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[bookmark: _Toc161909668]PROJECT TITLE / FOCUS: Examining Waste Production in the Food and Beverage Department: A Case Study of Waste Management Practices at Maldron Hotel

[bookmark: _Toc161909669]PROJECT AIM:
The aim is to analyse waste products in the Maldron Hotel F&B department. The research will further analyse the waste management practices in the hotel. 
[bookmark: _Toc161909670]PROJECT OBJECTIVES: 
The three research objectives as per the requirement of SMART are as follows:
1. To provide a detailed assessment of generated waste on a daily basis to identify major contributors and waste reduction plan methodology.
2. To analyze environmental waste management practices thoroughly in order to find unresolved areas and evidence-based recommendations.
3. To evaluate the practicality and achievements of installing essential cutting-edge waste reduction tools in the food and beverages section.
[bookmark: _Toc161909671]RATIONALE (reasons):
The reason being choosing this topic is that the food and beverage department of the hotel industry seems to generate a theft amount t of waste every day. This not only poses significant impacts on the image of the hotel but also poses severe risks to the environment. Moreover, the immense generation of waste not only disrupts the hotel's operation but also poses significant financial costs that impact the contribution of the hotel toward sustainable development. Furthermore, the research study aims to insight into the investigation of volume, sources, and composition of the generated waste in the food and beverage department. The research work is conducted within the food and beverage department of Maldron Hotel which will be accessed by the end of March. The research work would be accomplished with the help of using online sources and also by analyzing the different procedures and operations that occur within the specific department. 
[bookmark: _Toc161909672]LITERATURE RESEARCH:
Etuah et al. (2023) reported that, there has been an estimation of approx. 828 million people are suffering from severe hunger across the globe. In addition to this, almost 3.1 million people have no proper access towards having proper nutritional food. It has been estimated that almost 1.3 billion tons of food are wasted annually which accounts for feeding almost 1/3 of the world's population. As per the goals of the UN (SDG2), the UN aims to end hunger and reduce food insecurity by the year 2030 (United Nations, 2023). For the achievement of this aim, there is an immense need for reducing the food generation of edible products. As per the report of Ghana, it was estimated that restaurants managers reported that, there is a waste generation of about 7.3 kg of edible food daily, this equals a total of 319.74 MT on an annual basis. The calculated amount represented that the generated waste is high enough to feed 438 adults daily. And the revenue generation from wasted waste turns out to be zero. It was also observed that on average terms annually 36.95£ of food is wasted by an average restaurant. Restaurants have to face a cost of 27.95£ daily for the generation of waste. Waste disposal costs account for almost 2.7% of the local restaurants. 
As per Jeswani (2021) observed that on an average basis, the total cost of food wasted in the UK hospitality and food service sector is estimated to be £19 billion per annum, and the total amount of food waste turns out to be 9.5MT per annum among which 1.1 MT (12%) belongs to hospitality and restaurants (Chalak, 2018). The total amount of waste generated includes; food packaging and non-edible products that is estimated to be 2.87 MT, among which 46% of the waste is recycled and is used for aerobic composition. It has also been reported that the waste food comprises 40% carbohydrates. It has also been observed that in UK food wastage generates a total of 25 MT of GHG emissions. The generated carbohydrates pose a significant impact on the total amount of food waste being generated. As per reports it has been concluded that 12% of the generated waste is easily recyclable. While 62% of the packaging waste can be recycled comprised of glass and cardboard. Moreover, it has also been reported that minimizing food waste can result in reducing the emission of GHG by 2.7 million tonnes, while non-edible food products can lower GHG by 0.4 MT (Munesue, 2019). 
As per Slorach (2020), UK households generate approx. 6.7 MT of food on annual terms. Most of the generated food waste is recycled but the majority of it is deposited into landfill sites. Almost one-quarter (1.2 MT) of food is thrown away while the food is still packaged, or remains unopened. Food generation is costly, as the UK has to pay £10.2 billion annually, which accounts for £420 per household. It has also been estimated that almost 60% of the generated food waste comes from households, while 40% accounts for different businesses and the hospitality industry (Kliaugaite, 2017). 

[bookmark: _Toc161909673]BENEFITS:
· Identifying the main sources of wastage in the hotel result in implementing strategies that will minimize production of waste. This will result in saving the cost that can be obtained from reducing the extra expenses (Al-Aomar, 2019). Reduction in waste will lead to saving the cost of the hotel and using it effectively for other beneficial purposes. Doing proper analysis will help in appropriate portion sizes and finding alternatives to minimize the food wastage. This process enable the hotel to purchase fewer raw materials, this will result in reducing the disposal caused and making the process more efficient. By ensuring the effective process the Maldron Hotel can increase their productivity.
· Minimizing wastage by the hotels is very important as it has a very significant impact on the environment. It contributes to the pollution and greenhouse impact on the environment. Reducing waste by the hotel and compliance with stability practices such as recycling of the products will assistant having positive impact on the environment using different techniques like donation of the food can minimize wastage (Amicarelli, 2022). It will help in preserving natural resources and protect the environment from harmful impact it was also have positive impact on the reputation of the hotel. Customers will value the practices of the hotel the ensure sustainability and it will increase the chances of success of the hotel.
· It is very important for the hotel to consider all the rules and regulations related with waste management to protect the environment from unhealthy practices. They should provide proper training to the employees for handling food and beverages. To minimize the risks of spills and falls (Wan, 2017). They should also consider proper storage and transportation of food and using appropriate practices for the disposal of waste. Identifying the areas that require activities like providing training chances of violation of the rules and will ensure the sustainability of the hotel. Being responsible for the waste management practices will result in a strong reputation and trust for the hotel. 
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