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ABSTRACT 
       The title of this conference paper is “Contemporary theme – Sustainability “ , underpinning management responses to food waste within hotel restaurants that come from all-inclusive hotels programmes and classical menu restaurants. The purpose of this study is to identify appropriate sustainable solution to food waste in the hospitality industry considering strengths and limitations. This paper is compromising information from secondary research and knowledge experience structured to present food waste matter and provide appropriate management responses, as well as recommendation to hospitality industry on food management, waste recycling and conservation of natural resources. 
















[bookmark: _Toc148884332]1.INTRODUCTION
The aim of this study is to research and present the contemporary theme “sustainability” matters within the hospitality industry. This research focuses on restaurant area of hotels to identify and evaluate contemporary sustainability issues in regard to food waste and provides appropriate recommendation on how to recycles and reduce food waste considering social sustainability practices.
Sustainability is a process where people and business operate and conduct different activities in a sensible way without impacting the natural environment or the society as whole. Sustainability can be described as the process to fulfill the needs of current generations without affecting the next of next generations. By protecting the environment and looking after people and communities sustainability is achieved by business and industries. Sustainability is important for the hospitality industry because provides guidance and advice to operate eco-friendly, save money on business operations, reduce waste of resources and gain customer satisfaction. However, this research paper aims to underpin contemporary sustainability issues within the restaurant and food sector of the hotel industry. Hotels as known for producing large amounts of food waste that still continues and UK hotel management did not manage to find solutions to those food waste issues due to certain limitations. 
Conference research paper is an academic document that contains the foundation data and information for an oral presentation. It comprises research of a particular subject including findings and recommendations for improvement appropriate for the research area. considerate

1. [bookmark: _Toc148884333]LITERATURA REVIEW
Literature review on this conference research paper is represented though PESTLE analysis on the hospitality industry considering sustainability theme. PESTLE analysis is the method that helps to identify concerns evoked by external forces affecting a business or industry. The PESTLE analysis identifies political, economic, social, technological, legal, and environmental factors. 
Political
Over the last decade sustainability has increased awareness, as restaurants and hotel chains has developed massively, creating much more waste, large scales of carbon footprint and does not tend to consider sustainability approaches however, government has introduced stricter regulation. Regulation is related to food safety, health and safety and waste correct disposal. Businesses in the hospitality industry can face high fines and tax on waste from local councils. Other political issues that affect the hospitality industry regarding sustainability is constantly changing law, war that tend to develop in many countries and pandemic crisis.
Economical
Considering the current economic situation, many hospitalities business including restaurants and hotels do struggle with the running costs of business. Due to high inflation, prices are at their peak on everything, utility bills, rents, interest rates, dry and wet stock (food and drink). However, hospitality businesses are concerned about reducing operating costs to be able to survive the business, therefore sustainability approaches may not be as helpful. An example of food sustainability measure is to serve in the hotel restaurant organic food, in this economic crisis customers may not afford to pay for such quality meal, causing food waste and ineffective costs for business. Also, the import price for foods has risen due to Brexit, war and economic crisis high impacting hospitality industry on food procurement and resources (Bozsik, 2022).
Social
The organic food concept has increased awareness, people have changed their attitude towards food and lifestyle, therefore organic foods have become a social factor. This category of food is more expensive than ordinary foods, because is grown without chemicals and in a sensitive traditional way. However, this becomes a social matter for restaurants because must adapt budgets to cover this category of foods as it becomes popular (Skyler, 018). People tend to become attracted by locally raised foods such as fruits and vegetables, however this can factor to determine a restaurant menu. 
Technological
There are various technological factors that impact the hospitality industry in terms of sustainability. A good technology system in a large hotel can help to priority and monitor food stocks and it can help to order the right quantity of food needed. Technology can help with managing table orders, replacing the traditional pen and pad, hotels and restaurants can upgrade to a proper computerized order taking system. This way they can eliminate paper waste, and reduce mistakes and misunderstandings on orders, and less food waste (Rahman, 2023)
Legal 
UK food regulations are very strict on how food is transported, stored, and prepared. Hoevere, the government agency that regulates restaurants and hotels that serve or sell foods is The Food Standard Agency. They create guidance and strict rules on food handling. If rules are not followed, then the hotel restaurant could be shut off operating for a minimum of 3 months (Food Standard Agency, no date).
Another law is the UK Environmental Bill, that has become law in November 2021. It provides sustainable food legislation that applies to the hospitality sectors. The key aims of this legislation is to eliminate food waste by 2050, to separate waste food collections, reduce plastic use, clearer labeling system (to ingredients and if recycled packaging or product) (Tidy planet, no date).
Environmental 
In terms of environmental factors, hotels and restaurants should create food waste management policy to comply with contemporary sustainability theme. The actual trends encourage hospitality industry to recycle foods and other recyclable items, to dispose foods correctly to protect natural environment. Also, to donate leftover foods to charity or people in need. Operating business in hospitality industry should consider that any environmental impact has further effects on business developments and reputation (Greenspan, 2022).
2. [bookmark: _Toc148884334]APPLICATION TO THE HOTEL AND CRITICALLY REFLECT 
This study is based on the restaurant sector of the hotel industry; however, it provides an in-depth analysis and critical reflection on the impact of contemporary sustainability theme. It provides examples of management responses to sustainability issues within this sector reflecting on strengths and limitations. Therefore, this study is about the restaurant operations in terms of food management, to identify the sustainability issues that restaurants faces and to find appropriate solutions identifying limitations that restrict hotel restaurants to adopt certain sustainability measures. 
Hote restaurants are considered to create more food waste than general hotels, this is because the number of people who transit the hotel daily and due to the multiple menu food options hotels normally have compared to classic restaurants. According to research hospitality industry creates 1% of global greenhouses emissions therefore sustainability issues have always been a major problem within the restaurant sector of hotels. 
The fundamental contemporary sustainability issue that most hotel restaurants do struggle with for decades is food waste. This means, restaurant and kitchen teams do find it difficult to reduce the foods that go into waste because do not get sold. A good example are all inclusive hotels, that provide 3 meals per day for guests as part of the hotel package. Usually in this context food is served as a buffet, where people help themselves with the foods they like. However, food goes get damaged or it is just too much available in one go therefore it does not get served. The leftovers buffet ends up as waste because it is not hygienic to serve the same food items again. Therefore, hotel chains such as Best Western has come up with the management response to recycle all food waste into plant fertilizer, used oils and spent alcohol drink are used to process electricity via “Flexibuster”, an innovative system to harvest energy way from waste foods in a sustainable (SEAB energy, no date). However, the limitation for this sustainability solution is that there are only a small number of Flexibuster stations across the country to recycle waste, only the surrounding hotels can take the food waste to those centers. Transportation of food waste is the limitation in this case, as it may include transport costs and carbon footprint emissions if further located hotels would adopt this measure. 
Another management response to food waste to enhance sustainability thought, is to donate the leftover foods that are still safe to consume. Those foods can be donated to charity, asylum centers or people in need. This solution is a great approach to social responsibility as business and it is an environmental approach to reduce waste of foods resources. The limitations on this management response is the changing condition of foods. Much restaurant food is perishable however it runs off quick such as in one day, therefore the food must be donated immediately which sometimes could not be possible due to lack of staff and lack of time. However, due to limitations foods end up as waste very often (Newman, 2022).
The second contemporary sustainability issue is quality of raw products and freshness. The new trends in people’s lifestyle are organic foods that are the local growth foods with no chemical or other complicated processes. Fruits and vegetables are grown naturally in the local area. However, Best Western hotel chain company suggests and enhances hotels to source foods from local farms, local markets, and suppliers although to avoid supermarkets. That is called organic food and is very appreciated by guests as it is natural (George, 2014). The strength of this measure is increasing customer loyalty and the hotel’s reputation for serving organic foods. Another strength is social sustainability approach as the hotel buy goods from local people support the local market to develop, moreover this measure is also an environmental approach because reduces the carbon footprint as there is no need of transportation of foods because groceries are sourced locally. There is no carbon emission from vehicles to deliver the goods over long distances. Hoevere, this sustainability management response also has limitations, those foods are usually more expensive therefore only top hotels would be able to afford it. 3-star rage hotels operate on budget therefore this measure is difficult to implement on large scale (Best Western, 2023).
3. [bookmark: _Toc148884335]RECOMMENDATION
On further extend of this study are presented are presented best practices and recommendations on management solutions to contemporary sustainability approach on restaurant section of hotel industry. However, below are presented five management suggested recommendations for hospitality industry on food sustainability.
Technology is a key essential in hotel restaurant sustainability, however the first strategic recommendation is to adopt “Window System”, it is a meter adjusted to the waste bin in the kitchen to scale the quantity of food waste placed into the bin. The system stocks the information of food type and quantity. Hoevere, data helps kitchen staff to identify losses and to estimate better amount to cook to avoid waste. The data produced by Window system supports management to evaluate costs and loses and in decision-making process (Michelin, 2019).
The second recommendation for hotel restaurants to promote sustainability across food handling and procurement is to source foods from certified sustainable sources. Those sources produce raw foods in an eco-friendly manner without damaging the environment. The Marine Stewardship Council is the regulatory body that certified companies who source seafood including fish, prawns, mussels, and lobster. Those companies procure from ocean seafoods sustainably by placing fertilizers in the ocean to replace and grow more seafood. Furthermore, certified sources could be included “fair trade” companies and countries that rules to pay people fairly for their work and products. This applies to people that agriculture bananas and cocoa in less developed countries. Therefore, this measure works as a social sustainability approach to fairly pay people according to the rate in the country that the product gets sold. Fair-trade sustainability measures improve hotel reputation, guest trust and loyalty and could save hotel money (ecobnb, 2023).
Third recommendation is to use foods efficiently by considering the following methods. “Nose to tail” refers to animal meat, however chef should use every single bit of meat to cook something out of it and not through anything away apart from bones. This method applies to fish “fin-to-grill” and vegetable “root to shoot” to use every part of a vegetable to something, this way no food gets thrown away and reduces and its cost effective. This sustainable measure is great benefit for hotel restaurant as it could be able to produce more quantity of foods or more menu options, however it increases profitability for the business by having the same expenses (Menkens, 2018).
Reducing water waste is the fourth recommendation on contemporary sustainability approach in relation to food waste in hotel restaurants. Water is a natural resource and a key element in cooking and in restaurant kitchens, therefore is recommended to apply measures and solutions to reduce water use. Water sustainability can be achieved by using efficient appliances and devices with low water flow to reduce the quantity of water usage. That will reduce carbon footprint, minimize water waste, and lower water bills (Darpro-solutions, 2019).
The firth and last sustainability recommendation for hotel restaurants is to create our own sustainability policy, inform and train employees accordingly. All employees must be aware of the hotel sustainability approaches and promote them to for those measures to work efficiently and sustainability goals to be achieved. Hotels that are part of hotel chain company should adapt and follow sustainability policy defined by the company. Sustainability policy supports business to manage and recycle waste including foods, reduce environmental impact, environmental conservation saves costs, increase revenue, and works as social responsibility as well. Moreover, an eco-friendly hotel will always gain advantage in the eyes of customers, exceed guest satisfaction and brand loyalty (Karagiannis, Andrinos, 2021).
[bookmark: _Toc148884336]CONCLUSION 
 Sustainability is a contemporary theme that represents a key factor that supports hospitality industry development, cost savings, and effective use and conservation of resources. Sustainability is a wide subject, but this research only looks into the foods waste created by hotels. The fundamental management responses to food waste underpinned within this research are to recycle waste tun it into natural energy, to donate the lefto9ver foods and to cook and utilize every bit of foods to reduce waste. 
In conclusion, the PESTLE analysis has presented current macro environmental factors that affects the hospitality industry, highlighting the economic and technological factors. This is due to the fact that factors such as Brexit, Covid 19 pandemic and war has an impact on UK and worldwide economy causing high inflation making it more difficult and costly for hotel business to maintain in operation. Technology is a key factor to achieve sustainability within the hotel industry as updated technology systems does save hotel money compared to traditional operations. Overall, sustainability supports hospitality industry to develop mindful with less impact on natural environment and considering people and communities for better. 
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