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[bookmark: _oq18jw611981][bookmark: _Toc138514067]1.0 Introduction
The wastage of food is an important part of the business running. It is also a deep ethical issue. Although now-a days there are different modern technologies and processes available to minimize food wastage, still the phenomenon continues. It is estimated that a total of about 920,000 tonnes of food got wasted each year globally by the hospitality and food industry (Wrap, 2013). This is a research proposal which will evaluate the operation and management of food resources to minimize food wastage.  
[bookmark: _m08jgkbq7fve][bookmark: _Toc138514068]2.0 Background
The wastage of food is a major concern for the hospitality industries and the issues related to that. A large amount of food wastage could increase hunger across the world. Also, it will increase the food inequalities between the rich and poor (Filimonau, 2021). In relation to the hotel industry, it will lead to an increase in the violation of business ethics, which could dent the brand’s image. There are various modern techniques and processes available in today's world (Amundson, 2020). These include the collection of wastes in specific separate plastic bags, maximum use of parts of the vegetables and animal products for food making, so that least wastage of foods can be achieved, as well as preparation of different foods to attract more customers. [Refer to appendix 1]  
[bookmark: _ll3m0d8t2c2w][bookmark: _Toc138514069]3.0 Research aim
The aim of the research is to investigate the food resource management by the hotels and how they achieve a minimal wastage of food.
[bookmark: _15csd8a2icys][bookmark: _Toc138514070]4.0 Research objectives
The objectives of the research are given below.
1) To discuss different processes and techniques for the effective management of food waste by hotels.
2) To analyse the effectiveness of the used procedures regarding the management of food waste.
3) To explore the possibilities of newly emerging techniques for effective management of food resources.
4) To investigate the internal dynamics of the hotel for an effective management of food resources.
[bookmark: _Toc138514071]5.0 Research questions
The research questions for the proposal are below.
1) What are the different processes and techniques for the effective management of food waste by hotels?

2)   What are the effectiveness of the used procedures regarding the management of food      waste?

3) How the possibilities of newly emerging techniques for effective management of food resources will be achieved?
4) What are the internal dynamics of the hotel for an effective management of food resources?

[bookmark: _tt211ib0hjgi][bookmark: _Toc138514072]6.0 Research Rationale
The research proposal is important, as it will investigate the amount of food wastage and its impact on the overall business environment of the hotels. Also, the techniques and internal management system which is followed by the hotels regarding the management of food resources will be evaluated (Bilska et al. 2020). This will help to understand the impact reduction of food waste on the overall human development index of the United Kingdom as well (Reynolds et al. 2020). For all these reasons, the research proposal about the topic of management of food resources and wastage is important. 
[bookmark: _6qnh356i9u8q][bookmark: _Toc138514073]7.0 Literature Review 
According to the author, Okumus et al. 2020, the phenomenon of food wastage is a serious concern for the management of environmental and economic concerns as well. The study investigated how chefs, managers, and other employees in an all-inclusive hotel regarding tackling food waste and a comprehensive waste reduction process had carried out. Also, the perception of the employees of the hotel employees regarding the wastage of food and how the amount of wastage could be reduced in an inclusive way (Okumus et al. 2020). The study was conducted after interviewing of 33 employees working in a hotel in Turkey. The results of the study found that, preferences, guest behavior, attitudes, and others were the primary stimulant behind the food waste. The results also found that, the cultural background of the guests played a big role in their eating behavior, which influences the generation volume of food waste.  
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Figure 1: Graph showing the food items in relation with the food wastage in Turkey
(Source: www.mdpi.com)
According to the author, Martin-Rios et al. 2020, the generation of food waste is a major issue that needs to be handled effectively. Wasting food products would mean that, the possibility of an increasing number of hungry people across the globe. This study completed a thorough review of the amount of food wastage, techniques and processes adopted by the hotels regarding the reduction of food waste, and the response of the hotel employees to reduce the food waste (Martin-Rios et al. 2020). The study was conducted among different hotels of Switzerland, between 2017 to 2018. The collection of data had been done through the result of the study found that, over 50 hotel kitchens in the country had successfully achieved the food waste reduction of 55%, which also saved their cost by 5%. The study also concluded that by adjusting the breakfast menu served to the guests, they had successfully reduced the food wastage by 10 kg per week. 
According to the author, Filimonau et al. 2020, the study was about a comprehensive, cross-sectional research procedure that analysed the management of food waste across restaurants in the UK and the Netherlands. They had analysed different food waste management strategies adopted by the restaurants in those countries (Filimonau et al. 2020). The strategies include the redistribution of surplus food products, cooking materials, repurposing of excess food products, and designing of food according to customer preferences among others. They also analysed the food mitigation targets set out by the restaurant and hotel chains. The result of the study found that about 75% of the food waste was categorised as avoidable. They had suggested the adaptation of food mitigation strategies, maximum use of food resources, and others to minimise the food wastage. The food items with the wastage percentage and their carbon footprint is given below.       
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Figure 2: Food items with wastage percentage and carbon footprint in the UK
(Source: Filimonau et al. 2020)
[bookmark: _Toc138514074]6.1 Literature gap
The main drawback of the literature review is that all the journal and articles selected published after 2019. Besides that, the articles are also not peer reviewed.
[bookmark: _3fglar3v0qgh][bookmark: _Toc138514075]8.0 Methodology
The method that will be adopted in this study, is a secondary research design. The data analysis of this study will be of qualitative nature. 
[bookmark: _Toc138514076]8.1 Research philosophy
The philosophy of the research which will be followed in the study is “interpretivism”. That is, researchers will interpret the results, based on the collection of previously published literature on the same or related subjects (Filimonau et al. 2019).
[bookmark: _Toc138514077]8.2 Research Approach
The research approach, which will be followed is based on the “deductive” approach. The logic behind the following of this approach is that, if the proposition of the study that will be analysed by the researchers is true, then subsequent conclusions also must be true.
[bookmark: _Toc138514078]8.3 Data collection
For the research proposal, the researchers will analyse different previously published literature, which was focused on the specific issue of food resource management, and tackling food waste, across the hotels in the United Kingdom. 
[bookmark: _te9fuymkefm7][bookmark: _rgyl1mv1oz1n][bookmark: _Toc138514079]9.0 Possible outcome
The result of the proposal will find that, there are already almost all the hotels and restaurants follow a standard measurement regarding the wastage of vegetables and animal products during preparation of food items. As per analysis by the researchers, it will be clearly observed that the prospect of food wastage is a major challenge for the hospitality industries in the UK (Dalke et al. 2021). In the UK, almost 3.4 million tonnes of food waste is being generated per year. There is also the prospect of fall in the human development index of the country (Malefors et al. 2019). The researchers will find that, the perception of the hotel employees regarding the wastage of food and how the amount of wastage could be reduced in an inclusive way. The designing of food items according to the particular specification and customer demand is also an important step (Santagata et al. 2021). It is observed that, there will be a reduction of food waste by following the customer preferences.  [Refer to appendix 2]   
In the hotels of the UK, it is found that, the maximum wastage of food had occurred in the dishwashing department of the breakfast area of the hotel H3. In maximum, it is almost 48% (Talwar et al. 2023). The second highest food wastage is found to have happened in the breakfast buffet of the hotel H1. And, almost 36% (Tomaszewska et al. 2021). In the overall context of the four hotels, the dishwashing area, breakfast buffet area, and food production department have the maximum amount of food wastage. The result is given in the figure below.
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Figure 3: Graph showing the amount of food wastage in hotels
(Source: Tomaszewska et al. 2021)
10.0 [bookmark: _Toc138514080]Research ethics
In the many stages involved in the research have considered the ethics and values that are necessary to abide by the standards and procedures of performing research. 
The sources which have been considered for secondary research will be authenticated properly and also the privacy of the data will be maintained. The data interpretation will be done in proper manner so that the narrative of author doesn’t get misinterpreted. The research will also be done in ethical way without harming any living being and without violating law and order. 
[bookmark: _Toc138514081]11.0 Time Horizon
[image: D:\Subhadeep Aich\June\24.06.23\SID_16645\image.png]
Figure 4: Time Horizon
(Source: Self-created in Project Libre)

[bookmark: _rkg1zy5tsnxt][bookmark: _t3it6vn4bxqk][bookmark: _Toc138514082]12.0 Conclusion
In conclusion, it can be said that the research proposal will help the researchers to understand the reasons, impact, and the concept of food wastage in the hotels and restaurants of the United Kingdom. The research proposal will help in the understanding of the internal dynamics of a hotel, the technologies and modern food preparation techniques followed, so that it reduces the food wastage. There is also the prospect of behavior and management of employees regarding the food preparation. The modification of the food menu according to the choices of customers is also an important part of the minimisation of food wastage. 
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Appendix 1: Food items wasted in the hotel and hospitality sector
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(Source: www.mdpi.com)


Appendix 2: Food waste per sector in the UK
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(Source: www.publications.parliament.uk)
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