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			Preface

			The foodservice management is one of the most promising industries which has been present for a long time. The industry has evolved a lot through generations, and the need for changes is mandatory even now. Especially in the case of this industry growth and change according to the changing market situations and trends is one of the most important aspects. Being able to manage and control costs is also one of the important aspects, and everything else will be able to work smoothly if costs are managed efficiently. As the industry is constantly growing day by day with the increase in demand, so is the competition. To be able to tackle competition in this industry, every food and beverage business needs to follow the basic guidelines and also be able to provide something unique. The working of a foodservice business is much more complex and involves a lot of processes and procedures that need to be followed and kept in check throughout.

			This book includes all the factors that need to be kept in mind to run a business in this industry. It involves even the smallest of aspects that do not seem to affect the business directly but hugely affect it indirectly. This means the complete connection between the food and beverages part of the business, along with other managerial aspects that need to be considered. It is never just the food that makes a food business successful but all the other factors that are involved, which include quality of the food, sanitation and hygiene and even human resource management. The organizational structure and design also play an important role in the smooth working of a foodservice business; it is always best when duties are allotted and delegated to individuals properly. All these factors add to the efficiency and growth of the business.
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			Chapter 

			1Foodservice Industry

			1.1	Introduction

			As more people have started to prefer eating out more often, the industry of foodservice id growing along. This means there is a greater scope in the diversity of the nature and kinds of food and beverages that can be offered. The industry is changing, expanding and moving towards a more professionalized staff with the passing day. This involves keeping track of various channels in the industry so as to market the services well enough since many factors need to be taken into consideration. These factors affect the experience the customer should get for eating out, which is one of the many important reasons a large population chooses to eat outside. The foodservice industry often has to focus on interlinking the menu, beverages, and other services to provide a better experience to the customers.

			Classifying this industry can be done by mainly dividing it into two main sectors, the first one being the profit or private commercial sector, and the second one is the cost or public welfare institutional sector. The private sector mostly involves all the restaurants and cafes or even fast food centers. Apart from this, we can also say that there is an emergence of themed or more unique restaurants which put in great work to maintain and provide unique dining experiences. This sector includes not only chain outlets, but many of them are also single owned restaurants that do not have other chains or outlets or the same franchise. Most fast food outlets are seen to have a franchise, and experience-based restaurants are more towards having just a single unique place. On the other hand, the institutional sector, which is much less popular for the private sector and is not given much importance mainly because it is not as extravagant as the private sector services.

			The increase in demand for eating out and more foodservice joins and chains opening up has brought with it fresh new challenges for the food industry. The upcoming trends are set to bring up new challenges for the industry to cope up with. With consumers looking for ways to shift towards healthier living, they also seem to be bending for healthier products and eco-friendly services. It now becomes mandatory for the industry to evaluate not only the quality and taste of food but also look into all the other factors. This industry as a whole hugely affects our experiences, and with the increase in consumers, it makes it even more necessary for the industry to keep upgrading and to provide better and more efficient services.

			1.2	Food Services Today

			There is a clear and drastic change in food services from the time it started, and it is only growing and becoming more detailed. Food services in today’s world are evolving greatly, with some old trends being modified and new ones being added.
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			With the increase in awareness among the population, there is a growth in the consumption of plant-based products, and not only by the vegetarians or vegans, but there is also an overall change to reduce meat consumption. This means the industry must focus on providing a variety of options for plant-based and vegan diets. Another aspect that has recently been brought up is the growing requirement, and the industry has to look for ways to be able to produce and preserve more sustainably. This includes the shipping and consumption needs, which have to be taken into consideration along with the packaging and use of plastic involved.

			Accessibility has increased in this area greatly in recent times, and the Foodservice industry today is expected to involve the diverse culinary treats into an experience as the recipes and ingredients from various countries become more accessible. Convenience and home delivery have become a major concern for consumers with the passing day, and the use of digital services has helped the Foodservice industry to expand. The number of digital services has made life simpler for many consumers, from booking tables online to paying without cash; this has helped the industry expand as this gives the consumer the ease of selection.

			Eye-catching restaurants and cafes are increasing every day because if a consumer is going outside and not using the convenient home delivery system, they surely expect more than good food. Offering a great experience along with good food is essential as the maximum consumer population today takes the ambiance of the place to hold great importance.
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			Comparison of generations and their share in eating out at restaurants and bars

			1.2.1	Factors Affecting Growth

			Knowing for a fact that many aspects and factors contribute to the growth of the Foodservice industry, it is important to look into how these factors affect the industry.

			Increase in the use of technology

			This factor has greatly affected the Foodservice industry in mostly all positive ways. This has proved to provide the end-users with much better service; this went on to create a better customer service experience. It has helped the organizations under this industry to market their services in a much more efficient way than before, not only marketing but also increase sales and this provides more information to the customer regarding the particular foodservice organization. Tools like creating a website or a mobile application have decreased work for the restaurant chains and decreased the requirement of workers since most of the information is already listed or stated in the online portal. This helps the customers get a better idea of the restaurant or chain and creates a positive image for them.
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			Growth of online food delivery

			Sustainability

			This is a rising factor that impacts the overall process of the transportation of resources and packaging to preserve. With the use of more recyclable alternatives that can be used over and over again, the business will save costs and contribute towards saving the environment. With the rising awareness regarding the use of plastic and other harmful materials, the industry has to work on finding alternatives for successfully carrying out these processes. This includes more focus on resource utilization, organic foods, and waste management. An environmentally aware firm always tends to attract more goodwill and positive customer reviews.

			Population growth

			The increase in population has affected the Foodservice industries largely, as this means an increase in the number of consumers. An increased population means more customers and more sales for the industry, but what it also means is provided for those many more resources. With this, the business must focus on gathering resources and increasing the sales by providing various services like dining in, grab and go, and also home delivery options, which will make it simpler for all kinds of customers. This is also great for the business as they do not have to expand their spaces much and can work in the same area as before.

			The efficiency of energy

			Along with the increase in costs of other aspects, there seems to be a significant increase in the prices of energy. This means there is a need for incorporating methods to save energy in a more efficient way, which will also create a positive impact on the consumers in general. Looking at the alternatives for energy, there is a significant increase in the use of no fossil fuels as a source of energy. More Foodservice operators are looking at non-carbon-based energy sources. Other alternatives, including solar and wind power, have also become cheaper than before, with increased usage of such sources and eventually getting down the costs of electricity and energy. This makes using energy-efficient options best for the company as it is cheaper than the traditional energy and electricity options that have a chance of being misused by the employee as well.

			Quality of Food

			As the rules and regulations on food safety keep on increasing with the expansion of the supply chain of global food services. This has increased the importance of focusing on the safety-related issues of food, meaning, analyzing and reviewing the sources of food more carefully. Considering the food safety and operational effectiveness, the improved speed of cooking and the whole process is being done in a shorter period of time than it was before will be able to meet the demands of the new customers. Consumers of today are being more responsible about what they eat and are gradually shifting towards a healthier lifestyle as vegan and vegetarian diets are becoming more popular. The definition of quality is changing, and people are becoming more conscious about the calories and fats in the products, this required restaurants, and foodservice agencies and organizations to work on better alternatives that can give the kind of taste and experience without compromising on health or by maintaining and using healthy and natural ingredients.

			Entry cost for Capital Equipment

			As the starting costs of organizations entering this industry are not necessarily very high and can afford to provide low prices to their customers. This is also mainly due to the fact that chain restaurants are now not confined to just a fast-food genre or limited to its specific menu type. Even large companies own small chains that are used by them to expand their empire and business. With the increase of chains wanting to expand in the already competitive industry, the franchises are in continuous competition with the new upcoming franchisors to provide the best costs for the kind of services so as to create their presence.

			

			Trends in the industry

			There are many ways in which the changing and upgrading trend contributes to the working and the existence of the Foodservice industry. It is essential to look into these trends and see what needs to be done.
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			As time passes by and there are innovation and discovery of newer methods and technology, the Foodservice industry is such that it has to keep changing with the consumer’s needs. As with other industries like consumer electronics and household items already been established with the e-commerce updates, the food services industry has comparatively been a little slow in adapting. As consumers are shifting towards online shopping more and more, and online retailers entering the field of food services by selling online grocery, it is important to identify the areas that require change.

			In the food industry, we have a home delivery system that is seen drastically preferred by a great population, and even though this eventually benefits the restaurants and franchise, the physical existence of these restaurants needs to step up. This means change with time by identifying exactly why this change is taking place and what should and can be done to have consumers attracted to the whole restaurant experience eventually.

			The growing requirements of linking the foodservice industry with other aspects that may affect the business include some of these latest trends that can increase the profits and popularity of Foodservice largely.
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			Revenue distribution among different channels

			Equipment Trends

			With the fast pacing world and the tendency for newer technology in every industry, it is only necessary for the Foodservice industry to make use of all the new equipment that can help to increase productivity.

			

			1.2.2	Multifunctional Units

			This means the use of equipment and machines that can provide more than one function and occupy the space of a single machine. Spaces are decreasing with the increasing population and higher rates for renting space. A piece of smaller and more efficient equipment is preferred over some machine doing just one job.

			Bluetooth Equipment

			A lot of the Bluetooth equipped units are designed to create a smart appliance that allows you to control the equipment from your phone without having to be very near the machine. This also helps the manager keep checking the settings of certain equipment.

			Lightings Equipment

			This is being preferred by many vendors of catering and supply as these pieces have polypropylene frames, which are lightweight as well as durable. This decreases the weight of the food load and also generates lesser waste.

			Programmable Settings

			These are included in many of the ovens and microwaves in which there is an option to add the exact temperature that is required to cook a recipe. This helps with more accuracy in achieving a certain taste from a recipe, helps in increasing the quality of the dishes.

			1.2.3	Service Trends

			The way the industry works in giving out services as a whole has changed quite a bit, with new ideas that are formulated, taking into consideration the factors that can help the Foodservice industry is growing.

			

			A complete experience

			Being discussed many times, we see that Foodservice in the 21st century is no more just focused on the food. The customers require a whole experience as they look to create social bonding in the spaces while enjoying their food.
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