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Introduction
Today in this essay I am going to be talking about KFC and how the business became sustainable. Also, I am going to be talking about the business approaches of this company and the management styles.
KFC has been expanding its company and expanding its reach in the global market by employing a combination of differentiation and cost leadership strategies, in addition to their corporate social responsibility initiatives that have allowed them to achieve sustainability. 
At KFC, we have ambitious environmental targets: we want to achieve net-zero emissions worldwide by 2050 and a 46% reduction in our GHG emissions by 2030. The concept of circularity, which is the practise of using a resource or product and then recycling, composting, or reusing it in a way that permits it to enter a new lifespan or supply chain, will aid in our efforts to achieve this. 
 Being among the merchants with the fastest global growth, we are driven and obligated to pursue sustainable growth. With more than 27,000 locations across the globe and a new KFC opening every six hours, our restaurants represent one of our best chances to improve circularity and lessen our environmental effect. 
Performance and durability are preserved while salvaged materials are used in the development and finishing of this range of furniture. Apart from their greater sustainability, the furniture pieces also weigh a lot less, which allows us to ship them to the restaurants with a precise 32% reduction in greenhouse gas emissions. 
Starting this year, Green Line Furniture will be used in a variety of markets for both large-scale remodels and brand-new eateries. However, KFC is working on other circularity initiatives in addition to this environmentally friendly furniture.
KFC has partnered with a supplier in Australia that produces cost-effective, environmentally friendly, and high-performing building materials from garbage that is difficult to recycle. For instance, milk and juice cartons are "upcycled" into new materials like construction board when they would otherwise end up in a landfill. 
The builders have provided positive feedback regarding the upcycled "board's successful installation in a newly owned restaurant. They have noted the board's ease of use, pre-finished quality, and low labour requirements. Its exceptional durability and competitive pricing show that there are affordable, high-quality, and sustainable building material options available.  

They are dedicated to sustainable development both now and in the future, whether it be in the materials used to build our restaurants' walls or the furnishings we place within.
To assist us achieve our ambitious goals of being a net zero carbon firm by 2040 or earlier and a completely circular zero waste business by 2035, we have partnered with the University of Liverpool's Zero Carbon Research Institute. Furthermore, by preserving the skin on our fries—who knew! — they are combating food waste and moving towards more ethical sourcing. See what else is included in our formula to save the earth.
By2035, they hope to operate a completely zero-waste, circular business. By 2025, every bucket, box, and packaging item we use will either be recyclable or biodegradable. While that may seem lofty, we have already taken a step in that direction. Right now, every straw we sell is biodegradable, and all our paper and card packaging are FSC or PEFC approved.
Since climate change is the world's greatest problem and a threat to our shared future, we are acting on it. Check out the BRC climate roadmap and the Zero Carbon Forum for hospitality. KFC UK & Ireland has committed to becoming Net Zero by 2040 or sooner, ten years ahead of the government target. We have also partnered with other businesses in our industry to work on this issue and create a roadmap to get there.
Regarding procurement, our goal is to advance environmentally conscious work methods that enhance productivity, foster openness, and revolutionise our supply chain.
Our commitment to an ecologically and socially responsible global soy supply chain is a component of KFC's sustainability plan to address climate change and biodiversity loss. KFC UK & Ireland has endorsed the UK Soy Manifesto as a part of their dedication.
Who knew the simple skin-on fry would have such an impact? A few of KFC recent menu adjustments have also had an effect. They have not only saved their potato peelers a tonne of time, but they have also prevented an additional 7,000 tonnes of food waste from being wasted.
Energy conservation is the main strategy to lessen KFC's climate impact, even though the road to 2030 is a long one. I am glad that the KFC brand, thanks to our venerable Building Green initiative, has a strong head start in this endeavour. The Building Green initiative helps our franchise partners integrate design elements in our restaurants that are targeted at cutting down on water and energy consumption throughout our operations. Our Global Design & Construction Manager, Suparna Ukay, recently joined us to discuss our Green Building initiatives.


KFC has started testing a few potentially scalable energy optimisation systems in addition to Green Buildings. These systems keep an eye on the equipment in our restaurant to make sure it is all running smoothly and wasting as little energy as possible. The promising outcomes of these tests include an overall energy savings of 18% in Malaysia and an estimated five-year savings of over 5.4 million kWh in the United Kingdom. The fact that both initiatives not only benefit the environment but also save money for our franchise partners is even better news.
The priorities KFC has set for our planet and its global sustainability journey include this most recent commitment. Regarding our packaging commitments, we are still making excellent strides in all markets. More than 90% of KFC locations achieved our objective in 2020 of obtaining all their fibre from ethical sources, enhancing our forest stewardship. We are making great progress in every market towards our 2025 target of having all consumer-facing plastic packaging recyclable or reusable, and we are on track to have Styrofoam out of our restaurants by the following year. 
KFC's new environmentally friendly restaurant in Wincanton produces all the hot water and 15% of the electricity required on-site from leftover cooking oil. And it all came down to a fortuitous encounter between the head of construction at KFC and the founder of Tidy Planet.
The Chip is a small-scale cogeneration system that produces hot water and electricity on the sites where it is produced using used cooking oil. It was developed over the course of five years by food waste experts Tidy Planet.
KFC generates a lot of spent cooking oil, which they have already converted to biodiesel. However, the fast-food restaurant was eager to discover a better and more long-lasting solution because it was somewhat of a trailblazer.
Together, the two businesses installed the first Chip as a trial in April 2012. As part of KFC's Green Building Programme, the second system was installed in September at the Wincanton site, which has earned certifications from BREEAM and LEED.
By reducing waste transportation by over 1,000 miles, each store that implements the Chip will cut its annual transportation-related CO2 emissions by over 4,000 tonnes.
 KFC's carbon footprint will be further reduced by 1,800 tonnes of CO2 per store annually by using energy produced from its own used cooking oil instead of fossil fuels, which is 50% more efficient than a power station and will also save thousands of pounds in energy costs.
KFC's truly closed loop waste-to-energy system, which produces heat and electricity on-site while removing the need for waste transportation, is already helping the company significantly reduce its carbon footprint.
 
With over 900 locations and intentions to implement the Chip throughout the UK, the restaurant chain appears poised to have a major and beneficial environmental impact. In the interim, Tidy Planet is refining the Chip to enable supermarkets to generate energy from rotisserie oil waste.
KFC is one of the biggest restaurant chains in the world, so its leadership in developing sustainable and environmentally friendly food packaging has a significant impact.
 The most well-known chicken restaurant chain in the world was established by Colonel Harland Sanders in Kentucky in 1952. With over 600 locations in Canada alone, KFC currently boasts over 25,000 restaurants in 145 countries and territories worldwide.
KFC's famous chicken is still seasoned with the Colonel's special blend of eleven herbs and spices, which is kept a closely guarded secret to this day. A key component of Kentucky Fried Chicken's identity and core principles remains Colonel Sanders, the company's founder. The Colonel lived by his famous maxim, "A man's life is written by the way he lives it," and he upheld these principles in everything he did. The KFC team in Canada has been writing a special chapter in the company's history, and at its heart is still the Colonel's honesty and work ethic.
Saving energy and resources, cutting greenhouse gas emissions, and lowering pollution all depend on reducing plastic packaging and waste. Knowing this need, KFC is leading the fast-food industry in environmentally friendly packaging and practises.
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