
IT FRIENDLY USE TECHNOLOGY FOR FOODSERVICE QUALITY GOVERNANCE
OCTOBER 18-20, 2018 : SS ROTTERDAM - THE NETHERLANDS



IT FRIENDLY USE TECHNOLOGY FOR FOODSERVICE QUALITY GOVERNANCE

ITALIAN EXPERIENCE

MASSIMO ARTORIGE GIUBILESI 
Food Technologist - Food Safety & Management Corporate Advisor, 

CEO Giubilesi & Associati srl, Chairman FCSI Italy

CLAUDIO CAMPION 
Founder and Commercial Director Ristocloud Group Srl, 

CEO Consulenza & Servizi, Professional  Member FCSI Italy



IT FRIENDLY USE TECHNOLOGY FOR FOODSERVICE QUALITY GOVERNANCE

the modern international network to guarantee accredited 

consultancy and success for foodservice & hospitality companies. 
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Food consumption in Europe is equal to 1,541 billion euros, 64.2% in the
domestic channel and 35.8% in the catering sector.

With its 552 billion euros, it is the litmus test not only of the state of maturity
of the various European economies but also of the different consumption
models that characterise their societies.

The impact of catering on overall food consumption does not follow only the
intuitive relationship with the levels of well-being of the populations, but
depends to a large extent on the consumption models in vogue in the various
countries.

And so while catering represents less than 30% of total food consumption in
Germany, it rises to 47% in the United Kingdom, 52% in Spain and even 57% in
Ireland.

In Italy, the share is 35%, six percentage points above France. From the point
of view of absolute values, Italy is the third largest catering market in Europe
after the United Kingdom and Spain, with a value of over 76 billion euros.

Fonte FIPE, Sole 24ORE, Ristorando, Italia a Tavola 2017-2018 

The Catering Market in Europe
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• mature market and low prices

• high operating costs

• lack of investment in research and training

• low-performance production units

• discontinuous and dispersive craft processes

• high number of special/ethnical food and diets

• low level of access protection (food defense)

• lack of qualified staff

• medium-high turn over

• multiethnic community (60% catering, 70% auxiliary
services, 80% cleaning up)

• lack of technical and executive training on the job

Criticality of catering services
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GOVERNANCE OF SUPPLY CHAIN SAFETY
(suppliers, platforms, distributors, 
traceability, alert management)

CREW TRAINING AND EDUCATION 
(style, image, behaviour, sensibility, 

dress code)

COMMUNICATION AND PROCESS 
CONTROL

(logistics, IT, management flows)

INTEGRATED MANAGEMENT SYSTEM
(risk analysis, prevention, 

procedures, audits, controls)

INNOVATION, SECURITY AND 
RELIABILITY

(products, processes, technologies, 
materials, equipment)

EXTERNAL RELATIONS WITH 
STAKEHOLDERS

(Customers, Consumers, Competent 
Authority, Opinion Leaders, Media) 

PRODUCT ASSORTMENT AND 
SELECTION

(conventional, short chain, organic, 
dietary, typical DOP/IGP/STG)

SYSTEM DESIGN
(structure, plants, process, products, service)

Foodservice & Hospitality Governance
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PLANNING
The customer at the heart, first the content and then the container "PEOPLE, SW, HW" (ideas, budget,
target, sustainability, reliability, safety).

ORGANIZATION
A set of resources (human, technological, financial) put in place with defined responsibilities, authorities 
and relationships to manage the service and the process and ensure the reliability of the product.

PROCESS

A set of interconnected activities that turn incoming elements into outgoing elements and govern global 
safety.

INPUT→PROCESSING→OUTPUT

PRODUCT 
Result of a process

RAW MATERIAL→HALF PROCESSED FOOD→FINAL PRODUCT

SERVICE Set of interconnected processes based on organization, management control, products, technologies, skills. 

MANAGEMENT
Set of related and interactive documental and operational activities to govern the safety of the service 
(environment, process, product).

Logical structure of the management system
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FOOD SECURITY - AVAILABLE FOOD

To ensure safety standards for all human beings in order to eliminate hunger, thirst,

malnutrition, waste and famine, supporting the possibility to access and consume food

and drinking water in such a way as to be able to live well and in good health.

FOOD SAFETY - HYGIENIC FOOD

To ensure healthy diet for all human beings, also eliminating poor nutrition and

pathologies from contaminated food, supporting the security of being able to consume

healthy food and quality drinking water to be able to live well and healthy.

FOOD WASTE REDUCTION - NOT CONSUMED FOOD 

To ensure reduction of products thrown away from the agri-food chain, which for 

economic or aesthetic reasons or because of the proximity of the expiry date, even if still 

edible, must be eliminated or disposed of.

FOOD DEFENSE - PROTECTED FOOD

To ensure food safety and protection standards to prevent or respond to risks of

intentional adulteration (suppliers, staff, visitors) that may harm food safety and human

health.

THE IMPORTANT GUARANTEES FOR FOOD 
The declarations for food
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Modern catering & retail service has undergone significant
changes at international level due to a new regulatory
framework for management and distribution, without
forgetting the models of consumption and well-being.
A correct and balanced diet is an essential objective for
those who care about their well-being and want to lead a
healthy life.
Catering target is particularly important in this respect.
Operators and consultants must be increasingly attentive
to the quality and sustainability of products offered to
consumers.

1
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Complex systems for management activities in the public
mass catering (civil, military, schools, hospitals, elderly
homes) and in retail market (cafes, restaurants, hotels,
resorts) can be managed by specific IT platforms that can be
adapted to the operator, for any activity related to catering
and hospitality.

1

1

Complex systems for management activities in the public
mass catering (civil, military, schools, hospitals, elderly
homes) and in retail market (cafes, restaurants, hotels,
resorts) can be managed by specific IT platforms that can be
adapted to the operator, for any activity related to catering
and hospitality.

THE DREAM BECOMES REALITY

Companies need a simple and sustainable IT system linked
to turnover that helps them to govern the production and
distribution and service in real time (e.g.: process control,
labour costs, food costs, costs of energy utilities and
maintenance, costs of consultancy and external services).
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On the basis of this classification, planning of a CPU
(Central Production Unit) must always take into
account:
• type of menu;
• type of diets envisaged;
• nutritional facts of food;
• typology of customers.

The use of an innovative and multilevel IT platform
able of tracking in real time all phases of production
nutritional and safety governance becomes
fundamental.
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RistoCLOUD platform allows the management of the
following parameters:
• product control (raw materials, semi-finished and

finished products);
• process control (storage, preparation, cooking, rapid

cooling, regeneration, transport, distribution);
• management or allergenic substances;
• management of the composition of food and dishes in

the menu;
• food cost management and labour cost

parameterization;
• controls of environmental operations (cleaning, hygiene,

pest control);
• management of routine maintenance of kitchen

equipment.

1
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1
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Template map of platform levels
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1
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Company Recipe Book

The nutrition project is carried out by a
bilingual platform (ITA/ENG) with the aim of
classifying all the recipes produced by CPU,
creating first of all, the hearth of the
Management System: the Recipe Book
connected with HACCP System and
treaceability for:
• management of menus (ordinary food and

special diets);
• different types of users, according to

nutritional needs or allergen prevention;
• real-time management and process

control.

1
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Procedures

Through the drafting of specific recipes,
all process procedures are tested and
validated.
The cooking of the food has been
monitored using the most modern
production methods, with the
prerequisite of meal quality, food safety
and food defense.
Great attention is paid to the continuous
functionality of the equipment through
scheduled maintenance and managed at
computerized level.

1
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Card Identity of ingredients

The raw materials chosen for the production
of the recipes are respectful of seasonality
and favour those of local origin, those from
organic farming and integrated pest
management, which respect the indications of
the new CAM (Minimum Environmental
Criteria) for Catering.

1
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Continuous traceability

Each ingredient is associated with the
supplier's code number and its
presence can be traced in all the
recipes produced and consequently
also in all the foods and menus
proposed.
In the event of a food safety alarm,
the process is immediately
interrupted, with the highest levels of
guarantee and reliability.

1
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Specific weigh to portion for each group age

The Guidelines for National and
Regional Catering (food intake,
nutrients, calories) provide for the
formulation of the recipe with
specific weight portion for each
group age who will use catering
service.
The IT system provides for timely
compliance with this rule.

2
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Nutritional Values

The raw Nutritional Values of the recipes
will also be processed for the different
age groups.

The nutritional values will be the main
ones provided for by the EU Regulation,
all the others will be displayed by entering
the appropriate section.

The system allows you to check in which
other Facilities/Canteens/Restaurants,
provided by the same Kitchen/Cooking
Center, that recipe is provided.

Comune di Palermo Comune di Marsala

2

1
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Recipe information

For each individual dish, the User will be able to
view the information relating to:
• Name of the dish;
• Descriptions of the individual ingredients that

make up the dish;
• Indication of the preparation and cooking of the

recipe;
• Indication of certain contents (pork, frost

product, etc.);
• Indication of substances/ingredients that could

cause food intolerances and allergies;
• Indication of the nutritional and caloric values

of the individual portion.

2

2
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Recipe data sheet

Each recipe will be summarized in a flat
sheet that will compose the Recipe Book,
in accordance with UNI 11584 Guidelines
that provides the elements to design
menus for collective catering, public and
private, by public bodies, companies and
professionals.

2

3
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The system allows to elaborate the menus with the enhancement of the Nutritional Values

Menus

2

4
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interactive menu consultation

indication of ingredients and allergens

display of nutritional values

display of the nutrition declaration

reserved area access for user services
specific to contract type

The diffusion of content and information to be provided to the final consumer ca be supported and made
even more effective by the combination of technological tools and devices. Information on food and menus is
made available in a continuous and transparent way to customers who for the Public Health Authority.

Front End

2
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Customers, using the totem/tablet on site, can express at the end of lunch/dinner customers satisfaction on
a daily basis and all the informations will be processed and analyzed by the Specialist staff and shared with
the Clients.

Graduation Detection

2
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Through Smart Tv enabled to the
internet connection, the user can consult
directly in the Canteen all the
information about the courses in the
Menu.
Each change made to the menu will be
updated in real time and immediately
made visible.
The single courses will rotate in timed
mode on the WebTV..

Displaying menus via Web TV

2
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Storage of non-perishable and perishable products;
Production and processing (raw materials, semi-
finished products, finished products);
Food labelling and traceability;
Transport and distribution of products and meals
(containers, trolleys);
Environmental sanitation and pest management;
Technical maintenance equipment.

CPU Management

2

8

Database of recipes and process data sheets;
Standard of cooking and cooling weight reduction;
Warehouse loading and unloading (digital inventory);
Consumption forecasts;
Productivity indices;
Food cost and labour cost;
Energy cost.
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Master Equipment

The platform allows the management of the master data of GN, containers, boxes and
isotermic/active trolleys present inside the CPU ready for delivery.

2
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Delivery management

Module that allows the management of vehicles and drivers.

3

0
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Monitoring of vehicle delivery routes

3
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Vehicles Geolocation

3

2
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Controls

3

3
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Activity monitoring

3
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Thermal Box Monitoring

Through the partnership with Polibox,
leader in the production of thermal
boxes for the distribution of meals,
ristoCLOUD has created the new
integrated management solution for the
monitoring of thermal boxes.
The monitoring data will be available in
the innovative Dashboard dedicated to
the controls and truths entrusted to the
Authority.

3
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Through the partnership with Burlodge, leader in
the production of active trolleys for the
distribution of meals, ristoCLOUD has created
the new integrated management solution for the
monitoring of meals from the kitchen to the
departments.
The monitoring data will be available in the
innovative Dashboard dedicated to the controls
and truths entrusted to the Authority.

Monitoring of active running trolleys

3
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Internal Services
Management of departments/groups by cost centre
Dietary management
Personalized tray reservation management
Management of multi-portion bookings
Management of extra genres booking
Distribution management to the department/team
Malnutrition management

User Services (in-patient/host/family)
Multimedia area
Customer Satisfaction
Food diary

Hospital and Social Care Catering

3
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Quality & Safety Monitoring

3

8

MARKET WITHDRAWAL The product has not yet reached the consumer

RECALL The product has already reached the consumer
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Services in reserved user area: area multimediale

food diary

customer satisfaction

personalized booking

bar and self-service booking

Takeaway booking (also for takeaway)

booking lunch box

catering booking

booking of guests

payment management

manageable by debit
by cost center 

Corporate Catering

39
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Business Canteen Functionality

40

 EASY 

 EFFICIENT

 SAFE

 CUSTOMISABLE



IT FRIENDLY USE TECHNOLOGY FOR FOODSERVICE QUALITY GOVERNANCE41

FCSI ITALIAN TEAM IS ALWAYS AVAILABLE TO FRIENDS AND COLLEAGUES AROUND THE WORLD


