
Poor visibility, supplier delays and supply chain disruptions force grocery retailers to over-
compensate with excess safety stock. But the heavier the safety net becomes, the more it 
weighs down the business—driving up costs and waste.

You don’t need to carry the weight of excess stock. Lift the weight with a connected supply 
chain network that gives you the visibility, precision, and agility to stock smarter—not heavier.

Visit blueyonder.com to learn more 

blueyonder.com

©2025 Blue Yonder Group, Inc. All rights reserved. Blue Yonder is a Registered Trademark of Blue Yonder Group, Inc.

Sources:
1 https://blog.spoileralert.com/excess-inventory-statistics?utm_source=chatgpt.com
2 https://internetretailing.net/pile-up-research-finds-99-of-retailers-losing-revenue-due-to-unsold-stock/
3 https://refed.org/food-waste/the-problem/
4 https://www.inventory-planner.com/7-big-brands-battling-excess-inventory/

Excess stock is weighing you down
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overstocking3
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