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[bookmark: _tvjuw8ispayl][bookmark: _Toc219399883]1. Introduction
[bookmark: _r2pou3zbprf1][bookmark: _Toc219399884]1.1 Background to Hospitality Sector Sustainability

[bookmark: _Int_6IiyonE6]Sustainability has become a core modern concern across the hospitality industry worldwide because of the mounting environmental pressure, legal and regulatory scrutiny pressure, and the growing consciousness of society on the consumption of resources. A hotel is a resource-consuming business, especially relating to food production, procurement, and service, and as such, a hotel plays a leading role in environmental degradation when there is no proper management of sustainability in its practices. Modern tourism literature has highlighted that sustainable hospitality operations have ceased to be a possibility and have become a fundamental part of long-term competitiveness and business ethics (Cooper and Hall, 2023; Costa and Costa, 2022). Food waste is one of the sustainability issues that hotels encounter; it has been drawing more attention due to its size and visibility in the day-to-day operations. Food waste is realised in various phases of hotel operations, such as excessive buying and ineffective storage, buffet service, and customer behaviour, which makes it a consistent and ongoing operational and environmental issue (Batabyal and Das, 2019).

[bookmark: _8gc81v6am9px][bookmark: _Toc219399885]1.2 The food waste as a modern industry issue

[bookmark: _Int_It4XknTG]Food waste is an essential sustainability problem of hotels because of its environmental, economic, and social impacts. In environmental terms wasted food leads to the unnecessary emission of greenhouse gases and poor use of water, energy and labour that are incorporated in the production of food (Socaci, 2020). Food waste also has a direct economic impact on the operations of the hospitality industry by adding extra costs at a period when food costs and finances are escalating (Costa and Costa, 2022). Moreover, the changing expectations of the stakeholders, such as the environmentally aware customers and the sustainability-orientated policymakers, are increasingly putting the hotels under pressure to show responsible waste management practices (Cooper and Hall, 2023).

[bookmark: _shqsdwxek6ue][bookmark: _Toc219399886]1.3 Aim and Focus of the Paper

This paper will examine the effectiveness of food waste reduction measures in the hotel and hospitality industry critically. It evaluates how well the existing food-waste management programmes help to ensure environmental sustainability and be economically possible, relying on the latest academic sources and facts of the industry to define both their advantages and disadvantages.

[bookmark: _usom2cx28z91][bookmark: _Toc219399887]2. Literature Review
[bookmark: _s7jpcg375dkx][bookmark: _Toc219399888]2.1 Conceptualising food waste in hospitality operations

[bookmark: _Int_aerAkkRO][bookmark: _Int_CCGMUIzr][bookmark: _Int_aByWUOmK][bookmark: _Int_w8juS5Dp][bookmark: _Int_KB6J3EwS][bookmark: _Int_CysEylR5]The food waste in the hospitality industry is described as the edible food that is supposed to be consumed by humans and is discarded, lost or not consumed at the stage of preparation, service, or consumption. As per Nand et al. (2025), food waste in hotels is found especially common because of the complexity of food service systems that commonly emphasise abundance, variety, and aesthetic display to satisfy the expectations of customers. The studies of hospitality management point to the fact that the waste is structurally ingrained in the design of services, particularly in full-service hotels where uncertainty in the demand and the expectations of the service quality contribute to the overproduction (Dixit, 2020). As a theoretical concept, food waste can be perceived in terms of systems and behavioural factors when inefficiency appears in the relationships between organisational processes, employee decision-making, and customer behaviour. Philosophical debates in the tourism literature also show that food waste shows even more profound ethical conflicts between the business demands of hospitality and the stewardship of sustainable resources (Tribe, 2009).

[bookmark: _4f208a88bj05][bookmark: _Toc219399889]2.2 Motivators of Hotel Food Waste

The literature recognises various interdependent sources of hotel food waste. Buffet-style dining is continually emphasised as a significant factor since it encourages overproduction of food to always keep availability and visual attractiveness, which can produce substantial waste after the service. Furthermore, production planning of food is complicated by the problem of demand forecasting, especially when it comes to hotels with varying occupancy rates and seasonal demand (Batabyal and Das, 2019). The size of portions is equally important and since generous portions waste more space on plates, regularised portions do not necessarily take into consideration the different tastes and consumption habits of the guests. Consumer behaviour also worsens the extent of wasteful behaviour because guests who are at buffets may overindulge themselves or do not finish their food because they feel it is abundant. Poor coordination between departments, poor inventory rotation, lack of staff training, and weak staff training are also the underlying factors of food waste in the hospitality operations (Brotherton, 2015).

[bookmark: _1i57hwpybe0d][bookmark: _Toc219399890]2.3 Frameworks of Sustainability of Food Waste

[bookmark: _Int_lhYYvyDI][bookmark: _Int_jjfB5zZc][bookmark: _Int_QjFOL0J5]A few sustainability models have been used in literature to examine the food waste in a hospitality setting. The triple bottom line strategy highlights sustainability at the intertwined environmental, economic, and social levels, and food waste reduction is a solution in the pursuit of balanced organisational performance (Costa and Costa, 2022). The principles of the circular economy also expand this point of view, promoting the reduction of waste, resource recovery, and closed systems, such as the redistribution, composting or energy recovery of food waste. These frameworks are reinforced and supported in the literature of sustainable operations management as the central concept of process optimisation, efficiency, and long-term value creation, as opposed to short-term cost minimisation (Clegg, Skyttermoen and Vaagaasar, 2021). Taken together, these frameworks offer conceptual means of assessing not only the existence of food-waste programmes but also their overall role in sustainable hospitality systems.

[bookmark: _d3li0pg5bbqz][bookmark: _Toc219399891]2.4 Current Literature on Food Waste Reduction Strategies

[bookmark: _Int_YBEoZpKq][bookmark: _Int_U6kOItos][bookmark: _Int_kJsz99qX][bookmark: _Int_PimtrFFM][bookmark: _Int_qUalj8lt]The literature in the field of academics and industry provides a variety of strategies that should be implemented to minimise food waste in hotels. The methods of management of inventory, such as better forecasting and just-in-time procurement, are highly marketed as background actions to waste reduction. There is even menu engineering; research has written down that by re-engineering menus to make them less complex and focus on the most demanded food, much less waste in preparation can be avoided (Mill, 2012). Waste audits are cited as a useful diagnostic tool in many cases and help a hotel to locate areas of waste, as well as track performance in the long run.  Food donation and composting programmes are introduced as socially responsible options that help to avoid landfill, but their efficacy is conditional on regulatory frameworks and logistical potential (Socaci, 2020). Recently, latest technologies that track waste have become solutions to this issue: these technologies utilise data analytics to deliver real-time feedback on waste production and help managers in decision-making in the hotel kitchen (Chkoniya, 2021).

[bookmark: _ps6c2jxqaxs4][bookmark: _Toc219399892]2.5 Lack of Research Gaps and Limitations

[bookmark: _Int_0byWZlN6][bookmark: _Int_kHE1aQrj][bookmark: _Int_TRPJXlKV]Although there is increased academic focus, the literature has huge gaps and shortcomings. Most of these studies concentrate on immediate waste reduction results without an adequate assessment of long-term behaviour change and organisational commitment. Economic studies are not well developed, and there is little empirical evidence available on the cost-benefit analysis of the application of developed waste reduction technologies, especially in small- and medium-scale hotels (Basit et al. 2025). Moreover, the existing literature is focused on large, branded hotel chains to a significant extent, which is susceptible to the applicability of research results to independent or resource-limited hotels. The recent conference proceedings emphasise the necessity of more context-orientated and longitudinal studies that would reflect the dynamics in sustainability implementation in the hospitality operations (Sharma, Singh and Tyagi, 2024). Moreover, behavioural economic views can imply that the inconsistency in the managerial and consumer decision-making process can weaken the benefits of food waste programmes, a field that has not been adequately investigated in the context of hospitality-related research (Danzer, 2025).

[bookmark: _udpo0032bv76][bookmark: _Toc219399893]3. Method
[bookmark: _xbugep9ulw8v][bookmark: _Toc219399894]3.1 Research Approach

The research will be based on a secondary research method whereby it will look at the success of food waste reduction initiatives in the hotel and hospitality industry. Secondary research is especially suitable in the analysis of modern industry problems, as it allows developing a synthesis of available academic background, industry evidence, and policy-orientated insights without the time and access limitations that are involved in collecting primary data. Since sustainability challenges in the hospitality industry are dynamic and global, secondary research will afford more comparative and general examination of practices in a variety of hotel settings and geographical locations. Moreover, the secondary analysis helps to critically reflect on the existing theories and empirical evidence, which is crucial at the Level 6 to set up the level of analytical depth and interaction with existing scholarly works (Robson, 2016).

[bookmark: _8p6cyj5xt69e][bookmark: _Toc219399895]3.2 Data Sources

[bookmark: _Int_F786gstW]The study is based on a variety of peer-reviewed academic journal articles, edited academic books, and industry- and sustainability-orientated publications in relation to food waste and hospitality operations. The most important resources are hospitality and tourism journals, conference papers dealing with regenerative and sustainable practices, and specialised publications on food preservation and waste management. Moreover, research articles on hospitality management and sustainability are taken in an industrial sense to contextualise the scholarly results to the hotel operation. Such a mix guarantees an even-handed approach to the perspective on theory and practical insights into the industry, which will make the analysis credible and relevant.

[bookmark: _sgxvq0eelruc][bookmark: _Toc219399896]3.3 Analytical Framework

The paper uses the Triple Bottom Line to assess the effectiveness and contribution of food waste programmes. The framework is suitable because it supports a systematic evaluation of the environmental, economic, and social impacts of the food waste cutback strategies, which are consistent with the goals of sustainability in hospitality management (Costa and Costa, 2022). It is through this framework that the analysis goes beyond the descriptive assessment to critically figure out whether food waste programmes bring about the holistic, as well as sustainable, value to hotel organisations.

[bookmark: _wa2w9r3v5z5r][bookmark: _Toc219399897]4. Theme Impact Analysis
[bookmark: _gz4xq7qynujy][bookmark: _Toc219399898]4.1 Environmental Impact of a Reduction of Food Waste

[bookmark: _Int_r03SH2qZ]The food waste reduction programmes make a notable contribution to the sustainability of the hotel operations, as they reduce the emissions and make food resource utilisation more efficient (Juvan, Grün and Dolnicar, 2023). The waste reduction at the source helps to reduce unreasonable usage of water, energy, and agricultural inputs that are encompassed in food production, transport, and storage. In the environmental systems view, food waste is one of the manifestations of inefficiency that depict poor development of responsible tourism, especially in destinations that already face ecological pressure (Wahab and Cooper, 2005). Active hotels in the reduction of food waste will help decrease the number of landfills and the emission of methane gases as well as coordinate their activities with the overall environmental sustainability goals. These efforts are becoming identified as concerned hospitality practice in modern tourism systems (Faulkner, Moscardo and Laws, 2001).

[bookmark: _r99831vgrfot][bookmark: _Toc219399899]4.2 Economic Effect and Operational Effectiveness

[bookmark: _Int_ghJQmQ4k]An evaluation of the economic consequences of food waste minimisation measures is not simple. On the one hand, waste minimisation may lead to direct cost-related savings, as it may result in lower purchasing, higher turnover of inventory, and efficient kitchen operations. Alternatively, implementation may take initial investment in staff training, monitoring systems, or process redesign. According to the literature on hospitality management, short-term expenses can discourage adoption, but long-term operational efficiency benefits can enhance the financial resilience (Mill, 2012). Nevertheless, profitability issues continue to be a problem, especially when dealing with hotels with a narrow margin as to sustainability investments may be seen as secondary to their immediate survival. Success of food waste measures hence relies more on managerial commitment to long-term value generation than short-term minimisation of the cost (Clegg, Skyttermoen and Vaagaasar, 2021).

[bookmark: _9y0htsg6kgl4][bookmark: _Toc219399900]4.3 Social and Regulatory Implications

[bookmark: _Int_CgjbCj9p]Social responsibility factors also influence implications of food waste programmes in the hospitality industry. The growing awareness of the environment and social issues by guests is making hotels more expected to show ethical management of resources. Sustainable food practices can lead to improved brand image and guest confidence as well as a sense of purpose amongst the employees. According to a study on the operations of the frontline in hotels, it is noted that staff involvement and knowledge exchange is paramount to integrating sustainability practices into the routine of these hotels (Wavei, Lo and Gedecho, 2025). Concurrently, there is an increasing regulatory pressure in the waste management sector with governments and local authorities putting more stringent waste disposal and reporting obligations. The advancements make the minimisation of food waste not only an ethical duty but also a compliance factor for hotel operators (Laws, Prideaux and Chon, 2007).

[bookmark: _slscw0snekaz][bookmark: _Toc219399901]4.4 Case Evidence and Industry Response

[bookmark: _Int_a0BwFCqw][bookmark: _Int_o4K9vdw6]The industry reacts at diverse levels and to different degrees towards food waste issues. More recent solutions to technological use have been used by larger hotel chains, including automated waste monitoring systems and decision-making tools that are data-driven, and have been implemented to watch waste and optimise kitchen performance. These reactions stand for patterns of the greater automation of services and a digital revolution in the operations of a hospitality organisation (Ivanov and Webster, 2019). Smaller hotels, by contrast, tend to depend on the changes in their procedures, such as simplified menus and stronger ties with their suppliers. Although these two methodologies show good results, their effectiveness relies on organisational capacity, resource accessibility, and managerial skills (Santos and Silva, 2019).

[bookmark: _kacsga763b9z][bookmark: _Toc219399902]4.5 Advantages and weaknesses of the existing methods

[bookmark: _Int_4L0CDtxj]The existing food waste mitigation measures have their obvious advantages, such as quantifiable environmental impacts and cost-effectiveness. Nevertheless, there are still long-standing constraints. Most of the initiatives depend on behavioural change, and this may be challenging to support without constant reinforcement. Besides, it may be hampered by structural constraints, including inadequate infrastructure, financial limitations and location-based issues, especially in tourism-based economies that experience volatility and uncertainty (Dawson, Lemelin and Stewart, 2012; Krippendorf, 2011). These shortcomings underscore the necessity of more flexible and context-sensitive ways of handling food waste management in the hospitality industry.

[bookmark: _tpvq5evy062j][bookmark: _Toc219399903]5. Conclusion 

As shown in this paper, the food-waste sustainability strategies in the hotel and hospitality industry are partly effective, providing clear environmental advantages and an opportunity to save costs in the operation, strategically. The discussion reveals that waste minimization programs can contribute to the efficiency of resources and help to achieve more sustainability goals. Food-waste minimisation in hospitality is therefore less a one-size-fits-all solution and more an adaptive and continuous process, which needs to be committed to in the long term and must be sensitive to context.

[bookmark: _2fky6jrep8v2][bookmark: _Toc219399904]6. Recommendations

[bookmark: _Int_lw1EJhto]To increase the efficiency of the food-waste sustainability strategy, hotels ought to place a comprehensive and incremental approach that would link the environmental goals to the realities of operations. To begin with, prevention of waste at the point should be one of the priorities of the hotels, and this should be done by incorporating better demand prediction, menu rationalisation, and part control into the basic operational planning. By incorporating these practices into the standard operating procedures, the end-of-pipe treatment can be minimised, which includes disposal or composting (Costa and Costa, 2022).

[bookmark: _Int_dOUjK0cs]Second, motivation of the staff needs to be enhanced by ongoing training and communicating the sustainability targets. The engagement of frontline employees in decision-making and waste hotspot recognition may enhance compliance and long-term behavioural change, especially in high-pressure kitchen settings (Wavei, Lo and Gedecho, 2025).

Third, hotels need to embrace the use of context-relevant technologies, which means that digital waste-tracking tools or data-driven systems must be operationalized according to the organisational capacity and not applied in a uniform way. In the case of small hotels, inexpensive monitoring and cooperation with suppliers can be more practical than sophisticated automation (Mill, 2012).

Lastly, the industry associations and policy makers are supposed to help the hotels by providing them with more understandable regulation policies and incentive packages that will cover up the first investment expenses. This support would stimulate more food-waste reduction strategies and ensure more coherent sustainability results throughout the hospitality industry.
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