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Abstract
Sustainability in terms of food waste management in the hospitality industry plays a crucial role by ensuring environmental protection and profitability. Several aspects have been covered regarding the concept, including the transition from disposal to prevention, reduction and resource recovery. 
Scope of the research 
Different aspects of sustainable management of food waste in the hospitality industry of the SME sector of London are discussed in the following report, which solely focuses on the steps undertaken by the organisation to cope with the situation. 
 Key findings
It has been observed that external factors such as regulation, perception of consumers and use of technologies can create a mixed impact on the industry.
Recommendations
It has been found that the utilisation of AI and automation is required for waste management in the selective industry. 
Challenges
It has been further assessed that financial constraints and supply chain issues can be troublesome for food waste management in the SME industry.
Conclusion 
It has been concluded from the report that effective use of technology and recycled food waste can increase sustainability within the sector. 
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[bookmark: _Toc212217202]Introduction 
There is an increasing need to reduce food waste in modern hospitality businesses due to its serious effects on the environment. There was a total wastage of around 10.7 million tonnes of waste in the UK in 2024 (Commonslibrary.parliament.uk, 2025a). Food leftovers and untreated outputs of food production processes degrade natural resources and cause significant amounts of pollution. Moreover, most of these wastes result in the release of harmful greenhouse gases. Thus, it is essential for hotels and restaurants to treat and dispose of food leftovers strategically. Important measures to do this include monitoring outputs, composting and recycling of wastes. Such initiatives are effective in minimising the production of surplus waste and treating garbage effectively. For instance, surplus food items can be converted into biowaste and energy creation (Gov.uk, 2025a). The implementation of these strategic measures requires sufficient knowledge of different smart waste management methods and activities. This assignment will discuss different aspects of the sustainable management of food waste in the SME sector of the UK. It will focus on steps taken by UK-based organisations to cope with the situation. The study will provide recommendations to enhance the eco-friendly practices of hospitality organisations in the UK.
[bookmark: _Toc212217203]Literature Review
[bookmark: _Toc212217204]Food waste in the SME of the UK and suitable preventive measures
Several hotels and food businesses in the UK implement useful technologies and smart inventory to reduce waste. In the words of Akkaş and Gaur (2022), the United Nations (UN) requires business organisations around the world to minimise food waste by minimising excess production. An essential part of this requirement is that hotels and restaurants have to keep track of their production activities and resource utilisation. Important benefits of doing so are that businesses can identify ways in which food waste generation can be prevented. Moreover, Sustainable Development Goal 12 of the UN has made it essential to reduce food waste to half of its current proportion globally (Sdgs.un.org, 2025). This policy makes it crucial for hospitality firms to apply useful guidelines and technologies for reducing waste outputs. Conversely, a recent survey highlights that 75% of food waste generated by the Hospitality and Food Service Sector (HFSS) in the UK can be avoided (Wrap.ngo, 2025). This can be achieved by preventing wastage and proper recycling of food items. It is necessary to conduct these processes skilfully to avoid harmful environmental consequences in the form of pollution and depletion of resources.
An effective way to prevent excessive waste generation in hospitality organisations is to develop roadmaps for planning eco-conscious food production practices. The development and evaluation of such clear plans aid proper management for waste materials (Researchbriefings.files.parliament.uk, 2025). This is a simple and competent way to minimise waste production from food production activities. Szulecka, Bradshaw and Principato (2024) argue that the inability to follow governmental regulations is a major cause for inappropriate disposal of the squanders. Organisations are required to invest in efficient processes that include recycling and processing of waste to produce biofertilisers and other useful products. These steps are useful in saving resources and financial assets through inexpensive treatment of garbage.
[bookmark: _Toc212217205]Reduction of food waste through smart inventory, composting and local sourcing 
This theme can be considered as an extension of the previously discussed theme. Onyeaka et al., (2023) have observed that organisations have to use efficient technologies for treating garbage. The failure to do so can cause ineffective waste management practices and a lack of sustainability in hotel and hospitality organisations. Efficient digital applications facilitate suitable waste treatment options that include disposing of waste suitably in landfills. Fatorachian, Kazemi and Pawar (2025) state a different view that businesses lacking a smart city approach may fail to manage waste strategically. The model of a smart city characterises the use of advanced digital tools for innovating and evaluating waste treatment measures. Internet of Things (IoT) and Artificial Intelligence (AI) are known technologies adopted in the respective industries. According to Onyeaka et al., (2023), food waste reduction techniques can be managed with the proper usage of these tools. Furthermore, the reduction of land and water pollution is necessary to avoid which is caused by throwing unused food items. 
[bookmark: _Toc212217206]Innovative waste management through a Net-zero target
In order to achieve net-zero targets by hotels and restaurants, addressing sustainability issues related to food waste is necessary. This theme effectively relates to the previous theme and effectively focuses on net-zero emissions. Garvey et al., (2021) stated that an important reason for setting such targets is that most food waste outputs produce greenhouse gases and contribute to global warming. Thus, it is necessary to set the goal of adjusting food production processes and the treatment of leftovers in a way that prevents harmful emissions. However, certain foods, including red meat and fish, cause higher emissions of greenhouse gases across the globe (Netzerocarbonevents.org, 2025). Consequently, it is necessary to treat leftovers of these items with utmost care and caution. Conversely, Cooper and Hall (2019) suggest that organisations that do not adopt such targets are more likely to have adverse effects on climate and natural resources due to inappropriate waste treatment methods. 
[bookmark: _Toc212217207]Balancing eco-efficiency with profitability
Net-zero emissions and profitability go hand in hand, as the current consumer preference emphasises the concept of sustainability. The main idea of eco-efficiency is the process of reducing environmental impact while creating value for different products. According to Karki, Bennett and Mishra (2021), it is important to practise measures that achieve profitable results from minimising harmful waste in hospitality firms. The use of Artificial Intelligence (AI) and automation tools plays a vital role in minimising food waste. It is important to consider that AI-based applications can predict unique ways to treat waste produced by hospitality organisations. Nevertheless, Tribe (2009) opines that the implementation of complex technologies for garbage management is often expensive and may put a financial strain on organisations. Therefore, hospitality organisations in the UK have to evaluate their financial assets and develop a proper risk management plan to reduce complications associated with such implementations. The government of the UK has incorporated green finance initiatives to promote environmentally friendly ventures (British-business-bank.co.uk, 2025). This initiative is financially funded by government institutions, namely Barclays, HSBC and British Business Bank. The aim of this venture is to provide fiscal support to aid firms in converting into sustainable firms and emitting low-carbon emissions.
Furthermore, as noted by Nimri et al., (2021), an important aspect of the situation is that visitors and guests in the UK hotels and restaurants prefer sustainable sourcing practices and eco-friendly services. Thus, treating wastes competently enables hospitality organisations to sustain demands in the competitive industry. Conversely, Al-Tamimi, Azure and Ramanathan (2023) state that transparency in reporting food waste management information and keeping guests informed about waste reduction processes support the profitability of these organisations. Thus, every organisation within the sector has to follow these measures proficiently.
[bookmark: _Toc212217208]Application of Triple Bottom Line
The Triple Bottom Line (TBL) Theory suggests that organisations have to focus on the 'planet', 'people' and 'profits' while organising and planning vital operations. According to Ozturkoglu, Sari and Saygili (2021), this idea implies that hospitality companies in the UK have to prioritise their stakeholders and consider the best measures for safeguarding natural resources. A suitable adoption of green practices, smart technologies and composting measures allows the organisations to attract eco-conscious guests. This will lead to an increase in profits and growth. This will address the third aspect of the framework and support the stability of hotel businesses in the country. 
[bookmark: _Toc212217209]Method
The secondary data collection method is chosen for this study to gather relevant information about the topic. Different journals, industry reports, and books have been accessed for obtaining valuable insights related to food waste management issues in the hospitality sector. The main benefit of this method is that it helps to access diverse views from a large number of available resources within a limited time (Taherdoost, 2021). This is the main reason for selecting this process for the study. However, a notable limitation of relying on secondary information is that it may lead to biased or inaccurate findings (Thibault et al., 2023). Thus, it has been necessary to consider critical perspectives and apply analytical skills while collecting information for this assignment. The process of theme impact analysis is selected to interpret results based on the collected information. This technique is useful in understanding different aspects of food waste management and mitigation strategies to support sustainable garbage treatment in hospitality firms. Additionally, SWOT and PESTLE frameworks are being applied to explore diverse factors affecting the waste treatment in the hospitality industry of the UK. A useful advantage of these tools is that they will help in understanding the positive aspects and limitations of the chosen topic critically.
[bookmark: _Toc212217210]Theme impact analysis
SWOT evaluation
	Strengths
	Opportunities

	· Possibility of recycling food waste for producing biofertilisers and bio-oil
· Reducing disposal costs through composting
· Waste and Resources Action Program adopted by the UK government (Gov.uk, 2025b)
	· Use of food waste management software for treating garbage competently
· Adopting automation tools for inventory management and food safety evaluation

	Weaknesses
	Threats

	· Issues in treating vast amounts of waste sustainably
· Legal constraints related to the reuse of food leftovers
· 12% of food waste generation from the hotel and hospitality sector in the UK (Wastemanaged.co.uk, 2025)
	· Financial issues due to expensive waste management practices
· Increased waste due to delayed or inefficient supplies



Table 1: SWOT Analysis
The main advantages associated with sustainable food waste management in the SME sector of the UK include the possibility of recycling and composting the garbage (Capcon.co.uk, 2025). Initiatives such as the Waste and Resources Action Program seek to reduce greenhouse gas emissions and promote recycling of waste. It has been observed that several opportunities remain in the hospitality sector in the UK during the utilisation of automation technologies and waste management software. Major advantages of using the above-mentioned tools are associated with the capability of recognising and treating unused by-products of food technically. However, the sector also has some serious weaknesses in relation to managing discarded food waste. Crucial ones among these are high amounts of prodigality produced by the sector and inefficiencies related to eco-friendly waste treatment. Moreover, additional challenges can be caused by delayed supplies and costly garbage management techniques. 
PEST analysis
	ASPECT
	DESCRIPTION

	Political
	· Political stability score of 0.51 in the UK (Theglobaleconomy.com, 2025)
· Political orientation of the sector characterises a service-oriented economy and intense reliance on imported goods (Commonslibrary.parliament.uk, 2025b)
· Rising stability in the industry due to the victory of the Labour Party in the 2024 General elections (Hotelmanagement-network.com, 2025)
· Increase in rate of Value Added Tax (VAT) to 12.5% in 2022 (Commonslibrary.parliament.uk, 2025c)
· Governmental support of £352 billion for major UK sectors due to the Covid-19 pandemic, particularly the hotel and hospitality industry (Gov.uk, 2025c)
· Government funding of National Insurance Contributions increased from 13.8% to 15.0% in 2024 (Commonslibrary.parliament.uk, 2025d)

	Economic
	· Around half of the UK job losses are expected to result from the hospitality industry in 2025 (BBC.com, 2025)
· Annual inflation of 3.4% in the sector in 2023 (Commonslibrary.parliament.uk, 2025d)
· Rise in consumer spending by 2.1% in 2025 (Home.barclays, 2025)
· Disruptions in operations due to supply chain volatility, such as stock inconsistencies (Ukhospitality.org.uk, 2025a) 
· Generation of £54 billion related to tax receipts in 2022 (Ukhospitality.org.uk, 2025b)

	Social
	· Reduced Gen Z population spending in pubs and restaurants by 0.3% in 2022 (Lloydsbank.com, 2025)
· Ethical regulations concerning the treatment of hazardous waste and reducing wasteful purchases (Inspirewaste.co.uk, 2025)
· Increased preference for hygienic practices and eco-friendly purchases among buyers after the pandemic (Youssef, Redzepagic and Zeqiri, 2022)
· Business websites and press releases are increasing awareness about the need for sustainable waste treatment (Welch, Swaffield and Evans, 2021)

	Technological
	· Digital applications such as On-Site Food Waste Disposal and Smart technologies for better waste management
· Governmental initiative of investing £10 billion for technologies to achieve the net-zero target by 2020 (Greenbusinessjournal.co.uk, 2025)
· Use of advanced technologies for garbage disposal as per The Resources and Waste Strategy (Assets.publishing.service.gov.uk, 2025)


Table 2: PESTLE Analysis
The evaluation of vital external factors suggests that political conditions, social aspects, technological usage and economic factors regulate waste management in the sector. It is important to consider essential regulations, political stability and consumer perspectives while determining the right management techniques. Inflation, tax rates and governmental aids should be evaluated thoroughly to prevent future financial issues in hospitality businesses. It is also essential to make use of advanced technologies to ensure that food waste is treated and disposed of appropriately. The inability to modify practices as per these would cause ineffective and unsuitable treatment of garbage in hotels and restaurants.
[bookmark: _Toc212217211]Recommendations
Performing regular audits
Timely and effective audits will enable UK-based hospitality businesses to evaluate areas related to waste management that need improvement. Audits play an important role in understanding key aspects of processes and strategies adopted by organisations (Amoako et al., 2023). The concerned managers of organisations can understand the effectiveness of their garbage treatment and disposal initiatives by continuously evaluating and scrutinising them. Moreover, this is a crucial step to enhance the sustainability of measures that are being practised. For instance, sustainability audits can detect operational areas that are causing excess energy consumption. A thorough evaluation of these aspects will allow the authorities of businesses to adjust and upgrade their operations to utilise resources more efficiently. This will serve as an important way to manage multiple external factors related to treating hazardous garbage, utilising government funds and instability within the industry. 
Continuous staff training and engagement
The appropriate management of food waste requires competent performance from the staff in any given organisation. Proper training practices are necessary to equip the workforce with relevant skills to handle complex procedures and technologies required for smart garbage treatment operations. Consequently, the professionals would conduct AI-driven waste handling and On-Site Food Waste Disposal proficiently. Conversely, inadequate or ineffective training would prevent the staff from making efficient contributions with respect to waste management (Sharma, Singh and Tyagi, 2024). Similarly, it is necessary to engage employees in every major decision and strategy concerning food waste reduction and disposal. Sufficient staff engagement makes the workforce feel valued and interested in new processes planned by a firm. Therefore, the respective managers in UK hotel businesses should discuss every major policy and procedure with the workforce. This will help to deal with financial issues, inflation and supply chain inconsistencies that the businesses might face.
Disposal through composting and recycling waste
It is necessary to use suitable practices for composting different waste outputs from food manufacturing processes. Food scraps, unused food and rotten materials should be dumped in a suitable way. This reduces the chances of land pollution and damage to nearby natural resources (Porterfield et al., 2023). It is essential to recover such food waste that can be safely used for other purposes. For instance, vegetables and plant-based garbage can be used for producing biofertilisers and other useful materials. These low-cost waste management practices can help reduce financial strain on businesses. Moreover, the use of AI-based tools can increase the effectiveness of these practices.
[bookmark: _Toc212217212]Conclusion
This study has assessed various factors that govern sustainable food waste management in the hotel and hospitality sector of SMEs in the UK. It has been concluded that recycling, recovery and technology-based treatment of garbage are crucial for the sector. Multiple macro-environmental factors have affected the waste reduction practices of the industry. These include inflation, political stability, supply chain issues, increasing preference for eco-conscious measures and rapid developments in technologies. However, the report has found that budget issues, complex management and delayed supplies can reduce the efficiency of necessary strategies. Every hotel, restaurant and other hospitality organisation operating in the country should consider these aspects and adopt suitable waste treatment practices accordingly.
This study has deepened my understanding of the concept of sustainability in food waste management, evident in the SME sector in the hospitality industry of the UK. I have comprehended that eco-efficiency and profitability can be balanced effectively through this analysis. I have understood that audits, staff engagement and AI integration are driving changes within the sector. I have also provided some recommendations in this discussion, which have been developed from my evaluation and comprehension. This research has challenged me to critically evaluate and augment my allegiance to the innovative practices and responsibility in this sector.
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