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Introduction 
Sustainable or green strategies in the hospitality industry can also be defined as activities or measures that have less direct adverse effects on the environment while accomplishing organisational objectives. Sustainability management is being adopted globally by various hotels and accommodation facilities to increase effectiveness, appeal to more clients who prefer eco-friendly accommodation, and support international objectives of promoting sustainable development. Initially, it is important to identify some key background information on sustainability activities within the hospitality industry in the UK The budget hotel company in the United Kingdom, the Premier Inn has embraced the sustainable development principle. Some of the strategies include energy-efficient lighting, usage of less water, and disposal of waste without putting the waste in the landfill (Inkson and Minnaert, 2018). However, the Council has some breath to improve on its green practices in its overall activities, especially concerning food waste. However, the problem of food waste seems to persist in its restaurants and especially in its cafes’ buffets. This essay will look at this area of sustainability and suggest an efficient AI-based food waste tracking system. The major points would focus on the advantages and disadvantages of the solution and its applicability in increasing Premier Inn’s environmental management as well as achieving efficient functionality. 
The British hotel, Premier Inn has done a commendable job, especially in energy management and waste and water minimisation. On the same note, the company has a weakness in the aspect of food waste management in its many hotels. Some of the places have measures put in place, but there is no single approach towards minimizing, processing for other uses or composting food waste on a large scale. An example of such a measure is to employ Winnow Vision, an AI system for tracking food waste (Inkson and Minnaert, 2018). This technology relies on the use of artificial intelligence that collects data on food waste in real-time to assist the chefs and or managers in making the right decisions on portions, portions use and menu planning. Upon implementing this system, Premier Inn can easily minimise the level of wasted products, thus, preventing the costs associated with disposing of the items. Thus, any waste that would inevitably be made can go to nearby food banks or be used for producing biofuel (Cooper, 2021). This would assist Premier Inn to be in harmony with the goal of the UK to reduce food waste by half by the year 2030, increase sustainability measures, and promote environment-friendly tourists. By eliminating this gap, Premier Inn can strengthen its responsibility in the hospitality industry as well as decrease business harm to the environment. 
The system that tracks the number of wasted foods is the idea that has been proposed for hotels and can be implemented only with the help of artificial intelligence technologies. For instance, food waste management system like the Winnow Vision involves the use of artificial intelligence and smart cameras in the identification of waste, the pattern of waste and the generation of real-time data (Sloan-Leventhal, 2018). Based on the findings of this study, hotels should be in a position to change their portion size with a view to reducing the amount of food that is wasted in the process. In the case of Premier Inn UK, it would entail placing technology that monitors waste in the kitchens of the hotels. Among such features, there is a recording of the type and quantity of food waste, which provides reports to increase its sustainability to chefs and managers. At the same time, those insights can be used to avoid common pitfalls such as overstocking and therefore diminish food waste. In addition to waste minimisation, some of the leftover and still safe food can be donated to the needy and food which is biodegradable can be turned into fuel or fertiliser (Sloan, et al. 2017). 
Various premier hotels and corporations have integrated reliable food waste management using artificial intelligence. A global hospitality brand- Accor Hotels has adopted the use of the Winnow Vision system in many of its chains and adopted up to 30-50% of kitchen waste (Management Association, 2018). This has not only helped in the reduction of environmental pollution but has also helped to considerably cut costs. Likewise, Marriott International organisation has also applied the use of AI to optimise the management of waste in various areas most especially in Europe. It has been seen that through the flow of live metrics about the perishable food items, Marriott has been able to reduce wastage on its buffet services while at the same time delivering the optimum level of service. Besides hotels, other organisations such as IKEA restaurants have not been left behind in the incorporation of this technology. One of its promotions of sustainability (Wickham et al., 2021), IKEA employs AI in waste management specifically in its food service division where they have realised up to a 50% cut of food wastage in some outlets as well as conserving millions of meals per year. Below are some examples of how waste management has been enhanced with the help of AI (Korstanje, 2021). Premier Inn UK would like to gain similar benefits including a decrease in costs, the enhancement of its sustainable status and stamping of being an environmentally friendly hotel company.
If introduced in Premier Inn UK, the main benefits of the food waste tracking system with the help of AI technology will be far-reaching. When used to monitor the food wastage in the hotel, will make it possible to minimise the wastage, therefore reducing the cost incurred in disposing of the food remains. This statement echoes the national and international objective of reducing food wastage by half by the year 2030 thereby making Premier Inn indirectly committed to the sustainability goals (Costa and Costa, 2022). Also, reduction in food wastage reduces greenhouse gas emissions that are normally emitted during food production and when the food is disposed of. A decrease in surplus in consumers also means that less pressure is put on factors such as water and energy used by the food industry. Also, the donation of excess food or composting means that waste is well handled and cutting food waste is popular among restaurants (Korstanje et al., 2020). In addition to the environmental impact, the following are the benefits of adapting to this concept for Premier Inn: The implementation of this initiative will boost the company’s brand appeal to eco-conscious guests and stakeholders (Edgell, 2020). Applying smart waste management, Premier Inn can enhance its responsibility in the sphere of actions affecting the environment and enhance the company’s revenues and efficacy.
The use of an artificially intelligent food waste tracking system is sustainable in enhancing the sustainability of Premier Inn UK operations while at the same time posing some drawbacks. The problem lies with the high initial costs that come with AI systems investment such as buying smart waste-tracking machines to be placed in different hotel amenities (Sustainable Tourism, 2019). Also, the training of the employees is a necessity so that they can fully understand how to use the system, which might take time and even resources. Another one is a behavioural shift, which means chefs and other workers in the kitchen would have to cooperate in a new manner as per AI recommendations and patterns. One possible issue could be continued and/or increased employees’ resistance to change could occur if they equate the system to a new work burden. Another disadvantage is that the data could be inaccurate and technology is reliant. AI-based tracking may sometimes cause waste or need frequent updates to the installed software (Al-Hyari et al., 2023). Nevertheless, with adequate preparation and involvement of the employees at Premier Inn; then the company can efficiently incorporate this initiative into is sustainability plan.


Adopting and installing a food waste tracking system with the help of AI at Premier Inn UK is costly in the first instance but is manageable in the long run. The technology aids in identifying those wastes and thus assists the hotel in controlling portioning and stock, hence minimizing the costs of meals and any other items. Other establishments that have implemented such systems, for instance, Accor and IKEA, have recorded a 50% decrease in food wastage and hence saving costs (Khalil et al., 2024). As a result, it would also decrease the frequency of disposal hence wearing out the costs associated with producing and storing food. Also, the implementation of sustainable measures can also contribute to bearing better images to the Hotels that have implemented sustainable measures that would attract environmentally conscious customers. Overall, there will be high initial costs for implementation for Premier Inn, but in the long run, both monetary and environmental costs will prove to be lower, making this strategic initiative a sustainable one for the company (Prakash et al., 2023).
It can be considered that the strategy to apply an AI-predicting food waste at Premier Inn UK is quite a feasible and feasible initiative to be pursued. Currently, similar systems have been implemented in many renowned hospitality chains such as Accor, Marriott and IKEA and have demonstrated their feasibility and functionality (Costa and Costa, 2022). The increase in the implementation of artificial intelligence and the flexibility offered by cloud-based data analysis make such systems more viable and expendable in most operations of hotels. It is already in line with this approach because Premier Inn has a focus on sustainability primarily. Although short loci of concern embrace issues of start-up expenses and training of staff, embracing the program brings about more advantages such as cost-effectiveness, proficiency, and sustainability hence balancing the odds. However, governments’ speculations and motivations towards low food waste contribute more to the feasibility of this strategy in the UK. If done in phases and with staff involvement, it is quite plausible for Premier Inn to integrate AI in tracking food waste through promoting sustainable hospitality (Korstanje et al., 2020).
The proposed use of an automated system in monitoring food wastage at Premier Inn UK will have the following benefits: going green, reducing food wastage, and saving the planet by using its natural resources. In discarding food, we add to methane production, a greenhouse gas; for the food discarded ends up in landfills where it decomposes and gives out methane gas. Hence, Premier Inn should embrace waste management best practices so that it can reduce emissions and serve the United Kingdom’s goal of reducing food waste to 50% within the next 12 years (Edgell, 2020). Further, it will support the others, and reduce the wastage of water, energy and; land necessary for the farming of crops. This implies that fewer quantities of foodstuffs are required to be bought from the farms hence reducing the factors that may be associated with farming, transportation, and packaging. Products which is still edible can be contributed to local shelters and other related charities hence minimizing the amount of food waste while at the same time promoting the welfare of the community. Composted or converted into biofuel, organic waste also can be added to the category that only enhances the sustainability of the environment (Jauhari, 2021).  

Conclusion
From this essay, it is clear that there is a missing link for sustainability in Premier Inn UK and that is in its food waste management part and thus suggested the use of an AI tracking system. Although the hotel has relatively improved on the sustainability of energy efficiency and waste management measures, the issue of food waste seems to be a critical concern both from environmental and economic perspectives. The recommendation entails the use of artificial intelligence in tracking, analysing, and limiting food wastage, which in turn reduces costs, emissions and wastage of resources. It is worth stressing that many of today’s recognised hospitality brands like Accor or Marriott successfully apply such measures. Despite larger initial investment and training personnel, its long-term functional and environmental advantages state that it is quite a practical suggestion (Korstanje et al., 2020). Therefore, by adopting AI food waste management, Premier Inn may improve its sustainability practice, improve company image, and reduce the environmental impact of food waste in the hospitality industry and the tourism sector in general in the United Kingdom. Moreover, it supports one of the recently launched initiatives aiming to cut food waste in the United Kingdom by 2030 establishing Premier Inn as an environmentally friendly company. 
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