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[bookmark: _Toc212026983]Introduction
Sustainability has become an important requirement in the hotel industry particularly in the management of food waste. In the UK hotel sector alone, 79,000 tonnes of food waste are produced per year, which represents approximation 10 per cent of total hotel waste (Diaz-Farina et al., 2023; Open Access Government, 2018). Hotel and food-service industries produce more than a million tonnes of waste preventable around the globe; according to multiple surveys, as much as three-quarters of that waste was edible (Wrap, 2013). 
Hotel sustainability, including Mercure Newport, demands transforming idealistic goals, like net-zero goals, the principles of the circular economy, into day-to-day operations. It involves good inventory control, sourcing locally, local composting and strict portion control. The effectiveness of food-waste minimization is used as a competitive strategy tool because consumers expect the hospitality firm to be more transparent and greener. However, hotels are constantly faced with tight profit margins, increasing food and labour sourcing operations and the same old dilemma of how to balance profitability and environmental responsibility. Consequently, the current study evaluates the food-waste reduction schemes of Mercure Newport to find out whether there are any quantifiable gains regarding environmental and bottom-line improvements of the organisation.
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[bookmark: _Toc212026985]Food-Waste in Hospitality
It is widely recognised that wastage of food in the hotel sector is a major environmental issue. The hotel and food-service industry in the United Kingdom recycles a significantly larger share of purchased food, estimated to be roughly 18 percent, or about 150,000 tonnes yearly, which has a significantly large greenhouse-gas footprint compared to many other line segments of supply chains (Malik et al., 2024). According to global estimates, about a third of the food that happens in the global food is either lost or wasted, which impacts on the environment and causes customer financial costs to the hotels disposing of edible food (Business Waste, 2025). Two major points are agreed in industry reports and recent scholarly literature. Firstly, waste monitoring and reduction can bring significant financial and environmental payoffs to hotels and, secondly, digital interventions and operational redesign can be discussed as the most effective strategies. Where AI-powered kitchen systems can inform procurement, portioning and menu planning based on real-time waste information, there are studies on AI-based kitchen system design that illustrate a dramatic waste reduction and the related cost benefit. Industry statistics of field has reported a 50 to 76 percent reduction of kitchen waste and post- consumer waste as observed through pilot deployment and reported by hotel organisations and vendors (Dean, 2024). 
[bookmark: _Toc212026986]Efficacy of Food Waste Management Practices
The issue of managing food waste has become a burning issue in the hospitality industry especially in the catering and gastronomic industries where large volumes of food are created on daily basis. Evidence-based research reveals that there is a collection of internal and external elements that lead to food waste, among which are the competency of the staff, communication culture, kitchen management efficiency, and unpredictable visitor behaviours (Eriksson et al., 2019; Heikkilä et al., 2016). Therefore, preventative, monitoring, and remedial strategies, which focus on different stages of food production and service process, are all that an efficient waste management practice should include. The planning of menus is one of the most crucial factors that require accurate forecasting of guests count, effective management of inventory, and properly organized allocation of ingredients to reduce overproduction (Silvennoinen et al., 2015). Major wastes often occur due to wrong estimates or imminent fluctuations in the number of guests (Hennchen, 2019). Hospitality operators have adopted an array of management interventions to overcome these issues, which are inclusive of both expensive strategy evaluation, which involves regular staff training and electronic garbage-managing applications, and low expenditure behavioural cues like using smaller serving plates (Sundt, 2012).
Re-measurement and monitoring of food waste on a systematic basis is one of the most fundamental management tools that have proved to limit the degree of wastes. The academic research proves that waste measures provide priceless data on problem areas and competencies of effective interventions (Eriksson et al., 2017; Eriksson et al., 2019). The current online solutions allow kitchens to store and process photographs of waste; these applications are facilitated by business-to-business monitoring companies like Winnow Solutions, Leanpath, and Kitro. Visual recognition technologies and artificial intelligence are typically used to complement these systems (KITRO, 2025; Eriksson et al., 2019). Such technologies enable accountability of staff, continuous improvement of the processes, and evidence-based decision-making. The measurement of the effects of an intervention also helps in its assessment, and this is what allows organizations to continuously optimise waste-reduction strategies (Leverenz et al., 2021). Nevertheless, researchers like Corrado et al. (2019) note how few standardised methods of quantifying the various variables are available that limits inter-organizational and inter-regional comparability. To address this void, the World Resource Institute (2016) has suggested the adoption of an initiative Food Loss and Waste Accounting and Reporting Standard that is designed to rationalize the reporting process and increase the level of reporting benchmarking.  
Operation reforms and behavioural interventions are often stressed by the managers with the monitoring systems. It has been shown that methods like portion management, adaptive menu design and buffet changes, including the use of smaller plates or redesigning the serving patterns, can significantly minimize the amount of waste that patrons produce (Kallbekken & Saelen, 2013; Lorenz et al., 2017). The efficacy of such participatory systems in relation to the adjustment of the food supply to the real demand has been demonstrated; moreover, the involvement of the employees should be underlined (Strotmann et al., 2017). Such participative measures enhance the organisations dedication towards its sustainability goals and develop a spirit that is acutely sensitive on waste reduction. Reducing at the source that prevents the waste materialisation provides more benefits to the environment than the downstream valorisation or the energy recovery. Investing in projects that reduce the waste produced at the earliest possible stage helps institutions to gain much greater ecological benefits and make the operations patterns correspond with the latest trends of sustainability. (Eriksson, et al., 2017). 
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The Socio-Technological Systems (STS) approach outlines a more comprehensive framework through which the interaction between social and technological elements of an organisation, and its subsequent effect on the outputs in the organisation (such as the minimisation of food waste), can be understood. STS theory is a theory that was developed by Trist and Bamforth in 1951, which states that the performance of an organisation is at its best when the social subsystems, which includes people, culture, communication and skills are integrated and harmonized with the technical subsystems which include tools, technology and the processes involved in the organisation. This strategy is increasingly recognized in the modern hospitality business environment to deal with sophisticated sustainability issues beyond the technical innovation (Wang et al., 2022). Hotel food waste is not only a technological waste, but a behavioural and cultural issue that is influenced by managerial attitudes, employee behaviours, and tourist behaviour. As a consequence, the STS model promotes a comprehensive insight into the interaction that exists between technical solutions (inventory-management systems, portion-control technologies, and waste-tracking software) and training, leadership, and team culture (Filimonau and De cumoto area, 2020). The adoption of the STS technique will allow a serious evaluation of the sustainability performance of Mercure Newport in terms of technology and human factors. This research will be able to assess not only the introduction of technologies but the way the staff embrace them and translate them into a functional operational practice, which is the way of conceptualizing the hotel as a socio-technical system in which the staff works.
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The effectiveness of food-waste minimisation measures of Mercure Newport is evaluated using a qualitative study model based on contemporary literature. The major source of secondary data that will be used in this research is the ESG and sustainability reports of the Accor Group which is the parent company of Mercure Newport, as it presents a full account of the food-waste management system, metrics of operational performance, and corporate sustainability goals. Additional data collected on the industry publications, academic studies, and sustainability standards of the hospitality industry further support triangulation and contextual understanding. 
To determine common themes in regard to food-waste measurement, preventive measures, and performance findings, the proposed study uses thematic analysis method in which Braun and Clarke (2006) describe six steps: familiarisation, coding, creation of themes, reviewing, definition, and reporting. The approach is especially ideal in terms of eliciting recognising patterns and performing qualitative analysis of qualitative information elicited through the course of a wide range of texts. The research adheres to high standards of ethical standards by ensuring credibility and transparency of secondary data. 
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[bookmark: _Toc212026990]Implementation Initiatives by Mercure Newport
Even though the Mercure Newport hotel lacks its own sustainability report, its sustainability policies correspond to those of the parent company, Accor Group, and can be inferred by the type of operation of the hotel and the general business goals. The section investigates the activities of Mercure Newport to minimize food wastage using the Accor Group Good Food Policy Report (2024).
	Theme
	Initiative
	Measurement & Monitoring Methods

	Menu Design & Food Offerings
	50% of dishes to be vegetarian or plant-based; low-carbon recipes integrated into menus
	Tracking percentage of plant-based items across hotels

	Responsible Sourcing
	Use of certified coffee, tea, cocoa (Rainforest Alliance, FairTrade); ban on endangered seafood
	Supplier audits, WWF seafood guidelines

	Local & Seasonal Procurement
	Use of at least 20 local products and 100% seasonal fruits and vegetables
	Procurement records and sustainability reporting via Planet 21

	Chef & Staff Training
	Training 50% of cooks in plant-based cooking and waste reduction; buyers trained on responsible sourcing
	HR and training KPIs


 
The development of environmental strategy of the Accor group involves food-waste minimization as a part of the general environmental strategy called Good Food Feels Great. The organisation is in line with UN SDG 12: Responsible Consumption and Production as it acknowledges the unsustainable pressure that food production and consumption have on the natural resources. Food-waste control is undertaken through systematic measures that centre around the composition of menus, sourcing, operations, training, and governance, and in accordance with its ESG agenda the Group will ensure it reduces food waste by at least 50 percent in 2030. 
On the frontline of reducing overproduction and spoilage of food with local, seasonal, and organic foods, promoting ethically sourced foods (certified coffee, chocolate, and tea), and adding 50 per cent plant-based options to the menu are the main strategies. Through the help of the regional and international sustainability committees, Accor operationally establishes measurement tools and monitoring indicators in its properties. It calculates the carbon footprint, water consumption, and waste amount related to the food services and this is done using the Planet 21 and ESG reports. Chef and procurement-training programmes that are based on menu planning, the management of portion, and food-waste analytics support behavioural change.
When developing national plans on food-transition and sustainable seafood regulations, the help of WWF and ADEME helps in technical terms and external validation. The governance framework ensures regular progress reviews, linking environmental performance indicators directly to corporate sustainability targets. 
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	Theme
	Supporting Literature
	Main Findings/Insights

	Menu Design & Food Offerings
	Principato et al. (2021)
	Seasonal, lower-impact foods reduce spoilage, procurement costs, and align production with demand.

	Responsible Sourcing
	Dhir et al. (2020) 
	Supplier traceability and audits support more efficient procurement and reduce over-ordering or spoilage.

	Local & Seasonal Procurement
	Misik & Nagy (2025); UNWTO (2022)
	Local sourcing and seasonal menus directly correlate with lower spoilage, simpler logistics, and fresher ingredients.

	Chef & Staff Training
	Gannon et al. (2022); Dhir et al. (2020)
	Employee education, guest engagement, and structured monitoring systems lead to behavioural and operational waste reduction.


Demand-forecasting analysis that considers the carbon-reduction approach has highlighted the central form of menu design, specifically integration of plant-based solutions, in reducing the level of food waste. Empirical studies are showing more and more in support of the effectiveness of menu-design interventions. As an example, Principato et al. (2021) believe that less-impactful and seasonal foods not only reduce waste and spoilage in a restaurant business, but also a decrease in procurement costs. Such practices can be aligned with the overall concept of reexamination of menu items in order to cut down on waste by decreasing the quantity of higher-waste, animal-derived foods and aligning production more closely with real demand. Reiterated forecasting, a decreased risk of spoilage and simplified flow of ingredients are also relevant even though the major portion of the literature addresses restaurants instead of major hotel chains (Principato et al., 2021).
The ban of endangered seafood and the purchase of certified and responsibly sourced ingredients would help achieve better supply-chain alignment and less over-procurement. The general sourcing literature emphasizes that traceability and supplier audits can help in achieving a more successful procurement process although fewer studies have a direct connection between certification and waste minimization (Dhir et al., 2020). The risks of spoilage, mis-ordering, and excessive inventory, which are possible sources of waste among the company, can be reduced through active interactions with suppliers and further thorough examinations.
In foodservice and hotel industries, buying of local and seasonal produce has a strong empirical base. Misik and Nagy (2025) note that there is a positive relationship between these procurement practices and measures that are taken to lessen the amount of food waste. The authors argue that shorter storage durations, less complicated supply chains, and decreased transit time all help to eliminate spoilage and waste. Similarly, the UN has announced its Global Roadmap on Food Waste Reduction in Tourism (UNWTO, 2022) which praises the increase in plant-based menu and an all-inclusive food-waste monitoring throughout hotel activity.
The powerful staff governance frameworks and specific training programs are often seen to facilitate operational control and behaviour modification. As evidenced by a recent investigation of Gannon et al. (2022), which was carried out in the context of high-cost all-inclusive hospitality venues, the combination of careful menu development, rigorous employee training, and active communication with clients has led to the effective decrease in unnecessary waste at buffet stations. At the same time, a systematic exploration by Dhir et al. (2020) highlights those interventions have higher efficacy in case they are deeply rooted in governance and assessment systems.
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In conclusion, the activities of Mercure Newport, reducing food waste, the practices of which fit the Accor Group policy of Good Food Feels Great, can be considered an illustration of an all-embracing and efficient approach toward sustainability. Waste is reduced by combining local procurement, ethical source, as well as the incorporation of a plant-based menu creation, narrow supply chains, and increased supplier responsibility. Moreover, proper governance structures alongside multiple employee training promote uniformity in operations and behavioural transformation throughout the organisation. 
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Based on the evaluation of the Good Food Feels Great program of the Accor Group, implemented at Mercure Newport, I will recommend a set of steps aimed at improving the possibilities of this company in reducing food-waste in the hospitality industry in general.
· The necessity to establish more advanced, data-based monitoring systems is a must within the framework of the Planet 21 structure of the Accor institution. Despite the fact that the existing structure offers simple tracking solutions, the hotels could improve their functionality extensively by incorporating intelligent inventory-management applications with artificial-intelligence analytics that would offer real-time waste-diagnostics solutions.
· Innovation in menu and consumer interaction should be made at the same pace. Hotels ought to expand their low-carbon and plant-based food by launching customizable servings, dishes based on the mantra of zero-waste and options of re-using surplus products e.g., turning excess food into something different.  
· Continuous staff training and cross-department collaboration should be institutionalized. Sustainability training must not only focus on kitchen teams but also involve front-of-house, housekeeping, and management staff. 
· Lastly, advocate measures to implement more transparent waste -reporting policies, food- donation programs, and cooperative blocs with non-governmental organisations to ethically reallocate excess food would be beneficial to the hospitality industry.
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