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[bookmark: _Toc138524497]Project Statement 
The project aims to investigate and address the existing issues of food wastage at the Premier Inn Bradford Central Hotel, United Kingdom. The goals of this research proposal are to identify and implement strategies for reducing wastage and enhancing sustainability practices that can help in reducing overall food wastage in UK’s famous hotel. By conducting a detailed analysis of the current practices of Premier Inn Bradford Central’s causes of food wastage and proposing areas of improvement through developing targeted investigations (Dhir et al., 2020). 
This project will employ a mixed-method approach by combining quantitative data collection and analysis of it with qualitative research strategies in the form of interviews and observations. Through these surveys and data tracking, this project will analyse the impact of food wastage at Premier Inn Bradford Central by identifying various areas like food preparation, services, customer behaviour, and other specific areas where food wastage is most relevant (Pirani and Arafat, 2016). Additionally, this research project will also involve identifying other factors that can lead to food wastage like portion size, menu planning, supply chain inefficacies, and customers preferences. Through understanding these factors, the research project for Premier Inn Bradford Central will propose practical interventions and recommendations that can help in minimizing waste generation that can help in promoting sustainable practices (Papargyropoulou et al., 2019). 
Proposed interventions for reducing food waste include staff training, adjustments in existing practices for reducing excess food, establishing collaborations with local charities and food banks for redistribution of surplus food, and implementation of an efficient inventory management system. The effectiveness of these implementations can be evaluated through pre and post-implementation by measuring the results of reduction in food waste and its relevant impact on the surrounding environment (Filimonau and De Coteau, 2019). 
This research project aims to promote sustainable management of food resources in the hospitality industry, especially Premier Inn Bradford Central. By implementing evidence-based practices, case studies, and other secondary data for reducing food wastage. This research project also aims to foster a culture of sustainability by optimizing the best utilization of resources that can help in setting a precedent for the hospitality industry to follow. 
[bookmark: _Toc138524498]Aims and Objectives 
This research project aims to reduce food wastage and enhance sustainability practices that can help in implementing effective strategies and interventions at Premier Inn Bradford Central. However, smart objectives are explained below
[bookmark: _Toc138524499]1 - Specific 
Identify the current extent and resources of the food waste in Premier Inn Bradford Central Hotel and identify factors that are leading to the food wastage like inefficiencies, portion sizes, supply chain, menu planning, and customers preferences (Bjerke and Renger, 2017). 
[bookmark: _Toc138524500]2 - Measurable 
Quantify munt of the food wastage generated at the Premier Inn Bradford Central through tracking data and extensive analysis. Moreover, measuring the environmental impact due to food wastage like water usage and carbon emissions (Hammond, Keeney and Raiffa, 2015). 
[bookmark: _Toc138524501]3 - Achievable 
Develop and recommend practical innervations that can help in reducing food wastage by implementing best practices. initiate staff training programs to spread awareness about waste reduction techniques and adopt suitable practices. 
[bookmark: _Toc138524502]4 - Relevant 
Align objectives of Premier Inn Bradford Central’s commitment towards corporate social responsibility and sustainability. Addressing the impact of food wastage and its effects on the global level can help in promoting sustainability. 
[bookmark: _Toc138524503]5 - Time Bound 
Complete data collection and its analysis within three-month period. Propose, implement, and evaluate recommendations within a one-year time frame. Present findings and recommendations to the management of Premier Inn Bradford Central within the period of 15 months (Bjerke and Renger, 2017b). 
[bookmark: _Toc138524504]Consequences of Food Wastage 
It is estimated that 600 million people, that is almost one in every 10 individuals fall ill due to eating contaminated food. As a result, up to 420000 people die every year. United Nations has played a vital role in this regard as 160 countries voted to make it a safe food by considering it as a basic human right rather than a commodity. It is expected that the global population will exceed 9 billion at the end of 2050 which requires much food which requires to have specific food safety programs (Filimonau, Krivcova and Pettit, 2019). Therefore, it is necessary to take steps toward reducing food wastage that can also help in the implementation of the best utilization of resources and cost reduction at the same time. therefore, being responsible for the surrounding environment, Premier Inn Bradford Central Hotel must develop strategies for reducing food wastage (Malefors et al., 2019). 
[bookmark: _Toc138524505]1 - Environmental Impacts 
Food wastage also leads to significant environmental harm. For example, when food is wasted, all resources used in the production process like energy, water, and land are also wasted. Moreover, the decomposition of food in landfills also produces greenhouses in the form of methane which is considered the main reason behind climate change. Therefore, the hospitality industry like Premier Inn Bradford Central can play a vital role in reducing the iconological footprints that can contribute towards a sustainable future (Chen and Jai, 2018). 
[bookmark: _Toc138524506]2 - Economic Efficiency. 
Food wastage represents a substantial financial loss for businesses in the hospitality industry like Premier Inn Bradford Central. When food is wasted, it means that many resources invested by the hotel like agricultural commodities, transportation, storage, and preparation costs are also wasted. Through the effective implementation of waste reduction strategies, the business can improve its operations by reducing costs and enhancing overall profitability. 
[bookmark: _Toc138524507]3 - Corporate Social Responsibility 
The importance of corporate social responsibility has increased in recent years as people are more aware of the importance of the surrounding environment. people prefer to buy products and services from a company that plays a vital role in reducing the negative impact on the environment. therefore, the hospitality industry such as Premier Inn Bradford Central must address this social issue like food waste (Attiq, Danish Habib and Kaur, 2021). Up to 6 to 8 percent of human-caused greenhouse gases can be reduced if food wastage is eliminated. Famous hotels like Pearl Continental Hotels, Hilton Hotels, and seven-star hotels are preferring to reduce food wastage to enhance their reputation among common customers by delivering excess food to charity (Kim, Hall and Kim, 2019).
[bookmark: _Toc138524508]4 - Compliance with Laws and Regulations 
United Kingdom Government has introduced laws and regulations for organizing food resources and adopting sustainable and ethical practices. The UK government has implemented legislation to enforce waste reduction and encourage responsible practices. therefore, Premier Inn Bradford Central must adopt proactive towards addressing food wastage to avoid potential penalties that can damage reputations (Priefer, Jörissen and Bräutigam, 2016). 
[bookmark: _Toc138524509]5 - Climate Change 
Wasted food is the third largest producer of carbon dioxide as 3.3 billion tonnes of CO2 is produced. Currently, food wastage has a great devastating impact on the world’s climate change that leads to the landfills continuing to become higher and higher. Climate change is negatively influencing all sorts of wildlife and delicately making ecosystems out of balance. Remains of seafood waste are thrown back into the ocean which is having a detrimental impact on the natural balance. 
[bookmark: _Toc138524510]6 - Financial Benefits 
Every organization has aim to reduce operating costs and increase the overall profitability of the company and enhance returns to the shareholders. By reducing overall food wastage, Premier Inn Bradford Central can have control over its resources and decrease overall operating costs. control over these resources can help Premier Inn Bradford Central in developing a positive image in the minds of common people and attract them to the hotel (Filimonau, 2020). 
[bookmark: _Toc138524511]7 - Improve Operational Efficiency 
The proposed recommendation in this project can help Premier Inn Bradford Central can help the company in enhancing operational efficiency. Streamlining processes such as inventory management, menu planning, and portion control can help in reducing inefficiencies and optimize resource utilization. In this way, it can lead to the smooth flow of operations and make better production of food within the Premier Inn Bradford Central (Sharma et al., 2021). 
[bookmark: _Toc138524513]

Benefits of the Research 
As a common individual, I want to play a role in identifying and removing inefficiencies in the existing operations within the hospitality industry that is leading to climate change and the wastage of valuable resources. Being a researcher, I will identify and raise the importance of efficient resource utilization. It is necessary to develop strategies for ensuring security from harmful disruptions and calamities. It is our responsibility to keep our home, community, and surrounding very safe for everyone. However, some of the benefits that can be obtained from this research are explained below
[bookmark: _Toc138524514]1 - Eliminate Hunger
Innovation s critical nowadays, it is necessary to focus on and develop food security, and nutrition by developing climate goals. As explained above, a third global emission is caused by the food system ranging from agricultural products, transportation, sale, consumption, and waste. All food chains must play their role in reducing greenhouse gases that are emitted during the production of food. By implementing different strategies, the wastage of food can be reduced substantially (Eriksson et al., 2019). 
[bookmark: _Toc138524515]2 - Identification of Areas of Improvement 
Identifying areas of improvement can help in reducing food wastage within the operations of the food production in Premier Inn Bradford Central which can also help in reducing overall costs and increasing the overall profitability of the company. 
[bookmark: _Toc138524516]3 - Conservation of Water and Energy 
Water and energy are the most valuable resources for any country to ensure sustainability and existence. Effective usage of these resources is necessary to ensure that everyone has easy access to food which is also their basic human right (Priefer, Jörissen and Bräutigam, 2016b). 
[bookmark: _Toc138524517]Project Methodology 
This research proposal will use systematic gathering and analysis of existing data and information from research like reports, databases, published literature, and online resources. Secondary resources will help in building up existing knowledge and gaining access to insights of the topics of food reduction strategies within the hospitality industry. 


