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EXECUTIVE SUMMARY

INDUSTRY CONTEXT & GLOBAL BENCHMARKS

Behind every well-run institutional kitchen is a workforce that feels respected,
protected, and fairly compensated. In high-volume environments like corporate offices, 
healthcare, manufacturing, schools, and BPOs, kitchen staff are often overlooked 
despite being central to daily operations. Arvyna Integrated Services recognizes that 
sustainable excellence in food services requires not just culinary precision—but also 
ethical employment practices, regulatory compliance, and a culture of care.

This paper outlines four critical pillars of workforce management and the systems 
Arvyna deploys to uphold them, backed by industry data and global benchmarks.

According to the International Labour Organization (ILO), fair wages and timely 
payments are directly linked to 30–40% lower attrition rates in service sectors.

A 2023 study by the National Restaurant Association of India (NRAI) found that 
non-compliance with FSSAI standards was the leading cause of operational
shutdowns in institutional kitchens.

The World Economic Forum’s Future of Jobs Report highlights that career
progression and skill development are among the top three drivers of retention in 
frontline service roles.

In India, the Ministry of Labour mandates that all food service staff be paid at or 
above minimum wage, with quarterly benchmarking recommended for
compliance.
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OPERATIONAL CHALLENGES & ARVYNA’S SOLUTIONS

Challenge: Inconsistent food safety compliance can 
lead to fines, reputational damage, and health risks.

Conducts monthly FSSAI compliance audits 
across all client sites.
Maintains a digital certification tracker for 
renewals, inspections, and corrective actions.
Trains staff in FSSAI hygiene codes, including 
food handling, storage, and temperature control.

Arvyna’s Solution:

Adherence to FSSAI Standards

Challenge: High turnover and low morale among 
kitchen staff disrupt service continuity and increase 
training costs. 

Fosters open communication channels, including 
monthly feedback sessions and anonymous
suggestion boxes.
Offers career progression paths, such as promotions 
to supervisory roles and cross-training in service 
etiquette.

Celebrates milestones and performance through recognition 
programs and team-building activities.

Arvyna’s Solution:

Stat Insight: A 2022 LinkedIn Workplace Survey found that
employees with visible career paths are 2.5x more likely to stay beyond 18 months.

Global Benchmark: In Singapore, institutional kitchens must maintain digital
hygiene logs—Arvyna mirrors this rigor with QR-based compliance dashboards.

Global Benchmark: Facility management firms in the UAE and UK use automated
payroll with biometric validation—Arvyna adapts this for Indian compliance.

Morale & Attrition Issues

Challenge: Delayed payments erode trust and 
contribute to absenteeism and attrition. 

Uses automated payroll systems with fixed 
payout cycles and digital payslip distribution.
Integrates biometric attendance with payroll to 
ensure accuracy and transparency.

Arvyna’s Solution:

Salaries Paid on Time

Maintains a 100% on-time salary record across all 
operational sites.
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ORGANIZATIONAL IMPACT

Challenge: Underpayment or outdated wage
structures risk legal action and staff dissatisfaction. 

Benchmarks pay structures quarterly against
government minimum wage notifications across states.
Maintains a transparent wage matrix by role,
location, and experience level.
Conducts annual compensation reviews to stay 
competitive and compliant.

Arvyna’s Solution:

Stat Insight: The Indian Labour Ministry reports that wage
transparency reduces disputes and improves retention by 18–22%.

Salaries Aligned with Minimum Wage Norms

By embedding these best practices, organizations experience 
measurable improvements:

A well-fed workforce starts with a well-treated kitchen team. Arvyna’s model 
ensures that every staff member—from prep cook to service lead—feels valued, 
protected, and empowered.

Metric Impact
Attrition Rate (Kitchen Staff)

Compliance Score (FSSAI)

Employee Satisfaction

Operational Continuity

↓ 25–30% (due to timely pay and career visibility)

↑ 98.7% average across sites

↑ 40–50% (based on internal pulse surveys)

↑ 95% (reduction in absenteeism and service disruptions)
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