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Abstract
The introduction chapter was associated with examining innovative food waste management within the hospitality sector, specifically focusing on the Premier Inn Case Study. As the industry faces mounting pressure to achieve Zero Waste to Landfill targets, this research investigated how food waste tracking technology is operationalised in high-volume kitchen environments. By analysing the shortage of knowledge among the employees to perform with waste tracking technology, this research highlighted the challenges of waste reduction goals in the UK hospitality sector. This chapter highlighted the main aim of this research, which is to evaluate the innovative food-waste management practice implemented in Premier Inn kitchens and hotels, to achieve its food waste reduction goals. 
The literature review chapter focused on justifying the research objectives to find the proper findings of this research. This literature review looked at how large hotels such as Premier Inn have stopped wasting food. It explained the Social Practice Theory (SPT) and the Theory of Planned Behaviour, which focused on reusing resources by developing food waste with a planned behaviour. The review showed how the hospitality industry used technical methods, such as AI and IoT, to reduce waste and maintain food waste tracker sheets. This industry partnered with different technologies to prove that hotels reached zero-waste targets by changing kitchen workflows. The study highlighted how staff training and better tracking systems successfully reduced the industry's environmental impact. This chapter highlighted a theoretical and conceptual framework to ensure a better understanding of this topic and ensure the recommended approach is beneficial for this organisation.
The methodology section employed a qualitative case study approach focusing on Premier Inn to provide an in-depth exploration of food waste management within a real-world context. This chapter shared the primary advantage of this method was its ability to capture complex operational phenomena that other strategies might have overlooked. While the study faced limitations regarding broader generalizability, it utilised deductive research, including corporate reports and waste metrics from the UK government, to ensure internal validity.
The findings chapter highlighted the use of AI in the reduction of food waste. This chapter also shares information about the redistribution partnerships with FareShare by Premier Inn, and 96% cooking oil valorisation to reduce food waste. The chapter establishes the economic and environmental rationale for modern waste mitigation. This study shared insights into investments made by Premier Inn, such as land, water and energy, which were invested to grow transport and package food to reduce the amount of food waste. 
Lastly, the conclusion chapter emphasised the relevance of a scalable framework for integrating sustainability into core hotel operations. Additionally, the research incorporated thematic analysis to evaluate the importance of the sustainability programme as a recommendation for Premier Inn. This chapter also proves that strategic, theory-led interventions drive long-term environmental sustainability in the hospitality sector of the UK. Additionally, the study suggested that Social Practice Theory be used to embed sustainability into staff training, ensuring that zero-waste-to-landfill protocols remain a standard operational priority across the hospitality sector.


Table of Contents
Chapter 1 - Introduction	7
1.1 Background of the Research	7
1.2 Overview of the Case Study	8
1.3 Research Aim, Objectives, and Questions	9
1.3.1 Aim	9
1.3.2 Objectives	9
1.3.3 Questions	9
1.4 Key Themes to be explored	9
Chapter 2 - Literature Review	11
2.1 Introduction	11
2.2 Impact of tracking food waste on kitchen waste volume and food cost per occupied room	11
2.3 Reduce plate waste through better portions and menu design without compromising guest satisfaction	12
2.4 Comparing the environmental effect and cost outcomes of donating surplus food versus composting it on site at Premier Inn	13
2.5 Development of strategies that remove barriers and activate enablers to scale food waste reduction	15
2.7 Conceptual or Hypothesis Framework	18
2.8 Literature Gap	19
Chapter 3 - Methods	20
3.1 Overview of the Case Study Methodological Approach	20
3.2 Significant Research Methods Employed	20
3.3 Comprehensive Discussion of Their Relevance and Application	21
Chapter 4 - Findings and Discussion	23
4.1 Findings	23
4.1.1 Introduction	23
4.1.2 Comprehensive and Detailed Presentation of Results	23
4.1.3 Summary	30
4.2 Discussions	30
4.2.1 Introduction	30
4.2.2 Objective reporting of what was found, organised by themes	31
4.2.3 Limitations of the Study	35
Chapter 5 - Conclusion	36
5.1 Conclusion	36
5.2 Recommendations and Practical Strategies	38
References List	42


[bookmark: _heading=h.lgs0bmpyc129]

[bookmark: _Toc222826120]Chapter 1 - Introduction
[bookmark: _Toc222826121]1.1 Background of the Research
Innovative food waste management in kitchens and hotels leverages different digital innovative technologies such as Artificial Intelligence (AI) and Internet of Things (IOT). In the UK, the hospitality sector produces 1.1 million tonnes of food waste annually, costing £3.2 billion and driving significant environmental impact (Cawleys UK, 2026). There are numerous cases in the UK hotels that create a huge amount of food waste, which has forced the UK government to take this matter seriously. Within a circular economy, the UK government has developed actions to formulate the recycling process to reduce the amount of food waste from the hospitality sector. For example, UN's Sustainable Development Goal (SDG) 12.3 and the Courtauld Commitment 2025 have successfully set food waste prevention goals along with the reduction of 20% greenhouse gas (GHG) emissions (Gerassimidou, Dora and Iacovidou, 2022). Thus, this discussion will investigate the challenges of this innovative application in waste management, especially in hotels and kitchens. The study aims to examine the innovative waste management policies in a UK hotel called Premier Inn, owned by Whitbread PLC. This organisation aims to halve its food waste by 2030 under its 'Force for Good' initiative. 
[image: ]
Figure 1: Food Waste in the UK 
(Source: Cawleys.co.uk, 2026)
[bookmark: _Toc222826122]1.2 Overview of the Case Study
Premier Inn is the biggest hotel brand in the UK, with 86000 rooms in the UK and over 11,000 rooms in Germany (Whitbread UK, 2026). Premier Inn targets a 50% reduction in food waste by 2030 through a 4-stream waste system, aiming for zero waste to landfill. The chain reduces kitchen waste by optimising portion control and recycling 96% of cooking oil while partnering with FareShare to redistribute surplus food (Premier Foods UK, 2024). Several problems have been noticed at Premier Inn hotel, such as service and operational inconsistencies, overproduction of food and plate waste, contamination of waste stream, safety food constraints, logistical costs, procurement hurdles and others. These efforts include AI-driven inventory management, optimised portion sizes, and food redistribution partnerships, aiming to bolster sustainability while maintaining commercial viability. This case study will investigate how the issue impacts the operations of Premier Inn and its effect on the kitchens to reduce food waste. 
[bookmark: _Toc222826123]1.3 Research Aim, Objectives, and Questions
[bookmark: _Toc222826124]1.3.1 Aim
This study aims to evaluate the innovative food-waste management practice implemented in Premier Inn kitchens and hotels.
[bookmark: _Toc222826125]1.3.2 Objectives
· To evaluate the effect of food waste tracking technology on kitchen waste volumes and food cost per room or night. 
· To introduce portion control and redesign the menu to reduce avoidable plate waste.
· To analyse the environmental and economic outcomes for surplus food at Premier Inn sites.
· To recommend strategies for overcoming barriers and activating enablers to determine successful scaling of innovative food waste reduction practices.
[bookmark: _Toc222826126]1.3.3 Questions
· What is the effect of food-waste tracking technology on kitchen waste volumes and food cost per room or night? 
· How would portion control and menu redesign reduce avoidable plate waste?
· What are the environmental and economic outcomes for surplus food across the Premier Inn? 
· What strategies can be applied to overcome barriers and leverage enablers to successfully scale innovative food-waste reduction practices? 
[bookmark: _Toc222826127]1.4 Key Themes to be explored
The study will be performed with key themes, such as the effect of waste tracking technology, the effect of portion control and redesigning the menu to reduce plate waste. Following this, this research will also analyse the environmental and economic outcomes for donation versus on-site composting in Premier Inn and find out recommended strategies to overcome barriers. It will also critically assess the environmental costs due to water consumption, CO2 emissions for transformation and land use held by food waste.


[bookmark: _Toc222826128]Chapter 2 - Literature Review
[bookmark: _Toc222826129]2.1 Introduction
The discussion in this chapter will review the current academic journals and industry literature to investigate the current situation of food waste in the UK. This area will also cover the main themes associated with this research topic and collect information from the websites to generate viable solutions for this situation. Moreover, the application of the theory and conceptual framework is also applied in this research to develop the analysis part and by connecting established context for optimising a new study.
[bookmark: _Toc222826130]2.2 Impact of tracking food waste on kitchen waste volume and food cost per occupied room
[bookmark: _heading=h.5jl0epeglbg9]The implementation of food waste tracking technology fundamentally alters hotel kitchen operations, leading to a demonstrable reduction in waste volumes and a direct decrease in food cost per room night. The core argument posits that data-driven insights derived from AI-powered tracking systems that are used by major hospitality brands successfully provide the necessary transparency. The establishment of the food waste tracking system helps the hospitality industry to identify where pre-service food waste is generated, and this process shares labelled bins to indicate how to separate food waste (City of Portland, 2026). On the contrary, various authors argued that the food waste tracking system is not properly applied in the UK, as the staff have limited knowledge about this (Yang et al., 2024). It is also stated that the organisation needs to ask staff in charge of scraping wasted food into the bins to fill out the tracker sheet each time. 
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Figure 2: Food Waste Tracker Sheet
(Source: City of Portland, 2026)
This food waste tracker sheet records information each time to reduce the percentage of waste each month. In order to move beyond assumptions and implement targeted efficiencies, Premier Inn in the UK, a prominent hotel, started using food tracking technology. This organisation uses AI-enabled food waste detection at Premier Inn Kings Cross to reduce its percentage of waste (Whitbread, 2025). Implementing AI-driven food waste tracking technology, exemplified by Premier Inn’s initiatives, is a financial necessity that significantly slashes food waste volumes and reduces food cost per room night. 
[bookmark: _Toc222826131]2.3 Reduce plate waste through better portions and menu design without compromising guest satisfaction
Reducing avoidable plate waste through portion control and menu redesign is not merely a sustainability tactic. It is a critical strategy for modern hospitality brands in the UK to align operational efficiency with evolving guest expectations (Bardukova, 2023). Critics often argue that reducing portion sizes risks alienating guests who associate large plates with value for money. 
[image: A white background with black text
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Figure 3: WRAP Insights
(Source: The Waste and Resources Action Programme, 2023)
However, another research shows that 48% of diners cite oversized portions as the primary reason for leaving food uneaten (The Waste and Resources Action Programme, 2023). By implementing standardised portioning tools and nudges, such as using plates just 3cm smaller, hotels have successfully reduced food waste. By using smaller plates, 19.5% reduction in food waste has been made without any negative impact on guest satisfaction, supported by Monforte (2025). In contrast, after identifying specific overproduction, such as optimising breakfast menu items, kitchens have achieved up to a 53% reduction in waste, directly lowering procurement expenses by 2% to 8% (Clark et al., 2025). This information confirms that replacing manual, error-prone tracking with automated sensors is the only viable method to cut waste, secure profitability, and meet sustainability targets. 
[bookmark: _Toc222826132]2.4 Comparing the environmental effect and cost outcomes of donating surplus food versus composting it on site at Premier Inn
Food donation offers superior environmental benefits by conserving resources and feeding people, which has contributed to climate benefits. While composting recycles nutrients and reduces landfill methane, it entails operational costs for on-site equipment, whereas donation can reduce waste disposal fees (Sanciolo et al., 2022). The Waste and Resource Action Program (WRAP) in the UK is developing a food recovery program, which was conducted with the support of two parties. It provides a contrast food service that covers cafe, university food halls, school meals and special event catering (Hayshida-Boyles et al., 2024). Its food waste reduction strategy includes tracking food waste on-site by donating surplus food to the charity. In the context of the sustainability goals of Premier Inn, comparing food donation and on-site composting reveals a strategic trade-off between social responsibility and operational cost-efficiency. Food donation sites are higher on the environmental hierarchy because they conserve the embodied energy (water, land, and carbon), as argued by Guo et al., (2025). It is used in food production by redirecting edible surplus to those in need, a feat Premier Inn demonstrated by donating over half a million meals in 2020 alone. 
[image: ]
Figure 4: Surplus Food Donation Process 
(Source: Hayshida-Boyles et al., 2024)
For instance, the GOSH charity contributed £25 million towards the opening of this unique new centre, and it helps over 8,000 children per year who are suffering from hearing loss by giving them meals (Premier Inn, 2026a). In opposition to that, donation offers significant tax benefits and social value, while it can incur logistical costs related to safe storage and transport (Lawal, 2024). Conversely, on-site composting provides a circular economic benefit by reducing waste collection charges by up to 80% and eliminating the carbon footprint of waste transport.
[bookmark: _Toc222826133]2.5 Development of strategies that remove barriers and activate enablers to scale food waste reduction
In order to achieve scalable food waste reduction across the UK hospitality industry, strategies must move beyond individual efforts and focus on systemic transformation. Currently, the industry is stifled by constraints such as high initial costs for AI-tracking technology, fragmented supply chains, and inconsistent local waste regulations (Jagannathan, 2025). For removing these barriers, the government and industry bodies must provide financial incentives. The financial encouragement, such as tax credits or grants, needs to be governed to lower the entry barrier for smaller hospitality SMEs to adopt waste-monitoring software, as suggested by Hussain and Soni (2025). In opposition, the Department for Environment, Food and Rural Affairs (Defra) is a UK government department providing £15 million to the Resource Action Fund. The fund was totalled at £18 million, with the capital infrastructure of WARP discussed by Xameerah Malik et al., (2024). This action stated that Defra gave supported food to charities to reduce food waste, and this funding stream removes constraints and activates supporting factors.
[image: ]
Figure 5: Waste Hierarchy Stages  
(Source: Xameerah Malik et al., 2024) 
Activating supporting factors also requires the standardisation of data reporting. For this reason, Defra shared a food waste legislation in 2025 to guide the hospitality sector and ensure lower food waste. If all UK hotels used a unified reporting framework, it would create a transparent benchmark that drives competitive sustainability.
2.6 Theoretical underpinning
Theory of Planned Behaviour (TPB)
[image: ]
Figure 6: Theory of Planned Behaviour
(Source: Hagger and Hamilton, 2024)
The Theory of Planned Behaviour (TPB) is widely used to understand and predict human intentions and actions related to food waste. It posits that the behaviour of individual members is driven by three core components, such as attitudes, subjective norms, and perceived behavioural control (Hagger and Hamilton, 2024). In this context of food waste management, attitudes can develop a personal evaluation of wasting food. Besides this, subjective norms can be perceived as social pressure from peers or management in the hospitality industry in the UK. Lastly, it will guide this industry to the perceived behavioural control by diminishing the difficulty of reducing waste. In hotel kitchens, TPB helps explain how staff motivation and training influence daily waste-reduction habits, such as precise portioning.
Social Practice Theory (SPT)
[image: ]\
Figure 7: Social Practice Theory (SPT)
(Source: Munir, 2022)
Social Practice Theory (SPT) shifts the focus from individual choice to the practice itself as the unit of analysis (Munir, 2022). It argues that food waste is the outcome of interconnected elements such as material, meanings and competencies. The materials element highlights the technologies, such as AI trackers or plate sizes. While it shares social norms around food abundance, competencies help in enhancing skills in inventory management. For the hospitality industry, SPT provides a lens to analyse how automated quantification tools and standardised kitchen routines collectively embed sustainability into the operational culture of hotels to reduce waste.
DBP or Design, Build and Practice Theory
Application of DBP theory suggests that application of this for waste management in restaurants and hotels involve three distinct stages. In design stage the kitchens within restaurants need to install energy-efficient food digesters and smart waste separation systems. In build stage restaurants can build collaboration with recycling operatives and local waste management companies. This can also help restaurant chains to compost waste or convert into biogas to use it as a source of energy in the hotels. As practice, hospitality chains may use effective waste management techniques such as source segregation, portion control and staff training. This may help organisations to minimise landfill usage, save costs and adhere to regulatory compliance with waste management. 
[bookmark: _Toc222826134]2.7 Conceptual or Hypothesis Framework
[image: A diagram of a diagram
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Figure 8: Conceptual Framework
H1: Food waste tracking technology significantly influences successful waste-reduction.
H2: Portion control in restaurants effectively impacts successful waste reduction. 
H3: Redesigning menu in kitchens help in successful waste-reduction.
H4: Setting appropriate food cost per room or night significantly impacts successful waste reduction. 
[bookmark: _Toc222826135]2.8 Literature Gap
The existing research extensively documents the environmental benefits of food waste reduction. Existing research lacks empirical evidence that would quantify how AI-driven food tracking systems influence food cost per occupied room at the respective hotel. Most studies focus on luxury resorts or independent restaurants, leaving a void in understanding how high-volume resorts are performing in this waste reduction policy. It also standardised food supply chains in the UK food industry and diminished the balance between the scalable portion control and the perceived value of their operational offerings.


[bookmark: _Toc222826136]Chapter 3 - Methods
[bookmark: _Toc222826137]3.1 Overview of the Case Study Methodological Approach
The case study methodological approach was applied to investigate the problem of waste management in the kitchens of Premier Inn. The study primarily collects data from Whitbread PLC’s Annual Reports, the yearly published report of Premier Inn and the sustainability disclosures report in the UK. It provides audited figures on food waste reduction and CO2 emissions. Besides this, data is also collected from Google Scholar articles, journals and websites to justify each point stated in this research.
[bookmark: _Toc222826138]3.2 Significant Research Methods Employed
Research Philosophy 
In diverse contexts, interpretivism is a philosophical research approach that emphasises social reality as a subjective, dynamic, and constructed process. This philosophy is beneficial as it constructs outcomes based on the individual experiences and meanings rather than objective, external and focuses on natural laws (Collis and Hussey, 2014). The application of this philosophy in the context of the Premier Inn case study argues that food waste management cannot be understood solely through numbers. 
Research Approach
This research applied a deductive research approach to test theories with existing data. The primary advantage of this approach is its capacity for in-depth analysis. It provides rich qualitative data and practical insights into how diverse factors such as staff attitudes and technology interact to reduce waste (Hall et al., 2023). However, a significant limitation is its limited generalizability.
Data Collection Method
Secondary data collection serves as the primary instrument for evaluating the performance of the UK hospitality industry. This research method utilises existing records to provide a cost-effective and longitudinal view of waste trends (Adewuyi et al., 2024). Unlike primary methods, secondary data allows for an analysis of pre-existing data sets that would be impossible to recreate, such as year-on-year waste volume in the UK hotels.
Data Analysis Technique 
In order to interpret the rich insights gathered from the sustainability reports and industry benchmarks, this research utilises a qualitative data analysis technique (Grbich, 2006). As compared to the qualitative data analysis techniques, this method focuses on thematic coding to identify recurring patterns in how food waste management is conceptualised and executed (Cottrell, 2014). By systematically categorising text from Whitbread PLC disclosures and WRAP industry reports, the analysis moves beyond surface-level figures. In contrast, this analysis technique is criticised as it is highly dependent on the underlying themes, such as technological integration and operational efficiency.
[bookmark: _Toc222826139]3.3 Comprehensive Discussion of Their Relevance and Application
The application of the deductive research approach is relevant as it investigates that findings from a standardised budget hotel chain may not be directly applicable to independent luxury properties due to unique organisational dynamics (Saunders, Lewis and Thornhill, 2012). In order to overcome this and ensure rigour, the research employs triangulation, a technique that involves gathering evidence from multiple sources to validate findings. This application is evident in the kitchen operations as the UK hospitality sector focuses more on cooking oil, which is converted into biodiesel and zero waste. Furthermore, it aligns with Social Practice Theory to normalise sustainable behaviour among staff by donating surplus food to the UK hospitality industry (Devaraj and Balasubramanian, 2025). These practices are highly relevant as they address the hospitality sector’s carbon footprint while ensuring economic resilience through efficient resource use. By integrating automated tracking and rigorous waste segregation, Premier Inn demonstrates how theoretical sustainability frameworks can be successfully operationalised in a large-scale commercial environment.
Interpretivism philosophy is derived from the perceptions and motives of the staff and guests involved (Marshall, 2015). While philosophy would develop a focus on the weight of the bins, an interpretivist lens examines how kitchen staff perceive the AI-tracking technology. The associated technique with this philosophy is hermeneutics, which helps this research to interpret human experiences based on the beliefs and actions (Veal, 2006). This technique clarified the human behaviour to reduce waste after sharing the innovative techniques that AI proposes and the challenges they faced. 


[bookmark: _Toc222826140]Chapter 4 - Findings and Discussion
[bookmark: _Toc222826141]4.1 Findings
[bookmark: _Toc222826142]4.1.1 Introduction
The results and discussion sections of a research work are considered the most crucial sections of a study, as they critically emphasise the research findings and transform data into knowledge. The results section of a research study presents findings through data, figures, and tables. On the other hand, the discussion section interprets the data, compares them with the existing literature, and underscores the importance of the current study while highlighting its limitations. In this section of the dissertation, several themes have been developed to analyse the data, and in the discussion, a comparative analysis will be conducted based on the collective data and evidence. 
[bookmark: _Toc222826143]4.1.2 Comprehensive and Detailed Presentation of Results
Theme 1: Effectiveness of food waste tracking technology 
Food waste tracking technology is an effective method currently adopted in food service to optimise food wastage and kitchen processes (Goossens, Leverenz and Kuntscher, 2022). It has been reported that organisations in the UK hospitality sector are utilising tools such as Artificial Intelligence (AI) to minimise food wastage. This is important as the hospitality industry tends to lose £72.26 billion of finances annually due to food wastage (Theveganreview.com, 2026). Premier Inn, which is one of the largest hotel groups in the UK, introduced a 4-stream waste collection approach in collaboration with Veolia to tackle the issue of waste management (Veolia, 2026). The main components of the four-stream approach included mixed recycling, food waste management, glass collection and general waste management. In this method, mixed recycling was aimed at carrying out a dedicated stream for recyclable materials to improve the overall recycling rate. Food waste management emphasises specifically separating and managing organic wastes, including vegetable scraps and peels. 
[image: ]
Figure 9: Glass collection rate in the EU 
(Source: Baek, Kim and Jang, 2025.)
Glass waste management involves collecting, recycling and sorting glass waste to create new products. The general stream of waste management was designed to segregate waste that is not easily recyclable. As a result of this approach, the hotel was recognised with two Dubai sustainable tourism stamps in 2023 for its commitment towards sustainability and waste management (Premier Inn, 2026b). However, the expense associated with managing food waste is a critical challenge for the firms operating in the food service sector (Todd and Faour-Klingbeil, 2024). Whitbread is the parent company of Premier Inn, operating as the primary hotel brand in the UK. This AI-based technology automatically detects food waste in each food item. These insights were beneficial in improving the planning of the menu, controlling portion size and tackling food waste through order patterns. Nevertheless, Premier Inn has employed Winnow AI technology to tackle food waste in the restaurant kitchen (Whitbread PLC, 2026). Additionally, it avoids offering miniature bath and shower products that are known for being a source of plastic waste. Through this approach, it was ensured that supply chain activities within the hotel premises remain ethical and free from single-use plastic waste (Premier Inn, 2026c). Additionally, this respective hotel firm uses AI and predictive analytics to align the demands of staff directly with real-time hotel demand (Marketingweek.com, 2026). However, the integration of AI-based tools raises concerns over data security aspects that require compliance with data protection laws to avoid negative consequences. Thus, from the above discussion, it was identified that Premier Inn uses a smart food tracking approach, colour grading of bins in collaboration with Veolia, to deal with the issue of food wastage. 
Theme 2: Portion Control and Redesigning the Menu in Minimising Plate Waste
Portion control and menu redesign to minimise plate waste are two significant, interrelated strategies for reducing food costs and improving sustainability. According to a survey report, approximately 48% of people in the UK reported that their ordered food was left uneaten due to the unexpected size of the portion or because they had ordered too much to consume (The Waste and Resources Action Programme, 2023). However, it has also been found that reducing meal portion size does not alter the nutrient's original density. Hence, reduced-portion meals containing dairy, vegetables, fruits, and whole grains in low amounts do not alter or negatively affect an individual’s health (Bleich et al., 2018). Another report indicates that optimising portion control, supported by customers, and reducing plate waste can save up to £5,452.46 annually. Standardised portion size is expected to reduce food waste because guests will receive a consistent amount of food on their plate. 
It has been obtained that in the food sector, buffet food services contribute heavily to the food wastage issue due to a large number of menu options and unpredictable demand of the consumers (Wu and Teng, 2022). However, the portion control approach is especially important to minimise the amount of food wastage as service staff have no control. Alternatively, effective menu design is an approach of anticipating food demand to increase the satisfaction of the customers. It is argued that menu design is a critical aspect to reduce the amount of food wastage in the hotel industry (Fuster et al., 2022). Nevertheless, differences in social and cultural background contribute to the formulation of different policies that make the food waste process program complex for the hotel firms. It has been reported that buffet breakfast offered inside the UK hotels is most responsible for the generation of food wastage.
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Figure 10: Food Loss Index and Food Waste Index
(Source: Lele, 2025)
Based on the report of the Food Waste Index Report 2024, by UNEP, 1.05 billion tonnes of food were wasted in 2024, with 28% of it coming from the food sector (Lele, 2025). However, Premier Inn, which is a sub-brand of Whitbread, has launched an initiative under the force for good campaign, which is based upon three main pillars, such as opportunity, community and responsibility (Premier Inn, 2026d). The goal of this program is to reduce the wastage of food by 50% by 2030. Premier Inn has incorporated portion control strategy under its force for good framework to reduce the amount of food wastage in the coming year. In addition, this hospitality chain carefully keeps track of where the ingredients are sourced to keep track of scope 1 and scope 2 emissions throughout the supply chain. 
Theme 3: Food Donation versus On-Site Composting
Food waste in the hotel industry is a global challenge that significantly contributes to the release of greenhouse gas emissions (Devaraj and Balasubramanian, 2025). Food donation is a strategic approach considered by the organisations to tackle food wastage as well as alleviate hunger through social inclusion. Food service offering firms that take part in this initiative help communities in adopting in adoption of sustainable practices and improve societal wellbeing. Additionally, the food donation scheme is valuable as it distributes surplus amounts of food to those in need, thereby addressing widespread social and environmental challenges. In this regard, Premier Inn is operating under Whitbread Plc. donated 65000 meals to the charity during the time of the COVID crisis (Whitbread, 2020). It has been found that when the government announced a sudden lockdown due to a surge in infection cases. 
[image: Fareshare 241]
Figure 11: Whitbread contribution towards charity
(Source: Whitbread, 2020)
This donation approach was implemented because food was diverted during the restaurant shutdown, which was sufficient to cover 64,387 meals. In collaboration with Great Ormond Street Hospital Children’s Charity, this hospitality firm tackled food wastage (Whitbread, 2020). The consistent dedication towards the force for good enables this hospitality firm to win the Community Environmental Leadership Award. Thus, food donation is a food waste prevention approach considered by the Premier Inn to share excess food during times of crisis, which helps in preventing food waste as well as contributing to the well-being of society.
Composting is a popular method utilised to convert organic waste into valuable fertiliser that can be helpful to enrich the soil (Kasavan et al., 2022). The main advantages when hotel or food supplying firms take part in food composting initiatives are that it minimises the generation of methane gas, which is detrimental to the environment. Additionally, this process minimises the strain on waste management systems by lightening the load of waste sent for waste management. However, the main challenges noted in this regard were that employees often lack comprehensive knowledge of how to manage food waste effectively. Additionally, hoteliers often use a traditional composting approach that points out the lack of proper infrastructure in the waste composting method. In the case of Premier Inn. Lack of space is a critical challenge noted in the process of successful waste decomposition. Confined spaces often contribute to a carefree attitude towards the management of food waste. However, Premier Inn performs segregation of waste and ensures that the best practice of waste management is carried out across different sites. In this process, the hotel chain collaborated with the economy to divert 94.6% wastage away from the landfill (Edie.net, 2020). Thus, it was implied that Premier Inn uses the food donation scheme to tackle waste management. 
Theme 4: Innovative food waste reduction practices
Innovative food waste reduction practice focuses on the circular economy, leveraging technology and culinary creativity to optimise and prevent waste management (Onyeaka et al., 2023). Key practices involve the utilisation of smart tech-based applications, such as AI-driven inventory management and the utilisation of a biodigester for energy conversion, vertical farming for hyper-local sourcing. Premier Inn is expected to reduce food waste significantly by expanding its existing 'Force for Good ' sustainability program. Furthermore, key innovations introduced by this company include the use of AI-driven waste tracking, partnerships with local food donation applications such as 'Too Good to Go', the introduction of smaller, customisable breakfast buffets, and the implementation of on-site composting to produce nutrient-rich garden soil. 
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Figure 12: Annual household food waste produced in countries
(Source: Elliott and Wood, 2025)
Several innovative methods can be used to address food waste in any organisation. For instance, Eco-Friendly Food Fridges is a Geneva-based not-for-profit initiative adopted in various countries, such as Switzerland, which offers access to public refrigerators or food shelves in the city (Elliott and Wood, 2025). This approach is a part of a food-sharing initiative that helps restaurant owners share leftover food that is about to expire. The main motive behind the launch of this program is to curb food waste and improve societal well-being by feeding those in need. On the other hand, hydroponic agriculture is an approach where the main idea is to produce fresh food locally and reduce reliance on imports (Elliott and Wood, 2025). Therefore, Premier Inn can adopt hydroponic agriculture methods and install public refrigerators across its operating areas to tackle the issue of waste management. These strategic measures help address the issue of wastage of economic resources due to excessive food waste. Furthermore, collaborating with organisations such as Compost Connect can be helpful for Premier Inn to deal with the issue of limited space in the process of on-site composting. 
[bookmark: _Toc222826144]4.1.3 Summary
It was concluded from the above that the findings have highlighted that Premier Inn has adopted different strategic approaches, such as colour-grading-based bins to segregate and manage food waste. The organisation primarily considered the food donation approach to prevent food waste. Limited space was the main challenge that negatively affected the food waste management process. However, strategic measures such as sourcing food locally, adopting a public food refrigeration approach other than food donation, can be a suitable approach to restrict food waste-related concerns. Premier Inn was also recommended to expand its existing Force for Good program to tackle food waste mindfully. 
[bookmark: _Toc222826145]4.2 Discussions
[bookmark: _Toc222826146]4.2.1 Introduction
Discussion is another essential component of a dissertation because it not only interprets, analyses, and explains the data presented in the findings section but also moves beyond mere data reporting to provide context (Hatch, 2023). It provides appropriate justification for the investigation report, links the findings to the existing literature, addresses limitations, and suggests the scope and direction for future inspections. It serves as a closing argument from the perspective of researchers, rather than merely summarising the findings that have contributed to the field. In the following section, a comparative analysis will be conducted to assess the study's importance within the social and economic context of the Premier Inn. 
[bookmark: _Toc222826147]4.2.2 Objective reporting of what was found, organised by themes
Theme 1: Potential advantages of food waste tracking tools
Food waste has become a major issue of public concern, and it is a matter of growing scientific interest, with a corresponding increase in the number of food waste management measures. Tracking food waste is a key to encouraging food service to address it (Vizzoto et al., 2020). Several food-waste tracking tools can be utilised to minimise food waste, such as manual and semi-automatic tools, in which case observation is performed manually. Apart from this, a fully automated tool can also be used to track food waste dumping, which is also known as a waste tracking device (Da Costa et al., 2022). Such a tool consists of a scale to quantify food waste and connects to a computerised device or tablet with touchscreen capabilities. 
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Figure 13: AI-driven food waste management systems
(Source: Clark et al., 2025)
The primary advantage of the automatic waste tracking tool over the manual tool is its ability to compile data automatically and perform real-time analysis (Vizzoto, Testa and Iraldo 2021). For example, this device can provide direct feedback to staff on the amount of waste generated daily or monthly. An additional feature of this device will provide a product-level indicator, further informing staff which products are most frequently being thrown or wasted. Despite its advantages, the waste tracking device has drawbacks (Czekała, Drozdowski and Łabiak, 2023). For example, commercial providers of waste tracking tools are barely transparent about the cost of leasing, such as the price, and the tools are not publicly available on websites or online platforms (Read and Muth, 2021). Hence, it remains unclear whether the advantages of the waste tracking device will offset the associated costs. 
Theme 2: Right Size serving and restructuring of menus 
Right-sized serving is a valuable approach to preventing food wastage in hotel chains. Modern hospitality chains usually adopt this approach to enhance operational efficiency and meet the changing preferences of customers (Zhu and Liu, 2025). However, it has been argued that when hotel chains use this approach to tackle waste, they receive criticism for not offering enough food to justify the pricing. 
[image: A green circle with white text

AI-generated content may be incorrect.]
Figure 14: Breakdown of waste stream in Whitbread
(Source: Whitbread PLC, 2023)
In comparison to the insights obtained in the literature review, the analysis of the findings revealed that Premier Inn is dedicated to cutting food waste by 50% by 2030 (Whitbread PLC, 2023). Thus, portion control is deeply ingrained in its force for good campaign to minimise the amount of food wastage in the coming year. It has been noted that preventing food wastage is not only beneficial from an economic perspective but also advantageous from an environmental perspective. This is because a significant amount of land, water and energy is invested to grow transport and package food. Portion control protects resources from being wasted on food that is never eaten. Therefore, proportion control as a strategic approach adopted by Premier Inn in the buffet services is an effective method to minimise unavoidable food waste per plate. 
Conversely, it was obtained that Premier Inn has also adopted a menu engineering approach to align dish offerings with the satisfaction of the customers. Whitebread Plc., which is the owner of Premier Inn, has obtained a strong reputation in terms of customer satisfaction (Whitbread PLC, 2025). 83% of the customers have mentioned that they were happy with the services offered by this respective hotel chain in a survey conducted in 2022 (Whitbread, 2022). This is because the hotel firm has continuously improved its menu to align with evolving expectations of the consumers. In the food service industry, high customer satisfaction is essential to limit post-consumer food waste and increase pre-consumer efficiency. These findings align with the discussion in the literature that through the optimisation of breakfast menu items, kitchens have achieved 53% of reduction in food wastage (Clark et al., 2025). Thus, food portion control and menu engineering are effective approaches adopted within Premier Inn to prevent uneaten food from being wasted. 
Theme 3: Donating surplus or organic composting 
From the evaluation of the literature, it was noted that the UK government supports the WRAP program, which is aimed at keeping the product in use if it is usable. This campaign is intended to create a circular living economy for the benefit of the climate, people and nature. Similarly, findings underscored that Premier Inn, in conjunction with charitable firms such as Great Ormond Street Hospital Children's Charity, aimed at tackling food waste (Great Ormond Street, 2025). During the time of the pandemic, when lockdown was announced worldwide, the concerned food chain donated a surplus amount of food to those in need. Thus, through this strategic approach, Premier Inn is supporting the WRAP initiative launched by the UK government. Premier Inn also worked with other charitable firms such as Aid Direct and Hope to successfully donate necessary items in the war zone (Whitbread, 2024). However, food spoilage is the critical challenge in the process of the food donation program that needs to be mitigated through rapid distribution of food (Karanth et al., 2023). 
On the contrary, existing literature publications have mentioned that on-site waste composting has been an effective method that eliminates the waste disposal fee by 80%. Nevertheless, the findings in the context of Premier Inn. shed light on the fact that limited space was a crucial dilemma for this UK-based hotelier to actively take part in the onsite composting method (Edie.net, 2020). It has been noted that this firm actively takes part in waste segregation strategy through its colour grading scheme of bins that focuses on differentiating organic and non-organic waste (Veolia.co.uk, 2026). Despite this limited evidence on the practice of the onsite composting method in the context of Premier Inn. 
Theme 4: Recommendation for smart food waste management approaches and their implications for Premier Inn
From the analysis of the literature review, it was found that the AI technology tracking method was considered in the UK hospitality sector to tackle food waste. Tackling the challenges in food waste management needs support that is offered by the Government. For instance, UK-based Defra offers funding support of £15 million that is helpful for firms in the UK to adopt waste management software. On the contrary, based on the analysis of the persistent findings, it was found that the concerned organisation has already adopted a smart waste management approach using an AI-based waste tracking method. Winnow AI technology, adopted by the parent company of Whitbread, was effective in identifying the pattern in food waste and then adapting the food menu based on that (Food Tank, 2026). However, currently, the critical challenge for this respective hotel chain is limited space and donating uneaten or extra food as quickly as possible to avoid food spoilage. Thus, Premier Inn was recommended to adopt a specific strategy approach, such as collaborating with Compost Connect for composting services. This solution was effective in tackling space constraints as well as cutting the cost associated with handling and segregating waste. Furthermore, installing a public refrigerator can be a significant approach for the concerned company to donate food as early as possible and prevent spoilage (Elliott and Wood, 2025). Besides this, the organisation is suggested to continue expanding its 'Force for Good' sustainability scheme in association with an AI-driven menu designing approach to improve customer satisfaction and establish an exceptional brand image in the hospitality sector. This method supports the theoretical underpinning, such as the Theory of Planned Behaviour (TPB), discussed in the literature section. AI-driven menu engineering prepared after understanding the preferences of the customer might be helpful to enforce planned food consumption behaviour among the customers. 
[bookmark: _Toc222826148]4.2.3 Limitations of the Study
In this study, a secondary qualitative method was used, and its major limitation is the lack of authenticity and a tendency toward bias. Additionally, the secondary qualitative study presents ethical challenges, including ownership, data privacy, and plagiarism. Moreover, the research findings were time-consuming to characterise visually. Another noticeable limitation of this study is that it is focused solely on the UK and lacks inclusion of global data, which diminishes the depth of the research context. Due to regional limitations, there may be gaps in the future research scope and in understanding the necessary information.
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It can be concluded from the above discussion that innovative food waste management in kitchens and hotels, specifically at Premier Inn, plays a significant role. Several strategic, innovative and scientific approaches have been illustrated in this dissertation to minimise the food waste issue faced by the respective organisation. The primary objective of this investigation report is to highlight the introduction of innovative food waste management techniques that mitigate waste and costs, minimise environmental impact, and enhance operational efficiency, thereby cumulatively improving guest and community outcomes. The objective and research question of this dissertation cover several aspects of the research topic. The literature review section of this thesis highlighted the importance of using a food waste tracking sheet. Apart from this, the importance of food-waste tracking technology, along with its benefits and disadvantages, is critically evaluated in this study. A comparative discussion of food-waste composting and surplus-food donation at Premier Inn, which led to an analysis of environmental impacts, is also elaborately assessed in the literature review section. The conceptual framework and Triple Bottom Line theory have also been used to strengthen the authenticity and credibility of this research. In the methodology section, the data collection method is also thoroughly explained, where most of the data were collected from company websites and financial yearly reports. 
In response to objective one of this research study, it has been obtained that the main technology currently being used by Premier Inn to improve waste tracking includes an AI-based waste tracking solution to mitigate food wastage. This AI-enabled technology impulsively detects areas of food waste by recognising patterns from historical data. This, in turn, helped Premier Inn to rethink its menu offering and effectively reduce food wastage. Previous literature has confirmed that when organisations adopt an AI-based food waste tracking approach, it helps them to position themselves distinctively in sustainability areas. The adoption of strategic approaches by Premier Inn, such as colour grading of bins to isolate between glass, wet and non-biodegradable waste. AI-based waste management, led to winning two Dubai sustainable tourism stamps in 2023. This winning of stamps highlighted that the organisation complied with 19 strict sustainability criteria, thereby enhancing its reputation as a sustainable brand. The findings obtained from the analysis of objective one, in consideration of the selected hoteliers, were significant. The emerging hoteliers in the UK need to understand the advantages of adopting an AI-based and colour-grading bin system in tackling food waste. This evaluation is helpful for future scholars aiming to investigate the influence of food waste tracking technological gadgets in reducing the huge volume of waste in the kitchen. Premier Inn, under its 'Force For Good' campaign, is dedicated to minimising food waste by 50% by 2030. 
The second objective of this study was to understand the implications of portion control and menu redesigning approaches in reducing avoidable plate waste for the restaurants. The analysis of the study sheds light on the fact that a reduction in portion size on the plate does not reduce the nutritional benefits of the food. Furthermore, standardising the portion size of the plate can benefit hoteliers by saving them an amount up to £5,452.46 annually. Premier Inn has adopted this approach in its food service offering to achieve the goal of reducing food wastage by 2030. However, the main challenge noted is meeting customer satisfaction, as limited food can signify that it is not justifying the price the customer has paid. Whitbread Plc, an owner of Premier Inn, adopted menu engineering after gaining insights from AI-based food waste mitigation tools, and received positive feedback from customers. Hence, the insights obtained from the analysis can be helpful for the hotel chain other than Premier Inn to improve the guest satisfaction score and food waste management through position control and menu engineering approaches. 
Based on the analysis of objective three, it was observed that Premier Inn has adopted a food donation approach to deal with negative outcomes gained from surplus food wastage on the environment and the economy. During the time of the COVID-19 pandemic crisis, this hotel chain partnered with the GOSH charitable firm to donate surplus food because of the sudden lockdown announcement. However, onsite composting was a challenge identified for the effective humification of food waste to actively participate in the circular economy process. Thus, the conclusion gained has a real-world application, as this would be helpful for the new hoteliers to understand the expertise needed to actively participate in the waste management process. 
Upon the evaluation of objective four, it was inferred that Premier Inn encountered certain challenges, such as a lack of space to perform onsite composting and distribute surplus food as quickly as possible. It was implied that to address this issue, the effective approach could be to collaborate with composting service providers such as Compost Connect. Additionally, the installation of public refrigerators to keep the food there that needs to be donated can be helpful to prevent early spoilage. The real-world application of this insight was that it would offer guidance to the hotel chain operating in the UK, struggling with similar concerns. Future scholars can build upon the learning gained in this research to conduct similar studies, considering the quantitative data collection approach. The research contributes to the existing area of literature, thereby offering insights to the hospitality and tourism industry to tackle the global challenge of food waste. The research was valuable as it underscored significant insights into the way food waste is managed to feed food-insecure households and create compost to meet the objectives of UN SDG goals 12 and 8, respectively. 
[bookmark: _tzw03sdwy84f][bookmark: _Toc222826151]5.2 Recommendations and Practical Strategies
It has been found that Premier Inn, operating in the budget hospitality sector, faces certain challenges that make food waste prevention a pressing issue. The tourism sector requires a large amount of water for drinking, cleaning, and cooking, which contributes to the scarcity of water resources (Mdoda, Dube and Montsiemang, 2024). Furthermore, Demetriou (2022) argued that Buffet, which is a self-service method, contributes to a large amount of food wastage. However, the main challenge in minimising food waste in this process is that managers lack the essential skills to manage food wastage. Additionally, another reason for food waste in hotel sector is that hoteliers often hoteliers to meet the satisfaction level of the customers prepare huge amount of food that leads to waste of nutritious food. Overstocking and overproduction during the process to satisfy guests, which leads to inaccurate forecasting of food demand within the hotels. The other main challenge is the lack of awareness among customers on the facilitation and minimisation of food waste (Demetriou, 2022). It has been argued that well-aware customers respond positively to the food waste management issue. However, Kattiyapornpong, Ditta-Apichai and Chuntamara (2023) reported that food wastage is a sustainability concern in response to UNSDG 12 (responsible consumption) and UNSDG 2 (Zero Hunger). Food waste management is not only beneficial from an environmental and economic perspective but also from the perspective of health, as consumers get the chance to enjoy fresh, quality food. Contrastingly, the lack of collaboration among all the stakeholders in the process of preventing food waste is also a concern that needs to be addressed. Thus, from the above, it is concluded that Premier Inn, operating in the hospitality and tourism sector, faced challenges such as a limited understanding of managers of food waste management. Additionally, unawareness among employees, customers, overstocking, and limited financial support. The following recommendations have been suggested to overcome the above-identified barriers in the context of Premier Inn. 
Raising Awareness among customers
Premier Inn will introduce a post-customer service 'doggy bag' solution to tackle food waste in buffet service (Martin-Rios, Demen Meier and Pasamar, 2022). This approach is valuable for traditional hotels as it acts as an anti-waste method, thereby preventing food from being disposed of. A doggy bag is a solution often opted for in restaurants that allow customers to take away leftover food (Talwar et al., 2023). Premier Inn will design posts, billboards and social media advertisements highlighting the benefits of the doggy bag solution in food waste mitigation to raise awareness. However, the key challenge in this solution is that packing leftovers is linked with extra waste generation, such as aluminium or plastic packaging. Thus, Premier Inn will use silicon bags to pack wet food and incentivise the customers who return them. 
Encouraging Managers in the Food Waste Management Process
Effective food waste mitigation is not possible without the cooperation and support of managers (Farooq et al., 2022). It has been obtained that the intention of the customers to reduce food waste is increased if they take such campaigns in an ethical manner (Ding, 2022). Managers must integrate an ethical decision-making business model to equip ethical decision-making for managing the issue of food waste management. Managers in Premier Inn will adopt an ethical leadership style to tackle the issue of food waste management. 
Limiting Overstocking and Overproduction
Overstocking is a discerning business challenge as it contributes to financial loss, as sometimes hotels purchase more inventory than they can use (Smith, 2024). It has been noted that Premier Inn has already adopted a demand forecasting approach to reduce the issue of overstocking and overproduction to mitigate food waste. It is suggested to implement the First in First out (FIFO) strategy to make sure old stock is used before newer stock (Nalayini et al., 2025). The organisation of storage based on FIFO will be useful to maintain a systematic rotation for raw vegetables and perishable items. 


Educating Employees
Employees in the concerned organisation must be trained on the FIFO method for organising raw foods and uncooked vegetables. This training will be done in collaboration with the Food Standards Agency (FSA) in the UK, where employees will be offered an opportunity to attend three days of weekly training in a month when they join as a fresher. However, the resistance to change is a crucial obstacle in this regard due to the fear of the unknown (Alshwayat et al., 2023). This dilemma will be mitigated by educating staff on the significance of managing food waste to comply with the SDG 12 and SDG 8 goals of the United Nations. 
Financial Support
Food waste management offers guaranteed regulatory compliance that later prevents the barriers related to reputational damage (Arowosegbe et al., 2024). UK Harvest is a charitable organisation that operates across the South of England to donate surplus amounts of food and redistribute it to frontline charities (UKHarvest, 2026). These organisations offer free food collection services by collecting surplus and high-quality food and later donating it to feed communities. These partnerships will be helpful in reducing bin rental costs incurred with transportation.
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« New research* from WRAP shows that almost half (48%) of people say portion
size is the main reason they leave food when eating out - with on average almost
15% of main courses left uneaten.

« Despite cost-of-living meaning we are now eating out less than pre-lockdown,
food left on plates has increased since 2020.
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