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The hotel and hospitality industry remains one of the largest industries in the world which has been greatly contributing to the degradation of the environment. Because of high resource consumption, like water, energy, and food, and large production of waste, it gives a heavy load to the earth (Cooper, 2021). Due to the rise in concern for climate change, resource scarcity, and environmental pollution, the sector recently has shown great trends toward more greener and sustainable practices (Sloan, Legrand and Chen, 2017). These sustainable practices not only try to reduce environmental impacts from hotel operations but also bring financial and reputational benefits to the businesses themselves (Haski-Leventhal, 2018). Most of the greening practices within the hospitality sector involve energy and water conservation, waste reduction, recycling, sourcing of sustainable products, eco-friendly building design, and waste-to-energy technologies (Jauhari, 2021). This essay will identify a gap in the sustainability practices of Hilton London Bankside, one of London's leading hotels, and propose an improvement in its environmental impact. It will, in particular, identify an area in the food waste management practices of this hotel that can be improved by introducing anaerobic digestion technology, thus making it both operationally and environmentally efficient. This green initiative not only constitutes a tangible solution to food waste but also part of Hilton's broader corporate sustainability objectives. 
The status of sustainability practices in the hospitality industry has changed from good-to-have to must-have for staying competitive and meeting the increasing expectations of consumers and regulators alike (Costa and Costa, 2022). Hotels are among the biggest consumers of resources in the service industry, involving massive water consumption for cleaning, energy for lighting and heating, and tons of food for guest sustenance. Additionally, hotels are also held responsible for generating a considerable amount of waste (Antonova, Javier and Inés, 2023). That enters landfills and further extends the level of environmental pollution, increasing the percentage of greenhouse gas emissions. Greener practices necessarily aim at finding a solution for these issues by saving resources, reducing waste, and reducing carbon footprint from the hotel operation. Energy-saving technologies such as LED lighting, water-saving fittings, and smart energy management systems, for example, have already become commonplace in many hotels in very little time (Maitra, 2024). Most hotels are also looking into sustainable sourcing, using organic food, and locally produced food, along with reduction of single-use plastics by offering refillable amenities for guests. This practice not only helps with environmental sustainability but also increases the reputation of the hotels in front of environmentally active customers (Ecobnb, 2023).
As one of the largest hotel chains in the world, Hilton has been an early and long-time industry leader in corporate citizenship and sustainability. Its global corporate responsibility program is called "Travel with Purpose" and focuses on four key platforms: environmental, social, good ethics, and community (Lee and Legendre, 2023). In the environmental thrust are carbon foot printing, waste reduction, and water conservation for sourcing sustainable supplies. For instance, Hilton has invested in waste reduction and energy-efficient technologies that aim to achieve its objective of reducing its carbon emissions by 50% by 2030 (Hilton, 2023). Some of the ways the Hilton London Bankside has already taken to reduce the overall amount of waste sent to landfills include energy-efficient lighting, water-saving equipment, and trash diversion programs. While these are laudable actions, Hilton London Bankside has not excluded food waste, one of the major players that contribute to environmental degradation in the hospitality industry. According to an estimate by the Waste and Resources Action Programme in 2019, the UK's hospitality industry generates around 920,000 tonnes of food waste annually, in which hotels are a major contributing party. Food waste, however, possesses particular problems given the environmental implications it has with landfills through anaerobic decomposition, producing methane as a very active greenhouse gas (Hall, 2020).
Currently, Hilton London Bankside recycles the food waste and discards the rest via normal garbage management services. Though this is one step further than sending the food to landfills, it does not really capture the full potential for impact reduction. A great deal of food waste still goes to the landfill from this hotel, where it contributes to methane emissions (Ritchal, 2024). Additionally, there is no effort yet to explore technologies such as anaerobic digestion, which would ensure that the hotel reduces food waste while generating renewable sources of energy. Anaerobic digestion is a process in which bacteria break down organic materials such as food wastes in an environment devoid of oxygen (Stephen, 2022). The process produces a biogas-a mixture of methane and carbon dioxide-generally used as an energy carrier. This digestate then acts as a natural fertilizer, which could be utilized for agricultural purposes. In the case of Hilton London Bankside, embedding anaerobic digestion could minimize environmental impacts resulting from food waste, while on the other side, renewable energy will be generated, offsetting some of the energy use, hence furthering the view towards its sustainability goals (Hershi , 2024).
Other hotels and businesses around the world have already embraced anaerobic digesters. For example, the Radisson Blu hotels in Denmark have already implemented anaerobic digestion for food waste recycling, which greatly reduces the amount of food waste sent to landfills. A case in point, the Radisson Blu properties have claimed to reduce waste disposal costs and carbon emissions generated so far, while generating renewable energy in the form of biogas. Similarly, food waste management and anaerobic digestion programmes, among others, have been commissioned by InterContinental Hotels Group in several properties as part of its efforts in greening and increasing the sustainability credentials of operations (Ankathi et al., 2024). Such similar technologies can definitely be adopted, enabling Hilton London Bankside also to reduce any environmental impacts resulting in proper waste management system and creation of renewable energy source.
The proposed solution-anaerobic digestion-food waste management, will have a number of long-term benefits to Hilton London Bankside. It would greatly help, from an ecological point of view, to reduce the carbon footprint of the hotel, which is one of the key challenges in hospitality waste management. Food waste, besides being the top structuring agents in landfills, upon anaerobic decomposition in these landfills, produces methane, a strong greenhouse gas, which is about 25 times more potent at trapping heat into the atmosphere compared to carbon dioxide (Bioenergy Devco, 2024). By diverting food waste from landfills and converting it into biogas through anaerobic digestion, Hilton London Bankside would not only help in mitigating the emission of methane but also take a significant step in addressing global warming. Besides, the biogas produced during anaerobic digestion can be captured and used as a renewable energy source. The hotel would no longer be as dependent on energy suppliers, and therefore its overall energy costs would decrease. Given the continuously growing cost of energy in the UK and the overall global trend, this approach can be very useful for Hilton London Bankside (Evans, 2019).
Apart from the environmental benefits, the digestate-the waste product produced by the anaerobic digestion-could be used as a nutrient-rich, organic fertilizer. The digestate consists of the organic material that remains after the process of digestion. This can then be supplied to the local farmers and agricultural companies. This will go toward community engagement for the hotel and show Hilton's support for sustainable practices in the local economy (Jin et al., 2022). This would not only make it very valuable for the local agriculture sector but would also reinforce the bonds between Hilton London Bankside and the community of which it is a part. It will minimize food waste disposed of to landfills and lower the costs involved in the processes of waste management at the hotel. The landfill waste disposal fee is extremely high for most hotels, especially the ones in urban cities like London, so reduction of waste to landfill would further optimize operational costs for the hotel (Hilton, 2022).
Other critical factors that make anaerobic digestion promising for Hilton London Bankside include cost-effectiveness. Although high initial costs, such as buying an anaerobic digester and installation, the long-term benefits may justify the investment in the initial years. Anaerobic digestion systems are generally capital intensive; however, they achieve significant savings. This could lower the waste management fees over time for Hilton London Bankside by reducing food waste and recycling it into biogas, thus making quite a difference to the bottom line. In many cases, the energy and waste disposal savings offset the costs associated with operating anaerobic digesters (Ankathi et al., 2024). Additionally, the biogas produced through the system would be able to be used in powering everything in the hotel, from heating and lighting to all kitchen appliances, further reducing dependency on purchased energy. This could also result in considerable cost savings over time, especially within the context of growing energy prices.
Apart from mere waste reduction and energy economy, the major environmental benefits arising from anaerobic digestion make it a technological process that extremely reduces the productions of methane emission, one of the most dangerous greenhouse gases (Clasen et al., 2024). This will keep organic food waste out of landfills, capture methane for energy production, and, simultaneously, reduce Hilton London Bankside's carbon footprint to contribute to wider efforts at reducing the environmental impact of the hospitality industry (Jin et al., 2022). Besides, the digestate can be used as fertilizer, which further reduces the environmental impact brought about by chemical fertilizers since these are usually manufactured from fossil fuels. It would finally place Hilton in a position to join the rest of the world in returning to more sustainable agriculture, for continuity of the environment, using organic and low-impact methods of farming (Bioenergy Devco, 2024).
However, challenges are also involved in the implementation of anaerobic digestion at Hilton London Bankside. The most significant challenge is the initial capital investment. Buying and installing an anaerobic digestion system is an expensive venture, especially for a hotel that may not have the financial muscles to support such a project without careful planning and budgeting (Ankathi et al., 2024). The capital outlay to invest in and install the system ranges from a few thousands to hundreds of thousands of pounds depending on the scope and size of the system fitted and the scale of food wastes produced by any given hotel. While the cost of such an investment for Hilton London Bankside, part of the larger Hilton brand, could be offset by the broader corporate sustainability initiatives, smaller hotels with tighter budgets may face significant barriers to entry due to high upfront costs (Maitra, 2024).
In the context of all the aforementioned challenges, long-term advantages will make anaerobic digestion viable and worthwhile for Hilton London Bankside. The initial investment required to be set up within the system may be recovered overtime through cost savings associated with landfill waste disposal and energy consumption (Hilton, 2022). Anaerobic digestion would go a long way in supporting wider commitments to Hilton sustainability in aiding the hotel attain its respective goals of carbon dioxide emission and resources consumption. Finally, as more and more visitors require eco-friendly hospitality, Hilton London Bankside would also gain in corporate reputation relating to its environmental responsibility through attracting those customers who are committed to finding environmentally sensitive accommodations (Ankathi et al., 2024).
In conclusion, this practice in the sustainability initiative at Hilton London Bankside hugely gets enhanced with the huge inclusion of anaerobic digestion technology in the food waste reduction and recycling system. Still, in some areas of sustainability, achievements marked by the Hilton group could be quite impressive, but one scope that requires further improvement would be hotel food waste. This could be a chance for the company to minimize carbon footprint levels and reduce energy costs while improving their waste management process. Although the costs of such a system may be rather challenging in the initial stages, the long-term financial and environmental benefits would make it a very viable and worthwhile investment. Additionally, it would go a long way in helping reduce food waste and generate renewable energy, placing Hilton London Bankside at a better position in terms of hotel sustainability to reinforce its commitment to environmental stewardship and community involvement. This green initiative is a win-win situation wherein the hotel comes out on top, along with the environment. It also stands in line with Hilton's more general sustainability development and contributes to the overall undertaking of mankind against climate change in the hospitality sector.
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