Food Safety Fundamentals (4’C)


Food safety fundamentals are the essential elements for a food and beverage company. A food company must ensure these four elements. This method is called the 4C fundamentals. These four elements are cooking, cleaning, containing, and chilling (Mokhtary and Pazhouh, 2020). To produce food that is a quality full to eat, these elements are a must. The food and beverages industries follow these fundamentals very critically. 
I have been working as a chef in the Dunbia food and beverages company. Following the service gap model, the company had some gaps in its organizational activities. One of the major gaps was the gap between the service delivery and the policies of service delivery. The company reserves its raw material for ice cream below -30 degrees Celsius. This helps the materials to preserve well and to keep the taste unique and tasty. But after making the ice cream, the company preserves it at -5 degrees Celsius which is not enough for their thick layer of ice cream. The product sometimes melts in the delivery van or loses its chillness. The customers of Dunbia food and beverages company are unsatisfied with this gap of service delivery and policies of service delivery. The company should take proper steps to minimize this gap and take back the market.
Iglo group of companies is one of the most known brands of food and beverages companies. The company also follows the service gap model to minimize their gaps. Recently the company faced a gap between customer expectations and understanding customers' needs in recent days. In containment, the customers are demanding less fruit and more nuts in their ice cream. But the management of Iglo companies wants their ice cream to be more colorful. By reducing the nuts, the company has decreased the rusty look in their ice cream (Rosene, 2019). And the fruits added variants of color to their product. But after refrigeration, the fruits in the ice cream become solid and hard to eat. It also becomes tasteless. But on the other hand, nuts do not become solid and taste good when fridges. So, the demand for the Iglo companies ice cream is reducing. The company should take action like enhancing the number of nuts and reducing the amount of fruit. The company should focus more on taste rather than colors. 
Findus, a company which is good at preparing food in cold temperatures. They also produce frozen products for the customers. The company recently faced a gap between external communication and service delivery which are the elements of the service gap model (Savoie, 2020). The company is advertising that their non-meat product is less spicy and their meat and chicken product provides 10% more on each category of product. This was an advertisement plan to catch more attention from both vegan and non-vegan customers. But the decision was never spread out to the whole organization. So, the production department of Findus company is providing the same amount of meat and spice in their product. Now, the customers are buying the product of Findus company in the hope of more meat and fewer spices. But they are not getting any of it. So, the demand for the Findus company has reduced. The company should inform the production department about their marketing strategy to increase the number of meat and decrease the number of spices to overcome this gap.
The reliability and assurance elements of the RATER model have also decreased for Findus company because of their actions. The company promised their customers that they will provide their choice of taste in their product. But they are doing the opposite. The company is focusing more on decorations than taste elements (Siami, 2020). This has reduced the reliability of their products to the customers. The company is also not providing proper direction of work to their workers. As a result, the workers are doing their work as before. They are providing the same amount of meat and spices to their product. This has reduced the assurance of products which is dangerous for the business of Findus company.
Iglo companies with more fruit and less nut action have also reduced the empathy element of the RATER model. The company is not focusing on its customers. To maintain a sustainable demand for the product in the market, a company must analyze the choice of the customers and fulfill the choice (Song and Lim, 2020). They should care more about the customers because the customer’s choice should be the first goal of a company. So, Iglo companies should focus more on the customer demand and use more nuts for taste, and should use less fruit for decorations.
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