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Abstract
This research was dedicated to the problem of food waste in the UK hospitality industry, examining its economic and environmental effects. A typical cost estimated for a hospitality business was £50,000 per year for landfilling food waste. The research assessed the strategies provided, including waste tracking, staff training, smart menu planning, food donations, and guest engagement. It was concluded that the integration of the technology and sustainable sourcing can optimise the use of food and reduce wastage. The results indicated that the implementation of an inclusive waste reduction strategy could drive operational efficiency, reduce costs, and increase brand reputation for helping meet wider sustainability goals.
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[bookmark: _Toc198234573]1. Introduction:
Sustainability and net-zero carbon emission achievement are now the major focus in the UK hotel and hospitality industry. The key drivers of the theme include environmental imperatives, regulatory requirements, and changing consumer expectations. The UK-based Hospitality sector is responsible for generating more than £40 billion for the UK economy and more than 1.8 million jobs (UK Hospitality, 2024). However, they contribute up to 15% of greenhouse gas emissions to the country (C2ES, 2018). To achieve carbon neutrality by 2050, the hospitality industry continues to bear greater pressure towards sustainable practices. This industry targets an 80% reduction by 2040 (Sustainable Hospitality Alliance, 2021). Booking.com's survey indicated that 74% of travellers are interested in sustainable travel. However, less than 30% of people would be willing to pay a higher price for certified sustainable accommodations (WEF, 2023). Hotels implement various energy-efficient technologies, sources of renewable energy, and waste reduction strategies. For example, about 20% of the hotels in the UK have incorporated renewable sources of energy (EEA International, 2020). 93% of hospitality enterprises already have a sustainability strategy or are working on it (UK Hospitality, 2024). The Mercure Daventry Hotel, as belonging to the Accor group, adheres to these industry trends. Accor has pledged to minimise its environmental footprint by introducing energy-saving steps and supporting sustainable practices throughout its properties. 
[bookmark: _tg9ggynoncp6][bookmark: _Toc198234574]2. Literature Review:
Waste reduction and recycling programs are also becoming increasingly important in the UK's hotel industry, which also ties in with the sustainability and net-zero plans. For example, Mercure Daventry Hotel helps to understand the way mid-scale hotels are addressing these environmental imperatives. One of the waste reduction measures that the Mercure Daventry Hotel has established includes deploying refillable toiletry dispensers (Accor, 2025). In addition, they have partnered with key environmental recyclers and named the scheme 'Clean the World'. This scheme collects and recycles used soap and bottled amenities, while redistributing them to the needy communities (Clean the World, 2020). Thus, they are diverting waste from the landfills and promoting global hygiene campaigns. 'Clean the World' is reported to have distributed over 83 million bars of soap and diverted over 10 million kilograms away from landfills across the globe (Clean the World, 2020). In the wider UK hospitality industry, the development of technology is still playing a big role in the reduction of waste. For example, Marriott International has brought Winnow's AI technology into their 53 hotels in the UK, Ireland, and the Nordics (Winnow Solutions, 2019). In these areas, food waste has declined by 25% during the first 6 months of 2024. Similarly, the AI-based food waste monitoring system by Orbisk has helped businesses to reduce food waste by 50%, which is equivalent to significant cost savings (Orbisk, 2023). These initiatives are not only of value in the sustainability of the environment, but they also have economic returns. Food waste reduction can bring huge cost benefits as UK businesses invest £50,000 per annum to send food waste to landfill (Business Matters, 2023). Hotels can save these costs and enhance their profit margin by adopting effective waste management policies using the Triple Bottom Line (TBL) approach, which asserts sustainability performance on three dimensions: profits, people, and planet.
The Simpler Recycling legislation, which is due to come into force on 31st March 2025, will oblige businesses with 10 or more employees to separate dry mixed recyclables and food waste from general waste (Gov.UK, 2024). 93% of hospitality businesses, 81% of SMEs feel threatened by the possible effects of this recycling legislation (Rubbermaid, EU, 2019). However, only 34% of the hospitality businesses are currently separating food waste, which is a huge compliance gap (Cleaning Matters, 2024). These challenges can be explained in the light of the Institutional Theory. According to Earl and Hall (2021), Institutional theory suggests that hospitality organisations are under regulatory, normative, and cognitive pressures. In this case, the regulatory pressure to be experienced when new legislation comes in is forcing many hotels to introduce recycling programs. Normative expectations from the customers and associations of the industry strengthen this behaviour. However, Institutional Theory provides reasons why so many UK-based hotels comply with sustainability standards. Furthermore, it also points out hurdles, such as the absence of infrastructure, training, and funding opportunities that prevent smaller businesses from making faster adjustments (Soares et al. 2020). 
Moreover, the incorporation of high-tech waste management technologies might be a financial or operational challenge for some of the hospitality organisations (Luther, 2024). For example, Premier Inn controls its menu portion and cuts down on extra menus to reduce food waste. The Savoy hotel donates surplus food to charities using the platform ‘FareShare’. Furthermore, the efficiency of such technologies is dependent on their regular application and acceptance by the staff, something that could be achieved differently in different properties (Fang et al. 2023). For example, Hilton Hotels employs the Winnow system, which is a smart waste-tracking technology that ensures kitchens track and reduce food waste by up to 50% (Hilton, 2024). In addition, The Pig Hotel recycle food for composting and cultivates onsite to establish the loop system. These strategies reflect the potential for large waste reduction and cost savings from operational changes. Stakeholder Theory suggests that UK-based hospitality organisations need to consider the interests of all the stakeholders, namely employees, customers, suppliers, local communities, and shareholders (Barakat and Wada, 2021). Hotels can reconcile stakeholder concerns for environmental impact or corporate responsibility by implementing waste reduction programs. For instance, the eco-conscious travellers are likely to choose hotels that show a desire to go green (WEF, 2023). Stakeholder Theory, at the same time, indicates, although customers and regulators might call for a sense of sustainability, investors and owners might seek to make short-term profits, especially in a competitive industry. This may cause firms to invest in long-term waste solutions, unless there is a clear ROI. Waste reduction and recycling programs are part of the efforts towards attaining sustainability and net-zero goals in the hotel industry in the UK (Chemmanur and Fenech, 2024). For instance, the Mercure Daventry Hotel, which means mid-scale hotels, can help achieve these objectives with such programs as amenity recycling, smart-waste tracking and many more.

[bookmark: _ikg33kyisv7e][bookmark: _Toc198234575]3. Method:
[bookmark: _6zpj9r8s4xke][bookmark: _Toc198226544]Data collection procedure:
The method of conducting the present study is a secondary qualitative data collection one, which is the most suitable method for examining the waste reduction strategies and the recycling programs in the UK hotel industry, and that of the Mercure Daventry hotel in particular. Secondary qualitative research makes use of available academic literature, industry reports, sustainability frameworks, corporate disclosures, and case studies. This is a very appropriate approach when it comes to analysing sustainability practices because it exposes access to a wide variety of well-established data, historical trends, and current insights without the temporal and financial restraints posed by primary data collection (NCVO, 2023). 
[bookmark: _t6brhx5dx14a][bookmark: _Toc198226545][bookmark: _Toc198226609][bookmark: _Toc198234576]Data analysis techniques: This research used the thematic analysis technique. It enables recognition, construction, and ordering of recurring patterns and themes from qualitative data. Thematic analysis is a useful technique rather than a quantitative data analysis technique as it focuses on understanding the contextual meanings without solely relying on quantifiable data (Chawla and Wood, 2023). 
[bookmark: _x0lykgm52469][bookmark: _Toc198226546][bookmark: _Toc198226610][bookmark: _Toc198234577]Tools or frameworks used: The three theoretical frameworks that support the analysis are set out below. The TBL theory, which proposed a balance between environmental, economic and social goals, Institutional Theory, which addresses how organisations act under regulatory and normative pressures, and Stakeholder Theory, which frames the interests and influence of various actors in framing sustainability strategies. Even the PEST analysis was conducted.

[bookmark: _Toc198234578]4. Theme impact analysis:
PEST analysis has been done to identify the external environment that can impact business sustainability.
Political factors: Waste management in hospitality is also greatly affected by the local legislative atmosphere of the UK government. The Environment Act of 2021 requires businesses to separate recyclable waste from general waste, including food waste, to fully comply after 2025 (British Safety Council, 2024). The 'Simpler Recycling' legislation also requires businesses which employ more than 10 workers to segregate waste streams (Gov.UK, 2024). This aims to enrich the recycling rates and reduce dependency on landfills. A survey, though, reveals that 93% of hospitality businesses and 81% of SMEs have concerns about the looming regulations, mentioning among the challenges cost implications and resource limitations (Khodaviren, 2021). For example, the Mercure Daventry Hotel, in keeping with Accor's international sustainability mandates, spontaneously implements waste segregation practices to ensure it complies with these regulations within the hotel, therefore emerging as a responsible player in the trade.
Strength and limitation: Politically, the new regulations, including the Simpler Recycling legislation, act as powerful external forces driving hotels towards national sustainability goals. This forms an organised basis for compliance and standardisation (Gov.UK, 2024). For example, IHG Hotels started a 'Journey to Tomorrow' scheme to eliminate single-use plastics to meet the Simpler Recycling legislation act (InterContinental Hotels Group PLC, 2018). Nevertheless, political drivers rely on the ability of hotels to react properly. 
Economic factors: Reduction of wastage strives induce both measures of economising and financial threats. Currently, the UK hospitality sector produces about 1.1 million tonnes of food waste annually, which costs the industry £ 3.2 billion every year (Hills Waste Solutions, 2019). Efficient waste management strategies can save a lot of money. For example, Blackrose Pubs managed to recycle 85% within a year of operations, hence realising a 22% reduction in cost by conducting thorough waste audits and training the employees (Zest Recycle, 2024). The Mercure Daventry Hotel also enjoys economic advantages when it adopts the same practices, for example, the use of refillable toiletry dispensers or cooperating with such recycling organisations as Clean the World that have already sent more than 12 million kg of waste materials away from landfills worldwide (Clean the World, 2020).
Strengths and limitations: Small or independent hotels may not have the resources or the supporting environment to comply with such regulations on time, meaning there will be disparate levels of compliance between hotels (Pereira et al. 2021). For example, Hazelwood Castle & Spa faced issues with budget constraints and staff capacity to manage sustainability (Hazlewood Castle, 2025). The regulatory pressure might also be seen as a huge burden, particularly if the assistance mechanisms are not offered in sufficient quantities.
Social factors: There is an increased expectation of consumers in shaping sustainability in UK-based hospitality. Furthermore, to reduce the carbon footprint, the Department for Environment, Food & Rural Affairs (Defra) has published advice to define single-use and reusable items to counter the relabelling problem (DEFRA, 2022). Hotels such as Ascot Racecourse have responded by doing away with single-use plastics and by introducing an all-around recycling program that includes staff sensitisation and waste segregation education for their guests (Ascot Racecourse, 2025). Mercure Daventry Hotel upgrades its social responsibility image by embracing similar activities, therefore living up to the expectations of clients and developing a culture of sustainability among the employees and clients (Accor, 2025).
Strengths and limitations: Due to an increasing consumer demand for environmentally-responsible hospitality, there exists pressure on hotels to adopt sustainable practices. Such societal pressure can be used to generate innovation and brand differentiation. For example, Hilton Hotels initiated the 'Travel with Purpose' scheme to reduce their carbon footprint and staff training on sustainable services (Hilton, 2024). Nonetheless, public awareness does not imply behavioural change. Guests might like sustainability branding, although they may not actively engage in recycling activities unless they have effective leadership of this (McMillan, 2024).
Technological factors: The technological advancements support the effective management of waste in the hospitality industry. According to The Courtauld Commitment of 2020, the UK Government aims to reduce food waste by 35% before 2030 (Gov.UK, 2024). To meet this, Premier Inn uses an in-house food waste digital monitoring system, which standardises reporting and raises awareness. Such technology has been adopted by Marriott Hotels in several UK locations, leading to a 25% reduction in food waste within 6 months (Adams, 2024). Although not specifically recorded in the adoption of AI solutions, Mercure Daventry Hotel can still use the same technologies to optimise its waste management, along the lines of industry best practices, and improve its operational efficiency. 
Strengths and limitations: The connection of waste reduction strategy and recycling programs provides a lot of advantages, such as compliance with the regulations and saving of cost, a better reputation of the brand, the harmony with the consumers' values. However, there are existing challenges such as the cost of installing new technologies, continued staff training, and opposition to a change of system. Smaller establishments might struggle to make provision for fully-fledged waste management systems (Turaga et al. 2019). For example, Marriott International perform in-room recycling using the 'Serve 360' platform, which incorporates waste management norms to drive consumer loyalty and eco-minded visitors (Marriott International, 2023). Furthermore, the success of such initiatives depends large on frequent implementation and monitoring, which requires long-term effort by all organisational levels.
[bookmark: _e5wyot3hlt3g][bookmark: _Toc198234579]5. Conclusion and Recommendations
[bookmark: _iu5qm4lt59gc]The current research determined significant measures to control food waste in hospitality businesses, which bear factors of both environmental and money merit. An important conclusion was that UK hospitality businesses incur about £50,000 per year for landfilling food waste, so waste minimisation becomes a cost-effective measure. The main solutions are the provision of waste tracking systems, staff training, flexible portioning, food donation, and engagement of guests. Bringing technology and sustainability into the equation makes efficiency even better. Such strategies not only save cost, but also build brand reputation, promote world sustainability goals. In general, a proactive multi-level food waste approach can generate measurable effects on hospitality businesses.
Recommendations
Ensuring effectiveness in waste tracking systems: In order to know what and how much is being thrown out, businesses can use digital tools or smart bins to track the kinds and quantities of food being thrown out. This would help them make informed purchasing and portion control decisions based on this pattern. For example, if data reveals that a certain item in a buffet is often not consumed, then the quantity can be reduced or an item substituted. 
Providing staff training and engagement: Staff from all levels should undergo awareness on the impact of food waste on finances as well as the environment. Such small actions as correct food storage, labelling, or First-In-First-Out (FIFO), using older stock first, can halve spoils (FoodDocs, 2023). The kitchen culture of zero waste, where creativity provides for reusing the food scraps into soups, sauces, or meals for staff, positively adds to the efforts in sustainability.
Rethinking menu designing: UK-based hotels and restaurants can rethink menu design, including providing flexible portion sizing (Chawla et al. 2021). Allowing guests to order small, regular, or large portions means empowering customer choice and also reduces the number of leftovers. In addition, cooperation with food donation projects or community charities guarantees that wasted food serves the people who need it most instead of being dumped in landfills. This also elevates the brand’s social responsibility image. The hotels can also create a detailed plan for leftovers and ensure that the leftovers are donated to charities and local communities. 
Implementing a digital inventory system: Digital inventory systems can assist in better demand prediction and adaptation of procurement (McMilan, 2024). AI and ML systems can be applied to analyse guest behaviour and predict occupancy trend patterns from which the kitchens can estimate more accurate amounts of food to prepare. Ally et al. (2024) suggest that composting options for hotels should also be looked for, and they should partner with local farmers or waste-to-energy to dispose of food waste properly.
Ensuring proper guest communications: There is a need to have proper communication with guests. In the guest’s buffet areas, firms can share posters which promote conscientious serving, and informational campaigns on the hotel’s food waste efforts can stimulate guest involvement (Cozzio et al. 2021). 
Collaborating with local vendors: Additionally, hotels can work in collaboration with local sources for seasonal and locally acquired ingredients, minimising spoilage due to transportation (ET Hospitality, 2025). Aiming to encourage continuous efforts, there are such initiatives as staff competitions, reward programs with a focus on waste reduction.
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