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[bookmark: _Toc104497259]Key Findings from the Lecture:
Food ratings:
The key findings I learned from the lecture are Food Ratings, Inspections and Reporting Procedures.  Food ratings are quality or the standards of food sanitization found at the time of examination or inspection. It is the duty of any food industry to follow the laws food rating to ensure the food is free from germs. It includes: how food is stored, handling of food, how cleanliness of facilities, food is prepared, and how food safety is managed (Kotsanopoulos and Arvanitoyannis. 2017).
Food Inspection: 
Food inspection is to examine the food items carefully. The main aim of food inspection is “to satisfy the customer’s wants, and needs”.  Inspection is a formal process in food industry, managed by food safety team (Liu et al. 2017). The team contain skillful and certified members. The food safety team in food industry is responsible for any disorder in food hygiene.
Food Reporting Procedure: 
Food reporting procedure is the process of reporting about the condition of food after food ratings and food inspections in written form. The results should be in in legal documents, and signed by company CEO or director (Han et al. 2021).

[bookmark: _Toc104497260]New Skills Learned from the Lecture 
After attending the lecture on Food Ratings, Inspections and Reporting Procedures the lecture participant become well known about the importance rating, inspection and reporting of food. The student and gained skills on the causing factors, impacts and how to get rid from the issues regarding Food ratings, inspections and reporting. The lecture also explained how to handle and take early precautions regarding the food allergies and food intolerance in a food industry (Johnson.  2018). Being a student or participant of this lecture one can help others or deliver awareness on food Ratings, inspections and food reporting procedure.

[bookmark: _Toc104497261]Future implementation of given Lecture: 
To avoid food hygiene it is essential for all of us to inspect and rate the food. There are many programs and NGOs working globally, they have set the food standards.  These programs also recognizes risk factors linked with food hygiene and food safety procedures. This programs and NGO’s are acceptable internationally, and in future will help us to improve food quality by food inspection and reporting (Johnson.  2018).

[bookmark: _Toc104497262]Personal Reflection.
Before attending this lecture, I was familiar with foodborne diseases, separated because of unsafe food handling. Foods like eggs, meat, and dairy are should be monitored on daily base because these food items contain high protein, moisture and pH content. However, I was unaware about the rating, inspection and reporting of food in a food industry. My personal reflections are, one should be attentive while purchasing a food item, regarding its expiry date and general details (Kotsanopoulos and Arvanitoyannis. 2017). But most important thing is that the food safety team in any industry, should be strict on their duties. 

[bookmark: _Toc104497263]Importance of topic or Subject for Industry.
The lecture is much necessary for all those people or participants, working with a food industry or aiming to work with a food industry. According to a report published by World Health Organization, about 600 million people become infected of unsafe food every year. This is because of diseases causing bacteria in the food, which poison the food and make it unsafe for eating, (Liu et al. 2017). On the base of these perspective, this lecture or given subject has more values for all of us. 

[bookmark: _Toc104497264]Summary:
The given lecture outlines, or summaries that, the initial safety measures, expert worker, and food safety teams are essential requirement in an industry to deal food hygiene. These are the key foundations in an industry that can deliver us a food free from the pathogens. The food should be rated, inspect, and reported before deliver to public markets.  So, that the public will not get any disease from the food.


[bookmark: _Toc104497265]
Recommendation or Evidence for further readings:
The participant recommends, there should be the implementation of more advance technologies in food industry. The scientists and researchers are working on the issues related to food, best and advance outcome can be expected. However, the student highly recommends the readers to follow the standard issued by WHO, and other organizations on food, be up-to-date with their reports. 
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