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Sustainability means using natural resources in a way that optimise current utility as well as protect the interests of future generation. While contemporary businesses in the UK are trying to promote sustainability in all aspects of their operation, food waste has reached its peak in the UK. Europe's largest producer of food waste is the UK dumping 9.5 million tonnes of food waste in a single year while 8.4% of the people in the UK live in food poverty (Hall, 2022). Households are the primary source of food waste while hotels of different sizes contribute as well. The well-known British hotel chain Premier Inn was founded in 1987. It is renowned among visitors for its low rates and high standards of service and comfort. With over 800 hotels and 80,000 rooms distributed throughout the United Kingdom, it caters to business and leisure travellers by providing excellent accommodations in convenient locations (Ghandour et al., 2015). In light of the growing significance of sustainability in the hospitality industry, food waste has emerged as an urgent issue requiring immediate attention. This report focuses on the Premier Inn Hotel at East Midland Airport in the United Kingdom and investigates the management's responses to food waste. Sustainable practices in the hospitality industry are analysed, considering their complexity and nuance. The most recent study's findings can inform the development of future policy and management solutions to address this urgent problem effectively.
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The PESTEL model is a business environment assessment tool that evaluates six vital aspects of a business and covers political, economic, social, technological, environmental, and legal viewpoints of a business. A PESTEL analysis evaluates existing advantages and disadvantages for a business arising from these environmental facets and guides managers in making tactical and strategic decisions (Gregoric, 2014). All these environmental factors have significant impacts on all businesses, particularly on the hospitality industry. 
Political Factors  
The potential influence on the Premier Inn at East Midland Airport arises from the degree of political stability in the area, with the tourism and hospitality legislation and regulations implemented by both local and national governing bodies. Modifications to the tax rules and regulations pertaining to the hotel business can potentially impact the operational dynamics of the enterprise.
Economy Factors 
The pricing tactics of Premier Inn and consumer demand might be subject to the influence of economic factors, including inflation, exchange rates, and overall economic stability. The potential decline in consumer spending due to an economic downturn may have an effect on the hotel's occupancy rates (Lemy et al., 2021).
Social Factors 
It is conceivable that the hotel's marketing strategies and service offerings will be influenced by changing consumer lifestyles and preferences, such as a greater emphasis on sustainable and environmentally friendly practices. To be effective, it may be necessary to comprehend and accommodate the various needs of customers.
Technology Factors 
Adopting cutting-edge technologies such as smart room systems, internet booking platforms, and data analytics tools has the potential to enhance both the consumer experience and operational effectiveness. Maintaining a level of competitiveness in an industry depends on one's ability to keep abreast of the most recent technological advancements.
Environmental Factors 
Premier Inn's commitment to environmental conservation, preservation, and sustainability can enhance the company's brand image. It is possible to align oneself with the emerging eco-tourism trend and attract environmentally conscious customers by adhering to environmentally friendly practices and initiatives (Papargyropoulou et al., 2016).
Legal Factors
Compliance with employment, health and safety, and private information security laws and policies is essential. Risk management and the maintenance of a positive reputation require the ability to adapt to changes in the extant legal environment, such as the introduction of new rules governing hotel operations.
The concept of sustainability influences these environmental factors as well as the hospitality industry. For example, the UK government is promoting sustainable tourism and enforcing rules and regulations for businesses to promote sustainability (Jones, Hillier, and Comfort, 2014). Thus, it also affects the legal forces of PESTEL model. Sustainability also affects economic and environmental forces. Sustainable operations reduce costs greatly in the long run (Roach, 2023). Many hotels recorded increased operating costs for being sustainable. However, sustainability attracts customers and enable firms to beat competition, consequently, greater revenue. Sustainability has most apparent influences on environment (Roach, 2023). Sustainability goals emphasize on environmental sustainability and environment protection. Similarly, sustainability affects all other PESTEL forces.  
According to Quested et al. (2011), reducing food and beverage waste is one of the most vital steps in developing a sustainable food system. About 8.3 million tonnes of food are squandered annually by British households. An astounding £12 billion is squandered annually, and 3% of the United Kingdom's greenhouse gas emissions can be attributed to this wasteful behaviour. This article highlights some of the most recent findings from studies conducted by the Waste and Resources Action Programme (WRAP) and others on the various types of food waste, their causes, and potential solutions. Essential findings for the study of nutrition are highlighted, such as the impact 

of waste on consumption (e.g., the daily waste of 0.8 portions of fruits and vegetables). The study's research methodologies are described in detail and are comparable to those employed in the study of food. To reduce household food waste, WRAP collaborates with retailers and food manufacturers to educate consumers on how to purchase the appropriate quantity of food, store it properly, and maximise its nutritional value before it spoils (Conrady and Buck, 2012). 
According to Zorpas et al. (2015), hospitality businesses frequently disregard environmental obligations. Waste management is a significant issue for the hospitality industry. The average hotel guest generates approximately 1 kilogram of waste per day, equalling tens of thousands of tonnes of waste annually. Many hotel owners and managers view waste reduction, recycling, and related initiatives as too time-consuming and expensive to be worthwhile. The primary objectives were to illustrate standard practices for waste prevention and source reduction and to provide statistics on managing solid refuse from hotels. This study also includes a cost-benefit analysis of the influence of the hospitality industry on waste management in the eastern municipality of Paralimni, Cyprus.
According to Filimonau and Delysia (2019), food waste in the hospitality sector is a significant problem. More research has been conducted on the topic, and most of the studies that have been conducted have approached it from the perspective of ecologically conscious and sustainable agriculture management rather than hospitality management. This is a significant flaw because, due to the specialised nature of the hotel industry, it is more challenging to determine which factors influence the effectiveness of mitigation. This article examines the literature on food waste in hospitality contexts from the perspective of individuals who operate hospitality businesses. It examines the challenges of categorising, quantifying, and describing food waste in hospitality contexts. It derives a framework for managing food waste across the many facets of hospitality operations by examining successful precedents. Expertise in-house, the need for training, the cost of initial investment, and the potential financial savings lend credibility to the strategy as a determinant of its effectiveness. Principally debated is the practicability of its wide-scale adoption by industry management (Clegg et al., 2021).

Application to the hotel and hospitality sector
In recent years, food waste has become a significant topic of conversation in the hospitality industry. The global awareness of our social and environmental responsibilities directly causes this. Premier Inn, a British hotel close to East Midland Airport, has recognised the issue of food waste on its premises. The term "food waste" refers to any edible food that is discarded, remains uneaten, or spoils, contributing to environmental, social, and economic issues. Food waste consists of consumer and industrial refuse during production and transportation. Responsible resource management necessitates a significant decrease in food waste. As part of the hotel's overarching sustainability strategy, Premier Inn's management has implemented several initiatives to reduce food waste. This has resulted in the establishment being perceived as more environmentally and socially conscious than in the past. This case study will critically assess Premier Inn Hotel's efforts to reduce food waste and its contribution to the hospitality industry's larger sustainability framework, emphasising its successes and failures (Filimonau and Gherbin, 2017).
Contemporary Sustainable Them and Food Waste Management
The sustainable management of food waste promotes responsible social behaviour, efficient resource utilisation, and a reduced negative environmental impact. A circular economy can assist in achieving waste reduction and resource preservation goals, such as decomposition, donation, and efficient production. In recent years, the issue of food waste has received a great deal more attention internationally and in the United Kingdom. Premier Inn Hotel East Midland Airport has encountered this issue and developed several food waste reduction strategies. 
Management Responses and Their Impact
Technological Solutions
Premier Inn has significantly invested in cutting-edge technologies to improve its food waste monitoring and management. To monitor fluctuations in food consumption, sophisticated inventory management systems are utilised. This enables the hotel to minimise wasteful overstocking and maximise its purchasing efficiency. Utilising these systems has significantly improved Premier Inn's ability to forecast demand and manage inventory, significantly reducing food waste.
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Figure 2: Management Responses (Schneider, 2013).
Strengths
Due to the increased operational efficiency brought about by technology adoption, food waste has decreased noticeably. The ability to accurately foresee demand has contributed to waste reduction and cost savings, thereby enhancing the economic viability of sustainable practices in the hotel industry (Mallinson et al., 2016).
Limitations 
Although technological solutions effectively reduce food waste, implementing them requires a substantial initial investment and continuous maintenance expenses. Moreover, as organisations rely more on technology, the significance of staff training and awareness may diminish, resulting in a knowledge deficit regarding environmentally responsible practices (Dhir et al., 2020).
 Environmentally responsible procedures with guest participation
Premier Inn has aggressively engaged its guests in the sustainability agenda by disseminating information about the significance of reducing food waste via various communication channels, including in-room literature, signage in dining areas, and digital platforms. Additionally, the hotel provides eco-friendly dining alternatives, such as buffets that encourage guests to take only as much food as they will consume, thereby reducing food waste.
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Figure 3:  Guest participation (Reynolds et al., 2019)
Strengths
Positively, by actively involving its guests in the hotel's sustainability initiatives, Premier Inn has raised customer awareness and nurtured a sense of community responsibility. Because of the rising demand among consumers for environmentally responsible hospitality services, promoting sustainable dining options has helped reduce food waste and contributed to an enhanced guest experience (Stangherlin and De Barcellos, 2018).
Limitations 
While engagement efforts have yielded positive results, visitors need help implementing new behaviours. Since altering established consumer behaviour patterns can be a monotonous and laborious process, it must be reinforced and monitored regularly if these programmes are to be successful (Sadraei et al., 2023).
The Premier Inn Hotel at East Midland Airport has demonstrated a solid commitment to environmentally responsible practices in the hospitality industry by making significant strides in eliminating the problem of food waste. The administration has effectively reduced food waste, harming the environment, while enhancing the overall guest experience. 
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Future Policy and Management Options
As the sustainability landscape in the hotel and hospitality industry continues to evolve, it is becoming increasingly important to plan and develop comprehensive policies and management strategies to effectively address the ongoing problem of food waste. Based on what we've learned about the current state of sustainability, it's evident that we need a comprehensive strategy to not only reduce food waste but also promote a culture of eco-friendly business practices across the industry. Whether the objective is to promote a waste-free society or a sustainable lifestyle, this is true. Here, I will discuss some ways in which policy and management may evolve in the future, followed by suggestions for the hospitality industry as a whole to begin reducing food waste (Porpino, 2016).
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Figure 4:  Future Policy and Management Options (Kosseva and Webb, 2020)
More excellent Opportunities for Collaboration and Partnerships
Given the interconnected nature of the hospitality industry, collaborating with neighbours, food banks, and non-profit organisations to discover innovative solutions for managing food waste could be a promising course of action. Forming formal ties with these organisations can facilitate the redistribution of excess food to those in need, thereby reducing food waste and addressing social welfare issues simultaneously. Increase the overall impact of the community's efforts to reduce food waste by encouraging more hotels and hospitality companies to partake in similar collaborative efforts (Canali et al., 2016).


Recommendation for the Hospitality Industry 
To cultivate a culture of social responsibility and sustainability throughout the hospitality industry, I propose that actors in the hospitality sector proactively engage and support cooperation with local community organisations.
Implementing the Circular Economy's Foundational Concepts
Adopting the fundamental principles of a circular economy can contribute to the hospitality industry's overall sustainability efforts by guiding the management of food waste. Composting, anaerobic digestion, and on-site food recycling are some methods hotels may use to convert their food waste into valuable resources such as organic fertilisers and bioenergy. Incorporating these circular economy principles reduces the business's negative environmental impact and creates opportunities to trim costs and maximise the use of available resources (Amasuomo and Baird, 2016).
Recommendation for the Hospitality Industry
The hospitality industry could incorporate circular economy principles into waste management practices. This is because the hotel industry would reap economic and environmental benefits if it knew how to recycle its food scraps correctly (Cooper and Hall, 2019).
Continuous Employee Motivation and Development
To foster a culture of sustainability in the hospitality industry, it is essential to implement exhaustive employee training programmes that emphasise waste management and sustainable business practices. Staff members with the knowledge and skills to identify food waste, reduce it, and manage it efficiently can significantly impact the efficiency of sustainable activities. Establishing reward and recognition programmes for employees who participate in efforts to reduce waste can cultivate a sense of ownership and commitment to sustainable business practices (Radwan et al., 2012).
Recommendations for the Hotel and Restaurant Industry
Prioritising the development and implementation of comprehensive, ongoing worker training programmes would greatly benefit the hospitality industry. The need to minimise waste and maintain a low environmental impact should be emphasised throughout these initiatives (Tribe, 2009).
Intelligent Integration of Technology
Adopting the latest advancements in intelligent technology, such as artificial intelligence and data analytics, presents a significant opportunity for the hospitality industry to improve its food waste management dramatically. Using sophisticated systems for inventory management, demand forecasting, and real-time monitoring of food consumption trends, hotels can optimise procurement, reduce potential food waste, and eliminate excess inventory. Moreover, businesses that utilise data-driven insights can better identify problem areas, resulting in more proactive decision-making and improved operational efficiency (Campoy-Muñoz et al., 2017).
Recommendation for the Hospitality Industry
For a more sustainable and resource-efficient business model, the hotel industry should integrate intelligent technology and employ data-driven solutions to optimise operational operations and reduce culinary waste (Heikkilä et al., 2016).
For the hotel and hospitality industry to progress towards a more sustainable future, it is crucial to enact effective laws and management procedures for addressing food waste. The waste management industry can pave the way for a more sustainable and resilient approach to garbage management by embracing collaborative partnerships, circular economy concepts, ongoing employee training, and the incorporation of intelligent technologies. By adhering to the rules outlined below, the hotel industry can respond proactively to the challenges posed by food waste while fostering sustainability and responsible resource management (Ford and Sturman, 2020).
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According to the findings of the literature review, aggressive and varied strategies to reduce food waste in the hospitality industry are of the utmost importance. The hospitality industry could develop a more sustainable and environmentally conscious infrastructure using the identified future policy and management solutions. This road map was founded on the research findings and current best practices in the industry. By prioritising collaboration, circular economy concepts, staff training, and intelligent technology, which all contribute to a more robust and accountable business model, the waste management industry can establish a firm foundation for sustainable waste management practices.
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