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This report focuses on food waste management in the hospitality sector as a sustainability practice. Much extensive research has been conducted to understand the importance of sustainability in the hospitality sector and its impact on this sector. PESTEL analysis illustrates the impact of Politics, Economy, Society, Technology, Environment, and Legal maxims in shaping the hospital industry's response to sustainability challenges. Addressing associated limitations Mercure Sheffield Kenwood Hall and Spa must use technological innovation, stakeholder collaboration, and strategic planning in their sustainability strategies. The hotel and hospitality sector responded to reducing food waste by taking multiple initiatives to prevent, reduce, or divert food waste. By critically evaluating the strengths and limitations of these responses and learning from industry practices Mercure Sheffield Kenwood Hall and Spa can refine its food waste management strategies to demonstrate commitment to sustainability and social responsibility. A strong commitment to ensuring sustainability by reducing food waste will enable Mercure Sheffield Kenwood Hall and Spa and other hotels operating in the hospitality sector to reduce food waste and create value for its stakeholders, communities, and the planet.




[bookmark: _Toc166367045]Introduction
The hospitality sector which contributes 7.6% of the global GDP provides lodging, tourism, food and beverage, and event planning services to customers which requires natural resources and cultural environment more than any other sector. The main issue discussed in this report is sustainability which is the preservation of natural ecosystems for present and future use by properly preserving nature and cultural heritage while ensuring benefit for all parties. The success of hospitality organisations especially hotels depends on the mindful use of natural resources by preserving the nature and cultural attractions that attract travellers and make them vulnerable to natural resource depletion and environmental degradation (Faulkner, Moscardo, and Laws, 2001). Sustainability practice is, therefore, an important contemporary issue for the hospitality sector due to its direct impact and dependence on the environment. This report aims to discuss sustainability practices as a contemporary issue which is a challenge that hampers the sound operation of an industry, in this case, the hospitality industry and hotels. It will discuss how sustainability practices especially food waste management can change the prospect of an organisation and can benefit in achieving its overall goal. According to a global statistic report, around £1.05 billion tons of food was wasted in 2022 with the hospitality sector being a major contributor. Food waste management can help in conserving natural resources and maintaining sustainability and also in enhancing operational productivity which makes it an important sustainability practice. Focus will be given to this contemporary issue by incorporating its impact on macro factors shown by PESTEL analysis. Focus will be given on the importance of food management for Mercure Sheffield Kenwood Hall and Spa to ensure sustainable tourism and future policy needed for achieving this goal.


[bookmark: _Toc166367046]Overview of literature
To ensure sufficient resources are available for present and future generations, sustainable tourism practices in the hospitality sector especially by hotels are very important as the hotel sector has more demand for resources. If sustainability is not practised in the hotel sector, there is a risk that they might harm the very things on which their business relies. Much extensive research has been conducted to understand the importance of sustainability in the hospitality sector and its impact on this sector. One such notable research was done by Font et al. in 2021 where they showed the importance of sustainability certification on business (Font et al., 2021). According to this research, LEED (Leadership in Energy and Environmental Design) and Green Key can increase a hotel's environmental performance and guest satisfaction as these certifications serve as credible signals of the hotel’s commitment to sustainability which could further drive demand by influencing customer’s perception. This research suggests the contribution of sustainable practice in increasing an organisation’s profitability. In another study, Sharma et al. (2023) examined the impact of sustainable practices on the environment and concluded that sustainable practices like waste reduction, water maintenance, waste recycling, and energy conservation measures can reduce carbon emissions and environmental degradation by conserving natural resources (Sharma et al., 2023).
This was about overall sustainability in the hotel sector but the report will provide more focus on food waste management in the hospitality sector as a sustainability practice. The work of Leung et al. (2023) provides very crucial insight into the impact of managing food waste on the environment and society globally as food waste is an immense problem for the hotels and the hospitality sector. According to this report, the vast quantities of wasted food from this industry increase greenhouse gas emissions, pollute soil and water, and have other harmful effects on the environment (Leung et al., 2023). Widespread hunger and food insecurity existing in this world also showcase why the reduction of food waste should be considered from the ethical and social dimensions. In a related study, the role of guest behaviour in food waste management was studied by Li et al. (2023). In this study, he examined how strategies related to menu design and portion control can effectively mitigate food waste providing valuable insights into practical solutions for addressing this pressing issue. Besides, these steps can assist guests in encouraging customers to make sustainable dining choices and reduce food waste generation to promote environmental responsibility and resource conservation (Li et al., 2023). In another study, Nguyen et al. (2022) focused on the implementation of food waste tracking systems and staff training programs in larger hotels to significantly reduce food waste resulting in cost-savings and operational efficiency (Nguyen et al., 2022). Furthermore, the importance of partnerships between hotels, suppliers, government and food recovery organisations in diverting surplus food from landfills and redistributing it to needy people was studied by Hall (Hall et al., 2022). It was suggested by Hall that following circular economy principles and proper supply chain management hotels and the hospitality sector can reduce food wastage across the value chain.
Research has also been conducted on how the hospitality industry is being driven by the transformative shift towards sustainability by creating awareness of environmental responsibilities. This transformative shift is driven by the management of food waste, which encompasses both ethical and global challenges. Recently, Chhikara et al. investigated innovative technologies for sustainable food waste disposal within hospitality operations by suggesting spotlight state-of-the-art solutions that are transforming how hotels, restaurants, and other establishments handle and reduce food waste. Their discussion encompasses various technological advancements and strategies designed to minimise food waste generation and improve sustainable disposal methods (Chhikara et al., 2024). 
Delmas and Toffel (2008) emphasize the importance of prioritizing sustainability in long-term strategic planning to ensure competitiveness and resilience in the face of evolving environmental and economic landscapes. A 2022 survey conducted by Booking.com revealed that 82% of travellers worldwide consider sustainable travel to be important. Moreover, 70% of respondents indicated a higher desire to book accommodations that implement sustainable practices.
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Food waste management can be a crucial sustainable practice for Mercure Sheffield Kenwood Hall and Spa to ensure sustainable tourism and guest satisfaction and to reduce operational costs in the hotel ensuring higher profitability. Food waste management as a sustainability practice has social, ethical, and operational effects on the hotels and the hospitality sector. As it can have a positive effect on society, the environment, and the overall economy, the impact of food waste management on the overall hospitality sector is immense (Krippendorf, 2011). 
PESTEL Analysis
It can help to understand the multifaced impact of food waste management by hotels like Mercure Sheffield Kenwood Hall and Spa on the hotel and the hospitality sector. 
Political: Governments worldwide are now enacting regulations and policies regarding energy efficiency, waste management, and emissions reduction to promote sustainability in the hospitality sector. The European Union has taken Green Deal initiatives which set ambitious targets for carbon neutrality. The hospitality sector needs to adopt eco-friendly initiatives regarding waste management to comply with this regulation. However, implementation of such regulations can pose challenges in achieving consistency for multinational hotels when regulations vary across the country.
Economic: Sustainability practices also influence the economy as significant investment in infrastructure, technology, and staff training is required to ensure sustainability. This improves financial performance by reducing costs, increasing profitability, and boosting economic performance which is its major advantage. For example, installation of solar panels or energy-efficient HVAC may require a higher initial cost for the hotel but it will lead to long-term cost savings and increased profitability through reduced energy consumption (Meadows, 2016). However, for small firms, upfront investment may become a financial barrier in implementing this strategy.
Social: Society or individual perception influences sustainable tourism as consumer preferences continue to shift towards environment-friendly brands even in the hospitality sector. Mercure Sheffield Kenwood Hall and Spa can attract socially conscious guests by prioritising sustainability in their operations and marketing efforts. Sustainability initiatives such as offering eco-friendly amenities or participating in carbon offset programs can benefit them by making them a pioneer in setting a sustainable travelling experience for luxury travellers (Elkington, 2017). It can also pose a threat in balancing sustainability with cost considerations as catering to diverse guest preferences while maintaining profitability may present challenges for hotels.
Technological: Technological advancement helps to address food waste management in the hotel and hospitality sectors. A food waste tracking system can benefit the hotel by providing it with actionable insight into its food waste patterns using RFID (Radio-Frequency Identification) tags and data analytics software. Smart Inventory Management System helps to automate inventory management system and provide real-time visibility into stock levels and expiry date using IoT (Internet of Things) sensors, barcode scanners, and cloud-based software platforms. Thus, technology can help to identify areas for improvement, optimise inventory management and properly use waste reduction strategies. The limitation of this strategy includes the upfront investment that is required in infrastructure and staff training. Besides, hotels must ensure compatibility with existing systems and processes to ensure these changes work for the best.
Environmental: Sustainability practices of food waste reduction can reduce environmental burden by reducing food waste. Climate change which can cause extreme weather events threatens the overall operation of the hotel (Darcy, Ambrose, and Bulhalis, 2012).  Marriott International adopted the "Serve 360: Doing Good in Every Direction" initiative and committed to responsibly sourcing 100% of its seafood, including sourcing from suppliers with sustainable fishing practices certified by organisations like the Aquaculture Stewardship Council (ASC). Marriott reduces its environmental impact and supports responsible fisheries management, contributing to food waste reduction efforts by prioritizing sustainable seafood sourcing. However, it is a source of huge cost and limitations also include the requirement of ongoing commitment and investment in sustainable practices along with collaboration with suppliers.
Legal: To protect their existence and reduce climatic effects, hotels must adhere to sustainability practices. Non-compliance with sustainability practices can also have legal consequences such as fines, penalties, and reputational damage for hotels. IHG hotels in the UK adhere to the Waste (England and Wales) Regulations 2011, which requires businesses to segregate food waste for separate collection and disposal purposes. IHG ensures legal compliance and minimises its environmental impact by complying with waste management legislation. Such compliance can create a huge expense burden for the hotel.
PESTEL analysis illustrates the impact of Politics, Economy, Society, Technology, Environment, and Legal maxims in shaping the hospital industry's response to sustainability challenges. Addressing associated limitations Mercure Sheffield Kenwood Hall and Spa must use technological innovation, stakeholder collaboration, and strategic planning in their sustainability strategies.
Industry practices
The hospitality industry responds to this macroeconomic effect by updating its strategies. Likewise, many hotels in the hospitality sector have already responded to food waste management to ensure sustainability. Some hotels are using food waste tracking systems using software applications to monitor and analyse their food waste generation, identify patterns, and identify areas for improvement. For example, the Marriot international hotel chain has implemented a food waste tracking system named “Winnow” to track real-time waste data. Using this AI-powered software to monitor food waste, Marriot has identified opportunities for waste reduction which reduced their operation cost and increased profitability. The accuracy of data collection and analysis, and the commitment of staff to consistently record and report waste affect the effectiveness of the food tracking system. Hotels in the hospitality industry have also introduced Portion Control Measures to minimise overproduction plate waste while ensuring consistency in quality. The InterContinental Hotels Group (IHG) has implemented portion control measures in menu offerings, kitchen operations, and staff training including offering standardised portion sizes for buffet items and offering customizable portion options for à la carte menus. Besides, IHG continuously evaluates and adjusts its portion control strategies based on guest feedback and market trends which is contributing to food waste reduction and cost savings (Conrady and Buck, 2012). Another market leader in the hospitality sector, Hilton Hotel engages with guests through menu design, signage, and staff communication to raise awareness about food waste issues and encourage responsible dining behaviours. Though their initiative of "Mindful Choices" for healthier and more sustainable dining options, it provides a sustainable message in its menu and dining space. Partnerships with Food Recovery Organisations and Charities have been another initiative by hotels to divert surplus food from landfill disposal and redistribute it to those in need. AccorHotels, a global hospitality company partners with the non-profit organisation Too Good To Go to redistribute surplus food to local communities, reducing food waste while supporting charitable initiatives. However, this is a very rigorous process as establishing and maintaining partnerships with food recovery organisations requires logistical coordination, food safety compliance, and communication protocols to ensure efficient and effective food donation processes (Delmas and Toffel, 2008). Furthermore, Biodegradable packaging solution which eco-friendly material like compostable containers, bags, and utensils is used by many hotels to reduce plastic waste and promote environmental stewardship. The hotel and hospitality sector responded to reducing food waste by taking multiple initiatives to prevent, reduce, or divert food waste. By critically evaluating the strengths and limitations of these responses and learning from industry practices Mercure Sheffield Kenwood Hall and Spa can refine its food waste management strategies to demonstrate commitment to sustainability and social responsibility.
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To address challenges and to capitalise on opportunities from macroeconomic factors, Mercure Sheffield Kenwood Hall and Spa should prioritise sustainability in its long-term strategic planning (Delmas and Toffel, 2008). To reduce future food waste, it is necessary to consider policy and management options that can drive meaningful change by fostering a culture of sustainability within Mercure Sheffield Kenwood Hall and Spa. 
Hotels should actively engage with policymakers and industry associates to advocate supportive policies and regulations that reduce and divert food waste. Government policy to provide tax incentives for food donation, landfill diversion, and accurate reporting of food waste can motivate the hotel and hospitality sector to adopt a more sustainable food waste management system (Kasim, 2018).  Collaborative partnerships between government agencies, industry players, and advocacy groups can establish a conducive environment that facilitates aligning the regulatory framework with sustainability goals aimed at reducing food waste. Besides, to maintain a competitive edge in the industry Mercure Sheffield Kenwood Hall and Spa should continue to invest in technology and data-driven innovative solutions for managing food waste (Jones and Comfort, 2019). It can use waste management software, and/or waste tracking software to manage and control food waste in the hotel. With the use of advanced food safety tools like wireless temperature monitoring systems Mercure Sheffield Kenwood Hall and Spa can embed food waste tracking systems into its operation which can help to maintain compliance with food safety regulations, reduce food waste, and ensure the quality and safety of their food products. Through the utilisation of predictive analytics using historical data and advanced algorithms to forecast future food waste generation and for demand forecasting and exploring innovative technologies, Mercure Sheffield Kenwood Hall and Spa can more actively monitor, regulate, analyse, and diminish food waste and ensure supply chain transparency. These proactive measures not only optimise resource utilisation and cut costs but also enhance environmental practices, showcasing the hotel’s dedication to sustainability and potentially positioning it as an industry frontrunner.
It is imperative for Mercure Sheffield Kenwood Hall and Spa, along with other hotels in the hospitality sector to prioritise employee training and engagement programs focused on food waste reduction strategies. This can be achieved by training staff, servers, and housekeeping personnel on inventory management and portion control. Providing training in food handling and storage practices and identifying sources of food waste within the hotel or restaurant, including overproduction, spoilage, plate waste, and improper storage, food waste can be minimised to a certain level. By investing in training and empowering employees, hotels and the hospitality sector can foster a culture of innovation, sustainability, transparency, and ongoing enhancement as such an initiative can result in significant reductions in food waste generation. Additionally, hotels should educate customers about the impact of food waste on the environment and society using their platforms and communication channels just like Hilton does. This kind of Sustainable messaging using menus or any other means can increase consumer awareness and engagement in reducing food waste to a great extent. Besides, it can help provide guests with an interactive experience and a sound operation for the hotel. By empowering guests to make sustainable decisions and rewarding their sustainable behaviours, Mercure Sheffield Kenwood Hall and Spa can build loyalty, enhance brand reputation, and contribute to a more conscious and responsible hospitality industry (Lopez-Gamero et al., 2016). Hotels and the hospitality sector can also utilise shared resources and expertise to address sustainability challenges by collaborating with local farmers, food suppliers, food recovery organisations, and community stakeholders. Mercure Sheffield Kenwood Hall and Spa can create a very significant leading role in promoting sustainable tourism by embracing these recommendations and committing to continuous improvement. A strong commitment to ensuring sustainability by reducing food waste will enable Mercure Sheffield Kenwood Hall and Spa and other hotels operating in the hospitality sector to reduce food waste and create value for its stakeholders, communities, and the planet.
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The hospitality industry generates substantial waste and needs to adopt sustainability practices considering ethical responsibility and the long-term viability of the industry and its payers. ethical choice but also a strategic imperative for long-term viability. Implementation of waste reduction strategies and collaboration with local communities and environmental organisations can further improve the hotel and the hospitality sector's sustainability efforts. Policy support from the government, technological integration, employee engagement, consumer awareness, and collaborative partnership can further help to address food waste in the hotel and hospitality sectors (Hall et al., 2022). These include incentivising sustainable development through tax breaks and subsidies, establishing industry-wide sustainability standards and integrating sustainability education into hospitality management curricula. Implementing these measures not only ensures the sustainability of resources and reduces costs but also increases profitability and enhances brand reputation, customer loyalty, and positive social impact. Sustainable food waste management will enable the hotel to demonstrate uniqueness, driving positive change which will ultimately contribute to creating a more sustainable and equitable future for all. Macroeconomic factors create opportunities for taking sustainability initiatives. These factors should be proactively utilized with a collaborative effort by Mercure Sheffield Kenwood Hall and Spa to make the hospitality sector more sustainable for future generations. 
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