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The contemporary theme of this report is the ‘Sustainability in terms of Food waste and its efficacy’. The selected theme has been selected for this analysis because of the relationship of food wastage within the hospitality industry. This relation of the food with the hotel industry is directly connected with the fulfilment of the need for food, ambiance and service from the hotels to their intended customers. Due to this, the customers connect with the hotels and take their service at the appropriate prices, in response to which the wastage of food takes place. The hotel industry. Cardenas, et al., (2024) stated that the hospitality industry creates food wastage of around 26% on a global level, of which the 75% of the food wastage can be avoided within the food industry of the UK. The Hotel Management Network, (2024) stated that the food wastage within the hotel industry primarily comes from around 45% from the food preparation activities for the guests, 34% from the food leftovers from the plates of the guests and the rest of the 21% of food waste due to the spoilage of the edible items. This preventable food wastage creates a gap for the hospitality sector to employ effective strategies that can be used to prevent food wastage and ensure sustainability within the hospitality industry. This report will provide with a n in-depth analysis on the concerned subject and will provide the strategies to mitigate this issue. 
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[bookmark: _Toc220512159]Importance of the waste reduction in hospitality industry 
The waste reduction sustains a significant importance within the hospitality industry, due to its direct benefits to the economic and environmental benefits. On the economic level, the food wastage in the hospitality industry creates huge losses for the hotel organisations. This is because when the hotel organisation serves its consumers with food, it has to go through diverse situations throughout the serving of a particular item. For example, sourcing the raw materials for the food, preparation of the food and serving the food, in all these stages, the organisation bears significant investments. But when the food products waste due to any certain reason, such as food spoilage or leftovers, the financial costs of material purchase and preparation are accounted into the losses of the organisation, which creates an economic impact on the companies. In addition to this, the food waste creates an immensely negative impact on the environment by emitting harmful gases and creating huge landfills in the environment. Concerning this, Pandey, (2021) stated that approximately 1.4 billion hectares of the ground is occupied with the unedible food on the planet, which contributes to the Co2 which is equivalent to approximately 3.3Gtonnes. Complementing this, Kohli, et al., (2023) stated that the studies prove that the food wastage is causing more damage to the environment than the coal plants on the earth. Moreover, the companies need to come with effective strategies to prevent food wastage and make a better impact on the economic condition of the hospitality industry and on the environment. 
[bookmark: _Toc220512160]Approaches to achieve waste reduction without financial strain  
Implementation of the food waste reduction strategies within the hotel industry is a requirement in the hospitality industry due to the increasing negative impact on the environment and economy of hotels. Despite this being a requirement, most hotels often neglect this concern due to their high cost requirements. For this, the hotels require strategies that can provide them with effective results and do not pose a high financial strain on them. Concerning this, Kilibarda, et al., (2019) suggested the utilisation of the first-in-first-out principle within the food inventory systems of hotels. They stated that the non-compliance with the hygiene while preparing or storing the food and non-compliance with the First-in-First-Out strategies are some of the most common reasons for the food waste generation. In the First-in-First-Out, the hotels should utilise the raw materials that are brought first, then use the newly sourced raw materials to prevent the losses from food spoilage. 
This will enable the company to use the edible raw materials before reaching their expiry dates and reduce the food wastage while also helping the organisation in covering its financial costs for that product. Way, et al., (2025) provided the importance of staff training in minimising the food wastage within the hotel industry. They mentioned through their research that the organisations should train their employees on the importance of food wastage reduction and should be trained on the portion size and proper handling of the ingredients. When the employees have awareness of food wastage, they will ensure that the food wastage remains the lowest in the overall food preparation process, and the well-handling of the ingredients will ensure that the food products do not spoil earlier, and the hotels can efficiently use them without creating wastage. 
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The food waste reduction in the hotel industry shapes the business growth of the hotels in a positive manner. This is driven by the consumers’ increasing preference for sustainability and sustainable products. Regarding this, McKinsey, (2023) stated that with the growing time, the customers are increasingly adapting the products and services of the companies that are increasingly involving in the sustainable practices. While Choudhary and Mathur, (2024) stated that the guests showcase the higher levels of satisfaction and the customer loyalty towards the hotel organisations when the hotels prioritise the sustainable sourcing and waste reduction practices within the organisation. Overall, this suggests how the adoption of sustainable practices and food waste reduction within the hotel industry can positively impact the Hospitality industry. 
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Profit 
The food waste reduction can lead to a high cost reduction in the food within the hotel industry. Májková, et al., (2025) suggest that hotels can save a good amount of money by reducing food waste. For example, if the hotels reduce the per capita food costs just by 3%, then they can save approximately USD 150,000 within the hotels of around 100 rooms. 
Planet
On the environmental factor, the food waste reduction in the hotel industry can help in saving the environment from the negative impact of the gas emissions from the food waste generation (Gajić, et al., 2024). 
People 
The food waste reduction within the hotels can impact the people by enhancing customer satisfaction and impact the hotels by increasing the profits derived by the enhanced customer loyalty towards the hotel (Ally, et al., 2024). 
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This report has been developed with the help of secondary data collection methods, in which it has assessed the past research done by other Nobel authors on this subject. This research deeply analysed the insights on the importance of food waste reduction in the hotel industry and how this impacts the diverse attributes at different levels. For example, this helped in signifying both the positive and negative impacts of food waste reduction on the finances of hotels, the environment and customer perception towards the hotels. The secondary data collection method has been utilised due to its easy access to the authentic findings on this topic, and because the primary data collection could take a longer time to collect. This could cause a delay in the development of this report and take more effort to collect the data to create the report. This also includes the frameworks, such as the Triple Bottom Line and PESTEL analysis, to showcase the proper impact of the food waste reduction on the diverse factors and analyse how the diverse factors impact the hotel industry. 
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The impact analysis will be done through PESTEL analysis. 
Political 
On the political level, the hotel industry of the UK is heavily reliant on the voluntary commitment, named the Courtauld Commitment, rather than implementing the appropriate targets for food waste reduction. This policy of the government has been constructed by the Waste and Resources Action Programme (WRAP), which focuses on reducing food waste, greenhouse gas emissions and water waste reduction. On the positive side, the goals of this framework are aligned with the Sustainable Development Goals (SDGs) and focus on waste reduction in the form of water, food and greenhouse gases (WRAP, n.d.). However, on the contrary, this framework is not a mandatory application for the hotels, which makes the participation of the employees a choice. This restricts the active participation of the employees in the food waste reduction and does not contribute to the food waste elimination on the political level. The integration of the target policy for the hotels can contribute to the food waste reduction in the hospitality industry, as this will force the organisations to adapt certain practices to reduce the food waste generation. 
 Economical 
On the economic factor, the food waste minimisation helps hotels in the financial sector. As Májková, et al., (2025) stated, when organisations take food waste minimisation seriously, they tend to save their operational and sourcing costs of food preparation and sourcing.  Concerning this, the hotels can benefit from saving the costs on sourcing the raw materials, preparing the food products into edible dishes and saving the costs on the food waste and disposable practices. On the other hand, as Choudhary and Mathur, (2024) stated, food waste minimisation contributes to enhanced customer experience and customer satisfaction and rewards the hotels with enhanced customer loyalty. This enhanced customer loyalty will serve the hotels with economic benefits by attracting their customers again for their services and will improve their revenue generation. 
Social 
The diverse social factors, such as increasing buffet culture, cultural expectations and the changing consumer expectations, significantly influence the impact on sustainability in terms of food wastage in the hospitality industry. In the growing buffet culture in the hotel industry, customers are increasingly demanding buffet service in hotels, which is leading to approximately 20% of the waste generation and only 11% due to overproduction (Antonschmidt and Lund-Durlacher, 2021). The reason for this pressure is the growing customer demand for buffet service, as customers intend to consume a variety of cuisines within a particular budget (Scanlan, 2024). In contrast, consumers are also attracted more towards the sustainability-friendly organisations and exhibit their loyalty to such hotels, which pressures the hotels to adopt food sustainability practices.   
Technological 
The technological factors have significantly contributed to reducing food waste in the hotel industry of the UK. By serving the hotel organisations with the appropriate technological tools, such as data analytics, technology has enabled the hotels to track the inventory and food waste in the organisation. With the help of technology, the hotels can identify the products that have been discarded, the patterns in the food waste generation and help by providing the reasons for discarding the food products in the organisation. By utilising this technology, the leading global hotels, including the Marriott and Mandarin Oriental saves their operational costs, relating to the food generation. For example, the Hotel Marriott saves approximately $100 on an annual basis by using the AI technology (Sustainable Food Business, 2025).
Environmental
The food waste generation poses a negative impact on the landfills and environment by generating the Co2 emissions and landfill increment. The integration of food minimisation practices can help hospitality organisations save the environment by eliminating the CO2 emissions that occur due to food waste generation. 
Legal 
The legislation of separating the food waste from the general waste ensures a positive impact on the environment in the UK, as this segregation enables hotels to proceed with the proper manner of food disposal and makes a less harsh impact on the environment. 
Industry Responses 
To reduce the waste generation from the food leftovers of the guests, some of the UK organisations have responded with strategic menu engineering. In this, the Hilton is one of the prime examples of adopting the menu redesign, named ‘Taste of Zero Waste’ strategy. In this, the organisation completely utilises the raw materials, such as vegetable peels and salmon cheeks, to make the dishes and eliminate wastage of food. Additionally, they repurpose the leftovers from the buffet services and prepare new dishes for the breakfast of the guests to ensure the elimination of the food waste from buffet leftovers (Stories From Hilton, 2025). This can be highly helpful in eliminating the food wastage that might occur from the food leftovers in the buffe services and let the hotels reuse the leftover products. However, this strategy can only be used in preventing the food waste derived from the unused and untouched leftovers from the buffet service, but not from the leftovers of the plates. 
On the other hand, Hotel Marriott has reduced the food waste generation in the company by integrating AI technology. Through this, the organisation have eliminated the 25% of the food waste within the first six months of 2024 (George, 2024). This technology helps the organisation in identifying the patterns in the food waste and helps in adjusting the employees to alter their purchasing decisions, which directly helps in reducing the food waste generation (Clark, et al., 2025). Although this strategy is highly helpful in detecting the patterns of the ingredient usage, which might be causing the guests to not like the specific dish. However, this is limited to identifying the patterns in the food wastage and helps in recognising the ingredients which may cause guests reject the food. This does not give the exact reason for food discarding by the employees, and cannot control the food wastage completely. 
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Overall, regarding food sustainability, different authors stated diverse views on food sustainability, the requirement of food sustainability and the practices regarding food sustainability. Food sustainability is crucial as food wastage creates a harmful environment by it Co2 gas emissions and landfill contributions. To reduce the financial strain from the hotels and still adopt the food sustainability practices, the company should train their employees about the food wastage awareness and the importance of food and make them habitual of the First in First Out principles to ensure the reduction of food wastage. The food wastage reduction poses a positive impact on the consumer perception and increases the customer loyalty towards the brand, along with this, it also saves the operational and sourcing costs of the hotels and positively impact the hotels. 
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Staff training on food wastage awareness and handling 
The staff of the hotels, especially the employees who handle, processes and purchase the food sustains the direct connection with the food. In this, their handling techniques and food preparation techniques significantly impact the spoilage or wastage of food. Therefore, the staff should be well-trained on the management and handling of food, so that they can handle the products well and avoid process wastage. They should be well-trained on the awareness of food wastage so that they actively ensure that the food is not wasted in any manner. Additionally, they should be trained to utilise the FISO strategy to use the ingredients, so that the ingredient spoilage or spoilage due to expiry can be avoided. 
Menu planning and forecasting 
The hotels in the hospitality industry should utilise the ai integration to forecast the required food for the guests. The artificial intelligence can help by identifying the historical data and patterns of the food and suggesting the amount of food required for a certain number of guests. By analysing the data patterns, it can also suggest the top food which is regularly getting discarded by the guests and needs a change in its recipe or ingredients. By efficiently utilising the ai technology and taking the correct decisions as per its predictions, the hotel industry can save a good amount of food fro the wastage and contribute to the food sustainability. 
Repurposing the Buffet leftover 
This is one of the most proficient ways to utilise the leftover untouched food. The hotel staff can repurpose the leftover food and make new dishes from that food for their guests. By reusing the buffet or regular dishes’ leftovers or making new dishes, such as desserts from the leftover read and sandwiches from the other dishes, the hotels can save the leftovers from being destroyed or decomposing. 
Donating the leftovers to animals 
Repurposing the leftover food to the new dishes is restricted to utilising the plate leftovers. AS per the health regulations of the UK, Liability for Safety, the donors have to ensure the proper food safety while donating the food, and it should not be harmful for human consumption in any way. Du to this law, the hotel organisations cannot donate their food leftovers to the human so, they should process the food and serve it to the needy animals instead. 
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