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RATINGS –
The government of the United Kingdom has provided food hygiene practices rules to ensure that consumers are provided with safe and secure food. This implementation is done through the food standards agency, UK. The implementation includes HACCP with the aim to provide safer food for better business. This compliance is followed under Regulation No. 853/2004 which ensures food safety procedures are followed according to HACCP (Sorbo et al., 2022). The SFBB has helped consumers and businesses grow while ensuring consumer safety. The FSA, UK has also provided SFBB packs for compliance with the regulations. The rating scheme also known as the Food Hygiene Rating scheme provides a display grading system on the premises for the consumers to make informed decisions regarding food safety and hygiene in the respective business.
The ratings are done on a scale of 0-5. 0 being the urgent improvement and 5 being the standards are properly complied with within the business. The scheme was embarked by food laws in Wales and Northern Ireland as a sticker (Food.gov.uk., 2022). The standards are judged on the basis of food handling, storage, preparation, hygiene and sanitation, along with the food safety management at the business. These stickers allow the consumers to judge the food for quality, service provided, culinary skills reflected, presentation of food, and the level of comfort. 
This scheme is applicable to every business where food is provided to the consumers including restaurants, pubs, canteens, hotels, restaurants, supermarkets, bakeries, schools, food trucks, stalls, and hospitals as well. The FSA UK also provides training to ensure the food hygiene rating practices are well understood by food businesses and help them enforce them in their respective businesses (Food.gov.uk., 2022).
Figure 1: Food hygiene rating scheme stickers
(Source: Food.gov.uk., 2022)
         
INSPECTIONS – 
Inspections consist of authorised professionals visiting the food business premises to ensure food hygiene is maintained while handling, and storage for maintenance of food safety (gov.uk., 2022). The major factors the food inspectors look at include premises, kitchen, food handling practices, food safety management system at the business along with preparation methods. The food inspectors ensure the business complies with the rules laid out by the Food standards agency, United Kingdom. The professionals also advise the business members on improvements in terms of food safety. The food inspectors also have the authority to take action if the business doe not come through in terms of compliance (gov.uk., 2022). The major point to be kept in mind here is that the food professionals authorised for inspecting the premises do not inform before the inspections and therefore it is crucial to maintain the food safety management system and follow it through. The inspections generally occur twice on yearly basis but the routines might change depending on the performance of the business along with the opinion of the professional. A routine inspection is done for caterers and food retailers to ensure the food being retailed is safe for consumption. 
The food inspections generally consist of three ratings for the business which decide the pass or fail results for the business. These enforcements are immediate if they pose a threat to public health. The professionals have the right to seize the food or prosecute the business if necessary. 
Figure 2: The ratings provided by the inspecting professionals
(Source: gov.uk., 2022)
 
REPORTING PROCEDURE –
Any consumer can report a food business to the Food Standards Agency, UK or any local authority. The teams generally investigate the business for the issue and take action if necessary (food.gov.uk., 2022). The reports are provided based on the following objectives –
•	Food poising chances
•	Foreign material in the food being consumed or bought
•	Unhygienic establishment
•	Substandard food handling 
•	Substandard food hygiene
•	Visible signs in food for deterioration
•	Allergens misinformation
The government of the UK states it is the right and duty of citizens to report any incident regarding food safety as it is a threat to public safety (gov.uk., 2022). The reporting can be done on the local offices or on the online portal of Food Standard agency, United Kingdom. The reports provided related to food unsafe help the authorities identify potential outbreaks regarding different foodborne diseases. Public health professionals can avoid any fatal conditions for the public. The same process was reported during the COVID-19 outbreak when Chinese authorities were informed about the virus as a case of pneumonia (euro.who.int., 2022). Likewise, any other severe cases can be mitigated if informed to the authorities.
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