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Abstract: Approximately forty per cent of fresh products are wasted in low and middle-income
countries before reaching consumers. Perishable foods have only a certain shelf-life
and they need to be sold for consumption before a specific date. When a product is
priced incorrectly, it is often disposed of directly or redistributed. Redistribution of
surplus food also has an economic impact on food prices. Therefore, setting an optimal
pricing strategy is crucial to reduce inventory and surplus food in an environment with
volatile demands. In this context, big data analytics can help managers forecast
customer behaviour and determine pricing strategies throughout the retail industry.
This study focuses on food waste at the retailer stage of food supply chain (FSC). We
present a dynamic pricing model that uses real-time Internet of Things (IoT) sensor
data as a novel contribution to decide pricing at different stages of a sales season for
retailers. The food waste problem at the retail stage of a FSC is investigated in a pilot
project for bulk apple sales to address the research question. This study proposes a
four-stage data-driven optimal dynamic pricing strategy for bulk produce to reduce food
waste for retailers in low and middle-income countries. A multi-stage dynamic
programming method is used to decide on a pricing strategy for bulk produce, with
real-time IoT sensor data being retrieved to analyse and determine the length of
freshness scores. The effect of the sale price, replenishment amount, discount rate,
and freshness score on profit and food waste are evaluated. All these analyses assist
managers in taking the best possible actions and remedies. Appropriate interventions
boost sales, increase profits by reducing waste and determining competitive sales
price, while improving customer loyalty and satisfaction by striking the right balance
between food quality and price. Our results show the huge potential of using
hyperspectral imaging sensors in the FSC of a retailer. The model is demonstrated
empirically to test its practicability.
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Data-Driven Optimal Dynamic Pricing Strategy for Reducing Perishable 1 

Food Waste at Retailers 2 

Abstract 3 

Approximately forty per cent of fresh products are wasted in low and middle-income countries 4 

before reaching consumers. Perishable foods have only a certain shelf-life and they need to be 5 

sold for consumption before a specific date. When a product is priced incorrectly, it is often 6 

disposed of directly or redistributed. Redistribution of surplus food also has an economic impact 7 

on food prices. Therefore, setting an optimal pricing strategy is crucial to reduce inventory and 8 

surplus food in an environment with volatile demands. In this context, big data analytics can 9 

help managers forecast customer behaviour and determine pricing strategies throughout the 10 

retail industry. This study focuses on food waste at the retailer stage of food supply chain (FSC). 11 

We present a dynamic pricing model that uses real-time Internet of Things (IoT) sensor data as 12 

a novel contribution to decide pricing at different stages of a sales season for retailers. The food 13 

waste problem at the retail stage of a FSC is investigated in a pilot project for bulk apple sales 14 

to address the research question. This study proposes a four-stage data-driven optimal dynamic 15 

pricing strategy for bulk produce to reduce food waste for retailers in low and middle-income 16 

countries. A multi-stage dynamic programming method is used to decide on a pricing strategy 17 

for bulk produce, with real-time IoT sensor data being retrieved to analyse and determine the 18 

length of freshness scores. The effect of the sale price, replenishment amount, discount rate, 19 

and freshness score on profit and food waste are evaluated. All these analyses assist managers 20 

in taking the best possible actions and remedies. Appropriate interventions boost sales, increase 21 

profits by reducing waste and determining competitive sales price, while improving customer 22 

loyalty and satisfaction by striking the right balance between food quality and price. Our results 23 

show the huge potential of using hyperspectral imaging sensors in the FSC of a retailer. The 24 

model is demonstrated empirically to test its practicability.  25 

Keywords: Dynamic pricing; Data analytics; Food supply chain; Waste management; 26 

Perishable products; IoT sensor 27 
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1. Introduction 30 

Food Supply Chains (FSCs) are subjected to challenges such as climate change, natural resource 31 

scarcity, food insecurity, governance and organisation of the food system (FAO, 2019), 32 

population growth (Salehi-Amiri et al., 2022), food loss and food waste as well as food surplus 33 

(Papargyropoulou et al., 2014). The term “food loss and waste” (FLW) is commonly used to 34 

describe total losses and waste, which can occur from farm to fork within the different stages 35 

of the FSC; these include production, post-harvesting, processing, transportation and 36 

distribution, storage, retailer and consumption at household, hotel or restaurant (Parfitt et al., 37 

2010; Vilarino et al., 2017). According to the Food and Agriculture Organization (FAO), FLW 38 

is defined as (FAO, 2011): 39 

“Food loss is a decrease in mass (dry matter) or nutritional value (quality) of food that 40 

was originally intended for human consumption, whereas food waste refers to food 41 

appropriate for human consumption being discarded, whether or not after it is kept 42 

beyond its expiry date or left to spoil. Food wastage refers to any food lost by 43 

deterioration or waste. Thus, the term wastage encompasses both food loss and food 44 

waste.” 45 

FAO estimates that nearly one-third of all food produced for human consumption worldwide is 46 

lost or wasted. In addition, fruits and vegetables have the highest wastage rates of any food 47 

products with nearly half of all fruit and vegetable production being wasted (Kayikci et al., 48 

2019). Based on producer prices, the direct economic cost of food wastage of agricultural 49 

products (excluding fish and seafood) is roughly USD 750 billion, equivalent to Switzerland's 50 

GDP (FAO, 2013). Food loss significantly occurs in the early and middle stages of the FSC 51 

(close to the farm), whereas later stages of FSC mostly witness food waste at the retail and post-52 

consumer stages (close to the fork) (Kayikci et al., 2019). This wastage mainly occurs due to 53 

lack of awareness and education among stakeholders across enterprises especially small-scale 54 

firms (Kayikci et al., 2019, Kayikci et al., 2021a). In this context, the circular economy has 55 

been suggested as an important pathway to reduce and manage food wastage among actors such 56 

as farmers, distributors and retailers in the food chain (Kusumowardani et al., 2022). Food waste 57 

is a global problem and causes difficulties in feeding the growing world population allied with 58 

inefficient use of scarce resources such as land, water, and energy. Food waste can be seen in 59 

almost all stages of a FSC, but the value-added loss is highest when consumers waste food i.e., 60 
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household waste (Aktas et al., 2018). Food waste refers to unsaleable products that need to be 61 

disposed of or recycled in the retail sector (i.e., markets, groceries, bakeries, supermarkets) 62 

(Kayikci et al., 2021a). The retail stage may involve various sub-stages, including primary 63 

processing (cleaning, classification, pounding, grinding, packaging, soaking), secondary 64 

processing (mixing, cooking, frying, cutting), product evaluation (quality control), packaging 65 

(weighing, labelling, sealing), and marketing (publicity, selling, distribution). Perishable food 66 

waste at the retail stage occurs due to different reasons (Parfitt et al., 2010; Buisman et al., 67 

2019) such as process losses, contamination in the process causing quality loss, inappropriate 68 

quality control, overstocking, inaccurate forecasting, product discarded/out-grades, improper 69 

packaging damage, grain spillage from sacks, rodent attack, damage during transport, poor 70 

infrastructure or consumer behaviour. 71 

Some researchers (Li et al., 2021; Gustavo et al., 2021) propose several models for the FSC’s 72 

retailer-level food waste problem based on data collection and digital solutions to reduce this 73 

waste. These studies present a great potential to provide food waste information and help 74 

companies to deal with surplus food (Martin-Rios et al., 2021). Knowledge hiding and lack of 75 

information-sharing among stakeholders (distributors, producers, consumers, 76 

retailers, suppliers and farmers) has also been highlighted as a significant area in reducing food 77 

wastage and improving overall performance within the perishable food (Kayikci et al., 2020). 78 

Meeting customer expectations on the demand side of the FSC through the delivery of good 79 

quality products in the right quantities with an optimal cost is the primary objective for FSCs 80 

(Validi et al., 2014). Other groups of researchers focus on the theoretical framework to build 81 

sustainable FSCs. Martin-Rios et al. (2018) published a recent paper that addresses food waste 82 

from the innovation management perspective. The authors employ innovation management and 83 

social constructionism approaches to evaluate food waste solutions and innovations that merge 84 

strategic dimensions of waste management, such as incremental and radical innovations.  85 

Hennchen (2019) applies practice theory to build a theoretical framework that helps address 86 

food waste in professional kitchen work. Messner et al. (2020) coined the term “Prevention 87 

Paradox”, proposing a holistic framework to analyse food waste prevention. The authors 88 

investigated unsustainability issues in the food industry by focusing on food waste prevention 89 

and overproduction. As the volume of product flow grows and supply chain processes become 90 

more complex, the need for tracking and sensory technologies increases in FSCs. A huge 91 
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amount of generated data related to distribution centres, transportation modes, retail stores, and 92 

storage conditions (e.g., temperatures) must be collected. Food companies use this data to make 93 

optimal decisions for performance improvement. (Li and Wang, 2017). Management of 94 

perishable food has a significant impact on supermarket revenues in today’s competitive 95 

markets. While many retailers apply a price-cutting strategy as the products approach their 96 

expiration dates, some employ a single price strategy on fresh produce. In addition, dynamic 97 

pricing also has an impact on food waste. Notably, food waste at the retail stage of an FSC 98 

imposes a high cost on retail stores since the operating cost is usually high while the overall 99 

margins on food products are lower (Teller et al., 2018). 100 

Retailers’ pricing strategies manage food waste generation upstream of the FSC (Chen et al., 101 

2019). Therefore, there is also a need to apply an optimal dynamic pricing strategy with real-102 

time data monitoring at retailers. Data-driven innovation (DDI) technologies such as Internet 103 

of Things (IoT) make it easy for retailers and consumers to generate big data to monitor the 104 

precise freshness level of bulk produce (Kayikci et al., 2021a). Data-driven decision-making 105 

and big data techniques present a huge performance improvement for many businesses (Provost 106 

and Fawcett, 2013; Sorescu, 2017), including food producers. In addition, an IoT-driven pricing 107 

model realises a level of service (e.g., price level according to freshness) that aggregates data 108 

from several sources, including sensors, and mobile apps (Al-Turjman, 2017). Thus, retailers 109 

with IoT sensor data-driven pricing strategies can better monitor and manage the merchandising 110 

of perishable produce on the shelves and its remaining saleable life while reducing food waste 111 

(Kayikci et al., 2021a). In addition, an IoT sensor data-driven optimal dynamic pricing strategy 112 

can enable edge computing analytics, where data is generated in real-time and facilitate issuing 113 

work orders automatically to advanced ERP systems (Kayikci et al., 2021a; Kayikci et al., 114 

2021b). Thus, regardless of central decision-making, stores can independently decide on the 115 

pricing of any product in terms of the freshness score. Therefore, this research aims to answer 116 

the following research question:  117 

 RQ: What is the role of the data-driven optimal dynamic pricing strategy in reducing food 118 

waste at the retailer’s end?  119 

This study focuses on food waste at the retailer stage of FSCs. We present a dynamic pricing 120 

model that uses real-time IoT sensor data as a novel contribution to decide pricing at different 121 

stages of a sales season for retailers. The food waste problem at the retail stage of an FSC is 122 
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investigated in a pilot project for bulk apple sales to address the research question. This research 123 

proposes a four-stage data-driven optimal dynamic pricing strategy using real-time IoT sensor 124 

data to reduce food waste in Turkey; this gives a perspective from a middle-income country. 125 

The novelty of this paper is to present a real-time IoT sensor data-driven optimal dynamic 126 

pricing strategy to decide pricing at different stages of a sales season at retailers in the perishable 127 

food supply chain. Both large and small companies have recognised the value associated with 128 

effectively utilising big data. Data-driven businesses have delivered 5-6% higher performance 129 

than similar organisations that do not utilise data-driven processes (Brownlow et al., 2015). 130 

Additionally, the practical applicability of the model is tested using a case study. The results 131 

are discussed with the company to check the rigour of the model.  132 

The remainder of this paper is structured as follows. Section 2 provides a brief overview of the 133 

food waste challenge and the effect of data-driven dynamic pricing with the usage of IoT sensor 134 

devices on food waste. Section 3 presents the proposed methodology. Section 4 performs a 135 

numerical analysis to obtain quantitative results. Finally, the conclusions of this study are 136 

presented in Section 5, along with implications and future research opportunities. 137 

2. Research background 138 

2.1. Reduction of food waste at the retail stage 139 

The reduction of food waste at the retail stage of the FSC has gained enormous attention from 140 

practitioners and academicians globally in the past decades. In a recent study conducted by 141 

Dora et al. (2021a), the root causes of food waste in low, middle and high-income economies 142 

are identified. In addition, their study has also proposed a conceptual framework along with 143 

strategies to contribute to sustainable food eco-systems. Some researchers have further focused 144 

on food waste at the retail stage. For instance, Aktas et al. (2018) study consumer-generated 145 

food waste and consumer food waste behaviour by using the theory of planned behaviour to 146 

incorporate contextual factors such as motives, financial attitudes, planning routines, food 147 

surplus, social relationships, and Ramadan. Eriksson et al. (2012) analyse the flow of fruit and 148 

vegetables at six Swedish retail stores using recorded data by taking, physical measurements 149 

then evaluating waste patterns to reduce retail food waste.  150 

Wang and Li (2012) present a model to reduce food waste and maximise retail profit. Their 151 

model introduces a pricing strategy based on dynamically identified food shelf-life via tracking 152 

and tracing technologies such as a radio frequency identification device (RFID) and time-153 
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temperature indicators. La Scalia et al. (2016) study a predictive shelf-life model based on RFID 154 

technology that leads to better management of FSC. The food industry is becoming more 155 

customer-focused and now provides faster customer response time in today’s competitive 156 

markets. Food traceability systems minimise the possibility of poor-quality food production and 157 

distribution, helping FSCs to improve customer service levels (Aung and Chang, 2014). As 158 

technological solutions carry FSCs to a new level, public awareness of food waste increases. 159 

According to Kumar et al. (2020), perishable food supply chains are characterised by rising 160 

food quality and safety concerns, alarming food wastages and losses plus poor economic 161 

sustainability. Information sharing and traceability technologies improve the efficiency of 162 

perishable food supply chain efficiency, leading to effective demand management and 163 

eliminating supply uncertainty. Kaur and Singh (2018) introduce a joint procurement and 164 

logistics model that simultaneously minimises procurement and carbon emission costs in a 165 

sustainable supply chain. Li and Wang (2017) investigate the potential benefits of sensor data-166 

driven pricing decisions on chilled food chain management and quantitatively analyse the 167 

effects of dynamic pricing strategy to reduce food waste.  168 

Eriksson et al. (2016) investigate the net effect of food waste reduction in Swedish supermarkets 169 

by reducing the storage temperature. Their findings suggest that a significant reduction of food 170 

waste can be achieved by decreasing storage temperature in many supermarket departments 171 

such as cheese, dairy, deli, and meat. Eriksson et al. (2017) examine the impact of food rejection 172 

practices such as take-back agreements (TBAs) on FSCs by focusing on different types of food 173 

chains such as bread, fresh fruit, vegetables, and milk. Their study aims to understand the 174 

impact of TBAs on FSCs and investigates whether these agreements contribute to food wastage 175 

by leading to a sub-optimal solution in FSCs. Buisman et al. (2019) investigate the effect of 176 

discounting and dynamic shelf life (DSL) on the replenishment policy of a retailer by 177 

developing a simulation-based model. The researchers conclude that applying DSL and 178 

discounting strategies reduces food waste in FSCs. Combining the two strategies is proved to 179 

be more effective than separate applications. Cuellar and Webber (2010) estimate the energy 180 

embedded in wasted food annually in the United States and conclude that wasted food 181 

represents nearly two percent of annual energy consumption. Huang et al. (2021) reported that 182 

retailers have an important role in a five-tier food waste framework. In retail food waste 183 

problems, retailers mainly focus on reducing food waste and avoiding food surplus at the 184 

customer end. Some of the important measures in retail food waste management that could be 185 

taken are repositioning, reallocating, reacting, re-engineering and relating.  186 
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Paam et al. (2016) present a comprehensive literature review on research papers aiming to 187 

minimise food loss (fruits and vegetables) in the agri-fresh food supply chain. The authors assert 188 

that food loss should be considered a priority dimension and that a profit increase will arise in 189 

developing an agri-fresh food supply chain. This must address many factors including 190 

population growth, climate change, and food safety. Annosi et al. (2021) conducted qualitative 191 

research to investigate the role of digitalization in a food supply chain context. Their findings 192 

highlighted the importance of collaboration in overcoming challenges associated with adoption 193 

of digitalization in the food value chain. Hermsdorf et al. (2017) investigate German food 194 

retailers’ food waste reduction strategies by taking two practices into account - redistribution 195 

of non-marketable food items and lowering quality standards for fresh produce. Otrodi et al. 196 

(2019) study a joint pricing and lot-sizing problem for a perishable item to determine the lot-197 

size quantity and selling prices in multiple demands. Li et al. (2021) investigated a single-cycle 198 

food chain with one supplier and one retailer to evaluate the festival food waste problem. They 199 

proposed an optimal production and pricing strategy; as a result, forward contracts were 200 

suggested for centralized and decentralized supply chains. Some of the parameters evaluated in 201 

their study are optimal strike price, wholesale price, retail price, food deterioration rate, demand 202 

risk, and relevant cost. Huge amounts of data are generated from the myriad of daily 203 

transactions. These large data streams are generated through information and communication 204 

technologies, including the internet, sensors, cameras, and healthcare devices. DDI refers to big 205 

data and analytics implemented to improve or introduce new products, services, processes and 206 

organisational methods. DDI is considered a new source of growth, offering the potential to 207 

increase productivity, resource efficiency, and economic competitiveness. The utilisation of 208 

DDI in business processes has already created value-added benefits as more firms adapt their 209 

processes to this way of working (OECD, 2015). 210 

Businesses tend to invest in new models that create additional value by extracting, refining, and 211 

effectively utilising data (Brownlow et al., 2015). Since companies incur a cost to generate, 212 

compile, collect, secure and utilise data, these organisations make huge investments in data 213 

management. As these investments increase, many enterprises in various industries understand 214 

the importance of data-driven decisions and adjust their processes to use data to drive 215 

innovation (Hemerly, 2013). 216 

Chien et al. (2016) propose a data-driven product design framework that integrates the decision 217 

elements of product forms and features to identify useful design concepts based on customer 218 
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expectation. Jetzek et al. (2013) develop a conceptual model that explains how open 219 

government data can generate data-driven innovative solutions and how an enterprise creates 220 

economic and social value by adopting this mechanism. Kusiak (2009) proposes a data-driven 221 

approach that evaluates innovative products and services, selecting the most promising ventures 222 

for future markets.  223 

In developing digital applications, it is also important to list food waste reduction approaches 224 

throughout the value chain. Some of them are specified as forecasting, waste analysis, 225 

redistribution, and measure catalogues (Strotmann et al., 2021). These approaches also help 226 

food service firms to manage food waste during crisis events. Big data analytics is used to 227 

forecast customer behaviour and determine pricing strategies in the retail industry. Big data can 228 

be characterised by three features; volume, velocity, and variety (Belarbi et al., 2016). The FSC 229 

is one of the first industries to embrace IoT and use this technology to track shipments in the 230 

distribution network. Monitoring and evaluating food quality and ensuring authenticity by 231 

integrating spectral cameras into the process have gained increasing attention in recent years. 232 

Blockchain is another emerging technology in FSCs to ensure food safety (Kayikci et al., 233 

2021b; Kayikci et al., 2020). Furthermore, a great volume of social media data becomes a new 234 

source for consumer behaviour analysis and decision-making (Misra et al., 2020). With 235 

business intelligence tools, big data helps an organisation to make optimised decisions. 236 

Enterprises have to capture, filter, store, and analyse a huge volume of data to gain meaningful 237 

information. Filtering and analysing data is a complicated task; hence, business intelligence 238 

tools are necessary. Santoro et al. (2018) investigate the role of big data in transforming 239 

business practices and gaining a competitive edge for retail companies. Carolan (2018) 240 

investigates how food retailers benefit from big data and use data analytics techniques such as 241 

predictive analytics and artificial intelligence. 242 

Verma et al. (2020) propose an intelligent retail mining tool that helps retailers to discover the 243 

buying pattern-based purchase history of customers and provide managerial implications 244 

leading to increased sales performance (Verma et al., 2020). Big data analytics and data-driven 245 

decision-making techniques impact an organisation’s performance, such as increased sales 246 

volume, reduced costs, and higher customer service levels (Ying et al., 2020). The next section 247 

discusses the use of DDI technologies on the pricing strategy of retailers within the context of 248 

food waste. 249 
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2.2. Effect of data-driven dynamic pricing strategy on food waste 250 

Technology can enable greater transparency and traceability from farm to fork in FSCs. 251 

However, the adoption of technology especially artificial intelligence in food chain 252 

management, is not well established. Dora et al. (2021b) explored the key success factors to AI 253 

adoption in Indian food chains. They suggested a TOEH (Technology–Organisation–254 

Environment–Human) framework. The use of food traceability systems can significantly 255 

improve supply chain visibility and accuracy of product shelf-life information of fresh foods. 256 

Real-time product quality and shelf-life information affect consumers’ buying decisions. This 257 

information helps retailers update product pricing dynamically based on identified quality 258 

features; this helps to minimise food waste due to spoilage (Wang and Li, 2012).  259 

Kappelman and Sinha (2021) studied a dynamic food chain problem. They formulated an 260 

integrated approach using big data mining methods to evaluate the quality level of the product.  261 

In their study, stochastic optimization techniques are employed to derive an optimal policy for 262 

the process for different actors, including retailers.  263 

Food chains can be severely affected by disasters such as an earthquake, COVID-19 etc. 264 

(Kayikci et al., 2021b). In this context, it becomes more important to address the issues of food 265 

waste and design an optimal inventory policy. Ekren et al. (2021) proposed a lateral inventory 266 

share-based business concept to reduce food waste for online grocery stores, where e-grocery 267 

stores were connected through IoT in an Industry 4.0 context.  268 

Data-driven tracking systems provide helpful information for stakeholders in the up-and 269 

downstream supply chain to make better decisions and create more revenue benefits. Therefore, 270 

many companies use IoT. These IoT devices are connected digitally via sensors, actuators or 271 

network communication technologies to interconnect supply chain parties (Sangeetha et al., 272 

2020). Connecting physical objects helps streamline operations and information flow while 273 

enabling real-time monitoring. Most importantly, IoT devices collect and analyse data that gives 274 

users an insight into the processes employed and business operations. Several technologies can 275 

be operated with IoT sensors (e.g., light, humidity, temperature, and image). They can be used 276 

in the retail industry to monitor and predict the shelf-life of produce and reduce food waste. 277 

Table 1 lists the sensor types most used in the retail stage of an FSC. These sensors can differ 278 

in terms of capabilities and architecture. They can be utilised during retail phases to prevent 279 

food spoilage (i.e., biological and chemical contamination) and dumping. 280 
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Table 1 - Sensor types and technologies in the retail stage of FSC.  

Sensor type Determination Source 

Light sensors/colour 

sensors: RGB camera 

Colour sensing or machine vision 

inspections; recording produce images 

Holm (2005); 

Sangeetha et al. 

(2020) 

Temperature sensors: 

near-infrared (NIR) 

spectrometry 

quality inspection and temperature 

measurement, ripeness 

Holm (2005); 

Sangeetha et al. 

(2020) 

Electromagnetic sensors: 

X-Ray, microwave 

imaging 

Foreign body detection on produce, 

measurement of an entire component of 

produce (i.e., measurement of water 

content) 

Holm (2005); 

Sangeetha et al. 

(2020) 

Biosensor: 

Electrochemical Ion 

sensitive field-effect 

transistor (ISFET) 

Portable for ethylene detection Sangeetha et al. 

(2020) 

Ultrasonic sensors: 

ultrasonic cavity ring-

down spectroscopy, 

Photoacoustic imaging: 

Photoacoustic 

spectroscopy  

Ultrasonic sensing, quality inspection, 

freshness spotting 

Sangeetha et al. 

(2020) 

Optical sensor: 

biospeckle laser, 

hyperspectral imaging, 

terahertz imaging, 

chlorophyll fluorescence 

Biological sensing detects the edible 

nature of fruits and vegetables to provide 

a better shelf-life. 

Freshness, continuous monitoring 

Holm (2005); 

Sangeetha et al. 

(2020); Pieczywek 

et al. (2018) 

Gas sensor: micro-gas 

chromatography, 

electronic nose (E-Nose) 

Crop health and diseases, electronic 

sensing, freshness, ripeness, decaying 

Sangeetha et al. 

(2020) 

A freshness sensor senses and informs users regarding the status of a food item in terms of its 281 

quality (e.g., its freshness score) and safety standards. Increasing demand for fresh, high-282 
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quality, safe foods with longer shelf-life encouraged retailers to use freshness sensors in their 283 

grocery sections. Consumer interest in the ingredients and components of products, packing 284 

information and storage conditions increases the need for freshness sensors during food packing 285 

operations (Kuswandi, 2007). Both retailers and customers can monitor the quality of a fresh 286 

product through food sensors used in smart packaging. A time-temperature indicator is a smart 287 

label that shows the accumulated time-temperature history of a product, and is the simplest 288 

form of smart packaging. Food quality can be analysed using more sophisticated indicator 289 

sensors by monitoring diff erent organic compounds such as ethanol, glucose, or gas molecules, 290 

and by measuring bacterial content, contamination, texture or colour degradation, and bruising 291 

(Pal and Kant, 2018). The sensors form different case technologies for detection of edible 292 

produce where a better shelf-life can be produced (Holm, 2005; Sangeetha et al., 2020). 293 

Monitoring the level of freshness can increase the availability of fresh, high quality and safe 294 

foods with a longer shelf-life. For instance, one of the optical sensors, hyperspectral imaging, 295 

has a better capability to access more information about freshness and demands higher storage 296 

requirements to monitor produce frequently (Sangeetha et al., 2020). Hyperspectral imaging is 297 

an emerging technology that can obtain optimal filters for a multispectral imaging system. 298 

These systems can analyse spectral data of various food products and the possible presence of 299 

contaminations (Mehl et al., 2004). Hyperspectral imaging technology can flawlessly identify 300 

early bruises and determine the degree of bruising of apples; this provides a new method for 301 

online, non-destructive detection and grading of early bruises in apples (Tan et al., 2018). 302 

This study considers hyperspectral imaging, an emerging technology that integrates image 303 

information and spectral information to visualise and analyse the internal and external 304 

characteristics of objects. Hyperspectral imaging technology is widely used in the quality 305 

inspection of agricultural products, such as identifying hidden bruises on kiwi fruit, internal 306 

injury in almond nuts, common defects in jujube, and black spots in potatoes (Tan et al., 2018). 307 

Hyperspectral imaging has special cameras that see wavelengths (400-1000 nm) not visible to 308 

the human eye; it can detect molecular changes in produce, indicating its freshness score 309 

(freshness level) or whether it was previously frozen (Hagen, 2018). It can help determine how 310 

soon it takes to reach a store shelf-life before spoiling. Figure 1 illustrates the hyperspectral 311 

imaging for fresh food. 312 

 313 
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 314 

 315 

 316 

 317 

 318 

Figure 1 - Hyperspectral imaging for fresh food (Source: Gruber et al., 2018 and Tan et al., 

2018) 

After reviewing existing literature on FSCs and food waste, no research has been conducted to 319 

propose a pricing model that uses real-time IoT sensor data to apply dynamic pricing strategy 320 

and reduce food waste by retailers. In addition, there is a dearth of studies that employ real-time 321 

IoT data concerned with the shelf-life of fresh products in terms of outside factors such as 322 

temperature, humidity, contamination, bacterial content, etc. Furthermore, no papers analyse 323 

the shelf-life by considering the freshness score of produce under a multi-stage setting. This 324 

paper introduces a multi-stage dynamic programming method to decide on a dynamic pricing 325 

strategy for bulk production by integrating real-time sensor data to analyse and determine the 326 

length of the freshness stages in the model. 327 

3. A Four-Stage Data-Driven Optimal Dynamic Pricing Strategy Model at the Retailer 328 

In this study, a four-stage data-driven optimal dynamic pricing strategy model using 329 

hyperspectral imaging sensor data for freshness score is proposed to solve the food waste 330 

problem at retailers in Turkey. Because of the habitual consumption in Turkey, consumers 331 

mainly prefer to buy quantities of fresh foods in bulk. Therefore, packaged fresh foods are not 332 

routinely sold to consumers.  333 
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Figure 2 - Timeline and Freshness Scores of the Pricing Model at the Retailer 

Stage 1 – Freshness Stage: We assume that the demand (D) for the product is based on the 334 

freshness score of the produce. In the multi-stage dynamic pricing model under study, the 335 

selling season starts with the replenishment of the produce (Stage 1). At this stage, the grocery 336 

receives a demand signal (𝐷) based on the freshness score of produce and sets the initial selling 337 

price, 𝑝1, under the unit purchase price 𝑐0. During this and subsequent stages, which are not 338 

necessarily equal in length, the store can update the unit price of the product as it becomes 339 

necessary. We assume the length of each period depends on the rate of decay of the produce, 340 

with the grocery updating the unit price dynamically based on the freshness of the produce.  341 

Stage 2 – Less Fresh/Cheaper Stage: As the product becomes less fresh, the grocery reduces 342 

the unit price to make it more appealing. At the beginning of Stage 2, the store updates the unit 343 

price based on the on-hand inventory since this is the last chance to sell the remaining produce 344 

in the store before the redistribution stage. During this stage, the produce is less fresh but still 345 

edible. Since only 𝑡2 periods are left to the redistribution stage, the grocery is expected to set a 346 

unit selling price, 𝑝2(𝑝2 < 𝑝1) to deplete stocks. Since produce quality will be lower, and the 347 

grocery will incur an additional distribution cost in the next stage, the profit margin will 348 

diminish significantly. Hence, this stage is the last opportunity for the store to sell the remaining 349 
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inventories with a relatively high margin.  350 

Stage 3 – Redistribution Stage: Stage 3 marks the end of the sales of produce in the grocery due 351 

to the lack of required standards. From this point, the leftover produce needs to be redistributed 352 

by incurring an additional cost, namely redistribution cost, 𝑐𝑅. We assume the unit price at this 353 

stage, 𝑝3, is relatively lower than previous stages, 𝑐0 ≤  𝑝3 <  𝑝2 <  𝑝1, since 𝑝3 =  𝑝2 − 𝑐𝑅.  354 

Stage 4 – Disposal Stage: Finally, the remaining inventory is disposed of at Stage 4. The store 355 

incurs a unit disposal cost, 𝑐𝐷(𝑐0 < 𝑐𝐷) if disposal is necessary. Thus, any leftover produce at 356 

the disposal stage (Stage 4) will be sold with a negative profit; the grocery will generate a net 357 

loss from this produce. Figure 2 summarises the timeline and stages of the model. The freshness 358 

score is considered in each stage, with the hyperspectral imaging sensors measuring this rate. 359 

3.1. Problem Formulation 360 

The multi-stage inventory model in this study is based on the model proposed by Demir (2017), 361 

where the author investigates a finite horizon multi-period inventory control problem of a cruise 362 

liner. A stochastic dynamic programming method is used to analyse a cruise liner’s pricing 363 

strategy to maximise profit while eliminating food waste on the ship. The system updates the 364 

product’s unit price at the beginning of every stage based on the remaining inventory throughout 365 

the selling period. This study has extended the model by adding the freshness score of a 366 

perishable product and dynamic pricing strategy and then analysed the model with simulation 367 

tests. We will use the following notations for the four-stage dynamic pricing problem: 368 

Parameters 369 

𝐷: market (demand) signal 370 

𝜉𝑛: random variable representing the total demand for period 𝑛 (𝑛 > 0) 371 

𝑡𝑛: total time for the nth period of the selling season (𝑛 > 0) 372 

𝜑𝑡𝑛(𝜉𝑛|𝐷): probabilistic density function of demand over 𝑡𝑛 given 𝐷 (𝑛 > 0) 373 

𝛷𝑡𝑛(𝜉𝑛|𝐷): cumulative probability function for demand over 𝑡𝑛 given D (𝑛 > 0) 374 

𝑥𝑛: inventory level at the end of stage 𝑛 (𝑛 > 0) 375 
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𝑥0: Inventory level at the beginning of the selling season (The initial purchased inventory level; 376 

all bulk items are at the freshness stage) 377 

𝑥1: Inventory leftover at the end of stage 1 (The level of unsold inventory at the beginning of 378 

Stage 2; all remaining items are at the less fresh stage – discounted products) 379 

𝑥2: Inventory leftover at the end of stage 2 (The level of inventory items to be sent to 380 

redistribution due to the lack of quality standards – need to be consumed within hours) 381 

𝑥3: Inventory leftover at the end of stage 3 (The level of remaining inventory that will be 382 

disposed of - spoiled, do not consume) 383 

𝜇(𝐷): expected demand rate per unit time in any period of given 𝐷 384 

𝑝i : the price of the product at ith stage 385 

𝑐0: unit purchase price at stage 1 386 

𝑐𝐷: disposal cost 387 

𝑓𝑁−𝑛(𝑥𝑛|𝐷): expected cost over the remaining 𝑁 − 𝑛 stages, starting with an initial inventory 388 

of 𝑥𝑛 given 𝐷 389 

𝑁: total stage number of the selling period (𝑁 > 0) 390 

𝑛: current selling period (0 ≤ 𝑛 ≤ 𝑁) 391 

𝑍𝑁−𝑛 (𝑝𝑛; 𝑥𝑛−1|𝐷): profit of the grocery at stage 𝑛, given the market signal and inventory 392 

leftovers at stage 𝑛 − 1 393 

Assumptions 394 

The following assumptions hold for the proposed model: 395 

 No replenishment is possible during the selling season  396 

 Shortage penalty in case of stock-outs is neglected 397 

 The strategy under consideration is bulk purchasing 398 
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 Holding cost during/between stages is neglected 399 

 Disposal cost, 𝑐𝐷, is assumed to be exogenous  400 

 Redistribution cost is neglected  401 

We write the recursive function starting from the last stage (Stage 4) and continue until Stage 402 

1. In the end, starting from the last stage, the optimal policy for each stage can be determined 403 

one by one by using the backward induction method. 404 

3.1.1. Stage 4 Problem (Disposal Stage) 405 

This stage finalises the selling season; the remaining inventory at this period will be disposed 406 

of with a unit disposal penalty fee, 𝑐𝐷. Since, 𝑐𝐷 <  𝑐0, this stage generates a net loss of 𝑐0 −407 

 𝑐𝐷 for each unit of produce. The grocery intends to minimise the net loss in this period, which 408 

equals zero. No leftovers at this stage indicate that the food waste is zero. The optimal expected 409 

profit for the disposal stage can be written as: 410 

𝑓0(𝑥3|𝐷) = max 𝑍0(𝑐𝐷; 𝑥3|𝐷)                              (1) 411 

where 412 

𝑍0(𝑐𝐷; 𝑥3|𝐷) =  −𝑐𝐷 𝑥3                         (2) 413 

This function is the total profit function for the last stage. Any unsold inventory during the 414 

redistribution stage is disposed of with an additional penalty cost. Hence any positive value of 415 

𝑥3 (e.g., 𝑥3 > 0 ) generates a loss for the grocery. To exclude the unrelated cases, we make the 416 

following assumption in our model, 𝑐𝐷 >  𝑐0. The retailer keeps the inventory at the lowest 417 

level due to the zero-waste goal. The rest of the inventory can be sold to food waste producers 418 

with negative profit to turn food into a nutrient-rich animal feed and organic fertiliser, instead 419 

of disposing of waste via landfill or incineration. The disposal stage indicates that the product 420 

is unsuitable for human consumption and should be disposed of due to the low level of 421 

freshness. Typically, the freshness score is lower than 20% in this stage. 422 

3.1.2. Stage 3 Problem (Redistribution Stage) 423 

At this stage, there are only 𝑡3 periods left to the disposal stage and given the inventory 424 
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remaining at the end of the second stage and the market signal, optimal expected profit for the 425 

remaining period of time can be written as: 426 

𝑓1(𝑥2|𝐷) = max
𝑝3≥𝑐𝐷

𝑍1(𝑝3; 𝑥2|𝐷)                           (3) 427 

where 428 

𝑍1(𝑝3; 𝑥2|𝐷) = 𝑝3 ∫ 𝜉3𝜑𝑡3(𝜉3|𝐷)𝑑𝜉3
𝑥2−𝑥3

0
 + (−𝑐𝐷 𝑥3)                         (4) 429 

This function is the total profit function for any continuous demand distribution at the third 430 

stage. The first integral in (4) represents the portion of the profit function where the market 431 

signal (D) falls between 0 to (𝑥2 − 𝑥3) and the grocery charges a unit price of 𝑝3. The second 432 

part of the function in (4) represents the expected profit (loss) function of Stage 4. If the total 433 

demand during 𝑡3 is less than 𝑥2, the grocery redistributes the leftovers with a relatively low 434 

unit price (𝑝3) compared to previous stages; the remaining inventory will be sent to the disposal 435 

stage. If the total demand during 𝑡3 is greater than 𝑥2, then the grocery experiences a shortage 436 

with no additional cost. We assume that the selling season is reached at the redistribution stage 437 

when the freshness score is less than 60%. At this stage, unsold produce will be distributed to 438 

discount markets within the retailing operation, and the monitoring process continues there. The 439 

sensors monitor the product freshness score to trace compliance with all determined standards 440 

at this stage. 441 

3.1.3. Stage 2 Problem (Less Fresh / Cheaper Stage) 442 

This stage marks the beginning of the first discounted stage (Stage 2) of the selling season. At 443 

this stage, the grocery breaks down the unit price to deplete stocks. The objective of this stage 444 

is to determine a selling price to maximise profit while selling as much as possible before the 445 

redistribution stage. The grocery needs to determine a unit price, 𝑝2, to maximise the expected 446 

total profit through the end of Stage 3. The expected cost for the remaining period can be written 447 

as: 448 

𝑓2(𝑥1|𝐷) = max
𝑝2≥𝑝3

𝑍2(𝑝2; 𝑥1|𝐷)                           (5) 449 

where 450 

𝑍2(𝑝2; 𝑥1|𝐷) = 𝑝2 ∫ 𝜉2𝜑𝑡2(𝜉2|𝐷)𝑑𝜉2
𝑥1− 𝑥2

0
+ ∫  𝑓1(𝑥1 −  𝑥2 −  𝜉2|𝐷) 𝜑𝑡2(𝜉2|𝐷)𝑑𝜉2

𝑥1− 𝑥2

0
  (6) 451 
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This function is the total profit function for any continuous demand distribution at the second 452 

stage. It is clear to see that in addition to the profit from sales, Stage 3’s and Stage 4’s expected 453 

profit functions are also included in the expected profit function of Stage 2. The first integral in 454 

(6) represents the portion of the profit function where the market signal (D) falls between 0 to 455 

(𝑥1 − 𝑥2) and the grocery charges a unit price of 𝑝2. The second integral in (6) represents the 456 

expected cost function of the last two stages (Stage 3 and Stage 4) after expected customer 457 

demand is deducted from the on-hand inventory at the beginning of Stage 2. We assume that 458 

Stage 2 is characterised by a 60-80% freshness score for produce, meaning 60-80% of the 459 

produce is still fresh and edible. 460 

3.1.4. Stage 1 Problem (Freshness Stage) 461 

Since demand signal (D) is revealed at the beginning of this stage, we assume that the store 462 

orders an initial inventory level, (𝑥0), equal to cover the random demand throughout the selling 463 

period. The unit cost, 𝑝1, at this stage is higher than all other stages since the shelf-life of the 464 

produce is still long enough to sell it. Hence, an optimal pricing strategy is to maximise the 465 

overall profit in this stage. Expected profit starting from Stage 1 through to the end of the time 466 

frame can be stated as: 467 

𝑓3(𝑥0|𝐷) = max
𝑝1≥𝑝2

𝑍3(𝑝1; 𝑥0|𝐷)                           (7) 468 

where 469 

𝑍3(𝑝1; 𝑥0|𝐷) = 𝑝1 ∫ 𝜉1𝜑𝑡1|𝑑𝜉1
𝑥0−𝑥1

0
+ ∫ 𝑓2 (𝑥0 −  𝑥1 −  𝜉1|𝐷)𝜑𝑡1(𝜉1|𝐷)𝑑𝜉1

𝑥0−𝑥1

0
                 (8) 470 

This function is the total profit function for any continuous demand distribution at the first 471 

stage. In addition to the profit from sales, the profits from the next three stages are included in 472 

the function. The first integral in (8) represents the portion of the profit function where the 473 

market signal (D) falls between 0 to (𝑥0 − 𝑥1) and the grocery charges the highest unit price of 474 

the selling season, 𝑝1. The second integral in (8) represents the expected cost function of the 475 

last three stages (Stage 2, Stage 3, and Stage 4) after the expected customer demand is deducted 476 

from the initial inventory at the beginning of Stage 1. We assume that Stage 1 is characterised 477 

by an 80-100% freshness score of the product which means the price will not be updated; and 478 

the product will be categorised in the freshness stage unless its freshness score is less than 80%.  479 
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3.2. Evaluation of streamlined data by using hyperspectral imaging sensors 481 

 Instant real-time data analytics with edge control at stores to analyse the product and to 482 

determine the length of freshness scores 483 

 Instant decisions, sensors collect data, instant data analytics performed by edge 484 

computing 485 

 Hyperspectral imaging sensors are used to scan the bulks at stores to detect the real-time 486 

freshness of produce 487 

 Rule setting according to freshness score of the produce (food freshness level): 100-80% 488 

represents freshness stage, 80-60% represents the less fresh but still saleable stage, 60-489 

20% represents redistribution stage, < 20% is disposal stage. 490 

 491 

3.3. Solution Approach 492 

Figure 3 presents a flowchart illustrating the proposed four-stage optimal dynamic pricing 493 

strategy model with steps.  494 

The first stage is the replenishment of the product conducted only once at the beginning of the 495 

sales period; no replenishment is allowed during this period. Demand is realised at Stage 1, and 496 

the grocery sets the selling price of the freshness stage. As soon as the selling season starts, 497 

hyperspectral imaging sensors continuously monitor the freshness of the products and reveal 498 

the freshness scores. Based on the defined freshness scores (100-80% freshness stage, 80-60% 499 

less fresh, 60-20% redistribution stage, <20% disposal stage), the system decides the length of 500 

each stage by updating the selling price. The selling process continues under different pricing 501 

strategies until the freshness score of the produce goes below 20%. The selling season ends 502 

after leftovers are disposed of with penalty cost.  503 

The pseudo-code of our model is given in Appendix 1 based on optimal pricing strategy, in 504 

Appendix 2 based on the optimal initial replenishment amount and in Appendix 3 based on the 505 

optimal discount rates between stages. 506 
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Figure 3 - Flowchart of the solution approach 

4. Numerical Analysis 527 

This study examines a grocery store that carries perishable produce whose shelf quality is 528 

continuously measured using hyperspectral imaging sensors. We simulate the sales process of 529 

this perishable produce where the price is being dynamically updated based on the quality 530 

condition of the product. Our goal in this simulation study is to meet customer quality and price 531 

requirements while minimising food waste (disposal of produce) and increasing the retailer's 532 

profit. The quality loss of a perishable item occurs naturally, and eventually becomes 533 

unacceptable to customers as it stays on the shelves. Computational logistics applications such 534 

as hyperspectral imaging sensors can help grocery stores to reduce food waste and increase 535 
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profit by continuously inspecting food quality and sending signals to a computer that updates 536 

the unit price based on the freshness score and the remaining quantity of the product. To 537 

simulate the operations of a grocery chain, we generate real-time IoT sensor data and use this 538 

data in our simulation. We use the random function of Python with Gaussian distribution to 539 

simulate the real-life application (Pseudo-random numbers, 2021). The number of daily 540 

customers is regenerated based on the parameters given in Table 2. For each customer, 541 

individual demand, preference priority (price vs quality), perception of the product value, and 542 

quality preference are generated. The simulation covers 30-days of a sales period. The 543 

algorithm dynamically adjusts the selling price based on the product quality and on-hand 544 

inventory with the objective of minimising food waste while maximising profit. 545 

Table 2 – Used Simulation Event Parameters 

Simulation Event Distribution Parameters 

Customer Arrivals (person) N ~ (30,4)  

Each Individual’s Demand (kg) N ~ (5,2) 

Customer Price Expectation N ~ (120,5)  

Quality Decay Rate (%) Real-time hyperspectral imaging sensors data 

4.1 Scenario-based and Parameter Effect Analysis 546 

This section provides numerical examples for a grocery store's real-time IoT sensor data-driven 547 

four-stage optimal dynamic pricing strategy to solve the inventory control problem. Simulation 548 

experiments are performed to analyse the effect of the sales price (𝑝i), initial replenishment 549 

amount (𝑥0) and discount rate (𝑑i) on profit and food waste. Our goal is to find the optimal 550 

sales price, initial amount to purchase and discount rate that maximise profit while minimising 551 

food waste under the different scenarios with the parameters given in Table 3. Simulation runs 552 

imitate the 30-day operation of a grocery store where customer arrivals, each customer’s 553 

demand and price expectations are distributed with a normal distribution whose parameters are 554 

given in Table 2. In the early sales period, it is challenging to identify any damage with the 555 

naked eye; however, hyperspectral imaging sensors can detect the decay rate. 556 
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Table 3 – Analysed and Target Simulation Parameters 

Analysed Parameter Target Parameters Estimated 

Sales prices (𝑝i)  

Profit (𝑍) 

Food waste (𝑥3) 

Initial amount (𝑥0) 

Discount rate (𝑑i) 

4.1.1. Effect of Sale Price on Profit and Food Waste 558 

In this subsection, we conduct experiments to identify the effects of the sales price on profit 559 

and food waste while keeping other parameters constant. Our purpose is to analyse the effect 560 

of the initial sales price (𝑝i) on the grocery’s profit and the amount of wasted food at the end of 561 

the selling season under different scenarios. The graphics in Figure 4 are obtained from the 562 

simulation. Figure 4a depicts the effect of the sales price on food waste, while Figure 4b 563 

illustrates the effect of the sales price on profit. The sales price is determined at the beginning 564 

of the first sales stage. We assume that the initial price is 120 of the unit cost and it is updated 565 

based on the freshness score of the produce given in the ruleset. We obtained an optimal initial 566 

price point based on our simulation results that maximise profit while minimising food waste. 567 

The dashed lines in Figures 4a and Figure 4b show the retailer's minimum waste and maximum 568 

profit, respectively. The point (𝑝i = 130) shows the first stage selling price of the produce 569 

decreased by the discount rate at the beginning of each stage. This discount rate is applied when 570 

the freshness score of the produce goes below-assumed limits defined in the ruleset. The dashed 571 

lines in both figures overlap at the point at which profit is maximised and waste is minimised. 572 

The grocery manager should set the initial selling price to meet both objectives.  573 

4.1.2. Effect of Replenishment Amount on Profit and Food Waste 574 

Replenishment is one of the most important operational parts of FSCs due to its ability to 575 

balance availability and food waste. In our model, replenishment is allowed only at the 576 

beginning of the sales season; the grocery is not able to replenish produce during the sales 577 

period. If the initial replenishment quantity is not high enough, the risk of stock-out may occur, 578 

resulting in customer dissatisfaction. On the other side, an excessive order quantity may result 579 

in the disposal of produce at the end of the sales period due to the loss in quality. 580 

Here, we analyse the effect of the initial replenishment amount on profit and food waste. We 581 

conduct experiments to test profit and food waste based on the on-hand inventory under 582 
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different customer arrivals, demands and purchasing habits. Figures 5a and Figure 5b illustrate 583 

the simulation results based on a grocery's selling season scenarios during a 30-day period. We 584 

prove that there is an optimal replenishment quantity that maximises profit. The grocery 585 

achieves maximum profit with zero food waste in this run, when 345 kg of apples are purchased 586 

at the beginning of the selling season. After this point, for each additional purchase, the grocery 587 

lowers its profit due to the unsold products that are disposed of at the end of the selling season.  588 

 589 

 590 

 591 

 592 

 593 

 594 

 595 

 596 

 597 

(a)                                                                           (b) 598 

Figure 4 - The effect of the sale price on food waste profit 
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 606 

 607 

(a)                                                                          (b) 608 

Figure 5 - The effect of initial replenishment on food waste and profit 

 609 

 610 

4.1.3. Effect of Discount Rate on Profit and Food Waste 611 
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The retailer can balance the inventory on-hand and the turnover rate by applying variable 612 

discount rates during the selling season. Product price is one of the most prominent factors 613 

together with quality, for customers. During the selling season, retailers might need to update 614 

product pricing in the right manner to fulfil customer needs, recover investment for the next 615 

sales season, and generate revenue. A prudent discount price is an important factor for the 616 

retailer to fight possible food waste. An effective pricing strategy leads to depleting on-hand 617 

inventory before perishable products reach their best-before date. As the selling season 618 

continues, retailers might need to lower product prices based on their on-hand quantity and 619 

freshness score. Selling produce with a quality loss at a discounted price can help to reduce 620 

food waste. Any price reduction must be aligned with the product and its defects. 621 

Here, the effects of the discount rate on the retailer’s profit and food waste are investigated 622 

through the 30-days of the selling period. Figures 6a and Figure 6b show the effects of different 623 

discount rates on profit and food waste, respectively. As seen in Figure 6a, the discount rate 624 

increases the retailer's profit due to its direct effect on sales. When the retailer sells the product 625 

at a discounted price, revenue increases because the price becomes lower than the customers’ 626 

expectation and encourages them to purchase in large quantities. At the same time, food waste 627 

diminishes, as shown in Figure 6b. In our example, a 7% discount rate maximises the retailer's 628 

profit and reduces food waste to zero. After this point, the retailer’s profit margin declines, and 629 

food waste remains at zero. Hence, there is no advantage for the retailer to provide more than 630 

7% discount in this example because any bigger discount reduces profit. 631 

4.1.4. Effect of Freshness Score on Profit and Inventory Level 632 

In this subsection, we examine the whole selling period to see the effect of the freshness score 633 

of produce on the retailer’s profit and inventory level. Our purpose in this analysis is to 634 

understand how freshness score affects profit and inventory level. As expected, the inventory 635 

level decreases while the profit accumulates as product sales continue throughout the selling 636 

season.  637 

Figure 7 shows four freshness scores of the selling season, each characterised by different 638 

freshness scores measured and reported by hyperspectral imaging sensors. At each transition 639 

between stages, the grocery updates the produce's unit price, aiming to achieve maximum profit 640 

and no food waste at the end of the selling season. Each price update changes the profit and 641 

food waste amount since price affects customer buying decisions. Sales depend on the price 642 
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and quality expectations of the customer in our simulation. The results show that price breaks 643 

accelerate sales while product deterioration does the opposite. The retailer aims to reach zero 644 

inventory before the sales period ends (redistribution stage) while keeping food waste low at a 645 

marginal cost. 646 

 647 

 648 

 649 

 650 

 651 

 652 

 653 

 654 

 655 

(a)                                                                          (b) 656 

Figure 6 - The effect of discount rate on food waste and profit 

 657 

 658 

Figure 7 – Profit and amount distribution according to freshness scores 

5. Conclusions 659 

High market prices may result in food surplus that needs to be redistributed or disposed of, 660 

while low market prices mean a lower profit margin. Hence optimal pricing strategy will help 661 

retailers maximise profit while avoiding food waste. The novelty of this paper is to present a 662 

real-time IoT sensor data-driven optimal dynamic pricing strategy to decide pricing at different 663 
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stages of a sales season at the retail stage in the perishable food supply chain. Dynamic pricing 664 

strategy in which the unit price of produce is continuously updated in response to the real-time 665 

data of the produce shelf-life (i.e., state of freshness or decay), is an effective way for retailers 666 

to make quick decisions regarding the inventory on-hand. Machine vision sensor systems such 667 

as hyperspectral imaging devices can perform quality inspection of perishable produce and 668 

transmit real-time information via sensor systems.  669 

Sensors generate large amounts of data to be used for decision-making. This information can 670 

instantly update product pricing based on the remaining quantity and shelf-life of produce. Our 671 

model is built on a four-stage selling period where the length of each stage is determined based 672 

on real-time information about the freshness score of bulk produce. The hyperspectral imaging 673 

sensors determine the freshness state of the produce on the shelves. A numeric example given 674 

in this paper shows the practicability of the proposed pricing strategy.  675 

5.1 Theoretical implications of the research 676 

This research has the following theoretical research implications 677 

1. Food waste can occur in different stages of an FSC, such as production, processing, 678 

transportation, distribution, marketing, and consumption; its economic consequences 679 

affect both retailers and consumers. This research draws up an agenda to address the 680 

issue of food waste at the retailer end in the value chain context. 681 

2. Considering the economic impacts of food waste, setting an optimal pricing strategy is 682 

important. An appropriate pricing strategy would also contribute to reduced inventory 683 

and surplus food in a dynamic world. This research contributes to the literature of food 684 

waste by discussing a dynamic pricing model from a retailer’s perspective.  685 

3. This research uses real-time IoT sensor data to decide pricing at different stages of a sales 686 

season of a retailer. Real-time IoT sensor data is retrieved to analyse and determine the 687 

length of freshness scores of the product. The effect of the sale price, replenishment 688 

amount, discount rate, and freshness score on profit and food waste are studied as a 689 

contribution to the literature. Finally, considering the use of the data-driven concept in 690 

this domain, the research also contributes to the literature of digitalized food supply 691 

chain initiatives.  692 

5.2 Managerial implications of the research 693 
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The managerial implications of this study lie in explaining those situations where scenario-694 

based and parameter effects analysing the proposed model can make maximum profits and the 695 

minimum waste. Our proposed model can be used for data-driven decision-making in the retail 696 

stage of FSCs. The effect of the sale price, replenishment amount, discount rate, and freshness 697 

score on profit and food waste can be evaluated. All these analyses assist managers in taking 698 

the important actions and remedies that boost sales, increase profits by reducing waste and 699 

determine the most effective sales prices; customer loyalty and satisfaction can be enhanced by 700 

striking the right balance between food quality and price. IoT and hyperspectral imaging 701 

technology to monitor food safety and quality is a relatively new trend in FSCs. Our results 702 

show the great potential of using hyperspectral imaging sensors in the retailer end of an FSC. 703 

Climate change, pandemics and regional conflicts have caused global food crises in recent 704 

years. Therefore, food waste prevention becomes an important issue for all FSCs. Integrating 705 

new generation technologies into the FSC plays a prominent role in preventing future food 706 

crises. 707 

5.3 Limitations and future works 708 

This study can be further extended by including lot-sizing constraints into the model. Moving 709 

from bulk purchasing to a small lot will reduce food waste by urging consumers to buy only 710 

what and how much they need. In addition, packaging fresh foods can prevent customers from 711 

touching the products directly. In this sense, the real-time IoT sensor data might be integrated 712 

into the inventory system to forecast consumer demand and buying behaviour. Various sensor 713 

technologies (e.g., temperature, sensors, and ultrasonic sensors) can be added to a future model 714 

to monitor food freshness. These sensor technologies can monitor the use of chemicals and CO2 715 

emissions on food packaging to meet the demand for safe and high-quality food. Besides, “no-716 

touch” fresh food packaging might be necessary for human health and safety hazards to prevent 717 

recent pandemics such as COVID-19 by reducing the infection risk. Lastly, we could also 718 

investigate food waste issues at the retailer end from the perspective of a circular economy.  719 

Acknowledgement: 720 

The first author, Dr. Yasanur Kayikci, gratefully acknowledges the support provided by the 721 

Scientific and Technological Research Council of Turkey under the grant number 722 

1929B021700658 for this research. 723 

References 724 

 1 
 2 
 3 
 4 
 5 
 6 
 7 
 8 
 9 
10 
11 
12 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 
25 
26 
27 
28 
29 
30 
31 
32 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
54 
55 
56 
57 
58 
59 
60 
61 
62 
63 
64 
65 



28 

 

Aktas, E., Sahin, H., Topaloglu, Z., Oledinma, A., Samsul Huda, A. K., Irani, Z., Sharif, A. M., 725 

van’t Wout, T., & Kamrava, M. A. (2018). A consumer behavioural approach to food waste, 726 

Journal of Enterprise Information Management, 31(5), 658-673. https://doi.org/10.1108/JEIM-727 

03-2018-0051 728 

Alexander, C., & Smaje, C., (2008). Surplus retail food redistribution: An analysis of a third 729 

sector model. Resources, Conservation and Recycling, 52(11), 1290-1298. 730 

https://doi.org/10.1016/j.resconrec.2008.07.009 731 

Al-Turjman (2017). Cognitive Sensors and IoT Architecture, Deployment, and Data Delivery, 732 

CRC Press. 733 

Annosi, M. C., Brunetta, F., Bimbo, F., & Kostoula, M. (2021). Digitalization within food 734 

supply chains to prevent food waste. Drivers, barriers and collaboration practices. Industrial 735 

Marketing Management, 93, 208-220. 736 

Aung, M. M., & Chang, Y. S. (2014). Traceability in a food supply chain: Safety and quality 737 

perspectives. Food control, 39, 172-184. https://doi.org/10.1016/j.foodcont.2013.11.007 738 

Belarbi, H., Tajmouati, A., Bennis, H., & Tirari, M. E. H. (2016). Predictive analysis of Big 739 

Data in Retail industry. In Proceedings of the International Conference on Computing Wireless 740 

and Communication Systems. 741 

Brownlow, J., Zaki, M., Neely, A., & Urmetzer, F. (2015). Data and analytics-data-driven 742 

business models: A Blueprint for Innovation. Cambridge Service Alliance, 7, 1-17. 743 

Buisman, M. E., Haijema, R., & Bloemhof-Ruwaard, J. M., (2019). Discounting and dynamic 744 

shelf life to reduce fresh food waste at retailers. International Journal of Production Economics, 745 

209, 274-284. https://doi.org/10.1016/j.ijpe.2017.07.016 746 

Carolan, M. (2018). Big data and food retail: Nudging out citizens by creating dependent 747 

consumers. Geoforum, 90, 142-150. https://doi.org/10.1016/j.geoforum.2018.02.006 748 

Chen, X., Wu, S., Wang, X., & Li, D. (2019). Optimal pricing strategy for the perishable food 749 

supply chain. International Journal of Production Research, 57(9), 2755-2768. 750 

https://doi.org/10.1080/00207543.2018.1557352 751 

 1 
 2 
 3 
 4 
 5 
 6 
 7 
 8 
 9 
10 
11 
12 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 
25 
26 
27 
28 
29 
30 
31 
32 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
54 
55 
56 
57 
58 
59 
60 
61 
62 
63 
64 
65 



29 

 

Chien, C. F., Kerh, R., Lin, K. Y., & Yu, A. P. I. (2016). Data-driven innovation to capture 752 

user-experience product design: An empirical study for notebook visual aesthetics design. 753 

Computers & Industrial Engineering, 99, 162-173. https://doi.org/10.1016/j.cie.2016.07.006 754 

Cuellar, A. D., & Webber, M. E. (2010). Wasted food, wasted energy: the embedded energy in 755 

food waste in the United States. Environmental Science & Technology, 44(16), 6464-6469. 756 

https://doi.org/10.1021/es100310d 757 

Demir, S. (2017). Advance Supply Contracts for Contingency Inventory (Doctoral dissertation, 758 

University of Miami). Available at: https://scholarship.miami.edu/esploro/outputs/ 759 

doctoral/Advance-Supply-Contracts-for-Contingency-Inventory/991031447357402976 (last 760 

accessed on: 15 September 2021). 761 

Dora, M., Biswas, S., Choudhary, S., Nayak, R., & Irani, Z. (2021a). A system-wide 762 

interdisciplinary conceptual framework for food loss and waste mitigation strategies in the 763 

supply chain. Industrial Marketing Management, 93, 492-508. 764 

Dora, M., Kumar, A., Mangla, S. K., Pant, A., & Kamal, M. M. (2021b). Critical success factors 765 

influencing artificial intelligence adoption in food supply chains. International Journal of 766 

Production Research, 1-20. 767 

Ekren, B. Y., Mangla, S. K., Turhanlar, E. E., Kazancoglu, Y., & Li, G. (2021). Lateral 768 

inventory share-based models for IoT-enabled E-commerce sustainable food supply 769 

networks. Computers & Operations Research, 130, 105237. 770 

Eriksson, M., Ghosh, R., Mattsson, L., & Ismatov, A. (2017). Take-back agreements in the 771 

perspective of food waste generation at the supplier-retailer interface. Resources, Conservation 772 

and Recycling, 122, 83-93. https://doi.org/10.1016/j.resconrec.2017.02.006 773 

Eriksson, M., Strid, I., & Hansson, P. A. (2012). Food losses in six Swedish retail stores: 774 

Wastage of fruit and vegetables in relation to quantities delivered. Resources, Conservation and 775 

Recycling, 68, 14-20. https://doi.org/10.1016/j.resconrec.2012.08.001 776 

Eriksson, M., Strid, I., & Hansson, P. A. (2016). Food waste reduction in supermarkets–Net 777 

costs and benefits of reduced storage temperature. Resources, Conservation and Recycling, 107, 778 

73-81. https://doi.org/10.1016/j.resconrec.2015.11.022 779 

 1 
 2 
 3 
 4 
 5 
 6 
 7 
 8 
 9 
10 
11 
12 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 
25 
26 
27 
28 
29 
30 
31 
32 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
54 
55 
56 
57 
58 
59 
60 
61 
62 
63 
64 
65 

https://doi.org/10.1021/es100310d
https://scholarship.miami.edu/esploro/outputs/


30 

 

FAO (2006). Food Security, FAO. 780 

FAO (2011). Global food losses and food waste-Extent, causes and prevention, FAO. 781 

FAO (2013). Food wastage footprint: Impacts on natural resources, FAO. 782 

FAO (2019). Food systems at risk: new trends and challenges, FAO. 783 

Gruber, F., Wollmann, P., Grählert, W., & Kaskel, S. (2018). Hyperspectral imaging using laser 784 

excitation for fast raman and fluorescence hyperspectral imaging for sorting and quality control 785 

applications. Journal of Imaging, 4(10), 110. https://doi.org/10.3390/jimaging4100110 786 

Gustavo Jr, J. U., Trento, L. R., de Souza, M., Pereira, G. M., de Sousa Jabbour, A. B. L., 787 

Ndubisi, N. O., ... & Zvirtes, L. (2021). Green marketing in supermarkets: Conventional and 788 

digitized marketing alternatives to reduce waste. Journal of Cleaner Production, 296, 126531. 789 

Hagen, C. (2018). A fresh look: perishable supply chains go digital, ATKearney. 790 

Hemerly, J. (2013). Public policy considerations for data-driven innovation. Computer, 46(6), 791 

25-31. https://doi.org/10.1109/MC.2013.186 792 

Hennchen, B. (2019). Knowing the kitchen: Applying practice theory to issues of food waste 793 

in the food service sector. Journal of Cleaner Production, 225, 675-683. 794 

Hermsdorf, D., Rombach, M., & Bitsch, V. (2017). Food waste reduction practices in German 795 

food retail. British Food Journal, 119(12), 2532-2546. https://doi.org/10.1108/BFJ-06-2017-796 

0338 797 

Holm, F. (2005). New and future at- and on-line sensors in food production: EU research 798 

results. In: A. van Amerongen, D. Barug, M. Lauwaars, Rapid methods for biological and 799 

chemical contaminants in food and feed. 361-378, Netherlands:Wageningen Academic 800 

Publishers. 801 

Huang, I. Y., Manning, L., James, K. L., Grigoriadis, V., Millington, A., Wood, V., & Ward, 802 

S. (2021). Food waste management: A review of retailers’ business practices and their 803 

implications for sustainable value. Journal of Cleaner Production, 285, 125484. 804 

 1 
 2 
 3 
 4 
 5 
 6 
 7 
 8 
 9 
10 
11 
12 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 
25 
26 
27 
28 
29 
30 
31 
32 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
54 
55 
56 
57 
58 
59 
60 
61 
62 
63 
64 
65 

https://doi.org/10.1109/MC.2013.186


31 

 

Jetzek, T., Avital, M., & Bjorn-Andersen, N. (2014). Data-driven innovation through open 805 

government data. Journal of Theoretical and Applied Electronic Commerce Research, 9(2), 806 

100-120. http://dx.doi.org/10.4067/S0718-18762014000200008 807 

Kappelman, A. C., & Sinha, A. K. (2021). Optimal control in dynamic food supply chains using 808 

big data. Computers & Operations Research, 126, 105117. 809 

Kaur, H., & Singh, S. P. (2018). Heuristic modeling for sustainable procurement and logistics 810 

in a supply chain using big data. Computers & Operations Research, 98, 301-321. 811 

https://doi.org/10.1016/j.cor.2017.05.008 812 

Kayikci, Y., Ozbiltekin, M., & Kazancoglu, Y., (2019). Minimising losses at red meat supply 813 

chain with circular and central slaughterhouse model. Journal of Enterprise Information 814 

Management, 33(4), 791-816. https://doi.org/10.1108/JEIM-01-2019-0025. 815 

Kayikci, Y., Subramanian, N., Dora, M., & Bhatia, M. S., (2020). Food supply chain in the era 816 

of Industry 4.0: blockchain technology implementation opportunities and impediments from 817 

the perspective of people, process, performance, and technology. Production Planning & 818 

Control, https://doi.org/10.1080/09537287.2020.1810757. 819 

Kayikci, Y., Demir, S., & Koc, B. (2021a). IoT-Freshness Sensor Data-Driven Price 820 

Information System for Food Waste Reduction in Grocery Retail Stores. In Proceedings of the 821 

25th International Symposium on Logistics, 12th and 13th July 2021, 171-179. (Online 822 

Conference). ISBN: 978-0-85358-343-1 823 

Kayikci, Y., Durak Usar, D., & Aylak, B.L., (2021b). Using blockchain technology to drive 824 

operational excellence in perishable food supply chains during outbreaks, The International 825 

Journal of Logistics Management, https://doi.org/10.1108/IJLM-01-2021-0027 826 

Kumar, A., Mangla, S. K., Kumar, P., & Karamperidis, S. (2020). Challenges in perishable food 827 

supply chains for sustainability management: A developing economy perspective. Business 828 

Strategy and the Environment, 29(5), 1809-1831. https://doi.org/10.1002/bse.2470 829 

Kusiak, A. (2009). Innovation: A data-driven approach. International Journal of Production 830 

Economics, 122(1), 440-448.  831 

 1 
 2 
 3 
 4 
 5 
 6 
 7 
 8 
 9 
10 
11 
12 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 
25 
26 
27 
28 
29 
30 
31 
32 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
54 
55 
56 
57 
58 
59 
60 
61 
62 
63 
64 
65 

https://doi.org/10.1108/JEIM-01-2019-0025
https://doi.org/10.1080/09537287.2020.1810757
https://doi.org/10.1108/IJLM-01-2021-0027


32 

 

Kusumowardani, N., Tjahjono, B., Lazell, J., Bek, D., Theodorakopoulos, N., Andrikopoulos, 832 

P., & Priadi, C. R. (2022). A circular capability framework to address food waste and losses in 833 

the agri-food supply chain: The antecedents, principles and outcomes of circular 834 

economy. Journal of Business Research, 142, 17-31. 835 

Kuswandi, B., (2017). Freshness sensors for food packaging. Reference Module in Food 836 

Science. https://doi.org/10.1016/B978-0-08-100596-5.21876-3 837 

La Scalia, G., Settanni, L., Micale, R., & Enea, M. (2016). Predictive shelf life model based on 838 

RF technology for improving the management of food supply chain: A case study. International 839 

Journal of RF Technologies, 7(1), 31-42. https://doi.org/10.3233/RFT-150073 840 

Li, Y., Shan, Y., & Ling, S. (2021). Research on option pricing and coordination mechanism of 841 

festival food supply chain. Socio-Economic Planning Sciences, 101199. 842 

Li, D., & Wang, X. (2017). Dynamic supply chain decisions based on networked sensor data: 843 

an application in the chilled food retail chain. International Journal of Production Research, 844 

55(17), 5127-5141. https://doi.org/10.1080/00207543.2015.1047976 845 

Li, Y., Zhao, Y., Fu, J., & Xu, L. (2021). Reducing food loss and waste in a two-echelon food 846 

supply chain: A quantum game approach. Journal of Cleaner Production, 285, 125261. 847 

Martin-Rios, C., Demen-Meier, C., Gössling, S., & Cornuz, C. (2018). Food waste management 848 

innovations in the foodservice industry. Waste management, 79, 196-206. 849 

Martin-Rios, C., Hofmann, A. and Mackenzie, N., 2021. Sustainability-oriented innovations in 850 

food waste management technology. Sustainability, 13(1), 210. 851 

https://doi.org/10.3390/su13010210 852 

Mehl, P. M., Chen, Y. R., Kim, M. S., & Chan, D. E. (2004). Development of hyperspectral 853 

imaging technique for the detection of apple surface defects and contaminations. Journal of 854 

Food Engineering, 61(1), 67-81. https://doi.org/10.1016/S0260-8774(03)00188-2 855 

Messner, R., Richards, C., & Johnson, H. (2020). The “Prevention Paradox”: food waste 856 

prevention and the quandary of systemic surplus production. Agriculture and Human Values, 857 

1-13. 858 

 1 
 2 
 3 
 4 
 5 
 6 
 7 
 8 
 9 
10 
11 
12 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 
25 
26 
27 
28 
29 
30 
31 
32 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
54 
55 
56 
57 
58 
59 
60 
61 
62 
63 
64 
65 

https://doi.org/10.1016/B978-0-08-100596-5.21876-3
https://doi.org/10.1080/00207543.2015.1047976
https://doi.org/10.1016/S0260-8774(03)00188-2


33 

 

Misra, N. N., Dixit, Y., Al-Mallahi, A., Bhullar, M. S., Upadhyay, R., & Martynenko, A. 859 

(2020). IoT, big data and artificial intelligence in agriculture and food industry. IEEE Internet 860 

of Things Journal. https://doi.org/ 10.1109/JIOT.2020.2998584. 861 

OECD (2015), Data-Driven Innovation: Big Data for Growth and Well-Being, OECD 862 

Publishing, Paris, https://doi.org/10.1787/9789264229358-en. 863 

Otrodi, F., Yaghin, R. G., & Torabi, S. A. (2019). Joint pricing and lot-sizing for a perishable 864 

item under two-level trade credit with multiple demand classes. Computers & Industrial 865 

Engineering, 127, 761-777. https://doi.org/10.1016/j.cie.2018.11.015 866 

Paam, P., Berretta, R., Heydar, M., Middleton, R. H., García-Flores, R., & Juliano, P., (2016). 867 

Planning Models to Optimise the Agri-Fresh Food Supply Chain for Loss Minimisation: A 868 

Review, in Reference Module in Food Science. 19-54, Elsevier. https://doi.org/10.1016/B978-869 

0-08-100596-5.21069-X 870 

Pal, A., & Kant, K. (2018). IoT-based sensing and communications infrastructure for the fresh 871 

food supply chain. Computer, 51(2), 76-80. https://doi.org/10.1109/MC.2018.1451665 872 

Papargyropoulou, E., Lozano, R., Steinberger, J. K., Wright, N., & bin Ujang, Z. (2014). The 873 

food waste hierarchy as a framework for the management of food surplus and food waste. 874 

Journal of Cleaner Production, 76, 106-115. https://doi.org/10.1016/j.jclepro.2014.04.020 875 

Parfitt, J., Barthel, M., & Macnaughton, S. (2010). Food waste within food supply chains: 876 

quantification and potential for change to 2050. Philosophical Transactions of the Royal Society 877 

B: Biological Sciences, 365(1554), 3065-3081. https://doi.org/10.1098/rstb.2010.0126 878 

Pieczywek, P.M., Cybulska, J., Szymanska-Chargot, M., Siedliska, A., Zdunek, A., 879 

Nosalewicz, A., Baranowski, P., & Kurenda, A. (2018). Early detection of fungal infection of 880 

stored apple fruit with optical sensors - Comparison of biospeckle, hyperspectral imaging and 881 

chlorophyll fluorescence. Food Control, 85, 327-338. 882 

https://doi.org/10.1016/j.foodcont.2017.10.013 883 

Provost, F., & Fawcett, T. (2013). Data science and its relationship to big data and data-driven 884 

decision making. Big data, 1(1), 51-59. https://doi.org/10.1089/big.2013.1508 885 

 1 
 2 
 3 
 4 
 5 
 6 
 7 
 8 
 9 
10 
11 
12 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 
25 
26 
27 
28 
29 
30 
31 
32 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
54 
55 
56 
57 
58 
59 
60 
61 
62 
63 
64 
65 



34 

 

Pseudo-random numbers (2021). Random - Generate pseudo-random numbers - Python 3.9.5 886 

documentation. Docs.python.org. Retrieved 25 June 2021, from 887 

https://docs.python.org/3/library/random.html. 888 

Sangeetha, G., & Vijayalakshmi, M., (2020). Role of smart sensors in minimising food deficit 889 

by prediction of shelf-life in agricultural supply chain. In S-L, Peng, S. Pal, L. Huang (Eds.), 890 

Principles of Internet of Things (IoT) Ecosystem: Insight Paradigm. Intelligent System 891 

Reference Library, 174, 153-175, Switzerland: Springer.  892 

Santoro, G., Fiano, F., Bertoldi, B., & Ciampi, F. (2019). Big data for business management in 893 

the retail industry. Management Decision. 57(8), 1980-1992. https://doi.org/10.1108/MD-07-894 

2018-0829 895 

Sinha, A. K., & Anand, A., (2020). Optimising supply chain network for perishable products 896 

using improved bacteria foraging algorithm. Applied Soft Computing, 86, 105921. 897 

https://doi.org/10.1016/j.asoc.2019.105921 898 

Sorescu, A. (2017). Data‐ driven business model innovation. Journal of Product Innovation 899 

Management, 34(5), 691-696. https://doi.org/10.1111/jpim.12398 900 

Strotmann, C., Baur, V., Börnert, N., & Gerwin, P. (2021). Generation and prevention of food 901 

waste in the German food service sector in the COVID-19 pandemic–Digital approaches to 902 

encounter the pandemic related crisis. Socio-Economic Planning Sciences, 101104. 903 

Tan, W., Sun, L., Yang, F., Che, W., Ye, D., Zhang, D., & Zou, B. (2018). The feasibility of 904 

early detection and grading of apple bruises using hyperspectral imaging. Journal of 905 

Chemometrics, 32(10), e3067. https://doi.org/10.1002/cem.3067 906 

Tarantilis, C. D., & Kiranoudis, C. T., (2001). A meta-heuristic algorithm for the efficient 907 

distribution of perishable foods. Journal of food Engineering, 50(1), 1-9. 908 

https://doi.org/10.1016/S0260-8774(00)00187-4 909 

Teller, C., Holweg, C., Reiner, G., & Kotzab, H., (2018). Retail store operations and food waste. 910 

Journal of Cleaner Production, 185, 981-997. https://doi.org/10.1016/j.jclepro.2018.02.280 911 

 1 
 2 
 3 
 4 
 5 
 6 
 7 
 8 
 9 
10 
11 
12 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 
25 
26 
27 
28 
29 
30 
31 
32 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
54 
55 
56 
57 
58 
59 
60 
61 
62 
63 
64 
65 

https://docs.python.org/3/library/random.html


35 

 

Validi, S., Bhattacharya, A., & Byrne, P. J. (2014). A case analysis of a sustainable food supply 912 

chain distribution system—A multi-objective approach. International Journal of Production 913 

Economics, 152, 71-87. https://doi.org/10.1016/j.ijpe.2014.02.003 914 

Verma, N., Malhotra, D., & Singh, J. (2020). Big data analytics for retail industry using 915 

MapReduce-Apriori framework. Journal of Management Analytics, 7(3), 424-442. 916 

https://doi.org/10.1080/23270012.2020.1728403 917 

Vilarino, M. V., Franco, C., & Quarrington, C. (2017). Food loss and waste reduction as an 918 

integral part of a circular economy. Frontiers in Environmental Science, 5(21). 919 

https://doi.org/10.3389/fenvs.2017.00021 920 

Wang, X., & Li, D. (2012). A dynamic product quality evaluation-based pricing model for 921 

perishable food supply chains. Omega, 40, 906-917. 922 

https://doi.org/10.1016/j.omega.2012.02.001 923 

Ying, S., Sindakis, S., Aggarwal, S., Chen, C., & Su, J. (2020). Managing big data in the retail 924 

industry of Singapore: Examining the impact on customer satisfaction and organisational 925 

performance. European Management Journal. 39 (3), 390-400. 926 

https://doi.org/10.1016/j.emj.2020.04.001. 927 

Salehi-Amiri, A., Zahedi, A., Gholian-Jouybari, F., Calvo, E. Z. R., & Hajiaghaei-Keshteli, M. 928 

(2022). Designing a Closed-loop Supply Chain Network Considering Social Factors; A Case 929 

Study on Avocado Industry. Applied Mathematical Modelling, 101, 600-631. 930 

 931 

 932 

 933 

 934 

 935 

 936 

 937 

 938 

 1 
 2 
 3 
 4 
 5 
 6 
 7 
 8 
 9 
10 
11 
12 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 
25 
26 
27 
28 
29 
30 
31 
32 
33 
34 
35 
36 
37 
38 
39 
40 
41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 
52 
53 
54 
55 
56 
57 
58 
59 
60 
61 
62 
63 
64 
65 

https://doi.org/10.1016/j.emj.2020.04.001


36 

 

Appendix 1 – The pseudo-code of the proposed model based on the optimal pricing strategy 

1. Procedure OptimalSalesPrice (Δp, 𝑝0, 𝑥0, 𝑑i) 939 

2. for  𝑝i ∈ {1, … , Δp} do 940 

3.     for  𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 ∈ {1, … , 𝑛𝑢𝑚𝑏𝑒𝑟 𝑜𝑓 𝑑𝑎𝑦𝑠} do 941 

4.         Set CustomersList for 𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 942 

5.         Set 𝑞i for 𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 943 

6.         Set 𝑝i for 𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 using 𝑞i and 𝑑i 944 
7.         if  r𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 ≥ 0  then 945 

8.             for  𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟 ∈ {1, …, CustomersList} do 946 

9.                 if  𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟. 𝑝𝑟𝑖𝑐𝑒 ≤  𝑝i and 𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟. 𝑞𝑢𝑎𝑙𝑖𝑡𝑦 ≥  𝑞i then 947 
10.                    r𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 ←  𝑥0 − 𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟. 𝑥 948 

11.                    𝑝𝑟𝑜𝑓𝑖𝑡 ⟵  𝑝i −  𝑝0  949 

12.                 end if 950 

13.             end for 951 

14.         end if 952 

15.     end for 953 
16.     if  𝑟𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 ≥ 0 then 954 

17.           𝑙𝑜𝑠𝑠 ← 𝑟𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 × disposal cost 𝑐𝐷 955 

18.     end if 956 

19.     𝑝𝑟𝑜𝑓𝑖𝑡i  ← 𝑝𝑟𝑜𝑓𝑖𝑡 − 𝑙𝑜𝑠𝑠 957 

20. end for                 958 

21. 𝑝optimal ← max(𝑝𝑟𝑜𝑓𝑖𝑡1, 𝑝𝑟𝑜𝑓𝑖𝑡2, … , 𝑝𝑟𝑜𝑓𝑖𝑡i )  959 

22. return 𝑝optimal 960 

 

Appendix 2 – The pseudo-code of the proposed model based on initial replenishment amount 

1. Procedure OptimalInitialProductAmount (Δx, 𝑝, 𝑝0, 𝑑i) 961 

2. for  𝑥i ∈ {1, … , Δx} do 962 

3.     for  𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 ∈ {1, … , 𝑛𝑢𝑚𝑏𝑒𝑟 𝑜𝑓 𝑑𝑎𝑦𝑠} do 963 

4.         Set CustomersList for 𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 964 

5.         Set 𝑞i for 𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 965 

6.         Set p for 𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 using 𝑞i and 𝑑i 966 

7.         if  r𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 ≥ 0  then 967 

8.             for  𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟 ∈ {1, …, CustomersList} do 968 

9.                 if  𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟. 𝑝𝑟𝑖𝑐𝑒 ≤ p  and 𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟. 𝑞𝑢𝑎𝑙𝑖𝑡𝑦 ≥  𝑞i then 969 

10.                    r𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 ←  𝑥0 − 𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟. 𝑥 970 

11.                    𝑝𝑟𝑜𝑓𝑖𝑡 ⟵  p −  𝑝0  971 

12.                 end if 972 

13.             end for 973 

14.         end if 974 

15.     end for 975 

16.     if  𝑟𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 ≥ 0 then 976 

17.           𝑙𝑜𝑠𝑠 ← 𝑟𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 × disposal cost 𝑐𝐷 977 

18.     end if 978 

19.     𝑝𝑟𝑜𝑓𝑖𝑡i  ← 𝑝𝑟𝑜𝑓𝑖𝑡 − 𝑙𝑜𝑠𝑠 979 
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20. end for                 980 

21. 𝑥optimal ← max(𝑝𝑟𝑜𝑓𝑖𝑡1, 𝑝𝑟𝑜𝑓𝑖𝑡2, … , 𝑝𝑟𝑜𝑓𝑖𝑡i )  981 

22. return 𝑥optimal 982 

 

Appendix 3 – The pseudo code of proposed model based on optimal discount strategy 

1. Procedure OptimalDiscountRate (Δd, 𝑥0, 𝑝, 𝑝0) 983 

2. for  𝑑i ∈ {1, … , Δd} do 984 

3.     for  𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 ∈ {1, … , 𝑛𝑢𝑚𝑏𝑒𝑟 𝑜𝑓 𝑑𝑎𝑦𝑠} do 985 

4.         Set CustomersList for 𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 986 

5.         Set 𝑞i for 𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 987 

6.         Set p for 𝑖𝑛𝑑𝑒𝑥𝐷𝑎𝑦 using 𝑞i and 𝑑i 988 
7.         if  r𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 ≥ 0  then 989 

8.             for  𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟 ∈ {1, …, CustomersList} do 990 

9.                 if  𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟. 𝑝𝑟𝑖𝑐𝑒 ≤ p  and 𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟. 𝑞𝑢𝑎𝑙𝑖𝑡𝑦 ≥  𝑞i then 991 
10.                    r𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 ←  𝑥0 − 𝑖𝑛𝑑𝑒𝑥𝐶𝑢𝑠𝑡𝑜𝑚𝑒𝑟. 𝑥 992 

11.                    𝑝𝑟𝑜𝑓𝑖𝑡 ⟵  p −  𝑝0  993 

12.                 end if 994 
13.             end for 995 

14.         end if 996 

15.     end for 997 
16.     if  𝑟𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 ≥ 0 then 998 

17.           𝑙𝑜𝑠𝑠 ← 𝑟𝑒𝑚𝑎𝑖𝑛𝑖𝑛𝑔𝐴𝑚𝑜𝑢𝑛𝑡 × disposal cost 𝑐𝐷 999 

18.     end if 1000 
19.     𝑝𝑟𝑜𝑓𝑖𝑡i  ← 𝑝𝑟𝑜𝑓𝑖𝑡 − 𝑙𝑜𝑠𝑠 1001 

20. end for                 1002 

21. 𝑑optimal ← max(𝑝𝑟𝑜𝑓𝑖𝑡1, 𝑝𝑟𝑜𝑓𝑖𝑡2, … , 𝑝𝑟𝑜𝑓𝑖𝑡i )  1003 

22. return 𝑑optimal 1004 
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Dear Editor, 
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reviewers, both for their positive comments to improve the quality of our manuscript. We have 

addressed all the comments raised by the reviewers. As suggested by the reviewer we have 

proofread the manuscript carefully and corrected grammatical errors. 

 

We hope that the revised version of the manuscript meets the review requirements 

appropriately.  

 

Sincerely, 

-Autors 
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