


INTRODUCTION

The Agenda:

The problem

The solution

The future plan



MAIN PROBLEM

450-500 kg
food waste each day

80% (360-400 kg)
is plate waste from guests

SPECIFIC PROBLEM

SO

Guests contribute to 360-400 kg of 
plate waste a day

Guests still take more than they 
can finish 

THE PROBLEM





SOLUTION DESCRIPTION

Visual aids to 
encourage 
guests to 

reduce food 
waste

Online tool for 
guests for 

educational 
purposes and 
up-to-date 
food waste 

tracking 
information   

Online tool for 
employees to 

insert food 
waste tracking 

information, 
linked with 
guests tool  

Employee 
training of 

different food 
wastes and 
food waste 

tracking 

Extending 
Marriot Bonavoy 
loyalty points to 
guests with the 
least average 
waste of the 

week



THE GUIDEBOOK



THE STAFF EDUCATION



THE VISUAL AID 



THE APPLICATION



WHO AND WHAT IS NEEDED

Staff
dishwashers,

waiters,
managers,

chefs

Guest 
participation

Approval from 
Marriott



TIMELINE OF PROCESS

Testing and 
debugging of the 

employee interface 

Building database

T HE  E MPLOYE E  
ONLINE  T OOL  

Testing and debugging 
of the guest interface

T HE  GU E S T  
ONLINE  T OOL 

After 3 months, 
data of the solution 
should be gathered 

CONT ROL

ANALYZ E  & 
AD APT

The solution 
should be 

implemented in 
more Marriott 

hotels

ROLL OU T

3

FOOD  W AS T E  
T RACKING IMPLE ME NT AT ION 

The solution is 
implemented to the 

guests 

The numbers should 
be analysed and 

required 
adaptations should 

be made 



GROWTH AMBITION

Easy implementable 

Strenghths of the solution

Minor operational changes

Improves the sustainability 
image of Marriott

Growth

Ambition to be in all Marriott 
Indonesia locations by 2025

Accurate reduction of supply 
equal to the change in 
demand with the reduction of 
plate waste.



GOALS IN THREE YEARS

Reduce food 
waste  by 50%

Reduce carbon 
footprint by 10%

Lower 
operational cost

Improve food 
waste tracking

Locally sourced 
20% of all produce

Improve staff education 
and retention



WHAT IS NEEDED TO GET THERE

Tablets and 
displays to show 

and fill in

Small 
investment in a 

real app

Someone 
responsible for 
filling in the app
and consistent 

measuring 
moments

Employee 
training of 

different food 
wastes and 
food waste 

tracking 

Separate food 
bins, and 

accurate scale



The problem

Our solution

The future plan

CONCLUSION

"Please 
take as 
much as 
you can 
finish"

Let's 
reduce 
waste 

together
Join the 

impact and 
take part of 
the charge 

against food 
waste



QUESTIONS?
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