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Abstract
[bookmark: _Hlk221474187][bookmark: _Hlk221474230][bookmark: _Hlk221474152]Effective food waste management reduces greenhouse gas emissions and landfill use, supporting sustainability in the hospitality sector. The growing volume of food waste highlights the need for improved management practices across hotel operations. This study analyses the environmental challenges posed by food waste and evaluates sustainability-led solutions within the hospitality industry. Increased waste generation remains a major global issue, exposing the limitations of existing eco-friendly initiatives. Novotel has committed to reducing food waste by 60% by 2030, demonstrating industry-led action toward sustainability. This paper uses secondary qualitative data and thematic analysis, supported by a PESTEL and Triple Bottom Line (TBL) framework to assess impacts.















[bookmark: _Toc221475843]1. Introduction
Effective food waste management by the improvement of lifecycle, control consumption and manufacturing, as well as utilisation of natural resources, contributes to ensure sustainability approach. The promotion of innovation in the sustainability approach helps to highlight the value of resources, with the reduction of food waste, concerning the implementation of the sustainability approach with the reduction of greenhouse gas emissions (EPA, 2018). The growing range of food waste is 66 million tons globally, with 60% landfills, resulting in enhanced costs in food resources up to £430 billion (EPA, 2018). Moreover, the annual food waste in the hospitality industry has increased up to 18% due to inadequacies in storage management, preparation, used resources, and consumption (Sustainable Hospitality Alliance, 2024). Novotel is used as the focal brand due to its public 2030 food‑waste reduction commitment (Accor, 2024), making it a relevant industry example. This paper first reviews literature on sustainability and food waste, outlines the research method, analyses industry impacts with a focus on Novotel, and proposes practical recommendations.

[bookmark: _Toc221475844]2. Literature review
[bookmark: _Toc221475845]2.1 Concepts of Sustainability in the Hospitality Sector
The implementation of waste management practices is the main feature of sustainable operations in the hospitality sector, for gradually lowering the creation of toxic materials such as plastic and unused food from daily operations. 
As per Hussain and Soni (2025), almost 30% of food products annually produced by the global marketplace have been categorised as a potential waste due to hospitality operations that showcase the increased need for waste management procedures. It can be mentioned that almost 58.5% of international corporations have been using biodegradable materials in their regular corporate operations, which positively influences the surrounding ecosystems (Hussain and Soni, 2025). Hence, roof product recycling and the usage of biodegradable materials are critical features of using corporate sustainability policies in 21st century hotels for enhancing current corporate sustainability policies. Recent research also shows that larger hotel chains typically implement sustainability practices more consistently than independent properties due to greater operational capacity (Cooper and Hall, 2023).
These practices align with the Triple Bottom Line framework, as waste reduction supports environmental sustainability, staff engagement supports social responsibility, and cost savings from reduced waste support economic performance. However, large international hotel chains are more likely to implement these practices effectively than smaller independent hotels due to greater financial and operational resources.

[bookmark: _Toc221475846]2.2 Impact of sustainable operations on food waste reduction
The incorporation of supply line optimisation is a fundamental implication of sustainable operations across different global hotel chains for mitigating the creation of unnecessary food waste by elevating organisational footprint (Costa and Costa, 2022; Danzer, 2025). As mentioned by Lee and Huang (2023), in the hotel industry of Thailand, almost 0.8 to 1.2 kilograms of food waste is being generated by the local corporations, which further signifies the inadequacies of sustainability policies adopted by the hotel industry. Apart from that, nearly 70% of foreign tourists have also mentioned their interest in procuring the services of an eco-friendly hotel brand while travelling to exotic locations across Thailand (Lee and Huang, 2023). Hence, the improvement of eco-friendly business initiatives can prove to be a major business strategy for global corporations towards recycling quality food products and developing an environmentally aware customer base. 
For instance, almost 33% of global tourists have showcased their personal interests towards partaking in the food waste reduction process, which indicates the proper application of food waste mitigation programmes developed by modern hotels (Demetriou, 2022). Therefore, the food waste management processes currently employed by multinational firms have greatly improved the eco-friendly nature of global tourists for effectively managing their annual carbon production. Sustainability strategies must be adapted to organisational size and resource capacity rather than applied uniformly across the hospitality sector.

[bookmark: _Toc221475847]2.3 Challenges of implementing sustainable operations and their solutions
The increasing level of food waste creation can be signified as a major problem across the global hospitality industry that further showcases the requirements for a sustainable waste management infrastructure. For example, nearly 8.85% of food waste has been created by the hotel industry of Indonesia, which adversely affects the surrounding environmental elements and elevates the pollution index across landfills (Aditya and Kurniawati, 2023). 
The recovery of quality food items is a crucial benefit of implementing waste management practices by international hotels for gradually increasing operational efficiency in daily hospitality operations (Socaci, 2020). For instance, almost 40% of global restaurants and hotels have organised adequate sustainability training sessions for their respective staff members to help them instigate waste management operations in daily customer service (Montesdeoca-Calderón et al. 2024). As a result, the improvement of the hotel employee knowledge base regarding waste management policies can prove to be highly impactful towards reducing food waste generation and achieving organisational eco-friendly initiatives. Despite the benefits, several barriers limit the effective implementation of food waste management strategies, including high initial costs, limited staff training time, and regulatory restrictions on food redistribution due to food safety concerns. These challenges highlight the need for structured organisational support and clear regulatory guidance to enable widespread adoption. Donation logistics and food‑safety regulations remain significant barriers, requiring robust traceability and compliance procedures (Hecht and Neff, 2019).

[bookmark: _Toc221475848]2.4 Theoretical Framework
Triple Bottom Line (TBL) theory
Novotel can employ the TBL technique for improving existing eco-friendly organisational policies for reducing food waste from polluting the atmosphere across UK landfills. For example, Indonesian corporations and their subsequent workers have employed the TBL approach towards ensuring an almost 5% increase in plantation growth every fiscal year (Pandiangan et al. 2022). 
In the context of Novotel, the environmental pillar is addressed through waste reduction targets and sustainable sourcing practices; the social pillar is reflected in partnerships with food redistribution charities and staff sustainability training; and the economic pillar is supported through cost savings achieved by reduced food purchasing and disposal expenses. Applying TBL in this way allows Novotel to balance sustainability objectives with long-term business viability.

2.5 Literature Gap 
The chosen article has not provided clear information regarding food waste management and sustainability approaches in the hospitality industry with real-time instances. Limited focus on food waste management in the hospitality industry, with theoretical evolution, causes the dearth of knowledge regarding the requirements of in-depth illustration of company-specific information (Hussain and Soni, 2025; Aditya and Kurniawati, 2023; Demetriou, 2022). Focusing on these aspects, this study focuses on analysing current challenges and solutions for food waste management by focusing on company-specific information for the hospitality industry to integrate these subject areas. 

[bookmark: _Toc221475849]3. Method
[bookmark: _Toc221475850]3.1 Data collection method 
This research focuses on using secondary qualitative data for analysing the Sustainability approach, aligning with the Food waste management in the hospitality industry. Sources were selected based on three criteria: relevance to hospitality food waste management, publication from 2020 onwards, and credibility as either peer-reviewed academic research or recognised industry publications. Sources that lacked hospitality relevance or methodological transparency were excluded. Searches were conducted through Google Scholar, ResearchGate, and industry portals using keywords such as ‘hospitality food waste’, ‘sustainability practices’, and ‘waste reduction strategies’, to collect the most relevant authors and current information published. The collected information is stored in Google Drive by using password protection for authorised access. The inclusion is critical for authenticity, accessibility without subscription, and relevant to the sustainability approach in the hospitality industry, through food waste management. 

[bookmark: _Toc221475851]3.2 Data analysis technique 
Thematic analysis technique is used for analysing secondary qualitative data through developing objective-specific themes. Thematic analysis techniques provide an opportunity to analyse data through generating code, developing themes, and discussing, focusing on evidence-based findings (Naeem et al., 2023). The thematic analysis helps to reach findings related to food waste management in the hospitality industry for the representation of sustainability approaches efficiently overcoming challenges. Theme consistency was checked by cross‑comparing findings across all selected sources to reduce researcher bias (Naeem et al., 2023).


[bookmark: _Toc221475852]4. Impact analysis / Findings
[bookmark: _Toc221475853]4.1 Thematic Analysis
Theme 1: Impact of sustainable operations in reducing food waste in the UK hospitality industry
The development of a sustainable food model has been created by Novotel and its administration towards addressing the increased food waste production in the last 30 years of hospitality operations. In 2023, almost 53% of operational waste generated by the UK branch of Novotel primarily included food waste, which has negatively influenced the local brand value of the multinational firm (Accor 2024). By the fiscal quarter of 2030, Novotel and its hotel management have taken up the objective of lowering nearly 60% of food waste being produced from daily operations to elevate the UK environment (Accor 2024). Hence, the mitigation of organisational food waste targets can be showcased as a major implication of Novotel's sustainable food approach for creating effective operational guidelines for British staff members. 
In 2024, Novotel produced an effective business partnership with the World-Wide Fund for Nature (WWF) for introducing sustainable actions while harvesting seafood for their respective tourist base (Accor 2025). As a result, eco-friendly seafood harvesting techniques and the reduction of organisational food waste by 2030 are the major business policies undertaken by the Novotel to gradually reduce waste production in the United Kingdom

Theme 2: Challenges encountered by UK hospitality while implementing sustainable operations
The lack of resilience levels in the hospitality supply line can be indicated as a major issue for Novotel, which greatly lowers its management capability towards maintaining healthy business growth. Nearly 17% of hospital organisations currently operating in the British marketplace have showcased their present supply chain resilience levels that can present a major threat within the next 3 years (Chemmanur and Fenec, 2024). Nearly 24% of British hotel managers have also signified climate change disruptions to be prominent, which have reduced organisational capacity towards preserving sustainable corporate growth (Chemmanur and Fenec, 2024). Therefore, the creation of food waste management tactics needs to be adopted by the Novotel administration to maintain effective business growth in the British hotel sector through retaining existing customers. 
In 2020, the British business industry was responsible for generating almost 191.2 million metric tonnes of solid waste, which includes construction rubble and food waste from different corporate entities across the nation (So, 2024). Hence, the Novotel leadership from the needs to impart adequate sustainability training to their local hotel workers to slowly reduce the future generation of food waste materials and satisfy the British traveller's needs. 

Theme 3: Solutions for improving the sustainable initiatives for lowering food waste across the UK hospitality sector
The rescue surplus food is an effective sustainability policy that can be employed by Novotel for addressing their increased waste creation problems in Great Britain, and deliver quality products to local poor communities. The British organisation known as City Harvest is presently responsible for redistributing almost 1.25 million meals every month, created by the local hospitality sector, to the poor UK communities (City Harvest, 2025). Nearly 9.5 million tonnes of food waste are being cultivated by British hotels and restaurants, which are currently redistributed under the rescue surplus food policies (City Harvest, 2025). The above-mentioned policy has also helped the UK marketplace to address almost 12% of its industrial waste in recent years (City Harvest, 2025). Hence, the delivery of quality food products to the UK's poor communities can also be performed by the Novotel through the implementation of the rescue surplus food within existing organisational eco-friendly initiatives. 
In the EU marketplace, the 'Your Business is Food; don't throw it away' (YBIF) is another effective eco-friendly policy undertaken by the local hotels for reducing waste creation in daily functions (Cluster Collaboration, 2026). As a result, both the YBIF programme and the rescue surplus food can prove to be instrumental for the Novotel management towards managing food waste while positively contributing towards the UK communities. 

4.1.1 PESTEL Analysis
Political: UK food‑safety and donation rules shape how hotels manage surplus food safely and compliantly (Aditya and Kurniawati, 2023).
Economic: Food waste directly increases operational costs while reduction strategies improve margins (Costa and Costa, 2022).
Social: Guests increasingly prefer environmentally responsible hotels and react positively to visible waste‑reduction actions (Lee and Huang, 2023).
Technological: Improved waste‑tracking systems and forecasting tools enhance production planning and reduce unnecessary waste (Chkoniya, 2021).
Environmental: Reducing food waste significantly lowers emissions and landfill contributions (EPA, 2018).
Legal: Redistribution requires traceability, allergen control and proper temperature handling (Hecht and Neff, 2019).
[bookmark: _Toc221475854]4.2 Strengths and Limitations
The positive contributions of eco-friendly policies, such as rescuing surplus food, have been presented here from multiple British websites that can help contextualise the sustainability efforts of the British hospitality sector. The current food management practices of Novotel have also been highlighted here, which can prove to be a major strength of the study in showcasing the environmental awareness levels among hotel staff. However, the lack of Novotel employee survey responses can be categorised as a potential limitation that can help showcase staff opinions regarding food waste management practices. As a result, the findings should be interpreted as indicative rather than definitive for Novotel, highlighting the need for future primary research such as staff interviews or kitchen waste audits.

[bookmark: _Toc221475855]5. Conclusion
Food waste remains a significant operational and environmental challenge for the hospitality industry, requiring coordinated action across supply chains, staff practices and waste reduction procedures. This study shows that effective strategies, such as surplus‑food redistribution, staff sustainability training and portion‑control initiatives, can reduce waste while supporting environmental, economic and social outcomes consistent with Triple Bottom Line principles. Novotel’s 2030 waste‑reduction commitments illustrate how large hotel groups can lead sector‑wide progress. Continued focus on measurement, regulatory compliance and operational training will be essential for sustaining these improvements and strengthening the industry’s contribution to long‑term sustainability goals.

[bookmark: _Toc221475857]6. Recommendations
Rescue surplus food: The introduction of an integrated food waste management process may include developments of departments for building partnerships with NGOs. The contracts in the partnership relationship with NGOs may be associated with providing excess food to donate to needy people. This may lead to integrating the strategic process for rescuing surplus food with the reduction of waste and minimising the consequences of waste effectively. The implication of network and logistics with food banks helps to reduce waste of excess food and help needy communities (Ogazón, Smith, and Ruiz, 2022; Makhunga, Hlongwa, and Hlongwana, 2025; Al-Khateeb et al., 2021). This will be beneficial for hotels and restaurants for the minimisation of food waste and ensure the opportunity to ensure sustainability approach. Rescuing surplus foods influences the opportunity to integrate the sustainability approach with an effective waste management process up to 27% (Hecht and Neff, 2019). This indicates the integration of a sustainability approach with the initiation of food waste in the hospitality industry by rescuing excess food. Thus, companies in the hospitality industry may focus on rescuing surplus foods and minimising the possibility of food waste through reaching the needs of needy people and integrating the overall logistics system for proper resource utilisation. Hotels should appoint a designated food waste coordinator responsible for managing partnerships, ensuring food safety compliance, and monitoring donation volumes. Hotels should monitor food waste through KPIs such as kilograms of waste per guest, kilograms redistributed per month, and plate waste reduction percentages to track progress against 2030 sustainability targets.

[bookmark: _heading=h.3xuwxtf1t8hu]Production and supply of food in a specific portion: Changes in operational rules and management practices within the hospitality industry contribute to effective food waste reduction. The implementation of portion control in the hotel and restaurants is beneficial for the reduction of food waste. In this aspect, the hotel and hospitality industry may be focused on minimising portions of food supply and production based on the requirements of customers. This may help to control food waste with the improvement of production and supply of food products by the restaurant. The production and supply of an adequate portion of food based on the order of customers helps to minimise the possibility of food waste with the improvement of policies across hotels and restaurants (Liu, Allman-Farinelli, and Rangan, 2024; Daszkiewicz, 2022; Abideen et al., 2021.). This reflects the opportunity to ensure a sustainable approach with control of the consumption and supply process of food in a specific portion. This strategy can be supported through menu redesign, staff training, and the use of digital forecasting tools to align production volumes with demand.
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