
[image: A close-up of a sign

Description automatically generated]



Assignment
Report
Module code
BMIH5006
Module
Sustainable Hospitality & Tourism Management
Lecturer
                                                           Lisa Knight 
Student Name & ID
Madalin Liviu Noada
2232425

Table of Contents
INTRODUCTION	3
MAIN FINDINGS	3
Identified Green Practice Initiative	3
The Gap in Marriott's Current Sustainability Practices	4
Proposed Solution	5
Benefits to Marriott	5
Benefits to the Environment	6
Challenges of Integrating the Solution	7
CONCLUSION AND RECOMMENDATIONS	8
REFERENCES	9




[bookmark: _Toc180148453]INTRODUCTION
The term ‘greener practices’ in the hospitality industry means sustainable practices that aim to reduce environmental footprint and improve operational efficiency. Resource conservation, energy efficiency and waste reduction are all practices included in these (Araújo et al., 2023). Such initiatives not only reduce the carbon footprint in the hotel sector but also put businesses on the path of global sustainability goals, such as the United Nations’ Sustainable Development Goals (SDGs). With more people demanding eco-friendly tourism, hotel chains around the world are taking steps to become eco-conscious and are adjusting their operational resilience (Alvarez-Risco et al., 2020).
Marriott International is one of the leading companies that are championing these practices. One of the largest hotel chains in the world, Marriott has been actively embracing sustainability in its operations. The company has achieved a 30% reduction in energy and a 20% reduction in water usage across its properties (Lee and How, 2019). Marriott also aims to cut food waste in half by 2025 and is seeking eco-certification like the Green Key certificate that promotes sustainable operations (Statista, 2024). Despite these efforts, however, there are some gaps in Marriott’s sustainability strategy that this report will fill by suggesting additional green initiatives.
[bookmark: _Toc180148454]MAIN FINDINGS
[bookmark: _Toc180148455]Identified Green Practice Initiative
The adoption of energy-efficient technologies is one of the most important green practices in the hospitality industry and includes the installation of solar power systems and smart energy management systems. These technologies can save hotels tremendous amounts of energy, greatly reduce carbon footprint and bring down operational costs (Abdou et al., 2020). Renewable energy is generated by solar panels and smart energy management systems use sensors and automation to conserve energy by turning on heating, cooling and lighting according to occupancy and demand.
However, these practices have been adopted by several leading hotel chains. Hilton Worldwide, for example, installed its 'LightStay' energy management platform at its properties, reducing energy consumption by 20% over a decade. Hyatt Hotels has also pledged to increase its use of renewable energy by installing solar panels at sun-drenched properties to help slash carbon emissions (Lee and Song, 2016). As a big operation with a global footprint, energy-efficient technologies are particularly well-suited for Marriott International. A small percentage reduction in energy consumption for 7,000+ properties worldwide can result in significant environmental and financial benefits. In addition, integrating solar energy and smart management systems would help Marriott realize its long-term sustainability goals including net zero emissions by 2050 (Mohanty, 2015). Additionally, Marriott operates in many disparate geographic areas that are suitable for solar energy use. Marriott can adopt these technologies to their advantage, meet the rising demand for sustainable accommodation and lead the global hospitality industry.
[bookmark: _Toc180148456]The Gap in Marriott's Current Sustainability Practices
Despite Marriott International’s strong progress in sustainability, one of the biggest gaps in its strategy is the reduction of food waste across its global operations. On its mission to reduce food waste by 50% by 2025, Marriott has set a lofty objective, but the road is rife with challenges, especially in regions where waste management infrastructure is undeveloped or where tracking waste is complex (Chen and DeSalvo, 2022). According to the World Resources Institute, one-third of all food produced globally goes to waste, with hotels playing a significant role, generating 1–2 kilograms of food waste per guest per day (McGregor et al., 2024).
Currently, Marriott’s efforts to address food waste at its hotels are scattered. Although some properties, particularly in urban centers, have adopted food waste reduction initiatives, such as food donation programs and composting, many of its properties, especially in emerging markets, have not implemented robust systems for managing food waste (Abdou et al., 2020). A 2023 Global Sustainable Tourism Council (GSTC) report, however, shows that only 30 percent of Marriott’s properties around the world have established comprehensive food waste monitoring systems (Semwal et al., 2024). The inconsistency between waste reduction strategies restricts Marriott from realizing its full potential in sustainability. Additionally, Marriott's reliance on large-scale buffet and catering services in its resort and convention properties multiplies this problem, leading to excess food waste (Chen and DeSalvo, 2022). If Marriott does not fully bridge this gap, it not only fails to capitalize on a chance to lessen its environmental footprint but also risks alienating eco-minded guests and stakeholders who are placing more and more importance on being accommodated sustainably.
[bookmark: _Toc180148457]Proposed Solution
Marriott International can close the existing gap in food waste reduction by implementing smart food waste management systems. These systems leverage technology like AI-powered sensors and digital tracking platforms to quantify, monitor, and analyze food waste in real time (Iraldo et al., 2017). Integrating these systems into Marriott’s kitchen and dining operations allows the company to better track food wastage and find patterns, like overproduction in buffets or excess inventory in kitchens (Luu, 2020). Using this data-driven approach, hotels can take informed decisions to minimize waste and plan better menu items and portion sizes. Winnow is a prime example of such a system, an AI-based solution to reducing food waste by up to 50%. Hotels such as Accor and Sofitel have been able to integrate Winnow successfully, saving costs and reducing waste (Ruiz Molina et al., 2022). Adopting the same technology would also be in line with Marriott’s sustainability goals and lead to a real reduction in food waste, supporting Marriott’s goal of reducing waste by 50 percent by 2025 (McGregor et al., 2024).
This is a realistic solution and also a cost-effective one. Long-term savings in reduced food purchasing costs can offset this initial investment in smart waste systems. Hotels can lose up to 10 per cent of their total food purchases to food waste, the World Wildlife Fund (WWF) said (Singal and Rhou, 2017). Marriott could immediately realize operational efficiency and reduce environmental impact with precise waste tracking and reduction. Additionally, this solution can also easily be integrated into day-to-day operations. These systems can be trained for staff to use seamlessly, and the AI technology works passively, continuously collecting data without affecting service delivery, an ideal fit for Marriott’s global operation (Semwal et al., 2024).
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Marriott International stands to gain many substantial benefits by implementing smart food waste management systems. First, the company will realize big cost savings. According to research by the World Resources Institute (WRI), reducing food waste by 50% can yield a 7:1 return on investment through lower purchasing and disposal costs (Bohdanowicz-Godfrey and Zientara, 2014). For instance, Marriott could reap huge profits by streamlining food production and cutting back on waste, particularly at properties that handle a lot of traffic and use buffet and catering services. Aside from cost savings, Marriott’s commitment to reducing food waste will positively impact its brand reputation (Bohdanowicz and Zientara, 2016). Travelers are growing more aware of environmental issues and are now more eco-conscious when choosing accommodations. A 2021 Booking.com survey found that 83 percent of travelers worldwide think sustainable travel is important, with 61 percent willing to pay a premium for eco-friendly hotels. These consumers would resonate with Marriott’s proactive approach to waste reduction, which would increase guest loyalty and potentially market share in the competitive hospitality industry (Marin-Pantelescu, 2021).
Moreover, this initiative aligns with the United Nations Sustainable Development Goals (SDGs), particularly SDG 12: Food waste that supports the UN Sustainable Development Goal 12 of Responsible Consumption and Production, with a target to halve food waste by 2030. The act of Marriott actively participating in this global goal boosts its CSR profile and attracts environmentally concerned investors and stakeholders (Jones and Comfort, 2019). This alignment not only elevates Marriott’s sustainability credentials but also positions the company as a responsible business leader that can be leveraged in its marketing and branding. In the end, Marriott will have a leg up on the competition through the integration of sustainability into its core operations, appealing to a growing base of eco-conscious travelers and stakeholders, and reaping measurable financial and environmental benefits (Legrand et al., 2022).
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Smart food waste management systems will help Marriott International's operations to have a great positive impact on the environment. The main advantage is the drastic reduction of carbon emissions. The United Nations Food and Agriculture Organization (FAO) says that food waste accounts for about 8-10 percent of greenhouse gas emissions (Scanlon, 2023). Marriott can directly cut its emissions footprint by reducing food waste through smart systems. Preventing food from getting to landfills prevents methane emissions, a greenhouse gas that is 25 times more potent than CO2 on a 100-year timescale (Kapoor et al., 2023).
In addition, food waste reductions reduce resource consumption — water, energy, and labor for food production, transport, and preparation. According to the World Wildlife Fund (WWF), wasting food means wasting the resources used to grow it. For example, to produce just one kilogram of beef, 15,000 litres of water are used (Popsa, 2023). Implementing effective food waste management would help Marriott conserve these critical resources and minimize its overall environmental footprint. Also, reducing food waste reduces pollution. Inappropriate disposal of food waste contaminates soil and water and has environmental consequences (Kapoor et al., 2023). Smart waste management systems can help curb these issues by minimizing excessive disposal and encouraging more responsible consumption habits.
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The benefits of implementing smart food waste management systems are numerous yet there are several challenges that Marriott International will encounter during integration. The high initial cost is one of the primary obstacles. Winnow is an AI-powered system that requires an upfront investment in the technology infrastructure and software (Chan, 2021). This could be a costly financial commitment, particularly in smaller Marriott properties with lower profit margins. However, studies indicate that hotels typically see a 7:1 return on investment for food waste reduction technologies, suggesting that these costs could be recouped in the long term through operational savings (Menegaki and Agiomirgianakis, 2019).
One challenge is employee training. The new technology will initially slow down Marriott's operations, meaning that it will take time for staff across kitchens, restaurants and supply chains to be trained on its use. Therefore, it will be important for effective training programs and change management processes to minimize disruption and smooth integration. In addition, employees who are used to traditional food management practices may be resistant to change (Iraldo et al., 2017). Marriott needs to create a culture of sustainability by communicating long-term benefits and enabling staff to participate in waste reduction efforts. A further challenge is the scalability of the solution across Marriott’s 7,000+ global properties. A system like this may not be readily available in regions where access to technology varies, staff training is uneven, and waste management infrastructures are underdeveloped (Menegaki and Agiomirgianakis, 2019). Marriott can remedy this by rolling out the solution in phases, focusing on high-impact properties and then gradually spreading it to smaller or farther locations once proven and the initial costs have been offset.
[bookmark: _Toc180148461]CONCLUSION AND RECOMMENDATIONS
In conclusion, Marriott International has come a long way in the sustainability journey, although there is a big void as far as handling food waste is concerned. This report found that the subject company lacked standard food waste management policies across its international outlets, especially in areas with inefficient waste disposal infrastructures. To fill this gap, it is possible to address the need for smart food waste management systems by using AI technologies, for example, Winnow. Marriott can use these technologies and cut down food wastage by at least 50% thus cutting down on expenditure, improving the image of their brands and contributing to global goals such as the UN SDG 12.
To achieve success with this strategy, Marriott should adopt a phased approach to the rollout of this solution with specific reference to its high-impact properties. Further, complex training of employees has to be addressed to incorporate the technology into their regular workflow. The company should also develop mechanisms for constant monitoring and evaluation to check on progress and adapt the processes as needed. More and more, sustainability is becoming a mandatory requirement in the hospitality industry. Thus, Marriott’s capacity to keep optimizing sustainable measures will help the company not only meet sustainable efficiency but also strengthen its leadership in environmental responsibility among consumers and stakeholders.
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