N

SSPICE!T!
Sustainabilty Skils Pragram for International Catering
opetatars and Entrepreneurs through ntegrated Training

SSPICE IT! - Sustainability Skills Program for
International Catering operators and
Entrepreneurs through Integrated Training

Co-funded by the 1
Erasmus+ Programme
of the European Union




N

SSPICE

Sustainability Skils Program for Intemationzl Catering
operators and Entrepreneurs through Integrated Trelning

Submodule n°22: Risk and Adaptation

ladaris s Economic Resilience and Adaptation in the
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SUB AREA OF )
REFERENCE Entrepreneurship

HOURS 4

LEARNING OBJECTIVES

1. Assessing Risks and Vulnerabilities:
e Identify risks affecting economic stability.
e Quantify risks and analyse market dynamics.
e Examine global market interdependencies

2. Adaptive Strategies and Practices:
e Introduce adaptive strategies for resilience.
e Highlight diversification, flexible supply chains, and innovation.
e Showcase successful business adaptations.

LEARNING ACTIVITIES

Theoritical Practical

v' Case Study Analysis: Study
successful business adaptations to
economic challenges.

v" Risk Assessment Workshop: Identify
and prioritize potential risks to
businesses.

v' Scenario Planning: Plan strategies
for different economic scenarios.

v' Peer Learning Sessions: Share best
practices for economic resilience.

v' Interactive Economic Discussions:
Discuss effects of economic factors
on businesses.

v" Reading
v Case studies
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SUBMODULE 22: Risk and Adaptation

Economic resilience in the food sector hinges on proactive risk assessment and
adaptation strategies. In a world of increasing uncertainties, understanding
potential economic risks and disruptions is crucial for sustaining businesses and
securing food supplies. Here, we explore key strategies and provide step-by-step
guidance for conducting risk assessments and scenario planning, which are
essential skills in navigating uncertain terrain.

In first place, we should identify economic risks and potential disruptions.
Recognizing vulnerabilities in the supply chain, such as overreliance on distant
suppliers or inadequate backup plans, is essential. The food sector must identify
potential bottlenecks and weak links that could disrupt the flow of goods.

Economic risks often stem from fluctuating commodity prices, currency exchange
rates, and consumer demand. Businesses need to monitor market trends and
anticipate potential price shocks.

Developing skills to make informed decisions in situations where outcomes are
unpredictable is a vital aspect. To effectively identify economic risks and potential
disruptions in the food sector, these steps should be followed:

v Supply Chain Analysis: Examine your supply chain thoroughly, identifying
vulnerabilities such as overreliance on distant suppliers or lack of backup
plans.

v Market Trends Monitoring: Regularly monitor market trends, including
commodity prices, currency exchange rates, and consumer demand, to
anticipate potential risks.

v' SWOT Analysis: Conduct a SWOT (Strengths, Weaknesses, Opportunities,
Threats) analysis to assess your business's internal and external factors
affecting resilience.

An essential step is a scenario planning, strategizing for various economic
challenges. Scenario planning involves creating multiple future scenarios to
prepare for a range of economic challenges. After the COVID-19 pandemic,
scenario planning for future health crises is critical. This includes strategies for
workforce management, supply chain agility, and digital solutions for remote
operations.

As extreme weather events become more frequent, businesses should develop
climate-resilient strategies that account for shifting growing seasons, resource
availability, and transportation challenges.
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Visualising future scenarios to help guide effort and action will consist of exploring
various potential economic challenges and develop strategies to address them
proactively. In order to achieve this, it is essential to have a better look at the
step-by-step process for effective scenario planning:

Define Objectives: Clearly outline the objectives of your scenario planning
exercise, specifying the economic challenges you aim to address.

Identify Scenarios: Create multiple future scenarios, including best-case
and worst-case scenarios, to cover a broad spectrum of potential challenges.
Risk Assessment: Analyze each scenario's impact on your business,
supply chain, and operations. Identify key risks and opportunities.
Strategic Responses: Develop specific strategies and action plans for each
scenario. Consider workforce management, supply chain agility, and digital
solutions.

Testing and Simulation: Simulate scenarios to evaluate the effectiveness
of your strategies and refine them as needed.

Next up, we have identified diversification and flexibility as key resilience tools
in the food sector. Businesses can reduce risk by diversifying their product
offerings. For example, a vegetable producer might expand into value-added
products like frozen meals or sauces.

Developing alternative supply sources and distribution channels adds flexibility.
This enables rapid responses to disruptions, such as shifting to local suppliers
during supply chain interruptions.

We came up with some circular
economy insights, in order to
enhance resource efficiency and
waste reduction. The major concern
is, of course, food waste.

Adopting circular economy principles,
such
recycling, can cut costs and minimize
environmental impacts.

as reducing, reusing, and

Figure 1 - Source: Freepik

Co-funded by the 5
Erasmus+ Programme
of the European Union



Co-funded by j\f

the European Union _SSP_ICE

wrep!

Embracing sustainable and innovative practices in the food sector is a vital
component. For example, businesses are adopting eco-friendly packaging to reduce
environmental impact and meet consumer preferences for sustainable products.
Sustainable sourcing is also essential, promoting local, seasonal and ethical ingredients.
Supporting local farmers and producers not only enhances economic resilience but also
promotes community engagement. Also, adapting menus to use seasonal ingredients
reduces reliance on out-of-season imports and enhances the freshness of dishes.

Figure 2 - Community Food (Source: Freepik)

What we've also found is leveraging smart kitchen innovations, using cutting-edge
technology, implementing blockchain and IoT technologies to trace food from farm to
table enhances transparency and food safety. In addition, the use of robotics and
automation in food processing and delivery can reduce costs and improve efficiency.

Case Studies: Innovators Driving Economic Resilience

» Ocado - Smart Warehouses: Ocado, a UK-based online grocery retailer, employs
automated warehouses and Al to optimize order fulfillment, enhancing supply
chain resilience.

» Blue Apron - Meal Kit Innovation: Blue Apron, a meal kit delivery service,
leverages technology to customize meal kits and reduce food waste, ensuring
economic sustainability.

What we can agree on is that economic resilience and adaptation in the food sector are
vital in a world marked by uncertainty and change. By identifying risks, embracing
sustainability, and leveraging innovative technologies, businesses can navigate
economic challenges, ensuring the long-term viability of the food supply chain while
SSPICE IT! project is co-funded by the European Commission within the Erasmus+
programme.

The content of this publication reflects only SSPICE IT Consortium’s view and the Commission
is not responsible for any use that may be made of the information it contains.
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reducing their environmental footprint. The case studies presented here highlight how
forward-thinking companies are leading the way in building economic resilience.

Exercise: Facing All Kinds of Unforeseen Events

Pre-requisites Having read this chapter.

Time 2 hours

Tools Pen and paper

Objectives Practice developing creative thinking
and imagining solutions for potential
risks.

Work on this exercise individually or in groups. First, choose one sustainable
food business from the following list:

Urban vertical farming

Sustainable coffee shop (fair trade and locally sourced)
Vegan food truck

"Zero waste" social restaurant

Next, select one of the following disaster scenarios:

« Permanent magnetic storm: A constant solar storm renders all modern
technology unusable in the food production chain.

o Collapse of international trade agreements: Geopolitical tensions end
trade agreements, limiting the import and export of food from abroad.

« Runaway food inflation: A series of economic catastrophes causes
production costs to skyrocket, making basic foods unaffordable for many
populations.

e "Taste disease" epidemic: A mysterious illness prevents people from
tasting food properly, drastically reducing interest in gourmet meals.

Your goal is to identify the best strategies to keep your business afloat, and
ideally, to thrive in this chaotic environment.

1. Based on the chosen scenario, imagine what a "best-case scenario"
and a "worst-case scenario" could look like for your business.
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2. From your best-case and worst-case scenarios, identify the main
risks your business might face. What aspects do these risks affect (e.g.,
supply chain, employees, consumer behavior, etc.)? List at least three
risks.

3. Brainstorm strategies you could implement now, before the disaster
occurs, to prevent the worst-case scenario and promote the best-case
scenario. What changes could you make to your business to achieve this
goal? List at least three strategies.

4. Present your scenarios and strategies to your classmates and let
them challenge your ideas: they might point out risks you hadn't
considered. Work together to brainstorm solutions for these new risks.
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1. Further readings

We recommend that aspects discussed in this module can be approached more in the
following materials:

o Food Security and Global Environmental Change, book by John Ingram, Polly
Ericksen, and Diana Liverman - A comprehensive collection of essays that
examine the intersection of food security, climate change, and economic
resilience. It offers a multidisciplinary perspective on the challenges and solutions
in the food sector.

o The State of Food Security and Nutrition in the World report by Food and
Agriculture Organization (FAQO) - provides in-depth analysis of global food security
trends, including economic resilience factors. It offers valuable data and insights
for understanding the state of food security.

o Climate Change and Food Security: A Framework Document by World Food
Programme (WFP) - explores the impact of climate change on food security and
outlines strategies for building economic resilience in the face of climate-related
challenges.

International Journal of Food Science (https://www.hindawi.com/journals/iifs/)

Co-funded by
the European Union



https://www.hindawi.com/journals/ijfs/

N

SSPICEIT!

The module 7 is the result of the following collaboration:

Authors of the module

Contributors

Term
Break-even point

Circular economy
Cross-sector
collaboration

Crisis response

Economic resilience

Internet of Things
(IoT)
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Definition / Meaning

The level of sales or business activity at which total
revenue equals total costs, resulting in neither profit nor
loss. It signifies the point where a business covers all its
expenses, marking the transition from loss to profit.

An economic model that aims to minimize waste and
make the most of resources by designing products,
services, and supply chains that reduce, reuse, and
recycle materials.

Collaboration between different organizations and
sectors, such as government, industry associations, and
private businesses, to share knowledge, resources, and
expertise to enhance economic resilience.

Strategies and plans for addressing and mitigating the
impact of unexpected events or crises on the food sector,
ensuring continuity of operations and supply chain
integrity.

The ability of the food sector to withstand and recover
from shocks, disruptions, and uncertainties while
maintaining core functions and the well-being of
stakeholders. It ensures stability in food supply,
economic activity, and employment.

A network of interconnected physical devices and
sensors that collect and exchange data, allowing for real-
time monitoring and control of food production and
distribution processes.
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Risk assessment The process of identifying, evaluating, and prioritizing
potential risks and vulnerabilities within the food and
catering sector to make informed decisions and develop
mitigation strategies.

ROI  (Return on Financial metric that evaluates the profitability of an

Investment) investment by comparing the return gained to the initial
cost, expressed as a percentage.
Stakeholders Individuals, organizations, or groups that have an

interest or influence in the food sector, including
farmers, producers, retailers, consumers, and
government agencies.

Supply chain A network of organizations, individuals, activities,
information, and resources involved in the production,
distribution, and delivery of food products from suppliers
to consumers.

Sustainability Practices and initiatives that promote environmental,
social, and economic sustainability, including responsible
sourcing, waste reduction, and eco-friendly packaging.

Transparency Openness and clarity in the supply chain, allowing
stakeholders to trace and understand the sources and
processes involved in food production and distribution.
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