
 

1.3 KEY TERMINOLOGIES IN FOOD RETAIL MANAGEMENT 

Food retail terminologies encompass a wide range of terms and concepts used within the 

food retail industry to describe various aspects of operations, management, and 

consumer behavior. Here are some common food retail terminologies: 

1. SKU (Stock Keeping Unit): A unique identifier assigned to each distinct product 

or item in inventory, facilitating tracking and management. 

2. Planogram: A visual representation or diagram that outlines the optimal 

placement of products on retail shelves to maximize sales and minimize out-of-

stocks. 

3. Category Management: A strategic approach to organizing and managing 

product categories within a retail store to optimize sales and profitability. 

4. Private Label: Products that are manufactured or sourced by a retailer and sold 

under their own brand name rather than a national or international brand. 

5. Gross Margin: The difference between revenue and the cost of goods sold, 

expressed as a percentage, representing the profitability of products sold. 

6. Shrinkage: The loss of inventory due to theft, damage, spoilage, or administrative 

errors. 

7. Markdown: A reduction in the selling price of a product to stimulate sales, clear 

excess inventory, or respond to market conditions. 

8. UPC (Universal Product Code): A barcode symbol that uniquely identifies a 

product and is used for scanning at the point of sale. 

9. Perishables: Food products with a limited shelf life, such as fresh produce, dairy, 

meat, and bakery items. 

10. Turnover Rate: The rate at which inventory is sold and replaced over a specific 

period, typically measured as the ratio of sales to average inventory. 

11. Cross-Merchandising: Placing related or complementary products in close 

proximity to each other to encourage additional purchases. 

12. Point of Sale (POS): The location or system where transactions are processed and 

payment is made by customers. 

13. Seasonal Merchandising: Adjusting product assortments and promotions to 

align with seasonal trends, holidays, or special events. 

14. Loyalty Program: A marketing strategy that rewards customers for repeat 

purchases or other desirable behaviors, typically through points, discounts, or 

exclusive offers. 



15. Organic Certification: A designation indicating that food products have been 

produced according to organic farming standards and have met certification 

requirements. 

16. Non-GMO (Genetically Modified Organism): Products that are produced 

without genetic modification or engineering. 

17. Food Safety Standards: Guidelines and regulations governing the handling, 

processing, and distribution of food products to ensure consumer safety and 

prevent contamination. 

18. Supply Chain: The network of suppliers, manufacturers, distributors, and 

retailers involved in the production and distribution of food products. 

19. Fair Trade: A movement that promotes equitable trading practices and fair wages 

for producers in developing countries, particularly in the agricultural sector. 

20. Traceability: The ability to track and trace the movement of food products 

throughout the supply chain, from production to consumption, to ensure quality, 

safety, and regulatory compliance. 

Understanding these food retail terminologies is essential for professionals working in 

the industry to effectively manage operations, optimize sales, and meet consumer needs 

and expectations. 

 


