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Abstract
Sustainability became a crucial factor for hospitality industry emerging food waste reduction and regulations with the intention to create a better and healthier environment reducing pollution. The following conference research paper will determine the actual efficacy of the strategies found for food waste reduction, highlighting UK hospitality methods. Furthermore, the approaches for local sourcing, Smart Inventory Management and composting will be discussed to understand how they contribute to business growth and environmental sustainability. Continuing with Carbon Net Zero that particularly hospitality industry expects to achieve, followed by literature review based on expert opinions, understanding future guest expectations, industry frameworks with thematic analysis with real case studies using Life Cycle Assessment and parts of cost-profit-benefit framework and expose how the above impacts food waste. Real life recommendations will be provided extracted from below research using expert analysis regarding food waste reduction and improvement.
 
Introduction
Sustainability is now a core concern for most of the businesses, especially for hospitality industry that stands between environmental responsibility and economic growth (World Sustainable Hospitality Alliance, 2023). Although one of the most environmental challenges is connected to food waste that has a negative impact on food resources and economy, contributing to increased gas emissions and creating higher challenges in achieving Carbon Net Zero (Wu et al. 2023), in the UK hospitality sector is ascending continuously in food waste creating approximately 920.000 tonnes of edible waste annually equivalent to 12% of UK total food, impacting negatively the economy with an annual estimated cost of £3.2 billion annually (Waste Managed, 2026). Hence, food waste became an urgent priority as by 2030 UK must be in alignment with United Nations Goals by using new regulations, including 2025 law where businesses must use separate bins for food waste, plastic, carboard, glass, oil and Courtauld Commitment 2030, including UK Drink and Food Act where all regulations have the same purpose to minimise wastage (UK Hospitality, 2025). To highlight the importance of decreased waste, Tran (2025) sustains that customers choices are influenced by the level of sustainable actions that a business has in place although the above is impacting their financials with an increased cost for sustainable locations chosen. 
The following research will evidence the actual demands for sustainable actions needed in hospitality sector using composting, local sourcing and SIM (Smart Inventory Management, 2025). Furthermore, the challenges that hotels and small hospitality businesses are currently facing will be exposed by analysing the sustainable efficiency versus profit, stakeholder regulations and the crucial importance of customers. The following real-life examples will provide a deeper understanding of sustainable actions in hospitality and recommendations that could be used for improvement.
 
Literature Review
The Impact and Purpose of Food Waste in Hospitality
In hospitality sector, food waste has significant challenges impacting social, economic and environmental factors negatively. On global level, annually, approximately 1.3 trillion kilos are wasted from human consumption, being lost, wasted or outdated (Waste Managed, 2025). UK hospitality has nearly 1.1 million tonnes of annual food waste, impacting negatively the financials as only restaurants around the country are losing approximately £682 millions according to the same source.
Furthermore, on environmental side, food waste is impacting the increasement of gases released on landfills, especially methane gas that leaves a negative footprint. “In addition to atmospheric damage, landfill gas can present hazards with its flammable and explosive properties as well as odours that impact the lives of nearby residents” (Chickering et al. 2023, pp.478).
Factors and Consequences of Food Waste
According to Swaffield, Evans and Welch (2023), many large-scale food producers end with unused surplus food that is already cooked, including mistakes in cooking and orders, resulting in significant food waste. Same source confirms that incorrect inventory management, wrong forecasting of company future demands or inadequate stock rotation cause further damage, resulting in outdated or unused products that end in food waste.
Another important factor is highlighted by Barnhill, Budolfson and Doggett (2018), suggesting that customers preferences are variable, however, hospitality should create regular portions of food as excessive portions result in uneaten dishes and contributing to a higher food waste. The same source suggests that continuation of food waste will bring high consequences for humans as soil is in continuous degradation with less minerals, deforestation, water toxicity and human pollution. On same side, the experts confirm that “by 2050 the world will need to increase food production by 50-100% as Demographic Transition, by mid-century world population is expected to increase from 7 billion to 9.7 billion” (Barnhill, Budolfson and Doggett, 2018, pp. 367-398).
A final approach is highlighted by Akbar et al. (2025) who sustains that Sustainable Hospitality Alliance with Waste Framework Directive and other important leaders in food waste have set specific measures and targets to prevent further food waste and reduce the current levels of waste between 30% to 50% by 2030 using benchmarking utensils, roadmaps and measurement tools to continuously track current and future progress of food waste.
 
Best Practices, Effectiveness and Strategies for Food Waste Reduction
1. Upgraded Inventory Management (SMART)
An automated inventory management system provides precise forecasting, reducing the probability of outdated inventory and overordering with real-time data regarding the current stock levels. Examples include Fourth, MarketMan and other similar platforms that allow users to obtain clear data about prices, invoices and ROI to decrease food waste (Factorachian, Kazemi and Pawar, 2025).
For example, Hilton Hotel, Derby (Hilton, 2026), have implemented an Ai inventory system that helped them to reduce food waste by 55% in less than 8 months impacting positively their financial cost with 7% comparing to previous practices.
2. Composting and anaerobic digestion
 Composting has become a current strategy in a continuous growth, used against food waste, that converts all edible wasted products into compost full of minerals that is used for local agriculture, especially for lettuce (Kumnagen, A. et al., 2023).
Anaerobic digestion is innovative solution to transform food waste in energy and biogas, however, the above is considered an expensive solution as companies would need a digester to process the food, hence smaller businesses would need to access their nearest facility for food waste (Aydin, 2024).
A great example of the above solutions is Lovat Scotland Hotel (2026), that have vessel composter to reduce efficiently food waste and increase their sustainable reputation with positive impact on their revenue. However, Malakahmad et al. (2017), highlights that in order to obtain significant results from food reduction, companies should be aware of the financial cost as the process requires specific staff training to understand the compost quality, composting machines and segregation to ensure a clear process that would offer substantial benefits.
3. Portion Control and Menu
To prevent wastage, menu design and portion size play a significant role on food waste prevention. Including common ingredients that could be used in a variety of dishes present in the menu, using day surplus for staff meals and customer incentives, flexible portions such as buffets and smaller sizes are all strategies to reduce food waste by 20% (Wansinik, and Van, 2013).
4. Local Sourcing 
Local sourcing has numerous positive impacts, especially for the environment by reducing gas emissions caused by transport, spoilage from transition, increased local economy, authenticity and increased business reputation as customers preferences have changed and customers are searching for sustainable experiences (Prieto, 2021). A great strategic example is PIG Hotels (2026) that are using local sourcing, own agriculture for most products and increased business reputation by obtaining Michelin Green Star.
5. Engagement and Staff Training
To reduce food waste, all members of the business including staff and stakeholders should have a shared objective in regards food waste, therefore, engagement and high training in cultivating new education about sustainability culture, is crucial. Strategies include clear communications about new sustainable policies, partnerships with charities and local food banks creating redistribution of unused food (Way et al., 2025).
6. Customer Expectations
According to Marin-Garcia et al. (2025) 88% of customers prefer a sustainable experience with tangible eco-friendly practices, allowing businesses to transform sustainability in their own competitive advantage “attracting a large number of guests, therefore it is important that hotels incorporate economic, environmental and social issues into their strategic planning”(Marin-Garcia et al. 2025). As suggested by same source, sustainable actions enhance guests trust, increase loyalty and brand reputation. An example of effective sustainable service is Lamington Group, that decreased their carbon emissions by 61% and 0 waste on landfill, allowing them to gain competitive advantage and become industry leaders (Lamington Group, 2026).
 
Method
All data for this research was collected from credible sources, case studies and hotel websites with further research through journals and industry reports. For example, searching different opinions on same subject to obtain compare-and-contrast method that allows a clear understanding of the subject discussed. The analysis of Sustainable Hospitality Alliance and other similar sources, evidenced in percentage to obtain a clear view and observe the actual impact of sustainable actions, especially for food waste.
Case studies of hotels evidenced the positive outcome by implementing reduction strategies and allow readers to understand the benefits of sustainability despite challenges presented. As per enumerated factors in regards effectiveness and best practices, all the information presented is extracted through a comparation of expert opinions using industry sustainable initiatives from different book writers, evidencing customers preferences and business needs to achieve Net Zero emissions, providing explicit targets offered by Hospitality Alliance. Metrics and tools presented, including Fourth and MarketMan platforms introduced as innovative methods to reduce waste and endless benefits are extracted from 2025, expert opinions.
Theme Impact Analysis
Life Cycle Assessment (LCA) – Environmental, Financial and Social Impact
According to a study made in Zimbabwe by Nhubu and Mbohwa (2024), conserving resources by approaching “Reduce, Reuse, Recycle” method would minimise the greenhouse emissions. 
Same source confirms that although traditional composting is impacting positively the environment and confirming the benefits for landfill, anaerobic digestion is preferred despite being more expensive, explaining that biogas and fertilisers are more valuable products that can be introduced on market to generate higher profit from composting reducing the existent gas emission from traditional composting.
A report of Champions 12.3 (2018) confirms that financial benefits for environmental-friendly hospitality businesses have 70% financial return in less than 24 months as a benefit-cost related for sustainability investment. The source suggests that financial return would be unachievable without digital tools to verify precise waste and targets, menu engineering by simplifying to buffets or smaller portions and clear communication by offering precise targeted training for staff, providing necessary knowledge to obtain a comprehensive understanding of new sustainable implemented measures.
Re-mentioning the importance of food waste reduction to obtain new partnerships and redistribution of unused food, Hilton made a partnership with The Felix Project, resulting in 73,000 packaged meals for their community and reducing food waste by approximately 10.15 tonnes of wasted food (Sustainable Hospitality Alliance, 2026).
Profitability versus Sustainability using Industry Examples
Silo London is a waste-free restaurant that adopted “Reduce, Reuse, Recycle” method by reusing their containers and remaking their crockery, recycling water using innovative water filters, reducing chemicals from soap by using technology, self-production, upcycled materials and divert 95% of their waste by demonstrating effective methods for reaching Net Zero required (Lamington Group, 2025).
ITC Grand Chola (2026) is one of the most sustainable hotels around the globe that reuse and remake all the materials needed from self-production, 100% recycled water, local and self-sourcing, one of the highest hotels achieving food reduction close to 97%, 100% producing their own energy and upcycled needed materials.
Both of above industry examples are making a remarkable profit margins by using innovative measures for sustainability as described, however, for smaller businesses with limited access to financials and technology, regulations that create further pressure, new legislations for food waste and high costs for staff training, compliance to become sustainable could pose significant issues in achieving Net Zero (Arragon et al., 2015).
Although the above is a high challenge for small business owners, there are multiple case studies mentioned confirming that being an authentic business with sustainable practices, new talent, new guests and new investors are attracted to businesses that are willing to become innovative and explore sustainable options to achieve success such as automation of services, partnerships and staff engagement that will bring faster financial return and positive reputation (Mohammad, 2024).
Conclusion
In conclusion, to obtain social, financial and environmental benefits, food waste reduction is the main objective for hospitality industry to become more sustainable. The proven strategies to reduce waste and adapt to current customer preferences and industry examples provided, such as Lovat, PIG Hotels and Hilton demonstrated impeccable adaptation to decrease food waste. The decarbonisation goal through Net Zero imposed target by Sustainable Hospitality Alliance request holistic actions as highlighted in the above research paper, the experts believe that such challenge will create a substantial barrier of achievement for small businesses who have limited access to financials and tech. Life Cycle assessment was conducted to evaluate financial, environmental and social impact, demonstrating the endless success of reducing waste. The studies made by Nhubu and Mbohwa shown that places like Zimbabwe can create profit from composting, especially by anaerobic digestion and create healthier fertilisers for lands. Further examples from Silo London and ITC Grand Chola that adapted “Reduce, Reuse, Recycle” method, are currently one of top leaders from the industry, offering a clear example on how sustainability can lead to success.

Recommendations
Using above research expert opinions, the following recommendations are:
1. Implementation of Food Waste Composting and Local Sourced Ingredients by installation of In-Vessel systems that will generate compost for own agriculture, however, alternative would include partnerships with local food recycling facilities. Furthermore, staff should be trained for correct execution of the composting procedures and importance of sustainability.
By prioritizing Local Sourcing the business will engage with local community and new local suppliers, reducing gas emission caused by transport and increasing freshness of the products, supporting local economy and impacting positively brand reputation as by designing seasonal dishes that contain common ingredients present in multiple dishes, food waste is minimized and business will comply with customer preferences on being sustainable and authentic. Furthermore, surplus food could be used for staff meals, buffets, customer incentives, local food banks or creation of special dishes. To highlights food waste reduction, businesses should revise their offered menu portions by decreasing the amount of food served as a dish, using smaller plates and confirm with customers the above action to obtain customer support.
2. SIM Investment (Smart Inventory Management) by purchasing systems like Fourth or MarketMan to obtain real-time information of stock rotation, stock level and products reaching expiration dates, including staff training to ensure effective and understandable information for tech use. Businesses should provide all the necessary support for easy access to training and use digital systems to regularly check on staff performance and knowledge in regards wastage by comparing current results and forecasting future staff results. Businesses could use best practice examples that will help on identifying gaps and improvement areas. Mentoring and encouraging innovation using existent financials or searching for partnerships that will help business succeed and obtain the necessary tools to initiate a successful and sustainable journey by exceeding customer expectations and transform sustainable actions in competitive advantage.
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