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Green practices consist of operational approaches and policy measures that actively cut down environmental degradation but prioritise ecological sustainability (Cooper, 2021). Natural resource preservation combined with waste reduction, pollution control, and so on are the foundation of these practices. The implementation of sustainable green practices aims to minimise environmental damage through multiple initiatives, which include energy efficiency, waste management, and resource preservation methods. The emphasis on sustainability remains central to modern business operations because positive reputation-building is what companies seek (Wickham et al., 2021). Green practices entail the implementation of working strategies and policies in a business organisation that handles resources and options in a more environmentally friendly manner. These practices encompass the preservation of natural resources, waste reduction, pollution control, and the implementation of energy-efficient technologies. The target is to design solutions that make a negative impact on the environment, let alone be proactive in the process of replenishing the depleted nature. Through these implementations, organisational development can be made sustainable in such a way that enhances environmental and social values (Bolwig et al., 2021). The hospitality industry is under growing observation because of its significant contribution to global problems, which primarily involve food waste (Inkson and Minnaert, 2018). WRAP UK estimates the hospitality industry produces 920,000 tons of food waste yearly, but this waste mainly consists of avoidable content that totals 75% (WRAP, 2020). Economic losses and additional environmental pressure occur when food goes wasted since wasted food produces large amounts of greenhouse gas emissions.
Premier Inn works under its "Force for Good" sustainability program to reduce food waste in half by 2030 as the UK's biggest budget hotel chain run by Whitbread PLC (Premier Inn, 2023). Premier Inn faces an important sustainability challenge because its food waste operations differ too much between properties in its expansive network. The essay focuses on identifying gaps within Premier Inn's food waste management while suggesting a specific initiative to achieve standard implementation of sustainable practices aimed at lowering environmental effects while boosting operational performance and supporting sustainability objectives.
As a division of Whitbread PLC, Premier Inn operates several waste management programs that support its "Force for Good" program, which is dedicated to sustainability practices. Premier Inn teamed up with FareShare and The Real Junk Food Project to deliver over 140 tonnes of surplus food, which provided 335,000 meals during the COVID-19 pandemic period for people in need (Premier Inn, 2024). The waste collection program now includes a four-level sorting system with separate containers for mixed recycling and food waste alongside glass and general waste items as part of support initiatives across locations. Food waste management practices at Premier Inn show outstanding action points, but assessments indicate that varied implementation levels exist within different properties. The 2023 Environmental Social Governance (ESG) report demonstrates a decline in food waste by 10% relative to the 2018-19 baseline numbers, but more aggressive interventions are needed to achieve the 50% reduction objective by 2030 (Whitbread PLC, 2024). The implementation gaps between different locations indicate that some locations excel at waste reduction, but many other locations struggle behind in achieving sustainable development targets. Food waste management inconsistencies stem from multiple sources, including variations in staff training outcomes, unequal waste processing capabilities between locations, and a lack of uniform food waste policy across the business. Food donation programs at hotels depend on voluntary engagement yet create inconsistent contribution levels between different hotel locations.
The filling of these gaps would be beneficial as a sustainability imperative that Premier Inn needs to meet to sustain its sustainable hospitality standing. The implementation of a set of recurring plans for monitoring food waste across all divisions and regularising the procedures across all the hotels will also be an efficient way to minimise wasted food. Implementing such a strategy would open the door to correspondingly address both new demands and expectations from the consumers and the recurrent calls for a sustainable environment for any large global company (Haski-Leventhal, 2018). Another sustainability issue in the structure of working at Premier Inn is the lack of proper attitude to food waste management in different branches. 
The issues arising from food waste inconsistencies should be addressed by developing and introducing an artificial intelligence-based inventory management system for all the Premier Inn premises. A machine learning system that tracks instant amounts of inventory with their dates of expiry and also estimates consumer demand with the help of reported data and hotel occupancy measurements would function in this system. This initiative empowers the kitchen staff to make informed purchasing and preparation as well as portioning decisions towards direct waste minimisation within the site (Bolwig et al., 2021). The adoption of AI technologies in Premier Inn will commence by implementing these tools in the available properties and training its employees on the efficient usage of the technology. Feedback control mechanisms will run concurrently so that the system can make adjustments depending on seasonal changes and particular characteristics of the properties involved. By the application of standardised methods, food waste reduction achieves good standard outcomes in all that is set out in the chain through sustainable results.
Other hotel chains that have successfully implemented such systems show that such measures are realistic and have potential benefits in business. One of the hotel chains, Marriott Hotels, used AI technology from Winnow in 53 of its locations in the UK, Ireland, and Nordics and achieved a 25 % cut in food waste within the next six months while using the AI (Marriott International, 2024). One sustainable scheme that Accor Hotels introduced is an AI-assisted measurement that helped its properties cut substantial amounts of food waste during their sustainability initiative (Singh et al., 2024). The measures of environmentally responsible waste disposal at the Grand Hyatt Singapore include converting organic waste not fit for further recovery into landscaping composts, thus showing how progressive the measures are in a bid to reduce harm to the environment (Yuliana et al., 2024). Therefore, Premier Inn should adopt best practices that may be employed to contain food waste in the organisation down to 50% of current levels by 2030.
This action is beneficial to the organisation in that it results in numerous environmental benefits, including the reduction of greenhouse gas emissions and the preservation of natural resources. Savings are realised in terms of stocking better inventories and costs involved in disposal as part of this program. When Premier Inn makes sustainability decisions and policies that are in line with the expectations of its customers, it enhances its brand reputation since it anchors itself as the market leader in sustainable hospitality. There seems to be logical continuity when it comes to waste management with standardised waste management protocols implemented in all the facilities of Premier Inn and can be made to operate through artificial intelligence that not only benefits the environment in its preservation but also provides a strong point to the company financially while also building a good reputation among the needy field. Several benefits emanate from the use of AI in the management of inventories at Premier Inn, apart from the environmental concerns of inventory management for economic growth and social value addition. Real-time stock monitoring using artificial intelligence makes it possible for organisations to reduce the wastage of food by tracking its stock (Elgalb and Gerges, 2024). In this way, through successful waste management, it can be ensured that landfill waste quantities are also cut down together with methane gases that have a strong impact on climate change. According to the statistics of the World Resources Institute, food waste and loss contribute 8-10 per cent to the total level of global emissions of greenhouse gases (Flanagan et al., 2019). AI-based food management solutions have a direct impact on the reduction of carbon footprint by managing food wastage. 
Overall, having a suitable focus on reducing food waste yields economic benefits at various levels of Premier Inn. By making certain that it does not purchase excessive stock and managing perishable products, the hotel will be able to conserve cash and mitigate the expenses of the hotel in different ways (Amicarelli et al., 2022). Such actions also provide businesses with an opportunity to operate with tax credits, which boosts their financial gains. When looking at Premier Inn from a social perspective, the company's corporate social responsibility goal is enhanced by the implementation of the latest technologies in waste reduction. Any organisation that aims to serve the global community with sustainable solutions will gain a positive brand image and consumers from the conserving fraternity. Businesses that engage in corporate social responsibilities, such as controlling food waste, attract socially conscious customers that improve the company's image and safeguard the environment (Edgell, 2020). 
Effective AI systems in inventory management implemented in Premier Inn define major environmental effects depending on operational, economic value, and consumer benefits in terms of social importance, signalling continued further environmental commitment in accommodation businesses (Batabyal, 2018). The three challenges that are likely to affect Premier Inn when implementing AI in its inventory management include the cost of the initial investment, disruption of operations, and the need to train its employees. The costs associated with system acquisition, staff training, and the integration of hardware factors make large-scale implementation of the system expensive. Occasionally, during rollout, a disruption in operational continuity may be somewhat of a concern on a daily basis and to guests. AI systems are quite complex, and this means that they need adequate staff training in order to acquire increased competence and overcome any possible organisational stance to change (Morandini et al., 2023). 
These issues should be addressed by implementing planning at the different stages to tackle current challenges. The first stage starts with implementing the system in selected properties to assess performance and identify issues that may exist. Based on the feedback collected from pilot tests, further enhancements are made to prepare for the second round of implementation, which will entail more properties. Companies apply a uniform structure in their total corporation and get support from the AI vendor, as well as concrete staff training programs, only in the last stage. The gradual implementation plan also reduces system interruption since the financial implications are spread in time, and personnel complete their training. A phased plan proves a solid business case for financial investment and operational benefits of an AI-based inventory management system (Vinnakota et al., 2022). Although the costs associated with the acquisition of software and choice of appropriate hardware systems and training might seem high in the beginning, the system proves less costly in the long run. By ensuring that unnecessary consumption of inventory is avoided, AI technology results in other significant savings, such as the efficient use of time in operations. The systematic approach to implementing these changes is consistent with ensuring accountability for costs whilst creating a culture of sustainable practices throughout Premier Inn in the future.  
In this contemporary world of the tourism industry, where sustainability is a buzzword, companies that put effort into doing things that promote sustainability and ensure green practices via their activities can create a good image in the market (Sloan et al., 2017). Nowadays, customers also have a positive mentality towards sustainable practices, and they prefer companies that focus on such things. Premier Inn can have strategic leverage through its AI-based inventory management system when addressing operational inconsistencies in food waste management. This implementation supports Whitbread PLGs' strategic objective of a 50% reduction in food waste by 2030. The AI system will cut disposal costs along with environmental benefits because it decreases food waste and landfill build-up and reduces the carbon output, possibly leading to tax advantages. The event will enhance the Premier Inn brand reputation as a socially responsible business. Effective mitigation of procurement costs alongside operational disruptions and employee training demands that roadblocks may present becomes possible if organisations deploy such systems progressively. During system implementation, analysts must perform tests at defined sites sequentially before logging feedback and deploying the system in a stepwise fashion to maintain budget control and reduce disruption. By implementing complete training programs for all users, companies can ensure universal technical knowledge to achieve successful outcomes. This AI-driven response permits Premier Inn to push its sustainability objectives to new heights and to create a benchmark in waste management innovation throughout the hotel industry.
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