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	Ratings, Inspections, and Reporting Procedures are the processes by which a person can express his or her experience and opinion after using products or services. These steps are very important for an organisation as they provide information on customer ratings, i.e., how positive or negative they are about the organization, as well as an idea of ​​their preferences through visits, as well as reporting customer complaints and needs (Cervilla Sáez et al., 2022). These three steps are taken very seriously in all organisations, so that if these three rules are followed, then an organization will be able to know the opinion of its customers regularly. In the discussion below, we will learn more about rating, inspection, and reporting methods.
Rating is to comment on something after using it. While rating, customers usually assign quantitative marks based on their experience. For instance, while rating a food, reviewers assign score between 0 to 10, where higher rating means greater quality, satisfaction, etc. Good rating is a very desirable thing for every food and beverage organisation right now.  It can be either positive or negative, depending entirely on user satisfaction and dissatisfaction. As I am very happy to use Baslow Hall Hotel, I gave them a 10 out of 10 rating. In the same way, I cheated by investing in Greensill Company, so my rating for the company is 2 out of 10. Rating is an important issue at present because the better the rating of an organisation, the more the number of customers and the number of future subscribers is expected to increase (Barnes et al., 2022). Besides, a good rating creates a positive image for the business organisation and it is an intellectual asset for the organisation. If the customer rating is good, then I order; and if the rating is low, then I don't order. In particular, it is very essential for the hospitality industry because the best rating point provides the hotels with  a particular position in the hospitality industry.
An inspection is an inspection of something, that is, an inspection of what is being done as expected, and a person who does the work of an inspection is called an inspector.  Inspection is an important step here. if there are any errors in the ongoing work, they are diagnosed so that there is a way to correct the errors (Rivington, 20121). This step paves the way for a work to be 100% accurate and realistic.  For example, I am the inspector of the Baslow Hall Hotel. My job is to check the quality of food and report any problems to the appropriate authorities. It is a very important issue for the hospitality industry because, without proper inspection, the quality of services or products of the organization may deteriorate.
The reporting procedure is the next step of the inspection where the reporting method is to submit a formal report to the appropriate authority about any deficiencies found during the previous inspection. The term "reporting process" refers to the Board's process for reporting violations of the law as well as other problems. It is also usually visited by inspectors but now also goes to report to customers (Li et al., 2021). The reporting method can be done properly by the customers because they are the actual users of the product or service.  Now the question is how a buyer or customer will report to an organization and what methods he has to follow. This procedure has to be done in a few steps. 
Suppose I encounter some problems while staying in a hotel in the UK, so if I want to report it I have to follow some steps, like first identifying the problem, then identifying the cause of the problem, then finding the solution. To be submitted, its importance in the hospitality industry is immense because, without a proper reporting system, buyers turn away from that organization and also move to competitor organizations. Through the above discussion, we came to know what a rating is and its importance.  Moreover, the importance and necessity of ratings in the hospitality industry have also been discussed (Van Asselt et al., 2021). Then, I learned in detail what is meant by inspection, how to inspect, what is the responsibility of an inspector, and the importance and necessity of inspection in the hotel industry. Lastly, we have gained an idea about the reporting process, how to report, and how important and necessary the report is.
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