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LEVEL 4–Student Journal (750 words)

You are required to complete a journal entry to capture the learning experience and knowledge you have acquiring during a particular lecture. You may choose from the following topics:
· Allergies and Intolerances and the importance within the industry 
· Ratings, Inspections and Reporting Procedures 

Consider the appropriate lectures. What was the topic and what have you learnt? Provide a brief summary. What new skills / knowledge have you acquired? How will you apply your knowledge in the future? What are your personal reflections on the subject? Why is this topic important within the industry? Provide evidence of further reading. Include a minimum of 5 references.
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	Topic of choice:
	Ratings, Inspections and Reporting Procedures


	

Summary
Governments must protect the right of consumers to healthy and safe food by adopting laws and conducting enforcement measures to confirm that these rules are being followed. In the disciplinary process, food inspections seem to be at the core of it. One of the many regulatory requirements for food companies is that they keep records related to the production and distribution of food goods. To help determine whether the food has been infected in any way, or if it has been contaminated in any way (i.e., adulterated) (Weinroth, Belk and Belk, 2018). Because of this, companies are required to keep records and government agencies have access to them. To make an informed purchasing decision, shoppers rely on ratings and reviews to see the actual quality standards. All these processes are at the core of the food industry which determines the quality and safety of the served food in favour of the customer interests.
Skills and Knowledge gained on the subject
In order to effectively manage contemporary and sometimes very complicated supply chains, the strategy to food inspection has moved from being primarily reactionary, focused on finished product inspection, to being preventative and risk-based (Nayak and Taylor, 2018). With risk-based inspection and maintenance, food safety officials are better able to focus on vital resources where they are most needed, resulting in more effective and efficient use of their limited resources.
•	concentrates on the most dangerous elements in the food supply chain or production methods;
•	Reduces expenses for food producers by avoiding superfluous inspection and testing expenditures (Nayak and Taylor, 2018).
•	A proactive approach to food safety is encouraged, rather than one that relies on the reactionary method currently used.
In order to detect inconsistencies or non-conforming goods early in the development, food inspection services examine procedures, items, and equipment along the whole supply chain to ensure the utmost food quality of an item (de Freitas et al., 2019). This is an integral process of inspection, reporting and ratings which makes the product safe for end consumption. A set of skills is required to complete the process of food inspection in the food industry. Throughout my course, I have learnt the fundamental of food inspection, such as:
Technical knowledge 
Computer proficiency is the core for inspection and reporting in the food industry. Software handling capacity is essential to produce different reporting documents and dataset management (Bray et al., 2020). 
Scientific knowledge
It is necessary for proper planning, storage, and processing of food to reduce the risk of contaminated diseases and environmental concerns. The fundamentals of food safety skills laboratory-based disciplines such as biology, chemistry, physics, integrated science, or advanced laboratory science (Bray et al., 2020). Food safety standards outline how food is prepared, processed, and maintained to prevent food poisoning. It takes a lot of practice to be able to analyse the food contents and come to a final judgement on the food quality which comes from scientific knowledge. 
Critical Thinking
It is essential to utilize logical reasoning to evaluate different answers, findings, or methods to difficulties. I have acquired critical thinking as it is important because it helps team members assess difficulties and identify solutions that may not be obvious at first (Amuquandoh, 2016). Critical thinking is the capacity to think critically about what to do and how to resolve it. It develops an autonomous and thoughtful approach.
Additional knowledge obtained are:
•	thorough understanding of food laws and concepts
•	Legal methodology expertise
•	Expertise in food safety and hygiene
•	Awareness of laboratory norms and procedures
•	Understanding of basic cleanliness, sanitation
•	having good in general information and potential
•	Verified certificate and relevant course background
Self-Reflection 
The basic knowledge I have gained is about legal norms and legislative approaches. I obtained critical information about the currently launched Natasha's law which helped me to understand the recent development on food safety measures and allowed me to enhance my knowledge base to become better at food inspection and reporting and it will help me in future to rate the foods based on the legal frameworks and application of relevant knowledge (Kotsanopoulos and Arvanitoyannis, 2017). 
Future application 
I think my knowledge of food safety legislation and how to scrutinize the pre-development phases for preventive inspection have expanded which is necessary for my future application in the relevant fields (Kotsanopoulos and Arvanitoyannis, 2017). I found a better and more in-depth understanding of the legislation in the UK and what are the measures listed in that. I could also learn about the supply chain factors which could influence the reporting and inspecting approaches. 
Importance of the Subject 
Food safety is critical in the hospitality business since non-compliance may lead to food contamination and illness from different allergic components, germs and unhygienic elements (Amuquandoh, 2016).  Food safety and cleanliness are vital in companies to protect customers from food-borne diseases and contamination. Illness happens when bacteria, viruses, and other organisms infect food, causing illness in individuals who eat it. Thus, inspection, reporting and ratings are important to ensure that the food is safe for consumption and allow the food providers the credibility to build their brand reputation. 
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