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Background information

According to a report from the Special Research Group of the NPC Standing Committee,
2020 food waste in Chinese cities is roughly 17-18 billion kilos, especially in the
hospitality industry, where the disposal of same-day and expired food is one of the most
challenging and costly parts to address. It is usually in the buffet and dessert vending
areas where this is served daily that this problem needs to be addressed. The pastry
bakeries sell same-day made-to-order food, and it is conventional to throw away any
same-day food that is unsaleable. For desserts, they are sold to staff or transferred to
the staff canteen at a lower price at the end of the day. Even so, the waste caused by
expired product disposal is staggering. If expired food were appropriately handled and
given different discounts depending on the expiring time, it would reduce wastage and
lower cost and open new marketing channels.

Marketing strategy

Precious SH, a popular WeChat app in the local Shanghai market, set a good example
for the hotel and restaurant industry. This app brings together a collection of discounted
expiring goods and shops in Shanghai, mainly fresh food and coffee or beverages, as
well as second-hand goods for sale and hard-to-find shops on various online platforms,
most of which are extensively discounted that users can recommend their favorite shops.
Based on this idea of an expiring food discount map, we applied it differently to the
hotel industry. A hotel buffet could offer different discounts at different times of the
night; the later they arrive, the more significant discount the customers get. For bakery,
discounts could be offered after 7 or 8 PM.

Outcomes

It needs to maximize the quality in line with the demand and focus on food security,
which can keep the customers within their comfort zone. Making a profit is the least
concerned goal. Concentrate on the mutual benefit between customers, shops, and
society, and aim to carry out the social philosophy of public benefit to win over the trust
and recognition of our customers.

Implications & Challenges

In the case of a popular lower-priced expiring food, will the sales of products at the
original price be affected? If so, how can it tackle this problem?
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