YOUR FUTURE IN FOOD
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The food and beverage supply chain is a complex yet essential system that connects every stage of
production - from ingredient sourcing to processing, distribution, retail, and ultimately, to consumers’
plates. Food supply chains are unique because they must balance efficiency with strict requirements for
food safety, storage and quality.

Understanding how ingredients flow through the system, how risks are managed and how value is
added at every stage — are the very foundation of strong and resilient supply chains. A supply chain is
only as strong as its weakest link. Understanding each core stage helps companies identify
vulnerabilities and opportunities for improvement. Thoughtful planning and research at each stage will
strengthen forecasting, improve inventory accuracy, reduce bottlenecks and support better costing and
margin management.

This resource provides a foundation for understanding the interconnected processes, technologies, and
partnerships that keep our food system functioning every day. Here’s a closer look at each stage:

1. Production
e Primary production is the starting point of the supply chain, where raw ingredients — such
as crops and livestock — are grown or raised.
e External factors — such as crop disease, input shortages, and climate challenges like
drought, flood, and fires — can have a profound effect on supply volumes, selection,
availability and price.

2. Processing

e Processing or manufacturing transforms raw ingredients into market-ready products and
introduces its own set of supply chain considerations.

e Primary processing transforms raw agricultural ingredients into intermediate products
through techniques such as cleaning, milling, grinding or separating.

e Secondary processing converts intermediate products into finished goods through
complex operations such as cutting, mixing, shaping, assembling, or finishing. These
steps enhance functionality and marketability.

e Packaging and labeling are integral components of processing, protecting the product,
extending shelf life and communicating important information. Regulations will vary by
jurisdiction and by the product’s intended market.

e Food safety protocols differ by processing type and the products intended market.

3. Transportation and Logistics

e Transportation and logistics ensure that food moves safely and efficiently through the
supply chain.

¢ Companies should select the transportation option that aligns best with their product and
market. Options may include road, rail, air or marine transport, each with different cost
and timing considerations.

e Cold chain management is critical for maintaining temperature control, avoiding food
loss, and ensuring quality throughout the supply chain.
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¢ Warehousing and inventory control are essential because they directly impact product
quality, safety, and efficient transport. Shelf life, regulatory compliance, seasonality and
volatility should guide storage and inventory decisions.

e Operational practices like first-in-first-out/first expired-first out, real-time tracking,
demand forecasting and shrinkage control help maintain smooth operations.

4. Distribution
o Distribution involves moving finished food products to the companies that sell them to
consumers.
¢ Many food companies work with distributors who service retail, foodservice or specific
markets. Choosing the right distributor is important and requires research to ensure a
good fit. Sales territories, the type of products they carry, and their values should all be
evaluated before a distributor is selected.

5. Consumer
¢ Food products reach consumers through a range of retail and foodservice channels,
including grocery stores, restaurants, e-commerce platforms and farmers’ markets.
e Consumer demand guides purchasing decisions and drives planning across the entire
supply chain.

Developing strong relationships with the strategic partners throughout your supply chain is key to
keeping operations running smoothly. Because supply chain strategies differ from company to
company, it's important not only to evaluate each partner and process thoroughly, but to keep doing so
on a continuous basis.

Ongoing monitoring of every stage in the supply chain helps identify emerging risks, strengthen
collaboration, and ensure your system remains resilient in the face of change. By consistently reviewing
and refining each component, your company can improve operational efficiency and enhance long-term
return on investment.

Manitoba Agriculture can help you build your future in food. Our business development specialists offer
consulting, pathfinding services, training and resources that will help you manage and grow your
business.

Get support every step of the way.

Manitoba.ca/foodbusiness

Follow us on Twitter @MBGovAg

Watch our videos at Manitoba Agriculture You Tube — Food Business Pathways
Email: mbagrifood@gov.mb.ca

Available in alternate formats upon request.

| N

7 _ Business .
U B Manitoba ¥



https://www.manitoba.ca/foodbusiness/index.html
https://www.youtube.com/playlist?list=PLD7OiKfhYvB_1Yfic3bT1uhAVNBburqeD
mailto:mbagrifood@gov.mb.ca

