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Green practices refer to the practices of creating structures and using practices that are responsible for environmental and resource efficiency throughout the overall life cycle of a development that includes buildings, from creating design, construction, operation, renovation, and maintenance, to deconstruction (Law Insider, 2025). Green practices prioritise waste reduction, resource utilisation efficiency, emission mitigation, and integration of renewable energy sources (IGI Global, 2019). Consumer, employee and regulator expectations are changing constantly and it is becoming tough to fulfil their demands (Haski-Leventhal, 2018).
Sustainability has become a key concern in most industries, including the hotel industry, where it has become a significant issue for the performance of the accommodation units and long-term development (Expert Journal of Business and Management, 2023). According to a 2024 survey, in Great Britain, only two per cent of consumers would be willing to pay more than 100. per cent more for sustainable hotels. However, 51% of those surveyed would not pay more for sustainable hotels (Statista, 2024).
The purpose of this essay is to provide a comparative overview of sustainable hospitality and tourism developments both nationally and internationally and also to review appropriate policy and strategy frameworks. Another purpose of this essay is to provide understanding and to know what industry is “best. practice” by evaluating appropriate case study examples. These issues understood well will offer a solid ground for being better and more ‘environmentally friendly’ managers of the future.

Sustainability is one of the key issues that are affecting the 21st-century tourism industry (Inkson and Minnaert, 2022). Sustainability in the hotel industry is increasingly becoming a key priority for hoteliers nowadays. In the hotel industry, sustainability has become an important business strategy that can provide the hoteliers with several advantages and opportunities, including operational performance, reduced costs, improvement of brand image and reputation, stimulation of innovative practices in the organisation as well as in the industry, competitive advantage in the long term, supply chain optimisation, increased employee engagement, and compliance with regulatory requirements (Sarode, 2022). The restaurant industry is constantly seeking competitive advantage (Batabyal, 2018).
Sustainable hotels do their part to cut down carbon emissions by utilising energy-efficient lighting, smart thermostats, and renewable sources of energy such as solar and wind power (Costa and Costa, 2022). For the preservation of natural resources, water conservation measures include the use of low-flow faucets, rainwater harvesting, and linen reuse programs. Also, such activities as composting, recycling, and recycling of single-use plastics play a significant role in controlling the rate of waste in landfills and in ensuring a cleaner environment.
Hotels that have adopted some sustainability measures enjoy high-cost savings. Energy-efficient appliances and LED lighting lower electricity usage while water-saving utilities reduce utility expenses (Jauhari, 2021). Additionally, it helps with brand reputation, as environmentally conscious travellers are attracted to eco-friendly accommodations and are usually willing to pay more. By implementing organic bedding, locally sourced food, and toxin-free cleaning products, sustainable hotels offer a more enriching guest experience than whatever is depicted through other forms of services (Edgell, 2020). Sourcing that is done appropriately by ethical means and practices of fair labour helps develop and sustain good business relations. Also, corporate social responsibility demonstrates trust between stakeholders such as employees, guests, and investors.
Whitbread, owner of Premier Inn, is making a pledge for the achievement of net zero carbon emissions by 2040. Premier Inn is the first UK hotel chain that commits publicly to achieving that. Target (Premier Inn, 2025a). Premier Inn is planning to accelerate several environmental elements, which include investing in more efficient gas appliances or electric equivalents to reduce gas use across their estate. Maintaining their commitment to 100% renewable energy as well as in their UK and German operations, arguably as much as possible, Premier Inn can contribute significantly towards sustainability. Making solar panels can support the use of renewable energy right across Whitbread’s estate. It has been announced their commitment to cut water. Consumption by 20% per sleeper by 2030 (Whitbread, 2023). To achieve this target, Whitbread will implement water-saving technologies across its 845+ UK hotels as part of its Force for Good, the company's sustainability program (Premier Inn, 2025d). There are upgrades, including advanced WC valves, water-efficient shower heads, and tap flow restrictors to reduce water consumption and make the estate more sustainable (Sustainable Tourism, 2019).
Hotels must take the initiative to reduce environmental impact (Sloan, 2017). Premier Inn Hotels has a strong commitment to sustainability, focusing on reducing its environmental impact and promoting sustainable practices. For plastic water bottles, Premier Inn has set up a closed-loop system whereby 1.75 million bottles are recycled over the last year and are reprocessed by the hotel to make new bottles (Premier Inn, 2025b). They now have many of their properties installed with solar panels for generating hot water, which reduces their dependence on traditional energy sources. In addition, cooking oil from its restaurants is also recycled by the company into diesel, used to fuel in a sustainable way. Premier Inn Dubai Al Jaddaf, for instance, is one of many hotels that use greywater systems to save millions of gallons of water per year. Moreover, the new Premier Inn Bed by Silentnight includes a part from recycled plastic bottles. The company reduces the extent of single-use plastics and has programs to recycle. As a responsible sourcing company, Premier Inn is committed to implementing products and services in a sustainable and human rights-minded fashion.
This year, one of Premier Inn’s closed-loop plastic bottle systems recycled 1.75 million plastic water bottles, turning them into new bottles, making use, rather than creating, of virgin plastic use (Premier Inn, 2025c). Installations of solar panels have some of the properties generating up to 90 per cent of their hot water needs and lowering their carbon emissions. Since it is one of the largest purchasers of cooking oil, Premier Inn is committed to recycling 96 per cent of that oil into biodiesel as a sustainable fuel alternative. The Premier in the Dublin Al Jaddaf site conserves over 4.2 million gallons of water by using its greywater system. In addition, the new Premier Inn bed has 320 recycled plastic bottles. Enlisted in order to reduce waste and offer recycled material.
Food waste and plastic usage issues are the great challenges of the hotel industry, and Premier Inn undertakes such commitment through sustainable activities. Food waste has become a significant issue in the hotel industry. The hospitality industry in Europe generated 12%. of food waste (National Library of Medicine, 2022). From buffet-style dining and overproduction, food waste resulting from hotels accounts for a substantial amount, making hotels operate more expensively and with a bigger environmental impact. Globally, pollution is caused by the use of excessive plastic that is used for storing food, packaging, and leisure items, keeping marine life and ecosystems out of harmony.
Reducing food waste is a mutually beneficial exercise in both a financial and moral sense. There are a lot of wasted ingredients and overproduction that cause huge financial losses and add up to running costs. Preventing this, Premier Inn can do so by making portions. Control, inventory management better, and not wasting surplus food. Furthermore, global food insecurity raises the issue of ethical issues in terms of responsible food management of edible food so that the food is not wasted. Edible while millions of people are not fed (Wickham, Donnelly and French, 2021), aside from food waste also causes higher carbon emissions as food decomposes and releases methane, which is a very potent greenhouse gas. This should therefore lead to composting programs, responsible sourcing and digital tracking of food consumption, and thus a reduction in Premier Inn’s environmental impact.
Also, plastic waste is a rising issue in the tourism industry. Single-use plastics such as straws, cups, and packaging contribute to flooding (New Governance and Management in Touristic Destinations, 2022). Premier Inn can make good inroads into plastic waste with the simple step of moving to biodegradable packaging, reusable containers, and plastic-free alternatives. Premier Inn tackles food waste and plastic use, all of which is good for its drivers but also contributes to the reduction of food and plastic waste in the world.
Technology is impacting the tourism industry (Cooper, 2021). AI-driven food waste monitoring is how sustainability has changed in the hotel industry, reducing waste and making the best out of the operations. With the help of advanced sensors and machine learning, AI identifies overproduction based on the patterns in food consumption and the data that lead to the reduction of waste in real-time (Korstanje, George and Nedelea, 2020). AI can be used in hotels, including Premier Inn, to track leftover buffets, predict demand, and change portion sizes. Finance loss is reduced, carbon emissions are reduced, and ethical food management is supported. In addition, AI helps to maintain the stock control streamline without spoilage or missing stuff (Aim2Flourish, 2025). The hotel’s sustainability, cost cuts, and global food waste reduction efforts are further pushed forward via AI-driven solutions.
Companies like Winnow, Leanpath, and Kitro produce innovative smart-bin products that utilise AI-driven advanced technologies that can be used for addressing food waste in the hospitality industry. To monitor and quantify food waste, focusing on sustainability and cost savings, these systems combine AI imaging recognition and weighing mechanisms (Frontiers, 2025).
Premier Inn can implement AI-driven food waste monitoring to reduce food waste and environmental impact. The first is an initial assessment that will examine current levels of food waste and set some quantitative targets to reduce it. AI technology will then be integrated. Into kitchens and buffet areas via sensors and analytics to predict waste and food production. There will also be a need for staff training to enhance effective system utilisation, and sustainability efforts will be a feature in guest communication strategies. The most wasteful practices will be monitored. And refined by regular data analysis and monitoring. Finally, the successful implementations are then rolled out across all properties to help sustain Premier Inn’s commitment to sustainability.
The primary concerns usually have to do with the initial investment cost of AI systems, as these systems are extremely costly in terms of installation, including the extent of sensors, software, and integration with existing operations. Implementing AI-driven food waste monitoring can create several challenges for organisations (Martin-Rios, Hofmann and Mackenzie, 2020). Nevertheless, long-term savings in reduced food waste and efficiency justification should be made. The training of the employees to use AI to its fullest extent in food production and inventory optimisation is another challenge. The system may not be used as part of it as is intended, without proper training. Also, customer adaptation must be addressed, as a portion of Modifications can be taken as a way of cutting costs instead of a sustainability practice. With this, Premier Inn needs to very clearly portray its eco-initiatives and show the environmental and moral benefits of decreasing food waste.
Reducing waste is transforming the hotel industry into much more sustainable through AI-driven food waste monitoring. This will cut financial losses, lessen carbon emissions, and give ethical food management. Moreover, AI contributes to keeping up with inventory control to stop wastage and spoilage. The implementation of AI-driven food waste monitoring at Premier Inn will allow it to monitor food waste. In real-time, AI can predict future food demand by analysing historical data on guest patterns and menu choices and will be able to reduce costs by minimising food waste.

Rightly, Premier Inn is ready to take the plunge and implement AI coupled with food. Waste management significantly increases sustainability, in addition to minimising its cost and efficiency. With the help of AI, the hotel can substantially minimise food waste, reduce carbon emissions, and encourage consumers to take responsibility. Moreover, improving inventory levels and portion sizes also saves money while keeping a high standard of service. It also helps to keep Premier Inn’s line of corporate social responsibility strong by engaging staff and guests. The hospitality business has also started paying attention to the sustainability of the industry, and its role will be key in the use of AI-driven buildings that will help Premier Inn to position itself as a leader in environmental stewardship and hotel management.
For Premier Inn to effectively implement AI-driven food waste management, it should undertake it in phases, with pilot programs involving certain hotels before expanding to its portfolio. To ensure the best efficiency and effectiveness of an AI system, one must continue to create rules to continue to train and engage staff to help utilise its potential. In addition, there should be the introduction of guest awareness campaigns to inform customers about sustainability and portion control. Finally, to enhance social responsibility, partnerships with food donation organisations will be expanded. The strategies and results should be regularly monitored through performance and system updates. Premier Inn can use AI to integrate its sustainability efforts and get long-term sustainability and financial benefits.
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