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Snapshots – a roundup of industry trends that we’ll be talking 

about 
 

One of the benefits of FIA membership is staying connected to what’s 

happening throughout the industry. We scan the horizon for trends that are 
likely to grow more important and report the findings back to you. Here are 

a few we recommending watching: 
 

Efficiencies and Sustainability 
From Andrew Shakeman, LeanPath  
 

 Operators throughout the industry are committing to green 
initiatives at a rapid pace, but they’re demanding solutions that are 
simple to implement, deliver clear benefits and don’t require an 

unreasonable investment or cost increase. Some of the green ideas 
floating around are somewhat nebulous. Foodservice pros want 

solutions they can clearly understand and implement right now 
without breaking the budget. 

 In this context, operators are increasingly selecting waste 
management as a logical place to begin work on sustainability. It’s 
simple, measurable and something an operation can run 

continuously on a significant scale. Originally we saw more focus on 
local and organic food sourcing, which remains on many people’s to-

do lists, but it’s proved difficult for implement for some. Waste has 
become a much more accessible target. 

 We’re seeing a lot of interest in packaging changes (biodegradables) 

and composting solutions. We predict that operators will continue to 
move up the waste hierarchy (“Reduce/Reuse/Recycle & Compost”) 

from these initial areas to focus increasingly on waste minimization 
because that is the best place to reduce food and other operating 
costs, including labor, disposal, storage, etc. By minimizing and 

avoiding waste, we can free up resources to hedge rising commodity 
costs, pay for other sustainability initiatives that require higher levels 

of investment or return dollars to the bottom line. 
 We see a long-term trend for operators to develop new metrics to 

describe their progress in sustainability. Waste volume/value 

changes will be one of these metrics. We’re seeing growing interest 
(especially in colleges) in tracking post-consumer waste as well as 

tracking pre-consumer, production waste. 
 

Consolidation is Constant 
from Joseph M. Carbonara 
Editor in Chief, Foodservice Equipment & Supplies Magazine 
 

There seems to be lots of activity and interest in the mergers and 
acquisitions aspect of the business. From the Ali Group buying Beverage 

Aire to the potential blockbuster involving either Manitowoc or ITW buying 
Enodis to the many rumors about dealer TriMark buying another company 
or two – it’s obvious that the industry landscape shows potential to change 

dramatically by the end of the year.  
 

It's interesting to us that M&A activity remains brisk despite all the reports 
about the credit markets being tighter than ever. It goes to show that with 
the right partners, deals can still get done. 

 
 

 (continued) 

http://www.leanpath.com/lpweb/index2.htm
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Square watermelons: thinking ‘inside’ the box 
 

Here’s a perfect example of innovation, authenticity and customization. 
Square watermelons! It’s a genuine watermelon, customized for small 
Japanese refrigerators. The brainchild of an enterprising farmer in Japan  

(view article), this innovation is commanding triple the price of round ones 
at the market. 

 
The lessons: 
 

Don’t assume: Most people had always seen round watermelons so it’s 
unlikely that they would even envision a square one. It’s the kind of thing 

we would naturally assume was impossible, before even thinking about the 
question. 
 

Be creative: When faced with a problem, creativity is key in looking for a 
solution. This often requires thinking outside the box (or in this case inside 

the box).  
 
Look for a better way: Impossibilities often aren't: If you begin with the 

notion that something is impossible, it will be for you. If, on the other 
hand, you decide to see for yourself if something is possible, you will find 

out through trial and error. 
 

Apply the lessons of the square watermelon to all areas in your life (work, 
finances, relationships, etc.) and you will find improvement. We can bring 
about real change if we really want to! 

 
 

Who’s Next? Cultivating talent for succession a challenge in a 
downsized corporate culture 

 
Columnist Dayton Fandray of continental.com contrasts leadership 

succession of the family-owned business to the rough-and-tumble world of 
corporate America. 
 

Fandray explores the idea that today’s corporate leaders are moving 
toward retirement with no safety net: an inadequately prepared pool of 

talent that’s not ready for the leadership ranks. It’s time to revive the 
leadership development programs that were largely downsized out of 
existence in the early years of the new century, if leadership is to prosper. 

 
It is time to invest in our people via leadership training programs, 

mentoring programs, creating a culture that lets employees know you care 
about them and challenging cross-functional assignment for successful 
succession planning. 

 
Leadership is the essential element that defines and differentiates 

successful organization. 
 
Read the entire story 
 

http://news.bbc.co.uk/2/hi/asia-pacific/1390088.stm
http://magazine.continental.com/200802-ideas-work

