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This essay critically assesses the significance of sustainability in the hospitality sector, emphasizing the rising need for sustainable practices to overcome environmental issues. The hospitality sector has played an important role in this regard. Green practices describe environmentally sustainable practices that reduce the generation of waste, conserve natural resources, minimize carbon footprints, and boost operational efficiency (Parkash et al., 2022). However, these practices have become crucial due to the heavy environmental impact made by the sector, which tends to consume significant amounts of energy, and water, and generate heaps of waste. The essay will highlight one of the leading budget hotel chains in the UK and a subsidiary of Whitbread PLC, Premier Inn that has significantly worked its way toward sustainability. Since it primarily focuses on providing affordable and comfortable places to stay, Premier Inn has also focused on green practices, such as energy-efficient lighting, water-saving measures, and waste-reduction strategies. Its "Force for Good" sustainability program exemplifies corporate commitment to minimizing environmental impact and generating positive social impacts (Premier Inn, 2023). The analysis of the essay focuses on identifying an existing sustainability practice deficit in Premier Inn alongside an assessment of its environmental impact. A practical green initiative that targets this deficiency is introduced afterward. This essay also analyses the eco-plan’s feasibility, advantages, and compatibility with Premier Inn’s objectives to establish effective sustainability recommendations for the company. 	Comment by User: you added a single line for report introduction 


Premier Inn has been one of the most sustainable participants in the hospitality industry. Based on the company's Force for Good sustainability program, the hotel chain has undertaken many laudable activities such as the adoption of green power, waste recycling loop, and water recycling systems (Premier Inn, 2023). Also, its recent commitment to vigorously reach the target of net zero carbon emission by 2040 is a good step in combating climate change. However, Premier Inn has still some weaknesses, including the relatively weak incorporation of sustainability education into its organizational activities and customers’ experiences based on the results of the Middle East sustainability survey conducted in 2021. However, Nisa et al. (2017) pointed out that one of the worst shortcomings is the absence of a well-coordinated system of educational programs to raise awareness of the guests on sustainable practices. Significantly, 86% of the survey respondents said they would like hotels to teach them about sustainability during their stay, yet Premier Inn had not seized this chance. However, these actions are mostly on the individual level rather than the hotel-generated action (Premier Inn, 2024). While the guests may never be directly told by the hotel how they are harming the environment or how they can make a positive change during their stay, they might not. The other area of concern is the management of waste of which there is a need for improvement. As for the second sustainable development goal, the company takes important steps in recycling: for example, 1.75 million recyclable PET bottles annually. However, the results of the stated survey indicate that Premier Inn needs to improve its infrastructure and guests' engagement in waste sorting and management (Premier Inn, 2024). As pointed out by Ramirez and George. (2019), guests anticipate hotels to display comprehensive recycling initiatives and urge moderation. Therefore, it is not important to overlook this gap in the hotel's strategy as it might harm its sustainability efforts as well as its market share among concerned tourists. Furthermore, despite some progressive ideas such as installing solar panels and energy-conserving utensils, no effort is made to introduce the guests to such opportunities (Premier Inn, 2024). For example, Bray et al. (2024) also observed that energy-efficient measures such as smart energy systems or water-saving gadgets might be employed but with little or no information provided to the guests on the relevance or the environmental advocacy of such items. The below graph shows that according to a survey conducted in 2024, consumers in Great Britain are willing to pay only 2% more than 50% for sustainable hotels. At the same time, 51% of the respondents answered that they would not be willing to pay a premium for sustainable hotels (Statista, 2024a).
According to Verma and Chandra (2017), informing guests about these technologies could lead to the proper utilization of energy and water to meet the set hotel's sustainable goals. In addition, Oriade et al., (2021) explained that there is also a lack of sustainability education in terms of local and cultural involvement. Looking at the survey results, the guests are willing to engage in such sustainable experiences, for instance, visiting history, and culture or supporting local communities. Filling this gap is important for Premier Inn to sustain its market dominance in the area of sustainability. Taking data from Statista, an online survey was on travellers in Great Britain if they were patronizing eco-hotels to make a positive impact on the environment from July 2019 to July 2024. July 2024 saw an increase of 38 per cent of tourists thinking of patronizing eco-friendly hotels compared with the previous two years.
Therefore, Kim et al., (2017) stated that by providing advanced educational programs including an engaging performance and the electronic media methodology or in-room sustainability guides, the hotel could educate guests. Moreover, the implementation of waste management approaches and the periodic revelation of green technologies currently in use can strengthen Premier Inn's environmentally friendly policy statement. Closing these gaps will not only improve the guest experience and the hotel's position as a sustainable and responsible business but will also contribute significantly to meeting global environmental targets.
Additionally, Filimonau and De Coteau (2019) also reported that food waste recycling systems offer a transformation approach to hospitality sustainability. It solves the pressing problem of food waste, as it constitutes most of the environmental damage in landfills by its methane emission. Besides, ÖZDEMİR and GÜÇER (2018) showed that the operation of food waste recycling is initiated with proper segregation of the waste. Hotels shall store organic food wastes separately from normal waste streams by binning. Collection and transport into facilities specializing in either anaerobic digestion or composting take place. Anaerobic digestion breaks organic matter into different environments lacking in oxygen and yielding biogas to the generation of energy from renewable energy sources as well as nutrient-enriched digestate to agro-application fields (Mariappan et al., 2024). Alternatively, food waste is converted into soil conditioners for landscaping and agriculture. Several hotel chains have implemented food waste recycling systems successfully. For instance, Marriott International has collaborated with local composting facilities in certain locations to ensure that food waste is not sent to landfills but is reused instead (Marriott, 2024). Similarly, the Hilton Group has a strong food waste management program that has helped reduce landfill contributions by converting the waste into renewable resources (Hilton Hotel, 2023). Food waste recycling at Premier Inn would add a lot to its sustainability profile. This is one of the steps that Premier Inn can take toward its "Force for Good" strategy by tackling food waste and converting it into useful by-products. It also enhances the corporate responsibility image of the hotel, attracting environmentally conscious stakeholders and guests (Premier Inn, 2023). Premier Inn can develop a systematic food waste recycling system that is tailored to its operations by adopting best practices from industry leaders. Although the initial investment costs are high, the long-term environmental and financial benefits, such as waste management cost savings, energy generation, and improved brand reputation, make this initiative both impactful and feasible. Below is the graph indicating the increasing installed capacity of anaerobic digestion in the UK from the first quarter of 2013 to the first quarter of 2019, by tariff type. It is indicated that, by this period, the cumulative capacity of installments for tariffs under 250 kilowatts equaled 20,315 kilowatts in the first quarter of 2019.
When evaluating the efficiency of anaerobic digestion to recycle food waste at Premier Inn, it becomes clear that there are several values of sustainability, cost-reducing factors, and beneficial impacts on the environment. This technology mirrors Premier Inn's sustainability strategies because it decomposes organic food waste in anaerobic conditions producing biogas and fertilizing digestate. One of the most positive effects of this move is the ability to let Premier Inn cut its carbon emissions outcome. In this way, anaerobic digestion reduces the volumes of food waste sent to disposal in landfills, which in turn, reduces methane emissions because methane is a potent greenhouse gas that is produced when organic materials undergo decomposition under anaerobic conditions (Xu et al., 2018). The biogas generated can be utilized as a source of renewable energy, which may help the hotel to some extent in meeting energy needs sustainably by replacing fossil energy (Kabeyi and Olanrewaju, 2022). In addition, the digestate produced can be used as fertilizers in agricultural applications; either in Premier Inn’s landscaping or bought from local farms in a circular economy strategy. Secondly, according to Vasco-Correa et al. (2018), the primary costs to establish the food waste recycling systems and the anaerobic digestion technology are initially high, thus, long-term financial benefits are likely to be substantial. Less waste generated will lead to saving more money on the cost of discharging waste to the landfill and hiring the services of waste collectors. In addition, the company to run heating systems or other uses and hence reduce energy bills can utilize the biogas generated. In the end, such costs shave ways of creating positive returns on investment translating costs to savings in the long run. Thirdly, the impacts of anaerobic digestion on the environment are immense in addition to the cost reduction factor. Therefore, Premier Inn's closed-loop system to minimize food waste will go a long way in achieving goals set by US EPA (2016), for waste reduction. Therefore, in this way, consumers will associate the business with environmental friendliness. Such practices can help Premier Inn to cater for the growing ken of environmentally conscious customers who are willing to part with their hard-earned money to sleep in environmentally friendly accommodation. 
There are various challenges faced in the process of recycling food waste through anaerobic digestion at Premier Inn. According to Xu et al. (2018), some of the costs associated with the technology implementation include high initial costs that embrace the establishment of the technology infrastructure, perhaps in large hotels or for several establishments. Additionally, Slorach et al. (2019) show that separating food waste from other waste categories and then conveying it to digestion facilities may not be easy and will involve altering the existing waste disposal procedures. However, Szpilska et al. (2017) estimated that staff training is another significant component since the employee will require learning about the way of waste separation, how to handle food waste, and how to work properly with anaerobic digestion. This process can be costly with time investment implications since it requires some extra costs before the result is produced. However, the concept is plausible and sustainable in a large sense. 


The essay noted that Premier Inn had made impressive sustainability milestones, but there were still huge gaps in it, especially in waste management and sustainability education. Now, these gaps would be bridged through the proposed food waste recycling through anaerobic digestion, which would reduce food waste, generate renewable energy, and produce agricultural byproducts. This initiative can help Premier Inn meet its target of net-zero carbon emissions in line with the "Force for Good" sustainability program. It is feasible because of the long-term benefits from cost savings and environmental impact while enhancing brand reputation, despite challenges such as initial investment, logistical complexity, and training of staff. By embracing this green practice, Premier Inn can endorse its sustainability pledge, attract eco-conscious guests, and further reinforce its position as an industry leader in environmental accountability.
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