) uptions right now that

| cor orm the industry
‘e

Inually Ia

l A'RE = -
heir daily operations. v

Food and beverage companies need to get the
right product to the right place at the right time
in the right quantity. The expanding value chain,
a supply chain in flux and evolving consumer
preferences are adding new challenges to this
mission.

FUTURE TRENDS

The challenges of today will result in
a fundamentally restructured food and
beverage supply chain in the near future.

Digital technologies will be used to alter business
processes and reshape the entire supply chain.

Consumers’ tastes, preferences, buying patterns,
interest in healthy foods and sustainability,
and expectations of next or same-day delivery
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At the same time, manufacturers must comply
with ever-evolving food safety, quality and
environmental regulations which can vary from
country to country.

at reasonable costs are trends that are here

to stay. Manufacturers will need real-time,
accurate information to stay abreast of consumer
requirements.

Food safety and quality concerns will continue to
dominate the industry. Manufacturers need to stay
on top of traceability, quality management and
documentation to comply with ever-changing global
regulations.

IMPERATIVES FOR KEY DECISION MAKERS

Successful COOs will bring digital technologies from
the field into manufacturing facilities and into the

supply chain to improve quality and customer service.

CFOs need insight and tools to make operational and
information technology investment decisions with
confidence and to adjust quickly to the uncertain
business environment. With shrinking product life
cycles, increased inventories and unpredictable
demand, focus on profits is more critical than ever.

CSOs and VPs of Supply Chain need to ensure the
right products are at the right place at the right time
and in the right quantity. That will require managing
time-sensitive inventory throughout the supply

chain which is critical to satisfying customers and
profitability.

ClOs need to squeeze more productivity out of
limited IT resources while adopting advanced
technologies like loT and data lakes. Newer
processes and solutions will need to be tightly
integrated, easy to use and remotely accessible — in
many cases requiring cloud deployment.

VPs of Quality need to ensure that full field-to-fork
traceability is in place as well as ensure that all
processes related to quality and food safety comply
with global regulations.
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can help your company, please contact QAD
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