[image: page1image26174816]











STUDENT NAME: FLORENTINA-DANIELA COLINDEATA 
STUDENT CODE:1706582 
MODULE NAME & CODE: CONTEMPORARY THEMES; BMIH6001 
CONFERENCE RESEARCH PAPER – Wastage in the Hospitality Industry and How Can Technology Improve It?  




























Table of Contents
Introduction	2
Overview of literature	3
Application to the hotel and hospitality sector	5
Evaluate future policy and management options for dealing with this issue	6
Conclusion	7
References	8

























[bookmark: _Toc149331813]Introduction 
This particular paper has the aim of presenting a good knowledge of the current module that is being taught. It is to be understood that this paper will deeply examine one of the contemporary issue that affects the hospitality industry at the global scale, implying that the sustainability of the sector is also at stake. To ensure a good delivery of the information, a variety of theories and frameworks will be used in order to address the contemporary issue of sustainability at the international level. 

Before going into depth, it is important to outline the contemporary theme of sustainability and its importance for the hotel and hospitality sector. The theme that will be explored within the sections of this conference paper is with regards to the wastage within the sector and how the development of technology can positively reduce the waste and minimise the issue at an international scale – these being said, the name can be addressed as follows: “Wastage in the Hospitality Industry and How Can Technology Improve It?”  In order to be even more specific, the wastage addressed in this paper refers to the food waste, which is being an issue at a global scale, regardless of the size of the enterprise. The food waste is a problem that occurs for hotels that have a small to medium size, but especially for hotels that are larger in nature, even the ones known internationally (Global Data, 2022). 

It is true to mention that the hospitality industry is trying to raise awareness and implement different strategies in order to combat the issue, but the truth is that it is a long way to go, especially when it comes to the specifics of the food waste (MCHS, 2021). 

The reason why the chosen theme it is of importance and its relevance for the hotel and hospitality sector holds a sustainability nature, namely the fact that the more food waste a hotel generates, the less sustainable the hotel is (Sundt, 2012). Another matter of concern given by the wastage within the sector is the fact that it is a major financial cost for the industry overall – the link is that the food is bought and cooked, but actually never used and thrown away, fact which results in a waste harmful for the environment and sustainability, as well as for the wallet (Mettler, 2023). The hospitality sector is a very complex one which include food and beverage, tourism, restaurants, hotels, event planning, banqueting, etc (BCU, 2023). When it comes to the chosen one, such as the food part of it, it is important to mention that actually the food and beverage is the largest of all – travel & tourism, lodging, recreation and food & beverage (EHL Insights, 2023). There is a complex process behind the food and beverage sector, including the procuration of the food, cooking it, as well as packing and selling – however, it all comes to the same aim, namely to create profit and boost the guest experience, in the case of the hotel industry (TriStar, 2022).

[bookmark: _Toc149331814]Overview of literature 
Wastage in the hospitality industry, or better said the food waste is known to have an impact on the hospitality industry. In order to be able to analyse how the chosen contemporary sustainable issue impacts the chosen industry, it is important to make the most of the known theories and frameworks. For this particular piece of work, PESTLE analysis will be used. This is the acronym for politics, economy, social, technology, legal and environmental matters that examine the macro-environment of the hospitality industry (CIPD, 2023). 

· Political matters: the politics and government hold a strong power through regulation they impose on the food waste, such as the one administered by Waste and Resources Action Programme WRAP which pushed hundreds of businesses to closely monitor and report their food waste. As this may represent nothing, it has actually helped to reduce the food waste as the businesses felt embarrassed to report a huge number of waste every time (Department for Environment Food & Rural Affairs, 2023). Statistically talking, there is over a million tonnes, about 12% of food waste from the hospitality and food service, percentage which can be significantly reduced by following strategies and taking afferent approaches (House of Lords Library, 2021). It can be understood that the food waste is an issue negatively impacting on the hospitality industry only by looking at the government’s response on the issue and the strategies imposed, such as the initiative of Guardians of Grub aiming to tackle the waste in the hospitality sector – statistically, the food waste costs over £3 billion yearly and over 75% of the food could have been eaten by people living in poverty, at least (Guardians of Grub, 2023).
· Economic matters: in short terms, the food and beverage part of the industry is an ally of the economy helping it to produce more money globally; on the other hand, thinking of all the money used to combat the food waste, the situation now has both benefits and disbenefits (Ellen Macarthur Foundation, 2023). As previously drawn, the food waste is a negative factor for the hospitality sector when it comes to the financial part – there are lots of costs and even more money lost on the food that is just being thrown away (Teshome, 2017). Yearly, billions of pounds are basically “thrown in the bin” due to the food waste (DEFRA, 2011). Money that could have just been saved and used for other activities or for further investments in order to help the international sector of hospitality industry (Koester, 2014).
· Social matters: one of the hospitality industry aims is to offer people a good experience and ensure that they will plan to come again to that specific place (Cvent, 2020). People are driven by different factors, but some contemporary factors that people started to follow now more than ever are the safety standards and how the planet is affected (Seberini, 2020). People have a new interest in helping and protecting the planet and it is true that a business with sustainable practices, such as measures to reduce the food waste in this case, will win, or in the contrary, businesses without a strong practice to combat the food waste will face loss of profit (WSA, 2022).
· Technological matters: with a strong link to this very paper, the development of the technology might actually help the hospitality industry with the food waste issue. When correctly approached, technology can be an ally to help solve some of the contemporary issues of sustainability within the hospitality sector (EITFOOD, 2019). For example, there is the “Too Good To Go” app which helps the businesses to register the food they are about to waste and offer it to the world at a lower price (Mouysset, 2023).
· Legal matters: in a close concordance with the parliaments and governments across the world, the legal matters are coming together in order to help combat this issue of sustainability. The EU has taken a strict approach in order to help the issue and created the “The Revised Waste Legislation” which ‘forces’ each member state to closely register the level of the food waste and report it in order to see its improvement via the implemented strategies (European Commission, 2023). Subsequently, the hospitality industry is bounded to undertake the measures in order to prevent the food waste, fact which may result in them spending even more money at first, until the waste starts to diminish which results in the sector spending less money on the waste – there is the “starting struggle” until everything settles down (McCafferty, 2022).
· Environmental matters: finally, this may be the most important factor of them all, due to all the damage the food waste does to the nature by pollution (UNEP, 2022). A sustainable hospitality industry includes a good management of the good, meaning that the bigger the food waste is, then the less sustainable the hospitality industry actually is (UNEP, 2021).  On average, approx. 9% of the world’s gas emissions are regarding to the food waste. To understand the severity of the problem, the size of the food waste is compared to the size of the US and China (WWF, 2022).

[bookmark: _Toc149331815]Application to the hotel and hospitality sector 
As mentioned, there are several parts of the hospitality sector, but from all, the food and beverage sector – F&B is the largest one and also sustaining the chosen contemporary issue of sustainability, meaning that it is also the sector that holds most of the damages. Statistically speaking, over 60% of the food is being wasted even before it reaches the customer and even more than that, with a percentage of 80%, the overproduction is at fault, too (WINNOW, 2022). This statement is diminishing the misconception that the food is actually wasted after it reaches the customer, while the truth could not be more wrong – most of the food that is waster does not even get to the customer’s plate. The F&B sector spends lots of money that could be invested for further expenditure and development on a food waste that reaches the garbage in most of the case and results in lots of money being lost – there is registered a food waste of  over £2.5 billion in the UK alone (WRAP, 2020). To be able to perform its functions, the F&B sector requests money from the financial department of the afferent enterprise – money that are being a waste too once with the food that is being thrown away. From this is to be understood that the areas of the hospitality sector that are being negatively impacted by the wastage are multiple, especially when the departments are helping each other in order to survive and share money between them. The waste at stake has more than one areas of damaging once happened – it does not only impact the social part of the issue or the economic part where the money are wasted, but it also impacts the environment (Orderly, 2022). When the food is wasted, automatically all the effort, energy and water needed to grow and produce the food goes away – subsequently, depending on the disposal of the waste, if it reaches the landfill, then it is most likely to have an impact similar to the carbon dioxide, if not even more harmful to the nature (WWF, 2023).

There are different approaches and management responses to such contemporary issues which have different levels of impact. For instance, there is the “Too Good To Go” app which enables the hospitality industry to sell the food to people wanting it – even though it is at a reduced price, they are cutting the waste fact, which is good for the environment, but for the financial side of it as well. Introducing the other half of the contemporary issue, the technology can play a massive role in combating the wastage within the hospitality sector – the development of the technology now enables people to connect with other people, as well as with enterprises from all over the world. a good management response would be to use the technological approaches of connecting with people wanting to buy the food that is about to waste, or even better, to donate it to those in need, fact which is better than wasting it and damaging the nature (Too Good To Go, 2023).

[bookmark: _Toc149331816]Evaluate future policy and management options for dealing with this issue 
Expanding on the previous section of this report, the technology usage for the food waste within the hospitality sector may be a strong addition which may help diminish the damages and the overall problem – starting with the fact that technology is a good tool to spread the information. There is no way that people can hear about a hotel throwing the food if the information is not given to the public and the most modern way to spread information is via social media platforms, including Facebook, Instagram, Twitter and livestreaming (Iacovitti, 2022). Oppositely to the benefits of technology, in order to evaluate this possible solution, it is important to consider the limitations as well – the technology is very easy to go ways and applying this to the scenario, it may mean that people could come to get food they do not need or for further selling which may cause future harm to health, for example if the expiry date has passed ad may result in people getting sick. In order to prevent this, as a recommendation, the hospitality sector may take some precaution measures, such as identifying the persons they give the food to and create a legally bound paper which prevent the person getting the food to further sell it to another. In plus, the hospitality sector may label the food with signs suggesting that it is not for further selling. 

Another option to tackle this issue may be to wisely plan the menu – this may be tricky at first – it takes a lot of consideration and observation with regards to what people like and what people do not order from the menu. It helps to avoid overordering and subsequently helps to reduce the food being wasted. It is always a good idea to observe which are the popular dishes and make sure to be ready to prepare and to eliminate the foods that are never ordered. This way the waste is cut and the environment, as well as the financial part of the hospitality industry is diminishing their damages and losses (Solo, 2023). On the other side, considering the downside of cutting some of the menu’s dishes may be the frustration of the customers not getting what they wanted – there is always something that goes downside as it is almost impossible to make everyone happy. That particular hospitality sector has to analyse and put in balance the benefits and disbenefits of cutting the menu and see if they are better off by keeping all the menu items or risking to upset very few customers that may not be regulars of the business (McCafferty, 2019).
[bookmark: _Toc149331817]Conclusion 
In conclusion, the waste within the hospitality sector is an issue which haunts the industry for a long time. Although the food and beverage sector is producing a lot of profit and helps increase the economy, it is also a major factor of the climate change and pollution – this is the reason why this report have drawn some recommendations on how to cut the waste in order to help the climate, such as by carefully using technology and also wisely planning the menu in order to prevent the overproduction. 
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