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ABSTRACT 

Focus to procedure in procurement items made by the culinary department at the Le Meridien Bali 
Jimbaran hotel with use system operation . Aims For analyze as well as documenting step in the 
procurement process material standard , start from search until verification goods , and difficulties 
experienced in use system Birch Street this . Understand How system Birch Street Work in the 
procurement process , identify obstacles that occur in the procurement process use system 
BirchStreet , and provides suggestions for increase efficiency in procurement goods . The results of 
study This is find advantages , difficulties , disadvantages and problems in system BirchStreet and 
the actions it can take implemented For problem system Birch Street 
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INTRODUCTION 

Hotels are part of the hospitality industry that generally provide accommodation, food, 
beverages, and additional services to guests. Based on data from the Central Statistics Agency (2024), 
Indonesia has 29,005 hotels in 2023, with 4,129 starred hotels and 24,876 non-starred hotels. One 
aspect that is a major concern for hotel management in Indonesia is optimizing internal systems such 
as procurement of goods, cost efficiency, and quality control (Ayu et al., 2024). 

Bali Province is a world-class tourism icon. The Central Statistics Agency (2024) recorded 
that the number of foreign visits increased by 141.86%, namely 5.20 million people in 2023. Bali's 
strategic position is the center of the hospitality industry that serves millions of tourists every year. 
Le Méridien Bali Jimbaran is one of the five-star hotels in Bali which is an international hotel chain 
under the auspices of Marriott International. 

Le Méridien Bali Jimbaran is included in the category of five-star hotels targeting foreign and 
domestic upper-class tourists. The culinary division at Le Méridien Bali Jimbaran uses the BirchStreet 
e-procurement system, a digital platform integrated with the ordering, procurement, and goods 
management systems. Where this system provides transparency, time savings, and better cost 
control. 

The adoption of technology in the hospitality industry in Bali in hotel goods procurement is 
starting to be seen especially in four or five-star hotels. The use of digital applications to manage 
goods requests, validation, approval, and delivery is an important solution that helps workflow 
efficiency (Ayu et al, 2024). 

However, there are still many shortcomings in the digital procurement system that has been 
implemented in star hotels, one of which is Le Méridien Bali Jimbaran which hinders operations, and 
the system has not been automatically integrated with each user. 
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METHODOLOGY 

The research method used is a descriptive qualitative research method. Qualitative research 
methods are used to research scientific object conditions, where researchers are key instruments, 
data collection techniques are carried out by triangulation, data analysis is inductive or qualitative, 
and qualitative results of researchers emphasize meaning more than generalization (Sugiyono, 
2019). 

Data collection is carried out through in-depth interviews, documentation, and participatory 
observations that are validated through triangulation techniques. Triangulation techniques in this 
case include source triangulation, triangulation of interview techniques, observation, and 
documentation, and time triangulation. 

Data analysis is carried out inductively using the help of NVivo 12 Pro software to manage 
interview data, carry out the coding process, and produce data visualizations such as word clouds, 
word trees, project maps, and relationships between nodes. 

The data sources in this scientific article research are as follows: 

1. Primary data is data that has been obtained from primary sources, both from individuals and 
individuals, according to the results of interviews and filling out questionnaires conducted by 
researchers (Sugiyono, 2019). 

2. Secondary data is primary data that has been processed in more depth and presented by the 
primary data collector or other parties, for example in the form of tables or diagrams (Sugiyono, 
2019). 

The informants in this study are people who are directly involved in the research problem 
(Sugiyono, 2019). This study involved six informants from the culinary department and other 
supporting departments that are directly related to the purchasing system. The six informants 
consisted of Chef de Cuisine, Culinary Admin, Culinary Manager, IT Support, Purchasing Officer, and 
Storekeeper. These informants were selected because they were considered capable of providing 
relevant and in-depth information regarding system implementation, obstacles faced, and their 
perceptions of the effectiveness of the BirchStreet system used in managing kitchen operational 
needs. 

The data collection techniques in this study are as follows: 

According to Sugiyono (2019) observation is the process of selecting, recording, and coding a 
series of behaviors and situations related to the organization, which are carried out systematically in 
accordance with the objectives of the study. In this study, observations were conducted directly by 
researchers in the Le Méridien Bali Jimbaran work environment, especially in the culinary 
department. 

According to Lincoln & Guba (2020), interviews aim to construct an understanding of individuals, 
events, activities, organizations, feelings, motivations, and expectations in the future, as well as verify, 
expand, and deepen information from other sources. In this study, the interview technique was 
conducted with six informants who were part of the work structure directly involved in using the 
system. 

According to Sugiyono (2019), data collection through documentation is a technique for 
obtaining information and data from various sources such as books, archives, documents, writings, 
numbers, and images that can reflect facts or statements that support the research. Data collected 
through documentation includes various relevant internal documents such as purchasing 
procedures, BirchStreet system flows, transaction records, and other supporting reports from 
related departments, especially from the culinary, purchasing, and IT support departments. 

In the context of this study, data validity is maintained so that the information obtained truly 
reflects the actual conditions related to the implementation of the BirchStreet system in the 
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purchasing process in the culinary department of Le Méridien Bali Jimbaran. Data validity is 
influenced by several main factors according to (Ghozali, 2018), namely as follows. 

This study uses a thematic analysis approach, namely the process of grouping data based on 
themes that emerge from the results of interviews, observations, and documentation related to the 
implementation of the BirchStreet system in the purchasing process in the culinary department of Le 
Méridien Bali Jimbaran. In this study, researchers also used the help of NVivo 12 software to support 
the digital data coding process. NVivo is used to identify relationships between categories, create 
visualizations in the form of word clouds, hierarchy charts, and network models to clarify the pattern 
of findings. Through NVivo, the analysis process becomes more systematic, transparent, and makes 
it easier for researchers to manage complex qualitative data volumes. 

The results of this analysis technique are presented in the form of in-depth descriptive narratives, 
supplemented with direct quotes from informants as argumentation reinforcement, and arranged 
based on a thematic structure that is relevant to the formulation of the research problem. With this 
approach, research is expected to be able to. 
 

RESULTS AND DISCUSSION 

A. Challenges Faced by Le Méridien Bali Jimbaran in Meeting Guest Needs 

Based on the results of the interview, the main challenge is the fluctuation of demand 
influenced by the visiting season and holidays. This requires mature logistical readiness so that 
there is no shortage of stock. Another point of view is the availability of materials from vendors 
often being an obstacle, especially if the materials are imported or seasonal products. 

Another challenging factor also arises from the side of the increase in material prices which 
are often unpredictable. Vendors tend to raise prices suddenly, and the hotel needs to make 
adjustments both in terms of budgeting and alternative material substitutions. 

The results of interviews with informants showed that although the BirchStreet digital 
system has simplified the process of recording and procuring goods, the multi-layered approval 
process, as well as dependence on limited vendors, are obstacles when the hotel needs new 
materials quickly. Other obstacles can be seen from the technical operations, the challenge of user 
adaptation to the digital system is also still found, especially when the system is undergoing an 
update (system update) which causes downtime, or when users are not yet fully accustomed to 
the BirchStreet system interface. 

 

 

 

 

 

 

 

 

 

Based on the results of the Word Tree visualization with the keyword "challenges", the most 
prominent phrase that appears around the word "challenges" is "what Le Méridien is facing", 
which was then explained by respondents as a form of obstacle in the technical system such as 
the speed of technicians and the ever-evolving feature updates. Quotes such as "keeping up with 
the latest features" and "the technical side, not the user operation" indicate that the main 
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challenge felt by the culinary side is related to the ability to adapt to digital systems such as 
BirchStreet, not from the operational side of daily use. This indicates that the system is quite 
technically complex, so it requires more active technical support and regular updates to its users. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The results of this visualization illustrate that Purchasing Officers face the highest level of 
challenges, which is around 15%, reflecting the complexity of their role in managing the digital 
procurement system, especially when dealing with sudden requests, limited vendor availability, 
and a long approval process in the system. For Culinary Managers, the BirchStreet system, 
although it facilitates recording and transparency, still presents challenges such as adding new 
ingredients that are not yet registered, which requires a process of adding vendors and cross-
level approvals. Meanwhile, for IT Support, challenges arise when there is system downtime, 
software updates, or minimal digital literacy of users towards the BirchStreet interface, all of 
which can slow down the purchasing process. Chef de Cuisine and Culinary Admin show 
moderate levels of challenges (±6%), which are related to coordinating ingredient data, verifying 
kitchen needs, and smooth communication between teams through the system. Storekeepers are 
in the last position with a proportion of only around 3%, possibly because they interact with the 
system more frequently and are familiar with the operational flow of the warehouse. 

 

B. The process of purchasing goods carried out by Le Méridien Bali Jimbaran with the Birch Street 
system 

 

The code relationship that is directly connected to various files shows that all parties involved 
in the hotel's operational process have the same understanding of the stages of procurement of goods 
with the BirchStreet system. 
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The purchasing process in this system starts with a user creating a Purchase Request (PR) in 
the BirchStreet system. Once the PR is created, the request goes to the purchasing department, which 
then directs the request to the appropriate vendor. These vendors are integrated into the system and 
have pricing data that has been classified by type of goods.  

The next step is the internal approval stage, which is tiered from the Chef or Department Head, 
then up to the Director of Finance (DOF), and finally to the General Manager (GM). If all these 
approval stages are complete, the PR will return to purchasing to be converted into a Purchase Order 
(PO), which is then sent to the vendor through the system. 

 

Word tree analysis of the keyword "process", which displays contextual word relationships 
based on informant interviews related to the digitalization of culinary goods purchases at Le 
Méridien Bali Jimbaran. The focus of this visualization is on the phrase "goods purchasing process", 
which indicates that the topic often appears in various contexts of informant statements. One of the 
main branches shows that the process of purchasing goods through the BirchStreet system is faced 
with multiple approval challenges that cause delays. 
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This word tree also shows phrases such as "additional vendors", "system updates", and "pricing 
difficulties", which indicate that digitization through BirchStreet is not without obstacles. When the 
required materials are not available, the team must first add vendors, accompanied by data input and 
legality, which extends the purchasing process time. 

On the other hand, this analysis also shows that the digital system has provided benefits in the 
form of neater recording, reduced manual errors, and transparency in ordering goods. However, 
statements also emerged about the comparison of the process before and after digitalization, where 
some staff said the old system was more flexible although less documented, while the new system 
was more rigid but standardized. 

 

 

 

Based on the results of interview data processing in Nvivo. This graph illustrates that the 
Purchasing Officer has the most dominant involvement in the entire flow, with the highest coverage 
percentage of around 12%. This shows that this position is the control center of the purchasing 
process, from request input, verification of needs, vendor selection, to submission of approval. 
Culinary Manager, with a coverage of around 11%. Its role is crucial in the initial process, especially 
to justify material needs, prepare technical specifications for goods, and communicate urgency or 
priority to Purchasing. 

Storekeeper, Chef de Cuisine, and IT Support each have moderate contributions, ranging from 
7%–8%. The Storekeeper plays a role in checking stock availability before submissions are made, as 
well as receiving and verifying goods when they arrive. Chef de Cuisine ensures that kitchen needs 
are properly accommodated, especially in terms of ingredient quality. Meanwhile, IT Support is 
needed to ensure that the BirchStreet system runs stably. Culinary Admin has a coverage of around 
6%, but still plays an important role in administrative recording, inputting supporting data, and 
reporting related to procurement of goods through the system. 

 

C. Difficulties experienced in the process of purchasing goods using BirchStreet at Le Méridien Bali 
Jimbaran 
 

In the visualization results of the NVivo coding structure, where the theme of difficulty dominates 
the interconnectedness between interview files, especially from the Storekeeper, Purchasing, and 
Culinary Admin. 
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The main obstacle during the interview was the length of the approval process when there 
was a request for new goods that were not yet available in the system. The process of submitting a 
new vendor must go through a long administrative stage, starting from filling in data, validation, to 
approval from several management parties. 

Coding comparison analysis in NVivo shows that respondents from the purchasing and 
culinary admin departments contributed the most quotes to this node. This indicates that these 
sections most often come into direct contact with technical and administrative problems in the 
system. 

Store Keeper revealed that dependence on vendors still often causes problems, especially if 
the vendor does not have the required item or the provision process is slow, Culinary Manager 
highlighted the complexity of the approval flow involving many parties, which can ultimately slow 
down ordering, IT Support added that the BirchStreet system sometimes experiences disruptions, 
especially when updating the system or when the network connection is unstable, Purchasing Officer 
also said that the high volume of input into the system is a challenge in itself, especially when 
handling complex requisitions. 

 

 

 

This word cloud displays the most frequently occurring words in the answers of informants 
regarding the difficulties they experienced in using the BirchStreet system in the procurement 
process. It appears that the words “vendor”, “approval”, “kalah”, “bahan”, “baru”, and “juga” are the 
most dominant words. The most prominent word “vendor” indicates that most of the problems felt 
by respondents centered on the relationship with the goods provider. The large appearance of the 
word “approval” reinforces previous findings that the approval process is one of the main obstacles 
in the BirchStreet system. Many respondents highlighted that the system requires approval from 
several layers of management before an item can be ordered. 

Based on the results of interviews with hotels, the BirchStreet system still faces obstacles in 
terms of operational agility, limited vendors, and dependence on digital systems. 
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The keyword “difficulty” in the interviews analyzed using NVivo. This word tree shows the 
most frequent contexts of the use of the word “difficulty”, especially related to the process of ordering 
and purchasing goods through the BirchStreet system. 

The main branches in this diagram show that difficulties in the purchasing process usually 
arise when there is a need for new goods that are not yet recorded in the system. Phrases such as 
“new goods PR back to purchasing” or “new PO vendor sends” indicate that this process can be 
repetitive and time-consuming, especially when the system is not ready to receive urgent requests. 

Contexts such as “goods using the BirchStreet system? The answer is not yet”, which indicates 
a gap in the use of digital systems. Other difficulties are related to the speed of response and certainty 
of availability of goods from vendors, for example when questions such as “want it fast or not” arise, 
which indicates time pressure from the user team to the purchasing team in trying to make certain 
goods available immediately. 

 

 

 

 

Purchasing Officers are the most affected, with the highest percentage of around 15%, because 
they have to handle multiple approval processes, the addition of new vendors, and the pressure of 
urgent needs. Culinary Managers and IT Support face challenges in adjusting operational needs with 
rigid systems and technical constraints such as system errors or lack of user understanding. Chef de 
Cuisine, Culinary Admin, and Storekeepers still have important roles in the smooth flow of 
purchasing and receiving goods. 

 

D. Problems That Occurred in Use System BirchStreet Experienced Department Culinary with Other 
Departments 
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The most prominent problem in using this system is the lack of understanding between the 
culinary department and the purchasing department and storekeeper regarding the status of goods 
and the tiered approval process. Other problems also arise as a result when the system experiences 
disruption or updates, impacting the purchasing department who cannot immediately process 
orders. 

In the nodes "BirchStreet Disadvantages" and "Technical Constraints" it shows that quotes 
from almost all informants point to the problem of delays in the process between departments. The 
category "Purchase Flow" has a strong relationship with five main departments. This finding 
reinforces that operational challenges in digital systems do not stand alone but are closely related to 
internal collaboration. 

In addition, there are complaints related to data that is not real time or has not been updated 
between the system and the reality in the field. This causes misinformation when PR is submitted. 
From the results of interviews with respondents, problems in using the BirchStreet system are not 
only related to technology but also reflect the need to strengthen cross-departmental SOPs, 
supervision of data accuracy, and increased responsiveness in resolving technical constraints. 

 

 

 

Common problems in using the BirchStreet system based on the analysis of the keyword 
"problem". The most common problems are related to user error, delays in approval, and limited 
system access. Other problems include additional approvals for new vendors that often take a long 
time, and the application process that has been in accordance with the procedure is still held up 
because the system is waiting for approval from certain parties. These findings emphasize the 
importance of improving the access system, approval responsiveness, and increasing user training 
to minimize operational obstacles. 

 

 

IT Support occupies the highest position (±12%), because it must handle technical problems, 
system errors, and requests for assistance from users. Culinary Manager also faces obstacles (±10%), 
especially in accessing the system when submitting urgent needs. Purchasing Officer and Culinary 
Admin experience problems related to the approval process and input of new vendor or item data. 
Meanwhile, Chef de Cuisine and Storekeeper have a lower percentage, but are still affected when the 
system is slow or not in sync with field needs. 
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E. Lack System BirchStreet That Can Influence Operational 

Based on the results of in-depth interviews analyzed through NVivo software, it was found 
that the main drawback of this system lies in the limitations in flexibility and response time. One 
quote that represents this was conveyed by the purchasing party, "If there are new items, the process 
can take a long time because you have to register a new vendor first. Sometimes it needs to be fast, 
but the vendor is not yet available in the system".  

Another fact is the full dependence on the system, where when there is a technical disruption 
such as a system update or server error, the entire process will stop. NVivo analysis through the 
"BirchStreet Disadvantages" node shows that most informants complained about the slow process of 
adding new items, the lack of direct connection between physical stock and the system, and the still 
limited integration with other hotel systems such as inventory or point of sales which causes data 
and information gaps that risk causing errors in the purchasing process. 

 

 

 

Based on the analysis of the word “weaknesses” from user interviews. Some of the main 
weaknesses identified include: a complex system for new users, requiring many stages of approval, 
and difficulty and slowness in adding new vendors and items. 

 

 

Chef de Cuisine is in the highest position (±12%), because they often experience system 
limitations when they need new ingredients or face procedures that are too complicated for kitchen 
operations. Culinary Admin and Purchasing Officer also noted significant shortcomings, such as a less 
flexible system, and the process of inputting new vendors and goods that requires a long time and 
stages. Meanwhile, Culinary Manager and IT Support reported fewer shortcomings, although they 
still observed technical obstacles and limited access. Store Keeper showed the lowest complaints, 
because their position is more in contact with the final process of the system, namely receiving goods. 
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Project Map that Project Map that illustrates the relationship between informants and the 
main themes of the interview data coding results in the NVivo system. This visualization shows that 
all actors contribute to the formation of an understanding of the process and dynamics of 
digitalization of purchasing goods through the BirchStreet system. 

There are seven main categories identified, namely, System Problems and Constraints, 
Difficulties and Challenges, BirchStreet Advantages, BirchStreet Disadvantages, System Efficiency, 
Initial Use of the System, and Purchase Flow. that Purchasing Officers and Culinary Managers are 
most involved in various aspects of the system, indicating that their positions play a central role in 
the digital-based procurement process. IT Support tends to be closely connected to technical aspects 
such as system efficiency and constraints, while Chef de Cuisine and Store Keeper are more involved 
in direct implementation in the field, especially when goods must be available quickly. 

The even relationship between informants and themes proves that the implementation of the 
BirchStreet system in this hotel is collaborative and requires multi-stakeholder involvement. This 
underlines that the effectiveness of the system does not only depend on technology, but also on 
coordination between departments, communication flows, and the readiness of HR adaptation to the 
digital system being implemented. 

 

CONCLUSION 

Based on the results of research on the digitalization of the culinary goods purchasing process 
through the BirchStreet system at Le Méridien Bali Jimbaran, it can be concluded that: 

The implementation of this system has made a significant contribution to improving operational 
efficiency and the quality of procurement of goods. In general, the hypothesis that digitalization has 
a positive effect on the culinary procurement process has been proven true through various findings 
in the field. 

The BirchStreet system has been proven to be able to accelerate the purchase request (PR) 
process, minimize manual input errors, and create a more measurable and accountable process 
between departments. 

Some of the main challenges include delays in the approval process for vendors and new items, 
system disruptions when updates occur, and high dependence on one digital system without 
adequate manual procedures as a backup. 

The current BirchStreet system does not have the adaptive ability to read seasonal demand 
patterns or fluctuations in event needs. 
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In terms of service speed, accuracy of material needs, and continuity of logistics between 
departments, there are still many shortcomings. It has been found that the main shortcomings of the 
Birchstreet system lie in the limitations in flexibility and response time. 

Based on the findings of the study on the use of the BirchStreet system in the culinary goods 
purchasing process at Le Méridien Bali Jimbaran, to support sustainable efficiency and improve the 
quality of digital services in the future, the author provides several development suggestions as 
follows. 

It is recommended to develop an Artificial Intelligence module based on demand forecasting. This 
module can analyze historical purchasing data, hotel occupancy trends, and holiday seasons to 
predict culinary ingredient needs more accurately. 

It is recommended to develop an internal AI-based chatbot that is integrated with the 
procurement and management communication system. This chatbot can send automatic 
notifications to related parties (such as GM, DOF, or users) and allows the approval process to be 
carried out via mobile devices quickly, safely, and documented. 

Develop an interactive dashboard that displays real-time data such as purchase request status, 
approval waiting time, vendor performance, and items at risk of late delivery. This dynamic 
visualization will help management in making tactical decisions based on data. 

The BirchStreet system can be strengthened with an AI-based vendor rating system feature. This 
system automatically evaluates vendors based on performance parameters such as delivery speed, 
item accuracy, and price consistency. 

It is recommended to prepare a hybrid SOP in anticipation of an inactive system scenario, so that 
the procurement process can continue to run with structured manual supervision. 

 

REFERENCES 
Aggett, M. (2007). What has influenced growth in the UK’s boutique hotel sector? International 

Journal of Contemporary Hospitality Management, 19(2), 169–177. 
https://doi.org/10.1108/09596110710729274  

Ali, Q. (2025). South Asian Journal of Operations and Logistics Transforming organizational 
performance through e-procurement. 4(1), 38–48. 
https://doi.org/10.57044/SAJOL.2025.4.1.2558 

Armanda, D., Dewi, H., Pasrizal, H., Aslami, N., Tambunan, K., Halid, A., Julina, J., Oktiani, N.,  Sari, C. I., 
Wulandari, D., Sari, D. P., Aryadillah, A., & Santoso, A. (2022). Ilmu manajemen. Fakultas 
Ekonomi dan Bisnis Islam – IAIAN Lhokseumawe.  

Arianto, Bambang. 2024. Triangulasi Metoda Penelitian Kualitatif. October. Borneo Novelty 
Publishing. https://doi.org/10.70310/q81zdh33  

Awadallah, N., & Saad, S. G. (2018). E-procurement as a new trend in hospitality industry: A 
descriptive study in Egyptian hotels. Astra Salvensis, 6(2), 321–332. 
https://doi.org/10.4172/2169-0286.1000168  

Ayu, K., Maharani, T., & Tuwi, I. W. (2024). Implementation of Procurement with Just in Time Method 
at the Stones Legian Bali Autograph Collection Hotels Penerapan Procurement dengan Metode 
Just in Time di the Stones Legian Bali Autograph Collection Hotels. 2(4), 347–360. 
https://doi.org/10.55927/fintech.v2i4.11264  

Christian, A. R., & Sulistiyani, T. (2020). Pengantar manajemen. UAD Press. 
Era Purike, Imas Wiwin Kurniasih, Fransiska Wuri Wulandari, & Ayulia Nirwani. (2022). TRANSAKSI 

DIGITAL DAN PERKEMBANGAN e-TOURISM DI INDONESIA. NAWASENA : Jurnal Ilmiah 
Pariwisata, 1(2), 12–19. https://doi.org/10.56910/nawasena.v1i2.157. 

Fakhrurozi, M., Achmad, M. S., Choerudin, A., Purnomo, D., Mahmud, M., Mendo, A. Y., Musa, M., 
Dunggio, T., Sparta, S., Anani, S., Dulame, I. M., Andriani, N., Dama, D. P., Darman, D., Rizal, S., 

https://doi.org/10.1108/09596110710729274
https://doi.org/10.57044/SAJOL.2025.4.1.2558
https://doi.org/10.70310/q81zdh33
https://doi.org/10.4172/2169-0286.1000168
https://doi.org/10.55927/fintech.v2i4.11264
https://doi.org/10.56910/nawasena.v1i2.157


Digitalization Of Culinary Goods Purchasing Process Through Birchstreet At Le Meridien Bali Jimbaran 
 

ICEETE 2025 | 74  
 
 
 

Purwanto, S., Syahputra, A., Zega, Y., Djou, S. H. N., & Akadji, I. (2024). Pengantar manajemen. 
AIKOMEDIA PRESS. 

Guetterman, T. C., & James, T. G. (2023). A software feature for mixed methods analysis: The MAXQDA 
Interactive Quote Matrix. Methods in Psychology, 8, 100116. 
https://doi.org/10.1016/j.metip.2023.100116 

Ghozali. (2018). Aplikasi analisis multivariate dengan program IBM SPSS 25. Universitas Diponegoro. 
Hassan, M., Wafy, O., Hewedi, M., & Ali, A. (2022). Challenges of Implementing Sustainable Practices 

in Purchasing Process Management: A Case Study on One of the Five-Star Hotel Chain in 
Cairo. Journal of Association of Arab Universities for Tourism and Hospitality, 22(1), 200–
220. https://doi.org/10.21608/jaauth.2022.114975.1285  

Jannah, M., & Mufidah, N. (2023). Manajemen rekrutmen dan seleksi guru Bahasa Arab di Pondok 
Tahfidz Putri Darul Mubarak Curup (DMC). Jurnal Manajemen Dewantara, 7(1), 52–59. 
https://doi.org/10.26460/md.v7i1.13742  

Kakwezi, P., & Nyeko, S. (2019). Procurement Processes and Performance: Efficiency and 
Effectiveness of the Procurement Function. Int Journal of Social Sciences Management and 
Entrepreneurship, 3(1), 172–182. 

Krisnandi, H., Efendi, S., & Sugiono, E. (2023). Pengantar manajemen. Perpustakaan Nasional RI: 
Katalog Dalam Terbitan.  

Lumingkewas, E. M. C. (2023). Konsep dasar manajemen: Ilmu dan seni mengatur organisasi. Tahta 
Media Group 

Lin, Y., & Benjasak, C. (2021). Hotel purchasing management and risk control: A case study of H Hotel. 
Science, Technology and Social Sciences Procedia, 2021(1), 1–13. 

Lutfi, A. (2022). Factors Influencing the Continuance Intention to Use Accounting Information System 
in Jordanian SMEs from the Perspectives of UTAUT: Top Management Support and Self-Efficacy 
as Predictor Factors. Economies, 10(4). https://doi.org/10.3390/economies10040075  

Mathew, E., & Abdulla, S. (2020). The lstm technique for demand forecasting of e-procurement in the 
hospitality industry in the uae. IAES International Journal of Artificial Intelligence, 9(4), 584–
590. https://doi.org/10.11591/ijai.v9.i4.pp757-765 

Machendrawaty, N. (2019). Pengantar ilmu manajemen. CV. Mimbar Pustaka. 
Makudza, F., Jaravaza, D. C., Govha, T., Mukucha, P., & Saruchera, F. (2023). Enhancing supply chain 

agility through e-procurement in a volatile frontier market. Journal of Transport and Supply 
Chain Management, 17, 1–12. https://doi.org/10.4102/jtscm.v17i0.847  

Maghfirah, N., Saudin, L., Muryani, E., Ningsih, K. P., Sitepu, F. B., Fitra, H., Sparta, S., Sasmita, N., Retno, 
W., Yunita, D., Engriani, Y., Eliyunus, E., & Waruwu, W. (2024). Prinsip-prinsip dasar manajemen. 
CV Pustaka Inspirasi Minang. 

Mulyadi, M., & Winarso, W. (2020). Pengantar manajemen. CV. Pena Persada. 
Nawi, M. N. M., Deraman, R., Bamgbade, J. A., Zulhumadi, F., & Riazi, S. R. M. (2017). E-procurement in 

Malaysian construction industry: Benefits and challenges in implementation. International 
Journal of Supply Chain Management, 6(1), 209–213. https://doi.org/10.59160/ijscm.v6i1.1630  

Odeny, J., Maingi, S., & Kurauka, J. (2020). The role of procurement procedures in environmental 
management: A case study of classified hotels in Mombasa County, Kenya. Menadzment u 
Hotelijerstvu i Turizmu, 8(1), 11–23. https://doi.org/10.5937/menhottur2001011a 

Patma, T. S., Maskan, M., & Mulyadi, K. (2019). Pengantar manajemen. Polinema  
Phuangjan, A., & Ruangchoengchum, P. (2024). Reducing Waste due to Errors and Delays in the 

Material Procurement Process in the Medium-Sized Hotel Sector in Thailand. Pakistan Journal 
of Life and Social Sciences (PJLSS), 22(1), 1730–1743. https://doi.org/10.57239/pjlss-2024-
22.1.00122 

Putri, N. L. E. C., Suarja, I. K., Bagiastuti, N. K., & Septevany, E. (2023). Awareness of FO Employees on 
Environmental Management System (EMS) at Hotel Le Meridien Bali Jimbaran. Journal of 
Management and Business Environment (JMBE), 4(2), 100–114. 
https://doi.org/10.24167/jmbe.v4i2.5035  

Putu Jenia Hayuningsih, I Made Setena, I. . C. S. M. (2021). Pengaruh Kepemimpinan, Kompensasi 
Finansial Dan Disiplin Kerja Terhadap Kepuasan Kerja Karyawan Pada Hotel Le Meridien Bali 

https://doi.org/10.1016/j.metip.2023.100116
https://doi.org/10.21608/jaauth.2022.114975.1285
https://doi.org/10.26460/md.v7i1.13742
https://doi.org/10.3390/economies10040075
https://doi.org/10.11591/ijai.v9.i4.pp757-765
https://doi.org/10.4102/jtscm.v17i0.847
https://doi.org/10.59160/ijscm.v6i1.1630
https://doi.org/10.5937/menhottur2001011a
https://doi.org/10.57239/pjlss-2024-22.1.00122
https://doi.org/10.57239/pjlss-2024-22.1.00122
https://doi.org/10.24167/jmbe.v4i2.5035


Digitalization Of Culinary Goods Purchasing Process Through Birchstreet At Le Meridien Bali Jimbaran 
 

ICEETE 2025 | 75  
 
 
 

Jimbaran. Warmadewa Management and Business Journal (WMBJ), 3, 110–119. 
https://doi.org/10.22225/Wmbj.3.2.2021.110-119 

Ritchi, H., & Saputra, V. S. (2020). Tinjauan literatur sistematis untuk bisnis dan sosial dengan aplikasi 
MAXQDA. Unpad Press. 

Rofiah, C. (2022). Analisis data kualitatif: Manual atau dengan aplikasi? Jurnal Develop, 6(1) 
https://doi.org/10.25139/dev.v6i2.4389 

Rohman, A. (2017). Dasar-dasar manajemen. Inteligensia Media. 
Sudarmini, N. M., Agung, A., Mirah, A., Made, N., Sukmawati, R., & Putu, N. (2024). Optimizing 

purchasing procedures for procurement at serenity spa and salon of hotel LMB. 3(3), 164–171. 
https://doi.org/10.58881/jcmts.v3i2.133 

Sudarmini, N. M., Agung, A., Mirah, A., Made, N., Sukmawati, R., & Putu, N. (2024). Optimizing 
purchasing procedures for procurement at Serenity Spa and Salon of Hotel LMB. Journal of 
Commerce Management and Tourism Studies, 3(3), 164–
171. https://doi.org/10.58881/jcmts.v3i2.133  

Sugiyono. (2019). Metode Penelitian Kuantitatif, Kualitatif, dan R&D. Alfabeta. 
Sugiyono. (2023). Metode penelitian kualitatif (Edisi terbaru). Bandung, Indonesia: Alfabeta. 
Takuatung, S. N., & Bussracumpakorn, C. (2024). Boutique Hotel Service Digitalization: A Business 

Owner Study. Journal of Architectural/Planning Research and Studies, 21(1), 167–184. 
https://doi.org/10.56261/jars.v21.256845  

Tihinen, M., Kääriäinen, J., Teppola, S., & Parviainen, P. (2017). Tackling the digitalization challange: 
how to benefit from digitalization in practice. International Journal of Information Systems and 
Project Management, 5(1), 63–77. https://doi.org/10.12821/ijispm050104  

Trias, I. N., Prasiwaka, B., Darlina, L., & Sagitarini, L. L. (2024). Analisis Room Service Menu Melalui 
Pendekatan Cost Margin Analysis ( CMA ) Di Hotel Le Meridien Bali Jimbaran. Journal Of Social 
Science Research, 4, 8493–8504. https://doi.org/10.31004/innovative.v4i6.17341 

Usta, S., & Şengül, S. (2022). Analysis of control activities in purchasing process of hotel operations: 
The case of Sapanca. Yönetim ve Ekonomi Araştırmaları Dergisi, 20(4), 99–
114. http://dx.doi.org/10.11611/yead.1162840 

Venkatesh, V., Thong, J. Y. L., & Xu, X. (2016). Unified Theory of Acceptance and Use of Technology: A 
Synthesis and the Road Ahead by Viswanath Venkatesh, James Y.L. Thong, Xin Xu :: SSRN. Journal 
of the Association for Information Systems, 17(5), 328–376. 
https://doi.org/10.17705/1jais.00428 

Yu, Y. (2021). Design and Implementation of Hotel Network Management Information System in the 
Era of Big Data. Journal of Physics: Conference Series, 1881(2). https://doi.org/10.1088/1742-
6596/1881/2/022068 

Yusuf, M., Haryoto, C., Husainah, N., & Nuraeni, N. (2023). Teori manajemen. Yayasan         Pendidikan 
Cendekia Muslim.           

Widiana, M. E. (2020). Buku ajar pengantar manajemen. CV. Pena Persada. 
Wijaya, C., & Rifa’i, M. (2016). Dasar-dasar manajemen: Mengoptimalkan pengelolaan organisasi 

secara efektif dan efisien. Perdana Publishing. 
 

 

 

 

 

 

 

 

 

https://doi.org/10.25139/dev.v6i2.4389
https://doi.org/10.58881/jcmts.v3i2.133
https://doi.org/10.58881/jcmts.v3i2.133
https://doi.org/10.56261/jars.v21.256845
https://doi.org/10.12821/ijispm050104
https://doi.org/10.31004/innovative.v4i6.17341
http://dx.doi.org/10.11611/yead.1162840
https://doi.org/10.17705/1jais.00428
https://doi.org/10.1088/1742-6596/1881/2/022068
https://doi.org/10.1088/1742-6596/1881/2/022068

