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Inventory Management Considerations For
Convenience Store/Gas Station Owners
Knowing what you have in stock is essential
to running a successful convenience store. It
allows you to order products before they
run out, inform customers as to whether
you have a particular item, and keep track
of important information like expiration
dates.
But, if you’re just getting started, how can
you keep track of inventory? What sorts of
things do you need to do and how can you
make the process simple for you and your
employees? In this article, we’re going to
explore inventory management and share
some tips that can help to make the process
simpler.

some sort of POS system, because it requires coding inventory ahead of time, but
they are often much more effective when
you’re trying to keep up with reorders and
they provide real-time accounting for cost
of goods sold. Periodic systems work better
for smaller stores that may not have advanced POS systems or that may just keep
smaller inventories. But it will take more
time on occasion because you’ll be recounting from time to time.

Connecting with Your Point-of-Sale Software
If you have point of sale software (POS software) or you’re looking to add it to your
store, you want to be sure that you look for
Perpetual vs. Periodic
something that may be able to help with
There are two main types of inventory man- inventory management. The most common
agement that people utilize at convenience POS inventory management option is called
stores. Perpetual management tracks each “ABC analytics”. Not only does it keep track
individual item and decreases inventory as of what’s in there (and give you alerts based
it’s sold; you input everything into the POS on past sales and min/max levels), but it
system, and it will subtract the proper
gives you an idea of its value to your busiamount whenever an item is purchased.
ness. Something that is listed as an “A” sells
Periodic
pretty consistently and you have a solid
manageprofit margin; B’s are mid-range, and C’s
ment, on
aren’t doing super well.
the other
hand, is a
Compile a List of Vendors and Suppliers
system
As you start to work out your inventory
At DFW Alcohol Permits, I where you
management, be sure that you have vendon’t just assist my customers
don’t
input
dors that help you to get the best revenue
with their permits & licenses
margins on your sales. You want to put toneeds, I help them understand inventory,
gether a list of suppliers and vendors that
the process of acquiring them. but rather
count it on a give you the best value when it comes to
Call or email me to discuss your
periodic
restocking items. Request price quotes from
next project at
basis.
all suppliers and vendors to see if you can
(469) 939-7866
get discounts based on brand loyalty or othor
er considerations.
Feroz@DFWAlcoholPermits.com Perpetual
systems
By keeping track of these costs in comparitake more
son to how much you’re selling and orderwork uping of each product, you can determine
front and
which vendors are worth your efforts and
require
where you may need to reconsider your

relationships.
Determine Needs and Forecast Numbers
Many of the items that you sell at convenience stores are perishable, so understanding your supply and demand is at the core
of determining what it is that you need to
keep in stock and how often you need to do
so. It may take some time to find the balance – order too much and things go bad;
order too little and customers will go elsewhere if they can’t find it at your store reliably.
Teach your managers how to analyze past
data and explore trends, and do it alongside
of them. That way, they can make proper
orders and not worry about having too
much or too little.
Check, Double Check, and Check Some
More
Even if you go with a perpetual system,
you’re going to need to do some manual
inventory checks from time to time. Not
only does it ensure that you have the correct number of products, but it can help you
to determine if there’s a problem with theft
of particular products.
If there’s a particular product that seems to
be getting stolen a lot then you can go
ahead and move that product so it’s easier
for the person at the cash register to see, or
make it so that they have to ask the cashier
to buy it. That, in the long run, helps to prevent losses and makes it easier to keep an
eye on potential issues that may arise.
Put Together Automatic Ordering for Popular Products
We all have popular products at our stores.
For example, many C-Store owners are constantly selling grab and go items, like soda,
bottled water, potato chips, and candy bars.
(Continued on page 3)
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So, it’s never a bad idea to have them on an automatic
ordering schedule – whether it’s a weekly restock, or
when the inventory falls below a certain number. You can
always manually order more, but automatic ordering
means that it happens seamlessly and that you have a
much lower chance of it running out.
Inventory management is not always a simple process,
but it’s profitable and helpful for your business and your
staff. What do you currently utilize for inventory management? What have you used in the past and what do you
feel works the best?
{End}

Did You Know?
Scientists in South Korea have cloned
cats that glow in the dark when
exposed to ultraviolet beams.
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All TABC-licensed businesses are required to
submit their compliance report via the app
between September 1 and December 1 each
year. Visit the following links to gather more
information about it.
https://www.tabc.texas.gov/home/
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Online trainings
are available at:
www.DFWAlcoholPermits.com
Select the training for
TABC and/or TCEQ.

press_releases/2019/20190903.asp
https://www.tabc.texas.gov/mobile/
compliance_reporting.asp

(If you have a tip to share with the readers of this
newsletter, you are welcome to do so.)

Are you shopping for rates for
electricity service for your business?
Let me help you get rates from different
service providers.
Email me your current electricity invoice at
Feroz@DFWAlcoholPermits.com

There is no cost in finding out about saving
some $$$.

For advertisement inquiry, please email at:

Feroz@DFWAlcoholPermits.com

I am pleased to announce that
DFW Alcohol Permits is now an
authorized office to sell Merchant
Processing Services and Point of
Sale (POS) systems for FirstData
and National Retail Solutions.
Please call to discuss about the
special rates at (469) 939-7866.

All article(s), image(s), logo(s), trademark(s) and other content in this newsletter belong to their respective owners. Reprinting or selling of this newsletter in part or whole is strictly prohibited.

12300 Ford Rd., Suite # 319, Dallas, TX 75234

 (469) 939-7866

 1 (888) 817-5529

 www.DFWAlcoholPermits.com

