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Abstract

This study examined the impact, causes and intervention related to food waste. The
researcher obtained research from both primary sources such as questionnaires and
interviews and through secondary sources via a literature review. Extantditarature
agreed on the damaging impacts of food waste and the need for chang hin the
hospitality industry. Furthermore, interventions to aid in reducing food waste were
presented however only a few were able to prove success. Overall, the purpose of this
study was to evaluate the harmful nature of hotel buffets and amalgamate interventions
that had the potential in rectifying plate waste with buffets.

Moreover, the analysis of qualitative and quantitative data found that buffet-users are
willing to see changes in the way buffets are presented to them and many care about
food waste. When questioning about what interventions the public would like to see
implemented was evident that interventions such as reducing plate sizes and offering
leftover food in Tupperware boxegayere particularly favourable.
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Furthermore, the literature review revealed that food waste within buffets has multiple
drivers which regard both consumer habits and the nature of how buffets are presented.
Some of these drivers included pre-prepared foods, food items that do not stay fresh
when displayed at the buffet, customers' inexperience in selecting food items from the
buffet, customers' lack of knowledge on how to eat certain foods and excessively large
plate sizes.

The overall findings of this research project display that although food waste still
remains a big issue within the hospitality sector, some existing changes and
interventions are possible in tackling this large-scale problem.
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Section 1: Introduction

Hotel buffets have become a staple towards satisfying customer service. However, they
are a burden on the environment, accounting for almost 20% of global greenhouse gas
emissions (Hertwich & Peters, 2009). A recent study has found that almost half the food
put out in hotel buffets is not consumed (Troitino, 2021). Significance to investigate food
waste in the hospitality sector arises from critical environmental and financial
consequences. The consumption and production of food have been labelled as crucial
issues for climate change mitigation (Gossling et al. 2011, 535e accounts
for 19 percent of waste in landfills, which contributes to the production of harmful
greenhouse gases such as methane. (Troitino, 2021). From a financial perspective, 2.5
billion pounds worth of food waste is generated by the UK hospitality sector alone
(WRAP 2013). This data challenges whether the hospitality sector is handling food

. . 52 .
operations in aff €ficient and sustainable manner.

The researcher seeks to determine the destructive nature of hotel buffets and how
buffets can be operated in an efficient and sustainable manner. Sustainability has
become a significant issue for businesses and consumers alike. The coronavirus
pandemic meant that alteration had to be made in how buffets were offered to guests,

and this has made the researcher consider whether hotel buffets are in need a reform.

Therefore, the title of the project exists as "All you can waste? An evaluation of food
waste in hotel buffets."

Through empirical data, the findings of this project will complement existing studies on
the sustainability of hotel buffets. Hotels buffets have been widely associated with
excessive portions and unnecessary food waste. The negative impressions of plate
waste have been well documented in a quasi-experimental field study by (Dolnicar,
Juvan and Griin 2020 study concluded that plate waste is a substantial
environmental burden and a significant cost factor for hotels. However, the problem
could be solved with a mere inclusion of a stamp collection booklet [%4 ewarding
families with a stamp in return for zero plate waste, it was found that plate waste had
reduced by 34 % (Dolnicar, Juvan, Grin, 2020).




This topic has engaged the researcher following the COVID19 pandemic, where a
massive shift was seen in how food is presented to guests in the hospitality sector,
particularly in buffets. Recently the researcher visited a hotel that had put in place
Coronavirus restrictions such as food being made upon order rather than having it laid
out already. The researcher observed the reduction of plates on tables and considered
how minor changes like these could radically transform the amount of food waste that is
produced by the hospitality sector Ruring the module study, a keen interest in the
concern of food waste evolved. Int in investigating the depletion of food resources
has grown following watching a short video produced by the Food and Agricultural
organisation of the United Nations on the ‘Food wastage footprint App-lgpri‘ma‘ry o
realised that the problem of food waste is significant because it has subsequent effects
on other resources. Food waste does not only deplete our principal resource that is
food, but it is also wasteful on the economy, the land and water used to grow the crops
and the air miles used to transport the food around the world. Merely stated, throwing
away a plate of food is not only a waste of a resource that so many around the world
cannot afford to obtain but it is also harmful to our environment, depleting our economy
and using valuable resources such as land and water.

1.1 Aims and objectives

This study aims to investigate the food waste generated by hotel buffets and evaluate
how food can be presented to guests efficiently and sustainably. The researcher will

focus on three main objectives:

1. To investigate the leading causes of food waste in buffets

2. To evaluate how the coronavirus pandemic has altered consumer perceptions on
hotel buffets.

3. To evaluate the subsequent social, economic and environmental impacts caused

by food waste

The following report will introduce a literature review focusing on the research progress
in this subject area. This report builds on several literature streams including a review
by (Filimonau and De Coteau,2019), which amalgamates previous studies on food




waste in the hospitality sector. From the perspective of managers in hospitality
operations, the review synthesized previous data to develop a food waste mitigation
framework. The researcher will also use primary research that has been obtained during
their personal experience working at a hotel. In the process, the researcher obtained
gualitative research during a placement at Swansea Matrriott hotel. This provided the
researcher access to those in the kitchen and food and beverage sector including the
head chef and the food and beverage manager who was able to provide the researcher
with a greater insight into how food was presented to guests, how much food was
wasted and what strategies they have in place to reduce waste. This report concludes
by providing recommendations for how the hospitality sector can provide buffets to

guests in an efficient way following the Coronavirus pandemic to reduce food waste.
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Section 2: Review of Literature

2.1 Introduction

The review of the literature section allowed the researcher to assess the current
literature available concerning food waste within buffets in the hospitality industry. The
researcher aimed to identify the most recent and relevant literature surrounding this
topic, ensuring that key facts and figures that were discovered were accurate and
prevailing. This section allowed the researcher to identify the key issues linked with food
waste and also locate other impact areas and potential gaps in existing research by
assessing the research progress.

The ensuing analysis of relevant literature is derived from peer-reviewed sources found
on EBSCOHost, Google Scholar, ProQuest Central, Science Direct, Elsevier and the
online library provided by the University of Wales Trinity Saint David. To obtain relevant
sources, the researcher searched using keywords and phrases such as “food waste”,
“‘impact of food waste” “food waste in the hospitality sector” “waste in hotel buffets” and
“literature review” combined with keywords regarding the three objectives, such as
“causes of food waste”, “Coronavirus impact”, “economy” and “environment”

This literature review discusses the sources of food waste in the hospitality sector and

will review varying prevention methods that have been implemented by the hospitality




sector globally. In the process, recent literature surrounding the Covid-19 pandemic and
its impact on changing consumer habits will also be discussed. This aims to satisfy the
second objective. Further, an analysis of the economic and environmental
repercussions of food waste will help to answer the third objective.

2.2 The Rise of food waste and its presence within the hospitality industry

Existing literature concerning food waste finds no shared collective definition of the term
food waste. Though, food waste may be defined as “any by-product or waste product

from the production, processing, distribution, and consumption of food” (Okazaki et al.,
2008). Furthermore, according to (Papargyropoulou et al., 2014), food waste can be
grouped into three main classifications. These include avoidable waste, which was food
that was once edible but has become inedible prior to its disposal; unavoidable waste,
which refers to inedible items such as eggshells and finally potentially avoidable waste,
which regards typical items of waste that have the potential to be consumed such as
potato skins.

The rise of food waste in the hospitality sector is evident in that the UK alone generates
over 3.4 million tonnes of waste annually through hospitality operations (WRAP 2011).\-
One sub-category of food waste generated in tourism and hospitality is plate waste, @8
which can be defined as food that is not consumed and left on the plate at the end of a
meal. Plate waste is significant as it accounts for about one-third of food waste in the
hospitality industry (Sustainable Restaurant Association, 2010).figure is because
some 12 percent of the food that is served is not consumed. Furthermore, with the
increasing trend of restaurant dining that has been spurred by an increase in growth

and tourism, food waste within the hospitality sector is fast becoming a concern for both

developed and developing countries (Wang et al., 2017).
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2.3 Hotel buffets and the impacts of plate waste




Buffets typically contain self-service stations in which a variety of dishes are displayed.
Buffets are particularly prevalent in hotels as they have been found to increase hotel
performance directly through guest spending and indirectly through an increased level
of guest satisfaction and the reduced need for service staff (Tanford and Suh 2011).

However, despite their benefits, buffets can have economic and environmental =

repercussions. In terms of the financial dimensions, the food waste generated in the
hospitality sector is estimated to be at a value of 2.5 billion pounds per year (WRAP
2013 @ 12 evident that buffets are not economically efficient due to the money that is
lost per annum regardless of the number of profits being made. Moreover, increased
plate waste and food waste is a key driver of the tourism industry's negative
environmental impact (Gossling et al. 2011). It is key to keep in mind that the food
provided in buffets goes through an exhaustive production process prior to the
consumption stage. The food must be produced, transported, stored, and processed
and this, in turn, contributes to air miles and the emission of greenhouse gases.
According to the UN Food and Agriculture Organization {FAO),than 1.3 billion
tonnes of food are thrown away each year, resulting in 3.3 billion tonnes of yearly
carbon dioxide emissions from food that is produced but not consumed. After the United
States and China, Food waste was ranked as the third-largest emitter (FAO, 2013
food is wasted beyond the production stage, then there are increased levels of
greenhouse gases such as methane that is released which drives the climate change
and global warming crisis. Another negative environmental impact of food waste is the
demand for valuable resources such as water and land, which are rapidly depleting.

2.4 Consumer habits within hotel buffets

Analysing and evaluating consumer habits within hotel buffets is crucial in
understanding why food waste still remains a big issue in hospitality around the globe. A
study based in China focused on tourists’ food waste attitudes in Chinese buffets (Wang
et al., 2021). The study conducted interviews at three buffet restaurants located in
Haikou, a popular tourist destination. The interviews were conducted during breakfast
and lunch buffet in the hotels. All interviewees voiced significant attitudes toward food

waste in buffets. The findings of the study include multiple drivers that interviewees




believe drive food waste in buffets. The first driver contributing towards wastefulness
discussed is value for money (Wang et al., 2021). A third of the respondents in the
study stated that in order to obtain good value for money, they needed to get a lot of
food on their plates. Consequently, food is left on the plate and therefore wasted. One
of the respondents in the study stated that "There are so many desserts to try in a
buffet. | just wanted to try all of them. | know | can't finish it, but | paid the buffet so |
should enjoy the right of tasting.” [F2-29-Beijinger driver discussed was
conspicuous consumption, in other words, attracting the world of social media. An
unexpected driver of food waste in buffets relates to the somewhat satisfactory element
of posting the attractive array of foods at a restaurant. However, this doesn’t come
without consequence as piling more food on the plates ultimately contributes to food
waste. One of the respondents in the study stated that "I like taking photos of the dishes
and beverage. they look exquisite and luxurious. I'll send the photos to my friends so
they know my boyfriend and are having a great time on our holiday." (F2-29-Beijing) \-
The statement reveals how social media can also be a driving factor in food waste. —
Furthermore, according to the study, it was observed that many couples left attractive-
looking meals and drinks leftover which often was enough for another couple to
consume. Although the majority of respondents displayed the reasons behind wasteful
attitudes in restaurant buffets, some respondents revealed environmentally friendly
behaviour towards tackling food waste either instinctively or intentionally (Wang et al.,
2021). One of the drivers for pro-environmental attitudes towards tackling food waste
included moral norms. The elderly portion of respondents expressed how valuable and
scarce food is. An elderly respondent replied that "Wasteful behaviours must be
punished, such as paying a fine"(M1-58-Shandong) @'1; interviews carried out in the
study revealed that the elder generation displayed more respect for the agriculture and
farming of the products as well as the chefs who prepared the meal, they collectively
believe that it is unethical and dishonourable to waste food in a buffet setting. One
respondent stated We have to respect workers for their hard work and not waste food.".
This is just one statement showcasing the admiration and respect consumers have
regarding food waste in the hospitality industry. It instils hope for the hospitality sector in

fighting food waste and its dire consequences impacting the world.




2.5 Causes of Food waste

To fully understand and comprehend the causes of food waste within buffets, it is
paramount to identify the common trends of plate waste within restaurants around the
globe. Dolnicar and Juvan identified 12 factors that drove food waste in a single context
in the same hotel at dinner time only (Dolnicar & Juvan, 2019). The first constituent

mentioned was cheap ingredients. Although financially advantageous, cheap
ingredients is an unexpected sector of food waste in buffets. Cheap ingredients are
susceptible to spoilage at a much quicker rate than pricier counterpart rapid
spoilage leads to restaurants having to toss more food out on an annuals. In
addition to this, not only does throwing out cheap ingredients contribute to food waste,
interestingly, it can also become a financial burden on the restaurant as they are
entailed to buy more of the ingredients and hence tallying more than expensive
products. Other drivers mentioned in the study included pre-prepared foods, food items
that do not stay fresh when displayed at the buffet, customers' inexperience in selecting
food items from the buffet, customers' lack of knowledge on how to eat certain foods,
foods that are hard to eat and attract people with an acquired taste for it, the use of
incorrect plates such as using bigger dinner plates rather than smaller ones, lack of
familiarity of certain foods and lack of knowledge on food preparationﬁabove
factors indicate just some of the reasons why food waste remains su 7 31. scale issue
in the hospitality sector. The recognition of each of these factors can certainly be utilised
as targets for actions and interventions directed at reducing plate waste in hotel

buffets.
2.6 Existing interventions to reduce plate waste
While plate waste is mentioned in the literature, few studies have developed

interventions specifically in the hotel context that are proven to reduce this issue. One

study by (Kallbekken,2013) determined two measures that have the potential to reduce

plate waste by 20 percent each. The first intervention was to utilise a table sign, inviting

guests to return to the buffets as much as they want and explaining that doing so is




preferable to taking an excessive number of plates at once. The second intervention
involved reducing plate sizes by 3cm. Both approaches were highly effective but used
different avenues to change guest behaviour. The use of a table sign required cognitive
processing from the guests and did not disrupt guest satisfaction as it did not force
guests to comply but gently encouraged and informed them on reducing plate waste.
On the other hand, reducing plate waste did not require cognitive functioning but merely
changed the infrastructure in portion sizes. Despite the smaller plates, guests could
return to the buffet as frequently as they wanted, and guest satisfaction was not
negatively impacted. This study was unique in that the interventions were proven

effective in the hotel context which is something few studies have been able to

demonstrate.

2.7 Conclusion

It is evident to perceive from existing literature, how big of an impact food waste has,
not only in the hospitality sector but economically and environmentally as well.
Identifying the existing causes of food waste enabled the researcher to link food waste
patterns in Marriot's hotel buffet.

It was compelling to analyse current consumer habits within hotel buffets, particularly in
China where the food waste generated per capita is around 44kg per year (Wang et al.,
2021). It was fascinating for the researcher to see the ‘expected’ food waste causes
within the study, but it was even more interesting to see the ‘unexpected’,
environmentally friendly trends which the older generation adopt in order to fight food
waste.ﬁzing the existing interventions as well as the positive consumer habits
instille lghope within the researcher, that food waste can be tackled if such changes
which are occurring in countries such as China, can also be encouraged in other hotel
buffets around the world.

Section 3 : Research Methodology

3.1 Introduction




The purpose of this project was to analyse and evaluate food waste within hotel buffets.
In order to investigate the cause of food waste within hotels buffets, the researcher
utilised both primary and secondary research to achieve the aims and objectives
discussed in this proposal. The researcher wiIe both a questionnaire and conduct
a personal interview with the Marriot staff to corute to the project's primary research.
For secondary research, the research will utilise a variety of secondary research
methods to add depth and credibility to the project. When deciding which type of
secondary research to carry out, the researcher had decided to utilise a variety of
credible online sources such as websites, newspaper articles and perhaps personal
blogs as well to obtain a first-hand account of food waste in the hotel industry. Prior to
utilising any secondary resources, the researcher will question the credibility and validity
of the sources to ensure that the facts and opinions mentioned are accurate.

3.2 Questionnaire

The questionnaire will consist of a range of different questions where friends and family
who frequently attend buffets will be given the opportunity to provide their opinions
about food waste. The questionnaire will enable the researcher to gain a scope of a.)
How much food is left uneaten and therefore wasted, and b.) how guests would feel
about hotels implementing a range of different strategies in order to reduce food waste
in hotel buffets. The researcher has decided to create the questionnaire through Google
forms. Google forms is a simple platform that does not require special software in order
for respondents to answer and most people will have access to this platform.
Furthermore, the research can easily receive answers and data, making the analysis of
results manageable. The researcher will deliver the questionnaire to friends and famil
via email as well as social media platforms such as LinkedIn, Facebook and Instagram.
In addition, paper hand-outs of the questionnaire will be provided to the respondents if
they have limited access to social media and technology. Issuing questionnaires will
enable the researcher to better understand how big the issue of food waste is,
particularly in the Marriot hotel, and gain the opinions of hotel guests on the new
solutions that may be implemented to reduce the problem of food wasteell as

L , ! ‘ ) N =06
issuing questionnaires, the researcher will also conduct personal intervieWs With the




food and beverage staff to gain more personal opinions and views of the issue of food
waste, particularly in Marriot hotels. The combination of both questionnaires and

interviews will undoubtedly aid the researcher in comprehending

In addition to primary research, the researcher will also employ secondary research to
add depth and credibility to the project. This will include a range of sources such as
newspaper articles, websites, books and journals, all of credible worth. In addition, the
researcher will attempt to look for qualitative secondary research to integrate numerical
data into the project from sources such as market analysis and the statistics from

Marriot's annual reports.
& 27

3.3 Limitations to research methods

Whilst conducting the research, the researcher had to consider the limitations in regard
to carrying out the methodology. Although care had been taken whilst distributing the
research methods, the researcher needed to consider the impact of validity through the
way the research is administered. For example, a faulty and poorly constructed
questionnaire can make respondents confused about what the questions are asking and
can therefore lead respondents to feel frustrated. As a result of respondents feeling
frustrated, they may provide rash answers which may not provide any value to the
research leading to implications in the analysis of the research as a whole. Intertwined
with the distribution of research, is the research design. The way the research is
designed can also have major implications on the quality and validity of answers
received and is something significant the researcher needed to consider. Within the
research design, the researcher needed to take into account who they were going to
speak to regarding food waste in the buffet. It was paramount that the researcher
selected the right staff member/s to ask questions about food waste in order to collect
the most accurate information. Hence the researcher decided it was most appropriate to
interview and ask questions to the food and beverage manager and head chef

regarding food waste in Marriot buffets.

3.4 Interviews:




The researcher conducted two interviews with the food and beverage manager and the
head chef in the food and beverage department of the Marriot Hotel. The interviews
formed a crucial part of the research methodology as it enabled the researcher to ask
questions relating to the first objective. Before conducting the interview, the researcher
had prepared questions beforehand to ask the interviewees. The questions prepared
were directly linked to food waste within the Marriot Hotel and honing these questions
enabled the researcher to gain a scope of opinions on what food waste is like in Marriot
from the head chef and food and beverage manager himself. These questions along
with the interviewees’ responses can be seen in appendices 1 and 2.

3.5 Resources and Planning

To ensure all deadlines were met on time, the researcher utilised a Gantt chart, a
resource that ensures all tasks are completed within a managed time. The Gantt chart
enabled the researcher to manage, plan and organize the variety of tasks within the
project which needed to be completed by the 18" of March 2022. Additionally, utilising a
Gannt chart throughout the project allowed the researcher to complete tasks with
increased productivity and efficiency as everything was organized within the chart and
aided the researcher to see when certain tasks needed to be completed in order to

meet the deadline.

As well as employing resources from UWTSD’s on-campus library é;g esearcher also
relied on reliable online sources from the internet. Resources from the internet and the
on-campus library formed the backbone of the project as it enabled the researcher to
understand the implications of food waste in not just Marriot but in hotels around the
world. In order to create the questionnaire, the researcher utilised Google forms — an

online Google resource to create questionnaires.

Section 4 : Analysis of results




4.1 Online Questionnaire

The online questionnaire created by the researcher is presented in the appendix 3.
Which portrays both questions asked, and results obtained. The questionnaire was
shared in January 2022, and the researcher attained a total of 42 valid responses.
While the sample size is relatively small, the researcher believes the results to be fairly
representative and fair due to the equal distribution of the questionnaire among a large
pool of possible respondemsermore, the researcher did not favour a certain age
group or respondent type and %30 resultantly obtained responses from a variety of ages
and backgrounds. However, the researcher suggests that generalising conclusions from
such data should be done with caution.

The age range of respondents was fairly spread out, but it was clear that the majority of
respondents were above the age of 11-17 and mainly around the category of 35-50
years old (40.5%).

The results the researcher has obtained depicts that 81.5 percent of respondents are
concerned and care about food waste and 92.9 percent of respondents were willing to
see changes in how food was presented to them to help combat waste. With regards to
the second objective, the researcher asked the respondents whether they would like to
see changes that were made during COVID-19 such as serving food upon order to
become permanent factors of hotel buffets. Interestingly, the results came back
relatively equal with 45% of respondents stating yes and 50% stating no. The
respondent was quite surprised with these results, as the respondents would have liked
unlimited food to be cooked upon order and to be served as hot and fresh as possible.
Further, the respondent thought the recent experiences with Covid-19, and the
increased awareness of hygiene and cleanliness would have meant the majority of
respondents would vouch for this option rather than having food laid out. Nonetheless,
the responses favoured food being laid out and perhaps this demonstrates consumer

attitudes towards buffets and the preference for self-service.

The researcher found that the questionnaire revealed some interesting findings. Firstly,
It was evident that buffets are most commonly visited by families (46.3%). This was not
surprising for the researcher, as the researcher often visits buffets with their family and




also has seen many other families there. Further, the researcher had the opportunity to

work a morning shift at the Swansea Marriott buffet where it was evident that buffets are

often utilised by families. m!i information is in line with the Slovenian breakfast buffet
E
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study (Juvan et al., 2018)hat found that families produced the most plate waste per

person. Secondly, the researcher found that on average, buffet users occupied around
2-3 plates (76.2%) and did not exceed the amount of 5 plateshollowing this question,
the researcher asked whether the respondents take more pla e an they usually order
in a restaurant. Shockingly, only 11.9% of respondents answered no while the rest had
answered yes or sometimes confirmed the hypothesis that buffet users often
abuse the use of the buffet and take more plates of food than they can eat, and this

resultantly causes increased levels of plate waste.

One of the most valuable facts that the researcher uncovered from the questionnaire is
that 88.1% of respondents would tend to leave food/ waste at the end of their meaI
accentuates the extent of food waste in hotel buffets and highlights the need for change
in how buffets are served to the public. To address this, the researcher presented a
range of interventions that have been mentioned in recent literature. These
interventions included smaller plate sizes, food being made to order, having staff serve
the food at stations, fines for plate wastg = offering leftover food in Tupperware for
guests to take back to their room. Of these options, the respondents favoured the ideas
of smaller plate sizes and offering leftover food in Tupper ware boxes which both gained
54.8% of opinions. The idea of smaller plate sizes appears to be a strong intervention
for how buffets are served to the public in the future as it was not only a popular idea in
the researcher’s questionnaire but also in the previously mentioned study
(Kallbekken,2013). Overall, the questionnaire revealed to the researcher a majority of
guests (85.4%) are concerned by the amount of food waste generated in hotel buffets
and an overwhelming 92.9% of guests are willing to see changes in how buffets are

presented to them to help tackle the issue.
4.2 Interviews

To aid the researcher in investigating this topic, two interviews were carried out with the

food and beverage manager and the head chef at Swansea Marriott hotel. Surprisingly,




the hotel professionals did not feel that the problem of food waste was particularly
evident in Marriott, though they agreed the problem was prevalent in the wider context

of the hospitality industry.

The food and beverage manager explained that food waste was not prevalent in
Marriott as they implemented prevention measures such as stock rotation and ensuring
that they did not present excessive amounts of food in the buffet. To prevent food waste
within the kitchen, stock rotation is utilised, and this is the process in which products are
organised by their sell-by date, prioritising items with an earlier use by date first. This
ensures that food is used within date and prevents costly wastage. He identified this
method as key in Marriott’s success in mitigating food waste. However, he @ i noted
that it did not help with the kitchen’s problem of over buying stock. Furthermore, he
noted that some food such as salad greenalr‘[iculalrlyr difficult to maintain and keep
fresh and this resultantly often goes to waste in the hotel. In addition to this, the F&B
manager conveyed that when preparing meats, in particular steak, the chefs will
marinate the meat in a herb oil to help preserve the meat for a day or two longer to
ensure it does not spoil quickly and therefore have to be thrown oue interview, the
F&B manager stated that out of 10, hd give handling of food waste in the hotel an
8. :{%‘4‘ that the methods already in place at the Marriot hotel aid in the reduction
of food waste in the buffets and therefore lead to a high standard of sustainability within
the hotel. The only issue the F&B manager highlighted as a potential food waste
problem was the salad leaves which he stated quickly wil [%;1 herefore need to be
thrown out from time to time. Additionally, he indicates that over-buying of milk can also
be an issue and that too can create unintentiod waste. The next question asked
in the interview was “What do you think the main reasons are for food waste in the
hotel?”. The F&B manager responded that h’t necessarily think food waste was
an issue within Marriot, but he acknowledged that food waste was a prevalent issue
overall in the hospitality industry. He believed that in other hotels, a lack of
concentration in planning and lack of stock rotation contributed the most towards food
wasteaborated further by stating how a lack of planning and concentration not
only impacts the environment due to food waste but also how it can heavily affect hotels
financially. The manager explains that due to throwing out food more frequently, more




money needs to be spent in order to replenish stock. Furthermore, the F&B manager
states that he personally has seen the consequences of “lazy chefs” and how a lack of

effort, planning and consideration in the kitchen can consequently cause food wastei
B 45

Overall, the interview was very useful as it enabled the researcher to observe how
Marriot hotels sustainably manage and plan produce within their buffets to ensure as
minimal food waste as possible. It was evident to perceive that through careful planning,
stock rotation, preparation for certain foods like meats as well as staff awareness, aids
in Marriot's excellent standard in regards to food wastage.

4.3 Interviewing buffet-users

To understand consumer habits and satisfy the second objective, the researcher
questioned two people from the general public who had recently visited a buffet
following the Covid-19 pandemicﬁresearcher carried out these interviews as they
wanted to evaluate food waste fr -%1 “He perspective of those who generate it in hotel
buffets and analyse what solutions the public might be open to. The researcher also
wanted to see how consumer perceptions had altered on buffets following the pandemic

and Covid-19 restrictions.

Overall, the interviewees praised how hotels were able to adapt to the Covid-19
pandemic. One interviewee had recently visited premier Inn’s hotel buffet and noted that
certain changes such as having hot food like eggs and sausage made to order were
particularly favourable. She stated that she liked this concept as it meant her food was
hot and fresh and had limited contact with other people rather than if it was laid out. This
may depict consumers’ heightened need for hygiene following the Covid-19 pandemic
and may portray that's some changes that have been implemented into hotel buffets
may become permeant to satisfy consumers’ new needs. This concept would also help
reduce food waste, as customers would be more considerate of how much food they
take if they have to order it from another person rather than self-serve themselves.

To learn greater about how food waste is generated, the researcher questioned the

interviewees on their opinions on how plate waste Is generated. Both individuals agreed




that they take more plates of food in a buffet than they would normally eat, and it was
likely for waste to be left at the end of their meal. One interviewee noted that the
concept of food being unlimited in buffets has influenced this behaviour as they feel
pressured to get value for their money. When questioning the interviewees about
interventions such as reducing plate size, they seemed open to the idea and one
interviewee stated that this would help reduce the amount of food an individual can

take.

Overall, the interviewees portrayed that they were willing to see changes in how buffets
are portrayed to them and agreed that changes needed to be made within buffets to
address the issue of food waste.

Section 5: Conclusions and recommendations
5.1 Conclusion

This study investigated the causes of food waste in buffets and the interventions that
may be implemented to tackle the issue. It has been conveyed that buffets produce an
exhaustive amount of food waste and subsequently have negative economic and
environmental impacts. However, it has been proven that interventions such as
reducing plate size or using table signs to encourage frequent visits from the guests
rather than taking food all at once may help tackle the issue of food waste. Furthermore,
Guests have displayed a generally positive attitude towards change, and it is evident

that many consumers care about how to make a difference to food waste.

This study has contributed to extant literature as it has primarily focused on food waste
within hotel buffets rather than just the hospitality industry as a whole. This study has
obtained opinions on food waste within hotel buffets through a multitude of sources
such as the general public, hotel professionals and previous literature. The study has
proven a few hypotheses the researcher had prior to the mveshganony, It was

evident that buffets were mainly utilised by families and as a result these groups of




people often produced the most food waste at buffets. Secondly, it was demonstrated
that buffets encouraged damaging behaviour such as taking more plates of food than
usual. Finally, the study demonstrated that simple interventions could help us tackle the
problem of food waste and the public are generally willing to see changes in how buffets

The overall findings of this research project display that although food waste remains a

are presented to them to help tackle the issue.

big issue within the hospitality sector, some existing changes and interventions are
possible in tackling this large-scale problem. For example, the study by

Kallbekken,2013) found that reducing plate sizes and using signs to encourage frequent

visits could reduce plate waste by 20%. Furthermore, in the questionnaire conducted by
the researcher, it was found that guests are open to new changes in buffets to help
tackle food waste. The two popular interventions favoured by the respondents in this
survey included reducing plate sizes and offering Tupperware boxes for leftover food.

5.2 Recommendations and suggestions for further research

Nevertheless, the overall generalizability of this study is limited. The researcher’s
questionnaire consisted of a relatively small sample size of 42 responses, and this does
not accurately represent the substantial global amount of buffet-users. If this study were
to be repeated and the researcher had greater time, then the researcher would ensure
to send the questionnaire to a wider sample of respondents as this would increase the
validity of any conclusions drawn from the study and present a more accurate
representation of the population.

Overall, the insights gained from this study complements the existing literature by
demonstrating the impacts of plate waste, its drivers, as well as amalgamating potential
interventions identified in recent literature. Further, the researcher has briefly mentioned
how consumer habits within hotel buffets have changed following the coronavirus
pandemic and the increased need for hygiene and safety. This had to be drawn from
the researcher's personal experiences of visiting buffets following the pandemic, the
opinions of interviewees and the food and beverage manager. While the researcher was
only able to touch upon this as it was recent, additional information regarding covid19
and buffets may be better researched via quantitive data. The researcher would attempt




to obtain more quantitative data within this particular area if the study was repeated.
The research progress about the influence of the Covid-19 pandemic on hotel buffets is
still limited, yet undisputedly relevant. Consequently, future research about how
consumer habits, specifically in the buffet context, have changed following the

pandemic will be necessary.
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Appendices

Appendix 1: Interview transcript
Interview 1: Head chef in the food and beverage department

Research question: "All you can waste? An evaluation of food waste in hotel buffets."
& 51

1.) Are you currently doing anything to prevent food waste in the hotel?

2.) On a scale of one to ten, how well do you think you manage food waste?

3.) What do you think the main reasons are for food waste in the hotel?




4.) Is there anything you would change about how buffets are offered at the
hotel?

Appendix 2: Interview transcript
Interview 1: Food and Beverage manager
Research guestion: "All you can waste? An evaluation of food waste in hotel buffets."

*The same questions were asked to both the head chef and food and beverage
manager in order to perceive differing opinions regarding food waste*

1.) Are you currently doing anything to prevent food waste in the hotel?

2.) On a scale of one to ten, how well do you think you manage food waste?

3.) What do you think the main reasons are for food waste in the hotel?

4.) Is there anything you would change about how buffets are offered at the
hotel?

Appendix 3: Questionnaire




Questions  Responses @ Settings Total points: 0

Consumer habits within hotel buffets

The following questionnaire aims 1o look at food waste within hotel buffets.
It consists of 10 questions and will roughly take 5 minutes to complete.

All responses will be anonymous, so please answer as honestly as possible
All responses are much appreciated, Thank you.

What is your age?

11-17

Questions  Responses 0 Settings Total points: 0

What is your age?
1117
18-34
35-50

50+

When you attend buffets, who do you most cam;*r;onlv come with?
Family
Couples
Alone
Group of friends

Other...




Questions  Responses @ Settings

On average how many plates do you typically have in a buffet?

Do you tend to leave food on your plate at the end of the buffet meal?

Yes
Na

Sometimes

Questions  Responses @ Settings

*| take more plates in a buffet than | would usually eat in a restaurant”
Strongly agree
Agree
Neither agree nor disagree

Strongly disagree

Do you like food being made to order in buffets rather than having it laid out?

Yes




Questions Responses @ Settings Total point

Other

Would you be willing to see changes in how buffets are presented to you to reduce plate waste?

Yes

Mo

Maybe

Do you care about how much food is wasted from buffets?

yes

Mo

Questions  Responses @ Settings
How would you feel about plate sizes being reduced to discourage food waste?
In favour of this idea
Meutral feelings towards this idea

Strongly disagree with this idea

What interventions would you like to see in buffets to reduce food waste?
Smaller plate sizes
Some items being made to order
Having staff serve the food at stations
fines for each plate of food wasted
Offering left over food in Tupperware boxes

QOther




Appendix 4: Questionnaire responses

Questions  Responses e Settings Tan,

42 responses :

Summary Question Individual
[ Insights
Average Median Range
0/0 paints 0/0 points 0-0 points

Total points distribution

o, of respandents
@

20
10
“ 0
Points scored
Questions  Responses @ Settings Total points: 0
What is your age? 10 copy

42 responses

@ 1117
@ i3-34

‘When you attend buffets, who do you most commaonly come with? |_D Copy

41 responses

@ Family

@ Couples

& Alone

@ Group of frends




& €

Questions  Responses @ Settings Total points: 0

On average how many plates do you typically have in a buffet? |_|:| Copy

42 responses

20
15
10
5
0(0%) 0 (0%) 0 (0%)
o
-1 7 8
Guestions  Responses @ Seftings Total points: 0
Do you tend to leave food on your plate at the end of the buffet meal? |D Copy
42 responses
® ves
® No
@ Sometimes
°| take more plates in a buffet than | would usually eat in a restaurant” |_|:| Copy

42 responses

@ Strongly agree

@ Agree

@ Neither agree nor disagree
@ Srongly disagree




Questions  Responses 9 Settings | poirts: 0

Do you like food being made to order in buffets rather than having it laid cut? I_D Copy
42 responses

® Yes

L LUl

@ Sometimes

@ | preferred having food made to ordes

during the pandemic

Would you be willing to see changes in how buffets are presented to you to reduce L|:| Copy
plate waste?
42 responses

® Yes

oMo

@ Maybe

Questions  Responses @ Settings Total points: 0
Do you care about how much food is wasted from buffets? ID Copy
41 responses
@ yes
L L]

How would you feel about plate sizes being reduced to discourage food waste? ||_:| Copy

42 responses

@ In favour of this dea

@ Neutral feelings fowards this idea
@ Strongly disagres with this idea
@ Strong disagree with tis idea




What interventions would you like to see in buffets to reduce food waste?

42 responses

Smaller plate sizes

Some items being made to order
Having staff serve the food at
stations

fines for each plate of food
wasted

Offering left over food in
Tupperware boxes

Appendix 5: Gantt Chart

19 (45.2%)

19 (45.2%)

|_|:| Copy

Gannt Chart

Start Date  |Draft Review Complete
Placement Proposal 10/10/2021  29/10/21 29/10/21
\Write Literature Review 10/10/2021 | 29/10/2021 17/02/2022
Write Research Methods- | 20/12/2021 |29/10/2021 19/02/22
Construct Interview and
Survey Questions
Research Sample - 05/01/22 05/01/2022 01/02/22
Start to be sent out and
Complete to be returned
Analysis / Results 14/01/22 05/01/2022 20/02/2022
'Write Conclusion / 17/10/22 05/01/2022 22/02/2022
Recommendations
'Write Introduction 12/10/2021 |05/01/2022 18/02/2022
Write Abstract 10/01/22 05/01/2022 12/03/22
Assemble Contents Page |[10/01/22 05/01/2022 10/01/2022
Appendices 11/01/22 05/01/2022 14/03/22




Submit Placement Project 01/11/21 05/01/2022 16/03/22
(6500 Words)
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clarified within your analysis and findings.

Comment 26

This need to be clarified which findings relate to friends and family and which to hotel
guests- as the outcomes could be very different.
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Comment 27

Be careful of repetition within your writing.

Comment 28

Was the 1Q Fforwm used at this time, as SBC library was closed, and it would have been
acceptable for you to use online sources to allow for this.
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Comment 29

repetetive

PAGE 16

Comment 30

How was this divided between friends and family and hotel guests - that needs to be
clarified please.
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Comment 31

Was this the only option available at this time?

Comment 32

How was this calculated what data did you use?

Comment 33

o what question- why was this shocking?

Comment 34

How is this valuable- hadn't you already assumed this within your hypothesis?

Comment 35

How would this be enforced- under what legislation?

Comment 36

I am a little confused as to who you spoke with as you are writing about HE when the F&B
manger at Swansea Marriott is female.

Comment 37

Buffet service at Swansea Marriott is only for breakfast and salad greens are not served at
that time.

Comment 38

How is this relevant to breakfast service? and your research- please ensure that there is
clarity within your writing and that you stick to the topic that you are writing about.
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Comment 39

?

Comment 40

?

Comment 41
No salad served for breakfast-m which is the only time that there is a buffet in Swansea

Marriott, and again the F&B manager is female.

Comment 42

?

Comment 43

?

Comment 44

So this disproves your findings regarding food waste being related to over subscription and
waste by customers? Please be clear within your writing.

PAGE 19

Comment 45

What does this mean..."' Lazy Chefs'? This is quite unprofessional writing, and this type of
comment should not be included within an academic work, this does not show the F&B
manager in a good light, they can be easily identified as there is only one F&B manager in
Swansea Marriott, you must take care to amend your content to maintain the
professionalism of your interviewees and also their anonymity.

Comment 46

You wrote earlier that you had interview the F&B manager and the Head Chef where is the
head chefs interview? It would have been useful to provide a comparison of the two views of
front of house and back of house regarding food waste.

Comment 47

Were these findings included within the previous analysis or are they in addition to, this is
very unclear and makes for confusing reading.
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Comment 48

what are the changes? This has not been written about clearly, and were they only to do with
COVID restrictions or within the general operation of the hotel?

Comment 49

which were what?

®

PAGE 21

Comment 50

This was not 'proved' from your interview findings though, and is not supported by your
guestionnaire analysis, there needs to be more clarification around the proof that you are
attesting to.
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PAGE 23

PAGE 24

PAGE 25
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Comment 51

This was not included within the main writing only the interview with the F&B manager.
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PAGE 30

PAGE 31

PAGE 32

PAGE 33

PAGE 34
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