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Legislation and Regulation
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Legislation

* UK Food Law
* European Food Law

* International Food Law
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Examples in Legislation

* Food Safety Act 1990 L.

- General food | Food ¢
eneral 100 aw Safetyl

Act 1990

i
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‘ Key legisiation that sets out the obligations of businesses who produce, handle,
and sell food for human comsumption to do so in a controlled and managed way.
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Food Safety Act 1990

In short, businesses must ensure food does not compromise a person’s
health, and that it is of the nature, substance or quality demanded by

the purchaser’s prerogative. Food businesses must also make sure they

don't falsely describe or present food.
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General Food Law

To place safe food on the market food businesses must
ensure:

» traceability of food
 appropriate presentation of food
» suitable food information is provided

« prompt withdrawal or recall of unsafe food placed on the
market

 food and feed imported into, and exported from, Great
Britain (GB) shall comply with food law.

(European Commission, n.d.)
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Traceability of Food

* What is that and why it is so important?

* What should you do in your restaurant?
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Key factors for your business

* Logistics

* Storage
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Cold Chain Logistic






Cold Chain Logistic

* Wine
e Seafood

* Fruit and vegetables
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Traceability

» Safety

»Quality

SAFETY

ENVIRONMENT

QUALITY



Suitable
nformation
Provided

Local? National? International?

Organic?

Grading?

Seasonal?

Nutrients?




Purchasing

* Mass Purchasing
* Contracting

e Retail

B Purchase Management Process Steps

STEP 1

STEP 2 STEP 3 STEP 4
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Purchase Budgeting and Request For Proposal Vendor Selection
Requisition Approvals (RFP) or Request For and Contract
Quote (RFQ)
STEP 5 STEP 6 STEP 7
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Receiving
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Purchase Order Accounts Payable
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Mass Purchasing

% Price

Can Restaurant apply mass purchasing strategy?
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Contracting

 Food & Beverage Supplier

* Franchise

- Different Accounts Involved




Retail

e Unstable
* Flexibility

* Higher Cost




Conclusion

* Legislation

* Importance of Traceability

* Supply Chain
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Assessment 2 — Restaurant Sourcing

« Deadline: Friday 17t" Nov 2023 23:59
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