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Running an FMCG business is a tough nut to crack, as Quality Foods 
discovered when they were trying to run their inventory using Min/Max 
levels from their MYOB EXO ERP. 

Quality Foods faced several challenges: 
• Excess inventory which in an FMCG business, ends up getting destroyed 

or written off.
• Using basic calculations for a Min/Max approach, Quality Foods was 

continually chasing either a lack of stock or excess stock.  
• Lacked visibility into the seasonal nature of many of the items in their 

8,000 product range. This process was also extremely labor-intensive to 
investigate and modify.

Quality Foods, founded in 1988, is a leading School and Food Service distributor sourcing local, national, and 
international products for their customers. 
They supply a wide range of customers, including government departments, with a strong focus on the school canteen 
market distributing to over 400 schools. They also supply to: 
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Once NETSTOCK was implemented, 
item classifications were defined, enabling 
Quality Foods to focus on their revenue 
spinners and not waste time on the slow 
movers. 

NETSTOCK automatically sets and adjusts 
the safety stock and builds the forecast 
based on the key customer targets set 
during the implementation phase. 

“We can now manage our inventory 
proactively as opposed to reactively, and 
have the data insights to make smarter 
inventory decisions. We can respond to 
increases in sales instead of waiting for a 
sales rep complaint and no longer have to 
keep high levels of stock to maintain our 
customer service levels.”

It soon became evident that they needed to invest in an 
inventory management system.
“To be successful in a food supply business, you must keep 
your stock holding to a minimum by placing frequent 
orders, which results in high stock turns,” explains Adam 
Caracciolo, Supply Chain Manager. 
To do this, you need: 
1. A tight grip on your supply and demand. 
2. To understand the seasonal trends of customers in 

the catering sector or at school canteens.   
This was extremely difficult to see using the Min/Max 
approach.

Reducing our excess inventory and the 
ability to focus on demand fluctuations 

was all we needed to confirm that 
we made the right decision with 

NETSTOCK.

Adam Caracciolo, Supply Chain Manager

A big win for Quality Foods was the ability to integrate 
into their MYOB Exco ERP. “This has really helped us to 
streamline and improve our business, and the fact that 
we were able to reduce our excess inventory and focus 
on demand fluctuations was all we needed to confirm we 
made the right decision with NETSTOCK.”


