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Sustainable practices, or managerial green practices, involve the strategies that industries implement with the overall goal of avoiding effects on the environment and optimising the use of available resources for the sustainability of the ecology. Some of these strategies at the operational level in the hospitality sector include the conservation of energy, moderation of waste, and use of renewable energy in order to make the organisations environmentally friendly. The importance of incorporating green practices in the context of the hospitality industry has escalated because global tourism contributes to approximately 8% of the total global greenhouse emissions yearly (Sloan et al. 2017). Sustainability is no longer a concept that can be deemed as an add-on but as a necessity because guests and customers are becoming environmentally conscious, and 73% of travellers prefer environmentally friendly accommodation (World Trade Organisation, 2022). The values of sustainability come when cutting on the expenses and costs the hotels incur while achieving more clientele recognition, as well as catering to the CSR objectives the hotel chain has. For instance, efficient uses of light and waste can reduce utility costs by a quarter and contribute to high-profit margins (Haski-Leventhal, 2018). Further, these practices help in reducing effective theorisation and implementation of mitigating climate change, the preservation of species diversity, and the consumption needs for green tourism.


There are many benefits associated with sustainability management within the hospitality sector, such as improved and sustainable costs, protection of brands, and improved environmental conservation. Measures like energy-efficient measures and careful management of wastes and water can result in a corresponding percentage reduction of costs of operation, with hotels having the potential of reducing costs by 20–30% (Sloan et al., 2017). For instance, the energy-efficient lighting and heating systems save energy while also fitting into the modern market trend of customers’ preferences for sustainable services. In addition, sustainable initiatives create a sense of brand loyalty, as customers who visited different hotels and accommodations worldwide showed that 81% of them would like to choose sustainable hotels (World Trade Organisation, 2022). Sustainability is also good practice in terms of climate change, lack of resources, and the preservation of alive species. Nevertheless, there is a problem in the change towards sustainability. Of course, one major barrier that many establishments face is the rather steep initial outlay required to install green technologies (Management Association, 2018). Furthermore, lack of willingness among the staff and manager to embrace change is also an imperative challenge for sustainable practices (Inskon and Minnaert, 2018). For instance, Hilton Hotels’ & Resorts, one of the world’s largest accommodation chains, has embarked on its “Travel with Purpose” drive, which seeks to reduce the company’s environmental footprint by half and double its social value contribution by the year 2030 (Hilton, 2023). They have implemented energy-efficient lighting and renewable energy projects together with water conservation and waste reduction exercises, which has seen them secure a Green Globe nod for Hilton. It is estimated that the hospitality industry accounts for nearly 10% of food waste produced globally, amongst which hotels are vividly involved. The same applies to Hilton Hotels, which has tried addressing the issue by tracking food’s use, as well as donating the edibles in the process of perishing, while still lacking an efficient data management system. Today they are more fragmented and ad hoc rather than a systemic approach dealing with food waste throughout the organisation process that encompasses purchase, production, distribution, preparation, and disposal of food.
Such a gap has major implications for the hotel and the environment at large. Solid waste, especially food waste, is known to bring about 8% of total greenhouse gas emissions globally (Management Association, 2018). Methane, a greenhouse gas as well, is emitted when the food is wasted and ends up in the landfill. For Hilton, not doing something about this is disastrous to its sustainability strategy, as it will lose customers who cannot accept organisations that do not have environmental sustainability in them. Furthermore, food wastage is expensive to Hilton since the firm has to bear the cost of the resources it uses to provide for the wasted food products. In order to fill this gap, Hilton needs to implement a complex data-analysed food waste management system, which involves the tracking of the production of food as well as its disposal in real time. Such systems have cut the food wastage level to half, benefiting big hotels such as Accor and IHG (Korstanje et al., 2020). Introducing the appropriate technology, including the monitoring of the wastes through the application of AI, would help Hilton in the identification of the patterns, minimisation of wastes, and inventory control. Filling this gap would ensure that Hilton achieves its global goals of sustainability as well as enhance internal productivity, hence solidifying its brand image. The only concern that cannot seem to get a suitable solution at Hilton Hotels in regard to sustainability is the food waste management system. Organisation of the hotel food waste The use of technology in this system will entail the use of indicators in measuring and managing food waste within the hotel starting from the food store, through preparation, serving, and even the disposal of the same.  The implemented technology of food waste reduction is based on sensors and machine learning as well as data analysis algorithms that allow monitoring of food usage. It means that it could recognise eating habits, possible tendencies on the food waste, and give some advice on demand increase and necessity to increase inventory stock. This system involves three key components: a smart inventory system, food waste tracking tools, and advanced analytics dashboards. For example, auto-generation of scales mounted in kitchens may weigh and sort food waste according to the category, whether it’s leftovers, spoilt goods, etc., which offers insights around where improvements may be required.
This approach also involves the use of training for employees with a view of making the change easy and encouraging the right kind of behaviour. Human capital would be enlightened to key into the proper process of entering data, using their analytical skills to understand analysis, and apply recommendations regarding waste minimisation. To further augment the appeal of the system, it can also complement strategies including the limited provisioning of portions, service where customers construct their meals, or apps that let guests choose their respective meals in advance.
This initiative is based on successful implementations by competently functioning hotels and restaurant chains. For example, Accor Hotels implemented the Winnow AI-based food waste solution to decrease food waste by 30% over the six months within the first countries (Korstanje et al., 2020). Likewise, InterContinental Hotels Group (IHG) has carried out the waste audit and tracking system, and as a result, 50% of food waste has been early reduced over various properties. IKEA: In the restaurant business, AI tools helped to save more than $1.2 million per year globally by minimising food waste (Management Association, 2018). The initiative fits into the company’s “Travel with Purpose” strategy as Hilton wants to cut its food waste in half by 2030 (Hilton, 2023). In its approach, the initiative supports the solutions of overall sustainability goals, including mitigating climate change, saving resources, and aligning with worldwide strategies, including most recently the UN SDGs. Namely, it to some extent relates to the targets of SDG 12 (Responsible Consumption and Production) and SDG 13 (Climate Action), further strengthening Hilton’s status as a sustainable hotelier (WTO, 2022). While it is clear that the implementation of an AI-based food waste management solution requires a good lump sum, the benefits over the longer term outweigh the costs. For instance, the cost of the Winnow system that is implemented by Accor is $10,000 per installation and has the potential to save up to $40,000 per year on buying food (Management Association, 2018). For Hilton, due to its larger operation, such a system could annually be able to effect millions of savings through reduced food purchase and disposal costs. Note that the integration of the AI tools is realistic because the systems under consideration are already in practice, and the application of such systems is characteristically scalable. Still, by virtue of the number of properties it has, together with the financial capital and human capital at its disposal, Hilton is in an ideal position to invest in these systems and roll them out firmly. The present global nature of the company also spurs the chance to pilot the system in certain markets before going international. 
It is very important to train the employees and make them cooperate for the success of the specific initiative. Past literature also suggests that engagement of staff is vital to organisational sustainability initiatives (Wickham et al., 2021). The plans that exist in Hilton for training its personnel can adopt them to incorporate the aspects of food waste management with sustainability culture. The application of an AI-based food waste management system has serious consequences. Personally, it minimises the amount of material that is disposed of in the environment, thus reducing gas, such as methane, emissions while at the same time conserving on factors such as water and energy. Financially, it reduces expenditure since Hilton can save the extra costs and then channel the money to other improvement plans or other sustainable projects. 
Functionally, the lesti reduce food costs to feed the animals and the cost of disposing of unwanted foods in most operations. Waste causes additional costs to hotels since wasted foods are bought, cooked, and then thrown away uneaten. AI systems like the one we discussed earlier, Winnow, can ensure that the overall cost of food purchasing may be cut down to 30% as wastage is properly addressed by such tools and overproduction is eliminated (Sloan et al., 2017). Savings generated from even such relatively insignificant details could run to millions annually for a hotel chain like Hilton, releasing funds for other sustainability projects or operational enhancements. In the simplest terms, the initiative is aimed at cutting down on Hilton’s impact on the environment by managing food waste disposal and disposal and recycling of kitchen waste. Discarded food items especially release methane, which is a greenhouse gas that is 25 times more potent than the CO2 in its contribution to climate change (Management Association, 2018). Waste reduction at source therefore offers Hilton a perfect opportunity to reduce its emissions of greenhouse gases and at the same time minimise the usage of water energy and land used in the production of food. The initiative is also a public relations coup for enhancing business credibility, brand image, customer loyalty, and a host of other related organisational benefits in the long run, including cost-saving. Thus, reducing costs, Hilton strengthens its positions on the market and becomes more profitable, as well as provides itself with certain opportunities to invest in other environmentally friendly projects. From a brand point of view, the implementation of managerial and technological pro-ecological initiatives expands the position of Hilton as an environmentally friendly hotelier. The survey of 26,000 travellers conducted across the world revealed that 73% of the respondents wanted accommodations that were sustainable; hence, there is a business case in sustainability (World Trade Organisation, 2022).
The following are the challenges that may be faced while deploying an AI continual food waste management system at Hilton Hotel: The major drawback is that capital is intensive and is required to purchase new technology or to put in place technology that perhaps was not existing before. For instance, vendors with AI systems like the Winnow or Leanpath are said to charge up to $10,000 per system, which is costly, especially when planning to implement the systems across many of Hilton’s properties located in the different parts of the world (Management Association, 2018). Moreover, current operating costs, including monthly software subscriptions and product maintenance, may also put severe pressure on the operating budgets of those growing regions where previously observed profit margins are much smaller.

Therefore, embracing an AI-powered food waste management system, we propose strategy as a capability play for Hilton Hotels to utilise to fill the gap we identified in their sustainability strategy. From this perspective, the company can also gain benefits both for the environment, as the reduction of the emission of greenhouse effect gases, and for operation expenses, as waste management costs. Moreover, the initiative supports Hilton’s ambition of travel with purpose and achievement of its international exposure standards and the UN SDGs.Despite these barriers mentioned, they can be easily avoided with the help of gradual implementation of the strategies, cooperation with providers, and development of special training sessions for employees. These advantages, however, reflect many long-term benefits, such as cost savings, better brand image, and increased customer loyalty that outweigh the challenges of short-term nature. Finally, this initiative places Hilton in a strategic business model of Corporate Social Responsibility and the Environmentally Sustainable Hospitality Industry. That is why it is essential for Hilton to solve so many issues related to operations and, at the same time, stay competitive in the increasingly sustainable environment. This approach will further strengthen Hilton’s brand position that it is an organisation in the front line, initially in the fight to champion sustainable tourism practices globally.
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