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Introduction
They are so many things affecting our world today, such has, climate change, pollution deforestation, over population and many more. Greener practices help with making the environment more healthful and having a more sustainable future for the planet. Some of these practices are, saving energy, saving water, reduction of waste and sustainable transport. (Legrand et al, 2022) In the hospitality industry, hotels are known for enormous amount of waste, and they are trying to become more sustainable to help with greener practices. Mariott international is a well-known brand across the world, and they have now designed and operates sustainable hotels. According to Mariott, “we minimise our environmental footprint by sustainably managing our energy and water use, reducing our waste and carbon emission and increasing the use of renewable energy”. (Marriott 2024) Marriott is ensuring that all their hotels and franchisees, supplies and business associates are following their sustainable business strategy, as they have become a global existence, and they now have and obligation to perform greener practices to help the environment. The benefits of doing this is to help their business become a sustainable to help with the risk of climate change and be more of a support for the local communities they operate in.
Main Body
Human beings are the biggest patron where damages to the earth atmosphere is concern. In hospitality alone, we have billions of travellers for tourism alone. Tourist are known to travel to different cities for different experiences and to learn how other society lives. This can be seen as dangerous, as difference in communities may vary. (Richards & Hall 2000) Hospitality provides countless of job, and it also adds the world GDP at a good 10.4%. Before covid 19, there was an increase in travel internationally and in employment sector. (Legrand et al, 2022) The increase in travel, had constant pollution, from airplanes, cars, buses and trains. Green investments relate to a type of investment that reduces greenhouse gases. (WTO 2023) Marriott annual report in 2019 speaks on how they aim to be plastic free in 2025, also their plans on doing better for climate change. With upgrades on their hotels, franchisees, brands and creating a better environment. “we continued to implement programs designed to help reduce our carbon, water, and waste footprints, with programming such as the switch from single-use toiletry bottles to larger, pump-topped bottles at many properties”. (Marriott pg.13, 2019) Sustainability is the aspirated aim for managing and developing the environment. It is used in many literatures such as sustainable environmental conditions to a sustainable culture in the form of a steady economy. (Brown, Hanson, Liverman & Merideth 1987 as cited in Kotur, Dixit 2022) The authors are defining sustainability in a way where the readers understand what sustainability is in the simplest form and what is its purpose. With Human life being stable, sustainability is the heart of the idea of creating a better future. As beings, there is a possibility that we might destroy the earth, but we might make it less liveable for ourselves and other species. (Goodwin 2011) The control of food waste is a part of sustainability in the hospitality industry. Marriott is an international hotel and restaurant brand worldwide. In their environmental social and governance progress report 2023, they spoke about emissions, energy, water and waste. The report shows all the achievements that was made for water, electricity and carbon intensity.  They achieved an amazing 24% with carbon intensity and the goal is to be 30% lower by the end of 2025. (Marriott 2023) The report does speak on the strategy they have on  food waste but there should be more information on this. Information such as who gets the left overs, what was done to preserve it. They should also elaborate on how they plan on making sure their kitchen staff, limit on the waste. In the hospitality industry food waste is a great concern due the amount of food tourist waste on each of their journey and also left over from the restaurants. An overall figure of food wastage in the United state is roughly around 63 million tone every year, which means hotels has to dispose of food waste due to difference in circumstances, such as expired food and food guest have not eaten from their plates. In order to help prevent theses waste, food needs to be prepared and stored properly. (Adriatik 2024) In the hospitality industry hotels are known to waste food due to the operation of their business, they have to prepare the amount that they do. The video explains how hotels manage their food waste, what cause it and who it affects. (YouTube 2022) The question is, what really causes food waste, the research shows that tourism is the biggest cause for food waste. According to Weaver, 2013 page 6 “tourism provides an incentive to preserve a destination Unique environmental, cultural and historical assets”.  Hilton hotel is an example of a hospitality industry that goes into full details on how they control food waste. They have created menus that will help prevent food waste, they called it ‘Taste of Zero Waste’ ,this type of menu helps customers to control their meal portion and reduce waste. (Anon 2024) At the Guldsmen Hotels Manon Les Suites the breakfast chef explains how they use the leftovers to prevent waste. (YouTube 2024) This is an example of the sort of details that is needed by Marriott when they explain how they prevent food waste. In Marriotts 2022 report, they spoke about food waste management but with a company of this size, there should be infinite details on how they plan on limiting food waste, provide examples so that readers may be aware of what their classes entails. According to their report, they conduct training around the globe to inform all their hotels, brand and franchises on how to prevent food waste. (Marriott 2022) The report is missing the key details on what goes on in the training, they could speak about food waste that does nothing for the environment. Due to the changes that is happening to our planet, it is becoming difficult to connect with the ethics of each community, the society and the requirements needed to have humanity. (Miron et al, 2011 cited in Brunelli & Di Carlo 2020 pg 24) Due to these circumstances the Paris agreement took effect and established 17 goals that needed to be developed into three main areas, social, economic and environmental sustainability. (Brunelli & Di Carlo 2020) Most organizations are obeying theses laws to an extend because they are finding different ways of dealing with these factors, based on where they operated their business and the needs of the community in their surroundings areas.  Food waste is one of the 17 goals established by the Paris Agreement. Marriott supports the Sustainable developments made by the united nation with their server 360 on sustainability. They are receiving results in all 17 areas especially the single use plastic reduction. (Russell 2021) The passion Marriott has on reducing plastic, is very clear on how they are planning on achieving these goals. From research we see that they provide so many details on their plans to reducing plastic. For food waste, the information is slim, they only speak on meetings they plan on having to help with food waste but no information on what the actual plan is. Corporate social responsibility (CSR) relates to the running of an organisation in a style that goes beyond the ethical, legal and commercial hope of the consumer, employees, shareholders and different areas the organisation conducts its business.  (Knight et al, 2017) Marriott hope to reduce food waste by 50% in the year 2025, according to an overview of their CSR report. (Dudovskiy 2023) This overview, did not go into details on how they plan on accomplishing these changes. It was a brief overview, that understandable but there is pattern that Marriott is creating, where they provide brief information on food waste. As a hospitality business Marriott took on the responsibility of creating sustainably hospitality to help with the reduction of environmental defects. According to Walker (2017) pg 56, “operators of hospitality businesses have generally embraced the concept of sustainable hospitality and are increasingly making it a part of their operation”. This means that the aim of running a hospitality business is to ensure the end goal is based on people, profit and the planet. These three Ps are the reasons for having a sustainable hospitality business. Walker continues in another book where he uses Marriott international as an example of a hospitality business that started from a small business to a global enterprise. (Walker 2021) He explains how important sustainability is and how it can help with the environment. Marriott has a gap where they speak of food waste. As a global empire more expected from them. They received a CSR award for carbon neutral, which is great but food waste is causing the environment issues that is affecting human habitat. Not only are people suffering from hunger, dumping food waste incorrectly may cause health problems too. Performing biodegradation on leftover food with help the environment from toxic food waste in landfill that can cause human health problems. ( Fletcher 2022) Taking care of food waste is good for the environment and Marriott should understand that this is also good for the hotel as well. The Restaurants in the hotels may look into making smaller portion size menus, eliminating buffet style breakfast and lunches to cut down on waste. There is no record of this strategy, just information on classes they have for food waste. It is cost effective because less is more, less waste, less profit going in the bin. The environment around the hotel will also be healthy. Marriott has a good turnover each year and with all their sustainability efforts, their profits as increase over the years. 
Conclusion
To conclude this essay, greener practices are green factors that helps reduce negative impacts on our environment to encourage sustainability and organizations across globe implement these factors to help to prevent climate change and other environmental issues. One of these practices are food waste, food waste is a worldwide issue due to the hospitality industry and their ways of operating their organization. Marriott international is a hospitality organization that operates around food. In their report from research, it is clear that Marriott needs more information how they plan to reduce food waste. Even though food waste is important for them, it is clear from the research that more explanation is needed on food waste to gather a better understanding of what their plans are to reduce the waste. Yes they speak of meeting, classes and training but, what exactly is the meeting about, what does the training entails, more details on these is required. No clear evidence of their food waste plan was found, and this raises some questions on whether Marriott is really doing everything they can to reduce food waste.
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