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In response to the demands of customers and concerns about the environment, hotels are making sustainability a priority. The economic, environmental, and social aspects of sustainability are all directly impacted by food waste. Food is wasted by hotels at a rate of thirty percent worldwide (Ford & Sturman, 2020). The waste of food has a negative impact on the environment and wastes resources. According to the findings of Zhang et al.'s 2020 study, methane from landfill food waste contributes to climate change. When it comes to the production, transportation, and preparation of food, water, labour, and energy are all squandered. Under pressure from both the government and their customers, businesses are required to reduce their influence on the environment. Because of the government's efforts to reduce waste, tourists anticipate staying in environmentally friendly hotels. During this presentation, we will discuss the many options for managing food waste in the hospitality business, as well as their effectiveness and the most recent advancements in waste reduction. Additionally, we will investigate the impact that technologies such as blockchain and waste-to-energy have on the tracking and control of food waste. 
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Sustainable hospitality strikes a balance between the challenges of the economy, society, and the environment. In order to exist, businesses need to meet both the present and the future demands. Hotels, restaurants, and caterers that work towards sustainability evaluate the social and environmental impact of their operations. Batabyal and Das (2019) propose that hotels address the environmental concerns of their consumers by placing an emphasis on energy efficiency, waste control, and water conservation. As a result of the fact that food waste is both financially and environmentally detrimental, sustainable hospitality helps to reduce it. According to Ford and Sturman (2020), thirty percent of the food that is served in hospitality establishments is wasted, which results in the loss of resources and the emission of greenhouse gases. When food waste is disposed of in landfills, it releases harmful methane. It is anticipated by Zhang et al. that food waste will cost billions of dollars in the year 2020. Due to these rules, hotels are required to limit the amount of food that is wasted in order to lessen their impact on the environment, enhance their efficiency, and boost their profitability. For the purpose of finding answers, the literature on food waste in hospitality will be reviewed.
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Wasting less food is one of the virtues of hospitality. Papargyropoulou et al. (2014) found that real-time inventory management systems not only reduce food waste, but also increase the money of amount hotels spend. Prevent overordering at the grocery store by eating food before it can go bad. Blockchain and IoT-based inventory management can help to monitor food waste throughout the supply chain. Blockchain technology is being embraced by hotels and suppliers to trace food materials for accountability. According to Omar et al. (2024). Using this approach enables the surplus food to be distributed to food banks and other beneficiaries before it becomes unfit for consumption. Creating crop compost that are enriched with nutrients from organic food waste is another method that which sump people seems like. This means less waste going to landfills, and less use of synthetic fertiliser (Jiang et al., 2024). Through waste-to-energy technology, hotels can minimize the volume of wasted food and produce renewable sources of energy as outlined in research conducted by De Laurentiis et al. Waste reduction increases energy efficiency of hotel companies. In 2022, the Lee Jang hotels donated remain meals to charity organizations and food banks, in order to alleviate hunger. These things can save hotels money, reduce their positive impact on the environment, and allow clients to meet their green business objectives.
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PESTEL examination of hotel food waste prevention technologies.  Sustainable businesses benefit from government food waste restrictions. A proposal for tax credits for composting and waste-to-energy conversion was made by Saraker et al. (2024). The reduction of food waste results in a reduction in the expenses of energy, waste, and procurement. (Ford & Sturman, 2020) Trash tracking that is driven by data has the potential to influence hotel purchases in order to reduce waste. When it comes to hotels, more and more people are opting for sustainable accommodations. It is imperative that hotels decrease waste as part of their corporate social responsibility (CSR) initiatives (Ding, 2022). According to Omar et al. (2024), blockchain technology, smart inventory, and waste-to-energy conversion all save money on food waste charges. There is a reduction in landfill trash and methane with the use of composting and waste-to-energy (De Laurentiis et al., 2020). According to Goossens et al. (2019), the laws that governments pass about waste reduction and sustainability raises concern from a legal standpoint. Reducing food waste effectively is contingent on the size of the business, the resources available, and the cooperation of the consumers. 
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Hospitality food that is thrown away is harmful to the environment. The landfills that are used for waste food produce methane, which is a powerful greenhouse gas (Zhang et al., 2020). Increasingly, composting is being used to cut down on food waste. In order to reduce trash sent to landfills, hotels contribute compost to agricultural use. Rather than using synthetic fertilisers, Liu et al. (2023) suggest using sustainable soil fertilisers. Green energy can be produced from biogas that is produced from food waste. Both the hotel's carbon footprint and its consumption of fossil fuels are decreased as a result (De Laurentiis et al., 2020). Technology that converts garbage into electricity helps hotels save money and improves their environmental impact. Food scraps from the hospitality industry are composted and then transformed into electricity. Reducing trash from hotels and reusing any excess materials helps to develop a circular economy. 
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Both the economy and the ecology suffer when hotels throw away food. According to Elisavet Angouria-Tsorochidou et al. (2023), the annual costs associated with energy, food waste, processing, and disposal go into the billions of dollars. Hotels lose money that they could spend to improve their services, facilities, or the overall experience of their guests because of food waste. Hotel inventory management systems that are powered by data can forecast the demand for food, prevent unnecessary overordering, and cut down on waste. the year 2020 Ford/Sturman Both the costs of procurement and the utilisation of resources are reduced. Through the use of food recovery, landfill waste and food insecurity can be reduced. (Jang & Lee, 2022) It is through these procedures that hotel CSR and guest interactions are made better. According to a study conducted by De Laurentiis and colleagues in 2020, food waste-to-energy systems help hotels save money while also producing clean electricity. Although these solutions have a large initial cost, they reduce the costs associated with trash disposal and increase energy efficiency, which has the potential to bring about enormous benefits. According to Goossens et al. (2019), the provision of government incentives to small enterprises that encourage the utilisation of environmentally friendly technologies makes sustainability more accessible to all entrepreneurs who run hotels. 
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Food waste reduction in the hotel industry is beneficial to society. Customers who are concerned about ethics and the environment are more likely to patronise firms that eliminate food waste as the awareness of sustainability continues to grow. Simone et al. (2015) found that environmentally conscious tourists are increasingly selecting hotels and restaurants that are environmentally conscious. By educating consumers, food waste can be reduced. In accordance with Jang and Lee (2022), education regarding hotel food waste promotes the control of portion sizes, the consumption of leftovers, and environmental responsibility. Food waste at the point of service may be significantly reduced if consumers adopted these practices. According to Papargyropoulou et al. (2014), cross-organizational level hospitality CSR initiatives which donate surplus food to local non-governmental organizations and community food banks translate into reduced rates of food poverty and enhanced visitor interaction. By increasing social sustainability and the responsible reputation of a hotel, such initiatives appeal to conscientious travellers. 
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Technology, education and collective efforts are necessary for the eradication of food waste in hotels. First of all, it is suggested for every hotel to operate a real-time food waste monitoring system that allows them to know what is being wasted and what decisions are made in terms of shopping and/or waste reduction based on this information (Omar et al., 2024). Technology can help hotels to recognize locations with high food waste and adjust their processes. (2024) (Omar and others) Blockchain technology reduces food waste and improves utilisation through supply chain transparency. in the consumer education how to, that it is portion control, and guest should be encouraged to take leftovers. A hotel-NGO partnership can feed the hungry. Finally, Goossens et al. (2019), the industry should promote composting and waste-to-energy systems. They have the capacity to reduce food waste and help enhance the financial, environmental and social sustainability of hotels. 
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Sustainable hotels should reduce food waste. The study by De Laurentiis and co-workers in 2020 shows that blockchain technology, composting, smart inventory management, waste-to-energy may theoretically lower environmental impact of the sector and costs of running companies with respect to consumer demand for sustainability. Food waste will diminish more quickly if consumers are educated and the government and industry work together to communicate with each other. This is a great way to help the earth and your business using these tactics.
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CURRENT FOOD WASTE REDUCTION
STRATEGIES

Technological Innovations
o Smart inventory reduces food waste (Papargyropoulou et al., 2014)
o Blockchain improves supply chain transparency (Omar et al., 2024).
Composting & Recycling
o Composting and waste-to-energy reduce landfill waste Uiang et al. 2024).

Food Recovery.

o Partnering with food banks reduces food waste (Jang & Lee, 2022).
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EFFECTIVENESS OF FOOD WASTE
MANAGEMENT PRACTICES

-

PESTEL Analysis:

o Political: Governmentincentives support sustainability (Sarker et al. 2024)
o Economic: Waste reduction leads to cost savings (Ford & Sturman, 2020),

o Social: Increased consumer demand for sustainable practices (Ding, 2022).
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ENVIRONMENTAL IMPACT

+ Methane Emissions:

o Composting reduces methane and provides fertilizer (Liu et al, 2023)
+ Waste-to-Energy:

o Converts food waste into renewable energy (De Laurentis et al., 2020)
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ECONOMIC IMPACT

+ Financial Losses: Billions are lost annually due to food waste (Elisavet
Angouria-Tsorochidou et al., 2023)

« Cost Savings: Data-driven inventory systems reduce procurement costs
(Ford & Sturman. 2020).

+ Government Support: Subsidies help small businesses adopt
sustainable practices (Goossens et al., 2019).
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SOCIAL IMPACT

Consumer Education:
o Portion controland leftover takeaways reduce waste (Jang & Lee, 2022).
Corporate Social Responsibility:
o Partnering with NGOs helps redistribute food (Papargyropoulou et al, 2014).
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RECOMMENDATIONS

+ Technological Innovation:
o Implement real-time waste tracking (Omar et al, 2024).
o Use blockchain for supply chain transparency (Omar et al, 2024)
+ Consumer Education
o Promote ethical consumption (Jang & Lee, 2022),
+ Government Support:
o Push for policies and subsidies supporting sustainability (Goossens et al.,
2019).
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CONCLUSION s

« Key Findings e,
o Reducing food waste improves economic. environmental, and social sustainability.
« Final Thought

o Food waste reduction is essential for a sustainable future in hospitality.
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SUSTAINABILITY IN TERMS OF FOOD WASTE AND
ITS EFFICACY IN THE HOSPITALITY INDUSTRY
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INTRODUCTION

Theme Overview:
o Focus on sustainability and food waste in
hospitality.
o 30% of food produced in hotels is wasted
(Ford & Sturman, 2020).
Relevance:
o Pressure to act sustainably is growing.
o Guests expect eco-friendly practices
(Zhang et al., 2020).
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LITERATURE REVIEW -
SUSTAINABILITY IN HOSPITALITY

Sustainability:
o Balancing economic, social, and environmental

factors (Batabyal & Das, 2019).

Food Waste:
o Hotels waste up to 30% of food (Ford & Sturman,

2020).
o Food waste contributes to methane and resource

depletion (Zhang et al. 2020)





