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Abstract

The food business in Melbourne thrives as part of its dynamic and diverse food industry. Known for its
culinary culture, the city offers a wide range of dining experiences, from trendy cafes and gourmet
restaurants to food trucks and casual eateries. The demand for quality food, both dine-in and takeout,
makes Melbourne a hotspot for food entrepreneurs. The industry benefits from a multicultural
population that fosters innovation and variety in cuisines. With a strong focus on fresh, locally sourced
ingredients and sustainability, Melbourne's food industry is a key contributor to the local economy and
continues to grow rapidly.

1. Introduction

Entering the food industry in Melbourne can be an exciting yet challenging journey for aspiring
entrepreneurs. Whether you're planning to open a restaurant, launch a food truck, or start a catering
service, this guide will equip you with the essential knowledge to succeed. Melbourne's food business
scene is one of the most rewarding, driven by a constant demand for unique dining experiences and
quality cuisine. In this comprehensive guide, you'll discover everything from market research and
business planning to navigating local licenses, sourcing fresh ingredients, and marketing strategies. If
you're ready to dive in, this guide is your ultimate resource for building a thriving food business in
Melbourne.

2. How Technology Is Transforming The Food
Industry

When it comes to food, tech isn’t always the first thing that comes to mind. However, technology over
the years has changed how we produce and find our food through applications, robotics, data and
processing techniques.

According to a recent report from ING, technology helps food manufacturers produce more efficiently
for a growing world population. There are 7.5 billion people in the world right now and that means a
higher demand for food each year. By using tech to improve processing and packaging, it can improve
the shelf life and safety of food.

Robotics and Machines

The use of machines in the food industry also ensures quality and affordability. By using machines, it
drives down the costs of keeping the food fresh and increases productivity. According to the report,
“The rise of robotics in the food industry is a tangible example of food tech. The number of robots in
the European food industry is well over 30,000, while the number of robots per 10,000 employees
rose from 62 in 2013 to 84 in 2017. Although Germany is the largest market, robot density is relatively
highest in Sweden, Denmark, the Netherlands and Italy.”

Robotic machines can help to eliminate safety issues for the more dangerous jobs in the food industry.
In 2016, a tech company rolled out a program for butchery. By using robots to cut the more difficult of
the meats, they can save many work injuries. This is just one of the many ways technology can improve
the industry.




3D Printing

In the past few years, 3D printing has really taken off across many industries and the food industry is
one of them. There have been several applications of 3D printing food from NASA printing a pizza to
creating soft foods for those who cannot chew hard food to consume. It opens the door for innovation
being able to create many things that we were unable to before while also being able to help with food
sustainability. There are many ways 3D printing is shaking up the industry.

Drones

Precision agriculture is a major player when it comes to how technology can make a difference. It is
the use of GPS tracking systems and satellite imagery to monitor crop yields, soil levels, and weather
patterns to increase efficiency on the farm. Not only can they see all that is happening across the fields,
but they can also use analysis from the findings to test the soil and the health of the crops. A major
way they are doing this is through the use of drones. These drones can locate and identify diseased or
damaged crops and tend to them immediately. The use of these robots does not eliminate the need
for food workers but helps them be more efficient with their work. With strict product requirements
at large volumes and demand for lower pricing, the robotic elements help create a faster environment
to produce more goods than regular labor.

Packaging and Waste

One of the biggest concerns for consumers right now is having healthy and sustainable goods.
Consumers pay attention to labels and harmful ingredients, especially with social media, there is not
much that companies can get away with anymore. Many companies use technology to help them “go
green.” By using robotics and digitizing, companies in the food industry are able to find alternatives to
plastics and other harmful packaging to the environment




There are many different ways we are using technology in packaging now from edible packaging, micro
packaging and even bacteria fighting packaging.

Consumers are also looking for where companies are sourcing their products and how they are
handling their waste. Currently, 40% of America’s food is thrown away each year. With the help of
technology, there are strides being taken to reduce that number and utilize the extra food.

One app, Copia uses its extensive food waste reduction dashboard to connect businesses with surplus
food to local shelters, after-school programs, and other nonprofit organizations. Copia’s analytic
software manages and tracks their surplus to save money and reduce their overall food waste.

With all these advancements in technology, there are so many different ways that it can really change
how we produce food. Evolving technology could be the key to eliminating world hunger and solving
our waste problem- we will just have to wait and see.

3. Starting a Food Business - What You Need
to Know

Key messages

e Any business or group selling food must be registered or notified with their registering council.

o All food businesses are classified by their local council according to the food safety risk
undertaken at the premises.

e All businesses selling food or drink in Victoria must have a Food Act 1984 (the Act) registration
from their registering council before trading.

e Mobile and temporary premises can apply to their council online via the department’s online
portal called FoodTrader (previously known as Streatrader).

The class of your food premises determines what requirements you will need to meet before
registration will be granted by council. A food business is an enterprise or activity involving the sale of
food.

All food businesses must contact their local council before starting up. Your council will let you know:

e your registration requirements and any associated fees
e your food business class (1, 2, 3A, 3 or 4)
e if you are required to have a food safety program and a food safety supervisor.

Under the Act, most businesses operating in Victoria cannot sell food to the public unless they register
as a food business with their local council.

A small number of businesses do not need to register with their council. However, they must notify
their local council of their intended food business activities.

Food business classification

Councils classify every food premises within their municipal districts. Classification is determined by
the food safety risk of the premises. Your registering council will determine the classification of your
premises in accordance with the Act.

See the related webpages on food business classification for more information.




Food business registration and notification

If you need to register as a food business, your local council will charge a food business registration fee
and you will need to renew your registration every year.

Please note that class 4 businesses notifying their council will not be charged a fee.
Temporary and mobile food premises

Temporary and mobile food premises are required to use Foodtrader to manage their food business
registration and activities and activities.

PrimeSafe

If your business primarily sells, transports or prepares meat or seafood (such as a butcher or
fishmonger), then you must register with PrimeSafe.

If you operate a meat or seafood business within a premises that sells other food (such as a
supermarket), you will need to be registered under the Act with your local council and comply with
the Victorian Standard for the Hygienic Production of Meat at Retail Premises (March 2006), which can
be obtained from PrimeSafe.

Dairy Food Safety Victoria

If your business primarily wholesales, makes, transports or prepares dairy products (such as milk or
cheese products) then you must be registered with Dairy Food Safety Victoria.

Business Victoria

If you wish to start a food business, you may want to check the Business Victoria website, which will
help you to:




work out if you need to be registered
get your business premises registered
see what other registrations, licences and permits you'll need.

Business Victoria also provides other useful information for starting a business, such as business plans,
marketing plans, business structures, and costs and finances.

4. Next Steps When You Have a Great Idea For
a Business

The Crucial Steps for Going from Business Idea to Launch

It may come as a flash of inspiration or something you've been dreaming about for years, but you've
got an idea for a business and are intent on getting it off the ground.

In the beginning, the number of steps involved can seem daunting. But if you break these five key steps
down, you'll be well on your way to a successful launch.

1. Talk it Out with Trusted Allies

Once you have a business idea that you think has real potential, don't keep it to yourself! Share it with
trusted associates for their help in refining and perfecting your vision, especially if they're within your
target market as a potential customer for your business idea. Make sure to ask questions: Do you think
this business idea has potential? How can | flesh it out? Would you buy this product or pay for this
service and if so, at what price

What if you don't have any associates in the business area you are pursuing? Hone your networking
skills, and don't forget that even people who aren't involved in your business can provide vital feedback
by playing prospective customers.

Getting honest feedback, while sometimes painful, is an essential first step in turning your business
dream into a reality.

2. Research the Market

After you have developed your core business idea, some market research is in order. What other
players occupy the space you want to pursue? How will your offering be similar or different? And where
will your customers come from?

In the research process, be sure to focus on more than the success stories. Is there a similar business
you can look to that didn’t find success? Ask yourself what you will do differently.

Further, try and identify potential partners during this process. If you are launching a pet foods
product, for instance, what sort of retail locations will you want to align yourself with? The same is
true for service businesses. Is there a company out there that might value your service as an add-on?
Partnerships will be valuable as you try and grow your business.

During this process, you may learn things that will cause you to reshape or reconsider your original
idea, which is important during the planning phase. Is there a niche market you can target? Is the
market crowded with players with little differentiation? What competitive advantage can you develop?




3. Draft a Business Plan

Another vital step in launching a new business is developing a business plan. Business plans can be
formal or informal, but they allow you to crystallize the core components of your business before
launch.

Things to consider: your business “story” and how you will frame it to potential investors and other
interested parties, financial and operational goals, projections, and how you see the business scaling
over time.

If you aren't ready to dive into a full business plan, the One Page Business Plan is a great resource. It is
a short book designed to help you focus your ideas on your developing business so you can easily share
them with potential partners and investors.

Business Model Generation is another excellent book that breaks down the nitty-gritty details of
planning a profitable small business.

4. Build a Prototype

Prototyping is an essential early step in business planning. It allows you to test out whether or not your
vision is feasible.

And "prototyping" is not just for outfits that make physical products. A prototype can also be a simple
website representing your future business that you use to collect email addresses from interested
parties. If you are after a specific niche like fashion or cooking, you might also consider creating a blog
that will help you find a following, so you don't necessarily need to go out and build a fully formed
product—the goal is to validate that some people are willing to pay for what you're planning to create.

The prototyping phase is all about taking your business vision and making it real to test out whether
or not real consumers will bite.

5. Raise Funds

Consider how much money you need to start up and how you would like to fund your new enterprise.
Some of the most popular approaches include:

"Bootstrapped" businesses are developed by founders with little or no outside investment.

Bank loans or loans from the SBA (Small Business Administration) require that you pay back principal
and interest.

Many new businesses approach outside investors who put in money in exchange for a stake in the
company's eventual revenue.

Finally, newer models like “crowdfunding” via ouftfits like Kickstarter allow would-be entrepreneurs to
collect micro-donations to help their businesses grow.

Once you have a strong idea of all of the steps outlined above, you'll be ready to launch your business.

5. Tips for Startup Food Entrepreneurs

An entrepreneur's dream includes freedom and flexibility to create their own rules and success. It also
includes seeing goals and objectives fulfilled, impacting a community, and advocating for what they




are passionate about. What most entrepreneurs fail to consider, however, is there is much more to
entrepreneurship than what meets the eye.

—

In my personal experience, what | thought entrepreneurship was when | decided to pursue this career
and what it really is are two different realities; building a company and working for a company is
different. The required focus, responsibilities, skills, and expertise levels are not even close.

A highly-rated chef could leave the restaurant they work for and fail because being a Culinary Artist
and Culinary Entrepreneur isn't the same. A Food and Beverage Director also has a totally different job
function than that of a CEO. | tell people that "Artists must learn the art of business to be successful."
Confusing your ability to produce fantastic food with the knowledge and skills to own and operate a
successful foodservice business, is in my opinion, the main cause of failure in the food industry. Most
people believe that they will be successful in business once they can prepare and serve delicious food
and beverages. I've witnessed businesses owned by and/or with celebrity names that still failed also.
A big name on your company doesn't guarantee success either. Everything has to be in sync, just like
the widgets of a clock. If you have all the passion for your product but don't know how to reach, serve,
and maintain your clientele this is a recipe for disaster.

The vision | have for my life continues to develop as | carry on with this journey. Some things were
fulfilled, and others, | realized | no longer desired over time and removed them off my list of priorities.
A good example is that | knew that if or when | became a mother, | would have liked to stay home with
my child for at least the first year of my child's life, which | did. | accepted, rejected, and created
opportunities that allowed me to live according to my terms and conditions. In the same way that | am
methodical in my personal life, | am in my professional life. | don't live by default, but my vision keeps
me focused and gives me something to look forward to, especially when there seems like there is
nothing good going for me. In business, we must do the same--methodically plan, revise, and be
intentional about the growth of our companies and our employees. Otherwise, things may go out of
hand, making it hard to make up for the losses and regain traction.




With food innovation being at an all-time high, many new concepts and trends are out in the market.
The way the products come off makes it seem like these companies are mind readers knowing what |
want and when | want it. | even find myself sometimes uttering, "I never thought about this but, it
would make my life so much easier!" The truth is product creation is fun and exciting, but designing
the company's systems to function smoothly and replicating products, services, and experiences is
quite frustrating and tedious for the creative person.

As a business consultant and strategist, | love my work. | have found that providing consulting, project
management, and other professional services are essential to a business's success. Still, clients don't
always understand why or how to maintain the work done in their business and create and maintain
success. As a result, | have decided to combine what | know into a hybrid program (teaching, coaching,
and consulting) that empowers and guides entrepreneurs to succeed when building their businesses
and throughout the lifespan of their companies.

Here are 7 tips that | would share with budding entrepreneurs in the food industry:
1. Have your ultimate vision clearly defined first

Before | work with clients, | always ask them for the ultimate vision they have for their company. To
build a good company, you must know and understand your purpose for making your product or
service come to life and bringing it to the marketplace for others to enjoy. My suggestion is that even
if what you desire is inaccessible to you because of your experience and resources, believe in the reality
that you will grow in stages and establish these as goals as time passes by so that your work will
become strategic.

2. Hire legal counsel

Before you legally register your business, agree to partnerships, or accept money from investors, it
would be wise to have sound legal counsel to avoid common pitfalls. These include minimizing
misunderstandings and clarifying and defining expectations. For example, verbal contracts are legal in
some states but what is agreed to and signed for in writing is harder to deny.

3. Have your menu completed first before writing a business plan

Before you select, lease, or purchase a commercial property, it would be helpful to have a completed
menu of products and services that will be available to your clients and customers. What you can do
varies according to that area's local regulatory authority. | have watched businesses never open
throughout the course of my career because their desired location has a history of not getting permits
approved in a timely fashion, or using certain equipment or special food handling processes that
required special permission that had an application process of its own that needed to be reviewed and
approved before the business could open. As a result, the owners were not financially prepared to pay
for a place that they could not immediately use and generate sales.

4. Write your business plan based on your menu of products and services.

A business plan should always be customized and not crafted from generic templates. Reviewing a few
to get an idea of what you need for your plan is acceptable but they shouldn't be relied on because
they aren't specific to your business. Decide on ways to give your company a distinctive difference in
the marketplace. Explore newer funding options, creative marketing strategies, and growing a healthy
company, employees, and a loyal customer base that craves what you have to offer.




5. Create your policies, systems, and processes before you launch your business

Doing business with entrepreneurs who are more proud of their physical product or service than their
actual business shows. | can list experiences where | paid for products and services but was left
disappointed and it damaged or destroyed professional relationships. So while having the best "sauce"
or whatever you make and sell, please ensure that you create essential systems and processes because
every business needs standardization.

6. Have a plan for personal and professional growth for both you and your employees

It's great to have a business that has customers who keep the numbers coming in. However, to have
the same level of skills and expertise years after establishing your business means that you have not
grown, and what you know may no longer be as relevant as you think. Clients who have multimillion-
dollar companies and refuse to invest in professional development and training don't realize that this
seriously hurts their business. | have found that when working with these types of clients, you cannot
best serve them because they don't understand the importance or value of what you are doing for
them and suggesting to them. In addition, they are also the same ones who wonder why their
customers are no longer satisfied with them after years of loyalty.

7. Have a written succession plan

Neighborhood favorite cornerstones, especially those that have served several generations that close
down, wildly unexpectedly leave a void that many times could never be filled. Common reasons are
that it was a family business and no one wanted to work in it; business partners who disagreed; the
owners who started it as a couple are divorcing. The list goes on, however, planning for these things
would preserve the business and function as it should regardless of personal matters.

| understand that business and life can be unpredictable because | have not worked on any project
that has been similar to another. However, we must be prepared and plan the best possible for




common challenges in our respective niches. | have also learned that seeking out feedback from other
entrepreneurs comes with significant risks. I'm a group member for restaurant professionals online
where people ask questions to other industry professionals; very rarely do | see sound advice shared,
and frequently when it is, it is rejected. | view it the same as receiving relationship information from
someone that's not privy to the details of your life. Don't listen to everybody's advice.

| don't believe that culinary school prepares you for culinary entrepreneurship. | learned more about
the food industry while working in the industry. Study your business more than you study anybody
else's, and that to me is the key to success.

6. Top 10 Food Franchise Businesses to Own in
2024

Becoming a franchisee in the booming food industry is the most advantageous proposition for aspiring
entrepreneurs. It gives them the license to use a well-recognised brand and its popular products in
exchange for royalties and franchise fees. Food franchises are the most sought-after business category
among potential franchisees because of their widespread popularity and high-profit margins.

These come with many benefits, including brand awareness, training and support from the franchisor
and a proven track record. The low-risk model makes it easier to get funding for buying a franchise
business for sale in Melbourne or any other city. Food-based entities have a lower probability of failure
because they are much-loved by loyal customers and have a unique selling proposition that makes
them stand out. Here is a list of the top ten food franchise businesses to own in 2024. It will help you
identify lucrative opportunities on the market to become your own boss.

1. Graze Craze Charcuterie

Graze Craze was established in 2020 in the United States by an Air Force veteran. The charcuterie
franchise business operates in a niche category growing in popularity. It offers the perfect platter to
satiate guests and celebrate with loved ones on different occasions. The platters can be customised by
the customers, which make the business even more intriguing.

Driven individuals interested in the food industry can acquire this franchise without hassles because it
does not require cooking expertise. Itis an affordable proposition because there is no need for cooking
equipment. With demand for healthy Charcuterie Boards rising, this is the perfect entrepreneurial
opportunity for both food entrepreneurs and passionate individuals.

2. Piccolo Me Cafe

This home-grown franchise brand began in 2012 and has become one of the favourite coffee brands
in Sydney. It now has 30 cafes across Melbourne, Sydney and Wollongong. The cafe serves delicious
food and aromatic coffee, making customers come back for more.

Piccolo Me has several store models, and the franchisee can pick the one that suits their needs and
budget. The stores are fully equipped and ready to run after getting trained from the head office.

3. Mad Mex Fresh Mexican Grill

Awarded the top franchise overall in 2022, Mad Mex is an Australian franchise business that offers fast
food. Headquartered in NSW, it has been awarded the best Mexican restaurant nationwide award. It
has 71 stores across Australia, New Zealand, Malaysia and Singapore.




Budding entrepreneurs looking for a business for sale Melbourne can opt for this high-performing food

franchise. Serving scrumptious fast food like tacos, burritos and Mexican delights, it has become the
go-to place for satisfying the taste buds in the country.

4. Coffee Club Cafes

The Coffee Club is one of the most celebrated franchise brands in Australia. The cafe business was
founded in 1989 in Brisbane and now has 500 stores across nine countries. The iconic brand offers
flexibility in in-store design and building a business. The franchisee gets trained and supported by the
head office to become a part of a booming chain.

The well-known brand offers instant recognition and a solid customer base. The franchisor also offers
a dedicated local area marketing team to develop the cafe.

5. Bakers Delight

One of the most popular bakery brands in Australia, Bakers Delight was established in 1980 in Victoria.
The highly reputed brand has over 700 stores across Australia, New Zealand, Canada and the USA.
Known for its freshly baked breads, rolls, pizzas, scones, croissants and more, this food business has
become the go-to place for flavoursome baked goods.

As a Bakers Delight franchisee, entrepreneurs can benefit from technical and operational support
provided by the head office. In addition, they get trained and marketing support to build a solid
business with a growing customer base.

6. Soul Origin Coffee Shops

This family-friendly cafe business began in 2008 with the aim to provide quality and taste to customers.
The Australian brand opened its first store in 2011 and has over 100 stores operating across the country
at present. The franchise is committed to serving authentic coffee flavours and sumptuous food to
people looking for tasty local options.




The franchisees can hit the ground running when they purchase this store because of its reputation.
They can benefit from the extensive training offered by the head office and continue to grow with the
support.

7. Wendy’s Milk Bar

Established in 1979 in South Australia, Wendy’s Milk Bar has become a name to reckon with in the
industry. It has 70 stores across the country and offers store development support to franchisees in
addition to training and marketing. The brand is a leading name in the treats industry and is growing
consistently.

If you are looking for business opportunities in Melbourne, you can opt for the Wendy’s Milk Bar
franchises in Victoria. The ice cream business is the most exciting platform to enter the food franchise
market with a renowned name.

8. Roll’d Viethamese Food

A popular Vietnamese food business, Roll’d has become one of the most sought-after names in the
franchise industry. With over 125 stores across the country, the business has been growing
exceptionally. The scalable business model offers a unique menu and has no major competitors to eat
into the profit share.

If you are looking for a Melbourne business for sale, you can consider a Roll’d franchise that comes
with advantages like site selection and training. The head office offers ongoing support and marketing
assistance to ensure the success of the franchisees.

9. Lukumades Greek Delights

If sweet treats are your weakness, you caninvest in a Lukumades franchise. Specialising in handcrafted
Greek doughnuts, the brand was established in 2016 in Melbourne and has grown exceptionally. The
business comes with a proven business model and hands-on training from the head office.

The easy-to-run franchise offers a low-cost entry into the food industry and requires no prior cooking
or marketing experience. The franchise has extended its menu to include beverages, coffee and gelato
to cater to a wider audience. It has even launched units in Indonesia.

10. Red Rooster Chicken

Synonymous with roast chicken, Red Rooster is a fast-growing Australian food franchise. Operating for
more than 50 years, the business is the only fast-food entity that offers roast and fried chicken. It won
QSR Media's Multi-Site Restaurant franchisor of the year award in 2021 and continues to dominate the
fast food market.

The head office constantly updates the restaurant designs and menu to keep it interesting for the
customers. Franchisees can generate a sizeable income from takeaway and deliveries and dining-in.

Food businesses are the most rewarding entities because of the high demand for dine-out options
among Australians. Entering this high-growth industry can become easy with the help of a well-
recognised franchise with a solid customer base. So, use the list above and get started on your
entrepreneurial journey.




7. Conclusion

In conclusion, the food industry in Melbourne offers tremendous opportunities for entrepreneurs
ready to make their mark. With the city's vibrant culinary scene, diverse customer base, and strong
demand for quality dining experiences, success in this industry is achievable with the right preparation
and strategy. From understanding local market trends to building a solid business plan, sourcing fresh
ingredients, and delivering exceptional service, every step is crucial. By following this guide, you’ll be
well-equipped to navigate the challenges and build a successful food business. Embrace the journey,
stay innovative, and watch your Melbourne food venture thrive.
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