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	Food and beverage manufacturing is one sector of the economy that has endured and will do so indefinitely. This sector of the economy consists of all businesses and institutions engaged in the conversion of agricultural raw materials into consumer goods. Restaurants, catering companies, food delivery services, and cafeterias are just a few examples of this industry. Restaurants provide experiences and produce food. Therefore, managing a restaurant refers to the process of observing daily operations in a restaurant. This guarantees a seamless and effective operation and boosts revenue (Davis et al., 2018).
[bookmark: _Int_xaPLyrlP][bookmark: _Int_9ay01v32]The food and beverage services sector makes considerable profits for the hospitality sector. Customers use catering services regularly because of the importance of business meetings and a variety of personal and social activities. No matter what kind of facility or food service system is used, the key goal is to ensure that the food is of a high standard when it is served. There are basically four main tyoes of service in this industry. They are; conventional food service system, commissary food service system, ready prepared food service and assembly food service system. Each individual service has its own set of advantages and disadvantages when used (Waller, 2019).
In a conventional food service system, the meal is prepared in a kitchen on the site where it will be served. After preparation or manufacture, food is kept hot or cold and served as soon as is practical. A cafeteria, restaurant, or the dining hall of a hostel are examples of nearby service spaces where food may be served directly from a distribution point (Nettles and Gregoire 1993). As an alternative, it might be delivered to patients in hospitals while being carried on trays. This strategy is more suited to account for various user preferences. Another benefit is that there is more flexibility in menu planning and seasonal items can be employed. Additionally, distribution expenses are low. The essence of maximising profitability is to have these benefits. Given that the food is meant to be served right away, the possibility of having to reheat it is a drawback (Boussard, 2021).
Another food service sytem is the commisary service. This sytem is a boit complex when compared to the conventional system. The food is prepared in a central place, and later disbursed to several other lopcations for the final preparation processess. This is done because the food service centres and the production site are located in separate locations. Therefore, a food distriubutor is essential in this type of service to ensure that the food reaches all designated locations. Lundberg (1984) explains that businesses that need to prepare and store their food have the possibility of renting commissaries. Food trucks and other mobile vendors can park overnight and keep their supplies in many commissary kitchens. A good example of business that use commissary food service system is the Espresso Bars in UK. This system of food service has its adavantages roote in its costr effectiveness and the uniformity of quality sionce the production is centralized. However, as a disadvantage, the food faces risks of contamination (Eaton, 1986).  
The third food service system is ready-prepared food. In this service, the food items are prepared in advance, way before the time of service, and are preserved through freezing. This system is especially popular in the big cities, where the main products include french fries and samosas, among others. This system requires efficiency in handling and freezing techniques to properly maintain the quality of foods. The costs incurred in these systems are considerably lower. However, consumers deem these products as having lower quality compared to food prepared at home (Nettles and Gregoire 1993).
The fourth and final system is assembly system which involves meal preparation that begins with partially or fully prepared ingredients that can then be slightly altered or portioned before being served. The service and distribution processes are separate from the production process. A perfect example of thios type of food service is the purchase of salad and preparing it at home. Lower labour costs and less equipment requirements are the assembly-serve foodservice system's two key benefits. However, the perceived loss of quality form the ciustoners serves a sthe top drawback for this system (Nettles and Gregoire 1993). These four food service systems are essential in ensuring profitability in the industry.
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