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1. Introduction
[bookmark: _Toc162436048]Background of the Study
[bookmark: _Hlk162436156]The hospitality industry is starting to pay greater attention to sustainability as customer demand for eco-friendly practices grows. Incorporating sustainable practices into high-end hotel operations is not without its challenges. The luxurious amenities and exquisite cuisine offered by luxury hotels are widely renowned (Bohdanowicz & Zientara, 2008). Since it impacts operations, economics, and the environment, food waste management is a big deal in this framework. Because of this, reducing food waste is crucial (Stenmarck et al., 2011A).
[bookmark: _Toc162436049]Research Problem Statement
[bookmark: _Toc162436050]Although some high-end hotels have made efforts to cut down on food waste, they have not always been successful (Chawla et al., 2021). Despite these establishments' prior efforts to resolve the matter. Most of the literature on the topic of food waste management is either general or doesn't address the unique challenges faced by high-end hotel chains. As a result, there is a dearth of information regarding the possibilities and difficulties of reducing food waste at high-end hotels. 
[bookmark: _Toc162436051][bookmark: _Hlk162436818]Significance of the Study
Both theoretical and applied considerations highlight the significance of this study. It contributes to the literature by analysing the possibilities and threats associated with reducing food waste in high-end hotels (Zhang et al., 2012). The work presented here is academic. This research fills a gap in the understanding of sustainable hospitality practices, especially in high-end hotels. 
Politicians, sustainability professionals, and operators of high-end hotels can all benefit theoretically and practically from this study (Stenmarck et al., 2011). In order to aid in decision-making and encourage the adoption of more sustainable practices by luxury hospitality facilities, the study presents best practices and practical solutions for decreasing food waste. Finding workable solutions and best practices will get the job done (Karakas, 2021). The study's overarching goal is to increase the sustainability of high-end hotels in an increasingly eco-conscious industry.
2. Research Aims, Objectives, and Research Questions
Statement of Research Aims
This research compares the hotel industry to others to find out how food waste reduction strategies influence operational efficiency, customer happiness, and long-term profitability (Rettig, 2021). Research on sustainable practices in high-end hotels is underway at this location (Chawla et al., 2021). To this end, it would be helpful to develop workable strategies for cutting down on food waste and increasing resource efficiency. 

Research Objectives
This research looks at different ways that high-end hotels might cut down on food waste. The specified need will be fulfilled. The following are the aims of the research: 
· To find ways to improve, a comprehensive evaluation of the food waste management methods used by high-end hotels is underway. 
· To study the effectiveness of food waste reduction measures in high-end hotels is investigated in this study. Influential aspects will be the primary focus of the research. 
· To Advice how to handle food scraps is being put out by the high-end hotel sector, to provide suggestions that are realistic.
Formulation of Research Questions
· How can high-end hotels implement and keep up with their food waste control procedures? 
· When it comes to high-end hotels, what are the most crucial elements for effective strategies to reduce food waste? 
· In light of the findings of this study and other relevant research, what suggestions might be made to enhance the management of food waste in high-end hotels? How can high-end hotels implement and keep up with their food waste control procedures? 
· In what ways can high-end hotels cut costs and increase efficiency by minimising food waste? 
· In light of the findings of this study and other relevant research, what suggestions might be made to enhance the management of food waste in high-end hotels?
With the use of these research questions, we may examine current practices, their efficacy, and the variables that impact their implementation (Deery et al., 2007). The investigation into methods for reducing food waste in five-star hotels will be guided by these research topics. When it comes to controlling food waste at high-end hotels, this study provides helpful insights and practical recommendations. The company's long-term viability will be enhanced by this. To accomplish this, it is necessary to answer research questions (Rettig, 2021).
[bookmark: _Toc162436053]
3. Literature Review
[bookmark: _Toc162436054]Introduction to Sustainable Hospitality
[bookmark: _Hlk162443100][bookmark: _Hlk162443971]An emerging trend in the hotel business, sustainable hospitality (sometimes called ecotourism) seeks to minimise negative effects on society and the environment while maximising benefits to local inhabitants and ecosystems. Hotel, ecotourism, and sustainable tourism are all encompassed in this (Zhang et al., 2012). All three terms "sustainable hospitality," "sustainable tourism," and "ecotourism" mean the same thing. Ecological preservation, social and cultural preservation, and community economic sustainability are all part of this idea of sustainable development (Bohdanowicz & Zientara, 2008). The goal of sustainable hospitality is to maximise profits while simultaneously protecting local cultures, historic sites, and natural resources and improving the quality of life for tourists (Jackson, 2018). 
Concerns over mass tourism's negative effects on the environment, society, and the economy led to the development of sustainable hospitality practices. Companies in the hospitality industry have come to the realisation that sustainability is an essential component of their business model in response to the increasing demand for genuine and morally sound vacation experiences (Karakas, 2021). This encompasses helping the community, preserving culture, and protecting the environment.
[bookmark: _Toc162436055]Key components of sustainable hospitality include:
Environmental Conservation: Lessening the ecological footprint of tourism is the goal of sustainable hospitality initiatives. We lose biodiversity as we exhaust resources and minimise pollution (Bohdanowicz & Zientara, 2008). Energy and water conservation, trash reduction, recycling, and the utilisation of renewable energy sources make up the bundle.
Community Engagement: According to sustainable hospitality practices, locals should reap the rewards of an increase in tourists (Bello et al., 2017). This amenity is a need for eco-conscious hotels (Deery et al., 2007). We can only reach this objective by bolstering local companies and artisans while also investing in the social services and infrastructure of the neighbourhood (Kasavan et al., 2022).
Cultural Preservation: A commitment to sustainable hospitality demonstrates care for the host community's heritage and way of life. Important to this endeavour are the maintenance of local traditions and customs, the dissemination of authentic cultural experiences, and the protection of historical landmarks..
[bookmark: _Toc162436056][bookmark: _Hlk162442585]Economic Viability: All players in the tourist industry stand to gain financially from sustainable hospitality programmes. Businesses, employees, and residents of the area are all part of it (Johnson & Smith, 2019). To do this, it may be necessary to promote responsible tourism in order to increase economic diversity, generate employment opportunities, and eradicate poverty. 
New forms of tourism are developing that are more conscientious of social and cultural norms, the environment, and economic development. In most cases, these are the policies that eco-friendly hotels follow (Camilleri, 2020). Incorporating sustainability principles into their operations has the potential to make hospitality businesses more competitive, draw in customers who care about social and environmental issues, and extend the life of popular tourist spots (Jackson, 2018). 
The following parts of the literature review will focus on theoretical frameworks, problems with food waste management, research on reducing food waste in the hospitality industry, and conflicts related to sustainable hospitality. The ideas presented in this introduction form the basis of the rest of the work, as stated by Bello et al. (2017). 

Theoretical Framework: Concepts of Food Waste and Sustainability
[bookmark: _Toc162436057][bookmark: _Hlk164545760][bookmark: _Hlk162444212][bookmark: _Hlk162437347]If those working in the hospitality industry want to know how to minimise food loss while making the most of the resources they have, they need to study up on sustainability and food waste. Company efficiency might be enhanced by this. Taking these numbers into account makes it hard to minimise waste and maximise efficiency. Food waste happens at every point in the food supply chain, including production, processing, transportation, consumption, and sale. "Food waste," as the term suggests, refers to any edible material that makes its way into the food distribution network. To lessen the toll that conventional hospitality has on people, planet, and profit, sustainable hospitality advocates cutting down on food waste and other resource wastage. Reducing the negative effects of traditional hospitality is the goal. Together, we can make a difference in the fight against environmental garbage. 
Many people who are interested in green initiatives and reducing food waste are curious in what is known as the "food-waste hierarchy." By reducing food waste first, it can be composted or used to generate energy, then given to those in need, or disposed of in a landfill (Camilleri, 2020). Hotels can cut down on food waste and garbage by instituting a more hierarchical organisational structure. Considered in context, they prove to be environmentally and socially beneficial. 
The "circular economy" is a way to encourage sustainable food production practices and lessen food waste. Restoring degraded ecological systems is important to the circular economy's mission to reduce, reuse, and recycle as much as possible. One of the initial steps towards a circular economy, according to Johnson and Smith (2019), is increasing the capacity of the food supply chain. Cut down on food waste by doing this. This results in less food being wasted. Great ways to accomplish this include recycling food packaging, composting organic waste, and creating things from these wastes. For this, any of these approaches would work well. Also, when needed, donated products might be utilised. A more sustainable world and food supply might be possible if the hotel industry embraced circular economy principles. In order for hotels to achieve this objective, Kasavan et al. (2022) propose multiple strategies. You can find these tactics in their essay. 
The hotel industry may gain valuable insight into the production, use, and disposal of food by studying sustainable development and food waste. Preserving ecosystems that support life is the goal of this method, which also seeks to lessen food waste. 
 How food waste impacts sustainability can be better understood with the use of this framework (Kirk, 2010). An environmentally conscious, resource-efficient, circular economy can be achieved through this line of thinking. For hotels in particular, this is the case. If the industry follows these principles, it can attain this aim (Goh et al., 2022). To do this, we need to stop throwing good food away. As time goes on, this task will become easier. 

Key Issues and Challenges in Food Waste Management
Many difficulties arise when attempting to control food waste in the hospitality industry. Our only hope for overcoming this obstacle is to work together and think outside the box. (2016) Silva, Rosa in the year 2017 Cutting down on food waste is no easy feat. The following are some of the reasons why certain selections may be challenging, along with explanations: 
 
Finding values for quantities and dimensions: Estimating food waste can be challenging for hospitality companies. The supply chain as a whole relies on effective waste management. Around the year 2020, Jones and Brown came to the conclusion that the supply chain begins with raw materials. Product maintenance and disposal are both covered by the same connection. There is no set procedure for gathering and analysing data. Both situations are challenging to manage, as is well known. This makes it seem like we'll never be able to figure out why food goes to waste and how to stop it. Yes, this may occur. Elnasr et al. (2021) found that this condition is difficult to manage effectively. 

Customer Behaviour: Measuring food waste can be challenging for hospitality businesses. Manage waste in every operation of the supply chain. Raw materials are the first link in the supply chain, which also includes product disposal and maintenance. 
Allow me to elucidate. When it comes to collecting and analysing data, there is no set protocol. Neither of these situations is easy. It may become more challenging to pinpoint the causes of food waste and put effective measures in place as a result of this. This is challenging to deal with (Goh et al., 2022). 
Logistical Constraints: How much food goes uneaten is a function of factors like how many people consume, how big the dish is, and how often they eat. The way people eat has an effect on foods that aren't eaten. Businesses in the hospitality industry may do their part to cut down on food waste by teaching customers to eat less while bringing more food home. At no point did they sacrifice customer satisfaction in doing so. The problem arises when hotel chains are involved (Elnasr et al., 2021).
[bookmark: _Hlk164543787]Regulatory Compliance: There is a lot of food waste in the hotel industry because of logistical limitations. There are significant problems with food waste management, storage, and disposal (Kirk, 2010). Three major concerns are brought up by this waste. Problems may arise for waste reduction programmes as a result of insufficient space, infrastructure, and finance. Another potential outcome is limitations. Fresh eyes and experiences are necessary for overcoming these challenges. Some examples of what could be possible include private waste management companies, compression machines, and composting systems. Many locations allow composting.
[bookmark: _Hlk164546014]Cost Considerations: Garbage and food safety standards make it difficult for hotels to dispose of food waste correctly. Rules for the disposal of waste are taken into consideration. This complicates efforts to reduce food waste. Every business owner in the food industry needs to know how to properly store, transport, dispose of, and handle food. It is essential to adhere to these strict regulations (Jones & Brown, 2020). Businesses are limited in their actions by international rules and regulations. Give this some serious consideration. It may be difficult for many hotels to meet the requirements while also cutting down on waste and reusing materials. 
Discarded food is a major drain on hospitality budgets. The costs of buying, preparing, and disposing of wasted food may mount up fast. Efforts to improve infrastructure, education, and technology have the potential to lessen food waste (Rosa & Silva, 2017). Companies may face difficulties in managing their finances in times of economic uncertainty or resource scarcity. Consider, for example, limited resources (Kim et al., 2018). 
Experts in the field of food waste management need to work together to address the most pressing issues. This encompasses novel tools, shifts in perspective, regulations, and monetary rewards (Halloran et al., 2014). In order to lessen the negative impacts of food waste on the economy, society, and the environment, the hotel industry can play a role. (2022) GOH and coworkers Every day, you should do things that are more efficient and last longer. What a fantastic opportunity! Our innovative approaches and close cooperation with every link in the food supply chain allowed us to accomplish this goal. These techniques will assist you in completing the task.
[bookmark: _Toc162436058]Previous Studies on Food Waste Reduction in Hospitality
More and more studies on how to lessen food waste in hotels have proliferated as people have become more cognizant of the monetary, social, and ecological implications of the problem. During our investigation, we sought out methods to decrease food waste. Horng et al. (2017) state that research grew as a result of increasing awareness. This is what their research points to. There have been a number of studies in the hospitality industry that have looked at food waste and how to deal with it. Methods for lessening waste are laid out in these research. Upon reviewing the existing literature, numerous significant conclusions were reached:
Identification of Hotspots: Food waste is common in the hotel industry, according to multiple studies (Kim et al., 2018). This encompasses several things, including food preparation, banquets, and buffets. To reduce waste and maximise resource efficiency, researchers have pinpointed specific areas, which they have dubbed "hotspots," and created individualised plans to address each one. 
Behavioural Interventions: Behavioural interventions have been investigated for their potential to alter consumer and worker habits in a way that cuts down on food waste. Participation control, menu engineering, employee training, and customer education have all demonstrated to save costs and waste (Duric & Potočnik Topler, 2021). Strategies that work have been demonstrated.
Technological Solutions: Thanks to innovations in food waste prevention made possible by technology, hotels have reaped the benefits. Modern on-site composting, software to monitor food waste, and smart kitchen equipment are all part of the solution set (Smerecnik & Andersen, 2011). A number of studies have looked at the practicality and effectiveness of different technologies with the goals of decreasing waste, enhancing efficiency, and increasing sustainability. 
Collaborative Initiatives: It is possible that larger-scale efforts to decrease food waste can benefit from collaborations involving community stakeholders, government agencies, non-profits, and hospitality enterprises (Halloran et al., 2014). Scientific studies have shown that in order to combat food waste on a local, national, and international scale, people need to work together. This will allow them to share information, pool their resources, and take collective action.
[bookmark: _Hlk162441854]Policy Interventions: Methods and incentives including legislative requirements, voluntary agreements, and industry certifications have been the primary focus of most research on food waste reduction initiatives (Horng et al., 2017). On the whole, these are supposed to cut down on food waste. Interventions in this domain include legislation, industrial certifications, and volunteer work. Additional examples are organisational certifications. Research on the efficacy of various policy initiatives to alter consumer habits, provide useful information, and cut down on food waste is extensive (Smerecnik & Andersen, 2011). 
Studies aimed at decreasing food waste in hotels have uncovered the complex networks that generate and control food waste in this sector. These findings were the result of investigations. The goal of this study is to identify strategies used by five-star hotels to cut down on food waste while making the most efficient use of available resources (Kim et al., 2018). We will accomplish this by integrating and broadening the scope of current research.
[bookmark: _Toc162436059]Debates and Controversies in Sustainable Hospitality
The contrast between long-term sustainability objectives and short-term profit maximisation, as well as the industry's focus on social and environmental programming, have prompted discussions about sustainability in the hospitality sector. These discussions have taken place in a variety of settings (Kang et al., 2010). A contentious issue throughout these discussions has been the implementation of these procedures. Among the most contentious and urgent issues in eco-friendly hospitality right now are the following:
Balancing Environmental Impact with Guest Expectations: Environmental concerns and the extravagant expectations of tourists are two sides of the same coin that the hotel industry must carefully navigate (Goffi et al., 2022). Waste reduction, energy and water conservation, and environmentally friendly amenity provision are all examples of sustainability initiatives that some worry would compromise customer service (Reynolds et al., 2019).
Greenwashing vs. Genuine Commitment: Employees in the hospitality industry just do not trust the eco-friendly rhetoric. Here we have an allusion to "greenwashing," the practice of deceitfully marketing goods and services that do not contribute to environmental sustainability (Singal & Rhou, 2017). Companies are accused by many of taking advantage of customers through greenwashing.
[bookmark: _Toc162436060]
[bookmark: _Hlk162438307][bookmark: _Toc162436064]

4. Research Paradigm and Methodology
[bookmark: _Toc162436065]Research Paradigm: Interpretivism
[bookmark: _Hlk164546194]Since this study is qualitative in nature, we will employ an interpretivist research paradigm. A constructivist interpretivist stance, which places an emphasis on the co-construction of knowledge between researchers and participants, will guide our work. There is a better way for us to accomplish our goals (Duric & Potočnik Topler, 2021). On the other hand, according to Singhal and Rhou (2017), this approach shows how crucial it is to understand societal problems from several angles. While trying to figure out how to reduce food waste at five-star hotels, we may take a look at everyone's motivations, obstacles, and points of view. All relevant parties must take part for the subject to be completely understood. Considering and researching the various stakeholders' perspectives is also crucial (Goffi et al., 2022). 
[bookmark: _Toc162436066]Methodological Approach: Secondary Research
[bookmark: _Toc162436067]Using secondary sources, this study will assess potential strategies for luxury hotels to cut down on food waste. (Kang et al., 2010 and others) will be among the relevant journals, case studies, and industry publications that will be investigated. Secondary sources provide a wealth of information. Secondary research offers further advantages. 
Data Collection Techniques: Literature Review
[bookmark: _Toc162436068]The sustainability of high-end hotel food waste is the focus of this research. Scholarly journals, books, conference transcripts, and reports will all be reviewed as part of the study endeavour to do this. We picked it so we could get data. Finding and evaluating applicable research, theoretical frameworks, best practices, and case studies is what literature reviews are all about. A systematic search is what this is. The review uncovered important themes, patterns, and gaps in knowledge. 

Data Analysis Methods
Secondary materials, such as academic articles, company reports, and case studies, will be analysed and synthesised for this project. To kick things off, we'll be scouring academic databases and the web for any relevant literature. Subsequently, paradoxes, trends, and recurrent themes in reducing food waste in high-end hotels will be revealed through a thematic analysis (Khatter et al., 2021). Opportunities and problems in the industry will be revealed through this analysis, which will be directed by the study's research questions and objectives (Bruns-Smith et al., 2015). 
Relevance to hotel food waste will be used to evaluate important study findings and recommendations. Data will be organised according to five-star hotel initiatives, strategies, and best practices using this approach. This study aims to give a comprehensive review of sustainable hotel management solutions for reducing food waste. This can be accomplished by combining and assessing ideas from different sources. 
Additionally, the study will reveal emerging patterns, effective approaches, and areas where the literature is lacking (Reynolds et al., 2019). Future research will be shaped by this extensive review, which will enhance understanding. 


[bookmark: _Toc162436069]5. Evaluation of Methodological Approaches
[bookmark: _Toc162436071][bookmark: _Hlk162440715][bookmark: _Hlk162445037]Reliability and Validity Considerations
Quality and relevance reviews of sources are essential to effective secondary research. This guarantees the authenticity and dependability of the results. To find out if the item gives correct information, researcher have to check the source's credibility. When looking into this, a lot of things will probably be taken into account. Everything from the credibility of writers to the thoroughness of scientific peer review and the overall quality of publicly available content falls under this category (Font & Lynes, 2018). 
The methodology, breadth, and findings of a source are the three main factors that researchers use to evaluate its value. Triangulation, which involves comparing data from various sources, can enhance the validity of secondary research. Important findings are backed up by this. This can be done once triangulation has been achieved (Khatter et al., 2021).
[bookmark: _Toc162436072]Strategies for Mitigating Methodological Limitations
[bookmark: _Hlk164546402][bookmark: _Toc162436073]Avoiding methodological difficulties in secondary research requires researchers to attempt multiple approaches. An upfront and comprehensive strategy is required to find, select, and synthesize pertinent material. Reason being, we require a complete and forthright plan. The process begins with this. To accomplish this, it could be necessary to conduct extensive searches for relevant documentation. Databases, keywords, and phrases galore are needed for these inquiries. Outlining the search's procedures will help others comprehend and replicate it. A successful search is ensured by this (Pinto et al., 2018). 
Next, you need to check the reliability and accuracy of each source. Here, the reliability of sources, the accuracy of methods, and the practical relevance of results take centre stage. In order to receive trustworthy information, you need to remove non-compliant sources. 

Thus, in order to effectively disseminate their findings, researchers need to address the challenges associated with secondary sources. Research must take into account bias, irrelevant content, and restricted sources. All of these considerations are vital, so you must give them your full attention. It is challenging to overcome these constraints. Truthfully acknowledging research limitations allows researchers to enhance their findings and shape future studies. 
Accurate and easily available data is gathered through secondary research. In order to get credible results, researchers need to check their sources. They require this data to back up their conclusions. The authors Bech-Larsen et al. (2019) recommend conducting further secondary research on the topic of reducing food waste in luxury hotels by making use of systematic approaches and critical reviews. These techniques are applicable in any field. 


6. Data Collection Methods and Tools
To learn how five-star hotels have cut down on food waste, this research will look at secondary data. According to Pinto et al. (2018), secondary data is collected and recorded by other scholars, groups, or government agencies with goals that are unconnected to this study. Gathering and documenting initial information was chosen. Its many benefits, as stated by Bruns-Smith et al. (2015), include its accessibility, affordability, and capacity to examine a large number of sources to obtain comprehensive insights into the subject. In 2019, Bech-Larsen and colleagues Some of the advantages of this approach include these. 

Sources of Secondary Data:
Academic Journals and Publications: Sustainable hospitality, food waste reduction, and high-end hotel management are all topics that can be found in scholarly journals. There are a lot of interesting ideas and research in these books (Srijuntrapun et al., 2022). The theoretical frameworks, case studies, and empirical research presented in these articles frequently shed light on the opportunities, threats, and best practices related to the subject.
Industry Reports and Publications: Trends, benchmarks, and best practices are included in publications from industry groups, consulting firms, and market research agencies that pertain to the hotel business (Pinto et al., 2018). Food waste management, sustainability, and the inner workings of five-star hotels are some of the topics that may be covered in these articles. These reports can contain things that are done for the environment.
Government and Non-Governmental Organization (NGO) Reports: Environmental sustainability, food waste reduction, and hospitality CSR are topics that are frequently covered in white papers published by government agencies and NGOs. Food waste and environmental impact are both mitigated by these initiatives (Font & Lynes, 2018). Publications like these might provide eco-friendly five-star hotels with recommendations for new laws, benchmarks for the sector, and advice on how to improve existing ones.
[bookmark: _Hlk164548448]Case Studies and Best Practice Examples: A 2020 study by a consortium of universities, hospitality firms, and others found that five-star hotels significantly cut down on food waste. Case studies may shed light on what factors contribute to sustainable behaviours, but further investigation is required to draw firm conclusions. 
[bookmark: _Toc162436074]Data Collection Tools and Techniques:
Literature Review: Finding and analysing a mountain of data on how five-star hotels may reduce food waste is the goal of this project. To find pertinent resources, the researcher should look through academic databases, internet archives, and business websites. 
Content Analysis: The offered sources will be examined and synthesised using a content analysis tool. Examine the data for trends, patterns, and recurring ideas to learn about the strategies, obstacles, and opportunities for reducing food waste at high-end hotels. These data are necessary for a complete understanding of processes.
Data Extraction: We will use conventional data extraction forms and coding approaches to secure the necessary information from the relevant authorities. The study's objectives and subjects will dictate the data's classification and organisation. Aschemann-Witzel et al. (2017) states that data will be easier to research and interpret.  
Quality Assessment: Using the standards that have already been set, we will assess the quality of each source. Research conducted by Fattibene and colleagues in 2020 indicates that the attributes taken into account are substantial, trustworthy, dependable, and grounded in strong methodology. The research will have more credibility and authenticity since the analysis will only employ trusted sources.
[bookmark: _Toc162436075]
7. Resource Implications and Needs
[bookmark: _Toc162436076]Timeframe for Data Collection
We anticipate a two- to three-month duration for "data collection," which typically include a comprehensive literature study. This is the time to gather, compile, and assess data on strategies for reducing food waste at five-star hotels. This is the objective at the moment. This timetable guarantees comprehensive secondary data source investigation, say Wyngaard and De Lange (2013). All data and observations from the field can then be understood. 

[bookmark: _Toc162436078]Access to Participants and Data Sources
We shall be relying solely on secondary sources that are available to the public for our inquiry. Scholarly publications, company reports, and internet databases are examples of secondary sources (Mariam et al., 2020). The scenario is shown by the following instances. In order to carry on with the study, no further communication with participants is required. According to Srijuntrapun et al. (2022), researchers could have trouble accessing relevant data sources unless they have a subscription to a certain database or are part of an academic institution. There aren't any other possibilities because no one else offers data sources. In order to do a thorough literature review and find strategies for high-end hotels to cut down on food waste, this data is required. For comprehensive research, it is essential to provide individuals with the necessary materials. 


8. Time Plan for the Research Process
	Stages
	Introduction
	Literature review
	Methodology
	Findings and analysis
	discussion
	conclusion

	Week 1
	
	
	
	
	
	

	Week 2
	
	
	
	
	
	

	Week 3
	
	
	
	
	
	

	Week 4
	
	
	
	
	
	

	Week 5
	
	
	
	
	
	

	Week 6
	
	
	
	
	
	

	Week 7
	
	
	
	
	
	

	Week 8
	
	
	
	
	
	

	Week 9
	
	
	
	
	
	

	Week 10
	
	
	
	
	
	




Ethical consideration
[bookmark: _Hlk162439377][bookmark: _Hlk164547220]Studies aimed at decreasing food waste in five-star hotels and similar premium resorts fall under this area. Research on morality is crucial. Whatever the results of the investigation may be, this remains true. Ethical guidelines must be observed despite the fact that this study relies heavily on secondary sources (Mariam et al., 2020). Make sure to properly credit the original authors and sources in order to prevent accusations of plagiarism and uphold academic honesty. No identifiable person or organisation may appear in these files. Contains both people and groups. At all times, the confidentiality of the participants' personal information and data will be upheld in the research. Aschemann-Witzel et al. (2017) states that in order to share and understand findings, research must be conducted ethically. For this, make use of trustworthy data. But researchers should do the right thing to make sure their results are legitimate. This is so despite the fact that permission from an institutional review board is usually not necessary for secondary data. Keep in mind that it's possible secondary data isn't allowed. Ethical considerations arise in studies of environmentally responsible hotel management. According to Kaur et al. (2022), this is crucial for the credibility of the study. 
10. Conclusion
The research comes to a close with a thorough evaluation of the previous study. This research provides a number of suggestions for high-end hotels looking to cut down on food waste. Finding long-term answers to problems, best practices, and obstacles in hotel administration is the goal of this study. These are the aims of the study. According to Wyngaard and De Lange (2013), this objective can be met by making use of data and ideas that are unique to the industry. As a result of this study, five-star hotels should be able to put their kitchen scraps to greater use. We can accomplish this if we stay true to our principles and make a thorough plan. Results are good when hotel management is both productive and ecologically conscientious, according to a study by Kaur et al. in 2022. Only by adhering to ethical standards and drawing on cutting-edge knowledge will we be able to do this.
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