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What’s in the news this week??



Aims For Today

➢ How to write an overview of the literature 

➢ Focus on 2 out of the 5 themes: 

▪ Artificial Intelligence and human collaboration 

▪ Sustainability in terms of Food waste and its 
efficacy 



Assignment One
Submission date 10th December 2026

Research paper 2000 words +/- 10%   

This week’s focus: 
➢ Overview of the literature 



Overview of the Literature  

 Identify a specific area within the 
chosen theme to focus your study on 
and examine the real impacts of the 
contemporary theme according to 
current literature. Draw on the latest 
findings from current journal articles 
and credible sources to get the best 
marks for this section. 
(600 words) 



Overview of the Literature 

➢  The literature review involves systematic synthesis and 

critical evaluation of existing work relevant to your research 

area / theme. 

➢ The primary purpose is to provide a comprehensive 

overview of current knowledge, identify gaps in the literature 

and establish theoretical foundations. 

➢ Remember your research findings need to be contemporary 

relevant! 



How to write a literature review



Choice of themes 

➢Artificial Intelligence and human 
collaboration 

➢Sustainability in terms of Food waste and its 
efficacy 

➢Shift in Hotel Strategies Post-COVID with 
Reduced Business Commuting

➢The deepening mental health crisis in the 
Hospitality industry

➢The mounting financial pressures faced by 
the hospitality industry



Artificial Intelligence 
and human collaboration

The hotel and hospitality industry are actively
embracing advancing technology
to enhance guest experiences, 
to streamline operations, 
as well as efficiency but,
where does the balance between human
touch and technology lie 
in terms of customer expectations?  

 
 



Hotel Technology 

➢ The hotel and hospitality industry is actively embracing 

advanced technology such as Artificial Intelligence (AI), 

Internet of Things (IoT), and automation to enhance 

guest experiences and streamline operations. 

➢ Features like customer service robots, contactless 

check-in/check-out,  and digital concierge services, is 

a clear indication of the industry's commitment to 

providing the best possible guest experiences (Yi et al., 

2025).  



Hotel Technology 

➢ As technology reshapes the guest experience and day-

to-day operations, AI is fast becoming a game-changer in 

the hospitality industry. 

➢ And at a time when hospitality operators are financially 

stretched more than ever, we need to look at all the tools 

available to drive efficiencies.



6 Ways AI is Used in Hospitality



Conference

AI in Hospitality: Opportunities, Challenges, and the Road Ahead





Case Study Task

Case Study | Marriott International – AI-Driven Personalization in Hospitality

Read the Marriott case study provided



Case Study Questions

Read through the case study individually and make notes
considering the following questions

➢ Critically assess how Marriott uses AI-driven personalisation to enhance the 

guest experience while maintaining the human touch.

➢ Evaluate the long-term impact of AI integration on Marriott’s hotel 

operations, profitability, and customer loyalty.

➢ Critically analyse the potential limitations and risks of Marriott’s 

approach, including data privacy, implementation costs, and staff 

adoption.



Let's discuss....

Marriott International – AI-Driven Personalization

The case argues that Marriott’s strongest model is not AI replacing hospitality, 
but AI augmenting employees so they can deliver more personalised service at 
scale.

Where should Marriott draw the line between personalisation and the 
human touch?



Content Library in Moodle 

Available Further Reading ….

➢ Navigating the human-artificial intelligence collaboration 
landscape: Impact on quality of work life and work 
engagement. 

➢ The value of Service Robots from the Hotel Guest’s 
Perspective: A Mixed-Method Approach

➢ Are consumers more attracted to restaurants featuring 
humanoid or non-humanoid service robots?

➢ Applications of disruptive digital technologies in hotel 
industry: A systematic review  

 





Sustainability in hospitality demands reducing food waste through 
smart inventory, composting, and local sourcing. While net zero goals 
drive innovation, they also impose financial strain on hotels, especially 
smaller ones. Balancing eco-efficiency with profitability remains 
complex, yet essential, as guests increasingly expect responsible, 
transparent practices aligned with environmental stewardship.

Sustainability in terms of Food waste 

and its efficacy 

 



➢The hospitality industry is facing increasing 
environmental and consumer pressure to meet credible 
climate and sustainability goals. Climate change is a key 
concern for Millennial and Gen Z consumers, who 
demand authentic action and are highly critical of 
superficial ‘greenwashing’.

➢  Many organisations have signed the Glasgow Declaration 
for Climate Action in Tourism, which aims to achieve net-
zero emissions across the sector by 2040.

➢Major hotel chains, such as Accor, Marriott, Radisson, 
Hilton, and Hyatt are demonstrating their commitment to 
net-zero targets for 2030 to 2050, aligned with the Paris 
Agreement.

 
Sustainability



➢Food waste refers to edible food that is 
discarded, lost, or uneaten at various stages in 
the provision of food occurring during food 
preparation, storage, service (e.g., buffet 
leftovers), and even at the guest’s table and is 
a significant challenge. 

➢The World Resources Institute estimates 
that hotels waste up to 25% of the food they 
purchase.

➢Globally, the hospitality sector is responsible 
for millions of tons of food waste annually, 
contributing to economic losses and 
environmental harm.

➢Efficacy = measuring success

 
Food Waste and it’s Efficacy 



➢How can hotels and hospitality 
establishments reduce their food 
wastage? 

➢How can we assess the efficacy of 
food waste reduction measures in 
hospitality? 

 
Discussion 



Tools to help reduce food waste
• Smart Inventory Management: Using digital tools to track inventory, forecast demand, and optimize 

purchasing to prevent over-ordering.

• Menu Engineering: Designing menus to use ingredients efficiently across dishes and using surplus creatively.

• Portion Control: Adjusting serving sizes to align with guest preferences and reduce plate waste.

• Staff Training: Educating staff on best practices for food handling, storage, and creative reuse.

• Guest Engagement: Offering flexible portion sizes, “doggy bags”, or encouraging guests to pre-order.

• Composting & Donation: Composting organic waste or partnering with food banks to donate safe, surplus 
food.

• Quantitative Tracking: Monitoring food waste volumes before and after interventions.

• Cost Savings: Calculating reductions in purchasing and disposal costs.

• Guest Feedback: Noting changes in guest satisfaction, especially with initiatives like smaller portions or 
sustainable practices.

• Sustainability Reporting: Documenting achievements in corporate social responsibility (CSR) reports.



Reducing Food waste at Accor



➢The hotel industry depend heavily on energy 
resources and natural supplies, which may 
cause environmental problems throughout 
times.

➢Need for sustainable practices to decrease 
environmental effects and increase success, 
while pleasing guests.

➢There are many eco-friendly guests who 
patronise hotels with sustainability practices 

 
Sustainability



Sustainability

• Read through the article: Challenges and 
solutions for environmental sustainability in 
the hospitality sector and in your groups 
discuss an answer to your allocated question 
to share with the group. 



Sustainability

1. What are the environmental challenges faced 
by the hospitality industry are discussed?

2. What strategies are proposed for the 
hospitality industry to achieve environmental 
sustainability?

3. What  suggestions are made for the 
hospitality industry to enhance guest service 
while also promoting environmental 
sustainability?

4. What role do stakeholders play in promoting 
environmental sustainability in the hospitality 
industry according to this paper? 



Content Library in Moodle 

Available Further Reading ….

➢ Analysis of hotels’ environmentally sustainable policies 

and practices Sustainability and corporate social 

responsibility in hospitality and tourism

➢ The role of customer familiarity in evaluating green 

servicescape: an investigation in the coffee shop context



Recap 

➢ What’s happening in the news this week 

➢ How to write an overview of the literature 

➢ Focus on 2 out of the 5 themes: 
▪ Artificial Intelligence and human collaboration 

▪ Sustainability in terms of Food waste and its 
efficacy 



Any questions? 



Next Week! 
➢The deepening mental health crisis in the Hospitality 
industry

➢The mounting financial pressures faced by the 
hospitality industry
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