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The hotel industry is an important sector as it provides safe lodging and networking opportunities customised to the demands of its customers. It is closely linked to tourism and plays a crucial role in the economy of many regions. As the industry evolves, it increasingly incorporates technology and sustainability practices to enhance guest experiences and reduce environmental impact. As it is linked to travel, tourism, and hospitality, it is quickly developing because of globalisation and urbanisation (Prakash et al., 2023). Over the last years, hospitality's annual revenue has increased by £20 billion to £93 billion, with revenue from taxes of £54 billion (UKHospitality Industries 2024). As modern hotels prioritise environmentally friendly measures, the hotel industry prioritises removing plastic disposables, lowering resource use, and limiting food waste. Sustainability defines the industry's progress by encouraging environmentally friendly technology and responsible operations (Chang and Lin, 2022). Embracing green initiatives is important to gaining visitor experiences while also helping global conservation efforts in the changing hospitality sector. As a green hotel brand, Marriott prioritises renewable energy, waste reduction, and water and energy conservation.
The hotel promotes responsible sources along with minimising non-recyclable materials in accordance with green action concepts, which include green meals, green donations, and eco-friendly programs (Wicahyono, 2024). These sustainable methods not only address the growing need for environmentally conscious travel but also improve Marriott's brand image. Marriott promotes sustainable tourism by stressing environmental responsibility along with assuring long-term benefits for both guests and the world while maintaining high-quality hospitality standards. While Marriott Hotels actively promotes environmental measures, there are still gaps in assessing their direct influence on client loyalty, particularly in food waste management (Moghimi, 2023). By addressing these gaps, Marriott may improve its sustainability policies to better engage environmentally concerned travellers and increase long-term brand loyalty.
Sustainability improves the competitiveness of the hotel industry, hence stimulating economic growth along with enhancing the brand’s image by reducing environmental impacts. Investing in sustainable practices improves hotel performance by attracting environmentally concerned visitors and increasing the efficiency of the hotel industry (Jauhari, 2021). Hotels get a competitive advantage by incorporating sustainability, which helps in developing long-term success by contributing to the hospitality industry's environmental and economic development (IGI Global, 2022). Hotels' sustainability is driven by three important factors: economic practices by providing fair salaries and local sourcing, environmental measures including energy, water, and trash reduction, and social initiatives taken by community participation and cultural projects (Bulat and Bocănete, 2021). Therefore, these features improve sustainability in improving businesses, society, and the environment.
Green practices in the hotel industry encourage the adoption of green practices, which consist of removing plastic disposables, lowering resource consumption, limiting food wastage, and emphasising sustainable development to improve eco-friendly operations and responsible hotel management.
Sustainability may increase profitability by offering cost and differentiation advantages as hotels gain a competitive advantage by improving energy efficiency and resource management, lowering costs (Inkson and Minnaert, 2018). Under stakeholder pressure, they embrace techniques such as cause-related marketing, which improves brand reputation (Pereira-Moliner et al., 2021). Aligning with socially responsible principles builds trust and encourages guests to pay higher costs. Aside from cost savings, sustainability provides a competitive advantage by improving service quality and generating unique experiences, which leads to increasing brand image. Thus, it is responsible for gaining consumer trust and enhancing efficiency and longevity in the hotel sector.
The current disruption in the hotel sector regarding sustainability has resulted in a transformation in how management responds to sustainability. With in-person activities delayed, organisations reconsidered their strategy to reduce environmental effects (Batabyal, 2018). In response, Marriott International is expanding its sustainability programs by adopting various programs that emphasise effective options to lower their ecological impact and align with changing goals for more sustainable and environmentally friendly activities.
Marriott International's sustainability strategy includes ambitious goals for 2025, which focus on reducing food waste, obtaining 100% sustainable certification across its portfolio, and sourcing 95% of priority categories ethically (Marriott International 2025). The corporation is dedicated to climate action, which aims to achieve net-zero emissions by 2050 and adhere to the Paris Agreement through its participation in the Race to Zero. Marriott is integrating sustainable practices into meetings and events where it discusses by providing possibilities like decreasing food waste, as seen in effective initiatives including the food waste reduction framework at The Ritz-Carlton, Rancho Mirage, which diverted 37,931 tons of food waste from trash dumps (Janjusevic, 2022). JW Marriott Washington, DC, has been honoured for its energy management, which has resulted in a 725 metric ton reduction in carbon emissions and the adoption of compostable meeting packaging. Marriott's Serve 360 program encourages responsible sourcing, with the goal of sourcing 50% of its produce locally by 2025 and ensuring sustainable practices throughout its supply chain. Marriott uses digital technologies to minimise waste and improve sustainability activities along with offering real-time data to monitor progress (Selin, 2022). These efforts not only contribute to adding Marriott's values but also focus on customers' sustainability ambitions, which result in a beneficial environmental and social impact across the company's operations.
Marriott International's sustainability establishment addresses critical environmental, social, and economic concerns, which consist of energy conservation, garbage disposal, and community support. However, there are still gaps in defining and effectively implementing these sustainability strategies. The company's cost-cutting strategy may be opposed to sustainability goals as it focuses on obtaining organic food and supporting local farmers (Ruiz Molina et al., 2022). In addition, Marriott's dependence on franchised hotels makes consistent implementation of sustainable standards difficult for a sustainable approach across all of its properties. Despite these efforts, the "sustainability gap" continues as there are several global environmental calamities, including climate change and the need for more effective sustainable development, which integrates throughout the hotel industry.
Food waste is a global issue that not only affects revenue but also affects the environment. Food waste is a major concern for the hotel industry as the management is continually looking for efficient measures to reduce it. Food waste has had a negative influence on hotels’ operations as they attempt to address food security and potentially reduce income in the hospitality business (Migdadi, 2023).
Marriott's current food waste management strategy focuses on composting and donations, which are encouraged but not followed properly. While some hotels have implemented these practices, there is still a lack of standardised tracking systems and advanced AI-powered food waste reduction solutions in Marriott (Fedosova and Katunian, 2024). On the other hand, the lack of innovative technology such as AI-driven waste tracking challenged Marriott's capacity to fully optimise food waste management throughout its global portfolio (New Governance and Management in Touristic Destinations, 2022).
Addressing hotel food waste requires an understanding of the complex, direct, and indirect effects of food production and consumption, which includes various inputs, logistics, and processing along the global supply chain (Nemes, 2024). Food waste is a substance that is intended for human consumption. One-third of worldwide food production is wasted each year within the hospitality and food service industries, accounting for 18% of that waste (Korstanje, George, and Nedelea, 2020). Target 12.3 of the United Nations' Sustainable Development Goals (SDGs) intends to reduce global food waste by half by 2025 (McGregor et al., 2024). In response, hotel sustainability management embraces collaborative actions that engage all stakeholders, salesmen, consumers, and chefs to non-profit partners. These transformations weren’t just about cutting waste, but they have fostered a mindset shift across all departments at the hotel, as the hotel is now a leader in the fight against food waste and continues to push boundaries in sustainability.
To implement good waste management, Marriott must embrace new processes, which are frequently supported by certification programs. Marriott International plans to achieve 100% accreditation of its properties to established sustainability standards by 2025 and a 50% decrease in food waste (Camilleri, 2021). To do this, Marriott and other hotels partnered on the Hotel Waste Measurement Methodology, which offers a standardised approach to recording and comparing food waste information. The adoption of green practices in food waste helps to minimise food waste’s negative environmental, economic, and social impacts.
In the competitive hospitality business, artificial intelligence provides Marriott with an invaluable chance to reduce food waste along with improving the experiences of customers (Cooper, 2021). Marriott may use machine learning algorithms to evaluate massive amounts of data, which include consumer preferences, purchase history, and consumption habits, to better analyse demand and improve food production. This not only contributes to lessening overproduction but also eliminates waste from unsold items (Costa and Costa, 2022). Furthermore, AI-powered systems may measure food waste across multiple locations, enabling Marriott to spot trends, adopt targeted waste-reduction practices, and assess progress toward sustainability goals.
Marriott Hotels has used AI technology from Winnow Vision to track and reduce food waste. The system helps to abandon food using smart ways, and by applying machine learning, it delivers vital information about waste patterns (Haski-Leventhal, 2018). This allows Marriott to fine-tune purchasing, menu design, and portion proportions, which results in considerable food waste reductions. Marriott's sustainability effort seeks to cut food waste by 50% by 2025 by providing both environmental and economic advances by implementing this revolutionary AI-driven strategy (Hotel News Resource and Nevistas, 2024). However, challenges such as potential employment cuts, security risks, and the necessity for human interaction must be addressed. Despite these difficulties, AI can improve hotel operations by helping Marriott meet its food waste reduction goals along with maintaining high service quality (Edgell, 2020). As AI evolves, its role in promoting sustainability in the hospitality industry becomes more significant, especially given Marriott's continued commitment to environmental sustainability.
Food waste management involves establishing techniques to reduce wastage during production and consumption, with an emphasis on reducing environmental, economic, and social outputs (Sloan, Legrand, and Chen, 2017). It encompasses measures like prevention, recovery, and recycling and enabling AI-powered solutions like composting food redistribution, and renewable energy generation. The hospitality industry, which contributes significantly to food waste, has integrated AI technologies to address the problem (Çolak, 2023). Leanpath, Winnow and Kitro have AI technologies that track and assess food waste through sensors and algorithms. These technologies provide future data using past data, which enables companies to optimise their operations, limit wastage, and minimise unnecessary costs.
The ability of artificial intelligence to predict trends in the movement of various wastes, coupled with automating management activities, has enormous potential in terms of assisting the hospitality industry and the relevant stakeholders in reducing the ecological footprints of food waste through sustainability and resource optimisation efforts (Wickham, Donnelly and French, 2021).
The use of AI-driven food waste management technologies helps in reducing waste and is a significant driving force for operational efficiency, in which Marriott has an advantage (Chatterjee and Mahapatro, 2024). This aligns with the sustainability goals of Marriott since it increases cost efficiency and as well as strengthens its brand image among ecologically aware consumers thus enhancing its foothold in the market. Furthermore, the hotel's adoption of AI-based food waste management has allowed the staff to make better decisions, reduce waste and also improve productivity (Goel et al., 2022). The hotel has cited that as a leader in food waste reduction, its goal is to reduce waste, emphasise locally sourced ingredients, and reach a zero-waste kitchen.

In summary, hotel sustainability, especially in food waste management is key for the long-term sustainable environment and economic viability. With the help of Winnow Vision, Marriott Hotels has been taking major strides to minimise its food waste footprint by introducing AI-powered technologies. These efforts not only correspond with Marriott's sustainability objectives but also provide operational benefits regarding cost savings and increased efficiency. AI has been successfully implemented in tracking and decreasing food waste, with the hotel chain intending to cut waste by 50% by 2025. However, difficulties such as prospective employment cuts and security concerns must be carefully managed by effective strategy. Marriott should prioritise growing AI deployment across its whole global portfolio (Management Association, 2018) and harmonising its food waste management strategy to maintain its brand image. The organisation should also provide more employee training on sustainability matters to ensure more sustainable practices within the hotel. Furthermore, connections with local communities should be strengthened to reduce food waste even further and strengthen the company's social responsibility activities (Sustainable Tourism, 2019). Marriott can set an example for the hospitality industry by investing in innovative technology and remaining committed to sustainability, which contributes to both economic and environmental sustainability along with ensuring excellent guest experiences.
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