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[bookmark: _Toc149219571]1. Introduction
The influence of the Covid-19 pandemic was significant on the hotel and hospitality sector of the UK and the world. Consumer behaviour has posed a huge shift towards sustainability and further shown a deep connection with the hotel brand which has higher CSR performance (Ford and Sturman 2020). Food waste management is one of the major elements of sustainability and the CSR performance of the hotels depends on it to a greater extent. According to research hospitality industry of the UK generates around 920,000 tonnes of food waste every year (refood, 2022). It has been addressed that 75% of it can be avoided. Therefore, diverse hotel brands need to focus on regulating their food waste management process and further create a positive influence on societal and environmental growth and development.
The hotel industry of the UK is highly competitive and diverse ranging from luxury 5-star hotels to low-cost hotel chains. The market size of the hotel industry in the UK is around 16.42 billion GBP. The occupancy rate in the hotel is also very high all over the UK (Statista, 2023). From 2020 to 2022, it was around 81% and constantly rising. According to the data for 2022, Premier Inn is the most popular hotel brand in the UK with high brand recall value. More than 68% of the customers have shared positive opinions about the brand (Premierinn.com, 2023). The current report structure is going to describe the scenario of food waste management in Premier Inn and relevant brands in the hospitality sector of the UK. Moreover, future policies of Premier Inn regarding the above issues followed by relevant recommendations will be discussed effectively.
[bookmark: _6z6x87lhovky][bookmark: _Toc149219572]2. Overview of Literature 
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[bookmark: _Toc149219574]Political factor
The government of the UK is considered to be one of the most stable governments in the world. They are highly strict about their Acts, policies, and guidelines related to business, social and environmental aspects. As per the current contemporary hotel industry trends food waste has become one of the major issues in terms of sustaining sustainable performance (Ford and Sturman, 2020). As per the Waste and Resources Action Programme (WRAP), UK, around 9.5 million food waste is being produced by hotel brands in this industry. That is why, the government of the UK and WRAP have set up The Courtauld Commitment 2025 (Dray, 2021). Moreover, relevant guidelines are being prompted that need to be adhered to by every hotel and hospitality brand in the UK. It has had a significant influence on the hotel industry and further positively impacted the growth and profit which has shown adherence to the above policies.
[bookmark: _Toc149219575]Economic factor
More than 43% of the customers in the UK focus on affordability over quality while purchasing food and beverage products (wastemanaged.co.uk, 2023). In addition to that, their food purchasing habit is also very poor. In this case, most of the hotel brands in the UK including Premier Inn face the challenges of food waste. The rising cost of food in the UK not only increases their operational cost but also reduces their overall CSR performance to a large extent (Conrady, and Buck, 2012).
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(Source: Christodoulou and Cullinane, 2019)
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With the rising penetration of the internet, people are becoming more educated about the benefits of healthy and sustainable living. According to the data for 2023, around 27% of the population in the UK prefers food prepared with sustainable methods (Statista, 2023). Such a behavioural shift will make the brands in the hospitality sector of the UK improve their food waste management process and further include more healthy options in the product portfolio.
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(Source: Statista, 2023)
[bookmark: _Toc149219577]Technological factor
The UK is appraised as one of the world’s most technologically advanced countries. The percentage of social media and internet users in the UK is very high. According to the data for 2023, active social media users in the UK were around 57.1 million and it is constantly increasing (Statista, 2023). The government and most of the popular hotel brands in the UK are creating awareness campaigns around food waste (Kay, 2022). It can reduce food waste issues to a large extent and further will maximize the suitability performance of hotel brands to a large extent.
[bookmark: _Toc149219578]Legal Factor
To regulate food waste in the UK, the government has considered the Environment Act 2021 and further aligned it to eliminate food waste in landfills by 2030 (Reynolds et al., 2021). It becomes mandatory for hotel and hospitality brands in the UK to adhere to the guidelines of the above policies and further regulate their waste management processes accordingly.
[bookmark: _Toc149219579]Environmental factor
The COVID-19 pandemic was the major environmental factor that has worked as a catalyst for increasing food waste in the hotel industry UK (Aldaco et al., 2020). The prolonged lockdown and social distancing guidelines have reflected in higher food waste and impacted the growth and development of the hotel brands negatively.
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(Source: Laosirihongthong et al., 2020)

According to the above theory sustainability of an organisation depends on three major factors such as people, the planet, and profit. Hotel brands must consider each of the factors to run the business smoothly and further achieve higher brand recall value.
[bookmark: _Toc149219581]People
People are an unimportant part of the TBD framework. For a hotel brand, people are the most important part of the organizational profit. The sales and profit of the brand solely depend on consumer behaviour and consumer needs. Food waste behaviour of consumers in the hotel sector of the UK has been one of the major reasons behind the poor waste management of relevant brands. Therefore, such brands can take advantage of technology and social media and further create awareness of food waste among customers which will indirectly improve the waste management process of such brands effectively.
[bookmark: _Toc149219582]Profit
It is also an important factor in the TBD framework. Without profit, an organization will not be able to sustain its business for a long time and further follow the sustainability guidelines accordingly. Therefore, hotel brands in the UK need to create balance in their sustainability measures and overall profit to sustain their brand position in the highly competitive market.
[bookmark: _Toc149219583]Planet
During and after the COVID-19 pandemic, food waste dumped in a landfill in the UK has risen at an exponential rate. As mentioned earlier, the hotel industry of the UK generates around 9.5 million of food waste every year. Therefore, it creates a major negative impact on the growth and development of the environment. Therefore, hotel brands like Premier Inn and others brands need to follow the guidelines of the government Acts and Policies so that they can create a positive influence on the environment and society.
[bookmark: _b8wbji96ftwl][bookmark: _Toc149219584]3. Application to the hotel and hospitality sector 
Sustainability is an important part of organizational growth and development in the hotel and hospitality industry. It comprised maintenance, services, logistics, products, and supplies and more. In this section, the cuisine and dining sections of the hotel industry are chosen and further assessment will be done on their effectiveness in managing food waste management-related sustainability in the UK (Kay, 2022).
After the coronavirus pandemic, the UK government has become strict with its guidelines related to suitability measures. For example, food waste management has become a major concern around the suitability of the hotel industry. Under these circumstances, Premier Inn has fostered a “Force for Good sustainability program”. As a part of this program, they have shared around 200 tonnes of food with the UK charity. It has become one of the major strengths in terms of managing food waste sections and further improving their CSR performance to a greater extent (Premierinn.com, 2023). Moreover, they are constantly innovating and redesigning their training and development program to help them regulate overall food management aspects effectively as per the guidelines of UK government policies. They have also introduced guidelines for consumers regarding food waste to regulate their food waste management processes. It has also become one of the weaknesses for the brand as customers are getting affected by food waste guidelines. That is why, they are constantly conducting meetings with their team to find innovative solutions that can be used to create balance in food waste management and overall customer retention rate.
As mentioned earlier, the food waste of hospitality brands is being dumped in landfills. It creates a huge negative influence on environmental growth and development and further impacts the quality of life of people in society negatively. That is why, brands like Marriott UK, a popular name in the hotel and hospitality industry of the UK that has taken diverse measures to improve the overall sustainability performance in the best possible way. For example, Marriott UK has taken a pledge to show higher adherence to the Food Waste Management Act and guidelines introduced by the government of the UK. Furthermore, they will be reducing their landfill dump and food waste by 45% and 50% by the end of 2025 (Marriott.com, 2023). It has created a positive impact on the brand image and brand recall value of the organization and further maximized their overall sales and profit exponentially. However, the measure has some weaknesses (Kay, 2022). First of all, it is going to increase its overall infrastructure cost for the management of the food and beverage section so that it produces less food waste and further serves its customer's needs with quality food. In the same way, it is going to increase the training cost of the employees in terms of making them analyze the consumer food demand effectively and further reduce the production of food waste. 
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From the above discussion, several future policy and management aspects can be suggested in terms of dealing with such issues.
· First, the government needs to promote the concept of food banks more and more where needy people can serve their food needs freely (Kay, 2022). The Trussell Trust is the leading food bank distributor in the UK. They run around 1,646 food bank distribution centres all over the UK. According to the data for 2022, around 2.99 million people in the UK has used food bank (Statista, 2023). Therefore, the government of the UK should come forward and connect diverse hotels and hospitality brands like Premier Inn with such food banks discussed above. Here, they will be able to distribute their surplus food to such food banks and improve their overall food waste management process (Cooper and Hall, 2019).
· Secondly, they can create awareness among the people about food waste of every kind (Tribe, 2009). Overall, the internet penetration rate in the UK is around 90-92% and constantly increases. It has made social media to become an important and active communication tool. Under these circumstances, brands like Premier Inn can take advantage of suitable social media channels and further create their social media campaign regarding food waste management awareness programs (Kasavan et al., 2022). It will help them to reach out to a large number of the population in the country and further create awareness related to the above issues.
· Brands like Premier Inn can focus on integrating advanced technological tools which can help them in reducing overall food waste production. Moreover, it will help in recycling the produced food waste for diverse purposes (Al-Obadi et al., 2022). These factors will not only optimize their food waste but also will be reflected in higher profit and brand recall value.
· These brands can develop a food waste auditing team that will monitor the inventory used and further food waste generated through the food and beverage section (Filimonau et al., 2021). It will help such brands find the major loopholes in the food and beverage section and further regulate food waste management effectively.
· Brands like Premier Inn can also look after the fact that the supplies in the hotel are ordered in such a way that there is no wastage of food in the hotel (Filimonau and Delysia, 2019). On the other hand, the hotel can also make use of a freezer to store the raw materials for future use. 
· Premier Inn can also donate the leftover food to the poor and needy people in the country. This would further help them increase their brand image which might have an impact on the number of booking Premier Inn receives from the customers (Bilska et al., 2022). Furthermore, Premier Inn can also promote its food recycling policy on its official social media account which would further be an efficient way of promoting the hotel to the customers in the market. 
· The menu of the cuisine of Premier Inn should be such that there should not be any wastage of food and the preparation of the cuisine should be done in such a way that there is no excess use of raw food items that have arrived in the hotel by a supplier (Goh et al., 2022). This would also be an important way to reduce the amount of food wastage done by the hotel. 
· There should not be any unnecessary cooking done in the kitchen of Premier Inn. Furthermore, the hotel also needs to look after the fact that the food that has been ordered by the customers of the hotel is only made by the chef of the hotel. This would also be an important process that would further help in decreasing the amount of food that would be wasted by the hotel (Kasavan et al., 2022). Furthermore, it would also help in decreasing the level of wastage as well as the level of global warming in the United Kingdom. 
[bookmark: _dd96lc7tqon3][bookmark: _Toc149219586]5. Conclusion 
In conclusion, it can be said that the sustainable strategies taken by Premier Inn have been very beneficial for the company and it has helped the hotel gain a competitive advantage in the market. The above report has effectively described the diverse influence of food waste management in the sustainability measures of hotel and hospitality brands in the UK. The steps taken by the higher management team of Premier Inn in reducing the wastage of food in the hotel have been beneficial for the company. However, more strict rules need to be implemented in the work process of the company to make sure that there is zero food wastage by the hotel. Furthermore, the future policies that have been listed would be beneficial for Premier Inn in making sure that there would not be any food wastage by the company. Furthermore, the use of social media to promote their food wastage policy would also be beneficial for Premier Inn. It can be concluded from the study that, measuring the level of impact food waste has made on the hotel brand, Premier Inn needs to focus on the recommendations provided above to improve its food waste management techniques.
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