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The Journal I read was called "Ratings, Inspections and Reporting Procedures". It was written by an author Janet Fleetwood et al, who has a great experience of working in the food industry. The Journal titled “As clean as they look? Food hygiene inspection scores, microbiological contamination, and foodborne illness”. In the United Kingdom, the ratings, inspections, and reporting procedures for food businesses are regulated by the Food Standards Agency (FSA). The FSA is responsible for ensuring that food businesses comply with food safety and hygiene regulations (Borraz, 2022).
The article explains the different types of ratings and inspections that are carried out on food businesses, as well as the reporting procedures that are in place. It was interesting to learn about the different types of ratings and inspections that are carried out, and how these can be used to improve food safety. Ratings, inspections, and reporting procedures are used in the foodservice industry to help ensure that food is safe for consumption and that restaurants are following all of the necessary food safety guidelines (Choi, 2019). Ratings are typically given by third-party organizations, such as the Better Business Bureau, and can be based on several factors, including the cleanliness of the restaurant, the quality of the food, and the overall dining experience. Inspections are usually conducted by government agencies, such as the health department, and are designed to identify any potential health hazards in a restaurant. Reporting procedures are typically put in place by restaurants themselves, and allow customers to report any issues they may have experienced while dining (Fleetwood, 2019).
While ratings, inspections, and reporting procedures may seem like a lot of work, they are essential to the foodservice industry. By taking the time to rating restaurants and conducting inspections, citizens can ensure that the food they are eating is safe and of the highest quality. In addition, by reporting any issues they may have experienced while dining, they can help to improve the overall dining experience for everyone.
The journal Ratings, Inspections, and Reporting Procedures is a great resource for those in the field of quality management. The journal covers a variety of topics related to quality assurance, including quality control, audits, and inspections. The articles are well-written and provide a wealth of information on the various topics. However, there are a few areas where the journal could improve.
First, the journal could provide more information on specific quality assurance procedures. While the articles do provide an overview of various procedures, they do not always provide enough detail for those who want to implement the procedures in their organization. Second, the journal could provide more case studies or examples of quality assurance in action. This would help readers to see how the various procedures are used in real-world settings.
The journal starts with an overview of the different types of ratings and inspections that businesses may be subject to and the different agencies that may be involved in these processes. It then goes on to provide detailed advice on how to prepare for and carry out these ratings and inspections, including how to compile the necessary documentation and evidence.
According to Brooks, The ratings, inspections, and reporting procedures for food businesses in the United Kingdom are designed to protect the consumer and ensure that businesses are operating to a high standard. These procedures are carried out by local authorities, who are responsible for enforcing food safety legislation. Local authorities have the power to close down businesses that do not meet the required standards (Brooks, 2019).
Overall, the journal Ratings, Inspections, and Reporting Procedures is a valuable resource for those in the field of quality management. The journal covers a wide range of topics and provides a wealth of information on each topic. However, the journal could improve in a few areas, such as providing more information on specific quality assurance procedures and providing more case studies or examples of quality assurance in action.
Ratings, inspections, and reporting procedures are important tools that help to keep the foodservice industry safe and improve the quality of the food we eat (Walsh, 2019). These procedures are essential to the industry, and we should all take the time to familiarize ourselves with them. In addition, by taking the time to rating restaurants and conducting inspections, we can ensure that the food we are eating is safe and of the highest quality. I think that this topic is important within the industry, as it is essential to ensure that food businesses are safe and compliant with food safety regulations.
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