


CORE CHALLENGES & ARVYNA’S STRATEGIC SOLUTIONS

Challenge: Inconsistent sanitation and food 
safety practices and reactive compliance can 
lead to health risks and reputational damage. 

Enforces daily SOP checklists, surprise audits, 
and hygiene dashboards.
Staff undergo monthly food safety training 
aligned with FSSAI ,HACCP ISO 22000 standards.
Uses digital logs and QR-based compliance 
tracking for transparency and accountability.

Arvyna’s Solution:

Hygiene & Safety

Global Benchmark: Leading hospitality chains use centralized recipe databases
and taste audits—Arvyna adapts this model for institutional kitchens. 

Variety in Menu

Stat Insight: 68% of employees in a 2022 Zomato for
Work survey said they skip cafeteria meals due to lack of variety.

Challenge: Repetitive menus lead to meal 
fatigue and disengagement.

Rotates menus weekly based on seasonal
availability and direct customer feedback.
Integrates regional cuisines and festive specials 
to maintain cultural relevance.
Uses menu planning tools to balance cost,
nutrition, and variety across locations.

Arvyna’s Solution:

Challenge: Fluctuating taste profiles due to 
non-standardized preparation methods. 

Implements recipe standardization protocols 
across locations.
Conducts periodical tasting panels with chefs, 
nutritionists, and client representatives.
Uses calibrated equipment and portion control 
systems to maintain flavor integrity.

Arvyna’s Solution:

Taste Consistency
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ORGANIZATIONAL IMPACT

Visual Appeal & Colour Balance
Challenge: Uninspired plating reduces appetite 
and perceived quality. 

Collaborates with nutritionists to ensure
balanced plating—visually vibrant and
nutritionally complete.
Trains staff in basic plating aesthetics and uses 
visual SOPs for consistency.
Introduces “rainbow meals” with diverse color 
profiles to enhance appeal.

Arvyna’s Solution:

Research Insight: Studies from the Journal of Food Quality
show that visually appealing meals increase consumption by up to 29%.

Challenge: Subpar ingredients compromise 
taste, nutrition, and safety.

Sources from verified vendors with routine
quality inspections.

By embedding these best practices, organizations experience 
measurable improvements:

A professionally managed kitchen isn’t just about food—it’s about culture, care, 
and consistency. Arvyna’s model ensures that every meal served contributes to a 
healthier, happier, and more productive workforce.

Metric Impact

Maintains a vendor scorecard system tracking 
freshness, delivery timelines, and compliance.
Uses batch tagging and traceability protocols to 
ensure accountability.

Arvyna’s Solution:

Global Benchmark: International food service leaders use vendor traceability
systems-Arvyna brings similar rigor to institutional kitchens.

Quality of Produce

Employee Productivity

Happiness Index

Attrition Rate

Cafeteria Engagement

↑ 18–25% (due to better nutrition and meal satisfaction)

↑ 30–40% (based on internal pulse surveys)

↓ 15–20% (especially in BPO and high-churn environments)

↑ 50–60% (measured by daily meal uptake)
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