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	INTRODUCTION 




In this report I will be looking at the food waste challenges faced by the hospitality industry in United Kingdom. I based my work on the customers food waste perception survey consist of multiple closed and open questions. I handed the survey to customers at the hotel in which, I am currently working and send it out via the email to my co-workers and colleagues. Total of 24 percipients answered to my questions. Results of collected data will be displayed in the form of bar and pie charts. Further, I will summarise the results of analysed graphs and evaluate the researched secondary data. This study will investigate the customer perception of avoidable food waste within hospitality industry. 



Literature Review 

Food Waste in Hospitality Industry. 
Hospitality industry in the United Kingdom generate 920 thousand tonnes of food waste every year, significant number of 75% is avoidable. It is vital that businesses take possible actions in order to reduce it. (ReFood, 2017). 
It has been found that 34% of food wasted within the hospitality industry comes from customer plates. According to Green Hotelier, hotel business in the United Kingdom could save approximately of £0.52 per meal on avoidable food waste. (Tuppen, 2014).
The issue that customers often talk about when questioned about the food they left on the plate when dinning out is the size of portion served. Using such feedback from customers could lead to offering variety of meal sizes depended on the group of people (kids, teenage, adults, elderly, people with low appetite) in order to reduce the amount of food waste. (Wrap, 2019). 
Reduction of the food waste is important on environmental scale because it prevents food ending up in landfills. Restaurants can benefit on large scale from reduction of the food disposal at same cutting the unnecessary costs involved with degradation. “Finally, reducing food waste is socially important when the rescued food is redirected to emergency food providers working to eliminate hunger in our communities”. (Bell, 2012). 

Aims and Objectives
The aims:
a). Spread awareness, about the avoidable food waste challenges.
b). To gather the public opinion and perspective regarding the food waste within the hospitality industry, using a survey approach.
c). Explore the solutions and the alternative approach to minimise avoidable food waste. 

The objectives:
a).To explore from the customers, how often and why they leaving the food on the plate, why they don’t take it with them home and what they think about the food waste donating; in order to improve services the way that would minimise the plate waste. 
b). Raise the awareness of food waste and encourage the management and owners of the restaurants and hotels that preventing food wastage which is avoidable could benefit in financial profit increase and what goes along achieve environmental sustainability.  
c). Review all available options and solutions for minimising food wastage and examine a new one while understanding the current causes of the food wastage. 



Methodology

Qualitative Research Methods 
Qualitative method of research is based on collecting data through interviews, participant observation and focused groups. This method is focused onto personal believes or experiences. It gives in depth ideas of participant feelings and thoughts. Therefore, it helps in understanding the point of view of the respondent. (Bhat, 2019).  
I am using qualitative data in my research, I directed my focus on to specific group of people, in that case, customers of restaurant department in the hotel which I am working for, I targeted man and women at group age from 20 and over. 

Quantitative Research Methods 
Quantitative research involves collection of numerical data. Analysing data using mathematical methods such as bar or pie charts. By using quantitative methods, people can answer many phenomenon’s; for example; ‘how many people in your workplace pay the pension shame?’ This is just one of the examples. Even though many phenomena might not seem to product quantitative data, it is possible to change their nature. (UK Essays, 2018).
 In this research I converted the collected data the way that can be displayed in quantitative form. Using questions where answers would warry from strongly agree to strongly disagree, I assign the specific numbers to those answers. Where strongly agree equal 5 and strongly disagree equals 1. Therefore, data collected was converted into quantitative form.  



Sample and Sample Size: 
“Sample size measures the number of individual samples measured or observations used in a survey or experiment”. To determine the sample size needed for making a survey or other form of experiment, researchers must take number of factors into consideration. Firstly, the researcher need to consider the size of the studied population - for example a survey of which is targeting data associated with the population of the UK will require much more significant input and a lager sample size than a survey focused on the population of the city of London. (Zamboni, 2018). Due to the target population of my research which are the hotel costumers in London, my sample size consists of 24 participants. Which is considered as a small size sample.

Data collection process:  
Using a Likert five-point scale will help to measure the intention outcome of the research. study. I used five questions survey based on customer perception towards food waste. Collected information was based on the scale of 5 liker points which were: Strongly agree, agree, not sure, disagree and strongly disagree. This particular design of the survey allows to collect the data easily. The gathered information will enable me to understand customer behaviour and perception towards food waste. (Avius, 2018). 

 Ethics in data collection:  
“When humans are part of study, it is commonplace for the researcher to obtain approval from an ethical approval committee prior to data collection” (UCL Research Ethics Committee, 2015). I made it clear to the participants that all the collected information will be only used for the University of Wales Trinity Saint David study purpose. I will not be using the name of the hotel of which customers were participating in this study. 



Findings, Analysis and Discussions:
Survey Questioner based on Customers behaviour towards food waste in the hospitality Industry


	Answer
	Strongly Agree
	Agree
	Not sure
	Disagree
	Strongly Disagree

	Number of people
	13
	7
	3
	1
	0





Question 1

Graph analysis: 54% of the participants strongly agrees and 29% agrees food portion is the main reason for them to not be able to finish thire meal. 13% of candidates were sceptical towards wether they do order more that they should. Where as, only 1 candidate dissagreed and believe that they they do not.
83% of the candidate have shown that they do find it hard to eat all the food due to the protion size. Therfore, it causes them to create leftovers which will result in food wastage. The fact that only 1 candidate have answered disagree, and none have strongly disagreed shows that they are more people who are leaned towards ordering more food than nassasary.




	Answer
	Strongly Agree
	Agree
	Not Sure
	Disagree
	Strongly Disagree

	Number of people
	19
	3
	0
	2
	0





Question 2

Graph analysis: Out of 24 participants, 79% of people strongly agrees and 13% agrees that additional food recommendations cause them to over ordering. The remaining 8% (2 people) disagreed.
The survey showed that over 90% of the people is likely to order more than they should or more than they intended to do so, due to the recommendations of the waiters.
Upselling takes important part of the hospitality profit growth. However, dealing with lots of leftover food from customer plates might rise the expenses involved with composting and sending leftovers food to landfill. 







	Answer
	Strongly Agree
	Agree
	Not Sure
	Disagree
	Strongly Disagree

	Number of people
	17
	3
	4
	0
	0





Question 3

When You have any leftovers on your plate, would you like it to be packed to take it with you?
71% of the participants strongly agreed and 12% agreed that they would like their plate waste to be packed to take it away with them. 17% were not sure about taking left over food home. 
Looking at the above question, majority of people 83% would like to take the remining food with them home. Therefore, as result it is worth for restaurants and hotels to consider investing in “doggy bags” as this would help in minimising the waste. 



	[bookmark: _Hlk6154553]Answer
	Strongly 
Agree
	Agree
	Not sure
	Disagree
	Strongly 
disagree

	Number of people
	2
	2
	8
	7
	5





Question 4

When questioning people whether charging customers for the food that they are leaving on their plates when dining at the buffet is a good solution to prevent the food wastage, 33%, 29%, and 21% of the participants were unsure, disagree and strongly disagree respectively. Where the remaining 16% have equally agreed and strongly agreed to the idea. 
The theory or the concept behind charging people for creating food wastage seems to be a source of outrage for majority of the people. But if we take the idea of charging people money for using plastic bags, it has shown great impact and had a positive outcome on cutting down on the usage of these product. Therefore, the fact that people are reacting strongly against being charged for not finishing their food or for ordering more than they can handle, might be just an evidence on how effective this method might be.







	Answer
	Strongly 
agree
	Agree
	Not sure
	Disagree
	Strongly 
disagree

	Number of people
	12
	5
	1
	4
	0




Question 5

Majority of the participant have agreed with the idea of donating the leftovers of their food to charities. Where 78% of them (55% strongly agree and 23% agree) were supportive of the concept, where only 18% of them have disagreed.
It seems that all though majority of candidates were agreeing with the idea of donating, some of the participants have also asked “Why is this not happening already”? There are challenges when it comes to donating leftovers some of with goes with health and safety and it can be time consuming. Hence why small number of the candidate were against it.


















	
Summary of Findings

From the information gathered hospitality industry in the United Kingdom generate food waste of which most can be avoidable, 34% of food wasted within the hospitality industry comes from customer plates, resulting in customers being unable to finish their meal. From the carried Survey I learned that most of the customers blame the size of portions when being asked if that is the key factor causing them to not finishing the meal when dining outside.  Therefore, in order to reduce the plate waste, it would be worth for management of the restaurants to design the menus the way that would give to the customer ability of choosing portion size. (kid’s menu, medium size meal, large size meal, sharing platers). 
When asked if the additional recommendation from the waitress causes to order more food than customers planned, majority agreed that often it is a reason for an individual to end up ordering unnecessarily more menu items. What is interesting most of the participants, over 90% answered that they would be happy to take the leftovers with them, hotels and restaurants should be accommodated with the ‘doggy bags’ and train the waitress to offer those take away packaging to the customers. 
When it comes to questioning about the idea of charging the customers for unfinished meal when dinning at the buffets, majority of participants disagreed. But if we take the idea of charging people money for using plastic bags, it has shown great impact and had a positive outcome on cutting down on the usage of these product. Therefore, the fact that people are reacting strongly against being charged for not finishing their meal, might be just an evidence on how effective this method might be.
Majority of candidates agreed that it is a good idea to donate the leftover foods to charities. Many organisations in United Kingdom are already doing it, and hopefully this method of saving the food from wasting will become more popular among biggest industries such as hotels and chain restaurants.  




Conclusion

The understanding of customer needs, and point of view is crucial in order to prevent and minimising the plate waste in the restaurants and hotels. This research not only highlights the main reasons of why there is so much food waste cumulating from customers plates, but also suggests the ideas of how to prevent or minimise that waste leading to economic and environmental benefits. 
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Appendix:










2. Does the additional food recommendation from the waiters at the restaurants cause you to order more than you intended to do so?

Strongly Agree	
answers of participants	19	Agree	
answers of participants	3	Not Sure	
answers of participants	0	Disagree	
answers of participants	2	Strongly Disagree	
answers of participants	0	



2. Does  the additional food recommendation from the waiters at the restaurants cause you to order more than you intended to do so?


Sales	
Strongly Agree	Agree	Not Sure	Disagree	Strongly Disagree	0.79	0.13	0	0.08	0	

3. When you have any leftovers from the food you ordered, would you like it to be packed to take it with you?

Stronglr Agree	
The Participants' Answers	17	Agree	
The Participants' Answers	3	Not Sure	
The Participants' Answers	4	Disagree	
The Participants' Answers	3	Strongly Disagree	
The Participants' Answers	0	



3. When you have any leftovers from the food you ordered, would you like it to be packed to take it with you?

4. When there are left overs on you plate or from the food you ordered, how often do you ask for it to be packed to take it with you	71%
12%

Strongly Agree	Agree	Not Sure	Disagree	Strongly Disagree	0.71	0.12	0.17	0	0	

4. Is charging people who leaves the food on their plates when they dine at the buffet it’s a good solution to prevent the food wastage?

5. Do you think that fining/charging people who leaves the food on their plates when they dine at the buffet it’s a good solution to prevent the food wastage?	
Strongly agree	Agree	Not sure	Disagree	Strongly disagree	0.08	0.08	0.33	0.28999999999999998	0.21	

4. Is charging people who leaves the food on their plates when they dine at the buffet it’s a good solution to prevent the food wastage?

The Participants' Answers	
Strongly Agree	Agree	Not Sure	Disagree	Strongly Disagree	2	2	8	7	5	



5. Is donating leftover food to the charity is a good idea?

Strongly Agree	
The Participants' Answers	12	Agree	
The Participants' Answers	5	Not Sure	
The Participants' Answers	1	Disagree	
The Participants' Answers	4	Strongly Disagree	
The Participants' Answers	0	



5. Is donating leftover food to the charity is a good idea?

6. Do you think that donating leftover food to the charity is a good idea?	
Strongly agree	Agree	Not sure	Disagree	Strongly disagree	0.55000000000000004	0.23	0.05	0.18	0	

1.Do you agree that the food portion is a key factor for you to not be able to finish your meal when dining outdoor?

Strongly agree	
Answers of participants	13	Agree	
Answers of participants	7	Not sure	
Answers of participants	3	Disagree	
Answers of participants	1	Strongly Disagree	
Answers of participants	0	



1. Do you agree that food protion is a key factor for you to not be able to finish your meal when dining outside?

When you place your order at a restaurant, how often do you feel you ordered more than you should?	
Strongly Agree	Agree	Not sure	Disagree	Strongly Dissagree	0.54	0.28999999999999998	0.13	0.04	0	
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		Customers Dining Experience and Point of View in Food Wastage







1. Do you agree that the food portion is a key factor for you to not be able to finish your meal when dining outdoor?

· Strongly Agree

· Agree

· Not Sure

· Disagree

· Strongly Disagree



2. Does the additional food recommendation from the waiters at the restaurants cause you to order more than you intended to do so?

· Strongly Agree

· Agree

· Not Sure

· Disagree 

· Strongly Disagree



3. When you have any leftovers from the food you ordered would you like it to be packed to take it with you? 

· Strongly Agree

· Agree

· Not Sure 

· Disagree

· Strongly Disagree



4. Is charging people who leaves the food on their plates when they dine at the buffet a good solution to prevent the food wastage? 

· Strongly Agree

· Agree

· Not Sure

· Disagree

· Strongly Disagree



5. Is donating leftover food to the charity a good idea? 

· Strongly Agree

· Agree

· Disagree

· Strongly Disagree





This Survey is made for the study purpose for the University of Wales Trinity Saint David. All the information gathered will be strongly confidential. 







 






