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Innovative Food Inventory Management for Reducing
Waste and Enhancing Sustainability

Problem

A significant challenge within the food industry and retail sector is the management of perishable
goods to minimize waste and optimize shelf life. Traditional inventory systems often fail to accurately
predict demand, leading to overstocking and, subsequently, increased food waste. This not only has a
direct economic impact on businesses but also contributes significantly to environmental degradation.
Effective management of food inventory is crucial for sustainability, reducing waste, and ensuring the
efficient use of resources.

Solution

TotalCtrl introduces a
revolutionary food inventory
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demand forecasting. By

integrating with existing supply
chain systems, TotalCtrl provides actionable insights that allow for the timely redistribution of surplus
food, extending its shelf life and reducing the environmental impact.

Benefits

e Enhance inventory accuracy and reduce food waste through real-time tracking and predictive
analytics.

e Contribute to environmental sustainability by minimizing the carbon footprint associated with
food waste.

e Improve economic viability by optimizing purchasing decisions and reducing unnecessary
expenditure on surplus stock.

Proven results

e 35% reduction in food waste after one month of using the solution.



TOTALCTRL & T,I TAN

o 80% time-reduction on managing inventory in operations.

Practical recommendations

Implementing TotalCtrl's food inventory management system can significantly contribute to the
sustainability of food chains by optimizing inventory levels, reducing waste, and supporting efficient
resource use. Businesses can leverage the platform to not only achieve economic benefits but also to
fulfill their social and environmental responsibilities. TotalCtrl offers a scalable solution suitable for
businesses within the hospitality sector looking to enhance their operational efficiency and
sustainability practices.

Further Information

For more insights into how TotalCtrl is revolutionizing food inventory management and contributing

to sustainability, visit the TotalCtrl website and explore case studies demonstrating the impact of the
platform on businesses and the environment.

Videos

E-learning course: Food waste & sustainability course

Introduction video: An introduction to TotalCtrl

Weblinks

www.TotalCtrl.com

TotalCtrl’s YouTube Channel
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