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Lack of education about food waste and "it's hard to change anything" mindset
relating to food waste

Huge variety of different foods and almost endless buffet is a key to a luxurious 5-star
hotel experience but at the same time it causes huge amout of food waste

Preventing food waste is not the top priority 

Describing the problem

Value of food is seen through its financial value. "Cheap" food is going to more likely
end into a trash can



30-50 years old, lives in Jakarta

USER PERSONA
Motivations
Time efficiency

Money

Health

Comfort

Ecology

Personality
Introvert

Analytic

Conservative

Passive

Individualist

Extrovert

Creative

Liberal

Active

Group-oriented

Demographic details

Enthusiastic chef, aiming for higher
culinary earnings, aspiring to be an

executive chef. Recognizes food
waste problem, eager to explore and

learn.

Goals, needs, and desires

Dealing with significant hotel food
waste, lacking efficient

management. Limited time beyond
core tasks, facing daily routine

monotony.

Pain points

How might we change the
peoples' perspective on food
waste to make preventing it
more valuable and cool for

hotels?

How Might We?

The product is used mainly in the
kitchen.

Context

Chef Bill
Sous Chef at Le Food Hotel



SOLUTION
DESCRIPTION

We need a proper education about food waste,
especially for the staff at the hotel. 

We want to made application to use together
with the whole hospitality team.



PROTOTYPE Food Waste



EDUCATION

QuizHospitalityFood waste general



PREVENTING FOOD WASTE





IMPLEMENT
Action

Kitchen Staff Employees
Primary users of the app,

Development Team
Responsible for creating, designing and
testing the app

Management
Overseeing the implementation and
providing necessary resources.

Communication Team
Responsible for promoting and educating
using the app within the kitchen staff

Tablets with installed Le Food Waste
app are distriputed in different easy
assessible locations of hospitality area



THE EMPLOYEES

Recipe uploading

How do we get the professional staff
engaged?

Personal Team

Rewarding program

Educational programs


ENGAGING



TIMELINE PROCESS 
Combine team ideas to designs

and creating the prototype.

Refinement based on feedback and
preparation for launching.

Roll out to all kitchen staff
employees and training on

app usage

On going: 
Regular updates and improvements based
feedback and evolving needs.

To do:  
- Do staff meetings to promote the app to the kitchen staff.
- Launch the Le food Waste App

Testing and gather valuable
feedback collection

﻿ Research and
 Interview



THE FUTURE
Expanding the app to the all hotels

of Marriott



Food waste tracking portal included
in the app



Data gathering - app gives a chance

to collect data about food waste



customer version & gamified version
for kids



COST OF INVESTMENT

2022 FOOD WASTE PRODUCED
BY HOTEL INDUSTRY

2025 FOOD WASTE PRODUCED
BY HOTEL INDUSTRY

REDUCED FOOD WASTE RATE
BY 2025

CONCLUSION

US$11,000

289,000 tons

200,000 tons

30,76%  per annum

INVESTMENT RATE

0.003% from 2022

CUSTOMER ACQUISITION RATE 22,27%
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