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[bookmark: _Toc222426265] Abstract:
The issue of sustainability has been brought to the forefront of the hospitality sector, especially in Food and Beverage (F&B) operations, where energy use, food waste and supply chain procedures have a great influence on environmental performance. The study explores the sustainability practices in the F&B department of a mid-scale hotel, with the case study of Holiday Inn Sunderland. The research will seek to determine the degree to which the concept of sustainability has been entrenched in the operational strategies and the impediments to full implementation. The study is informed by three questions: to study the existing sustainability efforts in the F&B department, to evaluate the operational and organisational barriers to sustainability, and to suggest viable suggestions to enhance sustainability (Rodríguez-Antón, 2019).
The qualitative case study method was taken, and it was based on secondary sources of data such as corporate sustainability reports, publications of the industry, academic literature and documents of the policy. Key patterns found in themes of energy management, food waste reduction, sustainable sourcing and organisational governance were identified using thematic analysis. According to the research, sustainability frameworks, including the Triple Bottom Line and the theory of the circular economy, are used to assess findings within a more general theoretical framework (Santiago et al., 2023).
The results show that the hotel partially adheres to what is recognised in its sustainability practices. The hotel has energy-saving devices, waste sorting mechanisms and conscientious sourcing strategies, which are indicative of environmental responsibility at the corporate level. Nevertheless, there is still a lack of sustainability integration at the departmental level. The monitoring of food waste does not have sophisticated measurement tools, the training of personnel is not implemented comprehensively as an element of the sustainability policy, and the budget does not allow investing in innovative technologies (Alkaim et al., 2024). Also, behavioural variables, such as employee participation and managerial interests, have an effect on sustainability initiative effectiveness. The research shows that although strategic intentions are present, operational implementation is influenced by economic strains and performance goals that are characteristic of the mid-sized hospitality industry.
There is a disconnect between sustainability theory and practice, as discussed. Whereas corporate policies are geared towards environmental responsibility, it is only applied in an incremental rather than a transformational way. The paper posits that sustainability in the F&B departments is often motivated by compliance and cost-effectiveness as opposed to ecological innovation over the long term. The results also show that the meaningful results of sustainability can be attained through the greater impact of strategic leadership, employee training, and performance indicators.
This research project will add to the body of the study on hospitality sustainability as it will offer a specific departmental exploration and not a general organisational orientation. It highlights the value of the operational level of evaluation in measuring the performance of hotels regarding the environment (Anosisye and Nyoni, 2024). In general, the literature provides evidence that full sustainability in the F&B operations is possible only through integrated strategic alignment, sustained commitment of the leadership, measurable performance metrics, and never-ending organisational learning to help the gap between the intentions of the policy and the reality of operations.
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[bookmark: _Toc222426266]Chapter 1: Introduction
Green sustainability: This is one of the critical issues in the hospitality industry and Food and Beverage (F&B) operations, specifically where food sourcing, waste management, and energy conservation play a significant role in environmental performance. With the growing pressure from governments, the rising cost of operating a business and the rising demand for environmentally friendly dining by consumers, there is a high likelihood that hotels would be pressured to undertake responsible practices (Elkington, 1997). 
[bookmark: _Toc222426267]Aim:
The study aims at examining the problem of sustainability in the Food and Beverage practices in the Holiday Inn Sunderland, however, with particular references to the areas of responsibility in sourcing, waste minimisation, environmental, and service-inclusive approaches.
[bookmark: _Toc222426268]Objectives:
· To analyse responsible sourcing, that is, ethical sourcing and sourcing locally.
· To investigate waste management plans, food waste minimisation and food recycling plans.
· To identify the environmental performance of the F&B operations, particularly, the consumption of energy and efficiency of the resources.
· To determine how inclusive F&B strategies have affected equality, diversity and positive experience by guests.
· To ascertain the operation and financial constraints to the implementation of sustainability.
· To give useful recommendations based on improved performance of sustainability at the level of the department.
[bookmark: _Toc222426269]Vision:
This paper has recognised that in the modern hospitality operation, sustainability in the F&B business is not an option but a strategic need. The environment presents an atmosphere of increased environmental laws, corporate responsibility and awareness to consumers and hotels. These are the food sourcing, portion sizes, packaging, and energy consumption that contribute to environmental degradation (Kartal and Mustafa Tevfik., 2022).
The critical appraisal of the conversion of the concept of sustainability between the corporate strategy and operational practice is the research vision. Focusing on the Holiday Inn Sunderland, the research paper aims to provide an insight into the compromise between the environmental responsibility, cost control and service delivery of mid-scale hotels (de Haast et al., 2020). Hopefully, the study will assist in the further spread of more reasonable and balanced sustainability solutions within the F&B departments.
[bookmark: _Toc222426270]Approach
The qualitative case study method is employed by the researcher with references to the analysis of the secondary data. The sources of data collection will be peer-reviewed academic journals, sustainability reports of hospitality, industry guidelines, and corporate information published by IHG Hotels and Resorts (Deng and Zhou, 2022). It will be based on the sustainability models, such as the Triple Bottom Line, to interpret the study results.
The thematic analysis will be used to analyse the responsible sourcing, waste reduction, environmental management and inclusivity practices. The approach allows conducting a thorough examination of the sustainability plans without the main data gathering and maintenance of academic rigour. The whole study will entail remote research work. The data collection process (online), literature review and analysis will be conducted with the help of academic databases and available corporate and industry reports (Agrawal et al., 2022). On-site research will not be conducted. The consequence of this is that the case study approach can be used to pursue a comprehensive picture of the interpretation and implementation of sustainability principles at the property level.
[bookmark: _Toc222426271]Chapter 2 Literature Review:
Sustainability has become a key issue of concern to the worldwide food and beverage (F&B) sector, with increased environmental demands, societal expectations, and financial accountability. The organisations working in this industry are becoming more and more aware of the need to lower the environmental effects, foster social responsibility and make sure that, compared to the past, they do not run out of financial resources (Kim and Kim, H., 2018). With the intensification of climate change and the increase in control over activities by governmental bodies, sustainability is not perceived as a choice anymore but a strategic necessity affecting the decision-making processes and the positioning of the hospitality and hotel F&B operations.
The F&B industry has been largely reported as a major cause of greenhouse gas emissions, water depletion, land degradation, and loss of biodiversity. Therefore, governments, consumers and investors are putting increasing pressure on businesses to ensure that they embrace environmentally responsible practices. Meanwhile, sustainability has a strong connection with organisational reputation, cost-effectiveness, and long-term profitability. This literature review critically discusses the major scholarly themes based on sustainability in the F&B industry, such as awareness and knowledge, sustainability attitudes, environmental and social responsibility, economic aspect, and strategies implementable in sustainability (Bohdanowicz and Zientara, P., 2008).
[bookmark: _Toc222426272]Awareness and Knowledge of Sustainability in F&B:
Awareness and knowledge are widely known to be the pillars of sustainability uptake in the F&B industry. Having a clear picture of the effects of operational activities on the environmental, social and economic systems will help organisations in designing and executing good sustainability initiatives. Empirical studies show that a greater awareness of sustainability issues can improve the probability of sustainable practices tremendously. Indicatively, Appannan, et al, (2023) have established that the increased sustainability awareness of stakeholders in the hospitality industry would result in a quantifiable level of environmental management and operational behaviour (Appannan et al., 2023).
Sharing of knowledge among industry players is also important. Rodriguez et al. (2019) stress that cooperation and exchange of information contribute to faster sustainability innovations and make the implementation more effective. Nevertheless, the concept of sustainability is always complex and inter-relates with environmental, social and economic aspects, which organisations might find hard to balance. Financial limitation makes adoption more difficult, especially for small and medium-scale enterprises (Effiom and Etim Edet, 2022).
· To overcome these barriers, literature points to several enabling mechanisms:
· Training on employee sustainability to develop operational competence.
· Cross-organisation sharing best practices.
· The Act of government subsidies and control to encourage adoption.
All of these findings suggest that awareness and knowledge act as antecedents to effective sustainability action in the operations of F&B.
[bookmark: _Toc222426273]Attitudes Toward Sustainability:
In addition to awareness, organisational and individual attitudes play a major role in the implementation of sustainability. The attitude to environmental and social responsibility has been recorded to be positively related to the adoption of sustainable practices. The attitudes are influenced by individual values, organisational culture and the outside society (Widarko and Anwarodin, 2022).
Sustainable food decisions are highly influenced by consumer values (Vermeir and Verbeke, 2006) and favourable organisational cultures motivate employees to adopt sustainability behaviours. Attitudes and behavioural intentions based on pro-sustainability are also enhanced through media exposure and public discourse (Al-Kenane et al., 2025).
Notably, programmes on employee development that are sustainability-oriented can be used proactively to influence attitudes and instil sustainability into the organisational culture (Alemu and B. A., 2025). This implies that it is not a passive process and thus attitudinal change can be planned, especially in hotel F&B departments, whereby the behaviour of staff members can directly affect energy consumption, food waste and sourcing operations.
[bookmark: _Toc222426274]Environmental and Social Dimensions of F&B Sustainability:
The idea of environmental sustainability is still one of the dominant themes of F&B literature. Research shows that there is a large environmental impact of the sector, especially in relation to water consumption, greenhouse gases, land degradation, and biodiversity (Leonidou, 2013). This, in turn, has strongly encouraged sustainable sourcing, uptake of renewable energy, reduction of waste, and effective supply chain management among the most common mitigation strategies.
There should also be responsible sourcing and a transparent supply chain. Seuring and Muller (2008) highlight ethical procurement, fair trade and traceability as strategies of minimising environmental and social damage. Cooperation between farmers and suppliers, together with hospitality operators contribute to the prolonged well-being of the ecosystem and community.
Social responsibility also encompasses ethical labour, community involvement, and consumer education, which are some of the factors that affect sustainable consumption behavior. Besides, the minimisation of food waste and the advancement of the principles of a circular economy are also important sustainable agendas. The implementation of efficient redistribution, recycling, and waste-prevention measures would help to decrease environmental burdens to a considerable extent (Albizzati et al., 2022).
Comprehensively, the literature emphasises the fact that environmental and social sustainability in F&B are strongly intertwined and systemic, as opposed to isolated, and interventions are necessary.
[bookmark: _Toc222426275]Economic Sustainability and Business Performance:
Although much emphasis is placed on environmental and social concerns, economic sustainability is also a significant concern. More cost-efficient and profitable operations can be achieved by sustainable production practices through the use of less energy and water, thereby enhancing operational efficiency and profitability (Kallbekken and Sælen, H., 2013). In the case of hotel F&B departments, energy-efficient refrigeration, optimised kitchen operations and waste minimisation have a direct effect on reducing the operating cost.
Market differentiation and price premiums, which are created by sustainability certifications like organic or fair-trade labelling, positively affect the perception and market share of consumers (Gagliardi et al., 2025). This shows that sustainability is not only a contributor to ethical responsibility, but it also gives a competitive advantage and financial strength.
Sustainability, therefore, ought to be considered as a strategic investment as opposed to a compliance expense, especially in the hospitality environment, where brand image is of strong influence in consumer preference. Compared with current operational initiatives, the study has concluded that the placement hotel has significant but marginal activities on sustainability. LED lighting, efficient appliances and monitoring systems are the energy-saving strategies that are aligned with the best practices in the sector and help to improve the environment and reduce costs. On the same note, food-waste reduction measures such as portion control and monitoring of operations portray pragmatic concern on sustainability issues. Single-use plastic reduction and meeting the responsible sourcing requirements are also signs of extending sustainability to the normal operation management. Such results point to the fact that sustainability is not a symbolic or marketing-focused campaign but rather an intrinsic element of F&B daily activities (Freeman, 1984).
Nevertheless, the research also found some critical limitations in the level of sustainability change (Gössling, 2015). These efficiency gains were not accompanied by any signs of systemic decarbonisation, i.e. timing to taking up renewable energy or putting the entire kitchen food system under the power of electricity (Chan, 2021). Food-waste management strategies centred on prevention instead of being highly circular-economy systems that include redistribution, composting or waste valorisation. The centralised supplier structures in procurement guaranteed adherence to the minimum sustainability requirements but reduced the chances of local sourcing and greater involvement of the community. These gaps signify structural limitations that have been well-recorded in the literature on sustainability in the hospitality industry, such as financial, infrastructural, and organisational complexity.
[bookmark: _Toc222426276]Chapter 3: Methods
This chapter outlines the methodology that would be used in researching sustainability practices in the Food and Beverage (F&B) department of Holiday Inn Sunderland. Following the module requirements, a secondary qualitative case study design is used in the research, which allows conducting a detailed and context-dependent investigation of the issue of sustainability implementation in a real hotel setting. This chapter explains the reasons behind the use of the case study methodology, discusses the strengths and weaknesses of the methodology, describes the series of data collection and analytical methods to be employed in the study, and briefly reflects on the possible research methods and why they are applicable in the research. It is a scientific procedure of discussion that guarantees academic rigour and transparency in the research design (Saunders and Thornhill, A, 2019).
[bookmark: _Toc222426277]Case Study Methodological Approach:
The case study methodology is generally accepted to be suitable for studying the modern organisational phenomena in the real context of life, especially where there can be no clear delineation between the phenomenon and the organisational environment (Yin, 2018). There are several interacting factors influencing sustainability in hotel F and B operations, such as corporate strategy, operational infrastructure, organisational behaviour of employees and expectations of stakeholders. 
This study uses a single case study, which is based in the F&B department of Holiday Inn Sunderland. The case offers a realistic context in which to examine the themes of sustainability through energy efficiency, waste management, responsible sourcing, and the decline of single-use plastics (Aithal and P. S., 2024). Focusing on a single placement hotel, the study obtains depth of analysis over breadth to make a meaningful contribution to the operational sustainability in a branded hospitality setting.
[bookmark: _Toc222426278]Advantages of the Case Study Approach:
There are various important strengths of the case study method in this study (Taherdoost, 2022). First, it facilitates high-quality contextual elucidation of actual organisational practices that are operational in complexity that cannot be comprehensively gathered using broad-based quantitative methodology. Such depth is especially useful in sustainability studies, in which implementation is highly dependent on the local physical structure, administrative interests, and employee behaviour.
[bookmark: _Toc222426279]Data Collection Techniques:
In line with tutor direction, the investigation is based on the secondary data sources only that are related to hospitality F&B sustainability. These are corporate sustainability reports, environmental management documentation, academic literature published within the past decade, peer-reviewed and industry benchmarking evidence of similar hotel organisations (Kasim, 2007).
Secondary data is suitable as the practices of hospitality sustainability are widely reported and written about. This is also a method that guarantees a sense of ethics and practicability in the placement research environment.
[bookmark: _Toc222426280]Data Analysis Techniques:
Thematic qualitative analysis is applied to the collected data, implying the organisation of the evidence into recurrent sustainability themes in accordance with the research objectives (Mirzaei and Shokouhyar, 2023). The most essential themes of analysis are energy and carbon management, food waste reduction, sustainable sourcing, plastic minimisation, and employee awareness.
This analytical methodology provides the opportunity to conduct a systematic comparison of theoretical sustainability frameworks and the realities of operations of the case study hotel, and to base the critical discussion and evidence-based recommendations on them (Luong et al., 2023).
[bookmark: _Toc222426281]Alternative Methods:
Other possible research designs, like quantitative surveys, interviews or mixed methods, were not taken up (Creswell and Creswell, J.D, 2018). Quantitative surveys can provide measurable perceptions, but cannot offer the context of operational sustainability. Primary qualitative interviews may produce detailed information, but the accessibility and ethical issues in the placement setting restrict the possibility. Establishing closer ties with local authorities, waste-management providers and community organisations and corporate sustainability teams may help to find more systemic responses. 
[bookmark: _Toc222426282]Chapter 4: Findings and Discussion
The chapter shows the results of the qualitative secondary case study conducted to investigate sustainability practices in the Food and Beverage (F&B) department of the Holiday Inn Sunderland. The results are organised in a way that they relate to the research objectives that aim at identifying sustainability-related issues and priorities, examination of already implemented operational sustainability efforts, discussion of the practices observed against the scholarly and industrial best practices, and consideration of the implications towards enhancing sustainability in both the environmental and operational performance (Hasan et al., 2022).
The reason is that the analysis is rooted in the secondary literature, corporate sustainability reporting in the branded hospitality industry, and the evidence of benchmarking in the industry, in general (Pirani and Arafat, H.A., 2016). The chapter critically discusses the process of operationalisation of sustainability in a mid-scale hotel F&B setting through thematic qualitative interpretation. The results indicate a trend of slow sustainability development due to structural, financial, and behavioural limitations as opposed to the fast transformational nature.
[bookmark: _Toc222426283]Sustainability Challenges and Priorities in Hotel F&B Operations
[bookmark: _Toc222426284]Resource Intensity of F&B Activities:
The results prove that the hotel F&B departments are one of the most resource-consuming fields of hospitality activities. The cooking equipment, refrigeration, lighting and ventilation appliances used in commercial kitchens need a constant energy supply, whereas water consumption is high because of food preparation, cleaning and dishwashing (Hasan and Noranai, 2024). Moreover, the generation of food waste can also be a major source of environmental impact due to the fact that the wasted food has concentrated energy and water, along with agricultural resources, in addition to creating emissions during disposal.
In the context of the case study, the following structural attributes place energy efficiency, water conservation and food-waste reduction as the primary sustainability concerns (Cristóbal et al., 2018). 	Were as operational realities of keeping food safe, customer satisfaction and service levels restrict the level of resource use that can be minimised. This proves that the sustainability in the hotel F&B operations is also determined by unavoidable operational tensions as opposed to the technical solutions only.
[bookmark: _Toc222426285]Corporate Sustainability Pressures:
To demonstrate the increasing power of corporate sustainability policies and environmental regulation on the work of hotels, the analysis shows that these two aspects affect the hotel business. Hotel groups that are branded are more frequently applying environmental, social, and governance pledges that contain carbon-cutting goals, waste management necessities, and even the removal of single-use plastics (Silva et al., 2020). Departments at the property level are then supposed to put these strategic commitments into the day-to-day operational practices.
In the case of Holiday Inn Sunderland, this presents a two-fold pressure where sustainability will be required to meet both the corporate requirements and local operational viability. The variation in sustainability performance between individual properties in the same hotel brand is caused by differences in infrastructure, availability of suppliers and the ability to work on the property. This observation can be compared to previous hospitality research that has shown that corporate sustainability aspiration does not necessarily shift equally into operational reality (Dahlmann et al., 2019).
[bookmark: _Toc222426286]Financial Constraints:
Financial constraints have become one of the chronic issues of sustainability implementation in the hotel F&B services. In between hotel settings, cost management at the operational level and profitability in the short term may constrain sustainability investment, leading to gradual and not radical change (Celestin, 2018).
Employees' behaviour also becomes decisive in defining the sustainability outcomes. The secondary evidence shows that formal sustainability policies can be compromised by inconsistent staff practices, including poor utilisation of equipment, poor waste separation, or excessive food production. This supports scholarly arguments that sustainability success lies not only in technology and policy, but also in staff awareness, involvement and organisational culture (Yang et al., 2021).
When combined, the results suggest that the high resource consumption, corporate demands, financial constraints, and behavioural forces have become the determinants of the sustainability issues within the hotel F&B operations (Adams et al., 2023).
[bookmark: _Toc222426287]Existing Sustainability Initiatives in F&B Operations
[bookmark: _Toc222426288]Energy and Carbon Management
The results demonstrate that the sustainability activity in branded F/B hotel departments is the most apparent segment in the energy efficiency area. Secondary sustainability reporting in the hospitality industry proves to be highly prevalent in the use of LED lighting, energy-saving kitchen gadgets, better insulation, and temperature-regulating devices that help to minimise unnecessary energy usage (Jones and Comfort, D, 2016). Preventative maintenance programs also play the role of maintaining the efficiency of the appliances and reducing the amount of wasted energy.
The case study hotel has some evidence that indicates the constructions of the sector-wide practices, meaning that operational energy management is a significant element of the sustainability implementation. Such measures are twofold since they reduce the environmental impact but at the same time reduce the operating costs (Gupta, 1995).
Comparison with major sustainability literature, such as single-site renewable energy generation or the complete electrification of cooking systems, is found to be less widespread at individual mid-scale properties, however. This implies that the present sustainability practice is mainly defined by incremental efficiency increase, as opposed to comprehensive carbon transition (Hou et al., 2018).
[bookmark: _Toc222426289]Food-Waste Reduction and Circular Practices
Another theme of central sustainability found in the findings is food-waste management (Filimonau and De Coteau, 2019). Prevention, redistribution, recycling, and composting are always highlighted in the academic literature as the key strategies of a circular economy in the food service operation (Ferrer‐Serrano and Salesa, 2025). The secondary evidence on the hospitality industry reveals that hotels usually embrace the use of portion control, menu planning, and operational monitoring in order to reduce unnecessary wastage.
In the context of the case study, the results imply a partial correspondence with these practices, especially in connection with the control of the operations of food preparation and the attempts to minimise waste production. These actions indicate that it is cognisant of the environmental and economic impact of food waste (Papargyropoulou, 2016).
However, in comparison to best-practice literature, more advanced circular strategies, such as the systematic quantification of food-waste volumes, systematic redistribution alliances, as well as the integrated composting systems, seem to be less developed. It is indicative of a larger industry trend where food-waste programs tend to be operationally reactive instead of being integrated (Rodriguez-Anton et al., 2019).
[bookmark: _Toc222426290]Sustainable Sourcing and Procurement:
Responsible sourcing is a multidimensional sustainability challenge that links environmental preservation with ethics in labour and the overall economic growth of a specific area (Singhry, 2015). The scholarly works highlight the significance of local procurement, certified sustainable products, and open supply chains in lowering the environmental and social impacts.
The procurement in branded hotel settings is normally controlled by centralised supplier structures which guarantee quality, safety and uniformity across the hotels (Namakhwa, 2024). The results suggest that the case study hotel is functioning in this type of framework, which facilitates the minimum standards of sustainability.
Nevertheless, this design can also limit the possibility of hyper-local sourcing or working with smaller sustainable producers. Consequently, the environmental and community advantages that the local procurement entails may not be realised fully (Esteves and Barclay, 2011). This observation demonstrates a structural conflict between the effectiveness of centralised procurement and the adaptability needed to enable greater sustainability innovation.
[bookmark: _Toc222426291]Reduction of Single-Use Plastics and Packaging:
The results indicate that the shrinkage of single-use plastics is a noticeable and extensively used sustainability measure in hospitality (Al-Shihabi et al., 2024). The evidence within the industry suggests changes in favour of refillable containers, recyclable or compostable takeaway containers, and reduction at the supplier level of packaging.
In the case study hotel, sustainability behaviours seem to be most pronounced in front-of-house service, where disposable products were minimised, and there is increased use of recycling. These perceivable changes are beneficial to the environmental performance and perceptions of the customers (López-Gamero et al., 2010).
Nevertheless, the analysis also brings forth the resistance of packaging waste in back-of-house supply chains, especially bulk food supply (O’Neill et al., 2024). This indicates that a significant change of the packaging impact needs to be achieved not only on the premise of individual hotel properties but in the entire supply chain.
[bookmark: _Toc222426292]Comparison with Academic and Industry Best Practice:
[bookmark: _Toc222426293]Areas of Alignment:
Comparison between the observed practices and the literature on sustainability indicates that there are a number of areas where there is alignment. The use of energy-saving technologies, functioning food-waste minimisation initiatives, adherence to corporate sustainability strategies (Signoretti, 2020), and the apparent decrease of single-use plastics all evidence that sustainability is part of the daily F&B practice. These efforts demonstrate organisational commitment and not a showbiz.
[bookmark: _Toc222426294]Areas of Partial Implementation:
However, despite the good developments, most sustainability projects seemingly tend to be incremental as opposed to transformational (Garay and Font, X., 2012). Energy management is more about efficiency over renewable shift, waste management is more about prevention as opposed to total circle integration, and procurement is about compliance, without maximising the local sustainability capability. This trend is indicative of scholarly discourses that perpetuate sustainability in hospitality to emerge over time because of financial, infrastructural, and organisational limitations.
[bookmark: _Toc222426295]Structural Barriers to Best Practice:
The results show that there are some structural impediments that restrict complete adherence to sustainability best practices. Financial limitations limit the scope of large investments, centralised procurement imposes sourcing flexibility, the infrastructure constraints influence recycling and energy transition, and sustainability performance is conditional on staff behaviour (Lăzăroiu et al., 2020). These obstacles prove that sustainability issues in hospitality are organisational and not managerial in nature.
[bookmark: _Toc222426296]Discussion:
The chapter critically interprets the research findings on the existing academic and industry literature on sustainability in the hotel Food and Beverage (F&B) operations. The discussion assesses the correspondence between the sustainability practices identified in Holiday Inn Sunderland and theoretical expectations, meets the aims of the research, operational implications, and admits methodological and contextual limitations. With this critical analysis, the chapter has established the most crucial sustainability issues that influence the placement hotel and areas of strategic value that need improvement to enhance its operations in future (Cvelbar and Dwyer, 2013).
The discussion reveals that sustainability in mid-scale branded hotel F&B departments is less defined by the swift transformational change and more by the gradual operational adjustment on the basis of financial, structural and behavioural constraints. This interpretation gives one an understanding of how sustainability theory is applied in practice as a hospitality management reality (Han and Sheu, 2010).
[bookmark: _Toc222426297]Interpretation of Sustainability Challenges in Relation to Literature:
[bookmark: _Toc222426298]Structural Resource Intensity of Hotel F&B Operations:
The results validate the literature regarding the consistent representation of hotel F&B departments as high resource intensive setting. According to scholarly literature, there is a very big environmental footprint that is linked to energy consumption, water consumption, and food waste in the food service industry (Butler, 2011). The evidence provided in the case analysis is consistent with this viewpoint, showing that the operational demands of the commercial kitchens and food service delivery determine the core priorities of sustainability within the placement hotel (Subramanian et al., 2021).
This coincidence supports the theoretical argument that the sustainability issues in hospitality are inherent in the fundamental service processes, and not existent in the peripheral activities. This means that any significant environmental enhancement must be through operational redesign and not cosmetic sustainability. The results hence endorse the systemic sustainability theory that says that the reduction of environmental impact should not be done by individual behavioural changes but by changes in the production and consumption system (O'Rourke and Lollo, 2015).
Simultaneously, the study identifies the conflict between the objectives of sustainability and service expectations. Having food safety, quality, and customer satisfaction measures necessarily limits the amount of energy, water, or material use that can be minimised (Petroni, 2000). This is similar to the broader hospitality literature that suggests that sustainability in service industries is about creating a balance between environmental responsibility and experiential value creation.
[bookmark: _Toc222426299]Corporate Sustainability Governance and Local Operational Reality
According to the existing literature, branded hospitality organisations are becoming more integrated into corporate governance structures by incorporating environmental, social and governance strategies (Deng and Zhou, 2022). The results confirm this opinion and prove that the activity on sustainability at the property level is highly dependent on the brand-driven standards and reporting frameworks.
Nevertheless, partial disintegration between locally feasible operations and corporate sustainability ambition is also present in the research. Implementation is also reliant on property-specific infrastructure, investment capacity and managerial priorities, although corporate structures define direction and accountability. The given observation represents the views of the institutional theory in sustainability research, which contends that the organisational adherence to sustainability norms may not necessarily have consistent practical implications (Butler, 2011).
In the case of the placement hotel, this implies that sustainability performance cannot be perceived based purely on corporate report measures. Rather, it needs to be examined in the context of the operation of individual property. This supports the usefulness of case-study research in the study of hospitality sustainability, as demonstrated in the literature review.
[bookmark: _Toc222426300]Financial and Behavioural Constraints as Determinants of Sustainability
The results indicate that financial constraints are also influential in determining the sustainability implementation, which can be viewed as evidence of economic sustainability literature, which states that cost is the primary obstacle to environmental innovation. A push towards efficient technology or environmentally friendly sourcing is usually at the expense of immediate profitability, especially in the mid-size hotel categories, where profit margins are smaller than in luxury hospitality (Khadilkar and Cash, 2020).
Besides financial limitations, the research affirms the significance of staff behaviour and organisational culture, which is in line with studies that relate sustainability performance to staff attitude and awareness. The results indicate that sustainability policies can diminish operating performance even in areas that have these policies. This premise is in line with the behavioural sustainability theory, which states that human decision-making and daily processes play a vital role in shaping environmental performance in service organisations (Rehman et al., 2021).
[bookmark: _Toc222426301]Critical Analysis of Existing Sustainability Practices
[bookmark: _Toc222426302]Incremental Energy Efficiency Versus Transformational Decarbonisation
The results of the research indicate a solid correlation with the literature, indicating the prevalence of incremental energy-saving approaches in the hospitality sector. The LED lighting, efficient appliances, and monitoring systems are some of the technologies that help bring gradual reductions in emissions and savings in costs of operation. This validates the economic-environmental synergy of sustainability studies that have been extensively written about.
Nevertheless, the low signs of integration of renewable energy or full electrification demonstrate a discrepancy between efficiency-based sustainability and deep decarbonisation routes that are discussed in modern environmental literature. This difference is essential since the net-zero goals can hardly be met only with incremental gains in efficiency.
In the case of the placement hotel, this indicates that the sustainability activity at present is merely a transitional move as opposed to a permanent change. What it means is that further sustainability advancements will need structural investment that is not the normal operational efficiency.
[bookmark: _Toc222426303]Food Waste Management and the Limits of Operational Control
The prevention-based strategies that were found in the literature are generally mirrored in food-waste reduction practices identified in the findings. Portion control, planning of the menu, and monitoring are aligned with commonly suggested waste-minimisation strategies and show the practical involvement with sustainability.
However, the fact that there are no full-fledged systems of the circular economy in place means that it is implemented partially, but not comprehensively. Literature on this topic grows more focused on redistribution networks, composting infrastructure and systemic valorisation of waste. The scarcity of such mechanisms in the case study can be seen as a structural impediment that is detected in the hospitality industry, such as the availability of infrastructure and complexity in coordination (Sloan and Chen, J.S, 2013).
This implies that mid-scale hotel food-waste sustainability is operationally limited, which is constrained by issues not directly under the control of individual hotels. The implication is that the sector-wide collaboration could be required to attain a significant circular change.
[bookmark: _Toc222426304]Centralised Procurement and the Sustainability–Efficiency Trade-Off
The literature on responsible sourcing identifies local procurement and supply-chain transparency as the most important sustainability mechanisms. The results indicate that centralised procurement has guaranteed adherence to minimum standards, but it could limit more profound sustainability innovation.
It is an example of a trade-off in structure between efficiency in operations and the creation of local environmental or social value. Strategically speaking, branded hotel systems focus more on consistency and risk control, which unintentionally restricts the experimentation of sustainability at the property level. In the case of Holiday Inn Sunderland, this implies that it is the external environment that defines procurement sustainability in part. The implication of this is that it could be necessary to involve brand-level decision-making as well as not property-level change in meaningful sourcing improvement.
[bookmark: _Toc222426305]Implications for the Placement Hotel
[bookmark: _Toc222426306]Strategic Integration of Sustainability and Operational Performance
The discussion implies that sustainability initiatives are already associated with operational efficiency, especially energy saving and waste reduction. This justifies literature placing sustainability as a source of competitive advantage as opposed to an ethical requirement.
In the case of the placement hotel, further incorporation of sustainability into decision-making processes might reinforce the environment and cost control. This implies that the concept of sustainability must be integrated into the main management strategy rather than a standalone project (Yusof and Jamaludin, 2014).
[bookmark: _Toc222426307]Need for Systemic Collaboration Beyond Property Level
Some sustainability constraints that have been found during the research arise due to external systems like the provision of infrastructure and supply-chain structure (Mahmood et al., 2025). It means that significant sustainability improvement can rely on the cooperation with the corporate management, the suppliers, as well as the local waste-management affiliates. In the case of the placement hotel, the issue of sustainability improvement is therefore partly a networked issue that is not limited to intra-operational control.
[bookmark: _Toc222426308]Research Limitations and Future Research Directions
[bookmark: _Toc222426309]Future Research Opportunities
Future research may include interviews of primary sources, quantitative data of environmental performance or cross-site multi-hotel analysis to enhance knowledge about F&B sustainability implementation. This would enhance operational sustainability in hospitality, evidence based.
[bookmark: _Toc222426310]Methodological Constraints
The second qualitative research involves secondary data, which restricts its ability to provide
direct employee views and real-time operational measurement. Although it fits well in the study
design, this limits the ability of the study to provide in-depth behavioural and quantitative
sustainability.
[bookmark: _Toc222426311]Case Study Scope
The decision to concentrate on one middle-priced branded hotel restricts the ability to generalise
to the broader hospitality industry. Nonetheless, this weakness can be aligned with qualitative
case-study research, where statistical representation is not given priority, but the focus is
rather on understanding a situation.
[bookmark: _Toc222426312]Chapter 6: Conclusion and Recommendations
[bookmark: _Toc222426313]Conclusion
The present study aims to critically explore sustainability practices within the Food and Beverage (F&B) division of Holiday Inn Sunderland and to determine how these practices are in line with the modern hospitality sustainability principles. The secondary qualitative case study research approach was employed to examine the issues of sustainability, to analyse the available operational strategies, compare the observed cases with the scholarly and industrial literature, and reflect on the implications for the environmental and operational performance. The results lead to a more contextualised conception of the implementation of sustainability in a mid-scale branded hotel setting, as well as to the identification of improvements and stable structural limitations as factors influencing sustainable change in hospitality F&B operations.
One major finding of the study is that the concept of sustainability in hotel F&B departments is essentially defined by the resource-based characteristics of the food service business. Commercial kitchens involve constant power usage, cooking, refrigeration, and ventilation of commercial kitchens, and water usage, as well as the generation of food waste, are built into the fabric of service delivery. The findings of the case study have affirmed the existence of these operational realities that make energy efficiency, waste minimisation, and responsible sourcing the most important sustainability issues for the placement hotel. Nevertheless, the study also revealed that those improvements of sustainability should be balanced with food safety concerns, service quality expectations, and cost control pressures. This supports broader literature on hospitality sustainability, which contends that sustainability in service contexts relates to the management of inevitable operational trade-offs as opposed to the application of strictly technical options (Zhang et al., 2012).
The other important conclusion can be associated with the impact of corporate sustainability governance at the property level. Being a part of a branded global hotel company, the Holiday Inn Sunderland belongs to wider environmental, social, and governance undertakings that define sustainability anticipations, reporting arrangements, and operational criteria. The study found that brand-level models are a major factor that has been used to direct sustainability action especially in energy efficiency, waste management and plastics reduction. However, a partial lack of connection between corporate sustainability aspiration and local operating viability was also detected in the study. The various infrastructure, availability of suppliers, and financial capabilities indicate that the factors of sustainability implementation are not uniform amongst individual properties. This shows the need to explore sustainability at the operational level as opposed to use of corporate reporting indicators only.
Financial and behavioural aspects proved to be as critical determinants of sustainability results. The results indicated that energy efficient technologies, sustainable procurement, and state-of-the-art waste management systems are normally limited in small scale hotel set ups by the short term cost pressures. Therefore, sustainability development is more likely to be gradual as opposed to a quick transformational change (Grin et al., 2010). Moreover, organisational culture and behaviour of employees were revealed to have significant impacts on environmental performance. Independent operational measures like the use of inefficient equipment, poor waste segregation, may diminish the performance of formal sustainability policies. This substantiates the scholarly views which focus on sustainability in hospitality that must rest on technological resolutions besides staff awareness, involvement and behaviour alteration. Considering the power of staff behaviour as recorded in both results and in the literature, improving sustainability awareness and interest among the employees is an important opportunity. The development of organisational culture can thus be of equal relevance to technological investment in enhancing sustainability results. This is where the strategic importance of training, communication, and leadership commitment is in the F&B department of the placement hotel.
In a bigger sense, the study finds out that sustainability in the F&B department of Holiday Inn Sunderland is a normal dynamics in the mid-scale hospitality industry. The improvement is real and operationally significant, but limited by the workings of the system out of the immediate control of individual estates. This shows that the long-term transformation of hospitality into a highly sustainable form is not likely to be achieved without concerted efforts on the corporate governance level, supply-chain systems, provision of infrastructure, and organisational culture. Unilateral property-level efforts, useful as they are, perhaps cannot provide the magnitude of environmental transformation needed by global climate and sustainability objectives (Gössling et al., 2020).
Methodologically speaking, the study is also adding to the scanty research on hotel-specific F&B sustainability cases. Although the concept of sustainability is commonly discussed at an industry level, limited research is carried out on the realities of operation at the individual property level. The research will be putting sustainability theory into practice in the day to day practice of hospitality by applying a secondary case study methodology which gives a contextual knowledge as the translation of sustainability theory into practice. In spite of single-case design restricting generalisability, it provides effective analytical insights that can be applicable to other mid-scale branded hotel set-ups.
To sum up, the study shows that sustainability at F&B department of Holiday Inn Sunderland is marked with gradual yet limited improvement. Current efforts comply with the industry’s best practice (energy-efficiency, plastic-reduction, waste-awareness, etc.), which proves the true organisational interest in becoming environmentally responsible. Nevertheless, larger transformational change is constrained by financial, structural and behavioral conditions applicable throughout the hospitality industry. The further development of sustainability will thus be based on a greater level of integration of corporate strategy, operational innovation, employee engagement, and collaboration with suppliers. 
[bookmark: _Toc222426314]Recommendations and Practical Strategies
Based on the results and discussion in this study, this section provides a list of feasible evidence-based recommendations that would help Holiday Inn Sunderland to enhance sustainability performance in its Food and Beverage (F&B) department. These suggestions are based on the realities of operation during the placement, and in tandem with the modern-day literature on sustainability in hospitality, and are formulated to be feasible within a medium-sized branded hotel environment. Together, they are oriented to improving the environmental performance, developing operational efficiency, and making sustainability more inherent in organisational culture and decision-making.
One of the suggestions is the creation of a more systematic energy-saving strategy in the F&B department. Although the current efficiency strategies including LED lighting and energy-saving appliances have a positive effect on consumption reduction, more significant effects may be attained by means of constant monitoring, data-driven decision-making and optimisation of behaviour. Introduction of regular reviews of energy-use, determination of peak-consumption hours, and reinforcement of preventive maintenance measures would enable the management to identify the inefficiencies at an earlier stage and maintain the long-term savings. In the medium term, the development of renewable energy acquisition or low-carbon kitchen technologies in partnership with the corporate leadership would facilitate the transition between the incremental efficiency and further decarbonisation in line with the changes in the net-zero expectations of the whole hospitality sector (Prideaux, 2024).
The second recommendation has to do with enhancing food-waste measurement and circular management. The existing prevention-based solutions, including portion control and production planning are also a significant step, but according to sustainability literature, it is worth quantifying waste streams so that the reduction approaches could be specific. The implementation of structured food-waste tracking at the preparation, buffet, and plate-waste phases would help to have a better understanding of the operations of these areas and to make decisions based on evidence. Moreover, considering collaborating with the local redistribution agencies or waste-processing services would further extend the sustainability impact past prevention to otherwise, as well as add to the objectives of the circular-economy, as well as improve community engagement. Any incremental cooperation in this sphere would be a significant step towards the best practice in the sector.
Improving on sustainable sourcing and supplier engagement is also a major opportunity area in operations improvement. Whereas in branded hotels procurement is usually regulated by centralised supply systems and which may require quality and adherence, they still might be available to give the priority to less significant menu options, seasonal items, or the commodities of the region to the approved supplier base. Holding a discussion with corporate procurement groups on sustainability objectives may assist in balancing the property level goals to brand level purchasing objectives. In the long run, this involvement can facilitate the progressive growth of environmentally friendly sourcing opportunities without compromising the consistency and cost management of operations.
Reduction of single-use items and packaging is another valuable suggestion, especially in the back-of-house operations, which guests cannot notice as easily, but which can be significantly more important in their magnitude. Regular packaging audits, supplier consultations on possible reduction and better segregation of reuseable substances would together reduce the amount of wastes. Where possible, a shift towards any reusable storage or delivery systems would further minimise the use of materials. Such measures would go hand in hand with current front of house plastic-cutting efforts and would help reflect a more comprehensive sustainability strategy throughout the entire F&B value chain.
In addition to technical and operational solutions, the evidence shows with great strength that knowledge, involvement and uniformity of behaviour among employees are the key to successful sustainability. This is why well-designed sustainability training and communication should be focused in the F&B department. The inclusion of sustainability issues in employee orientation programs, refresher training, and team orientation would strengthen the message about energy consumption, solid waste management, and the need to use resources in a responsible manner. The rewarding of sustainable behaviour could also serve to reinforce the involvement and institutionalise the environmental responsibility in organisational culture. Since behavioural change is commonly cheap to implement and with significant effects, this is one of the most direct implementation strategies of enhancing sustainability performance.
Another important practical intervention is the improvement of measurement, monitoring, and internal reporting. Flexibility Sustainability initiatives provide the most benefit when there is a means of tracking and communicating progress. Setting basic internal energy consumption, food waste, recycling, or sustainable sourcing percentages would help to evaluate the performance more transparently and make informed management decisions. The association of these local indicators with broader corporate sustainability reporting models would facilitate coordination between property-level practice and brand-level strategy as well.
The study also indicates that there should be collaborative interaction outside the hotel property. Most of the sustainability issues such as waste infrastructure constraints and packaging along the supply chain cannot be entirely addressed at the site level. 
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