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Abstract 
The study has mentioned the importance of the second Sustainable Development Goal in the UK food industry. The rate of food insecurity and physical issues due to imbalanced meal-taking habits is increasing day by day. The food organisations may create a valuable impact to reduce malnutrition in the UK. Anglo Thai may create a noticeable impact on the community through its strategic CSR practices. The impact of CSR in the food industry and the current situation of hunger have been scrutinised in the assignment. The strengths and restrictions to mitigate the hunger crisis with relevant recommendations have been discussed in the study. 
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[bookmark: _Toc220362367]Introduction
[bookmark: _ken88fsziilb]Sustainability is the balance between equity, economy and environment (Un.org, 2026). Sustainability in food waste refers to managing food to minimise loss and waste across the entire lifecycle to reduce greenhouse gases (GHGs) from landfills (Wani et al., 2024). The businesses are required to manage waste to improve infrastructure and use better logistics to move food efficiently.
[bookmark: _jdkzw84g7ao1]Sustainable agriculture and pure food production are included in food sustainability. Considering the importance of sustainability, over 90% of UK hospitality businesses have adopted eco-friendly strategies through circular economy, waste management and staff training (Ukhospitality.org.uk, 2026). However, around 1.1 million tonnes of annual food waste is generated from the hospitality sector, which needs to be improved to reduce financial and environmental issues.
[bookmark: _b9cxu291i5tb]The hospitality sector contributes 12% of total food waste, which is a significant issue in relation to climate change and sustainability (Filimonau, 2021). Anglo Thai is a Thailand-rooted, British restaurant which is ambitious to offer authentic cuisine to its customers (Anglothai.co.uk, 2026). The handcrafted wines of the restaurant are beneficial to support the local communities and ensure eco-friendly production in the UK. The dependency on barley, sea buckthorn and cold-pressed oil to achieve signature salty and sweet flavours makes the business sustainable-friendly. 
[bookmark: _mkehx3js6lf6]This paper focuses on the efficacy of sustainable food waste management practices in UK restaurants, using Anglo Thai as a case example. The objective is to analyse the reasons for managing food waste sustainably and evaluate the process of reducing waste. 
[bookmark: _rc32atg0tyqy][bookmark: _Toc220362368]Literature Review
[bookmark: _1eaj74jyiqg9][bookmark: _Toc220362369]Sustainable practices food waste in restaurants
According to Osei, Papadopoulos and Acquaye (2024), the food manufacturing companies are facing issues in maintaining sustainable practices to maintain ptrofit margin. It has been seen that sustainable products and nutricious foods makes the overall production price high. The study also reflects that their economic profitability does not match the requirements of sustainability. Sustainability demands an eco-friendly manufacturing process by keeping a balance with the economic profit. 
According to Legrand, Chen and Laeis (2022), food waste in UK hotels are amounting to roughly 40,000 tonnes annually, which is largly driven by operproduction. Approximetly, 45% of food wastes reason is overproduction in nthe commercial kitchen and hospitality sector. Todd and Faour-Klingbeil (2024), opined that in buffets excessive food preparation and over-stocking to avoid shortages are the largest contributors of food waste. As a result, it causes losses in financial aspects in the UK hospitality sector to represent a substantial loss in profit. 
Another academic expert, Cusworth et al., (2022), stated that within the next 25 years, the capability for increasing food resources will be enhanced by the involvement of technology. It will also care for the health security of humans and the planet. The sustainable farming initiative may provide necessary guidance to farm the land in an eco-friendly way. This study also mentioned paying extra attention to complex actions that offer benefits to the local community and is committed to increasing collaboration between farmers. According to Clark et al., (2025), AI-powered food tracking and smart waste meters to identify spoilage has taken initiaves in waste reductionn in the UK hospitality sector. For instence, food waste tracking AI-cameras and intelligent scales assists in track waste by identifying items tthat are often thrown  away.
There are indeed multiple technological advancements to ensure sustainable farming in the UK. For instance, automated agri transport that assists in observing the growing and sowing areas, onwards to harvesting (Ocssystem.co.uk, 2026). Hence, it will reduce the responsibilities of the farming workers and create an opportunity to invest more finance in technological advancement. Hence, this activity may affect the community individuals in the UK. There are 279 thousand people in the agricultural workforce in the UK, as per the report of 2025. Based on the government report, it may be noted that the employment rate in the industry has decreased by 1.9% from 2024 (Gov.uk, 2026b). It is proven that technology, wages, gender discrimination, and multiple aspects are decreasing the staff rate in the agriculture industry. Another point of concentration is that technological involvement in the farming activities will require an immense charge due to smart operations. It will increase the cost of food products which do not support the sustainable aspects to reduce the hunger crisis. However, the UK government provides £320 million to agricultural researchers per year. An additional £90 million of support has also counted for the transformation of food production and other industrial changes (Gov.uk, 2026a). It may save the cost for sustainable farming, and help society to purchase healthy fruits and vegetables at a lower price. 
[bookmark: _b1iqcfxpe7j2][bookmark: _Toc220362370]Impact of sustainability
Sustainable practices support human, ecological and economic vitality and health. The growing population rate is demanding more food availability by more than 50% during 2050 (Commonland.com, 2026). A survey report of 2025, by the BBC, has reflected that 14 million individuals are struggling with food insecurity due to a lack of money in the UK (BBC.com, 2026a). The transparent and sustainable practices are helpful to reduce food waste and achieve the net-zero goal by 2030. At this moment, hotel and hospitality sector is required to uzse technologies, such as blockchain to track food from farm-to-fork that provides real-time visibility. As a result, food waste can be reduced at the retail annd consumer level. This guides the UK to havle per capita food waste by 2030 through initiatives, such as Food Waste Reduction Roadmap. As a result, UK hotels turn food waste into fuel or compost for on-site gardens supported by local sourcing and reduced meat options.
[bookmark: _kgkjo958ej2o][bookmark: _Toc220362371]Theoretical implications
The corporate social responsibility (CSR) focuses on maintaining the ethical, legal, ecological and social standards within a business (Reset.org, 2026). It suggests improving the social responsibility of the Anglo Thai restaurant to ensure a positive reputation in the market. Carroll's CSR pyramid consists of ‘Economic’, ‘Legal’, ‘Ethical’ and ‘Philanthropic’ responsibilities of a business to ensure sustainability (Saleh, 2022). Anglo Thai needs to provide their authentic wine and other meal services at an affordable price while ensuring business profit. Legal laws and regulations in the UK for food manufacturers need to be aware of Anglo Thai. Ethical responsibility focuses on fair wages, respect and basic human rights to the grape farmers and other employees within the restaurant. Philanthropic responsibilities encompass the voluntary actions of Anglo Thai to develop the society. For instance, gathering loyal clients, recruiting eligible candidates and impressing the investors to improve business operations. 
[bookmark: _4vuvphfub2eg][bookmark: _Toc220362372]Method
There are multiple types of research methods and data collection to complete academic research. The qualitative data collection is useful for gathering new knowledge and experience, which requires simple evidence to support the perspectives. However, this data collection method can be biased due to the mentioned generalised information and poor. Conversely, quantitative data collection is more favourable to make the perspectives stronger by the involvement of statistical data (Midamba et al., 2025). Quantitative information collection asks for reproducible knowledge, larger samples and statistical guidance to analyse data. The study focuses on secondary qualitative data, which assists in collecting data on sustainable practices at restaurants. Additioanlly, the use of PEST analysis will be beneficial to collect data on political, economic, social and technical aspects that impacts the retaurants. Utilising the analysis, the threats and opportunities in the restaurant sector will be identified. 
[bookmark: _bm5fbmawrw0p][bookmark: _Toc220362373]Theme Impact
[bookmark: _8hc6141pjgy3][bookmark: _Toc220362374]PEST Analysis
Political aspects
A report of the UK parliament reflects that 45 million children aged 5 years are suffering from food waste. 37 million individuals are suffering from being overweight due to consuming unhealthy foods regularly (Parliament.uk, 2026). The UK government set policies for SDG Goal 2 for overcoming the challenges of the hunger crisis. The government has the authority to reduce food waste and create healthy meal consumption policies by minimising the cost of daily livelihoods. 
Economic aspects
A BBC report mentioned that 1000 calories of healthy food products, such as fruits and vegetables, cost £8.80. On the contrary, the pricing of less healthy food is £ 4.30, such as frozen meats and prepared meals (BBC.com, 2026b). The lower-income families are not able to afford the healthy foods due to the high prices. 
Social aspects 
The rate of hunger crisis is increasing due to fewer working members in the family. 5.4 million individuals are suffering from food insecurity due to having just one working person in their family (Theguardian.com, 2026). Hence, the extra low-income families have two earners. The government and enterprises of the UK need to increase the overall employment rate in the UK to enhance their monthly income to purchase healthy food.
Technological aspects 
AI powered systems and sensor-based lightning assists in adjusting usage based on demand. Moreover, QR code menus and mobile applications guides the restaurants to maintain cleanliness and distance between customers.
The above analysis reflects the reason behind food insecurity in the UK due to the rising cost of daily essentials. The unemployment rate and lower income of the community individuals are increasing regularly (Socaci, 2020). The nation has to import a huge portion of food from other countries. This process requires an immense amount of chemicals to keep the food products fresh for a long time. These harmful chemicals are increasing the rate of child sickness and malnutrition in the UK (Hussain and Soni, 2025). The government and society need to be more conscious about producing food items in the nation. The rate of unemployment needs to be reduced to prevent malnutrition. 
[bookmark: _irwfbbvbvkw0][bookmark: _Toc220362375]Strength and limitations
The food and beverage industry is the largest producer in the UK and 4th manufacturing sector across the globe. The supply chain management of the food industry is growing 6.8% and provides £107 billion of value in the UK economy (Foodsecurity.ac.uk, 2026). 4 million individuals are holding the fishing and farming industry. However, this production chain is not sufficient for the UK. It has to import 48% from the total consumed food from other nations across the world. The rate and demand of imported food are rising day by day. 
In addition, the pricing of regular food products is also increasing day by day. The report of August 2025 mentioned that the cost of non-alcoholic drinks and foods has increased by 5.1% (BBC.com, 2026c). The supermarkets are raising the food bill due to the increasing cost of wages and high charges of National Insurance Contributions (NIC). The inflation rate in the UK is also rising day by day. 
The fast food sector is increasing its expansion in the UK. £23.1 billion of contributions have been gathered from the fast food market in 2025. Almost 50,000 businesses are operating in this industry to support their daily livelihood (Statista.com, 2026). 16% of UK citizens stated that they are consuming fast food due to lower pricing. The industry is also raising the taxation cost and high processing expenditure. The UK government has banned the advertisement of junk food on television to prevent its rising demand. However, one has to notice that the cost of unhealthy food ingredients, such as fat and sugar, is more expensive than the healthy essentials. 
[bookmark: _h0x7hcg3vpz][bookmark: _Toc220362376]Conclusion
The assignment outlined the current situation of food insecurity and hunger crises in the UK. The importance of the concept has been mentioned by analysing the perspectives of previous academic experts. The report has highlighted the impact of sustainability in the food industry through secondary data collection methods. Sustainable development meets the demands of the current generations without harming or compromising the essentials for future generations. The PEST analysis has reflected the danger of the hunger crisis due to increasing food imports, rising prices, and the employment rate in the UK. Effective technology-based farming by using solar energy, increasing job roles, may reduce the urgency of food insecurity.
[bookmark: _9wr8yka5v6go][bookmark: _Toc220362377]Recommendations
The reasons for food insecurity are rising prices of healthy essentials, imported items and the unemployment rate in the UK. 
Unemployment rate 
The UK government needs to take the primary step to minimise the unemployment rate in the UK. The government banks may provide loans at a lower interest rate to unemployed individuals. The NGO and social charities may take the initiative to guide the operation of a business, which may reduce the rate of unemployment. The social workers also need to spread awareness about the needs of having multiple earners in a family (Costa and Costa, 2022). Depending on the head family member, the family can be pressured for that individual and restrict the income source. The government needs to be more focused towards launching new job roles and higher education to prevent the unemployment rate.
Rising price of food products
The pricing of vegetables and fruits is out of control for the lower-income family. The reason for the cruising price is importing the items from outside the UK (Chkoniya, 2021). This process includes trade, transportation, packaging and other extra costs to import a food product. The food organisations and farmers can become more conscious of growing food products within the UK. Innovative technological advancements can improve the process of UK farming. The soil and nature in the UK are not suitable for diverse types of farming (Alexander, 2025). Innovating a high-tech formula in the nursery instead of following traditional farming methods can be helpful. This process obviously needs to follow eco-friendly methods, such as solar energy. In this procedure, the authorities need to create an atmosphere where the soil and nature will be suitable for different types of agricultural activities. This process needs to be regulated outside of the lab. The government should invest a lot in improving science and technology to make the agricultural process more efficient and diverse. 
Reduce junk food production
Governments and food businesses need to take the first step in understanding the danger of junk foods. The benefits of healthy food intakes need to be informed to the citizens of the UK. The social workers may produce methods for farming in the garden in a short time by maintaining the eco-friendly approaches. The young generation of the nation needs to take the initiative to avoid fast food due to its lower pricing structure. The government may consider the taxation of the food manufacturers and the supermarkets (Dixit, 2020). This initiative will help to reduce the excessive pricing of grocery markets and convince individuals to purchase healthy food products. Contributing a selective amount from the profit to the community may reduce the hunger crisis by 2030. 
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