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Introduction Foodservice Equipment in Australia 2007-2011

INTRODUCTION

This report is the first edition of a comprehensive study of the Foodservice Equipment Market in
Australia with forecasts to 2011. It complements our study of the Australian foodservice sector.
This study provides our estimate of the size of the equipment market.

The following chart represents an outline of the key modules comprising the report.

Market Size

Market
Structure
& Drivers

Service &
Maintenance

Forecast
Summary
&
Recommendations

Supplier
Issues

> Market size — includes the total market size value of each of the four product categories we
cover in this report; preparation, cooking, refrigeration and washing equipment as well as
the value of 30 separate items of equipment. We also analyse the percentage of the
category each product represents.

> Market structures and drivers — looks at trends in the Australian foodservice sector that
ultimately influences the purchase of equipment. We also examine, within each channel, a
definition of outlet types included, main equipment used, and the propensity to purchase
new versus second hand equipment. The current average age of equipment within channel,
the purchasing process, the importance of price and key drivers affecting this channel.

> Supplier issues — provides an indication of the awareness among outlets of a range of
brands/suppliers. We also present gap analysis which shows the performance of several
major suppliers measured against factors considered when choosing a brand/supplier.

> Service and maintenance — examines methods used for servicing of equipment, companies
or systems for servicing and maintenance, rates of payment, the number of service
providers, satisfaction with current arrangements and a propensity to change
arrangements. We also investigate the importance of availability of spare parts and the
relative cost of servicing against the original cost of equipment.

> Forecasts, summary and recommendations — provides our forecast for the Australian
economy to 2011 and our forecast for foodservice equipment in Australia for the same
period.

© BIS Shrapnel Pty Ltd 2007 i
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Sample and methodology

To gain an understanding of this market the authors of this report undertook several qualitative
interviews with foodservice outlets, including the education sector, hospitals and nursing
homes, restaurants, cafés, hotels, fast food outlets and clubs.

From this information we were able to develop a structured questionnaire used in the collection
of data, which enabled us to quantify the market. To ensure a representative sample for the
quantitative interviews we were able to use BIS Shrapnel’s proprietary databases, and other
on-line databases and industry information.

The quantitative interviews were conducted in Sydney, Melbourne, Brisbane, Adelaide and
Perth with outlets in the institutional and commercial sectors.

These interviews were undertaken with:

Institutional

> Hospitals — public and private, small and large

> Nursing homes — public and private, small and large

> Schools —public and private day schools and boarding schools
> Tertiary institutions

> Private workplace canteens

> Government canteens — including the military and correctional facilities.

Commercial

> Restaurants — low end, mid range and fine dining

> Cafés

> Hotels and motels — 2/3 star and 4/5 star

> Clubs — a range of small, medium and large

> Fast food/QSRs — chains and independents

» Caterers — sole operators/functions and commercial caterers

> Function centres.

ii © BIS Shrapnel Pty Ltd 2007
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