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Abstract

The food service industry is becoming dynamic due to speedily changing consumer taste, new
technologies, and competition. The only way to attain long term business sustainability in the
sector is by integrating the entrepreneurial, as well as technological innovation strategies. The
presented paper analytically reflects on how food service businesses can use innovative approaches
including the use of digital ordering, data-based customer insights, sustainable supply chain
operations, and automation to improve operational efficiency, customer satisfaction, and market
adaptability. Based on the assessment of case studies and industry patterns, the paper addresses
the importance of active entrepreneurship and technology use in securing resilience, profitability,
and environmental sustainability. The results highlight the fact that sustainable development of the
food service sector is conditional on a balanced approach that will balance the three dimensions of

innovation and strategic foresight, resource optimization, and consumer-centred practice.
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1. Introduction

Accepting the fact that the food service industry is generally regarded as one of the most dynamic
and competitive industries in the world due to the dynamic nature of consumer preferences, the
development of technologies and the rise in environmental awareness (Long et al., 2017).
Companies in this industry have a twofold task because they need to not only meet the demands
of the market at a particular time but also be sustainable in the long run. To achieve this
equilibrium, it is necessary not only to eliminate inefficient operation methods but also to develop
new strategies to business, as well as the technology implementation. Entrepreneurial strategies
are very important in the food service industry as far as competitiveness is concerned. Business
models that are driven by innovations, proactive market positioning, and adaptive service offerings
allow the businesses to react to the new trends and consumer needs (Ojelade et al., 2023). An
example is the use of pop-up format, meal subscriptions services and niche menu selections by
some restaurants to access new market segments, as well as to reduce operational risks. These
strategies promote flexibility, creativity and capitalized risk taking which is fundamental in

ensuring business growth in turbulent market environment.

The effectiveness of the operation and the customer experience of food service businesses are also
increased through technological innovations. Online ordering systems, mobile apps, automated
kitchen gadgets as well as superior data analytics solutions enable companies to automate
workflow, eliminate human error, and personalize client experiences. In addition, Al-based
inventory management or predictive analytics make supply chains optimized, demand trends
predicted, and waste reduced by managers (Njoroge et al., 2019). With the combination of these
technological solutions and entrepreneurial strategies, the companies are able to enhance
scalability, responsiveness and overall competitiveness which leads to long term sustainability.
Food service industry sustainability is not only concerned with profitability but also about the
environment and social responsibility. Local sourcing, minimization of food waste, energy-
efficient procedures, and sustainable packaging are among practices that are swiftly being regarded

as key parts of a sustainable business model. Technology is instrumental in facilitating such
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Initiatives in terms of monitoring the consumption of resources, tracking of waste, and enhancing
efficiency of the processes. When it comes to the ability to meet customer expectations, adhere to
regulatory requirements, and remain resilient in the midst of a turbulent market and environmental
contexts, businesses that integrate entrepreneurial innovation and technological adoption in a

particular manner are more likely to succeed.

2. FACTORS INFLUENCING SUSTAINABILITY IN FOOD SERVICE INDUSTRY

e Entrepreneurial Strategies for Sustainable Growth

The entrepreneurial activity within the food service sector is a key contributor towards the long-
term sustainability of the industry by the way it allows the business establishments to discover the
gaps in the market, introduce new service, and proactively react to the evolving consumer
preferences. Diversifying menu, niche targeting and adaptive business models are some of the
strategies that enable enterprises to stand out in a market that is highly competitive (Hitt et al.,
2001). As an example, to attract new customer groups and reduce risks associated with their
operations, certain restaurants implement pop-up ideas, meal delivery, or specific menu items.

A culture of creativity, strategic planning, and calculated risk-taking is likely
to bring in and keep loyal customers, thereby enhancing market strength, which eventually can be
achieved by food service businesses. These types of entrepreneurship do not only increase the
profitability but also create resilience to the market fluctuations and supply chain issues, as well
as, transforming consumer demands (Babcock, 1970). Therefore, combining these strategies is
necessary in order to continue growing and be ahead of competition within the volatile food service

business.

e Technological Innovations in Operational Efficiency

The food service industry has greatly changed its operations and service delivery due to the
technological advancements. Digital ordering systems, mobile applications, and cloud-based

management systems are the tools that simplify workflows, minimise mistakes that human beings
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commit, and make the overall experience of customers more convenient (Triwahyono et al., 2023).
Kitchen automation, inventory control and logistics of delivery also lead to a higher efficiency of
operations and cost reduction allowing businesses to deliver quality services to more customers.
Data analytics offer crucial customer behavior information, demand trends,
and supply chain optimization to enable food service providers to make strategic decisions.
Combining these technological solutions with the current business processes, companies will be
able to be more responsive, scalable, and competitive in general (Santa et al., 2013). The need to
take advantage of such innovations is geared towards the demands of a rapid market occasion and

long-term expansion within the dynamic food service industry.

e Sustainable Practices and Green Innovation

The concept of sustainability has become one of the keys to long-term success in the food service
industry. Through sourcing domestically, reducing food waste, using a sustainable packaging
system, and utilizing energy-efficient systems, business organizations can lower their
environmental impact and improve their brand image (Abbas and Sagsan, 2019). Such initiatives
will not only prove corporate responsibilities, but will also enable food service providers to meet
the emerging regulatory requirements and satisfy the increasing number of consumers concerned

with the environment.

The use of technology makes these sustainable practices a possibility. Al-based inventory
technologies, waste management and energy management capabilities enable companies to
streamline resources, minimize wastage, and use data-driven decision-making to achieve
sustainability objectives (Shahzad et al., 2023). Green innovation is a balance that food service
business can gain through incorporation into operations, which will guarantee its long-term

stability and help make a positive impact on the planet.

Peer-Reviewed |Refereed | Indexed | International Journal [2026
Global Insights, Multidisciplinary Excellence
185


http://www.ijsrst.com/

Shodhbodhalaya: An International Peer reviewed
Multidisciplinary Journal

Volume 4 | Issue 1 | ISSN: 2584-1807 | (https://shodhbodh.com/)
e published : 22th Feb 2026 Accepted : 15t March 2026

e Enhancing Customer Experience through Innovation

The improvement of customer experience has become part of the success in the food service
industry. Existing innovative approaches, including customized menu suggestions, loyalty
programs, interactive digital apps, and real-time feedback systems, enable companies to get closer
to their clients (Sharma, 2016). These strategies aid in building a personalized experience that is

memorable, customer-oriented and makes them want to visit again.

Technology is critical when it comes to the process of providing these experiences in the most
effective way. The smooth ordering solutions, bespoke promotions, and sensitive service-based
models facilitate the interaction and leave customers with the sense of being appreciated and heard.
Creative thinking with the help of advanced technology tools will help food service businesses
stand out in a competitive market, establish long-term relationships with their customers, and make

long-term growth sustainable (Keiningham et al., 2019).

3. Objectives of the study

1. To examine the importance of entrepreneurial strategies to increase competitiveness
and growth in the long term in the food service industry.

2. Investigating the possibility of technologies improving operational effectiveness and
customer experience with the help of technological innovations, including Al, digital
platforms, and data analytics.

3. To assess sustainable activities, such as waste management, energy conservation, and
sustainable sourcing, and their implication to the profitability and environmental
accountability.

4. To understand how innovation and technology could be integrated to produce
differentiated, customer-centric products that create loyalty and market

differentiation.
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5. In order to determine the best practices to achieve a balance between financial
performance and sustainability objectives, in a dynamic market of food service, long-

term viability needs to be ensured.
4. Research Methodology

This paper will use a quantitative method to evaluate how entrepreneurial strategies, technological
innovations and sustainable practices affect the sustainability of the business in the long term in
the food service sector. The imaginary data were created to provide the measurement of such key
indicators as revenue growth, cost savings (in Rs.), market share, customer satisfaction, repeat
customer rates, loyalty program participation, waste reduction, energy saving, and reduction of
carbon footprint. The data were tabulated and represented in charts to make it easy to compare the
various strategies, innovations and practices and clearly examine their impact on the efficiency in
operations, financial results, customer experience, and environmental accountability. This will
enable a systematic examination of the role of innovation and sustainability efforts toward
competitiveness, profitability and sustainability in the industry.

5. Data Analysis, Tables and Interpretation

Data analysis will include the analysis of simulated data on strategies, innovations, and sustainable
practices by finding the trends that influence the business sustainability. The main steps should be
summarizing data into tables, computing the metrics (ex: revenue growth, saving cost in Rs.,
customer satisfaction, waste reduction), viewing the trends with charts, comparing the strategies,
and explaining the findings in terms of their influence on efficiency, profitability, customer
experience, and sustainability.

The important data analysis steps are:

e College Data Collection and Organization - Collect data on strategies, innovations and
sustainable practices and data on performance indicators regarding these practices.
e Measurement of Metrics - Determine percentages, averages and growth rates to measure

the impact of every strategy or innovation.

Peer-Reviewed |Refereed | Indexed | International Journal [2026
Global Insights, Multidisciplinary Excellence

187


http://www.ijsrst.com/

Shodhbodhalaya: An International Peer reviewed
Multidisciplinary Journal

Volume 4 | Issue 1 | ISSN: 2584-1807 | (https://shodhbodh.com/)
e published : 22th Feb 2026 Accepted : 15t March 2026

e Data Visualization - Examine data by creating charts and comparing different strategies
and practices in relation to the patterns and trends.

e Comparative Analysis - Compare differences on strategies to determine the most
significant difference on efficiency, financial performance, customer experience and
sustainability.

o Interpretation & Imsights - Conclude how strategies, innovations and sustainable
practices can be used to maintain long term sustainability of the business.

e Presentation of Findings - Current findings must be reported in tables, charts and narrative

format to ensure easy interpretation and use of findings.

Qualitative or quantitative Data analysis may be used based on the data type and aim of the
research.

Impact of Entrepreneurial Strategies on Business Growth

Table 1
Strategy Number of New Outlets Revenue Market Share
Opened (Annual) Growth (%) Increase (%)
Diversification of 5 12 2
Menu
Franchise Expansion 8 18 4
Strategic 3 10 1
Partnerships
Niche Targeting 4 14 3
(Health)
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Figure 1

Impact of Entrepreneurial Strategies on Business
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The table points out the differences between the effects of the various entrepreneurial strategies on
the business development in the food service industry. The menu diversification i.e. the increased
number of dishes available to the customers leads to the opening of five new branches every year,
the rise in revenues by 12 percent, and the market share by 2 percent. This implies that although
the menu diversification may lead to the attraction of repeat customers and the improvement of
the overall sales, the impact on attracting new market segments is rather small, as it attracts more
existing customers who want to have a greater number of options. On the other hand, franchise
expansion reflects the greatest influence, as every year we opened eight new stores, which
provided an increase in revenues by 18 percent and market share by 4 percent. The approach is a
highly growth-oriented one, as it is very effective in terms of scaling operations rather quickly,
expanding operations into unexplored geographic territories and developing a more effective
brand presence. When strategic alliances like a joint venture with suppliers, delivery services or
complementary business ventures are made, three new outlets are available after a year, and annual
revenue increases by 10 percent, though the market share increases only by 1 percent. This shows
that although partnerships might enhance operational efficiencies, resource access and cost
management, they are not so effective in facilitating a significant market growth as compared to

other strategies. Lastly, niche targeting, in this case, targeting health-conscious customers, would
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lead to four new outlets annually, 14 percent revenue growth and a market share increase of 3
percent. The focus of this approach is on differentiation and specialization of customers; once a
business focuses on the needs of a target audience, it may create customer loyalty, sell more per a
customer and create a unique brand image that makes it stand out among the rivals.

The statistics highlight the importance of the choice of strategy of an entrepreneur to match with
the growth goals of the business. Franchise expansion is the best method of rapid growth and
extensive market coverage; diversification and targeting to niche segments are more appropriate
when it comes to customer retention and specialization. Although less effective in terms of market
share, strategic partnership helps in long-term stability of the operations and optimization of
resources. Knowing the comparative advantages of both strategies, the food service business will
be able to establish a balanced strategy that will result in the maximization of the growth of revenue
and market share without losing sustainable and competitive niche in the market..

Effect of Technology Adoption on Efficiency and Customer Satisfaction

Table 2
Technology Reduction in Order Reduction in Customer Satisfaction
Implemented Time (%) Errors (%) Score (out of 10)
Al-driven Inventory 20 15 8.5
System
Mobile Ordering 25 10 9.0
App
Data Analytics for 15 12 8.2
Demand
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Digital Feedback 10 5 9.2

System

Figure 2
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The table shows how technologies that have been introduced can influence the efficiency of
operations and customer experience in a food service enterprise. Reducing this time by 20 percent
and order processing errors by 15 percent by the Al-driven inventory system led to a customer
satisfaction rating of 8.5 out of 10. It demonstrates that automating inventory management does
not only make the management of the internal process more efficient but also makes the services
more accurate and reliable, valued by the customers. The mobile ordering application has a more
significant impact on the speed of operation, decreasing the order time by 25 percent, and slightly
decreasing the errors by 10 percent and a customer satisfaction score of 9.0. This means that a
convenient, online order system has a dramatic impact on the customer experience in terms of
saving time and reducing frustrations when placing an order.

The demand forecasting data analytics also save 15 percent order time and 12 percent error, and
the customer satisfaction score is 8.2. This proves that predictive analytics are useful in
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streamlining the processes of staffing, inventory, and preparation; these factors result in more
streamlined service processes. Finally, the digital feedback system has the lowest score of 9.2 with
providing the lowest order time reduction by 10% and error reduction by 5% customer satisfaction.
This explains why the proactive listening to customer feedback and responding on a real-time
basis is highly positively correlated with customer perception despite operational efficiencies
being low. On balance, the information supports the idea that the integration of operational
efficiency technologies with the tools that may enhance the customer interaction can result in the
establishment of the balanced strategy that can advance the speed and quality of service delivery
and lead to the enhancement of the customer satisfaction rates.

Sustainability Practices and Their Impact

Table 3
Sustainable Practice Waste Energy Cost Savings Customer
Reduction (%) | Savings (%) ($°000) Preference (%)
Eco-Friendly 15 5 12 60
Packaging
Local Sourcing of 20 3 10 70
Ingredients
Food Waste 25 7 18 55
Tracking System
Energy-Efficient 10 15 20 50
Appliances
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Figure 3

Sustainability Practices and Their Impact
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The table brings to focus the impacts of various sustainable practices on operational efficiency,
cost savings and preference by customers in the food service industry. Green packaging saves 15
percent of waste and 5 percent of energy expenses, with the cost savings of 12,000 dollars and 60
percent of the customers choosing green business. It demonstrates that switching to the use of
sustainable packaging is beneficial not only to the further development of eco-friendly approaches
but also can attract an increasing number of environmentally aware buyers. The waste reduction
0f 20% and customer appeal of 70% is higher when sourcing the ingredients locally, and the energy
savings ranges at 3% and costs savings are 10,000. This means that sourcing locally enhances
customer loyalty and helps in sustainability although the immediate financial or energy effect may
be minimal. The food waste tracking system is effective especially in terms of operation as this
system has helped to cut waste by 25 percent and saved an amount of 7 percent in terms of energy,
which amounts to cost savings of 18,000 dollars. Customer preference is low at 55, but the system
is of great value in terms of efficiency and profitability, which makes it a good internal
sustainability measure. Lastly, the appliances that offer the most energy savings of 15 percent and
the most cost savings of 20,000, but yield only 10 percent of waste reduction finally have 50
percent of the customers. This shows that it is possible to get a significant financial and
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environmental payoff out of investing in energy efficiency, despite the fact that the appeal to

customers may be less effective than other practices.

The evidence implies that a mix of these sustainable measures can assist the food service
businesses in striking the right balance between the efficiency of operations, cost-saving,
environmental responsibility, and customer satisfaction. Some of the strategies, such as food waste
tracking, are more focused on the optimization of internal operations, others, such as local sourcing
and sustainable packaging are also aimed at making the brand more attractive to environmentally
conscious consumers which helps the company to achieve long-term sustainability and

profitability.

Customer-Centric Innovation Impact

Table 4
Innovation Strategy Increase in Repeat Average Order Loyalty Program
Customers (%) Value (rs.) Sign-ups (%)
Personalized Menu 18 25 30
Suggestions
Interactive Digital 15 22 25
Platform
Real-Time Feedback 12 20 20
System
Customized 20 27 35
Promotions
Figure 4
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Customer-Centric Innovation Impact
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The table shows how various innovation strategies influence customer behavior, expenditure and
participation of customers in the food service industry. Individualized menu recommendations lead
to a repeat customer growth of 18, average order value of Rs. 25, and 30 percent sign-up to the
loyalty program. It means that tailoring menu items to the personal preferences can be an effective
way to make customers revisit, spend more, and engage in the loyalty programs. The interactive
online platforms, like apps or kiosks, will increase repurchase customers by 15 percent, order
average by Rs 22 and loyalty program subscriptions by 25 percent. Although this is slightly less
influential than personalization, these platforms promote customer interaction and ease of use,
which will lead to loyalty and sales. The real time feedback system yields 12 percent repeat
customers, average order value of Rs. 20 and 20 percent participation of the loyalty program.
Though this approach is associated with lesser improvements in financial ratios, it is worth
considering to achieve customer views and enhance the quality of services that can lead to the
development of a long-term loyalty. Personalized promotions are best in general with a 20 percent

growth in repeat clients, highest average order value of Rs. 27 and 35 percent loyalty program

Peer-Reviewed |Refereed | Indexed | International Journal [2026
Global Insights, Multidisciplinary Excellence
195


http://www.ijsrst.com/

Shodhbodhalaya: An International Peer reviewed
Multidisciplinary Journal

Volume 4 | Issue 1 | ISSN: 2584-1807 | (https://shodhbodh.com/)
e published : 22th Feb 2026 Accepted : 15t March 2026

registration. This shows that a specific offer and discounts depending on the customer behavior

can substantially increase the revenue and the customer retention.

This data indicates that personalization, digital interaction, real-time feedback, and focused
promotions may be combined in order to make food service businesses develop a differentiated,
customer-focused experience. Such measures can boost repeat business and average spending as
well as enhance customer loyalty, which helps to develop over the long term and remain

sustainable.

Financial vs Sustainability Performance

Table 5
Practice Revenue Cost Savings Carbon Footprint ROI
Growth (%) (rs.’000) Reduction (%) (%)
Local Sourcing 12 10 15 18
Waste Management 10 18 20 16
Program
Energy-Efficient 8 20 25 15
Appliances
Eco-Friendly 15 12 10 17
Packaging
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Figure 5

Financial vs Sustainability Performance
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The table shows how different practices that have been adopted in food service industries in terms
of sustainability affect financial performance, environmental responsibility and the return on
investment (ROI). Local sourcing of ingredients has 12% revenue growth, 10,000 cost-saving, 15
carbon footprint reduction, and ROI of 18. It shows that sourcing locally is not only a way of
promoting sustainability through reduction of transportation-based emissions, but also has a
positive effect on revenue and operational efficiency. The waste management programs give 10%
increase in revenue, cost savings of 18,000, carbon footprint is cut by 20% and ROI is 16% which
shows that managing waste systematically and reducing waste by tracking waste can greatly
contribute to increased cost-effectiveness and environmental performance, although the revenue
increase is a little less. The most energy efficient appliances have the greatest impact both in energy
and environment, cutting the carbon footprint by a quarter and producing costs savings amounting
to Rs. 20 000, however it has lesser revenue growth of 8 and ROI of 15. This points out to the fact
that the investment in energy saving equipment may benefit greatly in terms of operations and
ecology in the long run. Eco-friendly packaging, in its turn, is expected to produce the greatest
increase in revenue by 15% as well as save 12,000 in costs, cut carbon footprint by 10% and give
17% ROL. This indicates that customers who are environmentally conscious can be persuaded by
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environmentally responsible packaging to increase profitability and at the same time make a

positive impact on the environment.

The data indicates that establishing a blend of sustainable practices enables businesses operating
in the food service industry to strike a balance between profitability and the environmental
sustainability. Some of the strategies, such as the use of energy-efficient appliances and waste
management, increase the cost and environmental impact optimisation; however, others, such as
local sourcing and environmentally friendly packaging, aid in increasing business revenue and

attracting customers, which ensures business sustainability in the long term..
Conclusion

The paper identifies the importance of entrepreneurial approaches, technological advancement,
and sustainability in the food service industry in the long-term business sustainability. Expensional
franchise, niche, and menu diversification strategies can also lead to increases in revenue, market
share, and customer loyalty, whereas the use of technologies like Al-based inventory management
systems, mobile ordering applications, and customer-real-time feedback platforms can help
increase the efficiency of operations and customer satisfaction. Sustainable environmental costs
such as local sourcing, energy-efficient appliances, environment-friendly packaging, and waste
management programs not only have a minimized environmental impact but also lead to cost
savings and the enhanced brand loyalty of the eco-conscious consumers.

Combining sustainability and innovation brings about a balanced strategy that serves profitability,
consumer pleasure and environmental accountability. Businesses that tactically integrate them are
in a better position to stay competitive and respond to the demands of the market, as well as, be
viable over the long term. It shows that being a successful food service organization in the
competitive and dynamic world requires the promotion of an innovative culture, the acceptance of

technology, and an emphasis on sustainability.

Peer-Reviewed |Refereed | Indexed | International Journal [2026
Global Insights, Multidisciplinary Excellence
198


http://www.ijsrst.com/

Shodhbodhalaya: An International Peer reviewed
Multidisciplinary Journal

Volume 4 | Issue 1 | ISSN: 2584-1807 | (https://shodhbodh.com/)
SEmlagi T Sy published : 22th Feb 2026 Accepted : 15 March 2026

REFERENCES

Abbas, J., & Sagsan, M. (2019). Impact of knowledge management practices on green innovation
and corporate sustainable development: A structural analysis. Journal of Cleaner Production, 229,

611-620. https://doi.org/10.1016/j.jclepro.2019.05.024

Babcock, G. C. (1970). The concept of sustainable growth. Financial Analysts Journal, 26(3), 108—
114. https://doi.org/10.2469/faj.v26.n3.108

Hitt, M. A., Ireland, R. D., Camp, S. M., & Sexton, D. L. (2001). Strategic entrepreneurship:
entrepreneurial strategies for wealth creation. Strategic Management Journal, 22(6-7), 479—491.

https://doi.ore/10.1002/smj.196

Keiningham, T., Aksoy, L., Bruce, H. L., Cadet, F., Clennell, N., Hodgkinson, I. R., & Kearney, T.
(2019). Customer experience driven business model innovation. Journal of Business Research,

116, 431-440. https://doi.org/10.1016/].jbusres.2019.08.003

Long, T. B., Looijen, A., & Blok, V. (2017). Critical success factors for the transition to business
models for sustainability in the food and beverage industry in the Netherlands. Journal of Cleaner

Production, 175, 82-95. https://doi.org/10.1016/j.jclepro.2017.11.067

Njoroge, M., Anderson, W., & Mbura, O. (2019). Innovation strategy and economic sustainability
in the hospitality industry. The Bottom Line Managing Library Finances, 32(4), 253-268.
https://doi.org/10.1108/b1-03-2019-0080

Ojelade, M. O., Inegbedion, D., & Aransiola, 1. J. (2023). ACHIEVING SUSTAINABLE
ENTREPRENEURSHIP DEVELOPMENT THROUGH INNOVATION STRATEGY IN THE
FOOD AND BEVERAGE INDUSTRY. CALEB INTERNATIONAL JOURNAL OF
DEVELOPMENT STUDIES, 06(02), 25-39. https://doi.org/10.26772/cijds-2023-06-02-02

Santa, R., Hyland, P., & Ferrer, M. (2013). Technological innovation and operational effectiveness:
their role in achieving performance improvements. Production Planning & Control, 25(12), 969—

979. https://doi.org/10.1080/09537287.2013.785613

Peer-Reviewed |Refereed | Indexed | International Journal [2026
Global Insights, Multidisciplinary Excellence

199


http://www.ijsrst.com/
https://doi.org/10.1016/j.jclepro.2019.05.024
https://doi.org/10.2469/faj.v26.n3.108
https://doi.org/10.1002/smj.196
https://doi.org/10.1016/j.jbusres.2019.08.003
https://doi.org/10.1016/j.jclepro.2017.11.067
https://doi.org/10.1108/bl-03-2019-0080
https://doi.org/10.26772/cijds-2023-06-02-02
https://doi.org/10.1080/09537287.2013.785613

Shodhbodhalaya: An International Peer reviewed
Multidisciplinary Journal

Volume 4 | Issue 1 | ISSN: 2584-1807 | (https://shodhbodh.com/)
SEmlagi T Sy published : 22th Feb 2026 Accepted : 15 March 2026

Shahzad, M. A., Jianguo, D., & Junaid, M. (2023). Impact of green HRM practices on sustainable
performance: mediating role of green innovation, green culture, and green employees’ behavior.
Environmental Science and Pollution Research, 30(38), 88524-88547.
https://doi.org/10.1007/s11356-023-28498-6

Sharma, D. (2016). Enhancing customer experience using technological innovations. Worldwide

Hospitality and Tourism Themes, 8(4), 469—480. https://doi.org/10.1108/whatt-04-2016-0018

Triwahyono, B., Rahayu, T., & Kraugusteeliana, K. (2023). Analysing the role of technological
innovation in improving the operational efficiency of MSMEs. Jurnal Minfo Polgan, 12(1), 1417—
1426. https://doi.org/10.33395/jmp.v12i1.12791

Peer-Reviewed |Refereed | Indexed | International Journal [2026
Global Insights, Multidisciplinary Excellence
200


http://www.ijsrst.com/
https://doi.org/10.1007/s11356-023-28498-6
https://doi.org/10.1108/whatt-04-2016-0018
https://doi.org/10.33395/jmp.v12i1.12791

