





Enhancing Sustainability at Hyatt Zilara Cancun: A Focus on Greener Practices in Hospitality.
Dina Priedulena
Student ID Number: 2233688
Sustainable Hospitality & Tourism
BMIH5006
Lisa Knight
Word Count: 2123
Date: 15.11.2024.




I acknowledge the use of Grammarly (https://www.grammarly.com/) on 8 – 15 November 2024 to check my work using the prompt(s): 
1. Please check the following text for readability, grammar and syntax. 

I acknowledge the use of ChatGPT (https://chatgpt.com/) on 8 – 15 November 2024 to support me in research, including searching for bibliography.

I confirm that I have not presented any AI generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence.



Executive Summary

This report delves into sustainable practices within the hospitality industry, focusing on identifying and addressing gaps in green practices at Hyatt Zilara Cancun, with a particular emphasis on reducing food waste. The analysis begins by examining the environmental and operational challenges posed by food waste in all-inclusive hotel settings, where buffet-style dining often contributes to excessive waste. Key studies highlight the complexity of guest behaviour, operational practices, and the pressures faced by hospitality providers in managing food waste effectively.
The proposed greener initiative prioritises preventive measures, such as portion control, food waste tracking systems, menu optimisation, AI-driven kitchen technologies, and guest awareness campaigns, to minimise waste before it occurs. Practical examples from other hotel chains, including Hilton, illustrate the successful application of these measures. The benefits for Hyatt Zilara Cancun include improved operational efficiency, cost savings, and a strengthened commitment to sustainability, aligning the hotel with global environmental goals.
While challenges such as initial costs, operational adjustments, staff training, and guest satisfaction must be considered, strategic planning and engagement can help overcome these obstacles. The report concludes by recommending a proactive and holistic approach to food waste reduction that will enhance Hyatt Zilara Cancun's sustainability efforts, positively impact the environment, and improve the overall guest experience.
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1. Introduction
This report begins with an unconventional introduction inspired by a TripAdvisor discussion titled "Food waste in all-inclusive eat." In this conversation, travellers voiced concerns about the large amounts of food wasted at all-inclusive resorts, particularly at self-serve snack bars where guests often take more food than they can consume, resulting in significant waste. Suggestions from participants included offering smaller portions or encouraging guests to take only what they need to reduce this waste (TripAdvisor, 2022). This discussion highlights a growing awareness of food waste's environmental impact and a push for more sustainable practices in the hospitality industry. It served as a motivation to explore this issue further, focusing on food waste management at Hyatt Zilara Cancun as a case study.
The purpose of this report is to explore and apply greener practices within the hospitality industry using Hyatt Zilara Cancun as a case study. The report aims to highlight the importance and impact of sustainable initiatives in hotel operations, identify the benefits and challenges associated with integrating eco-friendly practices, and propose a viable solution to address a gap in the hotel’s current sustainability efforts. 
Hyatt Zilara Cancun is an adults-only, all-inclusive resort situated on the widest stretch of beach in Cancun's Hotel Zone. The resort offers 310 luxury suites, each featuring contemporary décor and breathtaking ocean views. Guests can enjoy a variety of dining options at six à la carte and gourmet buffet restaurants, as well as unlimited beverages at five bars and lounges. Owned and operated by PLAYA HOTELS & RESORTS (Hyatt Zilara Cancun, 2024).
2. Main Findings 
2.1. Understanding Greener Practices in Hospitality
Sustainable tourism involves managing tourism's economic, social, and environmental impacts to meet the needs of visitors, the industry, host communities, and the environment. This concept applies to all tourism types and aims to balance environmental conservation, socio-cultural respect, and economic benefits (UNWTO, 2024).
The core strategic areas shown in the diagram, such as energy use, waste management, water conservation, climate change, biodiversity, cultural heritage, and local economic links, help identify greener practices. Examples of such practices include using energy-saving solutions, minimising food waste, saving water, and preserving local culture. These actions support responsible tourism growth and development while promoting environmental and cultural sustainability.


Sustainable tourism: Core strategic areas mentioned by UNEP
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(Singh, 2019)

2.2. Identified Greener Practice Initiative: Food Waste Reduction.
Research on food waste in all-inclusive hotels by Okumus et al. (2020) highlights key contributors such as guest behaviours, cultural factors, and operational practices, with buffet-style dining leading to significant waste due to over-preparation and unlimited access to food. Amicarelli et al. (2022) emphasise that food waste in Italian and Romanian hotels stems from challenges like inaccurate guest counts, poor supplier communication, and ineffective inventory management. In UAE hotels, Alsuwaidi, Eid, and Agag (2022) identified that high food waste reduction behaviour is influenced by various factors, including gender, education, environmental awareness, and personal norms, with no single predictor dominating.
The studies emphasise that food waste is a significant issue in the hospitality sector, particularly in all-inclusive hotels. Hyatt Zilara Cancun offers buffet restaurants, which according to research are one of the biggest producers of food waste. The Sustainable Restaurant Association, in its article “How to Prevent Food Waste at Your Hotel Breakfast Buffet” (2024), highlights that buffet breakfasts are a common feature in hotels but tend to be highly wasteful. Indeed, a buffet breakfast can produce more than double the food waste per guest compared to an à la carte breakfast. This observation is relevant for any type of buffet-style catering services.
   Playa Hotels & Resorts has shown a strong dedication to sustainability, starting with the 2017 Green Globe certification of Hyatt Ziva Cancun. This led to the 2018 launch of their Playa Green program, focused on reducing water and energy use and minimising waste. In 2020, they established an ESG Committee to integrate sustainability into governance. By 2022, data collection on environmental performance was improved, and sustainability management was bolstered with dedicated staff. In 2023, the Playa Cares™ system was introduced, emphasising social and environmental impact, with 14 resorts now holding Green Globe certification and efforts underway to certify all properties(Playa Hotels & Resorts, 2022).
In February 2023, Hyatt Zilara Cancun achieved Green Globe Gold Status alongside its 2023 Green Globe Re-Certification. This recognition highlights its commitment to sustainability, as Green Globe is a leading global certification for sustainable management and operations in the travel and tourism sector (Hyatt Hotels Corporation, 2023).
Hyatt Zilara Cancun is focused on reducing landfill waste through comprehensive waste management strategies. Efforts include limiting plastic usage, such as offering plastic straws only upon request or replacing them with eco-friendly alternatives. The resort is also increasing the use of compostable or recycled materials for items like to-go food containers, aligning with broader sustainability goals across Hyatt properties globally (Green Globe, 2024).
According to Playa Hotels & Resorts sustainability report, "96% of our properties measure food waste and 83% of our properties divert food waste to help reduce the amount of waste sent to landfills" (Playa Hotels & Resorts, 2022). While this shows a strong commitment to managing food waste sustainably, there is still a gap in their approach. The company mainly focuses on dealing with food waste after it happens, instead of taking steps to prevent it from occurring in the first place. 
2.3. What the Initiative Entails: Preventing Food Waste
The World Resources Institute's 2020 "Playbook For Guiding Diners Towards Plant-Rich Foods" emphasises that food decisions are heavily influenced by environmental and subconscious factors, allowing restaurants to subtly guide customer choices through "nudges." Examples include using informative signs, descriptive menu language, and adjusting portion sizes and plate design to influence consumption and reduce waste. Simple measures, such as using smaller plates and eliminating trays, have proven to significantly cut food waste. A study in Finland showed that encouraging guests to take smaller portions and return for seconds with a welcoming message reduced waste by 21% without affecting customer satisfaction (Sustainable Restaurant Association, 2024).
To effectively reduce food waste, the focus must shift toward proactive measures that prevent waste from occurring in the first place. 
· Portion Control
Encouraging guests to take smaller portions, with the option to return for more if desired, minimises uneaten food. This practice helps reduce overconsumption and ensures food is served only as needed.
· Food Waste Tracking Systems
Implementing technology-driven systems to track and monitor food waste enables the identification of key areas where waste can be minimised. By collecting accurate data on food preparation, consumption patterns, and disposal trends, hotels can make informed decisions to prevent waste before it occurs.
· Menu Optimisation
Designing menus to incorporate seasonal ingredients, offer flexible portion sizes, and creatively repurpose leftovers can significantly reduce food waste. Thoughtful menu planning ensures that ingredient use is maximised while excess food preparation is minimised, resulting in reduced food wastage.
· Cooked-to-Order Options
Transitioning from buffet-style meal to smaller, cooked-to-order menus minimises food overproduction and leftovers. This approach not only reduces waste but also enhances the guest experience by offering personalised, high-quality meals.
· Guest Awareness Campaigns
Educating guests on the impact of food waste through clear signage, informational sessions, and targeted messaging helps promote mindful consumption. Influencing guest behaviour, such as encouraging smaller portions, fosters a collective effort to reduce food waste.
· AI-Powered Kitchens
Utilising AI-driven smart kitchen technologies to optimise food preparation and minimise waste offers a cutting-edge solution to prevent waste before it happens. These systems can predict guest demand, adjust preparation quantities, and transform kitchen scraps into reusable resources, such as organic fertilizers.
· Employee Training and Engagement
Training and empowering staff to adopt sustainable practices in food preparation, storage, and service is essential. Engaged employees are more likely to implement preventive measures, reducing waste throughout the operation and creating a culture of sustainability within the hotel.
2.4. Examples of Successful Implementation in Other Hotels/Businesses
Hilton has demonstrated a strong commitment to tackling food waste through innovative strategies and technologies across its properties.
In partnership with Winnow, Hilton Tokyo Bay employs AI-enabled food waste solutions to track and manage excess food. This system helps the hotel kitchen understand food waste patterns and make informed decisions on food preparation, leading to a 30% reduction in food waste and saving over 17,016 meals annually within the first four weeks of implementation. Due to its success, this technology has been expanded to other Hilton properties, significantly reducing overall food waste and saving millions of dollars.
Conrad Centennial Singapore and Hilton Singapore Orchard creatively utilise "ugly vegetables" and source produce from local suppliers to minimise food waste and support local economies. Hilton Singapore Orchard also maintains an herb garden for on-site use in dishes and has installed an Eco-Wiz ecoDigester to process food waste more sustainably (Hilton, 2024).
2.5. Potential Benefits for Hyatt Zilara Cancun.
The proposed food waste reduction initiatives at Hyatt Zilara Cancun focus on minimising overconsumption through portion control, leveraging food waste tracking systems, optimising menus, and transitioning to cooked-to-order dining to enhance both sustainability and guest experience. Guest awareness campaigns and employee engagement foster a culture of mindful consumption, while AI-powered kitchens and smart technologies further streamline operations and reduce environmental impact. These practices aim to cut costs, reduce waste, improve resource utilisation, and boost staff morale and guest satisfaction, reinforcing the hotel's sustainability leadership. See the Table of Contents for a detailed breakdown of these initiatives.
		Initiative



		Description and Benefits




		Portion Control



		· Minimises overconsumption and ensures food is served based on demand.
· Reduces food preparation costs and unnecessary disposal of uneaten food.
· Enhances guest experience by promoting mindful eating.
· Provides better value through choice and portion flexibility.




		Food Waste Tracking Systems



		· Offers detailed insights into food preparation, consumption, and waste disposal.
· Identifies waste hotspots through accurate data collection.
· Informs operational decisions to prevent and reduce food waste.
· Optimises purchasing and food preparation processes.
·  Reduces overall costs and enhances resource utilisation.




		Menu Optimisation



		· Reduce food waste by creative use of leftovers.
· Thoughtful menu planning maximises ingredient usage and minimises overproduction.
· Enhances the hotel’s reputation for sustainable dining practices.
· Achieves cost savings through reduced food procurement and waste management expenses.
· Improves operational efficiencies and resource utilisation.




		Transitioning from buffet-style dining to cooked-to-order options



		· Reduces overproduction.
· Minimises food leftovers and waste.
· Provides guests with a personalised dining experience.
· Offers freshly prepared high-quality meals.
· Enhances the hotel's luxury appeal and market differentiation.
· Reduces food waste and associated costs.




		Guest Awareness Campaigns



		· Educates guests on the impact of food waste.
· Promotes mindful consumption through clear signage and informational initiatives.
· Fosters a shared commitment to sustainability among guests.
· Leads to noticeable reductions in food waste.
· Improves guests' perception of the hotel's environmental commitment.
· Enhances brand loyalty and guest satisfaction.




		AI-Powered Kitchens



		· Reduces excess inventory and minimises waste.
· Predicts guest demand to adapt preparation quantities accordingly.
· Transforms kitchen waste into reusable resources, such as organic fertilisers.
· Provides a high-tech, sustainable approach to waste management.
· Reduces operational costs and lowers environmental impact.




		Employee Training and Engagement



		· Empowers staff to adopt and implement waste reduction practices.
· Encourages proactive prevention of food waste.
· Engages employees in sustainable food preparation, storage, and service.
· Fosters a culture of environmental responsibility within the hotel.
· Enhances operational efficiency through sustainable practices.  
· Boosts staff morale.








2.6. Environmental Benefits
Wasted food has significant environmental impacts, as it leads to wasted energy, water, and resources used in food production, transportation, and packaging. When food ends up in landfills, it generates methane, a potent greenhouse gas. Reducing food waste could cut 6%-8% of human-caused greenhouse gas emissions. In the U.S., the emissions from lost or wasted food equal those produced by 32.6 million cars (World Wildlife Fund, 2024).
Reducing food waste at Hyatt Zilara Cancun can lead to significant environmental benefits, such as minimising landfill contributions and methane emissions, lowering the carbon footprint by optimising food preparation and menu design, and conserving vital resources like water and energy. Effective waste management, including composting and circular economy practices, supports soil health and reduces reliance on chemical fertilisers. By alleviating pressure on agricultural lands, the hotel also aids biodiversity preservation and mitigates the impact of food production. Furthermore, promoting responsible guest consumption can foster a culture of sustainability within and beyond the hotel.
	Sustainability Initiative
	Environmental Benefits

		Reduced Landfill Contribution



		· Minimises food waste, reducing the amount sent to landfills 
· Decreases methane emissions




		Lower Carbon Footprint



		· Optimises food preparation, portion control, and menu design 
· Lowers food-related carbon emissions from production, transportation, and disposal




		Resource Conservation



		· Ensures better use of natural resources (water, energy, soil nutrients) 
· Preserves ecosystems and reduces the environmental impact of food production




		Composting and Circular Economy Practices



		· Transforms food scraps into compost or reusable resources (e.g., organic fertilisers) 
· Enriches soil quality, supports local agriculture, and reduces chemical fertiliser reliance




		Biodiversity Preservation



		· Alleviates pressure on agricultural lands 
· Reduces deforestation, habitat destruction, and biodiversity loss 
· Contributes to the preservation of natural habitats and wildlife




		Minimised Food Production Impact



		· Prevents excessive food production through menu optimisation and portion control 
· Reduces the use of fertilisers, pesticides, and energy-intensive agricultural practices




		Water Conservation



		· Prevents water resource wastage in food production, processing, and distribution 
· Promotes efficient ingredient use throughout hotel operations




		Promotion of Responsible Consumption



		· Educates guests on mindful consumption 
· Reduces waste within the hotel and promotes environmentally conscious behaviour beyond their stay
· Aligns with global sustainability goals






2.7. Challenges of Implementing the Initiative
Adopting greener initiatives in organisations presents several challenges. Key obstacles include resistance to change from employees, the need for comprehensive training and awareness, and the requirement for significant investment in green technologies and practices. Organisations must also establish effective channels for promoting green management, such as green audits and use of eco-friendly products, while balancing economic pressures and regulatory compliance. Successfully implementing such initiatives involves consistent efforts to educate employees, integrate sustainable practices into daily operations, and seek active participation to ensure meaningful environmental impact (Gupta, Aggarwal & Arora, 2016).
Challenges of Implementing Greener Initiatives in Food Waste Reduction for the Hospitality Industry.
	Challenge
	Description

	Initial Costs and Investment
	· Significant upfront investments required for initiatives like AI-powered kitchens or composting systems.
· Budgetary constraints may hinder technology acquisition and integration.
· Long-term savings possible, but initial costs can be a barrier.

	Operational Complexity
	· Transitioning to sustainable practices can complicate daily operations. 
· Requires re-training staff, adjusting kitchen workflows, and implementing new tracking systems.
· Maintaining service quality during these changes can be challenging.

	Staff Training and Engagement
	· Successful food waste initiatives depend on well-trained and consistently engaged staff.
· Requires investment in time, resources, and workplace cultural changes.
· Maintaining staff motivation and engagement is challenging, particularly in high-turnover environments.

	Guest Behaviour and Expectations
	· Guests may resist changes such as smaller portions, menu limits, or cooked-to-order meals.
· Adjusting guest expectations and behaviours requires clear communication and education.
· Balancing guest satisfaction while minimising waste is essential.

	Availability of Technology
	· Advanced AI-driven kitchen technologies may not be accessible or practical for all properties due to location or infrastructure limitations.
· Ensuring scalability and adaptability across various contexts poses a challenge.

	Measurement and Consistency
	· Accurately tracking food waste is challenging due to inconsistent data across properties.
· Varying levels of data accuracy and consistency make comprehensive waste reduction assessment difficult.

	Supplier Coordination
	· Effective food waste reduction needs close coordination with suppliers for accurate ordering and seasonal sourcing.
· Supplier reliability and flexibility, especially in regions with limited options, can add complexity.

	Menu and Culinary Flexibility
	· Menu optimisation to reduce food waste may restrict certain options or require creative ingredient usage.
· Balancing sustainability with a diverse and appealing menu for guests poses challenges.

	Competition
	· Competing hotels may resist green initiatives if they fear impacts on guest experience, pricing, or operational efficiency.
· Balancing sustainability goals with maintaining competitive service offerings and guest satisfaction is challenging.



3. Conclusion
In summary, this report has explored the pressing issue of food waste in the hospitality sector, with a specific focus on Hyatt Zilara Cancun. Food waste represents a critical sustainability challenge for all-inclusive hotels, where buffet-style dining often exacerbates waste generation. This report outlined a series of greener practices to prevent food waste, emphasising proactive measures such as portion control, food waste tracking systems, menu optimisation, cooked-to-order options, AI-powered kitchens, and guest engagement campaigns. These initiatives have demonstrated potential through successful implementations in other hotels, such as Hilton’s innovative use of AI-driven solutions and local sourcing practices.
While these initiatives offer significant benefits, including reduced landfill contributions, lower carbon footprints, resource conservation, and enhanced guest experiences, they also present challenges. Overcoming initial costs, operational complexity, staff training, guest expectations, and regulatory compliance are critical to successfully embedding these practices within hotel operations.
By addressing these areas, the hotel can lead the way in sustainable hospitality, delivering environmental, operational, and guest experience benefits while reinforcing its commitment to responsible tourism.
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