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Perishable food inventory
There are specific-inventory tracking methods that help in managing perishable inventories. The stock status mainly depends on time or demand of the goods. Demand is dependent on the inventory level in that an increase in the shelf space induces more buyers. The reasons behind this are the availability of customer preference and visibility services. In most cases, the sale of perishable foods with low stock sometimes creates a negative perception that the food might not be fresh. For this reason, building an inventory has a positive impact to the sellers. 
The perpetual inventory is the most commonly used method in that it involves an immediate update of the stock and sales. The primary reason for this is that the goods are mostly consumed immediately after delivery. Taking an example of the grocery business, the stock of fresh commodity is mainly stocked for immediate consumption or near-immediate demands (Piramuthu & Zhou, 2013). In the inventory count system, a count of the past sales holds is made before ordering new goods to ensure no excess purchase of the products that are already in stock. 
The First-In-First-Out (FIFO) is most applicable in that the first item stock that came into the business is sold before the others. For perishable goods, the products that were purchased first are more likely to run out of usability time sooner than the others. Large-scale sellers are therefore required to label their goods to be able to differentiate the entry time. When compared to other methods, FIFO tends to raise more profit. Similarly, the process is easy to apply, and there is corresponds to the assumed flow of cost and the flow of goods. 
The primary elements of the perishable food inventory include time and demand. When the demand is high, more stock will be added to the existing stock. Similarly, when there is a limited lifetime for the product usability, it more likely that the stock will be less. Outdated products take time and extra costs to update or they end up being destroyed (Mirzaei & Seifi, 2015). Other factors include the total cost or profit that the business is gaining from the sales. In most cases, fast moving goods realize more in that they lie in the category of basic needs that human beings cannot evade. 
As a business person, the FIFO cash flow would still be the best in that no manipulation of income is possible. Recently, the e-commerce business has expanded with even some perishable goods such as the groceries being sold online.  The primary challenge that I would aim at eradicating when using this method is the low sales frequency. The products with shorter lifetime have more frequent product cycles creating more business opportunities for both distribution and manufacturing of the goods. 
First Response
Based on the analysis from one of my peers, the use of FIFO and perpetual inventory method is most applicable for the perishable goods due to their rate of inflow and outflow. However, this might differ from other products such as the bridal dresses that require a more defined period before updating the inventory. The primary reason is that the sales are not frequent. 
Second Response
[bookmark: _GoBack]Another peer indicates that perishable goods can be kept in a perpetual inventory because they are consumed in short time span. The FIFO method used differs from the specific identification method where a company keeps track of the purchased goods and their specific dates. The procedure is also beneficial in that the flow of cost corresponds to the physical flow of the goods hence managed profits.
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