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Text

Food Industry

The food industry is the complex, global collective of diverse businesses that together supply
much of the food energy consumed by the world population. Only subsistence farmers, those who

survive on what they grow, can be considered outside of the scope of the modern food industry.

1.1 Production

Food is traditionally obtained through farming, ranching and fishing with hunting, fora-
ging and other methods of subsistence locally important. More recently, there has been a growing
trend towards more sustainable agricultural practices. This approach, which is parily fueled by
consumer demand, encourages biodiversity, local self — reliance and organic farming meth-
ods. Major influences on food production are international organizations (e. g. the World Trade
Organization and Common Agricultural Policy), national government policy (or law) and

war.
1.2 Preparation

While some food can be eaten raw, many foods undergo some form of preparation for rea-
sons of safety, palatability, or flavor. At the simplest level this may involve washing, cut-
ting, trimming or adding other foods or ingredients, such as spices. It may also involve mix-
ing, heating or cooling, pressure cooking, fermentation, or combination with other food.
In a home, most food preparation takes place in a kitchen. Some preparation is done to enhance
the taste or aesthetic appeal; other preparation may help to preserve the food; and others may
be involved in cultural identity. A meal is made up of food which is prepared to be eaten at a

specific time and place.



1.3 Food processing

Food processing is the methods and techniques used to transform raw ingredients into food
for human consumption. Food processing takes clean, harvested or slaughtered and butchered
components and uses them to produce marketable food products. There are several different ways
in which food can be produced.

All food processing involves a combination of procedures to achieve the intended changes to
the raw materials. These are conveniently categorized as unit operations, each of which has a
specific, identifiable and prediciable effect on a food. Unit operations are grouped together to
form a process. The combination and sequence of operations determines the nature of the final

product.
1.4 Food manufacture

Packaged foods are manufactured outside the home for purchase. This can be as simple as
a butcher preparing meat, or as complex as a modern international food industry. Early food
processing techniques were limited by available food preservation, packaging and transporta-
tion. This mainly involved salting, curing, curdling, drying, pickling, fermentation and
smoking. Food manufacturing arese during the industrial revolution in the 19th century. This
development took advantage of new mass markets and emerging new technology, such as mill-
ing, preservation, packaging and labeling and transportation. It brought the advantages of
pre — prepared time saving food to the bulk of ordinary people who did not employ domestic serv-
ants.

At the start of the 21st century, a two — ter structure has arisen, with a few international
food processing giants conirolling a wide range of well — known food brands. There also exists a
wide array of small local or national food processing companies. Advanced technologies have also
come to change food manufacture. Computer — based control systems, sophisticated process-
ing and packaging methods, and logistics and distribution advances, can enhance product
quality, improve food safety, and reduce costs.

1.5 Marketing and retailing

Food marketing brings together the producer and the consumer. Ii is the chain of activities
that brings food from “farm gate to plate”. "' The marketing of even a single food product can he
a complicated process involving many producers and companies. For example, fifty — six compa-
nies are involved in making one can of chicken noodle soup. > These businesses include not only
chicken and vegetable processors but also the companies that transport the ingredients and those

who print labels and manufacture cans. The food marketing system is the largest direct and indi-
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rect non — government employer in the United States.

In the pre — modern era, the sale of surplus food took place once a week when farmers took
their wares on market day, into the local village marketplace. Here food was sold to grocers for
sale in their local shops for purchase by local consumers. ) With the onset of industrialization, and
the development of the food processing industry, a wider range of food could be sold and distribu-
ted in distant locations. Typically early grocery shops would be counter — based shops, in which
purchasers told the shop — keeper what they wanted, so that the shop — keeper could get it for
them.

In the 20th century supermarkets were born. Supermarkets brought with them a self service
approach to shopping using shopping carts, and were able to offer quality food at lower cost
through economies of scale and reduced staffing costs. In the latter part of the 20th century, this
has been further revolutionized by the development of vast warehouse - sized, out — of — town su-
permarkets, selling a wide range of food from around the world.

Unlike food processors, food retailing is a two — tier market in which a small number of
very large companies control a large proportion of supermarkets. The supermarket giants wield
great purchasing power over farmers and processors, and strong influence over consumers. Never-
theless, less than ten percent of consumer spending on food goes to farmers, with larger percentages

going to advertising, transportation, and intermediate corporations. '

1.6 Wholesale and distribution

A vast global transportation network is required by the food industry in order to connect its
numerous parts. These include suppliers, manufacturers, warehousing, retailers and the
end consumers. There are also those companies that, during the food processing process, add
vitamins, minerals, and other necessary requirements usually lost during preparation. Wholesale
markets for fresh food products have tended to decline in importance in OECD couniries as well as in
Latin America and some Asian couniries as a result of the growth of supermarkets, which procure di-
rectly from farmers or through preferred suppliers, rather than going through markets. !

The constant and uninterrupted flow of product from distribution centers to store locations is a
critical link in food industry operations. Distribution centers run more efficiently, throughput can
be increased, costs can be lowered, and manpower better utilized if the proper steps are taken

when setting up a material handling system in a warehouse.
1.7 Food industry technologies

Sophisticated technologies define modern food production. They include many areas. Agri-
cultural machinery, originally led by the tractor, has practically eliminated human labor in
many areas of production. Biotechnology is driving much change, in areas as diverse as agro-

chemicals, plant breeding and food processing. Many other areas of technology are also in-



