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Executive Summary 
This report examines Hilton Garden Inn's progress in sustainability, aligning with Hilton’s Travel with Purpose initiative to halve its environmental impact by 2030. Significant efforts include energy-saving installations such as LED lighting, motion sensors, and smart management systems that help reduce electricity use. Water conservation is achieved through low-flow fixtures and linen reuse programs, which cut down on both water and energy demand. Waste reduction efforts extend to recycling programs, digital check-ins, and sustainable sourcing that minimise waste and support local suppliers. However, food waste remains an area for growth. While Hilton Garden Inn has made efforts to address this, expanding initiatives like composting, donation programs, and waste-to-energy solutions would further reduce its environmental impact. Employee engagement is also essential for these sustainability goals. By implementing structured training, interactive workshops, and recognition programs, Hilton can build a strong culture of environmental responsibility among staff. Such measures empower employees to contribute to the company’s waste reduction objectives. Overall, Hilton Garden Inn’s sustainability initiatives advance its environmental mission, enhance operational efficiency, and strengthen its reputation as a socially responsible hospitality leader.
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Introduction 
The hotel and hospitality industry are undergoing significant changes, with a growing focus on sustainability as environmental concerns rise. Given that hotels are substantial users of energy, water, and other resources, their role in advancing sustainability is critical. Greener practices encompass a range of methods, including energy-saving measures, waste reduction, water conservation, reliance on renewable energy, and eco-conscious construction. These initiatives not only aid in environmental protection but also improve operational efficiency, enhance brand image, and boost customer satisfaction, aligning with broader industry efforts to create sustainable travel options. One prominent eco-certification for hotels is the Green Key certificate, a globally acknowledged label of sustainable practice, which showcases a hotel’s dedication to eco-friendly operations. By adopting green initiatives, hotels not only promote environmental responsibility but also provide guests with a sustainable lodging experience, contributing to long-term goals for eco-friendly tourism and positive social impact. This report will explore the sustainable practices implemented by Hilton Garden Inn, part of the Hilton brand. It will highlight a specific green initiative, examine the advantages and challenges of incorporating sustainability into everyday operations, and propose a solution to address any identified gaps in their current environmental practices, ensuring ongoing improvements in sustainability efforts. 
Main findings 
Overview of Hilton Garden Inn’s Green Practices
Hilton Garden Inn has made notable strides in sustainability, aligning with Hilton's Travel with Purpose initiative, which aims to cut the brand’s environmental impact by 50% by 2030. (Hilton, 2022) To support this goal, Hilton Garden Inn has adopted energy-saving technologies, including LED lighting, motion sensors, and smart energy management systems, significantly reducing electricity consumption and promoting conservation. (Hilton). In addition to energy efficiency, Hilton Garden Inn has implemented various water conservation strategies. These include installing low-flow showerheads, faucets, and toilets in guest rooms and public restrooms. The hotel’s linen and towel reuse programs further contribute to water savings by reducing the frequency of laundry, which decreases both water usage and energy consumption associated with washing and drying linens. (Styles et al., 2015)
The brand is also tackling waste reduction on multiple fronts. Recycling programs are in place at many locations, allowing waste to be separated into recyclable and non-recyclable categories, thereby diverting more materials from landfills. The digital check-in and digital key options, available through the Hilton app, cut down on paper waste and offer guests a seamless and eco-friendly experience. Hilton Garden Inn also practices sustainable sourcing, often selecting locally grown food and locally made products to support regional suppliers, reduce transportation emissions, and enhance local economic growth. (Kinderlerer, 1997)
The newer Hilton Garden Inn properties are designed with sustainability in mind. These hotels incorporate environmentally responsible building materials and, whenever possible, aim to meet LEED (Leadership in Energy and Environmental Design) certification standards, which set benchmarks for eco-friendly construction.(Hilton, 2023) However, one area where further development is needed is food waste management a persistent issue within the hospitality industry. Excess food often ends up in landfills, where it decomposes and releases methane, a potent greenhouse gas. By implementing more effective food waste reduction practices, such as composting, donation programs, or converting waste into energy, Hilton Garden Inn can take further strides in minimising its environmental impact and leading in sustainable hospitality practices. (Despoudi et al., 2021)
Food Waste Reduction in Hilton Hotels
[bookmark: _Hlk182240414]Reducing food waste has become an essential green initiative in the hospitality sector, especially among leading hotel chains like Hilton, which are increasingly acknowledging the significance of sustainable practices. This initiative includes a variety of innovative strategies designed to decrease the volume of food discarded by hotels, which not only mitigates the environmental consequences of waste but also meets the rising consumer demand for sustainability and corporate accountability. (Huang et al., 2021) To implement effective food waste reduction practices, hotels can focus on several key elements, such as optimising inventory management for better food utilisation, implementing portion control to avoid over-serving, establishing donation programs to share surplus food with those in need, and adopting composting methods that convert food waste into beneficial resources. By emphasising these initiatives, hotels can play a role in fostering a healthier environment while simultaneously boosting their brand image and customer loyalty. (Filimonau & De Coteau, 2019)
Hilton's Commitment to Food Waste Reduction  
Hilton demonstrates its dedication to sustainability through the "Travel with Purpose" initiative, which seeks to halve its environmental impact by 2030. (Hilton, 2022) A key aspect of this initiative involves substantial efforts to reduce food waste. For example, Hilton hotels utilise technology to monitor food waste, enabling them to pinpoint patterns and sources of waste in their operations. By examining this information, hotels can modify their purchasing habits and menus, which helps to reduce overproduction and waste. (Nazir, 2022) Furthermore, Hilton promotes smaller portion sizes in its restaurants, allowing guests to order based on their appetites and reducing leftovers. Additionally, Hilton has formed partnerships with local food banks and charities to donate excess food, thereby not only reducing waste but also benefiting the community. (Pirani & Arafat, 2014)
Other Hotels Implementing food waste reduction 
A growing number of hotels and businesses are recognising the importance of reducing food waste and are actively implementing initiatives to tackle this issue. For instance, Marriott International has developed an extensive food waste management program that encompasses waste audits to assess the volume of food being discarded, thorough staff training to educate employees on best practices, and collaborations with local food recovery organisations to ensure surplus food is redirected to those in need. (Ruiz Molina et al., 2021) Similarly, Accor Hotels has set an ambitious goal of cutting food waste by 30% by the year 2025. This initiative involves not only training employees to handle food responsibly but also engaging guests in the effort and exploring innovative food storage solutions to extend the life of perishable items. (Accor, 2022) These efforts reflect a significant shift within the hospitality sector, where addressing food waste is increasingly  viewed as an essential aspect of sustainable operations, stressing the industry's commitment to environmental responsibility and social impact. (Papargyropoulou et al., 2014)

Benefits of Food waste Reduction for hotels 
Implementing food waste reduction initiatives offers numerous advantages for hotels like Hilton. One of the most significant benefits is the positive impact on the environment. By cutting down on food waste, hotels can greatly reduce their carbon footprint, as food waste in landfills produces methane, a powerful greenhouse gas that contributes to climate change (Omar et al., 2024). Additionally, reducing food waste can lead to lower water consumption and decreased energy use associated with food production and disposal(Papargyropoulou et al., 2014). This approach not only aligns with Hilton’s sustainability objectives but also strengthens its brand appeal among environmentally conscious travellers, positioning the hotel as a leader in sustainable practices (Jones et al., 2014). From an economic standpoint, reducing food waste can result in considerable cost savings for hotels. By refining purchasing strategies and minimising overproduction, hotels can lower their food expenses significantly. (Pirani & Arafat, 2016). Moreover, implementing food donation programs can provide tax benefits, further enhancing the financial advantages of waste reduction. Improved inventory management and accurate forecasting not only minimise waste but also streamline operations, thereby boosting overall efficiency. This focus on reducing food waste not only helps the environment but also positively affects the hotel's financial performance, ultimately contributing to a healthier bottom line. 
Challenges of Implementing Food Waste Reduction Initiatives 
Implementing initiatives to reduce food waste presents several challenges. A major obstacle is the upfront investment required for technology and training to effectively monitor and manage food waste. Hotels might need to purchase software for tracking food inventory and waste, which can be expensive (Martin-Rios et al., 2018). Furthermore, training staff is essential to ensure they recognize the importance of reducing food waste and can effectively adopt new practices (Annosi et al., 2021). There may also be resistance to change among employees who are used to traditional methods. Another difficulty involves the logistics of food donation. Although many hotels are willing to donate excess food, they often encounter issues such as local food safety regulations and liability concerns that can hinder these efforts. (Filimonau & De Coteau, 2019)
Additionally, building, and sustaining partnerships with food banks and charities demands continuous effort and dedication. 
Cost Effective and Realism of the Initiative
Hilton Hotels' initiative remains feasible and economically viable over time. The hospitality sector is increasingly acknowledging the significance of sustainability, while consumers are becoming more selective regarding the environmental practices of the businesses they support. Consequently, Hilton Hotels implementing food waste reduction strategies could gain a competitive edge by attracting a rising segment of the market that values sustainability. (Meng et al., 2024)
Environmental Benefits of Food Waste Reduction 
Reducing food waste at Hilton Hotels can have substantial environmental advantages, contributing to sustainability initiatives and enhancing the hotel’s image. A key benefit is the decrease in greenhouse gas emissions, as food waste in landfills produces methane, a powerful greenhouse gas. (Singh et al., 2014) By implementing better inventory management, portion control, and donation programs, Hilton can help lower these emissions. Additionally, cutting down on food waste conserves valuable resources like water, energy, and land used in food production, aligning with broader sustainability objectives. It also aids in preserving biodiversity by lessening the impact of food production on ecosystems. (Cesareo, 2019) Moreover, adopting waste reduction strategies can result in cost savings for the hotel, as it reduces expenses related to purchasing, preparing, and disposing of food. (Kasim, 2007). Embracing food waste reduction not only strengthens Hilton’s environmental efforts but also fosters a culture of sustainability that can resonate positively with guests and employees. 
Gap in Sustainable Practices at Hilton Hotels   
[bookmark: _Hlk182242642]Hilton Hotels has made commendable efforts to combat food waste, utilising innovative solutions such as waste-tracking technology and forming partnerships with local charities to divert surplus food from landfills. (Mourad, 2016) However, a significant gap remains in their sustainable practices: the lack of a thorough employee engagement program specifically designed to address food waste reduction. While technological advancements and strategic partnerships play crucial roles in minimising waste, the success of these initiatives hinges on the active involvement and understanding of the staff. (Dhir et al., 2020). Without a structured program to educate and engage employees, there is a risk that they may not fully comprehend the importance of these efforts or how to effectively integrate them into their daily operations (Cannon & Edmondson, 2005). To bridge this gap, Hilton could take a proactive approach by developing a comprehensive training and engagement program aimed at informing employees about the multifaceted impacts of food waste, both environmentally and economically. This program could encompass various interactive components, such as workshops that allow employees to explore best practices in food management and waste reduction strategies hands on (Redman & Redman, 2014). Gamified learning experiences could also be incorporated to enhance engagement, making the learning process more enjoyable and memorable. Regular communication campaigns could serve to keep food waste reduction at the forefront of employees' minds, emphasising its significance and fostering a sense of collective responsibility (Pasca et al., 2021). In addition to education, Hilton could create a robust recognition system to celebrate and reward teams or individuals who demonstrate exceptional commitment to reducing food waste. This could involve monthly or quarterly awards for the best-performing teams, providing public recognition that encourages friendly competition. By establishing such a culture of sustainability, Hilton can strengthen employee buy-in, motivating staff to take proactive measures that align with the company’s waste reduction goals (Legrand et al., 2022). This comprehensive approach not only addresses the existing gap in employee engagement but also cultivates a more informed and passionate workforce committed to sustainability. By empowering employees with knowledge and recognising their efforts, Hilton can enhance its overall sustainability initiatives, creating a lasting impact on food waste reduction efforts. Ultimately, this commitment to building a sustainable workforce reinforces Hilton's dedication to environmental responsibility and positions the company as a leader in sustainable practices within the hospitality industry. (Pereira et al., 2021)
Conclusion
Hilton Garden Inn has integrated several impactful sustainability initiatives that align with Hilton’s broader “Travel with Purpose” initiative, which aims to reduce the company’s environmental impact by 50% by 2030. Key efforts include the installation of energy-saving technologies, such as LED lighting, motion sensors, and smart energy management systems, which have significantly lowered electricity consumption across locations. Water conservation is also a priority, with low-flow fixtures and linen reuse programs that collectively reduce water and energy demands associated with laundry and guest use. Waste reduction strategies further support environmental goals through recycling programs, digital check-ins, and sustainable sourcing that reduces paper waste and supports local economies.
Recommendation 
To address these areas, Hilton Garden Inn could adopt a comprehensive food waste management strategy that includes composting, food donation partnerships, and waste-to-energy solutions, all of which would align with its environmental goals (Phonthanukitithaworn et al., 2024). Additionally, employee engagement is crucial to the success of these initiatives. Developing a structured program that educates employees about the impacts of food waste environmentally, socially, and economically could empower staff to make more sustainable choices (Redman & Redman, 2014). Interactive training workshops, gamified learning experiences, and regular communication campaigns could keep food waste reduction top of mind and foster a sense of collective responsibility (Soma et al., 2020). Recognising and rewarding employees who demonstrate commitment to these goals can further enhance participation and morale. (Appiah, 2019)
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