

SUSTAINABILITY 
IN TERMS OF FOOD WASTE AND ITS EFFICACY









Tutor: Lola Villard-Coles 
Student: Ciprian Anghel (2223637)



I confirm that I have not used any AI tools in the research and creation of this assignment. I confirm that I have not presented any AI generated materials as my own work. I confirm I have copies of my drafts, notes, and other resources I used, which I may be asked to provide in evidence.

Abstract
The relevance of sustainable management of food has been of importance within the hotel and hospitality sector mainly considering the growing concerns revolving around the responsible management of various resources. One of the most prominent strategies associated with food waste management is that of proper meal planning as well as inventory control. The report highlights a range of such strategies used by businesses like Marriott International that improves their position as sustainable businesses with reduced cost and improved efficacy. 
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Introduction 
Background of the Theme
The aspect of sustainability has emerged as one of the key focus areas for various national as well as international institutions such as the United Nations. Among a diverse range of areas associated with sustainability, one of the most prominent areas has been that of sustainable management of food where the focus is towards reduction of wasted foods alongside reducing their impact throughout their life cycle (EPA 2025).
Relevance in Hotel and Hospitality
The element of food production as well as consumption and disposal are continuous processes within the hotel industry within which it has become critical for reduction of food waste in order to ensure minimum environmental impact alongside bringing greater cost efficiency and also addressing the diverse expectations of the guest through the use of responsible practices (Nand et al. 2025). In addition to that, the global hospitality industry has been further facing significant challenges in terms of regulatory pressure associated with waste reduction targets and environmental targets followed by market pressures in terms of consumer preferences for sustainable businesses (Diaz-Farina et al. 2023). Within that aspect, the following report will primarily highlight the relevance of sustainability within food production and food waste management for the hotel industry by evaluating existing literature relating to food waste management and sustainability alongside carrying out an impact analysis of the following contemporary theme to provide relevant recommendations of improvement for various hospitality businesses.
[bookmark: _fhsuz4wsju1w][bookmark: _Toc212027387]Literature Review
Food Waste Management
The concept of food waste management mainly focuses on effective management of edible food which is mostly discarded or spoiled due to lack of proper management. Moshtaghian et al. (2021), define the concept of food waste management as a guidance mechanism that focuses on various waste management initiatives and actions for prioritising food reuse and recycling as well as waste reduction rather than disposal and treatment. Within that aspect it has been also highlighted in the study of Närvänen et al. (2020), that food waste mainly consists of various edible food products that are mostly wasted or not consumed driven by various factors which ultimately leads to their wastage or disposal.
Strategies of Food Waste Management
The study of van Rooijen et al. (2024), highlighted that the presence of relevant planning routines which includes proper analysis of the existing inventory levels and accordingly developing the shopping list followed by effectively planning the meals can result in reducing the food waste issues. The further highlight that the proper purchase of food in terms of quantity such as relevant product package sizes alongside ensuring proper planning of quantity can result in reducing the production of excess food which overall leads to reduced chances of wastage. While considering the case of hotels, Okumus (2020), highlighted in their study that proper meal planning focuses on effectively determining the orders from the guest and accordingly engaging in food preparation which leads to making relevant proportions and reduced likelihood of wastage. It has been also highlighted that poor inventory planning has been found to be one of the primary reasons for the growth in food wastage across several hotel businesses (Iskandar 2021). However, in contrast to that, Ananga (2021), argues that strict meal planning or maintaining strict inventory can lead to reducing flexibility for the hotels in terms of providing desired meal options to the guests which can affect their satisfaction levels.
Another strategy towards food waste management involves proper storage of food which is relevant for extension of their freshness. Kattiyapornpong et al. (2023), highlighted in their study that storage is one of the most prominent factors across hotel and there is the need for frequent or regular checking of storage and inventory alongside ensuring proper use of the First-In-First-Out (FIFO) stock method to ensure properly distribution of the unused or excess food by either donating it or selling at a lower price to avoid its wastage. Another study undertaken by Amicarelli et al. (2022), highlighted the aspect of storage to be critical towards food waste management mainly because proper storage management of perishable goods in particular alongside storage of food by considering their level of freshness leads to actively using the food before it gets spoiled alongside the use of food rotation and labelling methods inside the storage to identify the food materials that are to be used earlier. However, Haji et al. (2020), argues that despite effective storage spaces or practices, several food items cannot be preserved for a longer period due to high perishability resulting in reducing the effectiveness of storage practices for addressing the food wastage issues.
Diversion alongside donation has been found to be another major strategy in order to reduce food waste where the focus is towards donation of the excess or surplus food to various food banks or shelters alongside diverting it to animal feed or for industrial uses. Within a study undertaken by Demetriou (2022), it has been highlighted that food donation is one of the most critical strategies for addressing various social inequalities alongside reduction in food wastage. They highlight that the Courtauld Commitment within the UK results in United various hospitality businesses as well as grocery retailers towards taking a voluntary approach for increasing food donations specially for the unconsumed or wasted food to the destitute people. Through the initiative, the focus has been towards the use of food donation strategy in order to address both social issues relating to unavailability of food for certain segments of the society as well as reduce the likelihood of growing food wastage issues among hotels (Cook et al. 2023). However, it was argued by other researchers that food donation also brings major challenges in terms of various national food donation standards or regulations alongside lack of accessibility of visibility of charitable organisations reduce effectiveness of the following strategy as well (Sokolic et al. 2021). 
Implications of Food Waste Management 
Effective food waste management has a wide range of implications in terms of the operation and financial aspects as well as environmental impacts. Amicarelli et al. (2022), highlighted in their study that across the European Union, over 88 million turns of food was starving generated every year that represents nearly 143bn euros in terms of the financial implications throughout the hotel industry. Within this aspect, one of the key implications associated with effective management of food waste is in terms of reduction in operating cost. As highlighted in the study of Omar et al. (2024), effective food management leads to reducing the high cost associated with disposal or treatment alongside minimising the chances of various legal penalties faced by hotels and food businesses as a result of landfill tax charges. In addition to that it has been also highlighted that effective food management can also help the hotel and food businesses for mitigating the loss of 4 to 10% of their investments on a regular basis as a result of wastage of the food being prepared leading to lower disposal charges alongside increasing revenue by aligning the investment with the ROI. Additionally, it also leads to bringing a sustainability-based reputation for the hotels and hospitality businesses leading to improving their brand image as well as being a source of positive publicity (Lee and Huang 2023).
Another implication is in terms of reduction in environmental impacts mainly because the reduction in food disposal across landfills result in reducing the generation of various greenhouse gases followed by reducing pressure on various resources required for disposal of the waste (Amicarelli et al. 2022). 
Additionally, it also helps hotel businesses for addressing the sustainability and environmental goals resulting in creating greener alternatives for other businesses within the sector (Cattaneo et al. 2021).
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While considering the data collection process for the following conference report in order to evaluate various sources of food waste management, secondary sources for the collection and acquisition of data has been employed where primary focus is on using various existing information in the form of organisational reports, government publications and reports as well as news articles alongside the use of various journals and articles obtained from the Google Scholar database (Mazhar et al. 2021). One of the main reasons for using secondary sources is because of the time efficiency since it is easy to collect secondary data without the need for physically travelling to different places followed by cost benefits since there is lack of any investment required for the collection of secondary data (Mazhar et al. 2021). 
A thematic analysis has been leveraged in order to analyse the findings of the following study where the focus is on highlighting various key themes in association to sustainable food waste management alongside development of themes highlighting the implications on cost efficiency within the hotel and hospitality sector (Finlay 2021).
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External and Internal Environment of UK to foster Food Waste Management
The primary focus is towards evaluation of the external market environment in order to identify the conditions relevant for effective food waste management within the UK. For that purpose, the PESTLE analysis is leveraged.
	Political
	There is absence of any food waste related standards or laws but the government has programs like charity Waste and Resources Action Programme (WRAP) that focuses on undertaking various effective waste disposal programs alongside ensuring strategies like food donation to reduce wastage (Priestley 2025).

	Economic
	The slow economic growth within the UK further leads to reducing margins for hotel businesses and hence, necessitates effective food waste management to reduce the overhead costs (Moreau  2025).

	Social
	There has been growing pressure from consumers regarding the need for integrating sustainability practices and reducing environmental impact within the hotel industry in the UK that further requires the need for reducing food waste with increased carbon emissions (Chemmanur and Fenech 2024).

	Technological
	There have been significant investments from the government as well as various hotel businesses towards the use of blockchain technology that has come up to be effective in food waste reduction through improving transparency as well as traceability throughout the supply chain (Omar, et al. 2024).

	Legal
	There are regulatory standards in the UK such as Environmental Protection Act 1990 and the Landfill Tax Regulations 1996 alongside Hazardous Waste Regulations 2005 that are needed to be complied with while disposal or treatment of food waste among hotels (Maddison 2024).

	Environmental 
	There have been growing concerns from consumers as well as government institutions for addressing the emission goals which require hotel businesses to reduce their greenhouse emissions.


Additionally, the SWOT analysis will highlight the strengths, limitations and opportunities relating to food waste management for the hotel sector.
	Strengths
· One of the primary strengths is in terms of bringing various cost saving approaches by reduction of overhead cost associated with procurement of food followed by reducing disposal cost or other landfill related cost for the hotels (Read and Muth 2021).
· There is significant growth within the element of guest appeal since it helps hotels in particular using the initiative to appeal to guests having inflammation towards businesses with transparent and responsible environmental practices. 
· It also leads to improving the environmental credentials and helping hotels for moving towards sustainability goals laid down by the United Nation.
	Weaknesses 
· A key weakness is the implementation cost associated with food waste management mainly because providing proper training to the staff alongside integrating relevant practices in place and also integrating technology like blockchain require significant investments (Tsolakis et al. 2023).
· Another weakness is the gaps within data and awareness of the organisational leaders and managers regarding proper food waste management approaches that results in reducing their ability to use standardised parameters for tracking the food waste.

	Opportunities 
· One of the key opportunities within this aspect is the growing shift of various regulatory standards towards environmental regulations and the upcoming global regulations being more focused on better environment and impact of businesses and reduction in greenhouse emissions. This will be a key opportunity for hotel businesses since it will allow them to adapt to the changing regulatory landscape and also have better readiness to address the sustainability goals.
· Another opportunity would be in terms of integration of the circular economy since the elements of conversion or composting of surplus food alongside the use of diversion strategies to effectively manage food waste can result in creating new value streams for hotels.
	Threats
· One of the key threats within the following strategy is that financial struggles will be more prominent among the smaller hotels due to lack of adequate resources to invest towards training or technology. 
· Cost pressure as well as infrastructure limitation will also reduce the ability of various hotels to effectively acknowledge the food waste management strategies.


Industry based evidences 
One of the most prominent industry-based evidence for the effective food waste management has been that of various large hotel chains such as Marriott International that have been able to make use of their adequate financial resources in order to interview technologies to track the food waste and effectively mitigate high amounts of waste. According to reports, Winnow AI Technology is being integrated by Marriott International where the focus is towards making use of AI tools to monitor as well as reduce food waste across the hotel kitchen leading to reduction of 25% in their food waste generation over the initial 6 months (Marriott International 2024). In addition to that it has been also found that the following technology has resulted in better evaluation of customer demand and accordingly focusing on food production that further reduces over preparation and leads to effective meal planning (Marriott International 2024). They have also been making use of blockchain technology or other technologies as well as diversion strategies in order to effectively measure their environmental impact and also reduce the procurement cost associated with food. In contrast to large hotel chains, Dey et al. (2025), outline that SME hotels are mostly focused on integrating digital technologies for tracking food waste but a range of limitations including cost and infrastructure barriers which reduce their ability to effectively track the food waste. 
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Based on the findings from the following report it can be highlighted at the reduction in food waste across hotels has resulted in bringing several environmental as well as operational implications in terms of improving efficiency as well as efficiency within their systems. Another key conclusion driven by the report is the need for considering the three strategies of meal planning and inventory, food storage as well as donation and diversion in a collaborative approach considering the lack of effectiveness of the individual strategies and limitations associated to them. Alongside that, industry evidence from Marriott International also brought insights in terms of using technologies like the Winnow AI Technology which has been found to be influential towards helping in tracking of food waste and meal planning. 
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The following recommendations are provided based on the findings from the following report,
· A key recommendation is the need for adopting relevant parameters as well as data tracking systems that will allow hotel businesses for effectively tracking the amount of food being procured and the amount of food waste being generated on a regular basis which will further allow them to track progress of the strategies leveraged for food waste management. 
· Another recommendation is the use of relevant technology in order to optimize the inventory systems and procurement that can include a transition towards shorter ordering cycles alongside the introduction of local sourcing methods and flexible menus based on demand.
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