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This presentation focuses on food waste as a contemporary topic of concern, making the hotel and hospitality industry face problems everywhere in the world. Food waste is an issue not only to the environment but also a strategic issue, which deals with cost management, brand image, and regulatory measures. Hotels are particularly vulnerable due to the nature of their operation, such as buffet meals, the unpredictable demand of the guests and strict food safety regulations that encourage overproduction (Okumus et al., 2020). This issue is apparent and costly, as the hospitality industry records that the volume of food waste generated per guest by hospitality operations is significantly higher than it is in most other service businesses. In the meantime, governments, investors and eco-friendly guests are pressuring hotels to demonstrate that they are responsible in their business. The paper is dedicated to the reaction to such pressures in the industry, to be more exact, to the significance of technology-enhanced solutions, which aim at reducing wastes without impacting the quality of services and financial performance.
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To determine the reasons why food waste has turned out to be a very problematic issue, it is necessary to examine the wider operating environment in the hospitality industry. The hotels are situated in highly competitive destinations, where customer satisfaction, online reputation, and sustainability-related credentials are gaining relevance as far as making purchasing decisions are concerned. The escalating food costs, labour costs and inflation have only widened the problem of improving the efficiency in the hotel operations (Mariani and Visani, 2019). At the same time, net-zero has been a priority for different chains of hotels around the world, and food waste is one of the primary subjects of corporate sustainability. Regulatory developments (particularly in Europe) are also forcing hotels to be more open about the volumes of waste. As a result, the reduction of food waste is not viewed as an instance of voluntary ethical practice or corporate request. Failure to do this may lead to higher spending and loss of reputation and competitiveness in the markets where sustainability is a key determining factor among hotels.
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The scholarly materials can provide practical tips to explain the outcome of food waste on the hotel processes. The stakeholder theory underscores the fact that hotels must develop a balance between the expectations of different groups of individuals, including guests, workers, investors, regulators, and the local communities. Minimisation of food waste does not simply help in environmental responsibility, but also in the pursuit of transparency and ethical practices by the stakeholders. The institutional theory goes further to explain how hotels are increasingly becoming more sustainable, as the regulatory forces and industry standards are compelling them to adapt (Mariani and Visani, 2019). Food waste economically is an inefficiency in which purchasing, cooking, and disposal of food that is not necessary to purchase, cook and/or dispose of takes place without necessity and bloats operational costs. Triple Bottom Line frameworks are some of the sustainability systems that correlate the environmental outcomes with the social responsibility and the future profitability (Hampaeyan Miandoab, Ghezavati and Mohammaditabar, 2020). Together, these theories demonstrate that the decrease of food waste is not only an operational issue but also a strategic one that influences the performance of the hotels, their legitimacy, and long-term stability.


[bookmark: _Toc219642963]Slide 4: 
[image: ]
The recent academic research has suggested that the volume of food waste within the hotel industry is never in balance with the other service industries. As per the studies published in the leading journals of the hospitality industry, buffet service, size of portions, and wrong forecasting of the demand are found to be the greatest contributors (Gössling, Scott and Hall, 2020). The other significant direction of the new development that is observed within the literature is the adoption of technology-driven monitoring systems, which makes the waste more visible and the control exercised by the managers more visible. It has been mentioned that the greater the degree to which the hotel can quantitatively estimate the waste, the more efficient the ability to identify inefficient menus, procurements, and kitchen procedures. However, the unsymmetrical dispersion in the industry is also recorded by the scholars. The larger chains of hotels are more likely to be on the frontline since they possess the funds and technical expertise, and the small property is not able to invest the capital. Notably, studies have revealed that technology will never reduce food waste unless there is organisational commitment and favourable practices in management.
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In data collection, the study employs the secondary method, whereby the researcher will utilise peer-reviewed academic journals and other reliable reports in the industry to ensure that the research undertaken is reliable and relevant. No primary data collection was done; therefore, the research was capable of synthesising the existing information regarding various contexts and geographical areas within the field of hospitality (UNEP, 2021). The PESTEL analytical model was adopted in order to structure the analysis and examine how the political, economic, social, technological, environmental, and legal reasons influenced the food waste management within the hotel sector. This approach encourages the methodological stigma of the external impacts impacting the reaction of industries, such as regulation, market conditions, and technological innovation. The methodology can be effective because of balancing the opportunities and limitations of the hotels through the integration of literature analysis that is informed by theory and structured environmental scanning. This will provide a ground for the evaluation of the industry effect and the development of viable, evidence-based recommendations.
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When changing to the PESTEL analysis, this framework will enable the realisation of what makes food waste such an acute issue among hotels. Waste reporting and environmental performance are stricter through the governments, but politically and legally, which contributes to the responsibility of compliance among the hotel operators. The rising cost of food and inflation would also cause waste management to become an important cost-saving tool on an economic basis, whereas small hotels have little capital to invest (Peñalvo-López and Cárcel-Carrasco, 2019). Guest awareness regarding sustainability is growing in the social context, and guests would desire the hotels to demonstrate responsible behaviour, particularly in the food service operations. Digitally speaking, the augmented possibilities to monitor the waste and minimise it with the new technologies, i.e., the digital monitoring and data analytics entail the staff training and the organisational change. The generation of greenhouse gases through food waste is also a significant challenge, and therefore, it is ecologically pertinent to net-zero-related commitments. All these mean that food waste is not a managerial choice, but extrinsic factors have an influence on it.
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To deal with such pressures, hotels have taken several steps to regulate the wastage of food. The large international hotel chains have led the pack with the introduction of the practice of digital management and data-driven kitchen management (Wang et al., 2020). The results of such programs have been measurable savings in waste and improved reporting on sustainability, which has improved brand recognition/status and trust among the stakeholders. However, these reactions have evident limitations, as well. It is a tendency that smaller and independent hotels have financial restrictions, a lack of technical skills and increased comparative implementation costs and therefore cannot afford advanced solutions (Wang et al., 2020). Also, the organisational resistance can be in case the employees perceive the monitoring technologies as spying machines rather than the supportive ones. Such initiatives may be rendered ineffective without the application of inclusive managerial approaches and the involvement of the staff. Such disproportional execution signifies the threat of sustainability as a luxury of the economy rather than a universal rule.
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In conclusion, it is possible to state that the problem of food waste is a complex and multidimensional question in the hotel and hospitality industry. It affects long-term environmental, long-term operation and financial performance. Though technological solutions are provided with handy tools in the measurement and control of wastes, their performance varies according to the organisational capacity, size and commitment (WRAP, 2024). The research observes that in order to handle food waste, the isolated operations of the Band-Aids are not enough; it must be able to integrate the sustainability goals, operations of the management, and the external forces. Hotels that are strategically oriented will be better placed to maximise the degree of efficiency, meet the expectations of the stakeholders and enhance the competitive advantage. Conversely, the ones that will not fit will incur more costs and damaged reputation. The provided results indicate the topicality of viewing sustainability as a component of the core hospitality management and decision-making.
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The results of the research give several recommendations that can be offered to the hotel and hospitality industry. The joint use of operational redesign, staff training and technology should be incorporated to make a coherent approach to food waste management in hotels rather than applying individual approaches. To trigger the behaviour change and reduce certain resistance, the management ought to engage the employees in their sustainability programmes. They can also be achieved by policy makers and tourism bodies by offering incentives, guidance and support to the small and independent hotels by offering financial incentives (Ye, Lyu and He, 2019). At the industry level, the level of cooperation between hotel groups, technology providers and regulators will help in knowledge sharing and reduce the implementation barrier. Lastly, food waste reduction implementation in the long-term strategic plan will help in environmental responsibility, along with the enhancement of efficiency of the operations and resilience of the sector.
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