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Abstract
This research project analyses food waste in Novotel Sheffield in terms of operation inefficiencies, management, technological advancements and culture. This has been a big challenge to the hospitality industry, especially the hotel industry, where overproduction of food, improper inventory control and lack of effective communication between departments lead to food waste reduction. This study follows the case study concept wherein secondary data (academic journals, industry reports, and case studies) will be used to conduct research on the reasons behind food waste and find possible solutions to the same.
The results present some of the main operational problems at Novotel Sheffield, such as excessive production, particularly in buffet services, and the absence of a real-time inventory management system. Such operational inefficiencies are further complicated by a lack of coordination amongst the various departments, which results in inaccurate food production forecasts and wastage. Also, the paper has discovered that technological interventions, including AI technologies used to manage waste (e.g., Winnow and Leanpath), may have an immense potential, yet the costs of these interventions are so excessively high that they cannot be applicable in mid-range hotels. Two management practices were found to be effective in food waste reduction, such as waste audits, staff training, and predictive analytics, although all of them have sufficient sustainability in the long term due to financial impossibilities. Moreover, staff involvement and expectations of the guests related to the portion size and food diversity also contribute to the reduction in food waste due to their cultural and behavioural aspects.
According to the research, Novotel Sheffield should consider the implementation of real-time inventory control systems and the enhancement of cross-departmental communication in an effort to make food production more reflective of real demand. Furthermore, the hotel must also think about implementing cheap technology that is easy to scale in waste monitoring and invest in training of staff and guests to minimise waste in the buffet environment. The results also show that predictive analytics may assist in streamlining the food production planning, but a cheaper strategy is required to make such systems cost-effective for mid-range hotels.
To summarise, the given research can be added to the increasing amount of literature on the management of food waste in the hospitality sector, offering practical recommendations to Novotel Sheffield and other mid-range hotels. Hotels can achieve a lot in terms of food waste reduction and increase their sustainability by adopting a holistic strategy of integrating operational changes, low-cost technology, and behavioural shifts. The topic of future studies may be based on the primary data collection to investigate the themes further and offer more specific solutions to the hospitality industry.
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[bookmark: _Toc222909985]Introduction
Food waste in the hospitality industry is an issue that is of increasing concern because of the environmental, economic, and social effects it has. According to the UNEP report (2024), One-third of the total food produced to be consumed by humans is wasted globally, and the hospitality industry is one of the major contributors in this regard. Regardless of the growing concern about sustainability, there are a lot of establishments that still face a huge amount of food wastage. This study is based on Novotel Sheffield, a mid-range hotel in the UK, to discuss the antecedents of food waste, both in terms of operation, management, and employees' behaviours. It seeks to come up with evidence-based practical solutions to minimise food waste in accordance with global sustainability efforts, especially in hotel food and beverage services.
Novotel Sheffield is a member of the international Accor Hotels chain that provides accommodation services as well as food and drinks facilities, such as buffet breakfast, a bar, and meeting rooms catering (Accor, 2025). The food waste is now emerging as a critical problem in the food and beverage operations of the hotel, where inefficiency in its kitchen operations, excessive production during peak periods and poor waste management habits have contributed to massive wastages. The hospitality industry, according to the industry reports, has been the biggest producer of food waste in the world, and it has had a major contribution towards the cost of running the business and also the environment. These problems require some immediate action and answers.
This research aims to address the main factors that lead to food waste in the hospitality industry, specifically at the Novotel Sheffield, and the effective and evidence-based approaches that can help lessen food waste in the hotel food and beverage operations.
[bookmark: _Toc222667088]Research Objectives
· To critically review the available scholarly and industry literature on food waste in the hospitality industry.
· To determine the primary operational, managerial, and behavioural factors of food waste in hotel settings.
· To interpret the secondary data on how thematic analysis is used to point out recurrent patterns and themes with regard to food waste.
· To draw the parallels between research results and the findings during the Novotel Sheffield placement experience.
· To suggest effective and realistic measures that Novotel Sheffield would adopt to minimise food waste.
Another issue is the food waste at Novotel Sheffield, which is crucial in enhancing sustainability in the hospitality industry. This research will help to build on the existing literature on sustainability in hotel operations by studying the underlying reasons and offering remedies. The results will provide viable solutions that would assist Novotel Sheffield and other facilities of that kind to minimise wastage, maximise efficiency, and increase customer satisfaction. In addition, the study also fulfils the wider environmental objectives because it encourages the efficient utilisation of resources, minimisation of carbon footprint, and sustainable practices in the hospitality sector.


[bookmark: _Toc222667090][bookmark: _Toc222909986]Literature review
Food waste has been a major concern for the hospitality industry and specifically hotel operations because it has environmental, economic, and social impacts. The hotel business has been challenged to minimise food waste as an element in its operation strategies as part of the wider sustainability agenda. The literature review evaluates the current research on food waste in the hospitality sector, its main drivers, management strategies, and new solutions. It will also measure blank areas in the study that relate to the minimisation of food waste at Novotel Sheffield. The review is categorised into major themes, which have provided an interpretation of various issues of food waste management.
[bookmark: _Toc222667092]The primary cause of food waste in the hospitality industry is the operational inefficiency caused by excessive production, improper storage facilities and ineffective inventory management. As noted by Puntanen (2025), buffet-style service prompt customers to eat more than they can consume, hence a lot of waste. Equally, excess food is often wasted through food over-portioning in preparing food. Goossens et al. (2022) continue that these inefficiencies are aggravated by the fact that there are no real-time tracking systems and interdepartmental communication, which leads to discrepancies in food service processes. But other scholars argue that consumer behaviour and food quality perceptions are also equally important contributors. According to Zammit (2022), the demand for variety and abundance in buffet environments leads to waste because customers want more than they are able to eat. Also, Leknoi et al. (2024) indicate that cultural perceptions towards food and set patterns of consumption are some of the factors that result in waste that cannot be addressed in operational terms.
On the whole, the literature reveals that both operational inefficiencies and consumer behaviour are the crucial causes of hotel food wastage. Although solutions like better production schedules and waste tracking systems have been put forward, the possibility of affecting consumer behaviour by educating them and designing systems to serve this purpose has been an issue.
[bookmark: _Toc222667093]There are several studies that have been conducted on the minimisation of food waste through effective management practices. As an example, Dhir et al. (2022) show that food tracking and employee education, as well as waste audit, can lower food waste in the hotel industry significantly. On the same note, Kaul (2023) asserts that the introduction of inventory management and demand forecasting implemented using predictive analytics not only leads to a reduction of waste but also increases guest satisfaction. Moreover, this has been helpful in training staff on portion control and waste minimisation. Way et al. (2025) argue that training employees on the environmental effects of food waste and promoting solution-based behaviours have the potential to enhance the entire waste reduction efforts. Nevertheless, Rios et al. (2020) doubt the sustainability of such projects, considering the fact that the initial costs of deploying the complex food waste tracking technologies are high. Amicarelli et al. (2021) discovered that the financial ability of many small and medium-sized hotels to implement advanced waste management systems is low, restricting access to them. There are also concerns of scalability, especially in high staff turnover or limited budget hotels. 
Despite the promise of management-based interventions like waste monitoring and employee training, issues of cost, scalability and sustainability still exist. This reveals the necessity of conducting more studies on cost-effective solutions, especially for low-budget hotels like Novotel Sheffield.
[bookmark: _Toc222667094]The potential of technological advances in the reduction of food waste in the hospitality industry is very high. The use of AI-driven waste management systems, like Winnow and Leanpath, is also becoming more popular to track food waste in its real-time reporting and give practical insights. According to Rana (2025) and Kumar and Singh (2026), such systems would be able to monitor the kind and amount of food that goes to waste in order to enable kitchen employees to manage their preparation habits and reduce wastage. Moreover, Onyeaka et al. (2023) emphasise that AI-based demand forecasting will be able to study the consumption behaviour of guests and streamline food production, which will avoid excess production. In spite of such strengths, there are specialists who do not believe in mass technological adoption. According to Okumus et al. (2017), such solutions are not affordable to small and independent hotels because of their high implementation cost, training needs, and periodic system updates. Likewise, Grieco et al. (2025) also note that such technologies can impose a heavy load on infrastructural changes, which might not be possible within the operations of mid-sized hotels like Novotel Sheffield.
In general, technological innovation may appear as a way out to increase the efficiency of operations and decrease the waste, but it should be considered well in consideration of its cost, scalability, and operational ability.
[bookmark: _Toc222667095]Studies reported that staff and guest behaviour changes are critical towards long-term achievement of food waste reduction. Pearson et al. (2024) discovered that waste minimisation programmes are the most effective in cases where staff, especially in kitchen and food service facilities, are involved. In the same vein, Majkova and Večeřova (2025) believe that training guests on portion sizes and the environmental impact of food waste can have an effect on their decision-making, particularly in buffet places. Antonschmidt and Durlacher (2021) and Serdari et al. (2021) also mention that promoting smaller portions to guests with the possibility of returning to get more decreases the amount of waste dramatically.
Nevertheless, it is difficult to deal with the cultural norms of food consumption. Alsuwaidi et al. (2022) reveal that behavioural interventions are not necessarily enough, especially in societies where abundance is the sign of hospitality and status. Chawla et al. (2022) also comment that systemic consumer demands of variety and excess, particularly when it comes to buffet services, tend to neutralise the waste reduction efforts.
The change of well-established consumption patterns is a long and complicated process despite the importance of behavioural and cultural factors. Thus, an integrated business, technology and behavioural strategy needs to be adopted. Research gaps are identified, and the use of sustainable solutions to managing food waste on a context-specific basis should be addressed in future research.
Much of the available literature on the subject of food waste in the hospitality sector gives much attention to large hotel chains, and little research has been conducted on mid-range hotels such as Novotel Sheffield. Technological solutions are effective, but cost and scalability are a hindrance. Also, the cultural and behavioural factors of food waste are usually underresearched. This research will fill these gaps by taking Novotel Sheffield as a case study to come up with a comprehensive solution that involves operations, technology, and behavioural components.
Overall, there has been great improvement in the study of food waste in the hospitality sector, but still, major challenges exist. These are the points of operation inefficiencies, consumer behaviour, and technological solutions. The above research gaps that were identified, especially with regard to measurement techniques, culture, and its applicability in smaller hotels, point to the fact that more in-depth studies with an interdisciplinary basis are necessary to address food waste in hotels such as Novotel Sheffield.
[bookmark: _Toc222667096][bookmark: _Toc222909987]Methods
The research design adopted in this study is a Case Study research design, which deals with a mid-range hotel, Novotel Sheffield, which is a part of the Accor hotel group. The case study approach enables the thorough and in-depth investigation of the food waste management practices, operation matters, and behavioural issues in real-life situations. It is especially appropriate when the situation-specific issues, such as food waste, have complex issues that can only be thoroughly understood by both qualitative and quantitative data (Yin, 2003). The given methodology offers context-specific information on food waste management and factors that determine its presence in the operations of hospitality.
The study is guided by the philosophy of constructivism that focuses on the dynamics of understanding human behaviours, social practices, and organisational structures. Constructivism is based on the assumption that knowledge is socially constructed, and therefore, it is the best framework when investigating the multifaceted and dynamic nature of food waste in the hospitality industry (Mohajan & Mohajan, 2022). Constructivist would enable the investigation into how both internal organisational practices as well as external cultural norms influence the food waste behaviours. The methodology contributes to a study of the subjective experience and employee-guest interactions, which affect the food waste behaviours at Novotel Sheffield.
The data in this research paper were collected mostly through secondary sources such as scholarly journal articles, industry reports and other publications that are publicly accessible concerning food waste in the hospitality industry. Secondary data is useful as it gives benchmarks, trends, and practices in the industry, which allow one to make informed comparisons and analysis (Ajayi, 2025). As the object of this study is Novotel Sheffield, case studies of other hotels, corporate sustainability reports and operations documents were also examined in order to make comparisons and inferences. The focus on secondary data made it possible to conduct a comprehensive review of the literature and best practices in food waste management. The secondary data plays a key role in getting to know the already existing operational practices and to make benchmarks with the industry standards.
[bookmark: _Toc222667101]The data were analysed using thematic analysis as it is one of the most common methods of qualitative research, which allows revealing and analysing important themes (Naeem et al., 2023). This methodology was used to investigate trends associated with inefficiencies in operations, the practices of management, recent technological trends, and cultural factors of food waste. Also, the SWOT and PESTLE analyses have been used to evaluate the internal processes and external forces which affect food waste within Novotel Sheffield. The SWOT analysis revealed the strengths, weaknesses, opportunities, and threats (Hufrizatul Parida, 2023), whereas PESTLE showed the external environmental factors (Issa et al., 2010). These approaches allowed an all-inclusive insight into food waste within the hotel industry.
The ethical issues in this study mainly concern the use of secondary data, whereby all references to the source should be properly referenced, and there should be no cases of sensitive and personal information being used. Since the research is based on publicly available data, there are no direct ethical implications for participants. Bias was, however, avoided, and the accuracy and credibility of the sources used were ensured.
The study limits itself to the secondary data, as it might be insufficient to reflect the practical and immediate dimension of food waste management practice at Novotel Sheffield. Also, one might not be able to gain in-depth insights into the behaviour of staff and guests due to the lack of primary data (interviews or surveys). Availability and quality of the existing literature are also limiting factors to the findings.
[bookmark: _Toc222667103][bookmark: _Toc222909988]Findings and Discussion
This is the thematic analysis of food waste literature in Novotel Sheffield as presented in the findings section. The determinants would be operational inefficiencies, management practices, technological solutions, as well as cultural determinants. They are all critically discussed with reference to the literature available and identify the gaps, providing opportunities to make the practice of waste management at Novotel Sheffield better.
The study found that food waste in the hotel is mainly caused by the operational inefficiencies in the food service area. It was also found that one of the largest contributors of food waste was the overproduction of food, particularly in buffet-style services (Goossens et al., 2022). Moreover, a lack of real real-time inventory management system coupled with poor food storage practices also contributed to the problem. Puntanen (2025) argues that over-portioning and inadequate matching of food production and the real guest demand also play a significant role in food wastage in the hotel environment. In addition, Nand et al. (2025) found that food waste is also a curse of ineffective coordination between departments (kitchen, housekeeping, front desk), resulting in food service discrepancies. Such inefficiencies lead to service and food delays and food discarding.
	Author(s)
	Year
	Focus Area
	Key Findings

	Goossens et al.
	2022
	Waste Management
	Poor communication and a lack of food tracking result in waste and inefficiency.

	Puntanen (2025)
	2025
	Operational Causes
	Overproduction and over-portioning lead to excessive food waste in buffets.

	Zammit 
	2022
	Consumer Behaviour
	Consumers’ expectations of variety contribute to food wastage in buffets.

	Nand et al.
	2025
	Ineffective coordination between departments
	Inefficiencies lead to service and food delays and food discarding.



[bookmark: _Toc222689060]Table 1: Findings of Operational Causes of Food Waste (Self-made)
Novotel Sheffield has operational inefficiencies that result in wastage of food through overproduction and poor management of inventory. Aditya & Kurniawati (2023) discovered that waste aggravates reactive food preparation due to unpredictable behaviour of the guests during peak times. This is further exacerbated by the miscommunication between the departments (e.g., the kitchen and the front desk). The disconnect between operational data and real-time production planning is also there, which implies that increased integration of forecasting and coordination can help eliminate wastage at Novotel Sheffield significantly (Fatorachian et al., 2025).
Best management has been practised to minimise food waste. Waste audits, training of staff and adoption of food waste monitoring systems were found to be very important in dealing with food wastage. Dhir et al. (2022) emphasised that the training on portion control and employee engagement was essential in reducing food waste. Kaul (2023) further stipulated those predictive analytics in inventory management might assist in alleviating overproduction and preparation of food based on the actual demand, thereby minimising waste. Nevertheless, other researchers such as Amicarelli et al. (2021) observed that despite the success of waste reduction programs, they are not long-term sustainable in smaller hotels such as Novotel Sheffield because of the high costs of implementation and maintenance.
	Author(s)
	Year
	Focus Area
	Key Findings

	Dhir et al.
	2022
	Waste Audits and Training
	Waste audits and employee training can reduce food waste significantly.

	Kaul (2023)
	2023
	Predictive Analytics
	Predictive analytics ensures better food production planning.

	Amicarelli et al.
	2021
	Cost & Scalability
	High initial investment in waste tracking systems limits adoption in small hotels.



[bookmark: _Toc222689061]Table 2: Findings of Management Practices and their Effectiveness (Self-made)
Waste audit, employee training, and staff engagement are effective, but in the study, they did not measure up to be sustainable and reinforced in the long-term at Novotel Sheffield. Predictive analytics as a form of AI-driven technology in food forecasting is constrained by the budget (Khatri, 2025). The study indicated that employees are not usually accompanied by incentives or continuous follow-ups, hence limiting their success. Mehrotra et al. (2024) suggest that Waste reduction can be enhanced by a more holistic approach, which involves combining training with technology and constant monitoring.
It was discovered that technological innovations, specifically AI-driven waste management systems, are effective in lowering food waste. Rana (2025) and Kumar & Singh (2026) emphasised that one of the ways to reduce food waste is through AI-based solutions, such as Winnow and Leanpath, which have the capabilities to deliver real-time data about waste in the kitchen and allow kitchen staff to change their behaviour and workflow to minimise waste output. These technologies are found to keep track of food wastage in real time and produce actionable insights (Onyeaka et al., 2023). Nevertheless, even with the potential prospects of these technologies, their full implementation in the mid-range and low-cost hotels is frequently hindered by the fact that it is expensive to install and maintain, as mentioned by Okumus et al. (2017). These technologies might not be practicable in smaller hotels due to their scalability.
	Author(s)
	Year
	Focus Area
	Key Findings

	Rana;
Kumar & Singh 
	2025
2026
	AI-driven Food Waste Management
	AI software, including Winnow, offers implementable information in food waste minimisation.

	Onyeaka et al.
	2023
	AI in Food Waste Reduction
	Demand prediction tools will optimise food production, which means that overproduction is minimised.

	Okumus et al.
	2017
	Barriers to Tech Adoption
	High implementation costs limit the adoption of technology in smaller hotels.



[bookmark: _Toc222689062]Table 3: Findings of the Technological Innovations in Food Waste Reduction (Self-made)
Waste management systems built around AI, such as Winnow and Leanpath, represent a massive potential, but have serious impediments at Novotel Sheffield because they are expensive and require infrastructure (Clark et al., 2025). The research determined that although these systems offer real-time information and actionable intelligence, they are not financially viable for mid-range hotels. Moreover, the process of adaptation to the new technology by the staff can be problematic. The need to have affordable and scale-based technologies which can be easily implemented without a big investment in infrastructure is evident.
Both staff and guest behavioural changes are important in ensuring that food waste is reduced in the long run. Pearson et al. (2024) discovered that the involvement of staff in waste minimisation activities, especially the kitchen and food service departments, played a positive role in minimising waste. Also, visiting education related to food waste and its effects on the environment can have a positive impact on consumption behaviour, particularly in buffet settings (Majkova and Večeřova, 2025).
Nevertheless, the cultural dispositions surrounding food consumption, especially in buffet-like foods where diversity is a priority, may make it difficult to lower the level of waste. As stated by Chawla et al. (2022), cultural practices associated with abundance and excess in the consumption of food products present substantial obstacles to food waste minimisation, and consumer behaviour is difficult to alter.
	Author(s)
	Year
	Focus Area
	Key Findings

	Pearson et al.
	2024
	Staff Engagement
	Employee participation and education about food waste minimisation result in considerable decreases.

	Májková & Večeřová
	2025
	Guest Education
	Educating guests about portion sizes and food waste impacts reduces waste.

	Chawla et al.
	2022
	Consumer Behaviour
	Cultural attitudes to food consumption hinder efforts to reduce waste.



[bookmark: _Toc222689063][bookmark: _Hlk222688981]Table 4: Food waste minimisation results (Self-made)
The cultural perspectives on abundance and variety, particularly when it comes to buffets, are one of the barriers to the minimisation of food waste at Novotel Sheffield. Guests tend to serve in excess because they are expected to have different varieties, and this results in wastage (Mohd et al., 2023). Consumer behaviour is not easy to change despite the efforts to educate guests about the importance of controlling their portions. Employee inclusion in the waste minimisation process is essential, yet it is usually compromised by a culture that has placed the satisfaction of the guests above sustainability (Khalil et al., 2022). More cultural aware and innovative approaches are required in order to promote waste reduction over the long term.
The thematic analysis has identified a number of operational, managerial, technological, and behavioural causes of food waste at Novotel Sheffield. The fact that it was operational inefficiency, through overproduction and ineffective communication, was also cited as a major driver. These issues can be addressed by the management practices, such as training of its staff and predictive analytics, but the cost is an obstacle. Such technological innovations as AI waste tracking systems have potential, but are not universal and applicable to smaller hotels because of financial limitations. Finally, behavioural and cultural elements such as engagement of staff and guests are also critical to sustainable food waste reduction.
This discussion is a critical assessment of the thematic results as compared with the previous literature, directly responding to the research objectives to determine the operational causes of food waste, the management practices of food waste, the technological feasibility, and the behavioural effects at Novotel Sheffield Centre. The results are placed in the context of the wider discourse of hospitality sustainability, and the realistic limitations and strategic implications are considered.
The discussion of operational aspects of the causes of food waste proves that overproduction, buffet surplus, and forecasting inefficiencies are core drivers of food waste. These data findings are consistent with those of Puntanen (2025), who has found that the problem of overproduction is systemic in hotel kitchens, and Goossens et al. (2022), who have highlighted poor interdepartmental coordination and inaccurate forecasting as causes of waste. However, Karagianni et al.'s (2025) study finds that operational inefficiencies are not merely a consequence of poor planning, but rather a precautionary production approach, which is aimed at service quality and guest satisfaction. In buffet-style services, the uncertainty of the demand of guests exacerbates excess preparation, which is why Zammit (2022) claims that the sense of abundance affects excessive production. The conflict between service quality and waste minimisation is an indication of a structural contradiction in the working of a hospitality establishment. Although literature promotes the use of advanced tools of forecasting and control of portions, the actual application at Novotel Sheffield shows that the real-time coordination between the front-of-house occupancy information and kitchen output is still divided. This disparity points to a larger industry issue, which is the disproportionate mapping of theoretical best practice to workability.
The outcome means that waste audits, employee education, and waste monitoring systems are promising management practices in minimising food waste at Novotel Sheffield, which is in line with studies by Dhir et al. (2022) and Kaul (2023) that value staff intervention and predictive intelligence in food waste management. On the same note, Swannell et al. (2023) suggest that behaviour change and waste reduction were essential with the help of training about portion control. Nevertheless, the research by Sharma & Singh (2024) has also found that there are also difficulties with maintaining such practices because of the expenses of high-tech technologies implementation and a lack of staff retention. Although the benefits of these management practices are short-term, financial constraints limit the effectiveness of the practices in the long term, as is the case with mid-range hotels such as Novotel Sheffield. According to Anubala (2023), predictive analytics can help to match food production with demand, but it is still too costly to use with small hotels. Amicarelli et al. (2021) also reported that such technologies are expensive to implement, and this discourages their use in small hotels. This paper raises the question of a more affordable solution. Novotel Sheffield ought to think of cheaper predictive tools that are appropriate in small settings. Also, Omar et al. (2024) said that the process optimisation and increased involvement of the staff might be used to strengthen waste reduction initiatives without spending a lot of money. This holistic strategy will make sure that food waste management is sustainable at Novotel Sheffield.
The use of AI-oriented waste management systems is also considered a possible solution to food waste management in the hospitality sector. The results affirm that the use of such technologies as Winnow and Leanpath could assist in monitoring food waste in real-time and give actionable information to the kitchen staff, which is consistent with Rana (2025) and Onyeaka et al. (2023). Such technologies have obvious advantages of real-time monitoring, which would allow the kitchen employees to correct portions and production.
Nevertheless, scalability and implementation cost are also found to be major constraints to the study when applied to mid-range hotels such as Novotel Sheffield. Findings also indicate that although the technologies have been shown to be effective in mega hotels, the high initial cost, staff training necessities, and the maintenance costs render them unaffordable to small hotels (Kruesi & Remy, 2024). This goes in line with Okumus et al. (2017), who reported that small hotels tend to have a hard time integrating advanced technologies because of financial constraints. The implication for Novotel Sheffield is that although AI-driven solutions may be strong, balancing the costs and practicality should be conducted before coming up with solutions. Songur et al. (2022) recommend that Novotel Sheffield may want to consider more inexpensive and less costly technologies or collaborate with technology providers to offer cheaper solutions, depending on the small scale of operation.
The research found the culture and behavioural factors to be key points of food waste reduction in Novotel Sheffield. The results indicated that employee participation in waste minimisation efforts positively affects waste minimisation, especially in the food service and kitchen departments. The study confirms Pearson et al. (2024), who identified that the direct involvement of staff in waste reduction programs is more effective. Besides, guest education on the effects of portion control and food waste can be used to minimise the waste, especially in buffet style (Majkova & Večeřova, 2025).
Nevertheless, other major difficulties in consumer behaviour were observed in the study. It is hard to change the patterns of consumption as the cultural attitudes towards abundance and variety are deeply rooted, especially in buffet services (Ponteras, 2025). According to Chawla et al. (2022), the over-consumption of cultural norms tends to influence food waste, which is an obstacle validated in the results of this paper. Regardless of the attempts to educate the guests, the study of Lee et al. (2024) revealed that it is hard to alter the established behaviour and that it takes long-term and sustained efforts.
What it means to Novotel Sheffield is that the engagement of the staff and guests is of paramount importance, but the cultural attitudes can be the most difficult part of the food waste reduction. To address this, Novotel Sheffield might need to concentrate on developing a comprehensive methodology that incorporates the participation of the staff, the trainee of its guests, and systematic modification of the food service. Also, the emphasis on smaller portions and the possibility of allowing the guest to come back to eat further can be a better resolution of the buffet-related waste.
These are industry trends at a larger level when they are synthesised. The problem of food waste in hospitality is not merely technical but a multidimensional problem, which is determined by the design of operations, economic constraints, technological availability, and the behaviour of humans. In order to put these strategic implications into perspective, the internal and external environments must be assessed by means of organised analytical instruments.

	Strengths
	Weaknesses

	Corporate sustainability commitment (Accor Group, 2025)
	Buffet overproduction during peak periods

	Staff awareness of waste issues
	Limited real-time waste tracking systems

	Compliance with food safety/time controls (Accor Group, 2025)
	Inconsistent behavioural practices across shifts

	Established inventory procedures
	Over-reliance on historical forecasting

	Opportunities
	Threats

	Implementation of a computerised garbage analysis (Kumar and Singh, 2026)
	Increasing the cost of food purchases (Statista, 2023)

	The standardisation of staff training (Lu and Ko, 2023)
	The rising regulatory pressure regarding the waste reporting (Malik et al., 2024)

	Sustainable redesign of buffet service (portion control) (Zinn et al., 2026).
	Sustainability failure as a negative brand impact (Linxiang et al., 2024).

	Collaboration with food redistribution charities (Haller, 2023).
	Financial limitations when investing in capital (Novak and Sensini, 2024).



[bookmark: _Toc222689064]Table 5: SWOT Analysis of Novotel Sheffield (Self-made)
The SWOT analysis summarises the internal strengths, such as sustainability awareness and compliance structures and the weaknesses, such as buffet overproduction and the lack of digital monitoring observed during placement in Novotel Sheffield. Technology partnerships and portion redesign are the opportunities, and the cost of food and increasing regulatory expectations are the threats.
	Factor
	Impact on Food Waste Management

	Political
	The compliance expectations are raised due to political UK sustainability policies and waste reduction targets (Department for Environment, Food & Rural Affairs, 2021).

	Economic
	Financial consequences of overproduction are increased by Economic Inflation and the increase in food costs (Jordan, 2025).

	Social
	Increasing demand for sustainable hospitality practices (Roberts, 2024).

	Technological
	Availability of AI-driven waste monitoring tools, though a high initial investment is required (Olawade et al., 2026).

	Environmental
	Environmental pressure on reducing carbon footprint and making a contribution to landfill (DEFRA, 2023).

	Legal
	Legal Food safety, disposal policies, and possible future mandatory reporting policies (Lacourt et al., 2024).



[bookmark: _Toc222689065][bookmark: _Hlk222685831]Table 6: PESTLE Analysis of Novotel Sheffield (Self-made)
The PESTLE analysis puts the case in the context of external pressures. Sustainability regulations are narrowing politically and in the law. Inflation raises the financial impact of waste economically. Consumers are becoming more socially demanding in regard to environmentally responsible hospitality. Innovation, which is the solution, is in need of capital, technologically. Waste mitigation is environmentally appropriate for carbon reduction. All these aspects indicate that food waste management is moving towards a voluntary initiative to a strategic need.
[bookmark: _Toc222667106]The study helps to fill the gap in the theory-practice of sustainability in a mid-range hospitality context. It shows that the overproduction is a precautionary and not a careless action, technology has the potential but is costly, and structural support is necessary to ensure a long-term change of behaviour. The single case study, however, does not allow generalisability, and the observed results could be during the best occupancy. Future research with quantitative measurement of waste and multi-hotel comparisons would be beneficial to the validity. In general, the food waste management process at Novotel Sheffield Centre needs to be redesigned in terms of operations, cost-efficient technology, and the ongoing behavioural involvement to achieve sustainable development.
[bookmark: _Toc222909989]Conclusion
The purpose of the research was to identify the key causes of food waste in Novotel Sheffield and provide effective and evidence-based ways of reducing it. The study has revealed a major challenge in the operational inefficiencies, management practices, technological constraints, and cultural and behavioural aspects through thematic analysis and critical review of the literature available. The results are helpful in understanding how Novotel Sheffield can reduce food waste, as well as showing the general issues and opportunities that can inform the strategies of food waste management in mid-range hotels in the hospitality industry.
The research found that the main factors of food wastage in Novotel Sheffield were operational inefficiencies in the form of overproduction and inefficiency in inventory management. This is consistent with available literature and emphasises overproduction as a key factor in the generation of waste in hotel kitchens (Goossens et al., 2022). The production of food, which is reactive especially at the peak meal times, contributes to the problem of waste because the consumption of guests is not effectively predicted. This problem is also enhanced by the fact that there is no communication between sections, such as the kitchen and front desk. To the extent that literature focuses on improved forecasting mechanisms (Puntanen, 2025), the paper proposes that real-time inventory management and improved departmental coordination play a vital role in Novotel Sheffield. In order to overcome these inefficiencies, the suggestions would be to invest in centralised systems and integrate guest data into food production, which shows the difference between theory and practice in mid-range hotels.
Waste audit, employee training, and food waste tracking system were identified to help reduce waste levels as far as management practices are concerned. This is supported by research indicated by Dhir et al. (2022) and Kaul (2023), where waste audits and employee engagement are identified to be effective in behavioural change. Nevertheless, the research also established that such management practices are unsustainable at Novotel Sheffield because of cost limitations. Food forecasting and predictive analytics have been promising, but are not viable for small hotels. Amicarelli et al. (2021) supported this idea and emphasised that the investment needed to install the advanced technologies and the maintenance expenses are too high to implement them in small establishments. To reduce the cost of these technologies, Novotel Sheffield should consider options such as manual waste monitoring systems that can be paired with training and more regular audits to maintain the quality of food waste minimisation. The financial constraints of the mid-range hotels, such as Novotel Sheffield, are high but can be reduced through exploiting the resources available, including staff participation and low operational changes.
Artificial intelligence, as a technological advance in food waste management, like waste tracking systems and companies like Winnow and Leanpath, has enormous potential for waste reduction through the delivery of real-time data to streamline kitchen activities. Nevertheless, the research established that such systems prove to be costly to many middle-range hotels, such as Novotel Sheffield, because of the expensive installation and training needs. This observation can be compared to the study of Okumus et al. (2017), who reported that small and mid-sized hotels tend to have difficulties with the implementation of such technologies. The technological potential is evident, but Novotel Sheffield has to think of less costly options that would offer similar real-time possibilities without requiring such substantial expenses. Semi-automated systems or collaboration with technology providers might be considered more accessible to limit financial constraints. Finally, Novotel Sheffield will have to consider technological solution scalability to make it fit its budget and business size.
Last but not least, culture and behavioural elements were revealed to be key towards minimising food waste in Novotel Sheffield. Participation of the staff in the process of waste reduction positively influenced the results, and the research confirmed Pearson et al. (2024), who stressed the need to engage the staff in the effort of waste reduction. Nonetheless, the research also revealed the serious difficulty in changing the attitude of guests, especially in buffet or similar environments where the cultural demand of diversity and abundance causes people to consume food more than they need (Chawla et al., 2022). Although they tried to inform the guests about the size of portions and waste minimisation, it was a long-term task to change the habits of consumers. To ensure that the guests and staff members are informed about the environmental effects of food waste, Novotel Sheffield will have to work out extensive educational initiatives to encourage people to have smaller portions and more eco-friendly habits. The results indicate that behaviour change can be ineffective without cultural interventions on the attitudes of the culture towards food consumption.
In short, Novotel Sheffield has issues in minimising food waste, such as inefficiency of operation, the cost of high technology, and change resistance. Nevertheless, the long-term waste reduction depends on a holistic approach, i.e. the use of operational improvements, low-cost technologies and cultural change strategies. Increasing the effectiveness of cross-departmental coordination, enhancing the accuracy of the forecasting process, and introducing cost-effective waste tracking systems and staff and guest training will contribute to sustainable practices and sustainability goals, adding important information to the sustainable practices in hospitality. The research is a good study, limited by the use of secondary data and case study methodology. Future studies based on primary data and quantitative measures may bring more information on food waste management.
[bookmark: _Toc222667107][bookmark: _Toc222909990]Recommendation
The recommendation includes strategic actions to be implemented regarding the problem of food waste at Novotel Sheffield, which are based on the findings and analysis. The recommendations are aimed at increasing the efficiency of the operations, implementing cost-efficient technologies, improving the interaction with the staff and guests and overcoming cultural issues. Every recommendation will be used to achieve sustainability in the long term and to maximise the management of food waste. 
Novotel Sheffield could adopt the state-of-the-art demand forecasting systems and improve interdepartmental coordination between the kitchen and front desk, and housekeeping departments to ensure the food production meets the demands of the guests (Henriques & Pereira, 2024). Overproduction and ineffective communication between departments are the two powerful contributors to food waste (Hettiarachchi, 2025). Proper anticipation and synchronisation would assist in matching food production and actual consumption. The hotel can roll out basic and inexpensive forecasting systems that derive guest information in order to forecast food demand (Volodymyr Dzhyndzhoian et al., 2024). Also, the centralised software or frequent cross-departmental meetings will help communicate better between departments. On the same note, Belias & Trihas (2022) suggest that the training of staff is needed to make sure that these systems are used properly and coordinate better.
To acquire low-cost and scalable garbage monitoring technology, including semi-automated waste management systems, that offer real-time visibility of food waste at low cost as opposed to AI-driven solutions (Jagannathan, 2025). Although AI-based tools such as Winnow and Leanpath have been successful, they are rather expensive to implement, which is not feasible in smaller hotels such as Novotel Sheffield (Cejas, 2025). Even alternatives which are inexpensive can be very helpful in terms of conservation of waste. The hotel is advised to study and embrace semi-automated systems that are cheap and simple to install (Sigala et al., 2025). Digital tracking tools can be used to manually record food waste in order to create actionable information. According to Cane & Parra (2020), the collaboration with technology providers can assist in cost reduction and offer a solution to Novotel Sheffield, which can be scaled.
Target the education of staff on waste management and the education of guests on portion control and green food practices. Employee participation in the waste minimisation programs has proven to be successful (Filimonau et al., 2023). Educating the guests regarding the amount of consumed food and the environmental effect of food waste can result in long-term behavioural modification, especially in buffet environments (Majkova & Večeřova, 2025). Design extensive training plans to be used with employees, including workshops about the significance of food waste reduction and tips for reducing waste in the kitchen (Manal, 2025). To the guests, the hotel may initiate a campaign and signs at the buffet stations indicating the harmful effects of food waste on the environment (Cozzio et al., 2021). Employee benefits to those who participate in the active waste-cutting program should be thought over to keep the employees motivated.
Redesign buffet offering so that it promotes small portions and reduces wastage through the delivery of controlled portions instead of a high number of foods of the same type (Kilemile et al., 2025). Findings from Chawla et al. (2022) and Kohli et al. (2024) reveal that the personable service is another major contributor to wastage and overproduction because of the demands of guests to receive a variety of foods and a lot of quantity. Fresh food will be reduced in its variety and served in smaller portions, thus the volume of food not eaten will be reduced. Novotel Sheffield can minimise the number of items listed in the buffet menu and urge guests to take less food, as they can always come back (Greene et al., 2024). There should be signage emphasising the advantages of minimising food waste, and employees should remind guests to have smaller portions (Cozzio et al., 2024). It is possible to implement this change in stages and evaluate how guests react to it in order to optimise offerings.
Novotel Sheffield can collaborate with food redistribution charities to give away the surplus food to them and lower the waste and as a way of social responsibility. Food redistribution gives a chance to solve the problem of food waste and contribute to the community (Papargyropoulou et al., 2022). Waste can be reduced through external collaborations with food banks or charities to assist social causes, as indicated by PESTLE Analysis. Novotel Sheffield ought to form a collaboration with the local food banks and charities. The procedure should be established through which surplus food can be identified, and it should be redistributed safely (Manzoor et al., 2024). The employees are to be educated to package and store excess food in a proper manner to be redistributed, but still in line with the health and safety standards (Bilska et al., 2022).
In aiming to reduce food waste in Novotel Sheffield, it is suggested to ensure better forecasting and coordination, produce food according to demand, use cost-effective waste tracking, educate staff members and guests, design buffet services in smaller portions, and donate excess food to food redistribution charities.
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