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Where does 

waste come 

from in retail 

markets?

Over 

Production
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BETTER 
TOGETHER

1. Responsive
2. Urgency
3. “We” > “I”
4. Restless
5. Internal GPS



It is a continuous journey to build a holistic waste and 
recycling plan with everyone’s commitments

Reduce
• Yield enhancement
• Process efficiency 
• Productivity improvement
• Optimum package

Reuse
• Utilize products more than once

Recycle
• Collection, sorting and 

reprocessing

Recover energy
• Convert into heat & power
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Process Efficiency 
Data analysis to fulfill 

consumers’ needs

McDonald’s Restaurant Food Waste Management
A Lean Food Preparation System – Made for You

People Process Communication Equipment Physical PlantProduct

New Technology Application 
Enhance Ordering / Food preparation

Lift Up Production 
Redesign workflow and ownership

Reduce

Key actions :
1. Ordering/Food preparation System Integration

2. Different normal and peak hours volume 
preparation to reduce food waste

3. New cooking equipment investment to 
enhance efficiency

Kitchen Video System

Grills / Fryers

Prep Table Buns

T
o

a
st

e
r
 /
 

S
te

a
m

e
r

UHC UHC Prep Table
(KVS)

(KVS)Counter 
(order taken)

KVS

POS

POS to KVS

Burger preparation



McDonald’s Restaurant Food Waste Management
A Lean Food Preparation System – Made for You

People Process Communication Equipment Physical PlantProduct

Food Waste 
Reduction

30%

Our achievement

Reduce



Reduce over-production through streamline Supply Chain 
process, systematic demand forecast and back-up plan

Customer

Restaurants

Distribution 
Center 

Manufacturers

Raw Material 
Suppliers

• Plan ahead
• Information transparency 

and timely
• Contingency plan ready

Create 
Value

Promotion & 
Engagement

Customer 
Focus

Diversity 
Inclusion

Supply & 
Demand 

Plan

Customer
Demand

Supplier
Predictions

Reduce



Our Achievement for Effective Sales & Operations Planning

Over 80%
projection 
accuracy

9% Restaurant 
waste

reduction

Reduce 20% 
supplier over-

production

Restaurant 
food inventory 
days decrease 

10%

Reduce



Reuse
Meat Supplier – K&K Foods: 
Continuous investigation and investment on waste water 
recycling/reuse system and equipment to drive ECO-Friendly

Waste Water Treatment1

Remove Solid Residues2

 A sand filter, carbon filter and 

resin ion exchanger to 

ensure purification system 

effectiveness

Water Purification System3

Heat Exchange System & Boiler4

Replacement of Light by LED5

 To ensure waste water 

management 

effectiveness

 Convert the plant’s existing 

soft-water system to a water 

purification system, in order to 

treat the wastewater and 

reuse it in nonfood operations.

Compared to year 2007

 Water : 15% reuse

 Energy : 12% reduction 

 CO2 Emmision : 680 tons

 Friendly to Earth

 Replace heavy fuel oil by gas



Cooking Oil manufactures

Annual recycling over 5,000 
tons used cooking oil

• Government’s approved 

transports  for 100% used 
cooking oil collection & 
delivery

Transportation

Annual output for biodiesel 

1,146,000 gallons

• 100% transfer into biodiesel 
by Government’s approved 
supplier 

Processing to Biodiesel
Government 
Web-based 

Tool

Recover 
Energy

Convert used cooking oil to biodiesel to benefit our 
environment 

Reduce CO2 
Emissions 

• 9,100 tons



McDonald’s always shares the best practice for 
sustainable supply chain 

Together 
for 

Good



THANK YOU

Better to our planet

To achieve this, we need to Be Ready, Be Bold and Be Real.

It is crucial to focus on supplier relationship management to 
engage your supplier, drive performance and serve your 
business strategy on Better to our Planet 


