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On viewing food waste to be a resource and by implementing sustainable strategies for food management, it is possible for the societies to create a resilient system of food which is beneficial for the economy, environment and the people.
The significance of the hotel and hospitality sector is high due to the economic contributions like boosting national GDP and creating jobs (Parfitt, Croker and Brockhaus, 2021). The sector plays a vital role for tourism with promotion of local development and cultural exchange by supporting businesses and encouraging infrastructural investment.
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The advantage of circular economy is the potential for achieving long term benefits economically and environmentally like waste reduction, low consumption of resources, creation of job and higher innovation. The disadvantages of circular economy include higher initial infrastructural cost, scope of limited choices for consumers and the requirement of notable changes in the behaviour if the business and consumers for succeeding.
Theory of Sustainable Resource Management
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 The advantages of such an approach include protection of the environment, cost saving and higher efficiency along with resource conservation and reputation enhancement. The disadvantages associated with the approach include higher initial cost, scope of social disruption from bigger projects and technological limitations.
Behavioural Theories
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The advantages of the theory include health improvement, job creation, revenue generation, environmental protection and resource conservation while the disadvantages are high cost of implementing and maintaining, health risk to those working with hazardous materials and scope of pollution from incineration if management is inadequate. 
The advantages of the theory include a comprehensive framework in terms of the predicting behaviour that is based on social norms, attitudes and also the perceived control on behaviour with the broader applicability in different fields. The disadvantages comprise of an over emphasis on decision making that is rational, low consideration for habitual and emotional factors and also the inability of completely accounting for environmental or situational constraints that build gap between the actual behaviour and the intended behaviour.
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Methods
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Sustainability in Terms of Food waste and its Efficacy has been an endeavour that has been focused on through improved reduction of food waste. The key strategies involved in the include smart technology for inventory and tracking, rethinking the supply chain by encouraging local sourcing and also implementation of operational changes such as staff training and portion control. Such efforts have improved on environmental sustainability and also boosted profitability along with brand reputation.
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UK hotels have demonstrated mixed rate of success in food waste related sustainability with certain major chains being able to reduce waste notably using targeted initiatives though the industry on the whole still faces challenges.
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Success is driven with the adoption of AI powered tracking technology for waste, menu adjustments, waste reduction certification and staff training though till date, huge quantities of food is discarded that can be prevented.
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The hotel uses expertise and scale for promoting sustainable practices in the properties and partner with others for development of new solutions.
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Food is required for energy, growth and basic health while the environment is crucial for wellbeing and human survival. As humans, a little effort towards food waste reduction and sustainability endeavours will benefit not only the businesses but the economy and the environment. 
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This would be a beneficial aspect for the business to ensure effective waste management process in place.
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Making use of the leftover food is best way to reduce wastage further and employee training would can help the business attain its targets.
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Ensuring longer shelf life of the food items can not only lead to cost savings as the material requirements can be controlled but would also help in betterment of supply chain management.
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LITERATURE REVIEW

It has been estimated that the food waste generated from the
hotel and hospitality industry of the UK is estimated to be GBP
3.2 billion per annum. About 45% of the food waste from hotels
are a result of preparation with 34% coming from the plates of
customers and 21% accounts from spoilage. Businesses are
faced with high cost associated with waste disposal which is
estimated to be about GBP 50,000 every year every
establishment (Alfie, 2025).

Circular Economy

* In terms of food waste, the circular economy transforms
waste into resource through designing waste out (Li and Xu,
2022); this is achieved using by-products while
environmental regeneration is achieved instead of adhering
to the linear model of tale-make-dispose.

* In the theory, the main strategy pertains to conversion of

food scrap into fertilizer or energy using anaerobic
digestion, composting and also repurposing material for the
new products like cellulose fibers and biodegradable plastic.
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Theory of Sustainable Resource Management

The theory of sustainable resource management
in terms of food waste includes strategical
hierarchy that commences with the reduction of
source such as preventing waste using better
storage and planning, this is followed by the
process of redistribution or donation of surplus
food and then recycling which includes
composting, anaerobic digestion for creating
biogas and animal feed (Muller-Christ, 2023).

Such an approach minimises the impact on the
environment through conservation of resources
and reduces waste by landfill while creating value
from waste.





image5.png
Behavioural Theories

Sustainable Development Goal (SDG) 12.3 calls for
halving the food waste at the consumer and retail
level by year 2030 (Sdgs.un.org, 2025). Behavioural
theories such as the general waste management
theory suggest providing a proper definition to waste
so the harm is prevented to both the environment
and the human health.

By means of framing of food waste highlighting social

and environmental impact, the theory encourages
improved management as well as practices of
reduction all along the supply chain of food (March,
2017).

Another behavioural theory is the theory of planned
behaviour (TPB) indicates the intention of a person to
avoid food waste is influenced through the attitude
towards food waste, the social norms associated with
it and also the perceived ability of controlling
behaviour related to food waste (Phillips, 2019).
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METHODS

Taking into consideration the PESTEL Analysis of the industry,
has been observed that:
Folitical Economic
© Stability and support of the ‘Exchange rates
government Investment
« Policies related to tourism Growth and stability within the
« Compliance and regulation economy
« Reforms in taxation (Parliament.uk, New competition
2025) Rate of employment
« Change in leadership
o Policies for public health
International relations
Socio-Cultural Technological
« Modifications in travel preferences « Online platforms for booking
« Cultural factors « Operational technology
« Changes in demography « Digital marketing
 Wellness and health trends « Sustainable technology
« Rate of crime « Augmented reality (AR) and virtual
« Expectations of consumers for reality (VR) (Bulent C and
genuine. iences Hancer, 2014)
Enviro
« Concerns related to carbon footprint o Permits and license
«  Scarcity of natural resources « Employment law
* Weather present in the area « Laws for consumer protection
o Climate change « Competition and compliance laws
« Practicesrelated to sustainabilitylaws |+ Standards for health and safety
for local environment o Audits and inspection
*_Certification and training
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Examples

* Inthe UK, Four Seasons have actively worked on food waste
sustainability through implementation of programs for
reducing and tracking waste, use of technology for
measuring and managing food scraps and also working with
suppliers who are waste conscious (Fourseasons.com,
2025), technology such as Winnow have been used for
significantly ~reducing food waste and integrating
sustainability across operations right from sourcing till the
management of waste.

[Source: Fourseasons.com, 2025]
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Marriott UK has combated food waste related sustainability
using a partnership for achieving The Pledge on Food Waste
certification for 55 properties; this goal was supported by
using Winnow technology (Marriott.com, 2025). As per the
initiative, staffs are trained, data for food waste is analysed,
menus are redesigned for minimising waste, guest
engagement is encouraged and partnership is established
with the local food banks. Therefore Marriott UK achieved
25% reduced food waste per cover along with 121 zero food
waste items included in the menu to reduce waste by 50%.

[Source: Marriott.com, 2025]
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Holiday Inn under the flagship of IHG used Ai powered
tracking of waste, change in the breakfast service with
portion control and reduction of single use items with
the menu being carefully designed for minimising by-
products (lhg.com, 2025). The hotel uses expertise and
scale for promoting sustainable practices in the
properties and partner with others for development of

new solutions.

[Source: Ihg.com, 2025]
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CONCLUSION

Huge quantities of food goes waste across industries
including hotel and hospitality sector

Higher concern for the environment and sustainability
practices have made the hotels more responsible and they
have made modifications in their operations to reduce food
waste

Menu redesign, portion control, staff training and using
waste tracking technology have significantly reduced waste
though there is more effort needed for further reduction
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Food management needs to be optimised with implementation
of waste processing on-site.
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[Source: Soni and Saxena, 2021]
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RECOMMENDATION 2

Repurposing of ingredients would be a good effort wherein the
chefs are trained for using leftovers and scraps in the new
dishes.

[Source: Li and Xu, 2022]
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Proper techniques of storage will help reduce delay and
improve shelf life of ingredients with the first-in-first-out
stocking rotation being implemented so that longevity improves
for stored supplies.

[Source: Muller-Christ, 2023]
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The selected contemporary theme being presented is
‘Sustainability in Terms of Food waste and its Efficacy’.

Reduction of food waste is essential for sustainability as
it aids in protecting the environment, boosting the
economy and also promoting social equity.

In the environment perspective, such practices support
conservation of resources such as land and water while
cutting greenhouse emission that occurs from landfills
(Soni and Saxena, 2021).

Economically, it ensures money is saved for businesses
and households while creating a resilient food system.

Socially, it makes sure there is food security and ensures
higher accessibility of nutritious food.

Addressing food waste enhances guest satisfaction and
profitability for the hotel and hospitality sector while
fostering community goodwill by reduced environmental
footprint, water usage and greenhouse gas emission.





