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Theoretical Foundation — Triple Bottom Line and
Circular Economy

« People, planet, profit framework
Triple Bottom Line (Loviscek,
2020).

« Brings about equilibrium
between environmental,
economic, and social objectives.

* The Circular Economy endorses
reuse, recycling and zero waste.

* The two models inform
sustainable hospitality practices.
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Methodology
Overview

« Philosophy of research:
Positivism to be objective.

* Method: Deductive, trying to test
the prevailing theories.

« Type of data: Secondary
qualitative data.

« Procedure: thematic analysis in
order to decode trends and
insights.
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HOTELS & RESORTS

Data Collection and
Thematic Analysis

« Journals, reports and hotel
case study data.

* Sources: WRAP, UNWTO,
Hilton, Accor, [HG.

« Thematic analysis determines
the common patterns of
sustainability (Kim, Barber
and Kim, 2019).

« Reliability is guaranteed by
cross verifying information.
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Environmental
Impact of Food
Waste Management

Impact of food waste
on climate change

Less landfill waste and methane
emission.

Encourages resource conservation and
re-use.

Examples: The composting of Accor
and sustainable menus of IHG ( Accor
Group, 2023).

Issues: poor regular segregation and
infrastructure disparities.
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Economic Impact of
Food Waste Reduction

IMPACT OF FOOD WASTE

Reduction of wastes reduces the
procurement and disposal expenses.

Enhances the efficiency and
forecasting in the kitchen.

Scenario: PS100,000 was saved by
Marriott each year (Marriott
International, 2024).

Obstacles: expensive high technology
among small hotels.
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Social and
Ethical
Implications

* The minimization of food waste
enhances corporate social
responsibility (CSR) (NIH, 2022).

+ Promotes food donations in the
community.

* Increases staff involvement and
motivation.

+ Profit versus environmental
responsibility: there was a moral

compromise that had to be
achieved.
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* The internet of things and AT . v .
P FUL COMBINATION

IBEOGIES ARE INFLUENCING LIFE IN THE LAB

« Predictive analytics enhance
planning and forecasting of
menus.

+ Smart inventory is also used to
reduce overproduction.

* Scenario: Winnow Al assists in
reducing the amount of waste in
the kitchen by 50 per cent.
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Case Studies and Best Practices

Industry Best Practices
and Case Examples

* Hilton encourages zero waste with its programme
Travel with Purpose.

« Accor adopts composting and giving out initiatives.
* Marriott embraces the use of Al in wastages.

« Working with NGOs has a better social impact
(Lakhouit, 2025).
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Cost Savings and Environmental Benefits
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* This is because food waste minimization enhances sustainability performance.
+ Environmental benefits are in line with economic savings.
* Integration of technology promotes efficiency (Umar et al., 2022).

* Smaller hotels are constrained by the cultural differences and training.
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Conclusmn and Futu)
Recommendations

« Minimization of food waste is a moral and
business quest.

- Sustainability is made possible through
collaboration and innovation.

« Suggest better policy congruency and guest
schooling.

« Promote continuous cheques and open.
reporting.
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Introduction

- Environmental, economic and social
goals are connected with sustainability.

- One of the burning international SBth
concerns in the hospitality sector is food

waste (Filimonau and Delysia, 2019). -able

+ It has an effect on cost, reputation and
environmental responsibility.

- Waste management keeps the industry
afloat in the long-term.
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Overview of
Sustainability in
Hospitality

+ Sustainability incorporates environmentally friendly
business and resource conservation.

+ Hotels use the triple bottom line (Isil and Hernke,
2017).

+ Circular economy helps in waste minimisation and
reuse.

+ Green hotels are now being favoured by the guests.
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The Global Issue of Food
Waste

« Food wasted on planet Earth is a third.

« Overproduction and spoilage are some
of the contributions made by hospitality.

* Waste augments greenhouse gas
emission.

* Managing food waste helps to promote
'UN SDG 12.3 (The Global Goal, 2025).
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Food Waste in the
UK Hotel Industry

+ Anaverage UK hotel generates thousands
of tonnes of food waste every year.

+ Other major reasons: plate size, spoilage
and inadequate inventory management.

* Reduction is facilitated by WRAP and

government policies (UK Parliament,
2024).

+ Alot of hotels implement smart systems
and donation programmes.
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Research Aim
and Objectives

Purpose: The study will examine food waste sustainability in hospitality.

Find out how waste management promotes sustainability (Filimonau and
Delysia, 2019).

* Assess waste minimisation strategies in the hotel.

Recogise the difficulties and prescribe solutions.




