THE UNIVERSITY OF HULL

Developing Sustainable Supply Chain Performance in the
Thai Restaurant Industry

being a Thesis submitted for the Degree ofDoctor of Philosophy
(Ph.D.)

in the University of Hull

by

Wachiraporn Khunjan

BBA, Finance and Banking, Rangsit University (Thailand)

MBA, Business Administration, Ramkhamhaeng University (Thailand)

December 2022



DEDICATION

To My beloved father
Padirm Khunjan



ABSTRACT

Environmental issue emergence in global supply chains has made measuring the
performance of organisations, particularly service sectors, a crucial practice fordriving
their environmental performance. Consequently, there has been a growing cross
disciplinary interest in the topic of sustainability supply chain management (SSCM)
among researchers and practitioners for more than four decades, primarily in
awareness of environmental issues and natural resource imbalances.

Restaurant sustainable supply chain management (RSSCM) is becoming increasingly
important in the hospitality industry in developed countries. However, this concept is
still relatively new, even though a few sustainable restaurant operators exist in
Thailand's hospitality indust ry. Sustainability and its impact on supply chain practices
have not been aggressively pursued in the Thai restaurant business. Furthermore, a
lack of sustainability knowledge obstructs a sustainable supply chain management
model, which is necessary for the food and restaurant supply chains to increase their
sustainability. Therefore, this thesis aims to address this problem by experimentally
building a restaurant sustainability framework to confront restaurant best practices in
the Thai restaurant business.

Four research questions were proposed for thisstudy based on an exhaustive literature
study to address gaps in the body of knowledge.Very few research studies have
explored the RSSCMphenomenain a Thai context and developed RSSCM framework.
This thesis undertakes such empirical research by applying a cross-case study
approach involving semi-structured interviews with restaurant supply chain
practitioners and stakeholders in Thailand .

This researchidentified three key themes with twelve related focus areasto develop a
new sustainable restaurant framework that will enhance sustainability for Thai
restaurant service providers and their stakeholders. Furthermore, the three major
areas of restaurant sustainability practices propose to amplify and raise awareness of
restaurant environmental sustainability advancement. Finally, the Thai government
should consider introducing this study as a part of the Thai restaurant business and its
supply chain sustainability guidelines to enhance the sustainability phenomenon,
particularly in the light of COP26 . Never before has sustainability been so important
globally. We are in a state of climate emergency, code red for humanityDavid
At t e n b o video gyavides the starkest warning yet for our world and the human
species.
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CHAPTER ONE

INTRODUCTION

1.1 Research Background

Sustainable supply chain and environmental practices have emerged as a worldwide
academic topic (Laosirihongthong et al., 2013). Using a supply chain perspective
results in a significant reduction in environmental impact and results in greater
efficiency to meet the organization's goals. Sustainable business growth necessitates
business acumen and a successful relationship between firms and stakeholders.
According to Vasileiou and Morris (2006), developing environmentally friendly
processes, products, and services requires a collaborative effort by all supply chain
members to avoid sub-optimization at the partner level (Vasileiou & Morris, 2006).
According to Beamon (2008), the most significant supply -chain challenge is focused
on the food supply chain, which is sustainable supply-chain literature. Most
importantly, sustainable supply -chain strategies have supported all activities
involving specific future directions, resul ting in the rapid development of the stability
of sustainable supply-chain management.

World population increase, availability of arable lands, water resources, climate

change, and food availability, accessibility, and loss are all factors that influence the
global food situation (Premanandh, 2011) Furthermore, the future of global

population expansion has ramifications for human well -being and relationships with
the natural environment (Abel et al., 2016). fRegarding greenhouse gas (GHG)
emissions, agriculture is directly responsible for roughly 13% of world emissionso
(Stocker et al., 2013).

Climate change's unpredictability, population dynamics, market volatility, trade flows,
and varying degrees of governance are all factors that contribute to uncertainty,
making scenario analysis useful. In the case of global sustainability goals such as
climate change mitigation, the problem of effort sharing adds another layer of
complication (Gil et al., 2019).

Furthermore, the novel coronavirus SARS-nCoV-2, also known as COVID-19, has been
shown to have an impact on the entire food supply chain, from the field to the
consumer, in one of the most critical areas of the economy. In light of recent issues in
the food supply chain, there is currently a great deal of concern about production of
food, processing, distribution, and demand (Aday & Aday, 2020).

fAll stakeholders and activities involved in the cultivation, gathering, processing,
distribution, consumption, and disposal of food products derived from agriculture,

forestry, or fisheries, as well as partsof the socioeconomic and natural environment
related to the food system, are included in food systems (FSp(Braun et al., 2020). The
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food system is made up of subsystems including agriculture, waste management, and
inputs, as well asconnections with other critical systems like energy, trade, and health.
As a result, changes in other systems may lead to fundamental changes in the food
system; apolicy empowering the use of more biofuel in the energy system, for example,
will have a significant impact on the food system (Popp et al., 2014).

A sustainable food system (SFS) ensures food security and nutrition from economic,
social, and environmental perspectives. Ensuring the success of food security and
nutrition for future generations has broad societal benefits and a positive or neutral
impact on the natural environment. The Sustainable Development Goals (SDGs) of the
United Nations, established in 2015, place a strong emphasis on sustainable food
systems. Climate change and food systemgelated SDGs (Gil et al., 2019). The SDGs
call for fundamental changes in agriculture and food systems by 2030 to end hunger,
ensure food security, and improve nutrition. As a result, the global food system must
be modified in order "to become more productive, inclusive of poor and disadvantaged
communities, environmentally sustainable, and capable of providing healthy and
nutritious diets to all" (Bortoletti et al., 2019). These transformations are complex and
challenging because they involve a series of interconnected acts at the local, national,
regional, and global levels.

Food production is a resource-intensive activity with a significant environmental
impact because it consumes many natural resources, and it is also responsible for 241
37 per cent of greenhouse gas emissions (Mbow et al.,2019). On the other hand,
obtaining safe and nutritious food is a concern for people in all countries. Obesity and
diabetes are linked to poor dietary choices and unhealthy diets, indicating a severe
public health issue with negative economic consequences in many countries. Figure
1.1 depicts tke Food System Wheel's three components of sustainability.
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Figure 1.1:Food System Wheel

Source: Technology and Informatics Institute for Sustainability, 2018



Under the three pillars of sustainable competency, the critical goals of the food system
wheel are poverty reduction, food security, and nutrition ( the economic, social, and
environmental frameworks). The conduct of participants or stakeholders in the food
system determines these competencies. This operation occurs inside a structural
system, including the primary system, social components, and natural factors (Group
of Chief Scientific Advisors, 2020). The core system is made up of levels of activity:
productio n, collecting, processing, distribution, consumption, and waste disposal, as
well as support services. The natural aspects include water, soil, climate, ecosystems,
and genetics, whereas the social component includes organisational policies,
applicable rules and regulations, sociocultural norms, and infrastructure (Emadi &
Rahmanian, 2020).

Developing sustainability activity is more critical and mentioned in all industries
(Blackburn, 2012). The abundance of natural resources in the landscape has resulted
in a vast number of agricultural and aquatic products. As a result, Thailand has a year
round agricultural season and a thriving agri -food business, exporting the world's
most significant quantities of ficassava, canned tuna, canned pineapple, rice, sugar,
and a range of other foods (European Union, 2020).

Thailand's agriculture and food business are a significant part of the country's
economy (Murray, 2007 ). Thailand has also pursued a sustainable agricultural
development policy to go along with its efforts to achieve sustainable national growth
(Kasem & Thapa, 2012). Thailand's abundant water resources and fertile soil have
contributed to its production surpl uses. Agricultural production continues to be a
strong foundation for the production of food for the country's people as well as raw
ingredient s for the food-processing industry. Thailand's central location in Southeast
Asia makes it an ideal export hub. Traditional Thai meals have a high nutritional
content, according to several nutrition studies (Rachkeeree et al., 2018) Thailand's
lengthy history in the agri -food business has aided the country's productivity growth,
and the ASEAN countries' food technology ecosystem is the most competitiveglobally.
(Kongkachuichai et al., 2015). Nonetheless, to boost the value added to the processed
food industry, there is still a need to focus on research and development

Thailand is also one of the top ten most competitive food-manufacturing countries ,
globally. fAccording to Oxford Economics, Thailand's food processing industry was
rated ninth bestin the world in 2016, with the Thai government aiming for third place
by 20260 (Bangkok Post report,2021). The Thai government's commitment to
encouraging biotechnology and research and development is considered a crucial
component in gaining trust in t he country's food processing industry. Furthermore,
the traditional Thai diet includes a variety of herbs rich in nutrients that are beneficial
to one's health (Murray, 2007). According to Thai tradition, the diet should consist
primarily of rice and vegetables, with protein coming from various types of fish. As a
result, Thai cuisine is a healthy option. Almost all Thai food, including vegetables,
poultry, pork, fish, and some beef, is prepared with fresh ingredients. Lime juice,
lemongrass, and fresh coriander give the food its distinctive tang, while fresh chillies
are used liberally to add heat to many dishes. Other typical seasonings used in curries
include black pepper, ginger, tamarind, and coconut milk. Thai cuisine has quickly
garnered international recognition, despite having only just begun to reach a global



audience. Thai food wasranked fourth in a survey on perception of cuisines performed
by the Kellogg Schod of Management in the United States, after Italian, French, and
Chinese, as afood that comes to mind when respondents are asked to list ethnic
cuisines. When asked about favourite foods, it ranked sixth behind Italian, French,
Japanese, Chinese, and Indan (Delforge, 2004). Thai cuisine appeals to a Western
audience as a lowfat, low-carbohydrate option.

Thailand has numerous restaurant businesses bothdomestically and overseas Since
the 1960s, Thailand's food industry, particularly the restaurant industry, has become
well-known worldwide, with approximately 15,000 overseas Thai restaurants
attracting customers over a five-decade period (Thai Select, 2014)In 2004, the Royal
Thai government launched the "Thai Kitchen to the World Project” to promote the
high quality of Thai food products while raising awareness regarding food security and
producing high -quality foods that meet international standards. Thai kitchen to the
world's foremost global strategies includesexpanding agriculture and the food
business, adding value to agricultural products, and supporting regional and
international food markets and restaurants (Varanyanond,2013). Furthermore, the
government established the "Thai SELECT" program to identify standards to
recognize and promote 29 authentic Thai restaurant businesses and assist businesses
in raising the quality of their food dishes globally to enhance Thai kitchen to the world
project (Sornsaruht & Sawmong, 2018). It is also a Thai government initiative to help
Thai restaurateurs and food producers improve their quality while maintaining
authenticity (Thai Select, 2014). This strategy aims to assist Thai restaurant businesses
in improving the quality of their f ood and service to become the world's numberone
cuisine. The best cuisine in the world, on the other hand, must safely serve customers
while also improving their quality of life. However, it has been demonstrated that there
are few Thais businesses that & concerned with the stability of sustainability
management. Therefore, Restaurant Sustainable Supply Chain Management (RSSCM)
is a part of the food industry, and it should be developed further within the Thai food
and restaurant business.

Bangkok, Thailand's capital city, is recognised for its abundance of food because it is
the centre of the agricultural -producing country (Boossabong,2019). The town is in
the country's core region, which includes a large farming area and coastal territories.
As a result, many food ingredients are nearby, attempting to make transportation and
supply chain management more straightforward. Furthermore, because of its cultural
attr actions, nature, restaurants, shopping, and lively variety, Bangkok has good
primary and secondary elements that attract tourists. According to the Department of
Commerce (2019), the restaurant in Bangkok has the most extraordinary capital value
at 41.87 per cent of the business value. They are also a significant urban city with a
large population that requires convenience and speed. As a result, there are numerous
eateries to choose from as meeting and dining areasFigure 1.2 shows Map of Bangkok
that demonstrates the geographical focus of the study and identifies the locations of
restaurants in this study.
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1.2 Research Context

Consequently, this thesis study aims to empirically create a new RSSCM framework
and assess performance in relation to RSSCM practises. The study proposes to fill this
gap by developing a framework and conceptual model to investigate the impact of
RSSCM practises on restaurant performance. To accomplish this, the researcher is
concentrating on the specific context of Thailand. Bangkok was used as a
representative study area in Thailand because it is the capital city with many full-
service Thai restaurants and a high percentage of market value. Moreover, Bangkok is
an area where entrepreneurs and citizens tend to be more knowledgeable and
interested in sustainable restaurant development than those in rural areas. For this
thesis, the researcherselected a restaurant, its customers, and a government official in
Thailand as a study sample. Thailand has been chosen for two primary reasons, which
are as follows:

1. Thailand's lengthy history in the agri -food industry has aided productivity
growth, and the country is also among the top ten most competitive food-
manufacturing countries globally.



2. Thailand has numerous domestic and overseas restaurant businesses, and the
Thai government aims to assist them in improving the quality of their food and
serviceto become the world's number-one cuisine.

Thus, the SSCM strategy could assist restaurants in Thailand in maintaining their
businesses and developing business tools, creating a more attractive place for Thais
and foreign visitors. Furthermore, the researcher believes that sustainability, a
relatively new concept in Thailand, could improve restaurant production processes,
making them more sustainable and assisting them in becoming the world's most
popular cuisine. Therefore, the researcher believes hat if Thai restaurants can apply
sustainability concepts, it will improve both restaurant and supply chain performance

in Thailand, which is related to the Thai government's Thai cuisine development plan.

As a result, this thesis study will provide insights and information to the restaurant
industry at large through the scale of RSSCM practises to promote or improve
restaurants' performance to be sustainable. As a developing country, Thailand is a
good context for research because it needs to improve RSSCM

1.3 Research Problem, Objectives and Questions

In a competitive world, businesses adopt various activities to survive and expand
capacity, and many firms are currently developing several strategies to achieve their
goals. Awareness of the environment currently holds attention worldwide, and the
business sector has employed many resources. They should realise and maintain
sustainable environmental policies, and industrial firms must develop environmental
business strategies.

Global warming has been a hot topic for the last three decades, and it is still vital for

all businesses to be concerned and improve their operations. Industies are being

educated on sustainability management and its impact on the environment and

society, which is critical for their future development. As a result, when discussing the

relationships between firms and stakeholders to drive sustainability develo pment,

Sustainability Supply Chain Management (SSCM) is a critical strategy. Furthermore,

sustainable practices may provide a significant competitive advantage in the future.

Furthermore, food waste and loss have several negative environmental consequences
including unnecessary greenhouse gas emissions and inefficient water and land use.
This concept can contribute to dwindling natural ecosystems and the services they
provide. It is also critical to consider how loss and waste will occur in developing

countries in the future.

The researcher is a Thai with over ten years of experience in the management field.
She has discovered that organisations need more interest in social responsibility,
particularly when it comes to environmental issues. Furthermore, the researcher's
experience in waste reduction projects with reviews documents and practices to find a
way to deal with the increasing waste generation, particularly food waste from houses
and restaurants. Furthermore, the researcher is intensely interested in sustainability

management, specifically adopting sustainable practices to improve business
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performance and maintain environmental sustainability throughout their supply
chain.

According to the literature, there are a few qualitative studies on sustainability in the
tourism and hospitality literature on restaurants. Furthermore, the literature reveals
that only some contributions have investigated the benchmarking of sustainability
practises among firms and crosscountry performance measurement. Likewise, only
some contributions proposed a new framework to achieve sustainability in a specific
area rather than testing the current framework.

The research background and problems outlined above prompted the development of
this thesis' study objectives and quesions. The primary aim of this thesis is to develop
a sustainable restaurant framework to guide and support Thai restaurants in achieving
sustainability because of the pressing issue of Food Security and the importance of
Thai food to the global economy. The following research objectives were proposed for
this study:

1. To review the current understanding and views regarding sustainable
restaurantsin Thailand

2. To assess the information and knowledgetransactions held between firms and
stakeholders in the Thai Restaurant supply chain

3. To develop a new framework for a sustainable restaurant supply chain to help
support and guide Thai Restaurants to achieve a more sustainable supply chain

These aforementioned objectives, in turn, generated four research questions

RQ1: What is the current state (e.g, issues, challenges, gaps and benefits)
regarding the environmental sustainability of restaurants in Thailand?

RQ2: How sustainable are restaurants in Thailand?
RQ3:Whatis6best practiced in terms of restaur

RQ4: What framework or model could be developed and used to encourage best
practice in terms of restaurant sustainability in Thailand?

Study Scope

According to Carter and Rogers (2008), the triple bottom line is a sustainability
concept separated into three components that simultaneously examine and balance
economic, environmental, and social variables in their framework. This study focuses
on the environmental perspective to preserve the values valued in the restaurant
industry and emphasize the user-based development of a sustainable restaurant
framework. The study included semi-structured interviews with restaurant operators,
customers, and government officials to focus on restaurant sustainability practices.
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Based on the findings from these questions,recommendations will be made regarding
the best way to build a framework that promotes restaurant sustainability. These
research questions will provide greater insight into RSSCM as understood from the
literature while also answering the research objectives. These research aims and
guestions are derived from the study's literature evaluation, which identified several
research gaps and is discussed in greater detail in Chapters Two and Three.

1.4 Research Methodology

This research utilized theoretical and methodological triangulation to improve and
expand the data collected to understand the research phenomenon from several
aspects (Mangan et al., 2004). This study uses multiple-case studies to examine each
data set of Thai restaurants individually and across contexts. The theory is applied to
comprehend better the parallels and contrasts between the cases in the study of supply
chains. According to Yin (2014), using numerous case studies permits logical
conclusions to arise independently from two rather than a single case. It also increases
the overall study's internal and external validity.

There are three phases to this empirical study. Phase One is an inductive phase in
which semi-structured interviews were conducted with five restaurant cases in
Thailand and one in the UK to explore the research questions, identify current and
required industry practices, and generate a capacitor of dependent variables and
constructs. Phase Two is an inductive phase that comprisesemi-structured interviews
with customers in Thailand to validate the structures that emerged in Phase One.
Finally, Phase Three is an inductive phase involving semistructured interviews with
two authorized government officers to confirm the research find ings.



1.5 Structure of the Thesis

The thesis is divided into two parts. Part One covers the background literature that
supports this concept (Figure 14) while Part Two, on the other hand, focuses on the

research that had been conducted(Figure 15).

Chapter 1
Introduction

Background Literature

Chapter Two

Sustainable Supply Chain
Management

Figure 1.4: Thesis Structure Part One

Empirical Research

Chapter Three
Thai restaurant and other
relevant issues

Chapter Four Chapter Five Chapter Eight
Research Within Cases Discussion
Methodology Analysis
Chapter Six Chapter Seven
Phase 1 Phase 2 and 3
Stakeholders Analysis Cross-cases
analysis

Figure 1.5: Thesis Structure Part Two

Chapter Nine
Conclusion and
Implications



1.5.1 Thesis Structure , Part One 1 Background Literature

Chapter One 1 This chapter provides an overview and introduction to the research,
i.e., research background, research problem,research objectives, research questions
and research methodology.

Chapter Two 1 Chapter Two explains the literature review approach and reviews
logistics and supply chain management concepts and sustainability concepts. This
chapter first discusses the foundation of logistics and supply chain management
concepts and the essential topics of debate in the discipline.It conducts a critical
evaluation of the literature on sustainability that presents definitions of sustainability
and provides insight into current sustainability debate disputes. The focus is primarily
on restaurant sustainability practices and sustainable restaurant frameworks.

Chapter Three i1 Chapter Three examines the literature related to the research®
keywords and how they connect to concerns in Thailand, such asthe agricultural
situation, the food industry, the restaurant business and business potential. Finally,
severalissuespertinent to this thesis are covered in the last section, including Eastern-
Western business philosophies, small and medium businesses versus giant
corporations, benchmarking , and sufficiency economy philosophy.

1.5.2 Thesis Structure Part Two T Empirical Research

Chapter Four 1 The selection and justification of an appropriate research approach
with which to answer the research questions is addressed in Chapter Four. The
intricacy of the phenomena of environmental sustainability, as well as a lack of
knowledge and ambiguous boundaries, make this research exploratory in character.
Because the goal of this investigation was to discover rather than measure or evaluate
the phenomena of environmental sustainability, an inductive qualitative technique
was used. Data was collected throudp semi-structured interviews, which were
supplemented with documents and observations. In order t o understand the data and
develop new knowledge, a narrative analysis method guided by social constructionism
was used.

Chapter Five 1 Within -cases analysigs provided in Chapter Five, and transcribed

material is analysed in terms of its current stage of sustainability , restaurant process
and practice in terms of sustainability strategy, restaurant best practices and ideas for
environmental sustainability management with which to develop the suitable

framework . The chapter specifies the structures used to arrange the presentation of
the empirical data acquired from the field study and introduces a within -case analysis.
The within -case analyss is then fed into the cross-case analysis in Chapter &ven.

Chapter Six T Stakeholder analysis is represented and describedand the transcribed
material is analysed data from the stakeholders. This chapter sheds light on the
emergence of polides and regulations to support the food business, general issues in
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environmental sustainability, the perspective of restaurant best practices, and
customer expectations. Stakeholder analysis then feeds into the Chapter Seven cross
case analysis.

Chapter Seven 1 Different cases are compared based on their similarities,
differences, and pattern matching in cross-case analysis. The following important
conclusions were identified: current stage of environmental sustainability, restaurant
process, bestpractice in sustainability, and restaurant sustainability framework at the
case companies. This chapter provides stakeholder perspectives as support for the
research contributions.

Chapter Eight 1 Chapter Eight explains and summarises the essential empirical
findings from all three phases of the research to answer the research questions and
draw conclusions in an integrated and comprehensive manner to offer a universal set
of RSSCM best practices. This chapter offers the emerging restaurant sustainability
framework to encourage restaurant best practices.

Chapter Nine T This thesis concludes with Chapter Nine. The chapter summarises
the thesis, presents the RSSCM conclusion, and emphasises the theoretical and
practical contributions of the research. The final section discusses the thesis
limitations and suggestions for future research.
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CHAPTER TWO

SUSTAIN ABLE SUPPLY CHAIN MENAGEMENT

2.1 Introduction

This chapter begins by reviewing the background literature supporting the current
understanding in the field before identifying the gaps in the body of information that
this study will analyse It then explains the literature review approach: reviewing
logistics and supply chain management conceptsand sustainability concepts. Next, it
introduces restaurant best practices to discuss how vital best practice is todeveloping
sustainability, including a discussion of a sustainable restaurant framework.

As a cansequence, the current sustainability service in the logistics industry, as well as
the environmental performance measurements, are explained in this chapter. Because
of the enormous negative environmental impact involved, environmental issues,

particularl y in the supply chain market, impact on food companiesd stakeholder
considerations. As a result, sustainable development isdiscussedasa crucial issue in

the later stages of this thesisbefore this is follow ed up with the sustainable restaurant

framework established by McDonald & and the Sustainable Restaurant Association

2.2 Literature Review Approach

According to Mentzer and Kahn (1995), the literature review contributes to research
development because it offers a historical perspective on the subject topic and an in
depth account of independent research.

In terms of the literature review approach, this study followed Hart & (1998) outline
with five procedures to follow: planning and evaluating prior research, writing and
review, classification and reading research, argumentation analysis, organising and
expressing ideas, and classification and reading research (Figure 2.1).

Figure 2.1: Literature Review by Five Steps

Source: Researcher adopt  ed from Hart, 1998
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1. Define the Subject: Begin by doing some general reading to become
acquainted with the topic or concept of interest. Within supply chain management,
interesting paradigms include sustainability, logistics, and supply chain management.
In the supply chain context, there have been numerous published contributions to
these paradigms. Furthermore, because sustainable frameworks have demonstrated
the relationship between these themes, it should be an opportunity to fine-tune the
interaction between sustainability, logistics, and a sustainable framework in the
supply chain context.

2. Think about the topic's scope: Make a list of terms and phrases related to this
concept that could benefit the study. Words like sustainable restaurant, Thai
restaurant, restaurant logistics, restaurant supply chain and restaurant framework are
included in the search lexicon to help with the research.

3. Consider the outcomes: To acquire a competitive advantage, restaurants
should incorporate sustainability, logistical, and framework paradigm tactics into
their plans.

4. Compile a list of the sources to search: Make a list of potentially relevant
information sources, such as Google Scholar indexes and library resources. The
rationale for using the EBSCO Host and Summon databases to conduct research. Both
databases include full-text publications on a wide range of topics, including high -
quality journal articles.

5. Search the sources listed: Table 2.1 shows the search strings and quantity of
retrieved documents from the EBSCO host and Summon database between 2000i
2018, the time frame that sustainable supply chain management in the hospitality
industry started raising the number of published works. Furthermore, search for
papers published in a time window from 2019 -2021 to scope the upto-date, relevant
published works.
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Table 2.1: Search Strings and Numbers of Retrieved Paper in EBSCOhost and
Summon Databases (2021)

Search | Actual Search Strings EBSCOhost | Summon | Total

1 (green or sustainab*) AND "supply | 61 82 143
chain*' AND (restaurant or food or
hospitality) AND "food waste"

2 sustainab* AND (restaurant or food |5 81 86
or hospitality) AND Thai* AND
"supply chain"

3 sustainab* AND "supply chain” AND | 158 429 587

restaurant or food or hospitality)
AND (framework or model)

4 (restaurants or food industry or food | 76 475 551
service) AND (framework or model
or theory) AND sustainab*

Total 300 1,067 1,367

Actual search strings were used, including specific keywords related to the research
topic, research objective, and research question. The researcher proposes a method for
performing ranked multi -keyword searches on the academic database in the query
matches of an attribute value.

After collecting the data from the database, all important data from the papers was
entered into the RefWorks software package The downloaded detailsfrom a total of

1,367 papersincluded research title, author(s), journal, year of publication and
abstract. After that, these details were removed by the authors, reviewing the paper
research topic and abstract (initial filtering process) . In order to be shortlisted as a
relevant paper, only papers that relate to the study as sustainable, restaurant, supply
chain management logistics, and Thailand were chosen Based on 1,367 papers.
Following the first review criteria, there were 356 papers. Then, after the second
review of these papers looked at the introduction s and conclusions, the total number

of selected paperswas 180. Finally, in the third stage, the papers were indepth to find

the most relevant papers, resulting in a new total of 14.

It is generally beneficial while reading the literature to separate existing group
research into broad categories that indicate its purpose. Themes, topics, authors, year
of publication, journal, type of study, purpose of study, methodology, critical finding,

conclusion, limitation, and model to use or to find were all studied and analysed in
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further depth. There were various questions on each paper toanswer (Hart, 1998). The
following criteria were used to limit the search and improve the trustworthiness of the
literature review, as adopted from Newbert (2007):

- Search for papers published in peerreviewed journals
- Search for papers written in English

- Search for pgpers published in a time frame from 2000 to 20 18

- Search for papers published in a time window from 2019 to 2021 to scope the
published works for three years.

Figure 2.2 depicts the review procedure for this study.

Besl

Figure 2.2: Literature Review Process

Source: Researcher , adapted from Hart,1998

The aim was to identify published articles using a sustainable concept, logistics and
supply chain management, and aframework connected to the restaurant business. It
is critical to classify and interpret research in order to judge the quality of the
arguments presented. When reading past research on a topic, there are a few things to
keep in mind becauseinformation ca n always change and evolvgHart, 1998):
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1. What is the difference between deduction and induction? How is the author
presenting his or her case?(i.e. what methodological approach).

2. Evaluation: does the assertion have (enough) evidence to back it up?

3. Watch out for common logical (and other) fallacies as you read.

By categorising structure and topics, it is possible to synthesize the structure. As a
result, the themes of sustainability, logistics, supply chain management, and
framework theme were applied. This usually entails rearranging the pieces derived
from the analysis to reveal relationships, demonstrating the main organising
principles, or demonstrating how these principles can be applied to create new
phenomena. As a result,in order to provide a comprehensive supply chain framework,
divided the structure and themes into three categories: restaurant input, restaurant
process, and restaurant output. Feature maps (Hart, 1998) are used to map a topic by
documenting the essential features of anaspect of a study to create a summary schema
of the argument made by that study and discover any parallels and discrepancies
between other studies on the topic. This approach was used in this study toenhance
restaurant sustainable development and is shown in Table 2.2 identifying the fourteen
most relevant papers to this research.

The most relevant studieswere the 14 papersrepresented on Table 2.2

Table 2.2: The Most Relevant 14  Papers
Order | Themes Broad Topic Authors Journal Method
Topic ology
1 Sustainability | Restaurant | An assessment of| Hutchins | European | Case
process the early stages of| on, David; | Business | study
a sustainable | Singh, Review
business model in | Jang; and
the Canadian fast | Walker,
food industry Kent
(2012)
2 Sustainability | Restaurant | Green Practices| Choi, G. | Journal Survey
process Il: Measuring | and Parsa, | of guestion
Restaurant H. G. | Foodservi | naire
Manager s ¢ (2006) ce
Psychological Business
Attributes and Research
Their Willingness
to Charge for the
iGreen Pr
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Table 2.2: The Most Relevant 14 Papers (Continue d)

Orde | Themes Broad Topic Authors Journal Method
r Topic ology
3 Framework Restaurant | Environmental Jang, Journal Survey
process sustainability Yoon Jung | of guestion
management in (2016) Foodserv | naire
the foodservice ice
industry: Business
Understanding Research
the
antecedents and
consequences
4 Sustainability | Restaurant | Explicating Chou, Internati | Survey
process restaurant Sheng onal guestion
performance: The | Fang; Journal naire
nature and | Horng, of
foundations of | Jeou- Hospitali
sustainable Shyan; ty
service and | Liu, Chih- | Manage
organizational Hsing; and | ment
environment Gand,
Bernard
(2018)
5 Framework Restaurant | Exploring Chung, The Survey
process Customers' Post | Kaie-Chin | Internati | question
Dining Behavioral | (2016) onal naire
Intentions Journal
Toward Green of
Restaurants: An Organiza
Application of tional
Theory of Planned Innovati
Behavior on
6 Sustainability | Restaurant | Green Maynard Sustaina | Survey
process Restaurants Dayanne bility guestion
Assessment da Costa, naire
(GRASS): ATool | Renata
for Evaluation Puppin
and Classification | Zandonadi
of Restaurants , Eduardo
Considering Yoshio
Sustainability Nakano
Indicators , Anténio
Raposo ,
and
Raquel
Braz
Assuncao
Botelho(2
021)
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Table 2.2: The Most Relevant 14 Papers (Continued)

Order Themes Broad Topic Author Journal Methodo
Topic S logy
7 Sustainability | Restaurant | Greening Iraldo, Journal Survey
process competitiveness | Fabio; of Small | questionn
for hotels and | Testa, Business | aire
restaurants Francesc | and
o; Enterpri
Lanzini, | se
Pietro; Develop
and ment
Battaglia
Massimo
(2017)
8 Sustainability | Restaurant | Identifying and | Ylcedag, | Environ | Survey
process assessing Cengiz; Monit questionn
environmental Kaya, Assess aire
awareness of| Girkan
hotel Latif;
and restaurant | and
empl oy e e| Cetin,
attitudes in the | Mehmet
Amasra District | (2018)
of Bartin
9 Logistics/SC | Restaurant | Managing Toubouli | A Workshop
M input Imbalanced o A.; | Jorunal : semi-
Supply Chain Chicksan | of the | structured
Relationships d, D. and | Decision | in-depth
for Walker, | Sciences | intervi ews
Sustainability: A | H. Institute
Power (2014)
Perspective
10 Sustainability | Restaurant | Modeling Wang, Internati | Survey
process predictors of | Yao-Fen | onal questionn
restaurant (2016) Journal aire
empl oyee of
green behavior: Hospitali
Comparison  of ty
SiX attitude - Manage
behavior models ment
11 Sustainability | Restaurant | Normative Stockli, Waste Case study
output prompts reduce | Sabrina; | Manage
consumer food | Dorn, ment
waste in | Michael;
restaurants and
Liechti,
Stefan
(2018)
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Table 2.2: The Most Relevant 14 Papers (Continued)

Order Themes Broad Topic Author Journal Methodo
Topic S logy
12 Logistics/SC | Restaurant | Partnership Cho, Internati | Survey
M input strength and | Meehee; | onal
diversity  with | Bonn, Journal
suppliers: Mark A.; | of
Effects upon | Han, Su | Contemp
independent Jin; and | orary
restaurant Kang, Hospitali
product Sora ty
innovation and | (2018) Manage
performance ment
13 Sustainability | Restaurant | COVID-19 Omar Sustaina | Survey
input Pandemic Is a| Alsetooh | bility questionn
Wake-Up Call | y , Baker aire
for Sustainable | Ayoun
Local Food | and
Supply Chains: | Mahmou
Evidence from | d Abou-
Green Kamar(2
Restaurants in | 021)
the USA
14 Sustainability | Restaurant | Restaurant Raab, Journal Survey
input Manager s|Carola; of interview
Adoption of | Baloglu, | Foodserv
Sustainable Seyhmus | ice
Practices: An | ; and | Business
Application  of | Chen, Research
Institutional Yang-Su
Theory (2018)
and Theory of
Planned
Behaviour

From literature reviews and in -depth analysis of the most relevant papers, it can be
concluded that the studies in restaurant sustainable supply chain management vary in
terms of the purpose of the study, source, and method used as thebase of the study.

The majority of sustainability -focused studies were ten, while logistics and supply
chain-focused studies and framework-specific were roughly two studies. The
restaurant practice study focuses on the skills of managers and includes emplyee
collaboration. While some focus on consumer demand using theories such as planned
behaviours (TPB), others focus on the partnership as the vital mechanism of supplying
critical raw materials into the restaurant process. The majority of environmental

issues in supply chain-focused journal were seven.

The findings of the studies suggest that innovation and organisational resources are
linked to the relationship between sustainability service and organisational
effectiveness. Top management commitment appers as a significant competitiveness
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driver, demonstrating the strategic importance of a solid sustainability strategy.

Furthermore, the legislation has increased public awareness of environmental issues.
Based on the review of 14 papers, it is clear thatrestaurant sustainability still has

several issues that need further study. The lack of sustainable activities and
maintaining knowledge and practice remain weaknesses in developing
environmentally sustainable restaurants. Further, improving the practice p rocess
through the restaurant supply chain represented the biggest challenge in the
hospitality sector.

All studies demonstrated sustainability in different dimensions; therefore, studies on
the sustainability of restaurant environments throughout the supply chain in a single
study are still lacking.

The written literature review should be a well -structured argument that achieves the
following features in its simplest form (Hart, 1998).) It identifies elements based on
knowledged first, a summary of prior research on the subject, including key concepts,
definitions, and theories. Second, Identification and explanation of issues that other
researchers have found essential. Third,consideration of how definitions were formed
and operationalized as solutions to difficulties encountered in past work. Finally,
Identification of gaps in the literature and a summary of unanswered questions and
ongoing discussions.

Elements of argumentation:

This study was carried out following Hart's recommendations. To provide an
environmental sustainability framework for restaurants, researchers review previous
literature to operationalize solutions to difficulties encountered. In order to look back
at earlier studies to see if there are any solutiors to the problems, they have run across.
Researchers will be able to identify gaps in the literature and a summary of
outstanding questions and ongoing discussions using this method. It is primarily for
small and medium-size restaurants with limited resour ces, knowledge, and capacity to
enable such organizations to leverage their strengths to achieve environmental
sustainability.
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2.3 Logistics and Supply Chain Management

The rising complexity of business in terms of supply with goods arrangements and
shipping prompted the development of logistics as a business concept in the 1950s.

Furthermore, logistics can be a component of SCM; SCM encompasses logistics
entirely. This viewpoint was conveyed by Giunipero and Brand (1996), who stated,
"SCM is more than logisticso. SCM encompassesimost of the typical business school
curriculum, including logistics, marketing, operations management, and purchasing,

in its most extreme form logistics (inventory, warehousing, packaging, distribution,
transportation, customer service, purchasing, production planning, and demand
forecasting), strategic planning, information technology, marketing, and sales are
among the components of supply chain management according to Konezny and
Beskow (1999).

2.3.1 Logistics and Supply Chain De finition

Logistics definition :

According to the Council of Supply Chain Management Professionals' definition of
logistics, logistics is clearly a part of SCM, since it states,

fLogistics is that part of the supply chain process that plans, implements, and
controls the efficient, effective flow a nd storage of goods, services, and related
information from the point of origin to the point of consumption in order to meet
customer r e (ECSCMPe2BI8INt s O

Dey et al. (2011) state that AThe operations to receive incoming resources and
distribute final goods to the correct area, at the desired time, and in the ideal
guantities”.

Ballou (2004) also noted that fsupporting tasks such as keeping information,
operating warehouses, managing supplies, and protecting packaging designare
essential to managing organisationso. In terms of contributing logistics willingness,
core activities like transportation, inventory management, and information flow
remain key success determinants.

Therefore, as Christopher (2010) indicated in Figur e 2.3 ope of logistics from the
place of origin is to transfer the completed product to the end customer.
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Figure 2.3: Logistics Management Process

Source: Christopher ,2010:11

Supply Chain Definition :

SCM is aconcept, having been coined in the early 1980s by a group of consultants.
Academics did not first describe SCM and attempt to differentiate it from logistics
management on a theoretical foundation until the early 1990s (Cooper et al., 1997,
Lambert and Cooper 2000). SCM is a set of processes that bring value to a product
(Kotler, 2000). Similarities may be seen between this philosophy and Christopher's
(1999:18) definition:

AThe management of wupstream and downstream
customers to deliver superior customer value at less cost to the supply chain as a
whol e. 0

Stock and Lambert (2001) defined SCM as ‘the management of eight essential
business processes: demand management, procurement, production flow
management, customer relationship management, customer service management,
order fulfilment, product development and commercialisation, and returns "

Christopher (2010) defined SCM as "the management of upstream and downstream
relationships with suppliers and customers in order to create e nhanced value in the
final marketplace at a lower cost to the supply chain as a whole ".

Van Hoek et al. (1998) concludeSCM a snedessitates the seamless integration of all
value-adding activities and reflects a shift away from traditional vertical hierarchy -
based organisations with command-and-control approaches toward a more
process-oriented, integrative approach based on close r elationships and
coordination among supply chain partners and customers 0. As a result, Section 2.3.3
discusses the value of supply chain linkages and integration, aided by technical
improvements, and particularly information management.
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SCM has traditionally been defined as"the management of physical, logical, and
financial flows in networks of intra - and inter -organizational linkages that generate
value and satisfy customers” (Mentzer et al., 2001: 7).

Furthermore  Mentzer et al. (2001) proposed that SCM as a management philosophy
has the following characteristics:

1. A systems approach to viewing the supply chain as a whole, and to managing the
total flow

of goods inventory from the supplier to the ultimate customer;

2. A strategic orientation toward cooperative efforts to synchronize and converge
intrafirm and

interfirm operational and strategic capabilities into a unified whole; and

3. A customer focus to create unique and individualized sources of customer value,
leading to customer satisfaction.

SCM was generally defined by CSCMP (2010) as a collection of flowing processes and
activities similar to those identified by Mentzer et al. (2001). CSCMP, on the other
hand, identified the specific supply chain channel partners, describing SCM as:

AThe planning and management of all activities involved in the sourcing and
procurement, conversion, and all logistics management activities. Importantly, it
also includes co-ordination and collaboration with channel partners, which can be
suppliers, intermedia ries, third party service providers, and customers. In essence,
supply chain management integrates supply and demand management within and
across companies.o

Although there have been some changes in SCM terminology in the literature and
these publications, most of them are the same. They do, however, assist in defining
SCM for the purposes of this thesis. By combining the SCM definitions from the
previous section and providing an appropriate definition that related to all parties in
supply chains. As a result, it is critical to clarify the definition used in this thesis. The
CSCMP (2010) definition will be used for this thesis because it describes the role of
logistics in the supply chain. It also recognises the scope of the supply chain, from
point of origin to point of consumption, as well as the fact that the supply chain is more
than just logistics management.

Furthermore , as Christopher (2010) mentioned in Figure 2.4 for the degree of value
advantage and cost advantage, there are several fundamental ways in which
productivity may be improved through logistics and s upply chain management.
Similarly, the potential for gaining a competitive edge through better customer service
should not be overlooked.
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e Synchronous supply

Figure 2.4: Gaining Competitive Advantage
Source: Christopher, 201 0:9

2.3.2 Supply Chain Management

SCM has been shown to be associated with increased competitiveness and improved
firm performance (Li et al., 2006). Furthermore, SCM is widely regarded as an
effective management tool for firms seeking to maintain business stability, growth,
and prosperity. SCM entails integrating business processes and providing products,
services, and information that provide value to customers. This comprehensive
approach reveals supply chain management. The g@al is to reduce supply chain
uncertainties such as demand, delivery times, quality, and competition.
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Supply chain performance:

Performance measurement is “critical in the development and communication of
strategies, as well as in the formation of diagnostic control mechanisms by monitoring
actual results" (Wouters 2009). From strategic impact to tactical and operational
planning and management, the importance of these indicators and metrics in an
organization's performance cannot be emphasized. (Gunasekarana et al., 2004).

In terms of enhancing firm performance on focusing internal factors and practices,
Martin et al. (2009) propose that the three main types of performance metrics for
improving company performance from internal factors and practice are inventory,
cycle time, and financials. All parts of supply interactions, such as "organizational
structure,” "partnering,” "supplier agreements" and "process improvements,” are
affect in all measures. Furthermore, Banomyong and Supatn (2011) provide a supply
chain performance evaluation tool that evaluates a firm's core supply chain activities
across many performance characteistics. The pilot study was done on 44 local SMEs
to assess business performance across three dimensions: cost, time, and reliability.
They conclude that the tool can be used to describe a company's internal supply chain
activity. The supply chain performance framework in use is capable of isolating each
supply chain activity. SMEs cannot support or even maintain the competitiveness of
their supply chain systems.

Managers require a comprehensive strategy to evaluating supply chain performance
that takes into account the performance from all aspects of the company as indicated
by various stakeholders (Dissanyake & Cross, 2018). HoveSibanda and Poce (2018)
used a quantitative approach to improve supply chain e-collaboration and
performance by sending a survey questionnaire to 350 top managers. Supply chain
practice has a strong positive and significant link with supply chain e -collaboration,
and supply chain e-collaboration has a strong positive and substantial impact on
strategic information sharing, according to the researchers. Eyaa et al. (2010)
investigate the link between collaborative relationships and the performance of SME
supply chains. Information sharing and incentive alignment were discovered to be
important determinants of SME supply chain success, although "decision
synchronization" was not. On the other hand, Khalil et al., (2019) suggest that the level
of information exchange and strategic cooperation with suppliers have no impact on
organizational performance. Furthermore, organizational performance was
influenced by the quality of information sharing, and internal supply chain processes.

Impact on firm performance:

Disasters have disrupted business operations and global supply chains, prompting
practitioners and academics to focus on survivability (Hofmann et al., 2014). They
have recently been afflicted by COVID-19, a highly contagious, unusual, and virulent
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outbreak. It's a new disease that's wreaking havoc on people's lives as well as the
circular economy (Sarkis et al.,2020).

According to Farooq et al. (2021), there are two primary goals to consider in these
disturbing conditions. The first is to ensure the long-term viability of operations, the
availability of resources and labour, and the prevention of disease. The second goal is
to move operations and other activities to digitally supported systems, which will
increase overall reliability. By aligning with the f ourth industrial revolution, the SC
network's survival is assured. Furthermore, as shown in Figure 2.5 operations research
and management methodologies assist practitioners in assessing system constraints
and acting appropriately.

Bayesian networks
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Figure 2.5: Operations research and operations management helping in supply
chain disruption for short -term and long -term goals

Source: Farooq et al.,2021 :4

A resilient supply chain can recover from the adverse effects of unforeseeable
disruptions and adapt to unanticipated future events. According to the National
Academy of SciencegNAS), resilience is defined as ‘the ability to anticipate, absorb,
recover from, and more successfully adapt to adverse occurrences” (National
Research Council 2012). Resilience in a supply chain is defined asthe ability to
prepare for and deliver key functions during a disruption, as well as the ability to
recover from and adap t post-disruption into a form better suited to the new present 0 .
Although supply chain management principles such as sustainability, ruggedness,
leanness, and others are critical for business success, supply chain resilience is distinct
in focusing on recovery following a disruptive event.

The pandemics and other systemic threats interrupt an entire supply network,
including multiple supply chains, value chains, periods, even though many disruptions
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only necessitate resilience in a single supply chain. Epicemics and pandemics put
pressure on food supply chains to increase capacity and the resilience of the global
supply network. However, it neglects to put the supply chain in the context of other
networks related to the food supply chain, such as transportation and command and
control implementation. In order to establish fundamental tools for decision -makers,
a drive toward standard definitions, metrics, and models should be addressed (Golan

et al., 2020). Critical issues that impact logistical activities inc | ud e : Achangi
consumer expectati oecnocsmdme riictehde, iampda citt hoef reel at
natur al environment o. To assure business mc

supply chain players must recognise niche markets, embrace more completey e
commerce potential, and enhance sustainability initiatives (Grant et al., 2021).

2.3.3 Supply Chain Relationships and Integration

Many organizations are also developing long-term strategic relationships with supply
chain partners, such as cooperative and collaborative relationships. Organizations
improve their environmental capacity by reducing waste, meeting volatile and
unpredictable demand, providing superior customer value, and lowering supply chain
costs to be sustainable. On the otherhand, partnerships rely on mutual agreements
and a win-win strategy (Ploetner & Ehret, 2006). Ramanathan and Gunasekaran
(2014) believe they are founded on aspiration for performance and profit and are built
on enlightened self-interest. As a result, partnerships include both rivalry and
collaboration: " even if they are effective senior management commitment, same
management principles, frequent performance feedback, clearly defined and

practical goals, detailed planning, effective management teams, and ef ficient
communication are also mentioned in the literature 0 .

It is critical for supply chain integration that the enterprises in the supply chain share

a single goal and work together to achieve it (Christopher, 2010). According to
research, the majority of opportunities exist at the interface of supply chain partners,
and supply chain effectiveness is determined by how effectively and efficiently
members collaborate rather than how well they execute individually. The primary
point becomes even more critical in highly volatile and dynamic marketplaces and
industries (Christopher, 2010).

Researchers have alsocharacterized and detailed numerous forms of integration.
However, they may be broadly classified into internal and exterior integration, with
the former thought to lead to the latter . Danese et al. (2013) defined internal
integration as "the extent to which functions within a company cooperate, interact,
and collaborate in order to resolve issues and reach mutually accepted
solutions”. External integration is defined as "the degree to which a manufacturer
creates collaborative connections and intimacy with both suppliers and customers,
exchanges information, and cooperatively plans and coordinates supply chain
activities" Danese et al., 2013:127).

Supply chain integration (SCI) allows a supply chain to respond quickly to
unpredictably changing business conditions (Lee et al. 2000; Le; Danese et al, 2013).
It enables planning and forecasting, input management, efficiency improvement,
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uncertainty monitoring, and the abolition of repetitive tasks and non -value-adding
operations. Furthermore, SCI led the company to improve its ability to increase
visibility, reduce demand uncertainty, plan consistently across the supply
chain, improve productivity and quality, and obtain maximum long -term
performance. (Cooper et al., 1997; Christopher, 2010). SCI, on the other hand, invohes
information exchange from beginning to end. The well-known bullwhip effect, in
which changes upstream in the chain due to amplification of demand lead to excessive
inventory and wastage, delays and shortages in some regions, and surpluses in others,
emphasizes this relevance (Lee et al.,, 1997)In addition, a loss of control, lower
visibility, and increased uncertainty may undermine smooth flows in global supply
chains. Indeed, because supply chain partners' operations and performance are no
longer deemed to belong to a single firm but rather to the supply chain as a whole, the
hazard of sustainability will increas e significantly (Grant et al., 2013).

Supply chain stakeholder:

In 1984 R.E. Freeman introduced a paper as part of the Pitman seriesm Business and
Public Policy: the stakeholder approach. Its release was a crucial milestone in the
evolution of stakeholder theory. (Sinclair, 2011; Parmar et al., 2010; Donaldson and
Preston, 1995). Stakeholder theory was developed by Freeman et al. (2010to address
three issues that have evolved in recent decades. It tries to improve our understanding
of value generation and how it is exchanged, integrate ethics and capitalism, and assist
managers in dealing with these issues. It tackles "the issue of vlue creation and
commerce, the issue of capitalism's ethics, and the issue of management attitude"
(Parmar et al. 2010: 405). As a result, stakeholder theory was established as a strategic
management method. It can now be found in many managerial publications that
contribute to various disciplines of business expertise (Donaldson and Preston, 1995).

Freeman and Liedtka (1997: 293) proposed five more assumptions in their attempt to
analyze the stakeholder:

(1) Stakeholder interests and vital interests are linked. When a company
succeeds, so do its stakeholders.

(2) Value creation takes precedence above value acquisition.

(3) Anyone who benefits from the value chain's drivers must invest in it.

(4) Stakeholders must work together.

(5) Businesses serve as vehicles for achieving stakeholder objectives.
Ackermann and Eden (2011180) proposed the following three steps for applying the
Stakeholder Approach to strategic management methods to innovate organisations:

(1) Determining who the actual stakeholders are in the given situation (rather than
relying on generic stakeholder lists). Recognising the uniqueness of an organisation's
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context and goals enables managers to identify specific stakeholders and be clearlzout
their importance to the organisation's future.

(2) Investigating the impact of stakeholder dynamics; recognising the numerous and
interdependent interactions between stakeholders (and potential stakeholders);

(3) Creating stakeholder management strategies; determining how and when to
intervene to change or develop the basis of an individual stakeholder's significance,
which is determined by an in-depth examination of the stakeholder's power to
influence the organisation's direction.

Stakeholder theory was founded on these foundations. It had become common
knowledge that an organization's focus must be on value creation, that customers,
employees, suppliers, the government, and others are critical to company success.
(Freeman and Liedtka, 1997) As alogical consequence of an organization's and its
stakeholders' mutual influence, Freeman began to link morality and business.

A theory must meet at least the following deciding qualities, according to Vos and

Schiele (2014): It must include not only unit s, laws, boundaries, and system states, but
also an explanation of why particular events occur. However, it should include

propositions, hypotheses, empirical indicators, and empirical research as part of the

research operation criteria.

Collaboration, defence, involvement, and monitoring are four broad stakeholder
management technigues proposed by Savage et al. (1991Cooperative tactics that lead
to stakeholder partnering within an organization are distinguished by Harrison and St
John (1996) from stakeholder management techniques that protect the company from
stakeholder challenges and demands. Based on previous research and their work on
green marketing, Polonsky and Ottman (1998) propose four major stakeholder
management techniques: fadaptability, aggression, cooperation, and isolationa.
Finally, based on qualitative research, Bunn et al. (2002) present six basic stakeholder
management techniques: ficollaborate, defend, educate, involve, lead, and monitoro .
Figure 2.6 shows therelationship of stakeholders in stakeholder wheel.
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Stakeholder theory encompasses aspects that are not evermerely competitive,
providing a broader view of the strategic environment. It emphasizes the articulation

between macro-environmental structural factors and corporate structural parameters

while also considering the influence of institutions, regulations, the development of
new actors, and the impact of technology breakthroughs (Boucher and Rendtorff,
2016). Stakeholder theory explains a situation in which there are a rising nhumber of
connections and, as a result, an endless number of interactions. Relatiorships with
economic, political, and administrative entities at various levels are added to
relationships with clients and suppliers.

Supply chain stakeholders impact a company's supply chain policies and procedures.
Clarkson (1995) defined primary and secondary stakeholders, and he mentions that
the primary stakeholders contribute to the company remaining solvent. Customers,

suppliers, and manufacturers are examples of stakeholders who can help an
organization succeed. Secondary stakeholders, such as thenedia, governments, and
non-governmental organizations, influence but are not involved in the company's

financial transactions (Carskson, 1995). Managers and employees within the (focal)
enterprise are considered internal stakeholders, whereas suppliers, third -party

logistics service providers, and government entities are external stakeholders (Sarkis
et al., 2010).
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Many businesses are using supply chain management to improve their performance.
With the advent of integrated supply chains, the potential fo r outsourcing, and the
growth of collaboration among business partners and competitors, the environment

in which firms operate has changed dramatically. Collaboration among supply chain
participants undoubtedly shapes and influences the type and volume of information

shared. Collaboration must be planned and sustained for an organisation to be
effective (Casssivi, 2006).

Supply chain collaboration:

Previously, 'business partners' were used to signify supply chain collaboration. Small
businesses, on the other hand, who are unfamiliar with the terminology supply chain
collaboration, call it "business dealing."” These concepts refer to the collaboration of
partners along the supply chain. However, the term "collaboration” is not as
thoroughly defined as it should be (Sari, 2008). The supply chain is a complete product
cycle that begins with the supplier and the consumer. There are several stages in the
supply chain, with the production line being one of the most essential. Supply chain
collaboration, as defined by Mentzer et al. (2000), is fia method by which organizations
involved in the supply chain collaborate to achieve common goals by sharing expertise
information, profits, and risk, among other things o.

Supply chain collaboration is a broad phrase that refers to the entire supply chain.
According to Hogarth -Scott (1999), collaboration is essentially openness, sharing risk
and benefits, and it is impossible to increase performance without collaboration.
According to Spekman et al. (1998), collaboration is a partnership formed between
organizations to share considerable investment costs. SCC is becoming increasingly
significant in businesses (Cao and zhang 2010; Kocoglu et al., 2011). Partnerships can
be considered as the defining factor in the process of trade among supply chain
members; their relevance allows system members to reach the setout objectives and,
in the end, meet the expectations of consimers. Supply chain cooperation has been
extensively researched from various perspectives, and collaborative notions first
became popular in the field of SC in the mid-1990s (Barratt, 2004). Collaboration is
defined as "two or more people working together to gain a competitive edge through
information sharing, shared decision -making, and sharing the rewards of higher
profits by satisfying consumer wants than operating alone." Simatupang and
Sridharan (2002). According to Anthony (2000), "collaboration™ is d efined as "two or
more firms sharing the responsibility for spreading, managing, implementing, and
measuring performance information strategies." By exchanging knowledge and
gaining additional surpluses toward a common objective, two or more companies
became partners (Cao and Zhang et al., 2010). Supply chaincollaboration promises
supply chain partners to work together as a team andcollaborate on essential activities
to achieve a common goal. Collaboration is a trusting relationship between companies
in which profits and risks are shared (Olorunniwo and Li 2010). Figure 2.7 represent
types of collaboration.
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Figure 2.7: Types of collaboration (Barratt, 2004)

Collaboration with suppliers, customers, and across functions is included in the
vertical form  (Barratt, 2004). fManufacturing/supplier  collaboration,
manufacturer/customer collaboration, and third - and fourth -party logistics provider
collaboration are examples of collaborative relationshipso (Horvath, 2001).
Relationships with competitors, non -competitors, and internally across functions are
all included in the horizontal form (Barratt, 2004). These are unrelated or competing
firms at the same level of the supply chain that can create identical products or various
components of a single product. Information and social exchanges are the foundations
of horizontal linkages (Bengtsson and Kock, 1999).

As a result, the collaboration relationship can be divided into two types: internal
collaboration, which is defined as a collaboration among functions within a single
company, and external collaboration, which is defined as a collaboration among
partners (Barratt, 2004). The internal form refers to operations that take place within
a company to meet its customers' needs. The degree to which a manufacturer
collaborates with its external partners is referred to as the external form (Flynn et al.,
2010). According to Barratt (2004), fexternal operations for the downstream chain:
customer relationship management, collaborative demand planning, demand
replenishment, and shared distribution; upstream chain strategies: supplier
relationship management, supplier pla nning and production scheduling, collaborative
design, and collaborative transportation 0.
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This study focuses on environmental sustainability practices in restaurantsd
stakeholder theory followed by investigating sustainability goals and environmental
activities of several primary, internal and external organization following supply chain
collaboration, the collaboration between firms in the supply chain is explored.
According to Alzoubi and colleagues (2020), firms can use the Triple Bottom Line
(TBL) framework to evaluate their performance in a broader context and increase
collaboration with suppliers and customers by exchanging information among supply
chain partners. The researcher will be reviewed the literature related to sustainability
supply chain on environmental perspective in section 2.4.3.

2.4 Sustainability

The importance of sustainability hasbecome an increasingly prevalent factor in many
industries. Likewise, Corporate Agenda 21demonstrates there is a global action plan
in which member corporations develop their positioning in environmental,
responsibility, and social sustainability (McDermott, 2009). A series of United Nations
conferences on development paths have focused on sustainable developménas a
fundamental issue. These conferences have demonstrated that the interconnected ties
between environment and development are essential for more than just conservation
and the economy. Nonetheless, it expressed concern about human rights, population,
housing, food security, and gender, all of which are critical components of long-term
development (United Nations Department of Public Information, 1999).
Improvements in sustainability can be challenging to evaluate, especially when
measures are unavailable or the outcomes are intangible. The precise statistics are
becoming essential as recognising changes becomes a more vital element. As a result,
to reach the desired performancelevel, it is necessaryto continue to create sustainable
awareness of more dficient sustainable viewpoints.

2.4.1 Sustainability  Definition

The United Nations report "Our common future" (United Nations 1987), popularly
known as fthe Brundtland report 6, sparked a global debate on global sustainable
development.

Therefore, the regularly cited definition of sustainability identified : fidevelopment that

meets the needs of the present without compromising the ability of future generation

to meets their own needso .According to International Institute for Sustainable
Development, sustainability is used to describe the concept of transferring
sustainability to businessessiadopt i ng business strategies a
needs of the enterprise and its stakeholders today while protecting, sustaining and
enhancing the human and natur al resources
(IISD 1992).

More recently sustainable has receiveda growing amount of attention in the literature.
Shrivastava (1995) stated to the rules set to achieve ecological sustainability,
demonstrates that sustainability  contribut es fthe potential for reducing long -term
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risks associated with resource depletion, fluctuations in energy costs, product
liabilities, and pollution and waste management 0 .

Other definitions of sustainability exist. For example, the World Commission on
Environm ent and Development (WCED, 1987) definessustainability as "economic
practices that meet current demands without jeopardising future generations' ability

to meet their own needs". Owing to the growing concerns posed by global warming
and climate change, eforts to generate supply chains more environmentally friendly

have captured prominence (Shukla et al., 2009). "An organisation must manage not
only short-term financial results, but also risk issues deriving from its products,

environmental waste, and worker and public safety”, Srivastava (2007) adds.
According to Mentzer et al. (2001), sustainability is "the management of material,
information, and capital flows as well as cooperation among companies along the
supply chain while integrating goals from all three dimensions of sustainable
development”, i.e., social, environmental, and economic requirements received from
stakeholders and customersto enable the organization to be more sustainable.

According to Carter and Rogers (2008) article, the most significant sustainable
challenge is centred on definitions of sustainability literature. Environmental and
economic problems are taken into account in sustainability, and corporate social
responsibility conceptualizations and operationalizations take into account the
junction of social and environmental challenges. Carter and Rogers (2008) state in the
framework of sustainable supply chain management in Figure 2.3, the sustainability
idea is at a higher level and consists of three components: the environment, society,
and economic perspective. Sustainability is a balancing act in which businessdecisions
are made with the three dimensions of sustainability in mind, including the business's
economic viability. Elkington (1998) states to the Triple Bottom Line (TBL) is a
sustainability approach divided into three components that evaluate and balance
economic, environmental, and social factors simultaneously. TBL, the most crucial
goal for businesses is to maintain longterm profitability. Environmental
sustainability comprises paying attention to environmental changes and observing
environmental r egulations, whereas social sustainability perspective covers relevant
societies' social affairs, human rights, and health-care services(Alkaraan et al., 2022).
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Figure 2.8: Sustainable supply  chain framework

Source: Carter and Rogers, 2008

Consequently, it seems that social, environmental care and economic development are
essential parts of business enterprise. Similarly, the concept of creating shared value
that Porter and Kramer (2011)is described as fpolicies and operating practices that
enhance the competitiveness of a company while simultaneously advancing the
economic and social conditions in the communities in which it operates 6 Accor di ngl
one of the strategies thatcan achieve a global action plan is sustainable management
becoming more critical and being mentioned in all industries. Pagell and Shevchenko
(2014) conclude that understanding sustainability increasing acceptance and activity
while developing a truly sustainable supply chain that is better at looking backwards
than forwards. Moreover, Seuring and Muller (2008) argued that the economic,
environmental, and social factors taken into account are derived from customer and
stakeholder concerns. Pagell and Wu(2009) study mentioned that business success is
closely connected with customer willingness. Corresponding to the study of Taticchi et
al., (2013), they comment that meeting customer needs and related economic criteria
need to be fulfilled by all partners through out the supply chain. Therefore,
sustainability research should consider social and environmental performance as
equally or more accurate than economic performance. Evidence that environmental or
social practices positively impact economic performance while negatively impacting
on the economic bottom line is not sustainable as Carter and his ceauthor believe
(Carter and Dresner, 2001). However, the literature offers numerous cases of
companies who face trade-offs between economic and noneconomic performance
(e.g., Perego and Kolk, 2012). Furthermore, sustainability research is grounded in
stakeholder theory (Clarkson, 1995; Eeslay and Lenox, 200§. Johnson and Klassen
(2022) used stakeholder theory to explain how potential inter -stakeholder tensions
affect the difficulties and possibilities fo r SSCMpractices. As a result, possible sources
of inter -stakeholder tensions are highlighted, which must be balanced or resolved to
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develop GPP. Furthermore, processbased collaboration can engage many stakeholder
groups, reduce inter-stakeholder tensions, and create cooperative, new solutions for
better environmental outcomes.

2.4.2 Sustainability Drivers and Barriers

Researchersdebate what motivates businesses to implement sustainable initiatives
and what inhibits them from doing so. Mollenkopf (2006) maintains two viewpoints
on sustainability drivers. The first includes the organization's goal to be sustainable
and the variables that support it, such as the leader's or owner's dedication to
sustainability. Another reason is to save money; cost is both a barrier and a facilitator
when incorporating sustainability. Sustainability initiatives are also motivated by a
desire to eliminate the market and sustainability terms like issues that can result in a
sudden competitive disadvantage; reducing operational issues such as cleanups;
increasing energy and material costs and improving relationships with multiple
stakeholders. The second viewpoint emphasizes a forced approach, in which
organizations are compelled to integrate sustainability to avoid liabilities by
stakeholders, government policies, and regulation (Mollenkopf, 2006).

To integrating sustainability into business operations is regulatory pressure. The most
critical areas of legislation in the sustainability development are fthe quantities and
types of chemicals used in products, chemical waste, discharge of waste water, was
disposal, site of origin, emission and landfill tax, and personal liability of directors and
officers in health and safetyo (Anderson and Anderson, 2009). These are some of the
areas where businesses must comply in order to save money. On the other hand
organizations must spend money to identify or develop alternatives to or substitutes
for products or materials prohibited by law. A supportive culture that incorporates
employees, particularly middle management, is frequently highlighted as an enabler
in the literature. Some systems, such asEnvironmental Management Systems (EMS)
and International Standards Organization (ISO) principles 0, are also advised for
integrating sustainability into company operations, despite widespread criticism
(Grant et al., 2021).

Essential variables can influence sustainability implementation; for example, firm size
is essential in sustainability and environmental management literature (Klassen,
2000). Murphy et al. (1995, 1996) discovered that smaller companies placed less
emphasis on environmental management than more prominent organisations in an
academic assessment of 135 enterprisestudy. Walton et al. (1998) discovered that
persuading small businesses to participate in green purchasing was a big challenge.
Furthermore, Ahmed et al. (1998) discovered that larger organisations are more
environmentally responsible and maintain to grasp sustainability purchasing methods
than smaller companies in more broad corporate performance research and
environmental consciousness.
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According to Walker and Jones (2012), firms believe that having an excellent brand
reputation will help them save money on sustainabili ty. Nevertheless, a good brand
reputation is, in most cases, the result of successful sustainability measures. They also
stressed the necessity of being proactive in sustainable projects in order to obtain a
competitive edge and control reputational and environmental issues However, avast
body of literature on sustainability argues that it has a significant impact on brand
image. Organisations see sustainability as a positive change to create goodwill among
environmentally conscientious consumers and improve brand image (Tate et al,
2012).

The literature on sustainability advocates incorporating sustainability into policy and
guidelines based on reliable data on sustainability practice indicators and standards.
However, there are no consistent and agreedupon measures to quantify the impact of
sustainability at the national, international, and organizational levels. As a result, the
lack of clear and internationally accepted criteria and indicators makes it challenging
to apply sustainability, particularly in worldwide organizations. As a result, new
frameworks for organizing and integrating sustainability into decisions and
policymaking are being developed and accepted. Existing systemscannot ensure
sustainability viability ; however, they can act as a guideline (Grant et al., 2@1).

Shaw et al. (2021) outline the key drivers, barriers, and advantages of implementing
environmental supply chain performance monitoring into business practices. The
study survey of 388 UK supply chain organizations and focus group professionals. The
study also discovered that fthe implementing process is primarily enabled by internal
factors such as cost and operational efficiency and external stakeholder pressure but
is also hampered by internal inhibitors: obtaining data and knowing what to measure
and report. Furthermore, the study provided the better understood using complexity
theory and overcome using assets and skillsj.e., the resource-based viewo.

Institutions Theory impact:

Organizations that assume a similar structural posture in an organizational field are
seen as being isomorphic familiar institutional environment, according to DiMaggio
and Powell (1983). North (1990) asserts that institutions are solid social structures
that define socially acceptable in society (Clemens and Cook 1999). The institutional
setting can impact its operations and the entrepreneurship process (Ireland et al.,
2008).

Institutional theory has become a prominent perspective (Suddaby, 2010).
Institutional theory can help address organizational advancement by encouraging a
broad mix of historical and comparative study and giving conceptual tools to capture
and interpret the astonishing diversity of organizations across time and geography
(Scott, 2005). In order to create commercial prospects, the institutional potential is
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crucial. According to Prasetyo et al, (2022) i tsndardization, commercialization,
technology, productivity, invention, social capital, and human capital, bolstered
institutional po tential and social entrepreneurship 0. They found that in more business
endeavours and increased competitiveness. However, in order to boost the
company efficiency and productivity of socio - economic and cultural systems,
institutional barriers must be rem oved. Institutions vary greatly between sector
marketplaces, the effectiveness of apparatuses for incentivizing, monitoring, and
enforcing, and the norms, attitudes, beliefs, regulations, and laws that are important
in developing performance levels (Holmes et al., 2011).

Government regulation, industry rivalry, market forces, and customer expectations,
on the other hand, considerably influence enterprises' environmental sustainability
levels. In order to develop sustainability supply chain into restaurant, environmental
management strategiesare positively influenced by a company's institutional context.
Therefore, when applying environmental management techniques in the quest for
sustainable business development, organizational information systems such as
environmental practice are beneficial in giving information on environmental costs
and evaluating environmental performance.

2.4.3 Sustainab le Supply Chain Management

The emphasis on business sustainability instead of more generalsustainability has
drawn widespread interest to the sustainability of the all sectors, along with the food
supply chain (Shokri et al., 2014). The research and application use of SSCMhas
become increasingly popular (Beske and Seuring, 2014). The term "sugainability” also
been used in the literature to describe sustainability in the context of SCM. According
to Seuring and Mduller (2008), between 1990 and 2007, the number of published
publications on green issues and SSCM increased from 191 to around 308 byhe end
of 2010. SSCM is a developing area, and more study and data collection will be
required in the future (Touboulic and Walker, 2015).

Keeping the dialogue flowing and the meanings open in an emerging stage denotes a
multiplicity of ideas contributing to the broadening of the SSCM knowledge base. In
tandem with the continuous rise of research in SSCM, Ahi and Searcy (2013)claim
that a more fholistic view of sustainability 0 and fintegration 0with SCM has emerged,
demonstrating the growing impetus for SSCM research.

Over two decades, since the term "sustainability” first appeared in the literature,
academics and practitioners have presented a variety of definitions (Winter and
Knemeyer, 2013). This study usesenvironmental perspective from Carter and Rogers
(2008) SSCM concept to acknowledge sustainable development in restaurant sector.
The concept "the strategic achievement and integration of an organization's social,
environmental, and economic goals through the systemic coordination of key inter -
organizational business processes to improve the individual company's long -term
economic performance and value network o.
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In the context of SCM, sustainability is significant since customer demonstrated more
concerned in sustainability products, which has boosted market competition (Shaw,
2013). Governments and non-governmental organisations are increasingly pressuring
businesses to exhibit sustainably practices, especially in the context of renewable
sources and energy prices(Wolf and Seuring, 2010). Evaluating the impact of a
sustainable supply chain strategy on the triple bottom line is becoming increasingly
crucial for businesses (Markley and Davis, 2007). The way items are carried, handled,
stored, manufactured, and supplied worldwide is a fundamental challenge to
sustainability. McKinnon and Ge (2006) state that to empty return fresh air and
superfluous packingared el i ver ed, warehoused products r
outdated, while unnecessary products move backwards and forwards. As each
corporation strives to achieve goals within their silos, supply chain networks are
frayed, and innovation is stifled, all of w hich impact the natural environment. As a
result, businesses must quantify and mitigate their environmental impact loads.

Environmental dimension :

The environmental dimension refers to a set of goals, programmes, and methods to

improve environmental responsibility and promote ecologically friendly technologies

(Klassen, 2000). Organizations will engage with their suppliers to improve
environmental performance in their operations and products in the develop green

supply chain (Zhuetal.,2005).1 n t he I iterature, Darnall et
adopting GSCM may only evaluate 1sttier suppliers, whereas the SCM function has an

impact along the supply chain as 2nd, 3rd-t i er s u/Aceotdingeto Hagelaar and

Van der Vorst (2001), GSCM was developed in response to concerns connected to the

natural environment .

Gimenez et al. (2012) state t h aenviradmmental sustainability refers to the use of

energy and other resources, as well as the footprint companies leave behind as a

result of their operations 6 at t h e HRorthermare, wastevneahagement, water
conservation, energy efficiency, emissions reduction, decreased expenditure of

hazardous substances / damaging /toxic products and decreased occurrence of
environmental mishaps are all linked to environmental sustainability (Gimenez et al.,

2012) . AEnvironment al sustainability 1is str
utilization ofinnov at i ve, cl ean, and environmentally
Yusuf et al. (2013) write. Businesses must keep their resource use under control and

safeguard themselves from potential contaminants.

One of the primary goals and commitments offered by the Kyoto Protocol in 1997 is
climate change, which directly influences developing countries. The UN Framework
Convention on Climate Change (UNFCC) expressly lists developed countries and those
in the process of becoming developed (Yusuf et al., 2013)In 2021 United Nations
Framework Convention on Climate Change held at Glasgow, United Kingdom (UK) in
partnership with Italy. The 26th Conference of the Parties (COP 26) demonstrated the
fblueprints for 197 signatory countries to meet the requirements of the Paris
Agreement (signed by COP 219. The Agreement purposed tofkeep the overall increase
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in global surface temperature to well below two °C, with the goal of not exceeding 1.5
°C. This cooperation is universally acknowledged and no longer actively contested as
the bare minimum for ensuring a comfortable and practical human existence in the
coming decades (Riordan, 2022).

The combination of nationally specified contributions eventually led to sustainability
measures.Climate-resilient advancement necessarily requires an embedded approach
to ensure long-term sustainability, economic progress, and just protection of humans.
Stabilize the climate and move towards sustainability, climate-smart agriculture,
sustainable forest management, eaty warning and sharing systems, resilient
infrastructure, soil and water conservation, and livelihood diversification must all be
implemented (Arora and Mishra, 2021) .

Furthermore, Elkington (1997) is credited with popularising the triple bottom line
(TBL) philosophy fialso known as the three pillars: profit, planet, and peopled.
Companies provide TBL reports to their stakeholders on a regular basis as proof of
their commitment to sus tainability. As a result, the paradigm proposed by Carter and
Rogers (2008) based on Elkington's (1997) "triple bottom line" idea illustrates that
sustainability has economic, environmental, and social components. Many businesses
have used sustainability techniques such as ecedesign, corporate social responsibility,
competitive advantage, and costcutting to achieve their objectives. As a result,
companies must concentrate on these three factors in order to become more
sustainable. There is also a major facus in the light of COP26 for countries and
organisations to be carbon neutral and set ambitious goals to doing so, which is very
much part of the &éplanetd perspective in the

Local social development, interconnected environmental challenges, and gldbal
economic effects must be prioritized in sustainable practices (Bendul et al., 2017; Tan
et al., 2016). The supply chain is diverse, made up of multiple participants, and
dispersed across various levels and geographies; hence, the differentiation betwee
different regions offers severe sustainability difficulties (Carter et al., 2015). Tsai et al.
(2021) conducted an information analysis that describes the overall situation and
identifies the factors impeding improvement in the field of. fBig data, closed-loop
supply chains, industry 4.0, policy, remanufacturing, and supply chain network

designowere discovered to be the most critical indicators of future trends and disputes.

Focusing on describing environmental situation and issues, such as variousypes of
natural capital or resources, such as water, energy, and wastemportant to this study

in terms of enhance sustainability practice to embrace restaurant sustainability best
practice.
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Sustainability s upply chain collaboration:

The most commonly employed theories are the stakeholder theory and the resource-
based view. Contextual variables can affect or modify supply chain cooperation for
sustainability in this way, enriching our understanding of the circumstances of supply
chain collaboration for sustainability matters (Chen et al.,2017). Facilitating
sustainability through supply chain collaboration, on the other hand, is a complicated
process. Sustainability can also be thought of as a multistaged and subprocesses
invention. Th e diffusion of innovation theory can aid researchers in expanding current
research by examining supply chain collaboration for sustainability at several levels
and the implications of each stage on sustainability (Chen et al.,2017).

The majority of research on supply chain collaboration for sustainability focuses on
upstream entities, particularly suppliers, according to the content analysis of the
entities in supply chain collaboration for sustainability. In terms of input, such stud ies
can assist businesses in enhancing sustainability through supplier engagement.
Meanwhile, looking into collaboration with customers and competitors further down
the supply chain can be beneficial in output (Un and Asakawa, 2015).

Alzoubi et al. (2020) discovered that organizations with a lower level of
implementation of sustainable supply chain concerns were more likely to prioritize
cost-based advantage. Collaboration and exchanges with suppliers have also been
identified as having more practice with companies in terms of sustainability.
Collaboration, integration, and genuine dedication are required for long -term success
in sustainability. All internal and external representative of the supply chain, company
departments and employees must be genuinely sustainable. Furthermore, companies'
external relationships must be long-term.

The supply chain intends to play a significant role in changing supplier relationships
through procurement activities that prioritize reducing environmental impacts (Chin
et al., 2015). Figure 2.9 shows the SSCMcollaboration conceptual framework.
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Figure 2.9: Conceptual framework for sustainab le supply chain collaboration
(Chen et al.,2017:84)

Resource BasedView (RBV) Theory:

Edith Penrose (1959), who emphasized the role of resources in facilitating or
restraining organizational growth, is credited with founding the Resource -Based View
(RBV). Penrose(1959) described resources adi lie tangible objects a corporation buys,
leases or creates for its use, as well as the people employed on terms that make them
essentially part of the firm" (Penrose 1959: 60).

The RBV concept proposes that organsations have essential, unique, and utterly
unique resources sustained over time. Amit and Schoemaker (1993) concentrate on
"strategic resources,"” which are defined as "strategic resources that (1) have value and
can be used to increase customer value or cut costs; (2) are uncommon, so competitors
do not have access to the same or a vgrsimilar resource to compete away the value;
and (3) are difficult to substitute and imitate, allowing the organi sation to stay ahead
of the competition" (Barney 1991). RBV is a set of ideas that all share the
generalisations of resource heterogeneity and immobility. According to this viewpoint,

a company is a collection of resources, competencies, or routines that generate value
but are difficult for competitors to replicate or appropriate due to mentioned in various
(Miller, 2019).
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