JUST -IN -TIME
(FOOD PROCESSING INDUSTRY)

Just-In-Time (JIT) in the food processing industry is a lean inventory and production
strategy where ingredients and materials are delivered and used exactly when needed,
minimizing storage time and reducing waste—especially important for perishable goods.

JIT in the Food Processing Industry
Definition:

In food processing, JIT means producing and delivering food products in response to
actual demand, not in advance, while ensuring ingredients are available just in time for
production.

Key Features of JIT in Food Processing
1. Minimal Inventory of Ingredients:
o Reduces spoilage and waste of perishable items.
o Ensures freshness in processed foods.
2. Precise Delivery Scheduling:
o Ingredients are delivered on a tight schedule aligned with production runs.
3. Quick Turnaround:
o Finished goods are packaged and shipped quickly to meet demand.
4. Supplier Integration:

o Strong coordination with farms, ingredient producers, and packaging
suppliers.

5. Demand Forecasting:

o Relies on real-time sales data to trigger production, especially in ready-to-eat
or fast-moving products.

Advantages of JIT in Food Processing

Advantage Description

O Fresher Ingredients Ingredients used immediately; better taste and nutrition

“® Lower Storage Needs [[Reduces need for cold storage and warehousing

Less Waste Perishable goods don’t sit unused and expire




Advantage Description

& Cost Savings Less capital tied up in inventory

Faster Response Time||Quickly adapt to changes in demand

Challenges of JIT in Food Industry

Challenge Description

) Supply Chain

- ; Any delay can halt production and lead to shortages
Disruptions

Tighter schedules leave less time to manage contamination

O Hygiene & Safety Risks risks

Short Shelf Life High pressure to process and distribute quickly

© Agricultural Variability  |[Weather and crop yield affect ingredient availability

lull Complex Forecasting Demand for food can be seasonal or event-driven

Example Applications

o Bakery chains using JIT to get flour, eggs, and dairy delivered daily for same-day
baking.

e Ready-to-eat meal producers using real-time grocery chain orders to prepare and
dispatch meals.

e Frozen food processors producing in small, fast batches to reduce long-term cold
storage.

Summary

Aspect | Traditional System JIT in Food Industry

Inventory ||High, buffer stock kept |Low, delivered as needed

Freshness ||Lower, due to stock aging|[Higher, immediate use of inputs

Flexibility||Less responsive Highly responsive

Waste More spoilage Reduced spoilage







