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Sustainable practices are those that can be practised at present in order not to harm the future generation’s ability to meet their needs and demands (Haski-Leventhal, 2018). These practices mainly refer to responsible management of the environment, rational use of resources, and compliance with the standards of social justice. They include practices such as waste minimisation, energy saving, the use of renewable energy sources, and the support of biodiversity (Sloan et al., 2017). Such practices, when incorporated into the general populace and operational business environment, the society benefits and is headed towards a healthier environment in the future (Wickham et al., 2021). Luxury hotels operating in major urban centres face increasing evaluation of their environmental impact while they grow in popularity (Inkson and Minnaert, 2018). The Grand Hyatt Dubai occupies a prime location in the world's most vibrant tourism hub as it works to establish sustainability measures for its operations. The sustainability vision of Dubai tourism demands advanced green practices from all establishments, including the Grand Hyatt, as part of their mission to lead internationally. The Grand Hyatt Dubai achieved noteworthy progress through its green measure’s adoption, yet the ongoing integration of comprehensive sustainability practices remains crucial for improvement (Staff, 2024). The current hotel waste management system functions but falls short of reaching industry-level efficiency and innovative standards in modern waste management. 
According to the UAE Ministry of Climate Change and Environment, approximately 3.27 million tonnes of food is wasted in the UAE every year, which leads to a $3.5 billion loss in the UAE economy. Prepared food waste in Dubai amounts to 38%, with 60% during the month of Ramadan. Discarded food constitutes almost one-third or about 40% of the household’s average daily waste (Morgan, 2025). Food waste stands as the primary sustainable challenge facing the Grand Hyatt Dubai due to its large volumes of generated waste. The hotel produces considerable amounts of food waste because it operates as a high-end facility with diverse dining establishments. General waste separation practices exist at the hotel, but its food-heavy restaurants and culinary operations continue to generate considerable amounts of organic waste that pose substantial environmental difficulties (Press Release, 2023). Waste management practices at present focus fundamentally on recycling coupled with general waste disposal. The current techniques represent progress, but major advances in waste diversion through food composting remain soft targets for improved utilisation. The hotel remains behind its competition when it comes to zero-waste dining and efficient food inventory management, which produce substantial waste decrease (Press Release, 2023). Expanding food waste management through food recovery systems combined with composting operations and strategic partnerships with organisms for food distribution represents a logical step toward greener hotel practices, as argued by Cooper (2021).  
A solution to reduce waste gaps involves implementing advanced food waste diversion mechanisms using food composting equipment together with a food redistributing program to donate surplus food to needy populations (Zaman et al., 2022). A range of high-end hospitality venues, such as hotels and resorts throughout Europe and North America, have effectively deployed food waste diversion systems (Gannon et al., 2022). The Hilton Group uses the Food Donation Program to redistribute edible food to charities and separately applies its onsite composting methods for waste that cannot be redistributed (Hilton, 2022). Through sustainable sourcing combined with composting practices, the Ritz-Carlton San Francisco succeeded in reducing its food waste significantly (Waste360, 2021). Food waste reduction initiatives serve a dual purpose because they protect the environment while building a virtuous image for participating establishments which stand out as enacted stewards of the local community (Costa & Costa, 2022). The Grand Hyatt Dubai should establish food recovery systems which comply with local food redistribution rules through strategic partnerships between hotel facilities, food banks, and charity organisations. Organic waste management can come from composting systems, which reduce landfill waste through sustainable methods, as also argued by Manea et al. (2024).
There are many advantages to implementing this technique. Adoption of such systems would accrue several environmental, operational, and social advantages to the Grand Hyatt. The avoided food waste diversion to composting or redistribution might be an avenue to attain the zero-waste objectives, which significantly would reduce carbon emissions. Apart from this effect on the environment, composting affects the use of landfills and thereby has an impact on the emission of methane, which is created when organic waste is decomposing in the landfill. Furthermore, since the leftover and unsold food items would be donated to charities which are local in Dubai, the hotel would have the effect of reducing food insecurity while creating a good public image in society (Korstanje et al., 2020). Admittedly, placing an efficient food waste diversion system in place does entail an outlay of capital in terms of the purchase of composting machines in addition to the forming of networks to redistribute food to relevant places; however, in the long run, this approach could drastically minimise the expenses associated with waste disposal. The hotel could also ally with food waste reduction companies that would see the system run as expected, as also discussed by Batabyal (2018). 
It is quite expected to encounter certain problems regarding the implementation of the food waste diversion in the Grand Hyatt Dubai. The first is the additional initial investment costs: composting machines and installations, as well as systems for collecting, sorting and transporting food waste to the composting facilities. Also, the operational process of establishing a food recovery program may be challenging due to issues of transport and storage, especially in a region with different food safety policies (Ayilara et al., 2020). The hotel would have to seek help from local food banks and charities to be able to meet every bit of the health and safety standards. Training of the staff on the proper segregation of other wastes and how the diversion is to be done may also prove to be time and resource-consuming. Nevertheless, as was shown by some other hotels, short-term problems might be compensated by financial and environmental gains in the future. Through procuring an efficient system, the hotel could be able to get back some of the investment by simply saving on the cost of disposal of the waste, and by improving the image of the hotel, the clients may be more loyal (Edgell, 2020). 
Beyond operational savings and social benefits, the Grand Hyatt Dubai achieves additional advantages from improved food waste management practices. The hotel has the potential to market leadership in sustainable hospitality across the Middle East, where luxury tourism rapidly grows while environmental initiatives take root in the region. Hotels around the world now face increased scrutiny regarding their environmental practices from travellers because sustainable tourism has become more prevalent worldwide (IGI Global, 2019). Sustainable practices that the Grand Hyatt Dubai will display can lead to bringing environmentally mindful tourists that help increase market share with this emerging sector. By demonstrating its dedication to sustainability, the hotel would enhance revenue along with building devoted customer relationships through its portrayal as an institution that leads sustainability-based progress. 
In addition to logistics, finance and culture, there may be some legal and image issues for the Grand Hyatt Dubai when it tries to adopt the improved food waste recycling system. The legal requirements regarding food redistribution in the UAE are strict, and a single violation will attract major consequences such as penalties or erosion of reputation. While many of the developed countries in the West have active food banks for the efficient collection of food items to be donated, the UAE has some standardised regulations on food handling to solve issues with food contamination and foodborne illnesses. But even if the food is all right for consumption, the risk of legal action can end up deterring food banks from accepting large amounts of surplus food. The hygiene related to partnered organisations could also work negatively if they are not up to standard, especially so since the hotel operates as an upper-scale luxury hotel (Al-Qodsi et al., 2024). However, another challenge originates from limited space and disruption of operations. Despite the hotel's size and location, introducing composting facilities, or at least specific food waste disposal zones within the framework of the Grand Hyatt Dubai’s architectural/ infrastructural layout, could be challenging. Most luxury hotels strive to optimise guest space, and investing enough space in waste disposal may be an impossibility without fully renovating the building. Moreover, the implementation of new waste segregation may also upset the organisational flow of the hotel’s kitchen, that is, the food delivery time may increase, especially during rush hours. Incorporation of these new practices had the potential to disrupt the continuity of comfort and convenience that is expected of guests; there was a need to be very strategic in planning and developing solutions (Chawla et al., 2021). 
The practical execution of this project demands strategic organisation to succeed. Because Dubai has strict food safety laws, the hotel needs to develop strict operational standards to preserve compliance, especially regarding food donations. A well-organized system for collecting surplus food, together with reliable transportation methods, needs to be developed to protect hotel business continuity. The implementation of technology solutions, together with partnerships with government institutions and sustainability organisations, will strengthen efficiency rates. The escalating worldwide concern for sustainability creates a favourable environment for implementing surplus food management while simultaneously building the hotel's sustainability reputation (Singh et al., 2024), which supports the UAE's future environmental goals. 
Through the implementation of food waste diversion systems at Grand Hyatt Dubai, the hotel can position itself as an essential driver for the UAE's sustainable development targets over the long term. The UAE’s Vision 2021 National Agenda originated with a 50% decrease in food waste target for 2021, yet the country maintains sustainability as its prime national obligation. Through Ne’ma and other waste reduction policies, the UAE maintains its effort to reduce waste as part of the National Food Loss and Waste Initiative (WAM, no date). The Grand Hyatt Dubai builds its status as a luxury sustainability-focused hotel by joining nation-based programs which propel both the hotel's brand goals and the country's environmental targets (Press Release, 2023). The hotel will achieve significant operational enhancements together with better reputational outcomes from this national alignment strategy. A well-structured food waste diversion approach enables hotels to create a more efficient supply chain while reducing food purchases and waste expenses. The hotel achieves extensive efficiencies through this system, which reduces both operational costs and the inefficient use of resources to minimise unnecessary expenses. The hospitality industry's trend toward sustainable practices makes sustainable hotels more tempting to guests seeking environmentally responsible facilities (Talukder et al., 2024). The Grand Hyatt Dubai should lead its industry through a waste reduction focus while advertising its dedication to environmental stewardship, which will bring in travelling clients who value sustainable practices. The establishment of Continued environmental legacy building would be possible through preventive actions in food waste management strategies. Dubai's leadership in sustainability before COP28 and other environmental summits allows the Grand Hyatt Dubai to secure enduring advantages by adopting pioneering green hospitality practices (Vivoda, 2020). Food waste diversion investments currently will allow the hotel to obtain present benefits while creating operational protection against future environmental policies and changing consumer expectations. 
In conclusion, the best practice that has been implemented in the Grand Hyatt Dubai in terms of sustainable management is still quite low despite improvements being made; however, the hotel needs to improve its way of handling waste management. They also propose to establish an efficient, efficient food waste management system that not only minimises the hotel’s environmental impact by composting food waste and delivering recoverable food to the needy but would also bring measurable economic as well as social returns. However, there are difficulties in investing a lot of money in infrastructures and organising the supply of materials, but the long-term effect, including mitigating operational costs and strengthening the brand image as a sustainability pioneer, would compensate for it. However, this initiative will support global and local sustainability standards in the hotel and the UAE’s overall tourism industry. That is why the continuous development of the Grand Hyatt Dubai, where including food waste diversion seems to be a major factor in promoting eco-friendly methods, can be a great idea to improve the experimentally undertaken measures. 
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