
Abstract

Mechanical cooking suggests more to shops and 
creation lines where sustenance is made to primarily 
serve the necessities of the labourers. This is one of the 
most fragile giving nourishment as it is acknowledged 
that the best of the affiliation battle develops on 
account of poor cooking. It is basic to keep agents 
playful by giving them tasty, nutritious and a variety of 
sustenance. 

For quite a while current giving nourishment was seen  
as one of the least appealing portion of the business from 
the viewpoint of status and calling openings. In 1970 in 
any case, saw various movements in mechanical giving 
nourishment practices that altogether improved the 
attitudes towards this region. The word fabricating plant 
compartment had nowadays, changed into staff relax 
region or staff cafeteria. Right when the emergency 
powers producing plants bottle demand 1940 and 
1943, made carafe workplaces mandatory in every 
mechanical office using more than 250 authorities. 
These workplaces continued giving nourishment to 
delegates and specialist’s organizations. Preceding 
the Second World War, only a few associations gave 
refreshment workplaces, most pros were depended 
upon to give their own in flask or lunch boxes. For the 
most part Institutional and mechanical cooking are 
non-advantage oriented Subsidized-serving dinners as 
a bit of delegate/understudy government help plans. 
Running on make back the underlying venture present 
day bottles, school cups considering staff essentials 
so to speak. Advantage masterminded business jars, 
diners, bistro, etc inside the premises obliging all the 
people (understudies, staff, visitors, etc.). 

Sustenance waste continues being a huge issue in the 
giving nourishment business. While endeavouring to 
meet the customer wants, there are chances that the 
association will send in extra fixings. Furthermore, the 
turnover of people may not exactly as expected which 
achieves a huge amount of wasted sustenance. In 
case things are directed well, by then this issue can be 
overseen. Best cooks in Gujarat believe in foreseeing 
the sustenance need well with the help of undertakings
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INTRODUCTION

Industrial Catering refers more to shops and factories 
where food is made to primarily serve the needs of the 
employees. This is one of the most sensitive catering, as 
it is believed that the biggest of the union quarrels arise 
due to poor catering facilities provided by a company. It 
is important to keep employees happy by providing them 

Atithya: A Journal of Hospitality
6 (2) 2020, 29-41
http://publishingindia.com/atithya/

and mechanical assemblies. It is moreover urged 
to spare the sum high for little plate decisions to keep 
away from wasting sustenance. 

It is exceptionally difficult to stay sifted through when 
the scene, similarly as number of guests, is at risk to 
change. From time to time you may appear at the menu 
and not have the essential fixings or you may have 
disregarded a ton of serving plates. Giving these crises 
is fundamental to the accomplishment of any giving 
nourishment association. One should keep structures 
set up which ensure that these things don’t reiterate. 

The data assembled was analyzed using fundamental 
and advanced deliberate contraptions. This in like 
manner joins the clear assessment of the data which 
was coordinated to achieve the set goals of the 
investigation. 

The information assessment shows that these are 
the going with essentially basic pre-fundamental, 
grant which are thought of while choosing the 
Comprehension. In spite of how the licenses are 
restored after a specific period and it is essential for 
the relationship to ask about the sneaked past licenses 
all together to keep up their business. 

One should advance toward the relationship with an 
examination structure to know whether the sustenance 
quality is kept up and are they content with it. The 
business has a stunning broadness to improve if a few 
changes are thought of. 
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tasty, nutritious and a variety of food. It is obligatory 
for industrial units having more than 250 employers to 
provide the canteen facility. Though its, optional for 
them, many units having less than 250 employees in their 
workforce, provide the canteen facilities on their premises 
for the convenience of the workforce. The provision of 
wholesome food needs to be made for the workforce 
that is required to put in their hard physical labour in 
the industrial units. It is essential to maintain a balanced 
diet of sufficient nutritional values to be served in such 
industrial canteens.

Companies that operate several dining facilities argue that 
their senior management use lunch to discuss business and 
confidential matters or to entertain visitors or customers. 
The style of service in senior dining rooms may be silver, 
family or buffet services and in many aspects it is similar 
to the banqueting operations of a hotel. Some days may 
consist of company executives dining together, while 
on the other days there may be a small cocktail party 
or buffet lunch. Special menus are prepared for special 
occasion like on festivals, functions and parties Menus 
are relatively simple, which can be prepared by limited 
kitchen staff in limited time. Reasonable prices consistent 
with service offered. Nutritional requirements are kept in 
mind while planning menu.

To know exactly the challenges occurred during the 
agreement of the contract and the possible needs of the 
company such as if they required a fixed menu, diet menu 
or a combination of both the menus, the requirement 
changes as per the companies and id the nutrition 
considered the key while menu planning.

OBJECTIVES OF THE STUDY

The project has based on following criteria’s that lead 
to express the importance of the idea. To understand 
the effect, any remedies on problems or following some 
appreciative work lines. It can also help to implement 
some worked and solutions.
	 ●	 To identify pre-requisite of industrial catering.
	 ●	 To learn the consideration of planning an industrial 

menu.

The primary objectives are to understand the dependability 
on a particular sector, how it can affect the life style 
because of finding innovative ways of increasing.

RESEARCH METHODOLOGY

The project has taken its mass from following methods.

The Information mentioned under this project is actual 
collection and the outcome of analysis of collected data.

Method of Data Collection

	 1.	 Primary Data - It was collected from the caterers 
around Pune City. The primary data was collected in 
the form of Questionnaire.

		  Questionnaires: Considering the reviews, and 
the additional inputs, one schedule was prepared 
it was a questionnaire designed for the Caterers 
who are working in Industrial canteen and serv-
ing food in corporate companies, banks, it com-
panies etc.

	 2.	 Secondary Data - It was collected from published/
unpublished literature on the “challenges faced by 
the caterers while working for Industrial Canteen”. 
Latest references available from the journals, news-
papers, research publication and magazines, past 
records, and reports of the food establishment and 
other relevant sources like internet.

		  Questionnaire - Design and Implementation:  
The questionnaire design was done with the aid 
of experts in statistical techniques and taking into 
account the measurement needs & objectives of 
the study.  the questionnaire was administered to 
the sample population and sample size.

THEORETICAL FRAMEWORK OF THE 
TOPIC

Industrial Catering refers more to shops and factories 
where food is made to primarily serve the needs of the 
employees. This is one of the most sensitive catering, as 
it is believed that the biggest of the union quarrels arise 
due to poor catering facilities provided by a company. It 
is important to keep employees happy by providing them 
tasty, nutritious and a variety of food. It is obligatory 
for industrial units having more than 250 employers to 
provide the canteen facility. Though its, optional for 
them, many units having less than 250 employees in their 
workforce, provide the canteen facilities on their premises 
for the convenience of the workforce. The provision of 
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wholesome food needs to be made for the workforce 
that is required to put in their hard physical labour in 
the industrial units. It is essential to maintain a balanced 
diet of sufficient nutritional values to be served in such 
industrial canteens.

Companies that operate several dining facilities argue that 
their senior management use lunch to discuss business and 
confidential matters or to entertain visitors or customers. 
The style of service in senior dining rooms may be silver, 
family or buffet services and in many aspects it is similar 
to the banqueting operations of a hotel. Some days may 
consist of company executives dining together, while 
on the other days there may be a small cocktail party 
or buffet lunch. Special menus are prepared for special 
occasion like on festivals, functions and parties Menus 
are relatively simple, which can be prepared by limited 
kitchen staff in limited time. Reasonable prices consistent 
with service offered. Nutritional requirements are kept in 
mind while planning menu.

To know exactly the challenges occurred during the 
agreement of the contract and the possible needs of the 
company such as if they required a fixed menu, diet menu 
or a combination of both the menus, the requirement 
changes as per the companies and id the nutrition 
considered the key while menu planning.

History

	 ●	 For many years industrial catering was regarded 
as one of the least attractive section of the industry 
from the point of view of status and career oppor-
tunities. In 1970 however, saw many changes in in-
dustrial catering practices that greatly improved the 
attitudes towards this section. The word factory can-
teen had nowadays, changed into staff dining room 
or staff cafeteria.

	 ●	 When the emergency powers factories canteen order 
1940 and 1943, made canteen facilities compulsory 
in all factories employing more than 250 workers. 
These facilities continued to cater for employees 
and trade unions. Before the Second World War, 
only a few companies provided refreshment facili-
ties, most workers were expected to provide their 
own in thermos or lunch boxes. 

	 ●	 Mostly Institutional and industrial catering are non-
profit oriented Subsidized- serving meals as a part 
of employee/student welfare schemes. Running on 

break-even-industrial canteens, college canteens 
catering to staff requirements only. Profit oriented- 
commercial canteens, restaurants, café, etc. within 
the premises catering to all the people (students, 
staff, visitors, etc.) 

	 ●	 Contract Catering Company Operated Facilities. 
	 ●	 The firm involved in engineering or manufacturing 

becomes responsible for an area outside its normal 
field and usually delicates its personnel department 
with the task of managing the catering operation. 
Expert advice may be sought from the consultants 
when establishing new facilities or modifying ex-
isting operation. The firm operates its own catering 
facilities employing staff directly and managing the 
operation in its entirely. 

	 ●	 This may present problems for the firm but it has the 
distinct advantages that catering facilities are entire-
ly controlled by them. So that the service provided 
can be determined according to the firm’s particular 
philosophy and policy.

	 ●	 An individual or a company, who is in recognition 
of a financial reward, will undertake to administer, 
control and direct a specified catering operation 
within the guidelines stipulated by the company.

	 ●	 Operating times of the catering firms. A specifica-
tion of standards expected with regard to meals and 
beverage served.  If the contractor doesn’t provide 
satisfactory services, the catering contract can be 
terminated and offered to a rival company, so that 
the contractor has every inducement to provide a 
superior service. Most industrialized catering is  
subsidized by the firm. The catering contract en-
ables the firm to establish a fixed cost for its cater-
ing, leaving the contractor to work within the estab-
lished budget. 

	 ●	 Stipulate penalty causes if the contractor fails to 
maintain the standards as lay down by the establish-
ment. Responsibility for cleaning, maintenance and 
replacement of equipment and plant.  Budget avail-
able for feeding the workers. 

	 ●	 The industrial caterer expects to serve all the em-
ployees of the firm from factory workers up to board 
level members. Depending upon the management 
policy of the firm the catering facilities will be avail-
able to all personnel or there will be segregated din-
ing rooms for different grade staff.
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	 ●	 Companies that operate several dining facilities 
argue that their senior management use lunch to 
discuss business and confidential matters or to en-
tertain visitors or customers. The style of service in 
senior dining rooms may be silver, family or buffet 
services and in many aspects it is similar to the ban-
queting operations of a hotel. Some days may con-
sist of company executives dining together, while on 
the other days there may be a small cocktail party or 
buffet lunch.

	 ●	 Special menus are prepared for special occasion 
like on festivals, functions and parties. Menus are 
relatively simple, which can be prepared by limit-
ed kitchen staff in limited time. Reasonable prices 
consistent with service offered.  Nutritional re-
quirements are kept in mind while planning menu.  
Cyclic menu for regular meals and limited choice in 
canteens. 

	 ●	 Food and beverage items listed on the menu must 
be available at the service point throughout the 
service period. Staff must ensure that the display 
cabinets, Bain Marie, heaters and refrigerated units 
are replenished according to the requirements. The 
menu should be displayed prominently, before the 
customer arrives allowing him or her to early choice 
the meal. This is particularly important in cafeteria 
where customers must wait or queue before being 
served.  

	 ●	 Quality and portion control is essential. If one dish 
appears to be better value or is presented more at-
tractively than its alternative, flow will be slowed 
by the customer, changing their minds, the popular 
items will become unavailable to the later customer 
causing dissatisfaction and less popular items will 
not be sold causing wastage. Non-consumable items 
that the customer requires such as cutlery, napkins 
and condiments should be situated apart from the 
service counters and after the cash desk to avoid 
congestion. Self-service by the customer should 
be encouraged items should be prelate and pre por-
tioned where ever possible. 

	 ●	 Seating must be closely related to the numbers that 
can be served. There is nothing more frustrating 
for the customer, who may have had to get meal to 

then find that there is nowhere to sit. It is essential 
therefore the places are cleared quickly as soon as 
they are vacated. The menu should provide a good 
choice for the customer, but not too extensive which 
creates problems for the customer of knowing what 
to choose and problems for the staffing in arranging 
counters to serve an extensive menu remembering 
the price. 

	 ●	 Vending machines. Drainage points.  Out board 
protector bars.  Sneeze guards.  Lastly the cater-
ing supervisor is not responsible for the design of 
the equipment and counters for cafeterias, there are 
certain features of good design that the supervisor 
should be aware of to ensure that they are maintained 
in working order.  Either catering staff are employed 
to clear or customer clear away themselves. 

	 ●	 Cheese dishes and egg dishes may be included in the 
meat fish protein group. Red meats must be served 
at least twice a weekend fish at least once a week.  
Food from starch group that is cooked in oil must 
not be on offer more than three days a week.  Fruit 
based dessert must be available twice a week.  Fruits 
and vegetable must be available every day. 

	 ●	 Carrousel free flow system (scramble)  in line caf-
eteria (straight line)  carrousel  free flow system 
(scramble)  in line cafeteria (straight line).

	 ●	 Vandalismv Impersonality Quality Speed Labour 
saving Disadvantages Control Accessibility 
Flexibility Advantages. 

	 ●	 Blending nutritional aspect with taste is little diffi-
cult Menu fatigue People eat in varied proportions, 
for example men eat more than women, and people 
doing physical labour eat more than those doing 
office work. Portion control ult. E.g. porridge is a 
healthy food but most of the people do not like it. 

	 ●	 Chef has work within tight budgets and yet has to 
meet the high expectations of consumers arranging 
adequate facilities and managing them is a challenge, 
like space of dining hall, seating arrangements, food 
and water service, etc.  Also a large number people 
are to be fed in a limited time.  Staff serving food 
finds it difficult to meet the expectations of consum-
ers. E.g.- everyone cannot be given a leg piece of 
chicken etc. 
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Challenges Faced by Caterers

Competition

With everyone adapting the entrepreneurial mindset, 
everyone who has cooking skills dreams of opening 
a catering business. Moreover, the industry is already 
saturated with a lot of companies. It can get difficult to 
actually make your mark and stand out from the tough 
competition. If you are someone who is passionate about 
opening a catering company then you should probably 
define what your unique aspect is and promote it.

Finances

Another challenge is to find enough capital to start a 
new catering business. During the initial phases, there is 
a lot to look after and catering company can often find 
themselves seeking funding. Right from finding the right 
appliances to training staff and establishing the company, 
there are many costs that are incurred in the process. It is 
a great idea to chalk out the plan beforehand and arrange 
the cash before you dive into the dynamic business to 
keep things running smoothly.

Scarcity of Orders

In the catering business, it is very common to not have 
any orders at all sometimes. There is a lot of demand 
during wedding season. However, offseason can be quite 
stagnant. As far as there are parties and celebrations going 
on, the business keeps flourishing. A good way facing this 
phase is to expand your catering portfolio as much as you 
can. This way you can have some or the other type of order 
coming in for events. Moreover, you may also consider 
opting for auxiliary businesses in the same industry such 
as selling catering related equipment.

Management

Management is one of the most important aspects of any 
business. The success of a company depends on the way it 
is handled. Although it can be difficult to actually manage 
so many things at once. For instance, a good manager 
would have to handle servers, cooks, dishwashers and 
ensure that hygiene is maintained throughout. Even the 
best caterers in India have reached their position because 
of impeccable management skills. When it comes to food, 

nobody wants to compromise and everyone is looking for 
value for money. If your catering company can provide it 
then it will only grow faster.

Training

Training is extremely important but also challenging in 
the fast-paced catering industry where you always have 
to look after important tasks at hand. Any new employees 
should be trained from the very beginning about what 
standards they are expected to meet. Each company has 
its own set of values and principles and the employee 
should reflect the same in order for the company to make 
an impression. It is a good idea to face this challenge by 
helping your employees to grow with you. Make time for 
regular knowledge sharing sessions and teach your staff 
about the best practices. Training can also be fruitful for 
the business as a whole since the employees are less likely 
to leave you for other opportunities.

Food Waste

Food waste continues to be a major issue in the catering 
business. While trying to meet the customer expectations, 
there are chances that the company will send in extra 
ingredients. Moreover, the turnover of people might not 
as expected which results in a lot of wasted food. If things 
are managed well then this problem can be dealt with. 
Best caterers in Gujarat believe in predicting the food 
requirement well with the help of programs and tools. It 
is also advised to keep the quantity high for small plate 
options to avoid wasting food.

Dealing with Customers

You might be the best caterer out there but dealing with 
customer is indeed a challenge. There are always people 
who have ridiculous expectations and who would simply 
throw all their anger on you. Even the slightest flaw like 
showing up a little late at the venue can make them mad at 
you. However, if you wish to be successful and get repeat 
orders as well as referrals, then you must maintain your calm 
while talking to such customers. Take each situation as an 
opportunity to learn and continue improving your services.

Staying Organized

It is extremely difficult to stay organized when the venue, 
as well as number of guests, is subject to change. At 
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times you might arrive at the menu and not have the main 
ingredients or you might have forgotten a bunch of serving 
plates. Handing these crises is imperative to the success 
of any catering company. One should keep processes in 
place which ensure that these things do not repeat.

Types for Catering business license 
	 ●	 Food Establishment License 
		  To operate in any food establishment like 

Catering, Food license is necessary to have. Without 
this license, a penalty will be charged up to Rs. 2 
lakhs. General requirements vary but always include 
inspecting the facility for state compliance. Ensuring 
staff has the proper training for Food Certification is 
often mandatory as well.

	 ● 	 Alcohol License
		  It is mandatory for the catering service provider to 

have an alcohol license if they are serving them in 
any event. Obtaining this license can take a lot of 
time. Generally, the background is checked before 
granting the license. Without this license, it is illegal 
to serve alcohol in events and can lead to serious 
consequences.

	 ●	 Other Licenses or Permits
		  However, other permits and licenses may be re-

quired by local jurisdictions or state agencies. Other 
licenses like Quality Assurance and Health assur-
ance. It is also very important for the business to ob-
tain because it satisfies the customer mentally when 
he will hire the services.

		  ●	 Food Safety License
		  ●	 Health/Trade License
		  ●	 Eating House License
		  ●	 Environmental Clearance
		  ●	 NOC from the Fire Department
		  ●	 Signage License
		  ●	 Playing of Music in Restaurants.
		  ●	 Life License
		  ● Insurance – Public Liability, Product Liability, 		

	 Fire Policy, Building & Asset.
		  ● Shop and Establishment Act.
		  ●	 Nominations under PFA Act 1954 Section 17 		

	 (2) and rule 12 B of the rules 1955

Registration Criteria for the Catering Business 
License or Food Service Establishment

The Food Business Operator License is a license which 
is granted by the Food Safety and Standards Authority 
of India or FSSAI or that provides the business entity to 
carry on the activities linked to any stage of processing, 
manufacturing, packaging, transportation, storage, 
distribution of food, catering services, import and 
includes food services, sale of food or food ingredients. 
FSSAI Food Business License is necessary for a catering 
business.

According to  the Food Safety and Standards Authority 
of India, it is mandatory for the food business operators 
whose annual income is up to 12 lakhs to obtain a food 
registration certificate. The certificate is easily obtained 
by the State Authority or Municipal Authority or can hire 
a consultant from FSSAI Food License.

But in some cases, units like Railways, Air, and Airports, 
Seaports, Defence which are under the central government 
whose turnover is up to 12 lakhs have to mandatorily go 
for Central Licensing and such business activities are not 
covered under this registration certificate criteria.

The following Food Business Operator has to follow 
a certain  process to obtain the FSSAI  Catering  
business license.  The application form in FORM A 
along with the photograph and essential documents is 
to be submitted with the Registration Authority for the 
grant of the registration certificate. A fee of Rs. 100 is  
charged for the certification. The next thing is the 
inspection part which will be done by the authority. They 
can either reject or grant the certificate after the inspection. 
If no message is received or no communication is done 
by the authority within thirty days, the operator can  
start his business without waiting for any further 
communication.

To get the FSSAI food business license, the documents 
linked to the incorporation of the business should be 
submitted along with address proof, identity or residential 
proof of the promoters and details as per the terms of 
application format. The FSSAI food business license 
for catering businesses is given by the particular State 
Government. Hence, the application should be submitted 
to the regional FSSAI office.
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Basic Registration Procedure

	 ●	 Every small FBO or start-up shall register itself 
with the Registering Authority (RA) by submission 
of an application Form-A, along with the fees as 
applicable.

	 ●	 A Unique Application Reference Number comes to 
be generated.

	 ●	 RA may grant or reject the application – with rea-
sons being specified in writing. Within 7 days of the 
receipt of the complete application.

	 ●	 Once granted, the FBO may commence the business 
operations.

	 ●	 Or, if deemed necessary, the RA may issue a report 
for inspection. This comes within 7 days. And the 
date of the inspection must be within 30 days.

	 ●	 If in the course of the inspection, the inspecting 
FSO or agency is content, the FSSAI number will 
be granted.

Documents Required for Catering Business/
Food Service Establishments 

	 ●	 Form A or Form B (Form A for Basic FSSAI 
Registration & Form B for State and Central FSSAI 
Registration) – complete and signed.

	 ●	 2 Passport Sized Photographs.
	 ●	 PAN Card of the FBO Owner/Proprietor/Partner/

Director.
	 ●	 Proof of Possession of the Premises (Property Papers 

– if the property is owned, Utility bills (Electricity 
or water) or Rent Agreement – if the property is on 
rent.

	 ●	 Partnership Deed.
	 ●	 Certificate of Incorporation or Articles of Association 

(AOA) in case of a company.
	 ●	 The complete list of food items the unit will be 

processing.
	 ●	 The complete FSMS (Food Safety Management 

System) plan (applicable for FSSAI State or Central 
Food License only).

There are Some Requirements which have 
to Fulfill by the Catering or the Food Service 
Establishment 

	 ●	 The operators should ensure that the location of their 
business should be free from external pollutants.

	 ●	 There should be proper and adequate storage in hy-
gienic conditions.

	 ●	 The cooking methods should ensure fresh food 
which should be free from any contamination.

	 ●	 Ths stalls or counters should be clean and hygienic.
	 ●	 All the staff handling the food department should 

also maintain personal hygiene.
	 ●	 Only fresh food should be packed for delivering 

packaged food.
	 ●	 The containers used for cooking should be free from 

dust and other articles.

Non-Compliance for the Catering or Food 
Business Establishment 

All catering businesses that have operations related 
to food, have to comply with the rules, as introduced 
and updated by the FSSAI. These are legal obligations 
that these FBOs must meet. Food Authority conducts 
inspections and tests at random, of the food articles or 
the process. At the time of the inspection, the Food Safety 
Official (FSO) or the agency is approved to examine the 
business premises, safety, and quality of the process or 
the food item. 

The checklist, FSO identifies a level for the FBO, as 
either:
	 ●	 Compliance (C)
	 ●	 Partial compliance (PC)
	 ●	 Non-compliance (NC)
	 ●	 Not applicable/Not observed (NA)

According to this, a Notice for Improvement may be 
issued to the FBO. It describes the place or steps where 
adjustments or changes need to be made. And a time 
limit is defined for these changes to be completed by. If 
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the FBO fails to incorporate these changes, within the 
specified time, a Show Cause Notice is given.

Some penalties the business operators have to pay in case 
of violation of any rule –
	 ●	 The penalty of up to 1 lakh is payable in case of un-

hygienic or unsanitary processing or manufacturing.
	 ●	 The penalty for carrying unregistered food business 

is up to Rs. 2 lakhs.
		  If the applicant tries to obstruct the food security of-

ficer from doing his duty or gives false information, 
imprisonment up to 3 months and fine up to Rs. 1 
lakh will be charged as penalty.

LITERATURE REVIEW

A General Nutritional Standard for Industrial 
Catering

Author(s):  Mohr, M.;   Birnstiel, F.

Modern providing food is concerned predominantly with 
providing An early afternoon feast which, as indicated by 
acknowledged Suggestions, should supply about 33% of 
the day& prerequisites of protein, fat and sugar, 27, 27 and 
132 g, individually. Different parts  Ought to be as per the 
following: Ca 200, P 600, Fe 6, thiamin 0.7, Riboflavin 
0.6, nicotinic corrosive 6 and nutrient C [ascorbic acid] 
37 mg and nutrient A 2500 IU. A study of 12 modern 
containers Demonstrated fat and nutrient A to be about 
20% above and Ca and Riboflavin about 25% underneath 
suggested remittances.

“They Don’t Just Cater, They Care” – A Case on 
Sathi Kitchen Pvt Ltd”

Author: Varsha Manikandan, G. Swaminathan and Varsha 
Khattri

Publication date: 9 March 2012

The given case manages the way that essential 
goals of Administrations makers and advertisers are 
indistinguishable from those all things considered: 
to create and give contributions that Fulfill customer 
needs and desires, consequently guaranteeing their own 
monetary endurance. To accomplish these destinations,

Specialist co-ops need to see how customers pick, 
understanding, and assess their administration 
contributions. It likewise discusses Utilizing inventive 
methods at the fundamental level by advancing Accessible 
assets offering quality help at esteem based estimating, 
Along these lines, expanding client maintenance by 
building up the trust of the customer.

Planning for Catering

Author: MCB UP LTD

Publication date: 1st January 1984

Cooking is probably the greatest migraine of the 
offices administrator. Does the choice to offer an a café 
administration rely on the menu, number of staff, area, 
level of sponsorship, or the space accessible? What 
alternatives are there for various levels and kinds of 
administration? What patterns and changes are there in 
cooking innovation? Who ought to choose and in what 
manner can the choice be most successfully made? Jolyon 
Drury, conspicuous cooking and materials taking care of 
specialist, has helped Offices set up this guide, which is 
planned to arm the offices chief for his excursion through 
the providing food maze.

Today’s Challenges in Food Science Industry

Author: John fuller

Publication date: 1st March 1977

To comprehend the idea of the cooking challenge is 
difficult enough not to mention acknowledge it. Yet, I 
acknowledge this present paper & title, accepting that 
cooks must modify perspectives as they face issues, 
including those of nourishment, assailing our own nation 
and the world. With my Experience, I normally consider 
taking into account be as a key component in demeanor 
alteration. Route in 1964, I was related with the South 
of Scotland Power Board in arranging an administration 
workshop with the subject & quot; providing food in the 
Innovative Period & quot. In spite of the fact that this 
started off different gatherings with comparative titles 
and drove in the end to a book, Cooking the board in the 
Innovative Age, much-providing food movement Since 
has edged however gradually into that age. Our test is to 
make it move. 
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The Catering Industry

Author: M.H. McDougall

Publication date: 1st August 1974

One of the notable highlights of the economy in created 
nations is the relative dependability in the workforce 
occupied with assembling and the steady increment in the 
numbers utilized in administrations. Expanded creation 
can regularly be accomplished by improved innovation 
at the same time, regardless of numerous endeavors at 
concocting acceptable systemized cooking and some 
decrease of individual administrations offered when their 
full expense is understood, the inn and providing food 
industry ends up continually shy of prepared labor.

Measuring and Improving Food Safety Culture 
in a Large Catering Company

Author: Nancy Nouaimeh, Raseena T. Pazhanthotta, Joanne

Zaida Taylor, Ringaile Bulatovic-Schumer

Publication date: 11th June 2018

The reason for this paper is to introduce a contextual 
investigation of a huge providing food organization in the 
Unified Middle Easterner Emirates, which estimated and 
improved its sanitation culture as a component of the Way 
of life Greatness Program. It is the 6th article in a subject 
issue of Overall Friendliness and The travel industry 
Topics, talking about the significance of estimating 
sanitation and quality culture. 

Hazard Analysis Critical Control Point in an 
Industrial Canteen

Author: Dhrutibal and Kamal G. Nath

Publication date: January 2005

Peril Investigation Basic Control Point (HACCP) is 
intended to limit the danger of sanitation risks. The 
current investigation is a push to create HACCP plan 
and executing the equivalent in a modern container. The 
present cleanliness status of the nourishment readiness 
zone, nourishment handlers and nourishment tests was 

surveyed with the assistance of a calendar. Microbial 
investigation of chose items was done as a piece of 
HACCP. Curds were found to contain most elevated 
Coliform tally (1.33 X 106 cfu/g). Coriander leaves 
had most elevated Coliform check (1.56 X 106 cfu/g). 
Salmonella and Shigella were not identified in any of the 
examples. Danger examination was completed for cooked 
nourishments, crude food sources and curds/buttermilk. 
Acquisition of crude materials and holding nourishment 
till utilization were distinguished as Basic Control Focuses 
(CCPs) for all the three classifications. The nourishment 
handlers were prepared in acceptable assembling practices 
and execution of HACCP. The examiner was ceaselessly 
observing the effect of execution and the progressions 
were recorded.

Hygienic Control of Mass Catering 
Establishment Microbiological Monitoring of 
Food and Equipment

Author: P. Legnami, E. Leoni, G. Mirolo, N. Alvaro

Publication date: 18th December 2002

During the period 2001-2002 an aggregate of 236 
examinations were performed on 27 cooking foundations 
in the region of Ferrara (Emilia-Romagna locale, 
Italy), after a HACCP framework was presented and 
instructive projects for nourishment staff was embraced 
for around 10 years. An aggregate of 370 nourishment 
tests and 140 surface swabs were taken and analyzed for 
microbiological quality. The observation framework has 
exposed different deficiencies with respect to the gear (36 
restorative activities) and off base systems (47 remedial 
activities). The device and work surfaces demonstrated 
an unsuitable defilement in 10% of tests. The information 
additionally feature a specific level of unsuitable examples 
of nourishments, particularly with respect to Escherichia 
coli, running from 5.4% for the & quot; first and second 
courses & quot; to 10.8% for the & quot; crude meats 
and meat arrangements & quot;. In any case, the clean 
nature of administrations and nourishments has improved 
in examination with past overviews, indicating that the 
staff instructive projects and the use of HACCP standards 
have expanded the degree of mindfulness in regards to 
nourishment cleanliness in those working in cooking 
administrations.
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THE IMPORTANCE OF HYGIENE IN THE 
CATERING

19th August of 2015

Nourishment cleanliness is imperative. Who at last 
expend nourishment need each one of those associated 
with its improvement procedure to concentrate on the 
item that is in their grasp satisfies essential guidelines 
of cleanliness demanded. It is significant, truth be told, 
secured cleansing, which is performed with specific 
machines that play out a central job. What is spotless? For 
the most part, expel stains from the surface utilizing high 
temp water and detergent. And what does purify? It is to go 
a long ways past cleaning; in this manner microorganisms 
that could hurt customer nourishments are killed. This 
work is completed with incredibly high temp water and 
a disinfectant that isn’t harmful to the human body. First, 
you should follow these means: dispose of waste and 
nourishment scraps and preenguajar flatware and flatware 
request. At that point they wash with clean high temp 
water and detergent. Later, cutlery needs to flush with 
boiling water and to keep away from any disease. Lastly, 
it must utilize a cleaning arrangement or water at 80 for 
30 seconds. On account of utilizing a machine, they need 
to evacuate in like manner waste and flush secured that 
will be washed.

RESEARCH PAPER

Current Challenges Faced in Public Catering. 
Public Catering as a Tool for Behavioral 
Education with a Potential to form Healthier 
Dietary Attitudes

One of the most significant issue at the hour of the 
investigation was the need of modernization that ought 
to be sought after at the earliest opportunity by most of 
the cooking offices. The flavor of suppers gave by mass 
providing food is at present a long way from ideal and, 
consequently, advancement in plan is required, including 
presentation of new advances and new crude materials. 

The investigation of our outcomes demonstrated that the 
interest for mass cooking administrations relies upon the 
nature of the nourishment gave and on outside variables 
affecting the view of the supper, and that there is interest 
for the improvement of solid dinners. Agreeing to the 
working law and fulfilling the desires for the shoppers are 
difficult errands and, in this way, collaboration between 
all the subjects that add to the open providing food chain 
is significant. Legislative help is additionally key. 

DATA ANALYSIS AND DATA 
INTERPRETATION

The data collected was analyzed using basic and advanced 
analytical tools. This also includes the detailed analysis 
of the data which was conducted with the purpose of 
attaining the set objectives of the research. Mentioned 
below is the analysis which is presented graphically for 
better interpretation. The interpretation of the collected 
data was done by drawing inferences from collected 
factors after the analysis of the study.
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Fig. 1 

Survey shows that pre-requisites which are extremely important while signing agreement of 
contract. The figure shows that the food license which is 95% is the most important pre-requisite 
in the agreement of the contract. Labour laws 70% is also second most important factor as some 
companies would not considered having a diet menu as the worker tends to have a heavy menu 
has they work very hard. The figure Also shows that the least known pre-requisite is the sales tax 
has this is an individual’s choice whether they include sales tax or not.  
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Survey shows that pre-requisites which are extremely 
important while signing agreement of contract. The figure 
shows that the food license which is 95% is the most 
important pre-requisite in the agreement of the contract. 
Labour laws 70% is also second most important factor as 
some companies would not considered having a diet menu 
as the worker tends to have a heavy menu has they work 
very hard. The figure also shows that the least known pre-
requisite is the sales tax has this is an individual’s choice 
whether they include sales tax or not. 
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This survey is to find the awareness while menu planning. This shows how many factors are 

considered while menu planning. The result shows that the maximum companies are aware and 

concerned for Health (75%), Menu pricing(75%), Organization policies(75%) which is an 

important factor. Menu pricing is considered on the basis of quality of the food and quantity 

served. Organization policies are also an important factor which lists down the several rules and 

regulations such as changes in menu, time management and waste control. The least considered 

is the special request (30%) as the caterer can’t afford to have a special request for an individual 

person among the company. 

 

 

 

 

 

 

 

 

 

Fig. 2

This survey is to find the awareness while menu planning. 
This shows how many factors are considered while menu 
planning. The result shows that the maximum companies 
are aware and concerned for Health (75%), Menu pricing 
(75%), Organization policies (75%) which is an important 
factor. Menu pricing is considered on the basis of quality 
of the food and quantity served. Organization policies 
are also an important factor which lists down the several 
rules and regulations such as changes in menu, time 
management and waste control. The least considered is 
the special request (30%) as the caterer can’t afford to 
have a special request for an individual person among the 
company.
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Majority of caterers change the menu once in three months as to maintain profits, a catering 

menu should be updated once in three months. The cost of raw ingredients determines how much 

a caterers needs to charge for the finished products. 35% of caterers said they will change the 

menu twice a week it also depends upon the number of people they are serving the food. Only 

15% caterers said they will change the menu twice a year as they must be serving for a particular 

company as to maintain the profit the menu is change twice a year. 

The survey shows that the Form A for FSSAI registration (75%) and Food establishment license 
(75%) are the must for the caterers while singing the agreement of a food contract. Alternatively 
Form B for state and central FSSAI registration (55%) is also required as these are the caterers 
having the franchise outside the state and thus requires the central FSSAI license. 35% of 
caterers also says zoning license which is important for property owners applying for a zoning 
permit with local planning department 
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Majority of caterers change the menu once in three 
months as to maintain profits, a catering menu should be 
updated once in three months. The cost of raw ingredients 
determines how much a caterers needs to charge for the 
finished products. 35% of caterers said they will change 
the menu twice a week it also depends upon the number 
of people they are serving the food. Only 15% caterers 
said they will change the menu twice a year as they must 
be serving for a particular company as to maintain the 
profit the menu is change twice a year.

The survey shows that the Form A for FSSAI registration 
(75%) and Food establishment license (75%) are the must 

for the caterers while singing the agreement of a food 
contract. Alternatively Form B for state and central FSSAI 
registration (55%) is also required as these are the caterers 
having the franchise outside the state and thus requires the 
central FSSAI license. 35% of caterers also says zoning 
license which is important for property owners applying 
for a zoning permit with local planning department.
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The data shows that most of the caterers (80%) provides choices for dietary people. As they may 
also provide a separate menu for the dietician people or could manage for 2 buffet a regular one 
and a dietary buffet. 20% of the caterers do not provide choices as there menus must be quiet 
similar to the dietary menus. 

The survey results reveals that majority (65%) of the caterers have an off premises catering as 
they are tied up with several other companies. Hence, proper care is taken while the food is been 
delivered. 35% of caterers have on premises catering has these are the caterers who cooks food 
for a particular company. 

 

 

 

 

 

 

 

 

 

Fig. 4

The data shows that most of the caterers (80%) provides 
choices for dietary people. As they may also provide a 
separate menu for the dietician people or could manage 
for 2 buffet a regular one and a dietary buffet. 20% of the 
caterers do not provide choices as there menus must be 
quiet similar to the dietary menus.

The survey results reveals that majority (65%) of the 
caterers have an off premises catering as they are tied up 
with several other companies. Hence, proper care is taken 
while the food is been delivered. 35% of caterers have on 
premises catering has these are the caterers who cooks 
food for a particular company.

CONCLUSION AND LIMITATION

Conclusion

As per the research and analysis done by the researcher on 
the concern topic “Challenges faced by the caterers while 
working in an industrial canteen”. Helps in developing 
the all manners following are the conclusion drawn.

The information investigation shows that these are the 
accompanying profoundly significant pre-imperative, 
licenses which are thought of while making the agreement. 
In spite of the fact that the licenses are restored after a 
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specific period and it is essential for the organization to 
recharge the lapsed licenses all together to maintain their 
business. Exceptional solicitation ought to be considered 
as a need to push forward in industry by getting ready 
nourishment for exceptional event. Cyclic menus ought 
to be set up with restricted decision for normal dinners. 
Cooks ought to likewise change the menu once in three 
years as the clients would get bothered of eating a similar 
supper for the entire year. One ought to approach the 
organization with a criticism structure so as to know 
whether the nourishment quality is kept up and are they 
happy with it. The business has an incredible breadth to 
improve if a couple of changes are thought about.

Limitations

	 ●	 The study was purely based on the information re-
ceived through the limited scope and purview of 
survey.

The study was relevant to the existing market scenario 
and the information judgment and predictions of the 
respondents may differ accordingly with time, status, 
mindset and geographical zone

SUGGESTIONS/RECOMMENDATIONS

	 ●	 Taking a right step towards the challenges faced by 
the caterer can make the industry comfortable and 
welcomes more contracts in the industry.

	 ●	 Can improve by giving them more options for 
Meal Planning. And as per the requirement of food 
ingredients.

Need to solve/improve main issues faced by both ends.
Also can welcome special request offered by the customer.
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ANNEXURE

Questionnaire from Caterers around Pune

Challenges Faced By the Caterers 

While Working for an Industrial   

Canteen

* Required
	 1.	 Company Name *
		  _________________________________________
	 2.	 Email id *
		  _________________________________________
	 3.	 Are these following pre-requisites given significance 

before agreement of contract? *
		  Check all that apply.
		   Food license SOPs
		   Sales tax
		   Labor laws
		  Other: 	 ________________________________
	 4.	 Are the following factors taken into consideration 

while menu planning? *
		  Check all that apply.
		   Health
		   Menu pricing 
		   Organization policies 
		   Union Interference 
		   special request
	 5.	 How often is the menu revamped? *
		  Mark only one oval.
		   twice a week
		  	once in a three months 
		   twice in a year
	 6.	 Which licenses are required for agreement of a food 

contract? *
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		  Check all that apply.
		  	form A for FSSAI registration
		   form B for State and Central FSSAI 
		    registration food establishment license
		   zoning license 
		  Other: 	 ________________________________
	 7.	 Are choices provided for those with dietary restric-

tion *
		  Mark only one oval.
		   yes 

		   no
	 8.	 Under which title/type your firm is categorized? *
		  Mark only one oval.
		   on premises off 
		  	premises
		  _________________________________________
	 9.	 Any additional information you would like to share
		  _________________________________________
		  _________________________________________
		  _________________________________________


