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Abstract 
Introduction
The conference research paper aims to discuss the reasons and strategies to mitigate food waste to improve the financial and environmental sustainability of the hotel and hospitality sector.   
Literature review 
The inadequate identification of the customer demand, poor supply chain operations are identified as the main reasons behind the food generation, along with the financial and environmental instability of the hotel sector. The application of smart inventory, local suppliers, and composting are the techniques to reduce food waste and maintain the sustainability of the business.   
Method
The secondary data sources are considered in terms of analysing the information related to reasons and strategies to mitigate food waste. The thematic data analysis framework is used in which code and themes are generated from extracts of journals and websites to collect information. 
Theme impact analysis 
From the theme impact analysis, the application of the smart inventory system is important to predict the customer demand and preferences. The identification of the customer demand and preferences enables in reduction of food waste, which maintains financial and environmental sustainability. 
Conclusion 
Poor prediction of customer demand and unattractive menu design are the main reason behind the food waste and financial loss among hotels. The application of smart inventory is a suitable technique to optimise the food waste generation and maintain the sustainability of the firm.  
Recommendations 
It will be recommended to implement predictive analytics tools, perform schedule maintenance, involvement of local suppliers, and the principle of Just-in-Time to improve the sustainability of Hotels.  
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Outline of the theme 
The second theme chosen for Assignment 1 is related to reducing food waste. The reduction of food waste is a sustainability initiative in the hotel industry, which is beneficial as it increases financial profitability and suppresses environmental pollution.    
Importance and relevance for the hotel and hospitality industry 
Food waste management is relevant for the hotel industry as it harms environmental sustainability, leading to financial losses due to the purchase of extra ingredients and disposal costs. The concern towards minimising food waste is important to reduce the financial losses and improve environmental sustainability (Filimonau et al., 2021, p. 102731). The identification of an innovative method is relevant for hotels to minimise food waste and its financial and environmental impacts.    
Background details of the contemporary theme
UK hotels are suffering from the issue related to food waste generation. In this context, approximately 10% of total food waste in the UK is generated from the restaurant, hotel, and catering services, which negatively impacts environmental sustainability and financial losses (Waste Managed, 2024). The technology intervention is an innovative method to reduce food waste and improve the sustainability of the business. 
Prevalence of the theme within the industry
Food waste significantly impacts the reduction of environmental sustainability. In this context, 4,203.9 territorial greenhouse gas emissions were generated in 2022 from the UK hospitality sector due to the food waste, such as fish and meat (Exeterce, 2024). The utilisation of the smart inventory, composting, and local sourcing are innovative methods to reduce food waste and maintain environmental sustainability.   
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Reasons for food waste generation in the hotel and hospitality industry 
Food waste refers to edible foods which is discarded, recycled, and not consumed by humans. The food waste is generated from the hotels due to the overproduction and poor identification of consumer behaviour in terms of the consumption pattern of the food. According to Biggi et al. (2024, p. 478), the poor prediction of consumer behaviour is identified as a main reason for generating food waste from hotels. However, Amicarelli and Bux (2021, p. 2910) argued that inadequate supply chain operations of food materials also lead to overproduction of food in the hotel industry, which causes the generation of food waste. Therefore, an inadequate supply chain, poor prediction of consumer food consumption, and overproduction of food are identified as the main reasons behind the food waste generation in the hospitality sector. The supply of unnecessary food ingredients and vegetables forces the hotels to process those materials to produce the foods, which results in the overproduction of food items. The overproduction of food items is identified as a main reason behind the generation of food waste, which causes financial and environmental instability in the UK hotel industry.      
Techniques to mitigate the food waste from the hotel and hospitality industry 
Smart inventory, composting, and local sourcing are the main techniques to reduce the food waste from the hotel industry. According to Tiwari et al. (2024, p. 166), smart inventory solutions are powered by artificial intelligence (AI) to predict consumer behaviour and chances of food wastage in hotels. However, Khalida et al. (2022, p. 2934) argued that composting involves thermal drying techniques, which are used for composting waste food to eliminate the negative impact on environmental sustainability. Similarly, local sourcing of food materials is another method to reduce the purchase of unnecessary ingredients, which reduces in generation of food waste. Therefore, the local sourcing is convenient food waste management method than the smart inventory and composting, which results in increasing the financial profitability and suppressing the environmental pollution. 


Impacts on food waste management on environmental and financial sustainability 
Food waste management is a process of reducing food that is spoiled and uneaten, which impacts on maintaining the profitability of the firm and reduces environmental pollution. According to Biggi et al. (2024, p. 480), the improvement in planning-related implementation of the technical tools and strategies helps in the generation of food waste, which stabilises the usage of the financial resources in hospitality operations. Similarly, Tomaszewska et al. (2021, p. 5) added that the utilisation of the technical tools, such as smart inventory, impacts the reduction of food waste by tracking the food consumption patterns of guests in UK hotels. The prediction of food waste is important to control the supply chain planning and importation of food ingredients. Therefore, this technique improves the financial sustainability of the hotels and hospitality sectors by reducing the excess usage of the financial assets in their food services. The composting and local sourcing technical gives positive impact on the reduction of environmental sustainability by suppressing generating greenhouse gas from the food waste from the hotels. Therefore, the food waste management encourages in improving the financial and environmental sustainability of the UK hotel sector.       


Theoretical framework 
[image: ]
Figure 1: Triple Bottom Line
The Triple Bottom Line theory (TBL) is a framework used to deteremine the techniques to mitigate food waste, which inflcuneces in maintaining financial and environmental sustainability in the hotel sector. The triple bottom line reflects three factors, such as people, planet, and profit, which is applied to improve the environmental sustainability of the firm (Batabyal and Das, 2019). The principle of the people factor depcits the strategies to improve the retention of employees for improving the organisational productivity.   
The profit factor for TBL depicts the strategies related to the reduction of resource usage and operational expenses to increase the organisational profitability. Apart from that, the planet factor infleunces in reduction of environmental pollution from the organisation by adopting sustainability inititives (Nogueira et al., 2023, p. 6706). The planet and profit factor is applied by the Hotel sector to improve the financial and environmental sustainability (Ozturkoglu et al., 2021, p. 41). The application of the envriomental sustainability strategies such as composting and smart technical tool utilisation reduce the generation of waste from the food service of UK hotels and maintain environmental sustainability (Ruiz Molina et al., 2022, p. 472). The local sourcing techniques is adopted by hotel sector by following profit factor, which enforcers in fulfilling the sustainability in earnings, which results in maintaining the financial sustainability.     
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Procedure for data collection 
The collection of relevent infromation from specific sources are determined as a data collection technique (Mazhar et al., 2021, p. 8). The accumulation of the information from existing research is suitable in terms of collecting the study relevant information. The secondary data collection technique is relavent in collection of insights of the food waste management techniques and their impacts on improving the sustainability of the firm (Nii Laryeafio and Ogbewe, 2023, p. 100). The consideration of journals and websites is conveninet to use for determining the reasons behind the food waste generation and solutions to improve the organisational sustainability in the UK hotel sector.  
Tools Framework and Analytical Techniques
A data analytical tool is used to generate insights from the collected data (Christou, 2022, p. 81). The thematic analytical tool is used in this study to analyse the information collected from the secondary sources, such as journals and websites. The analytical techniques is involved in the thematic analysis tool are formation of codes, themes, and extracts from the secondary data (Gauthier and Wallace, 2022, p. 7). The generation of the themes helps to interpret the information and establish a findings related to the impact of food waste generation on improving the financial and environmental sustainability.       
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	Author 
	Literature extracts 
	Codes
	Theme 

	(Chawla et al., 2022, p. 3)
	“The research concluded that people who held either positive attitudes toward waste prevention or negative attitudes toward wasting food tend to throw less food away.”
	Consumer purchase behaviour 
	The positive attitudes of consumers towards purchasing food have an impact on the reduction of food waste.  

	(Gerassimidou et al., 2022, p. 2)
	“Recycling and recovery (often merged) indicate processes that turn FW into value-added products (e.g., compost, steam, biogas).”
	Food waste management methods 
	Food recycling is a method to manage food waste 

	(Antonschmidt et al., 2021, p. 2)
	“The amount of food waste depends on a number of factors, such as the nationality of guests, the proportion of children, the presence of guests in the breakfast area, the number of buffet stations, serving style and timing, menu design, type of food, and planning accuracy.”
	Reason behind food waste 
	Factors involved in the generation of food waste from the hotels. 

	(Malik et al., 2024)
	“On average, 18% of the food purchased by the UK Hospitality and Food Service sector is being thrown away, and that this costs the industry £3.2 billion a year.”
	Margin of Food waste generation
	Food waste is generated from the purchased food in UK hotels


 


Analysis of the thematic analysis table 
From the thematic analysis, the positive attitudes of the consumers in terms of purchasing and consumption of foods are involved in the reduction of food waste in the UK hotel sector (Chawla et al., 2022, p. 3). The positive attitudes fo the consumption of foods from the UK hotels and hospitality organisations help in maintaining the production of the foods, which results in increasing the financial sustainability of the firm. 
Based on the thematic analysis, hotels and hospitality sectors respond to the food waste generation by adopting food recycling techniques. Under the food recycling techniques, they incorporate composting, anaerobic digestion related to biogas generation, and animal feed, which results in minimising the food waste generation from the hotels (Gerassimidou et al., 2022, p. 2). Hotels and hospitality sectors include innovative sustainability practices, which result in achieving net-zero goals in maintaining environmental sustainability.  
UK hotels and hospitality sectors deal with guests from different cultures and ethnicities, which creates variations in delivering food services to their service holders. There are multiple reasons, such as differences in nationality and food preferences of the guest create a hindrance in terms of fulfilling the requirements of the food (Antonschmidt et al., 2021, p. 2). The obstacle in fulfilling the demand for food generates waste and overproduction-related issues, which leads to a decline in the profitability of the hotels. Apart from that, the serving style and the unattractive menu design of hotels also decline the sales of the food, which generates food waste and negatively impacts the financial and environmental sustainability.  
As per the thematic analysis, the consumers are not preferred due to the preparation techniques and food taste. Differences in food taste and preferences of the consumers are enforced in the generation of food waste, which creates financial losses and environmental pollution (Malik et al., 2024). Designing a smart menu and just-in-time delivery are identified as suitable techniques to reduce waste and maintain financial and environmental sustainability.       


Discussion
As per the thematic analysis, the reason behind the food waste is unpredictable food preferences of guests, differences in nationality, and inattractive menu design are the main reasons for the decline of food sales and the waste generation. However, as per the literature review, inadequate supply chain issues are identified as a reason for the overproduction of foods, which causes environmental pollution and financial insustainability issues. From the thematic analysis, the composting, fulfillment of the consumer demand, and designing of an attractive menu are identified as the main techniques to achieve the net-zero target in terms of maintaining sustainability in food waste generation (Gerassimidou et al., 2022, p. 2). For instance, Waste regulation (2011) includes the regulation in mitigating food waste to maintain the security and well-being of the natural environment and resources, which results in maintaining environmental sustainability (Malik et al., 2024). However, from the literature review, the smart inventory system, local sourcing are identified as suitable techniques to reduce food waste, which results in maintaining environmental and financial sustainability. 
The strength of the techniques related to the identification of consumer needs helps in the mitigation of the overproduction issue of food, which results in maintaining financial sustainability. However, it has a limitation of inadequate insights generated from the consumer purchase, which generates food waste (Ivanov and Webster, 2019). However, the strength to utilise the smart inventory tools helps to track the availability of the food, which influences in calibration of food production (Chawla et al., 2022, p. 3). Apart from that, the limitation is technical breakdown glitch creates a misunderstanding about the stock of food, which creates an issue of overproduction. The reduction in the generation of greenhouse gas is identified as a strength of the composting technique. However, the possibility of financial losses due to overproduction of food is identified as a limitation of this method. For instance, the UK government has been instructed to focus on the waste hierarchy stages, which enables it to reduce food waste and maintain financial sustainability (Malik et al., 2024). This waste management framework enables the hotel sector to minimise waste generation, which results in improving the financial profitability and reducing environmental pollution. The transparent practice of involving external stakeholders, such as local suppliers, enables the hotels to maintain just-in-time, which results in mitigating the chances of overproduction.          
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Summarise the key points 
It is concluded that the unpredictable guest requirement, inappropriate supply chain, and unattractive menu design are identified as the main reasons for food waste generation in UK hotels. The utilisation of the local sourcing and smart inventory tool is identified as the appropriate tool, which is used to minimise the food waste from hotels. The food waste management techniques follow Waste Regulation (2011), which influences in adoption of appropriate food waste management strategies. The adoption of food waste management techniques ensures in minimising the waste generation, which results in maintaining financial sustainability.  
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Future recommendations for the hospitality and hotel industry 
The limitations are technical faults or glitches, inappropriate identification of the customer preferences, and overproduction issues due to a poor supply chain, identified in the hotel industry. The recommendations are mentioned below, 
Consistent monitoring and schedule maintenance of the smart inventory system: The consistent monitoring and schedule maintenance will be a recommendation to improve the performance of the smart inventory system. The improvement of the performance of the smart inventory system is important to influence predicting the customer demand, which ensures maintaining the food production margin of the hotels and achieving financial sustainability (Chai et al., 2023, p. 1890). The scheduled maintenance by appointing system administration will be justified to maintain the sustainability of the performance in demand forecasting of guests related to food, which helps in maintaining environmental sustainability and profitability in financial earnings.   
Application of predictive analytics techniques: The implementation of predictive analytics will be suitable to integrate with the smart inventory system to analyse the customer preferences in food. The accurate visualisation with this algorithm encourages hotels and the hospitality sector to produce food as per the customer's needs, which results in maintaining financial and environmental sustainability (Nilashi et al., 2025, p. 1680). Therefore, it is justified in minimising the food waste generation and improving business sustainability. 


Involvement of the local supplier: The acquisition of the local suppliers will be beneficial for the hotels to purchase the food ingredients as per their requirements. The purchase of food as per the customer's requirement is identified as beneficial for mitigating the food waste generation, which is responsible for suppressing financial losses and reducing environmental pollution (Vizzoto et al., 2021, p. 102933). The acquisition of the local supplier will be justified to minimise the importation cost and avoid the tax regulation, which cuts the extra expenses, resulting in achieving financial sustainability.  
Utilisation of the principle of Just-In-Time: It is also recommended to utilise the principle of Just-In-Time, which will enable the hotel sector to reduce food waste by purchasing materials as per the demand of the guests. This technique is suitable for future considerations, which results in minimising the expenses in food services (Arowosegbe et al., 2024, p. 131). Therefore, this recommendation will be suitable in terms of minimising the possibilities of financial losses and maintaining the economic stability of the hotel sector.   
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