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Abstract

In this study, we design a catering supply chain involving production and
service management. The production management involves food production
lot-sizing and delivery scheduling decisions, while the service management is
associated with balancing the food service lines. If production is in excess of
demand, the food waste occurs along the catering chain. If the quantity pro-
duced is less than demand, this leads to a shortage. To address this problem,
we develop a stochastic programming model accounting for the key perfor-
mance indicators of total waste, total shortage and total cost of production
and distribution. The selected indicators enable to assess the sustainabil-
ity performance of the catering supply chain. The numerical study reflects
real settings from catering operations of a university cafeteria in Turkey.
For a sustainable development of catering supply chains, the analyses reveal
the potential benefits of outsourcing (e.g., decreasing total costs by 36%
and waste costs by 23%), employing qualified staff and increasing capacity
through process improvement.
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1. Introduction1

Supply chain is “the network of organizations that are involved in the2

different processes and activities that produce value in the form of products3

and services in the hands of the ultimate consumer”(Christopher, 2005).4
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