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Green practices are the actions and strategies which are environmentally friendly and aim to minimise any sort of harm to the environment through conservation of resources, lowering carbon emissions and reducing waste (Khalil et al., 2024). Green practices in the hotel industry involve adopting business practices that have minimal adverse environmental impacts (Khalil et al., 2024). Some of these practices include energy-saving measures, water conservation, waste disposal, and utilisation of environmentally friendly materials (Moise et al., 2021). The primary purpose of incorporating green practices is to minimise the utilisation of natural resources and the generation of pollution and enhance efficiency while fostering environmental responsibility and financial benefits for commercial organisations (Abdou et al., 2020). Marriott International, Inc. is a multinational company that manages and franchises accommodations in the hotel, residential, and timeshare industries. Marriott International has more than 36 hotels and timeshare franchises and it operates in 9000 locations. As one of the leaders in the hospitality industry, Marriott International has advanced in sustainability by implementing environmentally friendly systems and practices like efficient energy usage, water optimisation, and waste management. Their "Serve 360" platform focuses on lowering carbon footprints, recycling, and preserving water (Marriott International, 2023). However, there is still a significant missing link in the company's overall approach to food waste management. This essay will examine this gap and provide a practical solution for Marriott to improve its sustainability initiatives.

The case of Marriott International provides a good example of a firm’s commitment to environmental sustainability through energy conservation, water usage, and waste management. However, there is a significant void in the strategic and systematic handling of food waste issues across the entire portfolio of properties (Wicahyono, 2024). Some specific chains of Marriott hotels have already adopted food waste reduction measures. However, these are not standardised across the company’s network of hotels worldwide. For example, the JW Marriott Hotel Bangkok highlighted improvements in waste reduction, especially in food waste, but similar moves are not always noticeable in other regions (Marriott International Annual Report, 2023). 

This discrepancy is striking, especially given that the hospitality industry is among the leading global food waste producers. According to the FAO, about one-third of all food produced for human consumption is wasted, and hotels significantly contribute to this issue (FAO, 2019). Marriott’s current strategies are still limited and do not correspond to its general striving for sustainability, even though separate cases where Marriott effectively combats food waste deserve appreciation. Fulfilling this gap is crucial for worldwide sustainability initiatives and improving Marriott’s performance and business image (Kasavan et al., 2022). Other competitors, including Hilton Worldwide, have already implemented standardised food waste management programs, making them seem more responsive and dedicated to tackling this global issue (Amicarelli et al., 2022). Marriott’s slowness in this regard could lead to its gradual loss of market share in the growing environmentally-conscious hospitality industry.

In light of this identified gap, Marriott should consider adopting a food waste management program uniformly across all its facilities. This would entail sub-projects like site assessment, staff education, collaboration with other organisations, and in-house composition-house customer participation. An example of a measure to be implemented is conducting food waste audits to determine the different types and quantities of waste to form a basis for reduction plans at Marriott (Kattiyapornpong et al., 2023). This data-driven method is critical because it identifies areas that need the most attention based on available resources. Conducted by the JW Marriott Hotel Bangkok, similar audits decreased 30.4% per cover of food waste, proving that such efforts are possible and can be successful (JW Marriott Hotel Bangkok, 2024). However, some challenges could arise in implementing food waste audits based on the number of properties that Marriott has, including the extent to which they are willing to give their support to provide the necessary information required for comprehensive audits.

Another essential element of this approach is staff training. Ensuring that the kitchen and service personnel are well-informed on proper storage, preparation, and disposal of food is equally important to cut waste (Okumus et al., 2020). However, the success of these training programs is highly dependent on their application to the various operational environments of Marriott’s properties. For example, training modules prepared concerning properties in urban areas may not be practical in rural or remote areas (Lagioia et al., 2024). Thus, while implementing all these programs, it becomes essential for Marriott to introduce localised versions that cater to the needs of different regions while keeping in mind the overall sustainable development objectives set.

Donating reusable food to those in need by partnering with local food shelters and charities is another realistic and feasible approach with a positive impact on environmental concerns and food deserts. Several hotels have successfully adopted this approach, such as Hilton's 'Food Waste Management Initiative', where excess food is donated to charitable organisations (Ruiz Molina et al., 2022). Thus, the overall potential of such partnerships' growth might face multiple limitations, including legal regulations and practical barriers related to food provision and distribution, especially within countries with strict food safety legislation or limited food donation infrastructure (Ruiz Molina et al., 2022). 

Another solution could be providing composting on-site or using composting services for organic materials. An advantage of implementing composting at the hotel is that it also minimises waste as the volume of waste transported to the landfill is reduced, and it also yields nutrient-rich soil that is useful in landscaping or urban gardening if produced in large quantities, making Marriott even more sustainable (Tomaszewska et al., 2022). For instance, the Shangri-La Hotel in Singapore has adopted on-site composting and has reduced its annual organic waste commendably (National Environment Agency., n.d.). However, composting entails the property owner incurring an initial capital investment in putting up compost bins and continuously making adequate provisions for composting, which may prove cumbersome for properties with more limited capital. Marriott must evaluate the feasibility and potential benefits of composting programs before implementing them on a large scale.

The initiative would also require the involvement of the guests in combating food waste since their behaviour is one of the key factors in food wastage in the hospitality industry. Sharing information about the hotel’s sustainability efforts with the guests through promotional materials or media can also change consumer consumption behaviours (Salama and Abdelsalam, 2021). For instance, initiatives such as serving pre-portioned meals or giving guests the option to decline free buffet meals may be helpful. However, these measures could be challenging to implement in guest-facing areas since guests expect opulence, commonly seen in luxury hotels (Srijuntrapun et al., 2022). In being a sustainable organisation, Marriott would face an issue of balance between the standard of service delivery it is used to providing to its customers and the sustainable measures it would be undertaking.

The proposed initiative is consistent with Marriott’s current sustainability objectives, including the hotel chain’s aims to cut food waste in half by 2025 (Marriott International, 2023). By implementing policies that would help limit food waste similarly, the company will be able to progress toward this objective in all its locations uniformly. This initiative also shares common goals with the environmental management agenda, including cutting back on the emission of greenhouse gases from waste disposal and respecting the use of resources utilised in food preparation. Furthermore, adopting such a program would also improve Marriott’s brand image, given that many travellers are increasingly becoming conscious of the impact of their actions on the environment and would prefer to book a hotel that supports environmental conservation (Leverenz et al., 2021).

However, implementing a global food waste management programme across Marriott International's network is no small task, fitting well with the company's Serve 360 sustainability goals. The significant time and cost commitment to set up and maintain a system of this kind, purchasing food waste audit tools, composting equipment, and staffing training programs is a major challenge. The financial investments required for effective food waste strategies are undertaken across various geographic and operational aspects (Wicahyono, 2024; Marriott International, 2023).

Standardisation of food waste management practises across all Marriott locations is the other serious issue to deal with. Varying local regulations, cultural norms, and different operational practises at each location make a one size fits all approach impossible. The enforcement of a global standard may well be complicated, however, as it may be necessary for each property to have a tailored strategy to manage its food waste (Marriott International, 2023).

Though these challenges exist, the potential savings over the long term from disposal fees avoidance, reduced over purchasing, and storage expenses makes this initiative financially attractive. Also, food waste donation programs can provide tax deductions that would add to the economic advantages of cutting food waste. The economic incentives can be used to mitigate the initial cost of installing food waste management systems thereby ensuring that apart from being environmentally, the programme is also economically viable (Srijuntrapun et al., 2022).

From an environmental point of view, it is clear and impactful how implementing a food waste management strategy definitely brings benefits. Cutting down on the amount of food waste that enters landfills could greatly reduce methane emissions, a strong contributor to Global warming. The diversion of organic waste from landfills and the creation of nutrient rich soil amendments for local greening projects and reducing the need for chemical fertiliser. Supporting Marriott’s sustainability objectives, and potentially improving its corporate image as a responsible business, as a green consumer base will be attracted (National Environment Agency, n.d.; Moise et al., 2021).

Food waste management strategies, like composting, can help significantly reduce methane emissions from landfills. Methane is a highly potent greenhouse gas, whose global warming potential is many multiples of that of carbon dioxide, and is mainly produced anaerobically from decomposing organic matter. Through diversion of food waste from landfills and turning it into compost at composting facilities, Marriott can greatly cut down on its carbon footprint. Additionally, Marriott Sustainability aims 'not only towards global efforts to tackle climate change but also Marriott's own sustainability commitments made within it's 'Serve 360' programme to reduce environmental impact (Marriott International, 2023).'

Composting not only decreased greenhouse gas emissions, it also converts our organic waste into compost, a real-life changer for our soil, improving soil structure, fertility, and water retention. The conversion of consumer waste into resource instead of waste means that the consumer waste can contribute to local agriculture and landscaping activities without using the synthetic fertilisers that are so energy intensive to produce and that cause the environmental issues that come with their runoff. Marriott can contribute to the ecological health of the communities where they operate by utilising compost to support local greening initiatives in order to support biodiversity and beautify landscapes that can, in turn, increase local tourism and community goodwill (National Environment Agency, n.d.).

Also, Marriott’s investment in food waste management is very important related to improving its brand reputation to customers if they are concerned about environmental sustainability. Today's market is seeing an all time high of consumer awareness and concern for the environment. Active involvement in sustainable practises by businesses can lead to higher customer loyalty and more competitive advantage. As such, Marriott publicly promoting food waste management efforts not only elevates its environmental stewardship opinion but also links it to guest values thereby attracting patronage and hence brand loyalty (Moise et al., 2021).

Finally, despite the obstacles that Marriott International must overcome in order to implement a global food waste management programme, the effort is a realistic and consistent initiative with Marriott’s larger sustainability objectives. The advantages for the environment and potential cost savings demonstrate the need for and feasibility of such an initiative. Marriott will have to find ways to successfully manage these challenges; however, and adapt its approach to suit different areas as needed while still maintaining compliance and effectiveness in doing so throughout its entire global operation. In addition to advancing Marriott’s commitment to sustainability, this strategic focus helps its competitors by preparing it nicely in a competitive and environmentally conscious market.
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