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 This study examined operational efficiency in industrial-scale catering 

services in the Morowali mining region of Central Sulawesi, Indonesia, 

through an integrated assessment of supply chain management (SCM), 

inventory management, and menu engineering. The research addressed 

operational challenges associated with high-volume food production, 

including inventory discrepancies, supply delays, and unplanned menu 

modifications. Employing a qualitative case study approach, data were 

collected through in-depth interviews, field observations, and reviews of 

operational documentation at an industrial catering company. Informants 

included personnel directly involved in procurement, goods receiving, 

warehousing, and food production. The findings revealed that supply 

chain processes were insufficiently coordinated across departments, 

contributing to inconsistencies between operational planning and 

implementation. Manual and partially digitized inventory recording 

practices were associated with discrepancies between recorded inventory 

levels and actual physical stock. Furthermore, menu planning was not 

consistently aligned with raw material availability, resulting in unplanned 

menu substitutions, increased food costs, and food waste. Collectively, 

these findings suggested that operational inefficiencies were associated 

with inadequate integration among supply chain operations, inventory 

control, and menu planning rather than a single isolated operational 

problem. Accordingly, the study recommended adopting integrated digital 

information systems, strengthening standard operating procedures 

(SOPs), and aligning menu planning with accurate inventory records and 

reliable supply information to improve operational efficiency. The 

findings provided practical insights into strengthening interdepartmental 

coordination, minimizing operational disruptions, and reducing avoidable 

resource losses in high-volume catering operations serving remote mining 

areas. 

 

INTRODUCTION  

Industrial-scale catering operations in mining areas require reliable material flows, accurate 

inventory records, and effective menu planning to maintain uninterrupted food production 

despite extended delivery routes and logistical constraints. The Morowali mining region 
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presents particularly demanding operational conditions because of the substantial volume of 

daily meal production and the potential effects of supply disruptions on service continuity. 

Consequently, supply chain responsiveness and effective coordination across procurement, 

goods receiving, warehousing, food production, and distribution are essential for maintaining 

operational efficiency (Chopra & Meindl, 2021; Christopher, 2016). 

Operational observations documented in the manuscript revealed discrepancies between 

recorded inventory levels and physical stock, inadequate coordination between logistics and 

production departments, and unplanned menu substitutions (Al-Rashid, M., & Zainal, 2023). 

These challenges were particularly significant for perishable ingredients, as excessive 

inventory increased the risk of spoilage and storage losses, whereas shortages necessitated 

emergency procurement and unexpected menu modifications. The reported production figures 

illustrated the scale of operational demand; however, their interpretation was limited to the 

company and observation period represented in the original operational records (Rushton et al., 

2017). 

Previous studies have examined these operational activities from different perspectives. 

Hernandez and Cardenas (2021) investigated menu engineering and cost control, while Wijaya 

et al. (2023) addressed inventory discrepancies in large-scale food production. Liang et al. 

(2021) explored real-time information integration, whereas Park and Oh (2022) examined 

coordination between menu planning and ingredient availability. Collectively, these studies 

highlighted the importance of integrating operational functions to improve overall supply chain 

performance rather than addressing departmental activities independently. 

Nevertheless, existing research has primarily examined supply chain management, 

inventory control, and menu planning as separate operational functions. The research gap 

addressed in this study lies in the limited context-specific understanding of how these 

interconnected functions influence operational efficiency within high-volume catering services 

operating in remote mining environments. Examining the relationships among procurement 

decisions, inventory visibility, menu planning, and production activities is essential because 

inefficiencies in one operational stage may generate disruptions and additional costs throughout 

the supply chain. 

The urgency of this research stems from the operational consequences of inventory 

discrepancies, prolonged procurement lead times, and limited warehousing capacity, which 

may compromise the continuity of large-scale meal provision. Decisions based on delayed or 

inaccurate inventory information can increase emergency procurement, raw material losses, 

production inefficiencies, and last-minute menu substitutions. Therefore, sustainable 

operational improvements require coordinated procedures, accurate inventory information, and 

integrated planning mechanisms rather than isolated corrective measures within individual 

departments. 

The contribution of this case study lies in its integrated examination of supply chain 

management (SCM), inventory management, and menu engineering within an industrial-scale 

catering operation in Morowali, Central Sulawesi. Its contextual novelty derives from 

examining the interrelationships among these three operational functions in a remote, high-

volume foodservice environment rather than proposing an entirely new management 

framework. By exploring coordination across operational departments, the study identified 
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process-related weaknesses and potential opportunities for improving integrated procurement, 

inventory control, and menu planning. 

Accordingly, this study aimed to examine the implementation and coordination of SCM, 

inventory management, and menu engineering, identify the primary sources of operational 

inefficiency, and formulate practical strategies for improving supply chain performance in 

industrial-scale catering services. From a managerial perspective, the findings were expected 

to inform improvements in procurement procedures, inventory visibility, menu planning, and 

interdepartmental coordination. Academically, the study sought to contribute context-specific 

empirical insights into integrated foodservice supply chain management and provide a 

foundation for comparative research across other remote, high-volume catering operations. 

 

METHOD 

This study employed a descriptive qualitative case study design to investigate operational 

coordination within an industrial-scale catering company in the Morowali mining region of 

Central Sulawesi, Indonesia. The analysis focused on interconnected procurement, goods 

receiving, warehousing, food production, and menu planning processes. Informants were 

purposively selected based on their direct involvement in these operational activities to obtain 

relevant insights into supply chain management (SCM), inventory control, and menu 

engineering. 

Primary data were collected through in-depth interviews with personnel involved in 

procurement, goods receiving, warehousing, production, and operational management, 

supported by field observations and reviews of company operational documents. Interview 

guides, observation notes, and relevant organizational records were used as data collection 

instruments. The collected information was cross-checked across interviews, observations, and 

documentary evidence to strengthen the credibility and consistency of the findings. 

Data were analyzed descriptively by organizing and interpreting information related to 

supply chain coordination, inventory discrepancies, raw material availability, and menu 

planning practices. Findings from interviews, field observations, and operational records were 

compared to identify recurring inefficiencies and coordination gaps across departments. The 

identified issues were interpreted using relevant SCM, inventory management, and menu 

engineering frameworks. Based on the findings, improvement strategies were formulated, 

emphasizing integrated procurement planning, digital inventory recording, standardized 

operating procedures (SOPs), demand forecasting, and menu planning aligned with material 

availability. These strategies were proposed as operational recommendations rather than 

empirically verified interventions. 

 

RESULTS AND DISCUSSION  

Discussion Based on Supply Chain Management Theory 

The results of the study show that the supply chain in mining catering companies in 

Morowali has not run optimally, especially in terms of integration between operational 

functions. These findings indicate that  the Supply Chain Management (SCM) system 

implemented is still partial and has not reached the level of integration required to support 

operational efficiency. 
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According to Sunil Chopra and Peter Meindl (2016), effective supply chain 

management requires integration between product, information, and financial flows across the 

supply chain network. This integration allows companies to increase visibility, reduce 

uncertainty, and increase responsiveness to changing demand and operational conditions. 

In the context of this study, the lack of integration between procurement, inventory, and 

menu planning systems leads to mismatches between the need and availability of resources. 

This reinforces the view of Martin Christopher (2016) who states that failure to integrate supply 

chain processes can lead to inefficiencies, such as increased costs, delays, and waste of 

resources. 

Thus, the results of this study are in line with the theory  of Supply Chain Management 

which emphasizes the importance of integration as the main key in achieving operational 

efficiency and effectiveness. 

Discussion Based on Inventory Control Theory 

From the aspect of inventory management, this study found that although companies 

have implemented methods such as FIFO, the implementation has not been consistent. In 

addition, stock control systems that are still manual or semi-digital cause low inventory data 

accuracy. 

According to Jay Heizer, Barry Render, and Chuck Munson (2017), effective inventory 

control requires a system that is able to provide accurate and real-time information, so that 

companies can avoid overstock and stockout.The findings in this study show that imbalances 

between stock and actual need are still frequent, which has an impact on the waste of raw 

materials as well as disruptions in the production process. This is also in line with the opinion 

of Sunil Chopra and Peter Meindl (2016) who stated that visibility in the inventory system is 

an important factor in improving the overall efficiency of the supply chain. 

Thus, it can be concluded that weaknesses in the inventory control system are one of 

the main factors that contribute to the company's operational inefficiency. 

Discussion Based on the Theory of Food Service Operation 

From the perspective of food service operations, this study found that the menu 

planning system has not been fully integrated with operational conditions, especially related to 

the availability of raw materials and supply chain dynamics. 

According to Kotschevar and Withrow (2007), effective menu planning must consider 

various operational aspects, including the availability of ingredients, production capacity, and 

cost efficiency. In addition, Hayes, Ninemeier, and Miller (2017) emphasize that the 

operational success of food service is highly dependent on the synchronization between menus, 

inventory, and consumer demand. 

In this study, the mismatch between menu planning and actual conditions caused 

frequent sudden menu changes, which had an impact on the stability of kitchen operations and 

the quality of services provided. This shows that the implemented food service operation 

system is not fully based on integration and coordination between functions. 

Thus, the findings of this study reinforce the theory that operational success in the 

foodservice industry is largely determined by the ability to manage the interconnectedness 

between various system components in an integrated manner. 
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Comparison with Previous Research 

The results of this study are also in line with several previous studies that examined 

supply chain and operational efficiency in the food service industry and related 

sectors.Previous research has shown that one of the main causes of inefficiencies in the supply 

chain is the lack of integration between operational systems, which leads to mismatches 

between planning and execution in the field. These findings are in line with the results of this 

study, where the lack of integration between SCM, inventory, and menus is the main factor 

causing inefficiencies. 

In addition, other studies also show that suboptimal inventory management can increase 

the risk of wasting raw materials and disrupt the smooth production process. This is consistent 

with the findings in this study which show an imbalance between stock and actual needs. 

However, this study has a different contribution from previous research, namely by 

emphasizing the integration of the three main aspects  of SCM, inventory, and menu planning 

in the context of industrial-scale catering in the mining environment. This approach provides a 

more comprehensive  perspective in understanding the sources of inefficiency and formulating 

more targeted improvement strategies. 

Strategies to Improve Operational Efficiency 

Based on the results of the research and discussion that has been described earlier, 

several strategies can be formulated that can be applied to improve operational efficiency in 

mining catering companies in Morowali. This strategy was prepared by referring to the main 

findings related to the weaknesses of the integration of the Supply Chain Management (SCM) 

system, inventory control, and food service operation. 

Procurement System Improvement 

Companies need to improve their procurement systems by implementing a more 

structured and historical data-based raw material requirements planning mechanism. A well-

planned procurement system will reduce reliance on emergency purchasing, which tends to 

increase operational costs. 

In addition, strengthening cooperation with suppliers (supplier integration) also needs 

to be done to ensure supply continuity and stability of raw material prices. 

Data Integration through System Digitalization 

One of the main findings of this study is the low integration between systems. 

Therefore, companies need to implement an integrated digital system that connects 

procurement, inventory, and menu planning functions.This digitalization can be in the form of 

the use of Enterprise Resource Planning (ERP)-based systems or catering management 

applications that enable real-time data exchange. Thus, supply chain visibility will increase and 

decision-making will be faster and more accurate. 

Preparation and Standardization of Operational SOPs 

Companies need to evaluate and rearrange Standard Operating Procedures (SOPs) that 

are more integrated between departments.  Clear and standardized SOPs will minimize 

operational errors, improve process consistency, and strengthen coordination between 

functions.In addition, periodic socialization and training to employees is also important to 

ensure that the implementation of SOPs runs effectively. 
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Application  of Raw Material Demand Forecasting  

To reduce the imbalance between stock and actual demand, companies need to 

implement forecasting  methods based on historical data on consumption, number of 

customers, and demand patterns. 

This approach allows companies to: 

1) Reduces the risk of overstock and stockout 

2) Optimizing the use of raw materials 

3) Improve operational cost efficiency 

e. Supply-Based Menu Planning 

Menu planning needs to be adjusted to the actual conditions of the supply chain, 

especially the availability of raw materials. This approach will reduce the frequency of sudden 

menu changes that can disrupt the stability of kitchen operations. 

By applying the concept  of flexible menu planning, companies can maintain a balance 

between service quality and operational efficiency. 

Improved Coordination Between Departments 

The inefficiencies that occur are also caused by a lack of coordination between the 

procurement department, warehouse, and kitchen. Therefore, it is necessary to build a more 

effective communication system, both through regular coordination meetings and the use of 

internal digital platforms.Good coordination will ensure alignment between planning and 

operational execution. 

Periodic Performance Monitoring and Evaluation 

Companies need to establish key performance indicators (KPIs) related to operational 

efficiency, such as the rate of material waste, stock accuracy, and timeliness of 

procurement.Regular monitoring and evaluation will help the company in identifying problems 

early and making continuous improvements. 

Improving Human Resource Competence 

The human resource factor is also an important aspect in supporting operational 

efficiency. Therefore, companies need to improve employee competencies through training 

related to supply chain management, inventory control, and food service operations.Competent 

human resources will be able to implement systems and procedures more effectively.By 

implementing these strategies in an integrated manner, the company is expected to be able to 

significantly improve operational efficiency, both in terms of cost management, resource 

utilization, and the quality of services provided to consumers. 

 

CONCLUSION 

The findings of this qualitative case study revealed that inadequate integration among 

procurement, inventory management, and menu planning constituted a major operational 

challenge in industrial-scale catering services in the Morowali mining region of Central 

Sulawesi. Discrepancies between recorded inventory levels and physical stock, partially 

manual inventory recording practices, insufficient interdepartmental coordination, and 

unplanned menu substitutions were identified as factors that could compromise raw material 

availability, increase operational costs, and disrupt service consistency. These findings 

highlighted the importance of an integrated supply chain management approach that 
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strengthens coordination among procurement, warehousing, production, and menu planning 

activities. However, the proposed improvement strategies remained recommendations, as their 

effectiveness in achieving measurable operational efficiency gains had not been empirically 

evaluated. 

Future research should assess the effectiveness of the proposed strategies through baseline 

and follow-up measurements of key operational performance indicators, including inventory 

accuracy, procurement lead times, emergency purchasing frequency, food waste, and menu 

substitution rates. Comparative studies involving multiple industrial catering facilities and 

clearly documented informant selection procedures are also recommended to strengthen the 

transferability of the findings. From a managerial perspective, the company should prioritize 

the integration of standard operating procedures (SOPs), regular reconciliation of physical 

inventory with digital records, systematic demand forecasting, and menu planning based on 

actual raw material availability. These measures are expected to support more reliable supply 

chain coordination, minimize operational disruptions, and improve resource utilization in high-

volume catering operations. 
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