[image: ]


BMIH6001
Contemporary Themes in the Hotel and Hospitality Sector


Conference presentation



Student Name: Lalani De Silva
ID:2230713


Slide 1 
[image: ]
In my presentation, I will seek to bring out the fact that food waste has grown to become a sustainability issue of concern, the theoretical basis behind sustainable practices, and illustrate industry responses. I will also present my findings using secondary research and end with recommendations on how better waste management can be generated in the sector. The reduction of food waste is not merely an issue of environmental interest, but a question of financial and ethical interests to the hotels that need to find a way to balance profitability and responsibility. In this presentation, I will aim to illustrate how sustainability can also be an operational requirement and a competitive edge in the current hospitality industry.
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Hotels generate approximately seventy-nine thousand tonnes of food waste every year, resulting in the high rate of carbon emissions and economic waste (WRAP, 2023). It is not about cost only, what is lost is brand image, efficiency of resources and social responsibility. Therefore, it has been prioritising waste reduction as a way of meeting the United Nations goal on Sustainable Development Goal 12 Responsible Consumption and Productions (UN, 2022). The techniques employed to reduce food waste in hotels and their overall effectiveness are the variables of the study I am interested in. In this way, we can see the equilibrium between environmental stewardship and business efficiency. With the growing number of guests increasing their awareness of sustainability when booking accommodation, the treatment of food waste without a solution and it become a necessity in the long-term competitiveness of the industry. This presentation discusses what the hospitality industry is doing in response to this sustainability requirement and what can be further done.
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The issue of excessive production, buffet systems and ineffective management of inventory leads to the production of enormous waste by hotels and restaurants (Filimonau et al., 2020). Hospitality business is a two-sided aggressor of ongoing sustainability dialogue, on the one hand, it is one of the most important sources of environmental pollution, on the other hand, it may also have a positive effect.  The ethical part of the burden of edible food also creates some extra burden on the facet of change particularly due to the continually growing food insecurity in the world. Financially it is also wastage of turnover and the unnecessary expenditure. 
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The concept of sustainability in the hospitality industry is based on a series of theoretical frameworks. Elkington (1997) proposes a new theory, the Triple Bottom Line Theory, which opines that to be truly sustainable, there must be a balance between economic success, protection of the environment, and being socially responsible. This perception assists the hotels in ensuring that waste reduction is a financial and moral consideration. Similarly, the Circular Economy Concept (Geissdoerfer et al., 2017) can increase reuse and recycling of resources, namely, food waste management through compost use and redistribution. Stakeholder Theory also supports it, as it is appropriate to mention that hotels must focus on the needs of different stakeholders, including environmentally friendly customers and profit-seeking shareholders. All these theories put together provide the background for responding to the reasons why sustainable food management is essential. They prove that the successful decrease of food waste is not only the adjustment of the operational parameters, but even the strategic necessity aiding in the creation of a favourable corporate image, guest devotion, and sustainability.
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Empirical studies prove that there is an emergency of food waste in hospitality. According to a study by Papargyropoulou et al. (2019), all the food prepared by hotels is wasted (40-50%), a fact that indicates a clear lack of resource utilisation. The implementation of new digital monitoring applications such as Winnow and Too Good To Go has already proven to hold potential since they use AI-driven analytics to manage waste and repurpose leftover food (Richards and Dickinson, 2022). Moreover, some of the primary success factors have been cited as sustainable sourcing and training of employees and awareness campaigns for the guests. The small and separate hotels, however, face numerous challenges, to be precise, high levels of investment, lack of experience, and uneven application of policies. Altogether, literature stresses that even though technology is a powerful driver, cultural change and education in organisations a vital factor towards achieving the relevant and sustainable results in the removal of food waste in the hospitality sector.
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A PESTEL analysis model has presented a secondary qualitative research methodology that I have adopted in this research. This is a technique that aids in the assessment of the macro-environmental problems that may be political, economic, social, technological, environmental, and legal, which influence sustainability in hospitality. I have analysed scholarly journal articles, sustainability reports, and some standard publications on the industry, such as WRAP and DEFRA. This model of analysis has been selected because it provides the general circumstantial pressures that drive the operations of the hotels. The purpose of it was to determine the impact of the external drivers, such as regulations, customer expectations and innovation, on the uptake and achievement of food waste reduction strategies. The given approach allowed me to combine theoretical information and practical examples and form an objective opinion regarding the contemporary practices in the industry. Under this systematic view, more opportunities and challenges to the achievement of sustainable and economical food waste management systems in hospitality industry can be spotted in a couple of words.
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The externality forces that were involved in food waste management were established using PESTEL analysis. Politically, legislations such as the UK Waste Framework Directive encourage the incorporation of a systematic way the waste from hotels is used. Sustainability programs in the economic dimension may be associated with huge expenses in the initial development stages, however, in the long term may be beneficial in the low-cost of operation. The socio-cultural aspect has seen the development of the fashion of ethical consumerism, which assumes that visitors would be willing to spend the night at the hotels where the latter have their eco-friendly meals. Waste monitoring has evolved because of technological innovations being created, including inventing smart kitchen sensors and inventory monitoring through their use of AI. The Hospitality industry is struggling to undergo the pressure of providing contributions to the national net-zero carbon ones, which are environmentally friendly. Lastly, the fifth element is the legal one, where food waste disposal and health safety regulations are to be followed because it will ensure the brand recognition and the business survival (DEFRA, 2023). All these are pointing towards the concept that food waste reduction will need a mixture of internal influence and adjusting towards the greater externality forces which form the sustainability environment.
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One of the examples of how effective quantifiable sustainability goals can be is the Hilton Travel with Purpose program, which reduced the percentage of waste-to-landfill by 61% (Hilton, 2023). Along this line, the Accor Group has integrated the use of waste tracking technology that is AI-powered, which helps reduce food costs by 15%. Such actions indicate good leadership and care towards the environmental performance. The key strengths are the increased efficiency, savings in costs, and the increased trust of the guests, as sustainability has become one of the major decision factors among customers. Nevertheless, there are still constraints: small operators have to deal with restricted budgets, the absence of regular training, and the absence of monitoring tools. It is also the issue of how to coordinate the corporate sustainability goals in the various geographic markets. In general, although the industry is on a positive course, the consistency across all hospitality segments and scalability are one of the main issues that need to be solved in the long term.
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In conclusion, one can say that the minimisation of food waste has become one of the primary pillars of hospitality sustainability today. I have done research on content, and I have concluded that the equilibrium between eco-efficiency and profitability is still complicated. The enhancement of staff awareness, technological advancements, and policy changes are the main success factors. Sustainability, however, is still not a strategic goal, but just a compliance requirement for many hotels. Constant training, communication, and integration of behavioural change are the keys to long-term impact. In general, the hospitality industry is compelled to change not only into reactive, short-term, but also proactive and data-driven, sustainability-based solutions, which incorporate sustainability aspects into all phases of the food supply chain. 
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Using the findings, it is possible to make several recommendations for the hospitality industry. First, hotels will be required to allocate funds toward smart garbage monitoring on AI analytics to trace the consumption behaviours and reduce overproduction. Secondly, excess food can also be recycled ethically by forming alliances with the local redistribution charity organisations like FareShare. Thirdly, behavioural change and sustainability are rewarded through the implementation of staff engagement programs. ensuring that the waste in the supply chain is minimised would also be ensured through the introduction of the Circular Economy Principles into the procurement processes. Lastly, periodic audits and disclosure may increase the accountability and trust of the guests (Geissdoerfer et al., 2017; Richards and Dickinson, 2022). These combined could make sustainability an added-value strategy. Through such measures, the hotels will be capable of enhancing the performance of their operations, environmental goals, and culture of responsible consumption throughout the hotel ecosystem, in general.
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Methodology
Overview

« Secondary research method using
PESTEL analysis.

« Focus on identifying external drivers
influencing sustainability adoption in
hospitality.

* Data drawn from academic journals,
sustainability reports, and hospitality
databases.

« Aim: evaluate how macro-
environmental factors impact waste
reduction strategies.
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Industry Responses and Evaluation
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Conclusion

* Food waste reduction is a core
component of sustainable hospitality.
« Balancing eco-efficiency and
profitability remains a challenge.

« The integration of technology and
behavioural change is key to lasting
impact.

« The sector must move from reactive
compliance to proactive innovation in
waste management.
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o Food waste is one of the biggest

IntrOduCtion sustainability challenges in hospitality.

[ ] . G|obc|]y, hotels generate ~79,000
tonnes of food waste annually (WRAP,
2023).

. Reducing waste enhances operationq|
efficiency, brand reputation, and
environmental responsibility.

« Aligns with UN SDG 12: Responsible
Consumption and Production (UN,
2022).

e Focus: Evaluclting strategies for waste
reduction and their effectiveness
within hotels.
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Background Context

Hospitality contributes
significantly to
environmental

degradation through
waste and energy use.

Food waste in hotels
stems from
overproduction, buffet
systems, and poor
inventory control

(Filimonau et al., 2020).

Financial and ethical
dimensions make it a
critical area of
sustainability.

Case Example:
Marriott International
~ introduced “Waste
Not” program cutting

food waste by 50%

(Marriott, 2024).
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Literature ReVieW (1): Triple Bottom Line Theory (Elkington,
. 1997): sustainability as economic,

TheOI'ethal Foundations social, and environmental balance.

Circular Economy Concept:
emphasises reuse, recyc|ing, and

. resource recovery (Geissdoerfer et
al., 2017).

Stakeholder Theory: hotels must
. address environmental expectations
of guests, investors, and communities.

Food waste reduction is thus not only ethical but strategic for competitiveness.
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Studies show 40-50% of food prepared in hospitality is
wasted (Papargyropoulou et al., 2019).

Digital tools (e.g., Winnow, Too Good To Go) reduce
waste via smart analytics (Richards & Dickinson, 2022).

Sustainable sourcing and staff training significantly
enhance efficiency.

However, smaller hotels struggle with cost and
technological adaptation.




