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OUR JOURNEY?

FINAL
IDEATION FIXING FIGMA PRESENTATION
/ / N
s 20 Q2

VISIT JW MARRIOT PROTOTYPING TESTING AND
VALIDATION
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ORDERING INCOSISTENCY: O 2 OVERSIGHT &

REPURPOSING GAP: Lack of
to excess inventory. COMMUNICATION leftover utilization oversight.

Monthly supply ordering leads

CONFLICTS: Disagreements on
guest food waste
communication.

COMMUNICATION BARRIER:
Ineffective interdepartmental
COLLECTIVE STAFF communication hampers
CONSCIOUSNESS: Staff unity reduction efforts
and consciousness are vital for
successful waste reduction.

DAILY EFFORT EMPHASIS:
Consistent daily efforts are key
to reducing mealtime wastage.



ORDERING INCOSISTENCY:

Monthly supply ordering leads
to excess inventory.

DAILY EFFORT EMPHASIS:
Consistent daily efforts are key
to reducing mealtime wastage.
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COMMUNICATION
CONFLICTS: Disagreements on
guest food waste
communication.

COLLECTIVE STAFF
CONSCIOUSNESS: Staff unity
and consciousness are vital for

successful waste reduction.

OVERSIGHT &

REPURPOSING GAP: Lack of
leftover utilization oversight.

COMMUNICATION BARRIER:
Ineffective interdepartmental
communication hampers
reduction efforts






JW MARRIOTT R=MY"

18/08/2023 Fruit
18/08/2023 Fruit
19/08/2023 Fruit
20/08/2023 Meat
01/09/2023 Meat
02/09/2023 Fish
03/09/2023 Cereal

Mango

Tomato
Banana
Chicken
Beef
Salmon

Rice

Suggested Recipes
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JWMARRIOTT

Recipes

Great Recipe For Your Leftovers

Preferences

|
‘egan
atarian
~scatarian

Gluten Free

Mut Free
Soy Free
Sugar Free
Low Carb

Low Fat

Food Allergy

Gluten Allergy

Dairy Allergy Full Recipe @
Egg Allergy

Peanut Allergy

Tree Mut Allergy

Shellfish Allergy

Fish Allerav

Full Recipe G)

Full Recipe
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Good Morning, JW Marriott Hotel

FOOD RESCUED Food Waste in 08 - 14 August 2023

90% -

L

Mumber of available stock
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WEEKLY REPQRT FOOD WASTE OCCUPANCY RATE

In a week, we calculated JW Marriot is produce 2 0 'ﬂ/ 8 9 ﬂ/
food waste with an average Of 15-20 kg in a 0 0

day. all the total leftovers in this week is B9 Kg.
The highest food waste occurred on August 11, 89 Kg In Total

NMumber of
and the lowest occurred on August 14. LESMT OF parpon

Gick for mare




Efficient

3.

REMY uses

streamline

processes,
optimizes
resource
utilization

REMY enables
desighated
iIndividuals to
oversee,
manages food
waste

connects all
departments

Innovative

£m
V5
REMY can raise
employee
awareness about
the environmental

Impact of food
waste




WHO IS OUR SOLUTION
How might we change the FOR?

restaurant systems also
change the leftovers to
prevent food waste 7
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‘B MENMBERS?

Seperate food from other waste

/;

Expected to make an EFFORT!



COMMUNICHTION

Host Workshops

Employee Engagement

Consistently Upgrading the Progress

Feature Testimonials




Growth Ambitions

Implemented in

- 8500+

Hotels & Resorts

Sold as a product
o to other companies
with subscription fee

, further Integration
within a operating region

, Staff Training and Education
with the help of the database




Growth Ambitions .+

Return on Invesimentis
Estimated Annual Cost Saving of Increase in
o o * o ®
$ 240 Million Guest Satisfaction
from revenue loss of food wastage from personalized stay
across 8500 Hotels & Resorts
Annual Product Sales Revenue of Increase in

$ 3 Million Brand Value

in Indonesia through sustainable act & marketing

*Assumptions made of 500 Luxury Hotels Indonesia

*Rough estimations



FOR THE FIRST YEAR

2

‘
P Expansion and Full
Integration

Research and Planning




NEED TO GET THERE?
ae & ¢

Development Team Financial Cost Dedicated Hardwares
Programmers Estimated cost of HD Touchscreens at the
Kitchens

Designers $ 1 M






