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I acknowledge the use of ChatGPT on 10.11.2024, 13.11.2024 and 14.11.2024 as in support my research, including searching for bibliography, using tools to summarise, compare and interrogate materials. I used the following prompt(s):  
1. What practices would Marriott International be able to adopt for a greener environmental impact, considering its already huge involvement in waste management? Can you provide anything around the initiative Winnow?
2. Besides waste management and food waste tracking, what do you think Marriott can do with the help of Winnow?
3. Is there a better way to describe the efforts the other hotels are doing but by mentioning even things Marriott does?
I acknowledge the use of UWTSD Library between 10.11.2024 and 14.11.2024 to support my research. I used as prompt(s) the names of the Books and articles in the recommended bibliography. 
I acknowledge the use of Google Scholar between 10.11.2024 and 14.11.2024 to support my research. I used these prompt(s):
1. Google Scholar article: Winnow AI Marriott – portion management, food waste tracking
2. Google Scholar article: Marriott – practices for a greener environmental impact 
3. Google Scholar article: Food Waste Tracking - Marriott
4. Google Scholar article: Portion Control / Menu Optimisation - Marriott
5. Google Scholar article: Composting Program - Marriott

I confirm that I have not presented any AI generated text as my own work. I confirm I have copies of my drafts, notes, and other resources I used before, and after the use of AI tools which I may be asked to provide in evidence.




Executive Summary 
This report evaluates sustainable practices within the hospitality industry, focusing on Marriott International's innovative approaches to reducing environmental impact. Marriott has implemented initiatives such as energy-efficient technologies, comprehensive waste management, and sustainable sourcing, aiming to address critical challenges like food waste and resource conservation.
Key Findings:
Food Waste Management: Marriott utilises Winnow AI technology to track and reduce food waste. Strategies include portion control, menu optimisation, and composting initiatives, significantly decreasing landfill contributions and supporting local agriculture.  
Guest Education: Efforts to engage guests through interactive campaigns, digital signage, and sustainability-focused menus foster awareness and participation.  
Operational Efficiency: Adoption of low-flow fixtures, LED lighting, and advanced HVAC systems has enhanced resource efficiency, reducing costs and environmental impact.  
These measures not only align with global sustainability goals, such as reducing food waste by 50% by 2030, but also position Marriott as a leader in eco-conscious hospitality. The integration of sustainable initiatives resonates with consumer demand, bolstering brand loyalty and competitive advantage. Challenges include the initial cost of implementation and operational disruptions, but the long-term financial and environmental benefits outweigh these concerns.
Recommendations:
1. Expand food waste tracking software to all locations.  
2. Train staff in best practices for waste reduction and sustainable operations.  
3. Build partnerships with local composting facilities to enhance waste diversion.  
4. Strengthen guest education campaigns to promote sustainable dining behaviours.  
By adopting these strategies, Marriott can further solidify its leadership in sustainable hospitality, achieving operational efficiency, enhanced profitability, and greater environmental stewardship.

Introduction 
Greener practices in the hospitality industry aim to reduce environmental impact through resource conservation, waste management, and energy efficiency. For example, the importance of reducing food waste cannot be overstated. According to Adams (2024), “the whole food sector must work harder to reduce food waste, as households account for around 70% of food waste in the UK, while supermarkets in the UK throw away around 100,000 tonnes of edible food each year. The UK government has set a goal to decrease food waste by 50% by 2030.”
Such practices can range from energy efficiency programs, many hotels choosing to adopt energy-saving technologies such as LED lighting, smart thermostats, and energy-efficient HVAC systems to reduce electricity consumption, thus lowering their operational costs and minimsing their carbon footprint, to waste reduction and recycling (UNEP, 2024) by implementing comprehensive waste management programs, including reducing single-use plastics, offering bulk dispensers for toiletries, and ensuring proper recycling of materials like paper, glass, metal, or even composting food waste to reduce landfill impact (Leverenz et al. 2021), all the way to sustainable sourcing, which involves increasingly sourcing food and supplies from local and organic producers, supporting sustainability by reducing food waste and promoting eco-friendly products with a focus on water conservation by using low-flow faucets and fixtures and offering guests the option to reduce towel and linen replacement for washing (Marriott International, 2023).
According to Dhir et al. (2020), reducing food waste not only contribute to environmental preservation but also address the long-term sustainability challenges faced by the hospitality industry. By reducing resource consumption, mitigating pollution, and managing waste responsibly, greener practices help conserve vital ecosystems and decrease the industry’s overall carbon footprint. They also play a crucial role in enhancing operational efficiency by managing and optimising the use of key resources such as energy and water. By adopting energy-saving technologies, reducing water consumption through low-flow fixtures, and implementing effective waste management systems, hotels can lower their utility costs and reduce waste. This strategic resource optimisation helps to reduce operational expenses while improving overall profitability, as it allows the hotel to deliver its services more sustainably while maintaining or even increasing revenue margins. Furthermore, adopting sustainable initiatives resonates with the values of increasingly eco-conscious consumers, strengthening brand loyalty and competitive advantage. Such measures reflect a proactive approach to corporate responsibility, positioning businesses like Marriott as leaders in global sustainability efforts and aligning them with guest expectations, as sustainability becomes a key factor in consumer decision-making. 
Marriott International, a global leader in hospitality, has implemented initiatives like energy-saving measures and eco-friendly certifications (Marriott International, 2023). However, food waste remains a critical gap in its sustainability framework (UN, 2020). With significant environmental consequences, such as methane emissions from decomposing food, addressing food waste is vital. This report evaluates a food waste reduction program tailored to Marriott’s operations, examining its potential benefits, challenges, and broader environmental impact. 
Main Findings 
Identified Green Practice: Food Waste Reduction 
Food waste remains a pressing challenge within the hospitality sector, with significant implications for sustainability, operational costs, and environmental impact. Marriott International, as a global leader in the industry, has a responsibility to address this issue proactively to maintain its position as a trailblazer in sustainable hospitality. While Marriott has already demonstrated commitment to environmental sustainability (Buhalis and Sinarta, 2019) through initiatives such as eco-certifications and energy efficiency programs, food waste management has not been fully integrated into its strategy. This represents both a critical need and an opportunity for Marriott to strengthen its environmental impact and operational efficiency.
A more robust food waste reduction program would align with Marriott’s sustainability goals and enhance its reputation among eco-conscious travellers. Such a program involves four key components: food waste tracking, portion control and menu optimisation, composting initiatives, and guest education (Wansink and van Ittersum, 2013). These interconnected elements not only address waste reduction but also foster a culture of sustainability among staff and guests, further solidifying Marriott’s leadership in green practices. As highlighted by WRAP (2019), comprehensive food waste management in hospitality settings can significantly reduce environmental harm while delivering cost savings. Moreover, engaging guests in sustainability efforts, as discussed by Ghisellini, Cialani, and Ulgiati (2016), enhances brand loyalty and consumer satisfaction, making this initiative a strategic priority for Marriott.
The findings presented next are highlighting the way managing food waste effectively involves comprehensive tracking, optimised operations, and guest engagement. Marriott implements the following components for a successful food waste reduction program: 
1. Food Waste Tracking 
Marriott leverages advanced technology by implementing a food waste tracking system, Winnow AI (Henderson, 2024), that provides actionable insights into its operations. By utilising this bespoke, specialised software, the hotel chain monitors waste generated across its kitchens and dining facilities (WRAP, 2019). This software categorises waste into segments, such as preparation scraps, spoilage, or uneaten leftovers, while tracking its source, quantity, and timing (Adams, 2024).
For example, the system could reveal trends like peak waste generation during buffet breakfasts or identify frequently discarded ingredients that could be replaced with alternatives or purchased in smaller quantities (Papargyropoulou et al, 2014). Armed with this data, Marriott actions to introduce targeted interventions, such as adjusting procurement schedules or optimising food preparation processes (Adams, 2024). Regular reports generated by the system enable ongoing evaluations and refinements, ensuring long-term effectiveness. Additionally, visual tools like dashboards can engage kitchen staff, helping them understand and address waste trends dynamically (Henderson, 2024).
2. Portion Control and Menu Optimisation 
Portion control and menu optimisation are essential strategies for reducing food waste (Wansink, and van Ittersum, 2013), particularly in a hotel environment where guests often leave uneaten food behind. With the help of Winnow AI, by analysing data from food waste tracking, Marriott’s chefs can make evidence-based decisions to adjust portion sizes to better match typical consumption patterns, as they are quite influential in eating habits (Thesra, 2020). For example, a breakfast buffet might offer smaller portions of commonly wasted items like pastries or fruit, while encouraging guests to return for additional servings if needed.
Menu optimisation involves aligning dishes with seasonal ingredients and local produce to reduce supply chain inefficiencies and spoilage. Seasonal menus not only enhance sustainability but also offer guests fresh, high-quality dishes that reflect regional culinary traditions. Customisable portion options, such as "half-portion" or "family-style" servings, can further align with diverse guest preferences (Warde et al, 2020), minimising overproduction and plate waste.
Moreover, Marriott can implement dynamic menus that respond to real-time inventory data, allowing chefs to incorporate surplus ingredients into daily specials or staff meals. This proactive approach reduces waste while demonstrating operational agility and creativity (Henderson, 2024). 
3. Composting Program 
Even with optimised operations, some food waste is inevitable. The United States Environmental Protection Agency’s “Food Recovery Hierarchy” pyramid (EPA, 2024) puts the “Landfill/Incineration” as a “last resort to disposal”, but it admits its existence. Also, “Source Reduction” is accepted the “most preferred” method of reducing waste. Somewhere at the middle of the pyramid there’s “Composting”, still agreeable, even though just one place above “Landfill/Incineration”. In accordance with this, composting provides a sustainable way to manage this unavoidable waste. Marriott can establish partnerships with local composting facilities to divert organic waste from landfills, where it would otherwise contribute to methane emissions. Composting converts food waste into nutrient-rich organic matter, which supports local farmers and promotes sustainable agriculture (Manea et al, 2024).
To implement this program, Marriott could collaborate with municipal composting services or independent companies that specialise in organic waste recycling. The process begins with segregating food waste at the source, a practice that requires clear labelling, staff training, and appropriate storage infrastructure, such as sealed bins to prevent odours. Marriott’s kitchens could integrate compost-friendly preparation methods, such as peeling vegetables directly into compost bins.
Additionally, Marriott could explore closed-loop partnerships, where the compost generated is used to grow fresh produce supplied back to the hotel, further enhancing sustainability and local engagement. Promoting such partnerships in marketing materials could also strengthen Marriott’s brand reputation as an environmentally conscious organisation. 
4. Guest Education 
Guest participation plays a critical role in the success of food waste reduction efforts. Marriott can engage and educate its guests using various methods that seamlessly integrate into their dining experiences. Digital displays in buffet areas, for instance, can provide real-time information about the environmental impact of food waste, paired with tips for mindful consumption. Simple messages like “Take what you need, return if you’re hungry for more” can encourage guests to make conscious choices (Ghisellini et al, 2016).
Menu notes and symbols could highlight items made from surplus ingredients or those that contribute to sustainability goals, fostering transparency and trust. Interactive initiatives, such as food waste reduction challenges or “zero-waste” dining options, can further engage environmentally conscious travellers.
Staff training ensures that employees can effectively communicate Marriott’s initiatives to guests. Servers and buffet attendants, for example, can offer guidance on portion sizes or share information about the hotel’s composting program, creating an educational opportunity during routine interactions.
Finally, Marriott could amplify its efforts through social media campaigns and in-room materials, showcasing success stories and inviting guests to join the journey toward sustainability. This approach builds awareness while enhancing guest loyalty and satisfaction.
Implementation by Other Hotels 
Leading hospitality brands have already demonstrated the feasibility of food waste management (Dhir et al, 2020). For instance, Hilton Worldwide employs waste tracking software and menu redesigns to optimise food service efficiency (Leverenz, 2021). Hyatt Hotels made significant strides in its environmental and social responsibility efforts. They have partnered with food banks to redirect surplus food, aiming to reduce waste. Additionally, Hyatt is utilising data analytics to optimise its kitchen operations, contributing to more sustainable practices. These initiatives are part of their broader commitment to enhancing sustainability and corporate social responsibility goals for 2023 (Hyatt Hotels Corporation, 2023)​. Another hospitality player to have implemented practices for reducing its carbon footprint is InterContinental Hotels Group (IHG). It incorporates composting programs and collaborates with local farms, fostering a closed-loop waste management system (Voegeli, 2021). 
Benefits to Marriott Regarding Sustainability 
Implementing a food waste reduction program offers several advantages, among which cost savings is one of the biggest (Darley, 2024). Efficient food use reduces purchasing and disposal costs, improving profit margins, but it also enhances brand image by demonstrating environmental responsibility, that appeals to eco-conscious travellers, boosting Marriott’s reputation. In turn, this leads to guest satisfaction, as sustainability initiatives resonate with modern guests, enhancing their experience and fostering loyalty. 
Challenges for Marriott 
Unfortunately, despite its potential, a food waste reduction program may encounter some obstacles. For instance, the implementation costs mean investing in tracking systems and staff training, which requires initial financial resources. These are difficult to justify when the company is public and the stakeholders prefer immediate profit over sustainability (Torrington et al, 2020). When considering operational adjustments, integrating new waste management practices into Marriott’s existing operations may cause disruptions in established workflows. This challenge arises because Marriott's hotel operations are built on long-standing processes, and the introduction of waste reduction practices, such as composting, recycling, or redirecting surplus food to charities, requires adjustments at multiple levels (Payne, 2024). 
Such transitions often necessitate careful planning, coordination, and communication across departments to prevent operational inefficiencies. Marriott must also ensure that new practices align with local regulations, as waste disposal laws vary across regions. 
Cost-Effectiveness and Realism 
While initial expenses may seem prohibitive, the long-term financial benefits justify the investment. Food waste tracking systems and composting partnerships yield ongoing savings by reducing waste-related costs. Marriott’s existing infrastructure, combined with its commitment to sustainability, makes this program both realistic and scalable. 
Environmental Benefits 
A food waste reduction initiative aligns with Marriott’s sustainability objectives through methane emission reduction by diverting food waste from landfills to composting significantly, which lowers greenhouse gas emissions; support for local agriculture, due to enrichments of soil for local farmers by creating compost, fostering sustainable agricultural practices; and resource conservation by minimising food waste, which in turn reduces the energy, water, and resources needed for food production, shrinking Marriott’s carbon footprint. 
Conclusion 
Marriott International’s dedication to sustainability is evident in its eco-friendly practices. However, addressing food waste represents a strategic opportunity to enhance its environmental impact. Implementing a comprehensive food waste management program would not only bolster Marriott’s operational efficiency but also strengthen its brand as a leader in sustainable hospitality. 
Recommendations 
In line with what was discussed in the report, there are 4 recommendations that I am making. 
1. Adopt Food Waste Tracking Software: Launch a pilot program at selected locations to refine the process before expanding company-wide. 
2. Train Staff in Best Practices: Equip staff with skills in portion control, storage techniques, and menu planning to minimise waste. 
3. Partner with Local Composting Services: Establish collaborations with nearby composting facilities to ensure seamless waste diversion. 
4. Enhance Guest Engagement: Use digital signage, informational brochures, and interactive initiatives to educate guests on food waste reduction. 
By integrating these recommendations, Marriott can address the pressing issue of food waste, demonstrating its commitment to sustainability while reaping financial and environmental rewards. 
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