
Food and Beverage Industry Transformation 

through Oracle Fusion SCM Cloud 

The New Recipe for Supply Chain Success in Food & Beverage 

The food and beverage industry faces a perfect storm of challenges: volatile commodity prices, 

stringent safety regulations, shifting consumer preferences, and increasing sustainability 

demands. Oracle Fusion Supply Chain Management (SCM) Cloud provides the digital 

foundation for companies to transform their operations, ensuring product quality, operational 

efficiency, and supply chain resilience in an increasingly complex marketplace. 

Critical Challenges in Food & Beverage Supply Chains 

Industry-specific pain points include: 

 Shelf-life management for perishable goods 

 Ingredient traceability and recall preparedness 

 Compliance with food safety regulations (FDA, FSMA, EU 178/2002) 

 Seasonal demand fluctuations and promotional impacts 

 Sustainability mandates across the value chain 

Oracle Fusion SCM Cloud addresses these challenges through: 

✔ Real-time inventory visibility with expiration date tracking 

✔ Lot genealogy and traceability from farm to fork 

✔ AI-powered demand forecasting accounting for seasonality 

✔ Sustainability monitoring across procurement and production 

Oracle Fusion SCM: The Secret Ingredient for F&B Success 

1. Intelligent Inventory Management for Perishables 

Oracle's perishable goods optimization provides: 

 Automated FEFO (First Expired, First Out) rotation 

 Shelf-life prediction algorithms based on storage conditions 

 Recall simulation tools for rapid response 

 Waste reduction analytics 

Impact: Companies achieve 30-50% reduction in spoilage while improving freshness metrics 

by 25%. 

2. End-to-End Traceability & Compliance 

Advanced food safety capabilities: 
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 Complete lot genealogy across all ingredients 

 Automated compliance documentation for audits 

 Supplier certification tracking 

 Allergen management workflows 

Impact: Organizations reduce recall execution time by 60-80% while maintaining 100% audit 

readiness. 

3. Demand-Driven Replenishment 

Key features for F&B: 

 Promotion impact forecasting 

 Weather-adjusted demand models 

 New product introduction planning 

 Channel-specific inventory optimization 

Impact: Businesses achieve 20-35% improvement in forecast accuracy and 15-25% 

reduction in excess inventory. 

Specialized Capabilities for Food & Beverage 

4. Recipe & Formulation Management 

Unique solutions for product development: 

 Version-controlled recipe management 

 Automated ingredient substitution 

 Cost-based formulation optimization 

 Regulatory compliance checking 

Impact: Manufacturers accelerate new product development by 30-40% while 

reducing formulation costs by 15-20%. 

5. Sustainable Sourcing & Procurement 

Oracle's responsible sourcing tools enable: 

 Supplier sustainability scoring 

 Carbon footprint tracking 

 Fair trade certification management 

 Water usage monitoring 

Impact: Companies achieve 20-30% improvement in sustainability metrics while meeting ESG 

reporting requirements. 



6. Direct Store Delivery Optimization 

Solutions for route-based distribution: 

 Dynamic route planning accounting for delivery windows 

 Mobile DSD capabilities for drivers 

 Freshness-based delivery sequencing 

 Proof-of-delivery automation 

Impact: Distributors reduce route planning time by 50% and improve on-time deliveries to 

95%+. 

Technology Behind F&B Transformation 

1. AI and Machine Learning Applications 

 Predictive quality analytics for raw materials 

 Automated shelf-life prediction 

 Intelligent recall impact modeling 

 Anomaly detection in supplier quality 

2. IoT for Food Safety 

 Real-time temperature monitoring 

 Equipment sanitation tracking 

 Automated quality inspections 

 Warehouse condition monitoring 

3. Blockchain for Food Trust 

 Immutable provenance records 

 Smart contracts with growers 

 Authentic organic certification 

 Recall management acceleration 

Implementation Roadmap for F&B Success 

Atomic North's industry-specific implementation approach: 

1. Food Safety Assessment - Identify critical control points 

2. Perishable Inventory Analysis - Prioritize high-waste items 

3. Regulatory Compliance Review - Map to FSMA requirements 

4. Phased Deployment - Start with highest-impact areas 



5. Continuous Improvement - Leverage AI for ongoing optimization 

Measurable Business Outcomes 

Food & beverage companies implementing Oracle Fusion SCM Cloud achieve: 

 30-60% reduction in product waste 

 50-80% faster recall execution 

 20-40% improvement in forecast accuracy 

 15-30% reduction in supply chain costs 

 25-50% decrease in audit preparation time 

Why Choose Atomic North for Your F&B Implementation? 

As premier Oracle partner with food industry expertise, we deliver: 

 Pre-built F&B process templates 

 Proven integration with food safety systems 

 Regulatory compliance accelerators 

 Ongoing optimization services 

Conclusion: The Future of Food Supply Chains 

Oracle Fusion SCM Cloud redefines food and beverage supply chains by: 

✔ Ensuring product safety through complete traceability 

✔ Reducing waste with intelligent perishable management 

✔ Meeting sustainability goals through responsible sourcing 

✔ Delivering measurable improvements across all operations 

In an industry where supply chain performance impacts both profitability and public health, 

Oracle Fusion SCM Cloud provides the platform to build more transparent, efficient, and 

resilient food supply networks. 

Ready to transform your food and beverage supply chain? Contact Atomic North today to 

discover how Oracle Fusion SCM Cloud can enhance your operations. 
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