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It has been addressed that the Hotel are the huge contributor of food waste that leverage the revenue and also provide negative impact on environment. This report will discuss the significance of sustainability within the hospitality industry and will also evaluate the PESTLE analysis. 
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The term smart inventory management system can be defined as a state-of-the-art inventory solution that is significantly powered by various advanced technologies, such as AI, smart shelves, IoT, and RFID tracking. For example, Marriott International integrates an AI-driven inventory system that crucially associates the preparation of the food with the demand of consumers. 
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One of the major issues in the application of SIM is considered to be the high implementation cost. Data precision and system integration are other issues experienced by the hotels in implementing the SIM system in their business model. Factors such as inadequate connectivity, unpredictable prediction, and outdated software can lead to erroneous prediction that affects the operation and generate food waste. 
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It began with pilot projects that can enable the business to assess the performance and justify the larger investment. 
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Engaging with the staff with the help of incentive schemes and regular awareness sessions can promote responsibility and support the continuous utilization of SIM tools. In addition, studies focusing more on techniques such as smart inventory management and companies such as Marriott are also limited and this is another identified with regards to the existing literature available. The findings of this study emphasize on reducing the identified gaps  
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The main aim of this initiative is to halve the waste of food by the year 2030. These policies can compel hotels to adopt efficient food management systems to align with national sustainability goals. However, the contradictory regulations across the various countries impose compliance changes. Additionally, the rising rate of inflation and fluctuating food supply costs can make it economically essential to adopt SIM to optimize purchasing and condense overproduction. For the socially concern consumers, Marriott employs the strategy of serve 360 program in order to maintain sustainability. As per stakeholder theory, it is necessary of the company to develop value for stakeholders.  
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The technological tool like Winnow vision implement by the Marriott whose work is to identify food waste. Marriott remains committed to these regulations through transparent sustainability reporting that significantly aligns with frameworks like the Global Reporting Initiative (GRI). It is necessary forth business in hospitality industry to compliance with environment regulations according to the country in which they are operating.     
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However, this approach showcases the transparent commitment in order to mitigate the negative influence on the environment and also improve the satisfaction of customers. The major strength of this strategy is that it enhances the reputation of brand and reinforces the loyalty of customers. Strength is that it mitigating the waste of food with offering huge contribution to the environmental sustainability. The significant strength of approach is accurate monitoring of food and operational cost. Another strength is that it enhance the ESG reporting through associating with corporate sustainability goals. The major weakness is high initial costs for system. Additionally, this strategy relies heavily on accurate data entry and trained staff so the poor training can crucially mitigate the overall effectiveness of the system. 
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In addition to this, there are various challenges experienced by businesses within the hospitality industry, such as cost and staff adaptation, and strategic implementation. 
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It is essential for the organization to collaborate with the native suppliers, which can further mitigate waste. At last, governments and industry associations should support hotels, which can be done by incentives, tax reliefs, and training partnerships that encourage green innovation. 
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Introduction

* In business, sustainability can be defined as the commitment of the organization

to incorporate socially responsible as well as eco-friendly practices into its supply Cost Management

chain, products, and operations (Sawon et.al 2025). Customer Salsiecton

Cash Flow Management
* The chosen company in this presentation is Marriott International and it is the Risk Migation
international franchisor, operator, and licensor of hotel and other lodging Operational Eficiency

Regulatory Compliance
properties.

It is the leading international hospitality organization that operates over 8,800

properties across 139 countries. The company manages well-known brands like (Sawon et 2025)

The Ritz-Carlton, Sheraton, and Courtyard (Marriott International, 2025).
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Literature Review

*Implementation of smart inventory management within the hospitality industry to foster sustainability and mitigate food waste.

*In accordance with Li, (2025), the incorporation of the smart inventory management (SIM) in the hospitality industry plays an essential
role in mitigating the waste of food as well as promoting sustainability in their operations.

such as predicting demand, stock levels, and tracking food usage in real time (Vukoli¢ et.al 2025).

*In addition to this, Estepa et.al (2025) argued that the hotel can mitigate the over production as well as spoilage which significantly
directing the company towards decreasing wastes and cost saving in an effective manner. As such, it can help the hotel to enhance its

operational efficiency and outcomes in the context of sustainability (Siddiqi et.al 2025).
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Challenges faced by the hospitality industry while using

inventory management

Apart from the benefits of implementing the SIM within the
business in the hospitality sector, there are some changes as

well that present while using the SIM with the motive to ,
" Understanding Demand

Patterns
mitigate food waste (Sawon et.al 2025).

* Just-in-Time /(JIT/) Inventory

Sheoran, (2025) argued that adopting SIM system needs the Management

high amount of investment for the employee training, * ABC Analysis

technological infrastructure and software incorporation. * Safety Stock

Li, (2025) argued that the SIM in an effective manner is highly
(Sawon et.al 2025)
depends on the exact collection of data and seamless

incorporation with existing hotel management systems.
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Potential strategies that can aid in reducing the issues and improve

smart inventory management in the hotel and hospitality sector

There are various strategies that can aid in minimizing the challenges

food.

One of the most adequate potential strategies is defined as investment in
scalable technology.

Vukoli¢ et.al (2025) stated that the business in hospitality industry
needs to integrate cost effective and scalable SIM system that can be

implemented in various phases.

Increased efficiency

\.

Reduced costs

©o
\

Improved cash flow

\

Better decision-making

e
\

(Vukolié et.al, 2025)
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* Employee training and engagement is another potential that the business
can incorporate.

» It is essential to offering the comprehensive training program to the

Barcode Scanners Radio Frequency

employees can improves the digital literacy skills and builds better Identification (RFID)

understanding in relation to sustainability goals amongst them (Estepa et.al

Automated
2025). Replenishment Systems

* Literature Ga
* In the present scenario, there are wide ranges of studies available on topic
such as sustainability and its related areas. (Estepa et.al 2025)
» However, it can be argued that studies specially focusing on variables such
as sustainability and food waste are limited and this can be termed as a

major gap in the existing literature.
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Method
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PESTLE Analysis ’ C.’
0.0 . . 0' Increased Efficiency
Political factor: The government of the UK has proactively fostered the practices of : p. 3-

sustainability with the help of taking initiatives like the UK Food Waste Reduction

Roadmap and the Courtauld Commitment 2030 (Wrap, 2025).
Economic factor: The cost of food waste in the UK hospitality sector is more than £3.2

billion every year (Hills, 2022).

Social factor: The consumers in the hospitality sector are more likely to prioritize an

1521
environmentally responsible industry. It has been found that 76% of UK guests are aw anayeing data trends

willing to pay more for sustainable stays in hotels (Green Key, 2021).

(Wrap, 2025)
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Technological factor: The contemporary business landscape,
technologies plays a crucial role in the operational and practices
of the company.

It means that there are many technologies implement by the hotels
like Al, data analytics and inventory management that predict the
demand of food.

Legal factor: The regulations in relation to food disposal and
sustainability disclosures are tightening in the global context.
Environmental factor: The food waste is considered the major

contributor to greenhouse gas emissions (Siddiqi et.al 2025).
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*Critical evaluation

*On the bases of the PESTLE analysis, one of the major issues is considered as social factor
which means that increasing expectation of consumers for sustainability.

*It has been addressed by Estepa, (2025) that the consumers in the modern era are more likely
to prefer hotels that are proactively showcase the eco-friendly practices which encompassing

food waste reduction.

to the native charities with the help of FareShare UK (Hilton, 2020).
*The major limitation is that this strategy needs conmsistent staff engagement to maintain
program. Donations cannot fully eliminate food waste which is another weakness.

to overcome from the issue of sustainable expectation of consumers, Marriott UK

has integrated the smart inventory management system with a motive to supervise the

consumption of food and predict demand (Marriott, 2025).

/| Encbles Enterprise Resource

Planning (ERP)

Proper Warehouse
Management

Efficient Inventory Valuation
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of Inventory 3
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Conclusion

*From the above, it can be concluded that the Smarty inventory management system plays a crucial role in
managing food waste and promoting sustainability within the hospitality industry.
*International hotels like Marriott International have showcased the measurable environmental and economic

advantages with the help of technological innovation, data-driven decision-making, and employee engagement.
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Recommendation

*On the basis of the research funding, there are various

recommendations that can improve the sustainability and also help to Importance of inventory management

mitigate the waste of food within the hotel and hospitality industry.
*It is recommended that Marriott International incorporate SIM with the

supply chain partners with a motive to enhance the demand for
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supervise progress, address inefficiency, and enhance the basis of

evidence (Siddigi et.al 2025). (Estepa ¢t:3l 2025)
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