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INTRODUCTION

ADDRESSING THE 
GROWING 
CHALLENGES OF 
FOOD SAFETY IN 
HORECA

The HoReCa (Hotels, Restaurants, 
and Cafes) industry faces significant 
challenges as food safety regulations 
evolve. With legislation such as 
HACCP and Natasha's Law, 
businesses must ensure full 
compliance to safeguard customers 
and maintain transparency. 
Consumer demands for clearer 
labelling and greater accountability 
have made adherence to these 
regulations crucial for market 
competitiveness.
Simultaneously, the industry grapples with 
food wastage and spoilage issues. Poor 
labelling practices, inaccurate inventory 
management, and lack of traceability lead 
to premature food disposal and increased 
spoilage, affecting profitability, 

Evolving Legislation
and Compliance
Recent food safety regulations, including 
Natasha's Law, require businesses to 
display clear allergen information on all 
pre-packed foods. The enforcement of 
HACCP across Europe further necessitates 
robust food safety protocols, particularly in 
hazard management and traceability. 
Non-compliance penalties can be severe, 
ranging from fines to reputational damage, 
creating urgency for businesses to adapt to 
these evolving standards.

The Impact of Food Waste 
and Spoilage
In the HoReCa sector, food waste and 
spoilage significantly impact operational 
costs. Inaccurate labelling, inefficient 
tracking systems, and poor inventory 
management often result in excess stock 
being discarded prematurely. Wastage 
typically stems from overproduction or 
poor forecasting, while spoilage occurs due 
to improper storage or extended shelf life. 
Addressing these inefficiencies is crucial for 
improving sustainability and reducing 
operating costs.
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Implementing Effective
Solutions
To combat these challenges, businesses 
need smarter, more efficient systems that 
streamline labelling, improve traceability, 
and ensure legislative compliance. By 
implementing modern food safety 
solutions, the HoReCa sector can reduce 
waste and spoilage, enhance sustainability, 
and future-proof their operations.
Investing in technology that ensures 
compliance while driving efficiency and 
reducing food waste is now more critical 
than ever. The following chapters will 
explore how evolving food safety 
legislation is shaping the industry and how 
businesses can stay ahead of these 
changes.

Key Challenges Facing the 
HoReCa Industry
The HoReCa sector faces a variety of 
complex challenges that impact day-to-day 
operations and long-term profitability. 
Below are four critical areas where 
businesses must focus their efforts to 
improve compliance, reduce waste, and 
operate more efficiently.
Regulatory Compliance Challenges: 
Keeping pace with evolving food safety 
regulations presents ongoing challenges 
for HoReCa businesses. The complexity of 
new requirements demands constant 
attention and adaptation of processes. 
Many establishments struggle to efficiently 
implement these changes while maintaining 
smooth operations. The risk of 
non-compliance looms large, potentially 
leading to significant consequences that 
could impact business continuity.

Food Waste Management: Despite 
increasing awareness, food waste remains a 
persistent issue in the HoReCa sector. 
Many businesses lack effective systems to 
track inventory, predict demand, and 
manage stock rotation. This gap often 
results in unnecessary waste, directly 
impacting both environmental sustainability 
efforts and the bottom line. Implementing 
effective waste reduction strategies is 
crucial but challenging without the right 
tools.
Operational Efficiency Hurdles: The 
fast-paced nature of HoReCa environments 
demands peak operational efficiency. 
However, many establishments still rely on 
manual processes or outdated systems that 
create bottlenecks and increase the risk of 
errors. These inefficiencies can lead to 
customer dissatisfaction, staff frustration, 
and increased operational costs. 
Streamlining operations while maintaining 
quality and compliance is a significant 
challenge for many in the industry.
Supply Chain Visibility Gaps: Maintaining 
clear visibility throughout the supply chain 
is increasingly important but often difficult 
to achieve. Many HoReCa businesses 
struggle with fragmented systems that 
make it challenging to track products 
effectively from source to service. This lack 
of transparency not only complicates 
inventory management but also makes it 
difficult to respond quickly to potential 
food safety issues or supply disruptions.
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CHAPTER 01

EVOLVING
FOOD SAFETY
LEGISLATION 

Why Food Safety 
Regulations Matter More 
Than Ever
Over the past few years, food safety 
legislation has expanded significantly. What 
once focused mainly on food handling now 
includes stricter requirements for labelling 
accuracy, allergen disclosure, and 
sustainability. This shift is driven by 
growing consumer demand for 
transparency and heightened expectations 
from regulatory bodies to ensure public 
health and safety.
HoReCa businesses, from restaurants to 
cafes, are under pressure to comply with 
these evolving standards. Detailed allergen 
labelling, as mandated by Natasha’s Law, is 
now crucial, while sustainability concerns 
push businesses to rethink how they 
manage sourcing and waste. Navigating 
these changes is essential to staying 
compliant and maintaining customer trust.
Impact on Businesses
The impact of these regulations is felt 
across the entire HoReCa sector. Larger 
chains face the challenge of managing 
compliance across multiple locations, while 
smaller businesses often struggle to keep 
up with the resources needed for regular 
updates. For all businesses, the growing 
complexity of regulations presents an 
operational burden that can lead to costly 
fines or damage to their reputation if 
compliance is not maintained.
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Key Legislation Shaping
the Industry
HACCP
The HACCP (Hazard Analysis and Critical 
Control Points) system is foundational to 
ensuring food safety, but its application has 
significantly expanded in recent years. No 
longer limited to food preparation alone, 
HACCP now governs the entire food supply 
chain, with a focus on traceability and risk 
management. For HoReCa businesses, this 
means they must track potential hazards at 
every stage—from sourcing raw materials to 
the final delivery of meals. This evolution in 
food safety standards requires businesses to 
implement detailed monitoring systems that 
ensure food remains safe and traceable 
throughout the entire process.
Natasha’s Law
Scope: Applies specifically to prepacked for 
direct sale (PPDS) food in the United 
Kingdom.
Requirements: Businesses must provide full 
ingredient lists with allergens clearly 
emphasised (e.g., in bold, underlined, or 
highlighted) on PPDS food labels.

Reason for Implementation: Enacted 
following the tragic case of Natasha 
Ednan-Laperouse, who suffered a fatal 
allergic reaction due to undeclared allergens 
in a sandwich.
Countries Affected: UK only.
EU Regulation No. 1169/2011 
(INCO) - 'Food Information to 
Consumers'
Scope: A pan-European regulation covering 
all food sold within the EU market, including 
prepacked, non-prepacked, and restaurant 
food.
Requirements:
1. Mandatory allergen information for 

prepacked food (must be stated on the 
label).

2. For non-prepacked food (such as meals 
in restaurants), allergen details must be 
available to consumers, either verbally or 
in writing.

3. Nutritional labelling, ingredient lists, and 
country-of-origin disclosure.

4. Standardised font size for food labels to 
ensure readability.

Countries Affected: All EU member states. 
The UK followed this regulation before 
Brexit but introduced additional rules such 
as Natasha’s Law.

09

Feature Natasha’s Law (UK - 2021) EU Regulation 1169/2011 (INCO)
Geographic Scope EU Member States
Applies To All food (prepacked & non-prepacked)
Labelling 
Requirement

Allergen info must be available, but not 
necessarily on PPDS labels

Trigger for Law

UK Only
PPDS food only

Full ingredient list with 
allergens emphasised

Natasha’s fatal allergic General food safety & transparency goals

Key Differences Between Natasha’s Law and EU 1169/2011 (INCO)



Emerging Regulations
Food Origin Labelling (UK): Since January 
2024, all food sold in the UK must include a 
UK, Channel Islands, or Isle of Man address 
on the label. This regulation has introduced 
additional complexity, particularly for 
businesses importing food into the UK.
European Deforestation Regulation 
(EUDR): By 30 December 2024, businesses 
importing commodities like soy, coffee, and 
beef into the EU will be required to prove 
that these products are deforestation-free.
Sustainability and Packaging Regulations: 
New EU rules demand greater transparency 
in packaging and sustainability. These 
include updated requirements for 
country-of-origin labelling and eco-friendly 
packaging.

Preparing for Future 
Challenges
As food safety regulations continue to 
evolve, particularly around sustainability, 
waste reduction, and digital traceability, 
businesses must adopt systems that can 
keep pace with these changes. The 
regulatory landscape is becoming more 
complex, and businesses that fail to adapt 
risk falling behind. Investing in flexible, 
scalable technologies that can be updated as 
new regulations come into force is key to 
staying compliant and future-proofing 
operations.

Conclusion: Ensuring 
Compliance Across Borders
While Natasha’s Law imposes stricter 
allergen labelling requirements for PPDS 
foods, EU 1169/2011 (INCO) takes a broader 
approach, ensuring all food 
products—whether prepacked or served in 
restaurants—provide accessible allergen 
information. Businesses operating across 
both the UK and EU must tailor their 
labelling processes accordingly.
SATO’s labelling solutions help businesses 
comply with both regulations by offering 
customisable allergen labelling systems, 
ensuring food safety compliance and 
transparency across markets.

10 www.satoeurope.com
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Managing Complex 
Regulatory Landscapes
HoReCa operators face the challenge of 
balancing multiple layers of compliance 
across different regions. From labelling and 
food storage to traceability, the burden of 
meeting diverse food safety regulations is 
significant. Businesses operating across 
borders must adhere to varying rules, 
including allergen labelling and 
sustainability requirements. Without a 
centralised system, staying compliant 
becomes increasingly difficult. Integrated 
systems, like SATO Food Safety solutions, 
can streamline regulatory compliance and 
reduce operational strain.

The Labelling Dilemma
Labelling requirements represent a critical 
area of compliance for HoReCa businesses. 
Every food product must display correct 
allergen information, nutritional data, and 
use-by dates, among other details. Recent 
legislation has further increased the 
complexity of these requirements. The 
volume of different labels needed can 
overwhelm operations, especially when 
managed manually. Errors in labelling can 
lead to serious consequences, including 
consumer safety risks and reputational 
damage. Modern systems can automate 
and enhance labelling accuracy to address 
these challenges.

CHAPTER 02

THE OPERATIONAL BURDEN
OF COMPLIANCE

As food safety regulations continue to evolve and multiply, the operational demands placed 
on HoReCa businesses are growing more complex. From managing a wide array of labelling 
requirements to ensuring proper staff training, businesses are now tasked with staying 
compliant while maintaining efficiency in fast-paced environments. In this chapter, we’ll 
explore the key compliance challenges faced by operators and how these burdens can affect 
their day-to-day operations.

Maintaining Consistent 
Compliance
Ensuring staff are well-trained and informed 
is crucial for maintaining compliance with 
food safety regulations. This is particularly 
challenging in the fast-paced HoReCa 
sector, where high staff turnover can lead to 
knowledge gaps. Constantly updating 
training materials and keeping pace with 
new regulations is time-consuming but 
essential. Without streamlined training and 
clear protocols, the risk of mistakes 
increases, especially in busy kitchen 
environments. Technology can simplify 
training and compliance processes, helping 
businesses maintain high standards 
consistently.
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CHAPTER 03

SMART SOLUTIONS 
FOR COMPLIANCE
AND EFFICIENCY

As businesses in the HoReCa industry 
contend with evolving regulations, manual 
systems and outdated processes struggle 
to keep up. The operational burdens 
discussed earlier—labelling, traceability, 
and staff training—demand efficient, 
scalable solutions. This is where modern 
technology comes in. Automated systems 
can transform the way businesses manage 
compliance, ensuring accuracy, reducing 
waste, and improving operational 
efficiency.
This chapter will explore the role of 
technology in the HoReCa sector, detailing 
how integrated systems can alleviate the 
challenges of compliance, and how SATO’s 
solutions offer practical, scalable tools 
designed to meet the unique needs of this 
industry.

FX3-LX: Simplifying 
Labelling Processes
The SATO FX3-LX addresses the 
complexity of labelling in HoReCa 
environments. This standalone, intelligent 
printer simplifies allergen and nutritional 
labelling across various restaurant settings. 
Its mobile, PC-less design and user-friendly 
touchscreen interface, combined with 
Application Enabled Printing (AEP) 
technology, automate labelling processes. 
This reduces human error and ensures 
compliance with regulations like Natasha's 
Law.



WS4 and SATO Food Safety 
App: Enhancing Traceability 
and Compliance
For businesses requiring a more integrated 
approach, the WS4 label printer and SATO 
Food Safety app offer a comprehensive 
solution. This cloud-based platform enables 
real-time updates, automatic labelling, and 
detailed tracking of ingredients and food 
safety data. It helps businesses maintain 
compliance with HACCP and other 
regulations across multiple sites, 
minimising errors associated with manual 
input.

Linerless Labels: Promoting 
Sustainability
Addressing the growing concern for 
sustainability in HoReCa, SATO's linerless 
labels provide an eco-friendly alternative to 
traditional labelling. These labels eliminate 
liner waste, reducing environmental impact 
while maintaining high labelling standards. 
The increased number of labels per roll also 
improves operational efficiency by reducing 
the frequency of roll changes.

Integrated Solutions for 
Modern HoReCa 
Operations
SATO's range of innovative labelling and 
safety solutions are designed to seamlessly 
integrate into HoReCa operations, 
addressing key industry challenges. From 
the versatile FX3-LX to the cloud-based 
WS4 and SATO Food Safety app, these 
solutions help businesses navigate complex 
regulations, improve accuracy, and reduce 
waste. As the HoReCa industry evolves, 
investing in these scalable, adaptable 
systems is crucial for maintaining 
compliance and operational efficiency.
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Delivering Precision with 
SATO Delivery Cloud
Optimise food delivery operations with the 
SATO Delivery Cloud application. Designed 
to simplify and consolidate order 
management across platforms like 
Deliveroo, Just Eat, and UberEATS, this 
innovative solution ensures efficiency and 
accuracy at every step.

Key Benefits:
1. Real-time order updates for seamless 

communication.
2. Consolidated management of orders 

to reduce errors.
3. Full compliance with allergen labelling 

laws for safer deliveries.
4. Streamlined processes with integrated 

SATO printers, including the FX3-LX, 
for precise labelling directly at the 
source.

SATO Delivery Cloud empowers HoReCa 
businesses to meet customer 
expectations, reduce waste, and maintain 
compliance while navigating the high 
demands of food delivery services.

16
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CHAPTER 04

REAL-WORLD 
APPLICATIONS AND
SUCCESS STORIES

Technology in Action at 
Moments & More at Vissers 
Petrol Stations
As food safety regulations become more 
complex, HoReCa businesses are turning 
to advanced technology to streamline 
compliance, improve operational efficiency, 
and enhance food safety. This chapter 
explores how Vissers Energy Group 
successfully implemented SATO's FX3-LX 
printers to transform their food labelling 
process and meet evolving regulations.

Background
Vissers Energy Group operates 65 petrol 
stations across the Benelux region, 
offering fresh, on-the-go food in their 
Moments & More convenience stores. As 
food safety and labelling regulations 
became stricter, Vissers faced significant 
challenges with their manual labelling 
processes.

The Challenge
Managing ingredient lists, use-by dates, 
and allergen information manually was 
time-consuming and error-prone. With 
multiple locations and a fast-paced retail 
environment, Vissers needed a more 
efficient way to ensure labelling 
consistency and compliance across all 
stores.

18 www.satoeurope.com
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The Solution
Vissers implemented SATO's FX3-LX 
printer, a standalone, mobile labelling 
solution, in all their Moments & More 
stores. The FX3-LX integrated with Vissers' 
existing data systems, allowing for 
automatic label generation including 
prices, allergens, and use-by dates. Its 
flexible, PC-less design enabled use in 
both back-of-house and customer-facing 
areas.

Key Benefits
Streamlined Compliance:The FX3-LX 
enabled Vissers to meet HACCP 
regulations by automating the printing of 
essential information, reducing human 
error.
Improved Efficiency: Automating the 
labelling process allowed staff to focus on 
other essential tasks, increasing overall 
productivity.
Enhanced Traceability: Integration with 
Vissers' systems improved food product 
traceability, ensuring compliance with 
safety standards and improving operational 
transparency.
Reduced Food Waste: Automatic 
generation of Best Before and Use By 
dates helped Vissers better manage stock 
and reduce unnecessary waste.

Conclusion
Vissers Energy Group's adoption of SATO's 
FX3-LX printer simplified their labelling 
process, ensuring compliance with HACCP 
and other regulations in the Benelux 
region. By automating manual tasks and 
improving accuracy, Vissers achieved 
greater operational efficiency and reduced 
food waste.
   

This success story demonstrates how 
SATO's technology can address the 
operational burdens faced by HoReCa 
businesses. Automating complex processes 
reduces errors, enhances compliance, and 
improves overall efficiency, positioning 
businesses like Vissers to meet current 
demands and prepare for future growth.



SATO's Innovative AEP Technology
SATO's Application Enabled Printing (AEP) 
technology further enhances the flexibility and 
efficiency of RFID printing operations:

20 www.satoeurope.com

Enhancing Food Safety and 
Efficiency at Van der Valk 
Hotel with SATO’s FX3-LX

As the hospitality industry faces increasing 
regulatory demands around food safety, 
many businesses are seeking advanced 
technological solutions to ensure 
compliance and improve operational 
efficiency. This case study showcases how 
the Van der Valk Hotel in Ghent 
successfully implemented SATO’s FX3-LX 
label printer to address their labelling 
challenges and improve food safety in their 
kitchen.

Background
The Van der Valk Hotel, located within 
walking distance of Ghent’s city centre, 
opened its doors in April 2021. With a 
focus on delivering high-quality service, the 
hotel needed a reliable system to manage 
the labelling of all products prepared in the 
kitchen and stored in the freezer. This was 
critical to ensuring food safety and 
compliance with regulations.

The Challenge

Prior to adopting the SATO FX3-LX, the 
hotel relied on handwritten HACCP 
stickers, which often led to significant 
issues. Dates were frequently unreadable, 
and in some cases, no expiry date was 
written at all. This made it difficult to 
monitor food freshness and resulted in 
unnecessary food waste. Moreover, the 
fast-paced kitchen environment and 
language differences among staff members 
created additional challenges in 
maintaining consistency and accuracy in 
labelling.
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The Solution
To streamline their operations, the Van der 
Valk Hotel implemented the SATO FX3-LX 
label printer, recommended by DCP, a 
SATO Partner. This standalone, mobile 
printer offered a user-friendly solution that 
met the needs of the hotel’s busy kitchen. 
The FX3-LX enabled staff to quickly and 
easily print labels, even while wearing wet 
gloves, and provided a wide range of 
pre-configured label options. Its simple 
design allowed for rapid cleaning and 
maintenance, with easy label roll 
replacements using a click system.

Key Benefits
Enhanced Compliance: The FX3-LX 
ensured that all kitchen products, including 
those from the freezer, were labelled 
correctly and in line with HACCP 
requirements. The clear, printed labels 
made expiry dates instantly readable, 
significantly reducing the risk of human 
error.
Improved Efficiency: By automating the 
labelling process, the hotel was able to 
save time and streamline kitchen 
operations. The printer’s drop-down menu 
allowed staff to easily select the correct 
label with just a few clicks, speeding up the 
process for colleagues who spoke different 
languages.
Reduced Food Waste: The accurate 
labelling system helped the hotel monitor 
food freshness more effectively, reducing 
unnecessary waste. Staff could now walk 
through the freezer and instantly identify 
products nearing their expiry date.
User-Friendly Design: The printer’s ease of 
use, especially in a fast-moving kitchen 
environment, was a significant advantage. 
The ability to operate the printer even with 
wet gloves and its quick label roll 
replacement system meant minimal 
disruption to kitchen workflows.

Conclusion
The Van der Valk Hotel’s adoption of 
SATO’s FX3-LX label printer transformed 
their food labelling process, ensuring 
compliance with HACCP regulations and 
improving overall efficiency. The hotel 
significantly reduced food waste, thanks to 
the system’s ability to print clear, easily 
readable labels with accurate expiry dates. 
With its user-friendly design and reliable 
performance, the FX3-LX has become an 
essential tool in the kitchen, and it’s likely 
that other Van der Valk Hotels will follow 
suit in adopting this solution.
This success story demonstrates how 
SATO’s technology can address the specific 
operational challenges faced by the 
HoReCa industry, ensuring food safety and 
improving efficiency in commercial 
kitchens.
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The Solution
Vissers implemented SATO's FX3-LX 
printer, a standalone, mobile labelling 
solution, in all their Moments & More 
stores. The FX3-LX integrated with Vissers' 
existing data systems, allowing for 
automatic label generation including 
prices, allergens, and use-by dates. Its 
flexible, PC-less design enabled use in 
both back-of-house and customer-facing 
areas.

Key Benefits
Streamlined Compliance:The FX3-LX 
enabled Vissers to meet HACCP 
regulations by automating the printing of 
essential information, reducing human 
error.
Improved Efficiency: Automating the 
labelling process allowed staff to focus on 
other essential tasks, increasing overall 
productivity.
Enhanced Traceability: Integration with 
Vissers' systems improved food product 
traceability, ensuring compliance with 
safety standards and improving operational 
transparency.
Reduced Food Waste: Automatic 
generation of Best Before and Use By 
dates helped Vissers better manage stock 
and reduce unnecessary waste.

Conclusion
Vissers Energy Group's adoption of SATO's 
FX3-LX printer simplified their labelling 
process, ensuring compliance with HACCP 
and other regulations in the Benelux 
region. By automating manual tasks and 
improving accuracy, Vissers achieved 
greater operational efficiency and reduced 
food waste.
   

Scalability for Multi-Site and 
Single-Site Operations
SATO's FX3-LX and WS4 printers offer 
scalable solutions that work equally well for 
both single-site operations and businesses 
with multiple locations. For multi-site 
businesses, SATO's systems allow 
centralised management, ensuring 
consistency across all sites. Updates to 
pricing, menus, allergen information, or 
labelling requirements can be pushed to 
every location simultaneously, maintaining 
high standards across the board.
SATO Online Services (SOS) provides 
proactive, remote monitoring and 
troubleshooting for devices across all 
locations, minimising downtime and 
keeping operations running smoothly. 
Additionally, SATO App Storage (SAS) 
allows businesses to centrally store and 
deploy applications and settings to all 
printers at once, facilitating efficient 
roll-out of updates and new regulatory 
requirements.
For single-site operations, the standalone 
capabilities of the FX3-LX printer allow 
small businesses to automate their labelling 
and compliance processes without complex 
integration. These solutions help smaller 
businesses meet stringent food safety 
standards while staying nimble and 
adaptable to industry changes.

CHAPTER 01

PREPARING FOR THE FUTURE:
ADOPTING SCALABLE SOLUTIONS

As the HoReCa industry continues to evolve, businesses face increasing pressures to stay 
ahead of regulatory changes and operational demands. Future-proofing operations is no 
longer an option—it's a necessity. By adopting flexible, scalable technologies, businesses can 
ensure they are prepared for growth while remaining compliant with current and future food 
safety regulations. This chapter explores how SATO's solutions can help businesses of all 
sizes, from single-site operations to multi-location chains, adapt and thrive in a rapidly 
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Prince William using a FX3-LX in a
Pret a Manger Kitchen in London



Adapting to Changing 
Regulations
The regulatory landscape in the food 
service industry is constantly evolving. 
SATO's solutions are designed with 
adaptability in mind, making it easier for 
businesses to adjust to new compliance 
demands. Whether it's new labelling 
requirements, additional allergen 
information, or enhanced traceability 
needs, SATO's systems allow businesses to 
update their processes quickly and 
efficiently.
By automating compliance-related tasks, 
businesses reduce the risk of human error 
and ensure consistent labelling and 
tracking across all products. This not only 
helps avoid regulatory penalties but also 
improves customer confidence by 
providing clear, accurate information on 
every product.

Future-Proofing with 
SATO's Solutions
SATO's flexible, scalable solutions are 
designed to grow alongside businesses, 
providing the tools they need to stay 
compliant, efficient, and adaptable. With 
the support of services like SOS and SAS, 
businesses can centralise updates, manage 
remote troubleshooting, and ensure 
smooth operations across all locations.
Whether operating a small café or a large 
chain, SATO's solutions can future-proof 
operations, making it easier to meet new 
regulatory demands, maintain consistency 
across locations, and improve overall 
efficiency. By investing in these scalable 
technologies, HoReCa businesses can 
position themselves to navigate the 
challenges of today and tomorrow with 
confidence.

24 www.satoeurope.com
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Understanding Your 
Operational Needs
Before integrating any new system, it's 
crucial to assess your current operational 
needs. Each business, from small cafés to 
large restaurant chains or hotel groups, has 
unique requirements that must be 
addressed to ensure the right fit.
For single-site operations, the focus may be 
on automating manual processes to free up 
staff time, reduce errors, and ensure 
compliance with new food safety 
regulations. A standalone solution like the 
FX3-LX printer can be implemented quickly 
with minimal training and integration 
complexity.
For multi-site businesses, the priority shifts 
to centralising operations and maintaining 
consistency across locations. Cloud-based 
services like SATO App Storage (SAS) and 
SATO Online Services (SOS) become 
essential, allowing businesses to control 
their labelling systems from a central 
location and manage updates or issues at 
any site remotely.

Customisation and 
Configuration
SATO's solutions offer flexibility and can be 
tailored to specific business needs. After 
conducting an operational assessment, 

businesses should work with SATO to 
configure their solutions for maximum 
efficiency and compliance.
The FX3-LX and WS4 printers can be 
configured to handle a wide range of tasks, 
from allergen and nutritional labelling to 
dynamic pricing. Their flexibility allows 
integration into both front-of-house and 
back-of-house operations, ensuring food 
safety at every step of the process.
For multi-site operations, SAS can be 
configured to allow centralised menu and 
label updates, ensuring consistent standards 
and compliance across all locations.
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CHAPTER 06

IMPLEMENTING SATO SOLUTIONS
INTO YOUR BUSINESS

Adopting the right technology is only part of the journey to ensuring compliance and 
efficiency. To truly benefit from solutions like SATO's FX3-LX, WS4 printers, and cloud-based 
services like SOS and SAS, businesses must implement these systems effectively into their 
daily operations. This chapter outlines key steps to help businesses, whether single-site or 
multi-location, smoothly integrate SATO's solutions for optimal performance.



In multi-site businesses, SATO's solutions 
ensure that staff skills are transferable 

across all sites, maintaining uniformity in 
labelling and compliance. The SATO 

Online Services (SOS) platform provides 
remote monitoring and troubleshooting, 

quickly resolving issues to reduce 
downtime and maintain operational 
efficiency across multiple locations.

Training and Onboarding
Ensuring staff confidence in using new 

systems is critical to successful 
implementation, especially in the 
fast-paced HoReCa industry with 

potentially high staff turnover.
SATO's FX3-LX printer features an intuitive 

touchscreen interface, allowing staff to 
quickly learn operation even in 

high-pressure environments. For single-site 
operations, this means minimal training 

time and less disruption to daily 
operations.

27



Multi-Site Rollout: Centralising Management
For businesses managing multiple locations, centralising control is key to maintaining 
consistency and compliance standards. SATO App Storage (SAS) allows businesses to store 
labelling applications and settings in a central cloud-based platform, enabling simultaneous 
updates to menus, prices, or allergen information across all sites.
SATO Online Services (SOS) offers proactive remote monitoring and support across all sites, 
allowing quick resolution of technical issues without on-site troubleshooting. This centralised 
approach reduces inconsistencies between locations, helping to maintain compliance and 
operational efficiency across the board.

Conclusion
Implementing SATO's solutions into your business is a straightforward process that can bring 
significant benefits, from improving labelling accuracy to enhancing operational efficiency. 
Whether you're a single-site operation looking to automate manual tasks or a multi-site 
business needing centralised control, SATO's FX3-LX, WS4 printers, and cloud-based services 
offer the flexibility and scalability to meet your unique needs.
By thoroughly assessing your operational requirements, customising your system, and 
ensuring smooth onboarding and training, you can seamlessly integrate these solutions into 
your daily operations, ensuring compliance and efficiency as your business grows.
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CHAPTER 07

BEST PRACTICES 
FOR ENSURING 
COMPLIANCE
AND EFFICIENCY

Implementing technology is the first step 
towards improving compliance and 
operational efficiency, but optimising these 
systems is key to long-term success. This 
chapter explores best practices that will 
help HoReCa businesses fully leverage the 
capabilities of SATO's solutions.

1

3
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1. Streamline Labelling Processes: 
Accurate labelling is central to food 
safety compliance. Automating the 
process with SATO's FX3-LX and WS4 
printers significantly reduces the risk of 
human error. To maximise benefits, use 
pre-configured labelling templates 
tailored to your specific needs. For 
multi-site businesses, centralise control 
of your labelling system with SATO App 
Storage (SAS) to ensure uniformity 
across all locations. Conduct regular 
reviews of your labelling to ensure 
compliance with changing regulations.

2. Enhance Traceability for Better 
Control: Traceability is critical for food 
safety compliance. Use SATO's 
cloud-based systems to track ingredients 
from supplier to sale, ensuring complete 
traceability across your operation. 
Maintain accurate, up-to-date product 
records, including batch numbers, 
ingredient origins, and expiry dates. If 
your business already uses inventory or 
supply chain management software, 
integrate these systems with your SATO 
solutions to create a seamless flow of 
information.

3. Regularly Update Staff Training: Even 
with the best technology in place, human 
error can still impact compliance and 
efficiency. Provide initial and ongoing 
training for your staff on SATO's 
solutions. Use the FX3-LX printer's 
user-friendly interface to run practical, 
hands-on training sessions. If possible, 
assign a compliance officer at each 
location who is responsible for 
overseeing that the staff is using the 
system correctly and ensuring adherence 
to food safety protocols.

4. Proactively Monitor and Maintain 
Equipment: The regulatory landscape in 
the food Maintaining your equipment is 
crucial for avoiding downtime and 
ensuring consistent labelling and 
compliance. Use SATO Online Services 
(SOS) for remote monitoring of your 
printers and systems. Schedule regular 
maintenance checks to ensure that your 
printers and labelling systems are 
functioning at peak performance. Keep 
your equipment clean and check for 
software updates, ensuring that your 
systems are always running the latest 
version.

Left: SATO WS4 |  Right: SATO FX3-LX



1. Stay Ahead of Regulatory Changes: 
The regulatory landscape in the food 
service industry is constantly evolving. 
Assign a dedicated team member or 
department to monitor new and 
upcoming regulations that could impact 
your labelling or traceability practices. 
With SATO's cloud-based solutions, 
updating your labels to meet new 
compliance requirements is quick and 
seamless. Engage with industry 
resources and consult with your SATO 
representative to ensure your systems 
remain compliant with all applicable 
regulations.

2. Embrace Sustainability and Waste 
Reduction: Food waste is not only an 
environmental issue but also a financial 
drain. Consider switching to SATO's 
linerless labels to reduce both waste 
and costs. Use SATO's traceability 
features to monitor inventory levels and 
reduce unnecessary waste by better 
managing stock rotation and expiry 
dates. Implement environmentally 
conscious practices throughout your 
business, ensuring that your labelling, 
packaging, and tracking systems are 
aligned with your sustainability 
objectives.  

By following these best practices, 
businesses can ensure they are fully 
leveraging SATO's solutions to maintain 
compliance, improve efficiency, and 
reduce operational risks. Whether it's 
through streamlined labelling, enhanced 
traceability, or regular staff training, 
these strategies will help your business 
stay compliant and operationally efficient 
while preparing for future challenges in 
the HoReCa industry.

5
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CHAPTER 08

FUTURE TRENDS IN 
HORECA AND 
FOOD SAFETY

The HoReCa industry is on the cusp of 
significant changes, driven by emerging 
technologies and evolving consumer 
expectations. From AI and IoT to 
sustainability and increased transparency, 
these trends will reshape how businesses 
manage food safety, compliance, and 
operational efficiency. This chapter 
explores key developments that will impact 
the sector in coming years and how 
businesses can prepare with flexible, 
forward-thinking solutions.

The Rise of AI and 
Automation
Artificial intelligence is set to transform the 
HoReCa sector, automating tasks such as 
inventory management, labelling, and 
quality control. AI-powered systems will 
enable real-time monitoring of food safety 
standards, automatically flagging 
non-compliant products or processes. In 
inventory management, AI can predict 
stock levels, track ingredient freshness, and 
automate reordering, minimising waste and 
ensuring optimal stock levels.

IoT and Smart Kitchens
The Internet of Things (IoT) will 
revolutionise kitchens, with connected 
devices monitoring everything from 
temperature control to ingredient 
freshness. Smart kitchens will ensure food 
safety at every stage, with real-time 
monitoring of refrigerators, freezers, and 
ovens. IoT can also trigger automatic label 
printing based on real-time data, ensuring 
product information is always current.
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Increasing Focus on 
Sustainability
As awareness of the environmental impact 
of food production grows, HoReCa 
businesses will face increased pressure to 
adopt sustainable practices. This trend will 
influence sourcing, packaging, and food 
waste reduction strategies. Governments 
are likely to introduce more regulations 
promoting eco-friendly packaging, and 
businesses will need to adopt sustainable 
labelling solutions to meet both regulatory 
requirements and consumer expectations.

Enhanced Traceability and 
Blockchain
Consumer demand for transparency about 
food origins will make traceability a critical 
factor in the food supply chain. Blockchain 
technology will play a key role, allowing for 
an immutable, transparent record of each 
step from farm to plate. This technology can 
ensure ethical sourcing and compliance with 
food safety standards, while providing 
consumers with instant access to 
information about ingredients' origins, 
handling, and processing.

The Shift to Consumer 
Transparency
Consumers are becoming more informed 
and expect greater transparency from the 
food service industry. Whether it's 
ingredient sourcing, nutritional content, or 
allergen labelling, consumers demand 
accurate and accessible information. The 
future may see widespread use of QR codes 
on packaging, allowing consumers to access 
detailed product information instantly.

Preparing for the Future
To navigate this changing landscape, 
businesses should consider adopting 
scalable, future-proof solutions that can 
integrate with emerging technologies. By 
embracing innovations like AI, IoT, and 
blockchain, businesses can not only stay 
compliant but also enhance their operations 
and deliver greater transparency to their 
customers.

The future of HoReCa will be shaped by 
these technological advancements, 
increasing regulatory demands, and 
evolving consumer expectations. 
Businesses that prepare now will be 
well-positioned to thrive in this new 
environment, meeting the challenges of 
food safety, sustainability, and consumer 
transparency head-on.
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CHAPTER 09

BUILDING A 
FUTURE-READY 
BUSINESS WITH 
SATO

The HoReCa industry is in constant flux, 
with evolving regulations, consumer 
demands, and technologies shaping 
business operations. This eBook has 
explored the challenges businesses face in 
compliance, operational efficiency, and 
sustainability, and how SATO's solutions 
address these issues.

Ensuring Compliance and 
Efficiency
SATO's labelling solutions simplify 
compliance with regulations like Natasha's 
Law and HACCP. The FX3-LX and WS4 
printers automate processes, reducing 
manual errors and streamlining operations 
across single and multi-site businesses. For 
multi-location management, SATO App 
Storage (SAS) allows centralised control 
over labelling updates, while SATO Online 
Services (SOS) provides real-time remote 
monitoring, ensuring consistency and 
efficiency across all sites.

Supporting Sustainability 
Initiatives
As sustainability becomes a priority for 
regulators and consumers, SATO's 
linerless labels offer a waste-reduction 
solution by eliminating backing paper. This 
helps businesses meet sustainability goals 
while maintaining food safety standards.



Prepared for Future Growth
SATO's scalable solutions are designed to grow with your business, offering flexibility to 
adapt to new regulations and operational needs. Whether managing a single café or a large 
chain, SATO provides a seamless way to handle labelling, updates, and compliance from a 
central platform.
With emerging technologies like AI, IoT, and blockchain set to transform the HoReCa sector, 
SATO's future-proof systems are built to support integration with these advancements, 
improving transparency, traceability, and overall efficiency.
With new hardware advancements on the horizon, such as next-generation printers equipped 
with even more automated features and smart IoT and RFID connectivity, SATO ensures that 
your business is not only prepared for current challenges but also future-proofed as 
technology evolves.

Next Steps: Moving Forward with SATO
To invest in your business's future with SATO:

Position Your Business for Long-Term Success
By partnering with SATO, you can ensure your business remains compliant, efficient, and 
equipped to meet future challenges. SATO's expertise and innovative technology will help 
you thrive in today's competitive marketplace, whether you need a solution for a single site or 
a scalable system for multiple locations.
Take the next step towards greater compliance and operational efficiency. Reach out to SATO 
Europe today and discover how they can help future-proof your business and position you for 
long-term success.
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STEP 01

Request a Demo:
Contact SATO Europe 

to arrange a 
demonstration of 

their solutions.

STEP 02

Book a Consultation: 
Schedule a meeting 
with a SATO expert 

to assess your unique 
needs.

STEP 03

Begin 
Implementation: 

SATO will help you 
implement the chosen 

system, providing 
customised training 

and support.
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AEP (Application Enabled Printing): A 
software platform that allows SATO printers 
to perform advanced label printing 
functions without a connected PC. This 
simplifies operations by enabling 
on-demand, PC-less printing for various 
applications like labelling and compliance.
AI (Artificial Intelligence): The simulation of 
human intelligence by machines, enabling 
systems to learn, reason, and perform tasks 
autonomously. AI is used to automate 
processes, improve efficiency, and enhance 
decision-making in food safety and 
operational management.
Allergen Labelling: The process of clearly 
identifying allergens in food products, as 
required by regulations like Natasha’s Law. 
Allergen labelling is critical for protecting 
consumers with food allergies and ensuring 
compliance with food safety regulations.
App Storage (SAS): A cloud-based platform 
that allows businesses to store, manage, 
and deploy labelling applications and 
settings across multiple sites. SAS ensures 
consistency by allowing businesses to push 
updates and manage compliance centrally.
Barcode: A machine-readable 
representation of data, often used in 
labelling to track inventory, pricing, and 
product information. Barcodes are widely 
used in the HoReCa industry for ingredient 
tracking and product identification.
Batch Number: A unique identifier assigned 
to a specific batch of products, which helps 
in tracking and recalling items if necessary. 
Batch numbers are used to ensure 
traceability throughout the supply chain.
Best Before Date: A label indicating the 
date until which a product will retain its 
optimal quality. After the Best Before date, 
the product may still be safe to consume 

but may no longer be at its best quality.
Blockchain: A decentralised and secure 
digital ledger that records transactions 
across multiple systems. In the context of 
food safety, blockchain ensures traceability 
of ingredients and products throughout the 
supply chain, providing transparency and 
accountability.
Cloud-Based Solutions: Software or 
services hosted on remote servers, accessed 
via the internet. In the HoReCa industry, 
cloud-based solutions like SATO App 
Storage (SAS) enable businesses to manage 
operations, including labelling and 
compliance, from a centralised platform.
Compliance: Adherence to laws, 
regulations, guidelines, and specifications. 
For the HoReCa industry, compliance 
typically refers to following food safety 
standards like HACCP, Natasha’s Law, and 
other labelling and traceability 
requirements.
Direct Thermal Printing: A printing 
technology commonly used for labelling, in 
which heat-sensitive labels are printed 
without the use of ink or toner. Direct 
thermal printing is ideal for short-term 
labels, such as those used in food 
packaging, due to its simplicity and 
cost-effectiveness.
Expiry Date: The date by which a product 
should be consumed for health and safety 
reasons. Unlike a Best Before date, 
consuming a product past its Expiry Date 
may pose a health risk.
FX3-LX Printer: A versatile, standalone, 
mobile printer from SATO designed for 
on-demand label printing without the need 
for a PC. The FX3-LX is ideal for use in 
kitchens, back-of-house, or front-of-house 
operations in the food service industry.

Glossary:
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HACCP (Hazard Analysis and Critical 
Control Points): A food safety management 
system that focuses on identifying, 
evaluating, and controlling hazards that 
could compromise food safety. HACCP 
compliance is crucial for businesses in the 
HoReCa sector to ensure safe food handling 
and preparation.
Ingredient Declaration: A list of all 
ingredients in a food product, required by 
law to be displayed on food packaging. The 
Ingredient Declaration must also highlight 
allergens to comply with food safety 
regulations.
IoT (Internet of Things): A network of 
physical devices connected to the internet, 
enabling them to communicate and 
exchange data. In the food service industry, 
IoT is used for real-time monitoring of 
equipment, ingredient tracking, and 
ensuring food safety
Label Applicator: A machine that applies 
labels to food packaging automatically, 
streamlining the labelling process in 
high-volume environments like kitchens or 
packaging lines.
Label Roll: A continuous roll of pre-cut or 
uncut labels used in label printing devices 
like the FX3-LX or WS4 printers. Label rolls 
come in various formats, such as linerless or 

with adhesive backing, and are used to 
create compliance labels, ingredient lists, 
and more.
Linerless Labels: A type of label that does 
not have a backing paper, making it an 
eco-friendly alternative to traditional labels. 
Linerless labels reduce waste and are used 
in the food service industry to improve 
sustainability while maintaining high-quality 
labelling standards.
Natasha’s Law: A UK food labelling 
regulation introduced in 2021 that requires 
clear allergen labelling on all pre-packed 
foods for direct sale (PPDS). It mandates 
transparency for allergen information on 
food packaging to protect consumers with 
allergies.
Nutritional Labelling: A label that provides 
information about the nutritional content of 
food products, including calories, fats, 
sugars, and salt. Nutritional labelling is 
increasingly important as consumers 
demand more transparency about the food 
they eat.
Pre-Packed for Direct Sale (PPDS): Refers 
to foods that are packaged at the same 
place they are sold, such as sandwiches 
prepared and sold in-store. PPDS food must 
include allergen labelling under regulations 
like Natasha’s Law.
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Primary Packaging: The material that 
directly encloses and protects a food 
product. Primary packaging often includes 
key labelling information such as Best 
Before dates, allergen warnings, and batch 
numbers.
QR Code (Quick Response Code): A type 
of barcode that can be scanned by mobile 
devices to provide instant access to 
information. In the context of labelling, QR 
codes can be printed on food packaging to 
give consumers access to detailed 
information about ingredients, allergens, 
and sustainability practices.
Real-Time Monitoring: A process where 
systems track data and conditions in real 
time, allowing for immediate response to 
any issues. SATO Online Services (SOS) 
provides real-time monitoring of printers, 
allowing businesses to detect and resolve 
issues before they disrupt operations.
SATO Online Services (SOS): A remote 
monitoring and maintenance service 
provided by SATO. SOS offers proactive 
support for SATO printers, allowing for 
real-time troubleshooting and reducing 
downtime across single or multi-site 
operations.
Scalability: The ability of a system or 
solution to expand and accommodate 
growth without compromising performance. 
SATO’s solutions, such as the FX3-LX and 
WS4 printers, are scalable, meaning they 
can be adapted to meet the needs of both 
single-site and multi-site operations.
Secondary Shelf Life: The period during 
which a product is still safe to consume after 
it has been opened or repackaged. 
Secondary shelf life information is often 
displayed alongside Best Before or Use By 
dates.
Shelf Life: The length of time that a product 
remains safe to consume or retains its : 

quality. Shelf life is an essential 
consideration in food labelling and is 
typically indicated by either a Best Before or 
Use By date.
Sustainability: The practice of conducting 
business in a way that minimises 
environmental impact. For the food service 
industry, sustainability initiatives include 
reducing food waste, using linerless labels, 
and adopting eco-friendly packaging 
materials.
Tamper-Evident Packaging: Packaging 
designed to show visible signs if it has been 
opened or tampered with. Tamper-evident 
packaging is commonly used in food service 
to ensure product integrity and safety.
Traceability: The ability to track the 
movement and origin of food products and 
ingredients through the supply chain. 
Traceability is a critical aspect of food safety 
compliance, ensuring that businesses can 
verify the source of ingredients and respond 
quickly to recalls or regulatory changes.
Use By Date: The date after which a food 
product should no longer be consumed for 
safety reasons. The Use By date is often 
found on perishable foods like meats and 
dairy products and is strictly regulated for 
consumer protection.
Variable Data Printing (VDP): A printing 
technique that allows for the customisation 
of individual labels with unique information 
such as batch numbers, expiry dates, and 
allergen warnings. VDP is commonly used 
for food labelling in the HoReCa industry to 
ensure compliance and traceability.
WS4 Printer: A desktop label printer from 
SATO that offers high-performance labelling 
for various applications. The WS4 is 
designed for flexibility, enabling businesses 
to print allergen labels, nutritional 
information, and use-by dates with ease.
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