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Five leading causes of food waste
—and how to fix them.
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Waste less, profit more withan
ERPdeveloped for your industry

Consumer acceptance of your product now goes much deeper than simply producing a quality food
and beverage product. Sustainability, ethical sourcing of ingredients, re-use and recycling of
packaging and even portion sizes

The implications can affect everything from business profitability to social responsibility. This at-a-glance
guide was designed to identify the five key food waste issues that can impact your business, and how
an enterprise business management solution—that goes beyond traditional ERP technology—can
help you reduce spoilage and expiration and maximize inventory efficiency.

1. Expiration and spoilage of ingredients
Although expiration and spoilage are widely viewed as part of the cost of doing business, the cost of this
common waste can be minimized. Better procedures and more responsive technology can help.

Now your business can reduce expiration and spoilage by expediting the production process so there is
simply less time for food to decay. A faster, more flexible business management solution can also help you
tracklots and shelflifeinrealtime so that products can be pushed outbefore they expire.

2. Overstocking

Because supply and demand can fluctuate wildly in the food industry, it's an ongoing challenge to ensure
that stock levels are sufficient to meet demand. Overstocking results in waste when companies are unable to
sell their finished products. This is a more daunting challenge than the problem of ingredient spoilage
because itis not easily solved by increasing manufacturing speed or storage technology.

Reducing overstocking requires the ability to anticipate and project consumer demand quickly and
accurately—no easy task with old-school ERP solutions. A modern business management solution can
provideinsightto historic fluctuations in supply and demandto enable accurate forecasting.

Thanks to the Sage X3 solution, our stocks
of raw materials, packaging, and finished
products are now completely reliable, which
means we can guarantee the upstream-
downstream traceability of our goods.

— Anthony Loheas, Industrial Management Controller, Délices de Saint Léonard

3. Cross-contamination

The incidence of cross-contamination has increased, just as consumer demand grows for products that are free
of allergens and GMOs. Enhanced warehouse management and food-safety planning can help reduce cross-
contamination and should be part of your overall corporate commitment for safe food handling.

Again, this is where a modern business management solution—such as Sage X3

—can make a major impact.

The tracking functions in Sage X3 make it easier to eliminate the risk of waste due to cross-contamination. Its
allergen tracking system makes it possible to easily segregate ingredients in the warehouse and move them out
before they spoil.
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4. Production loss

Some food waste is unavoidable, but there’s always room for improvement. Now, more than ever, the
continuous innovation of processing equipment and material handling is essential. Additionally, awareness of
food waste is critical to knowing where to focus innovation.

A simpler, faster, more flexible business management solution can provide detailed and easily accessed
tracking information—delivering actionable insight into where food loss occurs.

5. Lack of traceability

The most common food waste problems—spoilage or cross-contamination—can be connected back to a
lack of effective tracking. Overstocking can be traced to an inability to track year-to-year sales or produce an
accurate seasonal forecast. Cross-contamination has many causes, but lack of traceability within a
company’s own warehouses is high on the list.

Simply stated, enhanced traceability along the supply chain and within food companies themselves can be the
most effective way to reduce food waste and inefficiency. Sage X3 offers robust traceability tools in an easy-to-
use, accessible interface.

Satisfy food manufacturing challenges with
the efficiency of Sage X3

Reducing the costs and risks of food waste head on can have a powerful, positive effect on your bottom line.
In fact, transformation enabled by faster, more flexible business management can lead to a 48%
improvement in inventory turns and a 13% reduction in operations costs.1Isn'tittime to consider a more
efficient solution for your food and beverage manufacturing?

Sage X3 is the preferred choice for companies with advanced requirements in manufacturing,
distribution, and warehouse management capabilities. It can support all business processes
across all functions and across multiple companies or countries—and all from one coherent software
system. Plus, Sage X3 is faster, simpler, and more flexible than other enterprise resource planning
solutions because it provides advanced business management capabilities —enabling easy use by far
more people within your organization and at every point in your distribution chain.

Learn more at: https://citysoft.net.au/process-manufacturing/ For more information
Phone 1300 762 762 or to request more information or a product demo email — sales@citysoft.net.au
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