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• Ongoing innovation of  cutting-edge technologies 



• Resource optimization tools and energy-efficient systems, 
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Application of  Local Sourcing and Food Sustainability 
in the Hotel and Hospitality Sector cont.



3.5. The Potency of  Joint Sustainability Initiatives
• Collaborative sustainability
•  Partnerships promote resource optimization.



3.6. Admitting Difficulties and Limitations
•  Recognizing the challenges of  implementing sustainability practices 
• Financial implications, operational difficulties
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4. Evaluate Future Policy and Management Options 



4.1 Instructional Resources and Courses:
•  Thorough instructional materials and organized training courses for employees 



and visitors 
• Staff  training 
• Guest education



4.2 Observation and Reaction:
• Efficient tracking of  visitor comments and reviews 
• Hotels responsive to visitor feedback 
• Proactively addressing sustainability-related concerns 
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4.3 Ongoing Innovation:
• Hotels need to stay at the forefront of  operational and technical 



improvements
• The CAGE Framework 
• Exploring new materials, technologies, and techniques 



4.4 Increasing Joint Sustainability Initiatives:
• Collaboration and partnerships with suppliers 



• A holistic commitment to ethical and environmental practices 
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consumer expectations in the 

industry (Amherst, 2023).

Background 

information on the 

current situation to 

establish a strong 

foundation.

Strategies that hotels 

can promote sustainable 

culinary practices 

(UNESCO, 2019).
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2. Overview of  Literature



Local sourcing and 
food sustainability 
are important 
topics in the hotel



Incorporating fair-
trade and organic 
products into hotel  is 
crucial



Tackling food 
waste is a 
significant aspect 
of  sustainability,



Hotels are adopting 
sustainable practices, 
including ethical product 
purchasing



Understanding 
customer preferences 
for sustainable dining 
practices is essential
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2. Overview of  Literature cont.



•  Local sourcing not only minimizes environmental impact 
but also supports the community and local producers



•  Sourcing food from faraway regions has a significant 
carbon footprint



• Legal and regulatory frameworks play a role in 
implementing sustainable food practices



• Other scholars have contributed to the understanding of  
sustainability and conscientious consumption in the 
industry



• Dedicated to sustainability due to customer demand and 
a sense of  accountability (Mit.edu, 2021).
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