Cost Modeling and Economic Analysis of Food

Processes Training Course

Professional Development Training Course Outline

Food processing and i
Category Duration 10 Days
Technology

Online / On-site

Base Fee $2,200 USD Delivery Mode _
Hybrid

Course Introduction

Cost Modeling and Economic Analysis of Food Processes Training course is designed to provide
participants with in-depth knowledge and practical skills to evaluate, optimize, and manage the financial
aspects of food production. Using advanced economic analysis tools, cost estimation techniques, and
process simulation methods, this course equips professionals with the ability to forecast costs, improve
efficiency, and enhance profitability in the food industry. Strong emphasis is placed on trending strategies
such as digital modeling, data-driven decision making, and sustainability in cost reduction.

This training program addresses the increasing need for accurate food process cost modeling in a
competitive and globalized marketplace. With rising raw material prices, strict food regulations, and high
consumer demand for affordability, organizations must implement reliable cost and economic analysis
methods. Through real-world case studies, practical modeling tools, and innovative frameworks,
participants will gain the expertise needed to make strategic decisions that ensure sustainable growth and
long-term competitive advantage.

Programme Curriculum

Cost Modeling and Economic Analysis of Food Processes Training Course
Introduction

Cost Modeling and Economic Analysis of Food Processes Training course is designed to provide participants
with in-depth knowledge and practical skills to evaluate, optimize, and manage the financial aspects of food
production. Using advanced economic analysis tools, cost estimation techniques, and process simulation
methods, this course equips professionals with the ability to forecast costs, improve efficiency, and enhance
profitability in the food industry. Strong emphasis is placed on trending strategies such as digital modeling,



data-driven decision making, and sustainability in cost reduction.

This training program addresses the increasing need for accurate food process cost modeling in a competitive
and globalized marketplace. With rising raw material prices, strict food regulations, and high consumer demand
for affordability, organizations must implement reliable cost and economic analysis methods. Through real-
world case studies, practical modeling tools, and innovative frameworks, participants will gain the expertise
needed to make strategic decisions that ensure sustainable growth and long-term competitive advantage.

Course Objectives

Understand cost modeling fundamentals for food processes.
Apply trending economic analysis tools for food industries.
Evaluate fixed and variable costs in food production.
Assess financial feasibility of food process investments.
Develop skills in process simulation and digital modeling.
Analyze cost drivers in modern food manufacturing.

Apply data-driven decision-making for cost optimization.
Explore sustainability and green cost reduction strategies.
Use sensitivity and risk analysis in food process economics.
Estimate life-cycle costs of food processing systems.

. Conduct benchmarking and competitive economic analysis.
. Integrate Industry 4.0 technologies into cost models.

. Design decision-support systems for food process economics.
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Organizational Benefits

Improved financial efficiency in food processing operations.
Enhanced accuracy in project cost estimations.

Increased profitability through data-driven cost reduction.
Streamlined budgeting and resource allocation.

Better investment evaluation for new food processes.

Reduced financial risks through advanced sensitivity analysis.
Integration of sustainability into business decisions.

Alignment with global economic and regulatory standards.
Competitive advantage through optimized cost structures.
Improved strategic decision-making across management levels.
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Target Audiences

Food process engineers

Production managers

Financial analysts in food industries

Supply chain managers

Agribusiness professionals

R&D professionals in food technology
Operations managers

Policy makers and regulators in food sectors
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Course Duration: 10 days

Course Modules



Module 1: Introduction to Food Process Cost Modeling

e Principles of cost modeling in food processes

Components of cost estimation

Importance of economic evaluation

Role of data in cost modeling

Key industry applications

e Case study: Cost estimation in dairy processing

Module 2: Cost Structures in Food Manufacturing

e Fixed vs. variable costs

Overhead allocation methods

Impact of raw materials on cost

Capital vs. operating costs

Cost categorization in food plants

e Case study: Cost breakdown in cereal production

Module 3: Economic Feasibility Analysis

e Net Present Value (NPV) application

Internal Rate of Return (IRR) calculation

Payback period analysis

Profitability index use in food projects
Decision-making frameworks

Case study: Feasibility of a bakery plant investment

Module 4: Process Simulation and Modeling Tools

e Software tools for cost modeling
Process simulation applications

Data integration for cost analysis

Digital twins in food industry

Role of predictive analytics

Case study: Simulation of beverage processing lines

Module 5: Cost Drivers and Optimization

o |dentification of cost drivers

Lean production methods

Bottleneck analysis

Waste reduction strategies

Advanced process optimization

Case study: Optimization in meat processing

Module 6: Financial Risk and Sensitivity Analysis

e |dentifying financial risks in food processes
Sensitivity analysis techniques

Scenario analysis in food economics
Monte Carlo simulation basics
Decision-tree applications



e Case study: Risk evaluation in frozen food production
Module 7: Benchmarking and Competitive Analysis

e Industry benchmarking methods

Global cost competitiveness

Comparing financial structures

Key performance indicators (KPIs)

Competitive advantage strategies
Case study: Benchmarking snack food costs

Module 8: Life Cycle Costing (LCC)

Definition and importance of LCC
Environmental and social costs

Sustainability integration

Long-term financial impacts

Decision-making with LCC

Case study: Life-cycle cost of packaging materials

Module 9: Sustainability in Cost Modeling

Green cost accounting

Circular economy practices

Energy efficiency cost models

Sustainable sourcing impacts

Triple bottom line evaluation

Case study: Sustainable seafood processing costs

Module 10: Supply Chain Cost Analysis

e Supply chain mapping for cost control
Transportation cost models

Inventory cost analysis

Supplier relationship economics

Global trade cost implications

Case study: Grain supply chain cost modeling

Module 11: Industry 4.0 in Food Economics

e Role of automation in cost savings
loT-based cost data collection

Artificial intelligence in food economics

Robotics and cost efficiency

Data visualization for decision-making
Case study: Industry 4.0 adoption in beverage plants

Module 12: Capital Investment Evaluation

e Estimating capital costs
e Capital budgeting methods
e Equipment depreciation models



e Financing food projects
o Cost-benefit analysis
e Case study: Investment analysis for new milling equipment

Module 13: Decision-Support Systems in Food Economics

e Tools for decision-making

Integrating financial models

Forecasting food market trends

Real-time cost monitoring

Multi-criteria decision analysis

Case study: Decision-support in dairy industry

Module 14: Policy, Regulation, and Economic Impacts

e Government policies and food costs

Trade regulations and tariffs

Subsidies and economic implications

Compliance cost evaluation

Impact of global standards

e Case study: Policy changes in sugar industry economics

Module 15: Integrated Case Study and Project Presentation

Group project on cost modeling

Application of learned tools

Presentation of economic feasibility report

Peer review and critique

Instructor feedback and evaluation

e Case study: Comprehensive cost analysis of a food plant

Training Methodology

e Instructor-led interactive lectures
Hands-on practical modeling exercises
Case study analysis and discussions
Group workshops and collaborative tasks
e Software simulation sessions

¢ Real-world problem-solving assignments

Register as a group from 3 participants for a Discount

Send us an email: info@fineskilltrainingcenter.com or call +254769199797

Certification

Upon successful completion of this training, participants will be issued with a globally- recognized certificate.
Tailor-Made Course

We also offer tailor-made courses based on your needs.

Key Notes


mailto:info@fineskilltrainingcenter.com

a. The participant must be conversant with English.

b. Upon completion of training the participant will be issued with an Authorized Training Certificate

c. Course duration is flexible and the contents can be modified to fit any number of days.

d. The course fee includes facilitation training materials, 2 coffee breaks, buffet lunch and A Certificate upon

successful completion of Training.

e. One-year post-training support Consultation and Coaching provided after the course.

f. Payment should be done at least a week before commence of the training, to FINESKILL TRAINING

CENTER account, as indicated in the invoice so as to enable us prepare better for you.

Upcoming Scheduled Sessions

Start Date

10 Aug 2026

17 Aug 2026

24 Aug 2026

31 Aug 2026

07 Sep 2026

14 Sep 2026

21 Sep 2026

28 Sep 2026

End Date Location
21 Aug 2026 Online
28 Aug 2026 Online
04 Sep 2026 Online
11 Sep 2026 Online
18 Sep 2026 Online
25 Sep 2026 Online
02 Oct 2026 Online
09 Oct 2026 Online

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

Price

$2,200

$2,200

$2,200

$2,200

$2,200

$2,200

$2,200

$2,200

Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com


https://www.fineskilltrainingcenter.com/courses/cost-modeling-and-economic-analysis-of-food-processes-training-course

