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ABSTRACT

Impact of Portion control and Valorisation of ingredients towards Business performance (Case
Study Hotel Tentrem Jakarta)

By
Jason Kesuma
Rashid Algani Sugiri, Advisor
Robert La Are, Co-Advisor
SWISS GERMAN UNIVERSITY

Food waste poses significant operational, environmental and economic challenges in
Indonesia’s F&B and Hospitality industry, particularly amid the sector’s rapid growth driven
by tourism. In 2024, tourism contributed approximately 4% of the nation’s GDP. In hotels,
inefficiencies in food and beverage operations, such as buffets and a la carte services, create
and amplify waste, leading to substantial financial losses estimated in hundreds of millions of
rupiah over six months such is the case for Hotel Tentrem Jakarta. This study examines the
impact of portion control and valorisation of ingredients on to the business performance through
the reduction of food waste, within the food and beverage outlets of Hotel Tentrem Jakarta, in
order to determine whether these strategies have any significant effect on the operation. A
quantitative research design was employed based on the General Systems Theory, targeting 30
of the F&B staff with at least one year of experience from Hotel Tentrem Jakarta’s outlets
Populico and Lin. The study reveals that both portion control and valorisation is an excellent
and robust strategy for food waste reduction in the hotel supporting not only efficiency but also
sustainability. Food waste reduction has a significant drive towards business performance
suggesting that wastage truly affects the hotel performance and by reducing waste it shall
improve the business. These insights guide practitioners toward new and innovative resource
utilization while improving and optimizing their current food waste strategies in their

operations.

Keywords: Food Waste, Portion Control, Valorisation, Business Performance, Hospitality

Industry, Sustainability, Operational Efficiency, Hotel Tentrem Jakarta.
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