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Abstract : The research focuses on reducing food waste in the restaurant industry. A study has been conducted on the chain of
retail restaurant outlets. It has been observed that the food wastages are due to the inefficient inventory management systems
practiced in the restaurant outlets. The major food items which are wasted more in quantity are being selected across the retail
chain outlets. A moving average forecasting method has been applied for the selected food items so that their future demand
could be predicted accurately and food wastage could be avoided. It has been found that the moving average prediction
method helps in predicting forecasts accurately. The demand values obtained from the moving average method have been
compared to the actual demand values and are found to be similar with minimum variations. The inventory optimization
technique helps in reducing food wastage in restaurant supply chain outlets.
Keywords : food wastage, restaurant supply chain, inventory optimisation, demand forecasting
Conference Title : ICSCOR 2022 : International Conference on Supply Chain and Operations Resilience
Conference Location : Amsterdam, Netherlands
Conference Dates : August 08-09, 2022

World Academy of Science, Engineering and Technology
International Journal of Industrial and Systems Engineering

Vol:16, No:08, 2022

O
pe

n 
Sc

ie
nc

e 
In

de
x,

 In
du

st
ria

l a
nd

 S
ys

te
m

s 
En

gi
ne

er
in

g 
Vo

l:1
6,

 N
o:

08
, 2

02
2 

pu
bl

ic
at

io
ns

.w
as

et
.o

rg
/a

bs
tr

ac
ts

/1
52

44
4.

pd
f

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 16(08) 2022 1

https://publications.waset.org/abstracts/152444.pdf

