
Chapter 6: Purchasing 



Purchasing 

• the process of securing the right product for a facility at the right time and in a form that meets pre-
established standards for quantity, quality, and price.

• it is a sequence of consecutive actions with a goal of securing food, supplies, and equipment to 
meet the needs of the foodservice operation

• The basic flow of purchasing :





The market 

• The medium through which a change of ownership occurs

• in the context of purchasing is actually a reflection of several concepts related to 
the products available for purchase and the processes involved in moving them 
from the original source of supply to the point of service, or from field to fork.

• commodities or the raw agricultural products used to produce foods. These 
include the meat, grain, and milk markets

• Food system can also be called a market
• continuum of activities involved in moving food from farm to fork. Activities include growing, 

harvesting, processing, producing, manufacturing, packaging, marketing, distributing, selling, 
serving, and consuming food.



Market distribution 

• Food is distributed from sources to consumers through a series of market channels

• channel is a segment of the distribution process where an exchange of ownership occurs.

• Components of the distribution system include:
• growing, harvesting, storage, processing, manufacturing, transportation, 

packaging, and distribution.



Market channels 

• Exchange of ownership

• Change the product form

• Added costs ! 
• Costs increase at each exchange point and are ultimately passed along to the 

consumers at the end of the distribution system



Intermediaries 

• The movement of products through the distribution system is guided 
through the work of intermediaries or middlemen

• Middlemen act as conduits between the manufacturers, distributors, and 
consumers.

• The two most common middlemen who influence the foodservice segment 
are

• brokers : Serves as a sales representative for a manufacturer or group of 
manufacturers

• manufacturer’s representatives: Serves as a sales representative for a single 
manufacturer



Market regulation

• Through food inspection programs 

• To check for safety and wholesomeness of food supply 

• Check for food misbranding 

• determines the standards of quality and identity 

• USDA, FDA, ANVIRNOMENTAL PROTECTION AGENCY …ETC



Structure of purchasing 

• Varies depending on the size and type of organization 

• 1. centralized purchasing 

• 2. group and cooperative purchasing 



Centralized Purchasing

• in which a purchasing department rather than a department manager is 
responsible for obtaining needed supplies and equipment for all units in the 
organization

• used in many large organizations, including universities, schools, multiple-unit 
restaurants, and hospitals

• cost effective and time saving for the foodservice

• Disadvantage : friction can develop between the purchasing department and the 
foodservice unit if there is not a clear understanding of decision-making 
authority, especially on quality standards



Group and Cooperative Purchasing

• cooperative purchasing agreement.

• It is beneficial for buyers to increase volume and lower service 
requirements to improve leverage with suppliers and, thus, buy at 
lower prices

• the main advantage of cooperative buying is the price advantage 
gained by increased volume, which in turn may attract more 
prospective vendors



Vendors and food distributors 

• Vendors : sellers / sources of supply 
• Broad line vendors :large food supplies, everything needed by the food 

service establishment 

• Specialty vendors : carries a limited product line ( meats, groceries, ..etc)



Methods of purchasing 

• Informal or open market buying

• Formal competitive bid buying 



Informal or open market buying

• in smaller foodservice operations. 

• The system involves ordering needed food and supplies from a selected 
list of vendors based on a daily, weekly, or monthly price quotation

• The buyer may request daily prices for fresh fruits and vegetables but may use a monthly quotation 
list for grocery items



Purchase order form



Formal competitive bid buying 

• written specifications and estimated quantities needed are submitted to 
vendors with an invitation for them to quote prices, within a stated time, for 
the items listed

• The request for bids can be quite formal and advertised in the newspaper 
or published to certain vendors only 

• Bids are opened on a designated date, and the contract generally is 
awarded to the vendor that offers the best price and meets product and 
service specifications.



Advantages and Disadvantages

• Advantages :

• minimizes the possibility of misunderstandings occurring regarding quality, price, and delivery. 

• The bid system is satisfactory for canned goods, frozen products, staples, and other nonperishable 
foods.

• Disadvantages :

• may not be practical for perishable items because of the day-to-day fluctuation in market prices.

• The system is time consuming, and the planning and requests for bids must be made well in 
advance

• Manipulation can occur when large amounts of money are involved



Product selection 

• Market forms of food 
• Decide to make or buy

• Make or buy calculation

• Food quality  



Market forms of food 

• Deciding on the form in which food is to be purchased is a 
major decision that requires careful study

• physical shape (whole, sections, diced, etc.)
• temperature (dry, frozen, or refrigerated).

•Variation in cost and acceptability by consumer

•Example : cheesecake ( ready crust, ready 
filling… etc)





Make or buy decision 

• alternatives in purchasing that can save preparation time: ( if the operation 
wants to prepare the food)

• Frozen chopped onions

• precut melons

• shredded cheese

• frozen lemon juice

• cooked chicken and turkey

• various baking, soup , sauce, and pudding mixes



• Make or buy calculation 



Food quality 

• The top grade may not always be necessary for all purposes.

• Foods sold under the lower grades are wholesome and have 
essentially the same nutritional value, but they differ mainly in 
appearance and, to a lesser degree, in flavor.

• Foods that have been downgraded because of lack of uniformity in 
size or that have broken or irregular pieces can be used in soups, 
casseroles, fruit gelatin.



Quality Standards

• refer to :
• Wholesomeness

• cleanliness

• freedom from undesirable substances.

• It may indicate a degree of perfection in shape, uniformity of size

• It may also describe the extent of desirable characteristics such as: 
• color, flavor, aroma, texture, tenderness, and maturity

• Assessment of quality may be denoted by grade, brand, or condition.



Grades (meats , poultry, eggs, cheddar cheese, 
fresh produces, canned fruits and vegeteables)





Brands

• A particular make of a good or product usually identified by a 
trademark or label



Purchasing procedure 

• depends on :
• the size and type of an organization,

• whether the buying is centralized or decentralized

• and established management policies





Identifying Needs

• Inventory Stock Level
• Inventory

• A detailed and complete list of goods in stock

• The minimum stock level includes a safety factor for replenishing the 
stock.

• The maximum inventory level is equal to the safety stock plus the 
estimated usage, which is determined by past usage and forecasts.

• Then we can establish (re-order) !!





Quantity to buy



Specifications

• detailed description of a product, stated in terms that are clearly 
understood by both buyer and seller. 

• Specifications should be brief and concise but contain enough 
information so that thereل can be no misunderstanding



Specifications 



Issuing Bid Requests

• bid request includes quantities required

and specifications for each item


