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Abstract 

Food system is susceptible to disruptions that influence multiple locations within the system where the existence of 
COVID-19 unveiled the system's pain points. Food system is vulnerable to multifaceted uncertainties specifically on 
stress exerting on resources, environment that rendered food system stability in jeopardy. Magnitude of complexity 
involving food products is heightened because of perishability, safety concern and resiliency. Machine breakdown or 
scrap generation in production floors are irreversible, the emphasis of lean manufacturing as an initiative to enhance 
efficiency is staggering in the manufacturing domain. Manufacturing firms demand survivability and error prevention, 
a concept of antifragility showcasing how to prosper from disruption as a strategy. With respect to the VUCA and 
BANI environment, the capacity to absorb and recover to the pre-disruption state is inadequate. With the capability to 
learn and develop further after a disruption fulfil the antifragility feature. Quick reconfiguration of operations and 
agility requires capabilities development to respond to disruption, emergence of resilience characteristics is correlated 
with response capabilities. Capabilities as the determinant of operational performance in a disrupted production floor, 
greater degree of adaptability is required to remain technically viable. Within a disrupted production floor setting, the 
dynamic capabilities driven performance differential. One size fits all strategy appears inadequate to enable the 
capabilities, the production system must be reinvented, reconfigure, revamped to being tiptop in dealing with turbulent 
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environment. An in-depth comprehension of how disruptions and perturbations are embedded and impact the 
production floor with different sets of dynamic capabilities must be examined. 
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