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ABSTRACT 

 

This research analyzes the application of the First In First Out (FIFO) method in 

food inventory management at Kapal Garden Hotel Malang and its contribution 

to the effectiveness of inventory control. The research used a descriptive 

qualitative approach with data collection techniques through direct observation, 

in-depth interviews and documentation analysis, involving informants from Food 

and Beverage supervisors, Food and Beverage Service Staff, Food and Beverage 

Product Staff. The validity of the data was tested through triangulation of sources 

and techniques. The results of the research show that the implementation of the 

FIFO method has not been optimal, characterized by employees' low 

understanding of stock rotation, the arrangement of materials not in the order 

they were entered, as well as inconsistent storage processes, especially for 

perishable materials. In addition, inventory recording is still done manually 

causing discrepancies between stock in the warehouse and administrative data. 

Based on an evaluation using the CIPP (Context, Input, Process, Product) model, 

it was found that the policy context and resource readiness did not fully support 

the effective implementation of FIFO. The main obstacles include limited storage 

facilities, minimal human resource training, and lack of routine supervision. This 

research concludes that the FIFO method has a strategic role in reducing food 

waste and increasing hotel operational efficiency, but improvements are needed 

through strengthening SOPs, increasing employee competency, digitizing stock 

records, and more structured supervision so that the inventory system can run 

more efficiently and sustainably. 

 

Keywords — FIFO; inventory management; food and beverage; CIPP model; 

food waste; hotel 
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ABSTRAK 

 

Penelitian ini menganalisis penerapan metode First In First Out (FIFO) dalam 

manajemen persediaan bahan makanan di Kapal Garden Hotel Malang serta 

kontribusinya terhadap efektivitas pengendalian persediaan. Penelitian 

menggunakan pendekatan kualitatif deskriptif dengan teknik pengumpulan data 

melalui observasi langsung, wawancara mendalam, dan analisis dokumentasi, 

melibatkan informan dari Pengawas Makanan dan Minuman, Staf Layanan 

Makanan dan Minuman, Staf Produk Makanan dan Minuman. Keabsahan data 

diuji melalui triangulasi sumber dan teknik. Hasil penelitian menunjukkan bahwa 

penerapan metode FIFO belum berjalan optimal, ditandai dengan rendahnya 

pemahaman karyawan terhadap rotasi stok, penataan bahan yang belum sesuai 

urutan masuk, serta proses penyimpanan yang tidak konsisten, khususnya pada 

bahan perishable. Selain itu, pencatatan persediaan yang masih dilakukan secara 

manual menyebabkan ketidaksesuaian antara stok di gudang dan data 

administrasi. Berdasarkan evaluasi menggunakan model CIPP (Context, Input, 

Process, Product), ditemukan bahwa konteks kebijakan dan kesiapan sumber daya 

belum sepenuhnya mendukung penerapan FIFO yang efektif. Hambatan utama 

meliputi keterbatasan fasilitas penyimpanan, minimnya pelatihan SDM, serta 

kurangnya pengawasan rutin. Penelitian ini menyimpulkan bahwa metode FIFO 

memiliki peran strategis dalam mengurangi food waste dan meningkatkan 

efisiensi operasional hotel, namun diperlukan perbaikan melalui penguatan SOP, 

peningkatan kompetensi karyawan, digitalisasi pencatatan stok, dan pengawasan 

yang lebih terstruktur agar sistem persediaan dapat berjalan lebih efisien dan 

berkelanjutan. 

 

Kata Kunci — FIFO; manajemen persediaan; makanan dan minuman; model 
CIPP; sisa makanan; hotel  
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