


Contemporary Themes In the Hotel and Hospitality Sector
Topic: Sustainable food management Practice in the Hotel Industry

Student Name: Sufia Islam Munni
Student ID: 2015036
Lecturer: Natalie Brailsford



[bookmark: _Toc165675731]Abstract
The tourism and hospitality industry is one of the most influential industries in the entire world including the UK. There are many countries in the world, where the economy in fully dependent on it. UK is one of those countries where is has a huge impact on the economy. However, it has a great contribution to excess energy consumption, CFC emission, pollution, wastage and so on. Now many UK-based hotels have taken initiatives to practice sustainability, and even the government is also supportive of it. Food waste management is an essential part of this practice. A huge amount of tourists produce a huge amount of food waste, hotel management faces many hassles in handling those. Sustainable food waste management practices and using green technology will help to reduce this waste, produce energy, increase operational efficiency and so on. Here, hotel executives must take the initiative for those things based on their capabilities. However, it is a costly initiative but will create huge benefits in the long run. 
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For this article, the chosen theme is "Food waste reuse and recycle" as a waste management practice in the tourism sector. In the business world, sustainability means to prevent depletion of natural and physical resources, to reduce environmental harm and to keep those resources available for the long term (Tölkes, 2018). At present the world is facing huge environmental challenges. After the Industrial Revolution, human life changed rapidly and then the technological revolution occurred, which made life easier than ever (Amerta et al., 2018). But it has raised many problems too like environmental pollution via CFC gas. The hotel and hospitality industry is one of those, contributing to this pollution and every year it produces huge amounts of waste. However, now everyone is concerned about sustainability in hotel operating practices through green technology. Every year large number of tourist (approximately 31 million, in 2022) visit the UK and that negatively impacts their environment and eco-system (Buhalis et al., 2023). Recently, the world climate has shown many new things like excessive heat in summer, excessive cold in winder, sudden natural disasters, increasing sea levels and so on. Right now, the UK government is conscious of it and many hotels are also practising green technologies like Whatley Manor Hotel and Spa for food waste management. Its authority has promised to recycle and reuse 100% of its food waste for energy production and so on. 
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At present, sustainability is one of the most important global issues being faced by the entire world. Madanaguli et al., (2022) identified that climate change, global warming, air pollution, water pollution, deforestation, ozone depletion, and imbalance of the eco-system. Purvis et al., (2019) pointed out that, there are three main pillars of sustainability: environment, social and economic; and sustainable practice creates a positive impact on those. 
According to Tölkes (2018), the tourism and hospitality industry plays a critical role in this pollution and now the present and future hospitality executives need to understand sustainable management systems. He also added that food management is an essential part of this sustainability practice that helps to reduce Carbon emissions and ensure energy production.
Kristjánsdóttir et al., (2018) mentioned that sustainability in hospitality includes practising a sustainable business model, taking initiatives to reduce excessive water use, reusing food waste and reducing the amount of food wastage to minimize environmental impact. It will ensure huge benefits by reducing operational costs, increasing market share, enhancing the number of loyal customers, promoting sustainability in the hotel practice, educating the customers about the effective use of things, encouraging their active participation and so on. 
Mishra et al., (2022) pointed out that, global temperature is increasing because of CFC emissions, here tourism is responsible for 8% of the world’s carbon emissions. Planes, buses, trains, boat rides, and various activities contribute to the carbon footprint. Li et al., (2021) identified that high-income countries visitors like the USA, UK or Germany are responsible for this emission mostly. Food waste has also a high contribution after transport in CH4 and CO2 emissions. Even during making food chefs use fuel and energy, reducing natural resources. Sustainability practices will help to reduce the amount of waste and carbon footprint from food. 
Kristjánsdóttir et al., (2018) mentioned that when hotels plan to reduce food wastage they must focus for effective food supply chain, authorities should focus on local farmers and farmers are involved in using traditional, non-intensive farming methods, it will help to preserve biodiversity and protect ecosystems.
According to Filimonau et al., (2020), sustainability in hotel and hospitality management includes food waste reduction practices. He also added that composting portion control, and minimizing the environmental impact of food disposal are sustainable common food waste reduction practices of hotels. Fatima and Elbanna (2020) mentioned that, by ensuring ingredients locally, sustainable tourism establishments can contribute to the economic development of the surrounding communities, supporting small-scale farmers and producers.  Hall, C.M., 2020) agreed with Fatima and Elbanna (2020) and added that sustainable tourism promotes organic food and ingredients that offer healthier menu options for both tourists and residents. 
Scott (2021) identified that, for sustainable food waste management initial investment is high, but in the long term, it can save costs by decreasing transportation costs and increasing efficiency operational sector. It enhances customers' experience and awareness about environmental sustainability. When the focus will be food then organisations must invest in technology to transform them into usable things. 
Kim et al. (2020) emphasize employees’ involvement and their understanding of an organization to gain success. He also added that social identity has a strong influence on employees’ sustainable behaviour or practices, yet the basis for identity–culture is not unequivocally considered. But social interaction is connected with culture. 
However, there are some challenges and limitations in the “food sustainability in the tourism sector” such as the high cost of production processes and technologies. It is difficult for some small and medium-sized hotel and hospitality-based organizations, to take the initiative for food waste sustainability because of cost, which would impact their future margin. Fatima and Elbana (2020) identified that loss in biodiversity and climate change change have created challenges in food production in many areas. According to Sharpley (2020), for third-world populated developing countries it will be difficult to ensure environmental, social and economic development via food waste management sustainability in the tourism sector. Sometimes customers are not willing to prioritize sustainability because of price or convenience cost
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The chosen organization for this article is, Whatley Manor Hotel and Spa, UK is one of the hotels that practice sustainability for a safe environment. PESTLE analysis shows how sustainability impacts-
Political: There is no serious political issue with the UK and other countries that may affect this sector, even though the government is also conscious of it, their internal political condition is stable. BREXIT and the COVID-19 pandemic have negatively affected their tourism sector (Elliott, 2021). But after 2021, this sector is booming and it has been forecasted that in 2025 this market will be worth £257.4bn annually (Tang, 2023). However other citizens need to follow some strict rules due to safety and sustainability issues. Hotel Whatley Manor Hotel and Spa will also follow those.
Economic: The economic condition of visitors greatly influences this spending and when the tourist destination is in be UK the cost will be higher. Whatley Manor Hotel and Spa adopted sustainable food waste management practices so here cost is relevantly higher than those who are not practising it. Right now the economic condition of the average British people is well. Per capita income in 2023 was 33,271 GBP and the inflation rate in March 2024 was 3.2% (Clark, 2024).  So citizens are well enough for this spending. 
Hotel Whatley Manor and Spa have good financial strength and it is capable of providing a five-star service in 23 unique rooms (whatleymanor.com., 2024). Their cost is higher than others because of service quality. 
Social: Now UK society is much more conscious about sustainable tourism and many charities are promoting it to increase awareness. (Wani et al., 2024). Whatley Manor Hotel and Spa is doing everything without harming the environment. There is a high demand for organic food in the UK market, this hotel is using it via sustainable farming. 
Technology: Technological advancement in the tourism sector has increased customer experiences. Like online booking, virtual reality tours, reviews, ratings and so on. Now many people book hotels after assessing previous comments and feedback. In the UK there are many innovations in transportation like electric trains, and cars, which are impacting travel efficiency and sustainability (Wang and Luo, 2024). Organizations are using many social media platforms to advertise their products or services and customer relationship software for promotion and growth development (Huang et al., 2024). Some organizations are using IoT (Internet of Things) for management and experience enhancement. 
Whatley Manor and Spa has a 4.7 out of 5 Google rating. On Booking.com there is much positive feedback from those customers who prefer exclusive service without harming the environment. It is using technologies that do not emit CFC. It has aimed to achieve zero carbon emissions within 2028, it has already reduced 90% less emissions in 2019, from 2018 (whatleymanor.com., 2024). It is working to reduce single use of plastic in the hotel. 
Legal: There are many regulations in the tourism businesses in the UK: licensing requirements, employment laws, food safety laws, health safety and environmental laws and so on. Whatley Manor and Spa follows all the rules and regulations strictly. 
Environment: Climate change is impacting the entire world including the UK. Every year large number of people visit the UK which negatively affects their environment and wastewater (Mariam et al., 2024). Whatley Manor Hotel and Spa is one of the eco-certified hotels in the UK. It has changed the entire food supply chain and followed an effective model for reducing food waste. It reuses and recycles most of those. It has also gained operational efficiency and planning to use renewable energy through food waste.  
Strengths of sustainable food practices in the UK hotels
1. Strong Government Support: The UK government has provided enough support and conducted policies to develop food waste management sustainable tourism in the UK (Sharma and Sarkar, 2024). It has started to provide subsidies considering the growing demand for eco-friendly accommodations and services. 
2. Established Tourism Infrastructure: The UK has already a well-developed tourism infrastructure in the world (Tang, 2023). It is one of the most developed and technologically advanced country that is why it has good transportation networks, accommodation options, and visitor facilities. As hotels are transforming their entire food operational process for a sustainable environment, society and economy, so it will not take a long time for them to cope with it. 
3. Community awareness: There is a growing demand for waste management for environmentally sustainable tourism in the UK and many international countries. When hotels will use waste for energy production, it will reduce pressure on local demand. 
4. Collaboration and Partnerships:  Food waste management sustainable tourism encourages collaboration of agencies, stakeholders, online organizations and so on. It will increase the opportunity for financial benefits. 
5. Green Technology Innovations: Many organizations are focusing on creating green technologies and many are using them. These are beneficial for food waste management in tourism operations. 
Limitations of addressing sustainability
1. Finance: it is difficult for some organizations to manage a certain amount of financial resources to ensure waste management practice and use green technologies. Even through government's help some can manage, but it would be difficult for them to sustain until break even. 
2. High cost: When hotels practice sustainability then the price of service will increase, every customers like backpackers, and middle-income people will not be able to buy their service, the market share of some hotels will decrease (Peeters et al., 2024). 
3. Lack of awareness: Despite increasing awareness many tourists and hotel authorities may have a lack of knowledge about sustainability or many may feel unnecessary for them.
4. Season-based business: The UK’s tourism business is season-based, during summer it receives a huge amount of tourists, which is only three months (June, July and August). So it will be challenging for hotel authorities to handle huge amount customers and their foods in a particular time. Even there will be problem in the supply chain management too. 
5. Infrastructure Limitations: Some rural and remote areas in the UK may lack sufficient infrastructure to support food waste management for sustainable tourism development (Nieuwland, 2024).
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1. The UK government has determined to proper eco-friendly tourism, which is why it is important to invest here more focusing on small and medium-sized organizations. Already they have agreed to provide subsidies for supporting this industry, here they need to find those people who have opportunities for future growth. The government should provide support to purchase green technologies and other equipment so that those organizations can survive in this competitive market.  
2. Hotels could design their menus with items that can be easily disposed of, and train kitchens can be prepared to reduce over-preparation.
3. They must implement an effective and efficient inventory tracking system to monitor food stock regularly, it will help to reduce the likelihood of wasting foods. 
4. They can establish partnerships with local food banks and charities to donate extra food to reduce waste. It will help to create a positive image in the society. 
5. All tourism-based organization must improve their digital transformation in the food supply chain, in both remote and urban areas. The UK is already an upgraded country but to practice sustainability authorities must find out the quick and efficient way to reach customers. 
6. Perishable goods should be stored correctly to preserve freshness for as long as feasible. To make sure that older ingredients are consumed before newer ones, implement a first-in, first-out (FIFO) system. 
7. Hotel executives can analyse food waste data regularly to spot trends and potential improvement areas. To reduce waste, make appropriate adjustments to portion proportions, menu planning, and purchases. Make it a continuous objective for the hotel to cut food waste. Solicit input from both employees and visitors to continuously enhance waste minimization tactics. 
8. As there are many businessmen in the UK, in this sector who appear in the summer as many consider it their seasonal business. They have fewer ideas about sustainability and if the government take the initiative to teach them then it will be difficult for them to continue because of the lack of arrangements and costs. Even, for new job seekers in the sector UK government can arrange a free program at this stage for better promotion and awareness.
9. Hotels should focus on collaboration with different stakeholders, educational institutions or other training-based organizations for upskilling employees and chefs. It will create financial benefits for them too. Sometimes it helps to get sponsors to promote products and services. 
10. Hotel authorities must develop a comprehensive risk management plan and alternatives to that plan to mitigate the negative impact of uncertain events.
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At present, the entire world is suffering from the negative effects of climate change; like- excessive heat, rain and storms attacking without any kind of forecasting and so on. Rapid and unplanned industrialization without considering the environment is responsible for it. Now it is high time for every organization to transform their operational process into a sustainable practice. Food waste management is one of the most important areas to gain sustainability via recycling and reuse. There are many empirical and theoretical studies on this issue to show the importance of it. This food waste management focuses on the long-term benefits that create a positive impact on the environment, economy and society. As resources in this world are limited and the world population is increasing rapidly, it is important to utilize the resources effectively without emitting CFC gas which is destroying the O3 layer and also responsible for global warming. When hotels focus on reusing and recycling their food waste, it will reduce the amount of waste, this waste will help to produce energy, and it will reduce the dependency on national power sources. Sustainable practice will help to balance the ecosystem, farmers will get support, people will be able to get organic healthy food, Carbon emissions will be zero, and there will be zero pollution. But there are some challenges too like it is a costly, complex and lengthy process. It will be difficult to ensure this sustainable practice everywhere, even market is also small, companies will be able to make good revenue. Following this issue, many governments including the UK have taken some initiatives to support green to make a healthy world for all like providing subsidiaries, legal support, expert help, and so on. 
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