Raw Material
Sourcing & Vendor
Negotiation Guide

A Practical, Step-by-Step System for Indian Food
Entrepreneurs

@ VYAPAARKIT BUSINESS-IN-A-BOX SERIES

Save Months Avoid Costly Execute with
of Trial & Mistakes Clarity

Error Proven Ready-to-use
Plug-and-play negotiation checklists &
sourcing tactics templates

framework




Why Most Food Businesses Fail Before They Start

Raw material sourcing destroys more businesses than bad marketing. Poor suppliers, inconsistent quality, and
weak negotiation silently drain profits every month.

Quality Disasters

Inconsistent materials ruin reputation
overnight

Cash Flow Crisis

Wrong payment terms drain working
capital

Margin Erosion

Poor negotiation kills 15-30% of profit

Single Supplier Risk

No backup creates supply emergencies

[J Hidden Cost: You lose ¥25,000-=2 lakh monthly without proper sourcing systems. The biggest danger isn't failure—it's repeating the
same mistakes every season.



The Shortcut System Smart Entrepreneurs Use

From Confusion >
Execution

Stop accepting first quotes—save
15-25%
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Build backup suppliers—eliminate

%

emergencies

Negotiate payment terms—protect

cash flow

Vendor Quality Strategic Contract Ongoing

. cpe L. Track quality metrics—prevent
Discovery Verification Negotiation Setup Management

disasters

Seasonal bulk buying—maximize
margins

No theory. Only execution.




Inside This Business Tool Kit

Everything is ready-to-use. Plug it into your business today.

% Step-by-Step Roadmap

Complete vendor discovery to contract
management workflow

@ Negotiation Scripts

Battle-tested tactics that work with Indian suppliers

‘ /\/‘ Cost Trackers

Pricing comparison sheets & margin calculators

@6 Vendor Scorecards

Performance tracking systems for ongoing
management
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?\]/ Quality Checklists

Ingredient-specific testing protocols & verification
templates

Contract Templates

Purchase orders, vendor agreements & legal
protection

Seasonal Buying Guide

Month-by-month pricing intelligence & bulk
planning

Compliance List

FSSAI, GST & legal requirements for you and
suppliers

"Worth way more than ¥199. This felt like hiring a consultant for €50,000."



What Happens When You
Implement This

BEFORE AFTER
e Random supplier choices e Verified vendor networks
e Accepting first quotes e 15-30% cost reduction
e Inconsistent quality batches e 98% quality acceptance rate
e Emergency purchases at e Planned seasonal buying
premium o Written contracts &
e \erbal agreements only protection
e Single-source dependency e Backup suppliers ready
20-.. 3-6 50
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Margin Increase = Months Saved Waste
Strategic negotiation  Avoid trial-and-error Prevented
boosts profitability mistakes Quality systems

eliminate losses




If You're Serious About Profit... This Is Non-Negotiable

Who This Is For

Who Should Avoid This

e Those expecting overnight magic without execution
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e Businesses not serious about systems & documentation Business popp- 20 Reacly
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e Cloud kitchen & home food entrepreneurs e Cafe & restaurant operators

¢ Packaged food brand founders * F&B procurement leads

Most people will never use systems like this. Smart entrepreneurs execute faster. One good decision can change your
income permanently.

Download Now [ Build Your Profit System Today

VYAPAARKIT | BUSINESS-IN-A-BOX SERIES [ Instant Download | Ready-to-Use System
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