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Introduction
As per the Sustainable Programme commitment by UKHospitality, their goal is to foster collaboration during supply chains to reduce environmental footprints and cut down food wastage by 50% before 2030 (HNR, 2022). Sustainable food practices and water conservation are of utmost significance in the hospitality industry for numerous reasons. The industry plays an important role in the global economy and has a substantial environmental and social impact. The Manufacturer (2023) reported that F&B sector was valued at £33 billion in 2022 with more than 12,000 businesses comprising 97% of SMEs.
Abdou, Hassan & El Dief (2020) suggested that adopting sustainable food practices, such as sourcing local and organic ingredients, helps reduce the carbon footprint associated with transportation and production. Wentworth (2021) added by saying that adopting local and organic ingredients can hospitality businesses to reduce transport cost by almost 47% and can substantially reduce carbon emission. 
Moreover, sustainable food preparation practices and service can also minimize food waste through better inventory management, recycling and composting. Legrand, Chen & Laeis (2022) believes such practices not only benefits environment but also minimise operation expenses. 
Implementation sustainable practices enhance the reputation of hospitality businesses. Consumers are more likely to choose establishments that demonstrate a commitment to environmental responsibility. Promoting sustainable practices can be a powerful marketing tool, helping businesses stand out and draw a broader customer base. Johnston (2020) identified that sustainable brand image assist hotels to attract millennial and Gen Z’s, who has a global spending power of $143 billion and accounts for about 40% of total customers. Besides they will make up 45% of luxury sales by 2025. To attract such a massive market Hilton Hotel has pledged to reduce waste by 50% by 2030. According to the ESG report they will donate, recycle, compost and produce energy from the waste they incinerate (Hilton Hotel, 2024). 
According to Hotel Champ (2023) to encourage guests Ecomama Hotel in Amsterdam stands for sustainability in everything from heating to water conservation and food practices. They persuade guests to implement with their mission too. Cundy (2021) identified that in 2020; nearly one-third of travellers took into account a brand's social and environmental initiatives when making reservations. Fast forward to 2023, and the importance of sustainable travel had risen significantly, with 81% of travellers acknowledging its significance. Additionally, a substantial 78% of travellers expressed their intent to opt for eco-friendly accommodations in their travel plans.
Governments and regulatory bodies are becoming more stringent in their environmental regulations. Legrand (2019) suggests that adhering to sustainable practices ensures compliance with existing and future policies, reducing the risk of legal issues. For example, EU banned a series of single use plastics in 2021 which establishments of hospitality industry had to oblige. 
Engaging with local producers and suppliers for sourcing ingredients fosters community relationships and supports local economies. Hospitality businesses have the opportunity to educate consumers and employees about the importance of sustainable practices, contributing to a broader awareness of environmental issues.
Integrating sustainable food practices and water conservation in the hospitality industry is not only beneficial for the environment but also necessary for long-term business success. It aligns with developing consumer preferences, reduces operational costs, and positions businesses as conscientious stewards of the surroundings.

Literature Review
The integration of sustainable food practices and water conservation in the hospitality industry has become a pressing concern due to the sector's significant environmental impact. This literature review explores existing research and key themes related to sustainable practices in the hospitality industry, focusing on sustainable food sourcing, waste reduction, water conservation, and the challenges and opportunities associated with their integration.
One of the primary features of sustainability in the hospitality sector is the acceptance of sustainable food practices. Integration of sustainability in the hospitality sector is through local sourcing. Many hotels and restaurants recognise the significance of reducing their carbon footprint by resourcing ingredients from nearby producers (Ertuna, Karatas-Ozkan & Yamak, 2019). By prioritising local sourcing, businesses not only contribute to the support of local economies but also provide guests with fresher and seasonally suitable produce. This trend aligns with the farm-to-table concept, which emphasises a direct connection among farmers and consumers, fostering accountability and transparency in the supply chain (Roy & Ballantine, 2020).
Sustainable organic produce has gained eminence on menus as hospitality businesses seek to align with eco-friendly agriculture practices. The decision to use organic produce not only ensures the absence of detrimental chemicals in food but also supports agricultural methods that prioritise ecological health. This obligation to sustainable sourcing extends beyond the kitchen to incorporate other areas such as cleaning supplies and amenities, reinforcing a holistic method to sustainability (Harrison et al, 2019).
Business Waster (2023) reported that Britain’s hospitality industry generates around 920,000 tonnes of food waste annually of which 75% can be stoppable. Furthermore, report also says that the food wasted in the hospitality sector equates to 1.3 billion meals. Efforts to minimise food waste and execute recycling programs are extensive in the hospitality industry. Hotels actively connect in waste reduction policies, including composting organic waste, recycling packaging materials, and donating surplus food to local charities. Some businesses have implemented innovative technologies to track and manage their food supply chain, enhancing inventory and reducing waste. These initiatives not only align with sustainability goals but also help to cost savings for the business (Chen & Chen, 2022).
Menu innovation is having a pivotal role in promoting sustainable food practices. Some hotels are redesigning their menus to feature plant-based or vegetarian options, responding to the rising demand for environmentally friendly dining choices. This shift not only addresses environmental concerns connected with meat production but also caters to an assorted customer base with varying dietary preferences (Matteucci, 2020).
Additionally, the shift towards plant-based diet is gaining momentum in the hospitality sector. Research indicates that reducing meat consumption not only aligns with environmental sustainability goals but also caters to the growing demand for vegetarian and vegan options among consumers (Jones, 2022). Successful cases, such as the implementation of Meatless Mondays in certain hotels, showcase the potential for reducing the ecological impact of food consumption in the hospitality industry (Guachalla, 2022).
Water is a precious resource, and the hospitality sector is a considerable consumer. Efficient water management is vital for minimising environmental impact. Studies highlight the significance of installing technologies such as low-flow faucets, water-efficient dishwashing systems, and smart irrigation for landscaping (Antonova, Ruiz-Rosa & Mendoza-Jimenez, 2021). Except technological solutions, education and training programs for employees on water conservation practices can assist to a culture of responsibility within hospitality sector (Lamm, 2021).
Besides to operational measures, collaborations with local water establishment and community engagement need to emphasise. Water management programs, where businesses actively participate in local water preservation initiatives, have shown promising results (Floričić, 2020). Such collaborations not only benefit the environment but also improve the reputation of hotels as socially responsible entities.
While sustainable food practices and water conservation are independently acknowledged, their flawless integration within the hospitality sector poses challenges. Limited awareness and understanding among industry experts concerning the interconnectivity of these practices hinder development (Mensah, 2022). Bridging this knowledge gap is critical for the successful functioning of integrated sustainability initiatives.
Synchronization between different departments within hospitality sector is another challenge. For example, the kitchen staff focusing on sustainable food sourcing may not converse effectively with the facilities management team accountable for water conservation process. A holistic and cross-functional method is essential to address this issue and ensure the widespread integration of sustainable practices (Tirado et al., 2019).
Regardless of challenges, opportunities occur from customer preferences and market trends. The growing demand for sustainable and environmental practices creates a market inducement for hospitality sector to integrate sustainability into their operations (Filimonau, 2021). Hotels that effectively implement and communicate their commitment to sustainable practices achieve a competitive edge and optimise their brand image with environmentally aware consumers.
This literature review highlights the interrelated nature of sustainable food practices and water preservation in the hospitality sector. While individual efforts have been made to identify each aspect, a more incorporated and comprehensive method is necessary for enhancing environmental benefits. Future research should focus on identifying best practices for the flawless integration of these sustainability initiatives, considering the various operational aspects of hospitality industry. The integration of sustainable food practices and water conservation is not only an environmental crucial but also a tactical move for hospitality businesses aiming to flourish in an increasingly sustainability-conscious consumer.

Research Rationale
The integration of sustainable food practices and water conservation in the hospitality industry is a significant and appropriate research endeavour driven by the urgent need to address environmental sustainability challenges within the industry. This research rationale shows the key motivations on investigating the integration of sustainable practices in the hospitality industry, focusing on the environmental impact, economic benefits, consumer prospect, and the industry's role in global sustainability goals.
The hospitality industry is recognised as a momentous contributor to ecological deprivation, with substantial carbon footprints and resource consumption. Sustainable food practices and water conservation are fundamental components in mitigating this impact. The production, transportation, and disposal of food add to greenhouse gas emissions, while unnecessary water use strains local water resources and ecosystems (Borden, 2019). Understanding the environmental consequences of current practices and exploring integrated solutions is crucial for reducing the industry's overall environmental footprint.
The depletion of natural resources and the deprivation of ecosystems create long-term threats to the hospitality industry's resilience. By integrating sustainable food practices and water conservation, the sector can proactively contribute to ecological conservation and foster a more sustainable connection with the environment it depends on.
While the primary investment in sustainable practices may seem overwhelming, the possible economic benefits for the hospitality sector are important. Research indicates that adopting sustainable practices can lead to cost savings through reduced energy spending, waste removal, and water usage (Bhutto et al., 2021). The integration of sustainable practices can also improve operational competence, improve resource management, and minimise long-term operational costs.
Moreover, consumers are increasingly favouring hotels that display environmental responsibility. The acceptance of sustainable practices can provide a unique selling point, attracting environmentally conscious guests and contributing to the overall brand value of hospitality sector (Baum, 2019). As sustainability becomes a major factor attracting consumer choices, businesses that integrate sustainable food practices and water conservation are expected to gain a competitive edge in the industry.
Customer preferences are changing, with a rising demand for ethical and sustainable business practices. Studies show that an important portion of customers, mainly in the younger demographic, actively seek out environmentally dependable products and services (Ahmed, 2021). The hospitality sector, being consumer-oriented, is increasingly under stress to align with these expectations.
The integration of sustainable food practices and water preservation not only meets customer expectations but also increases customer loyalty. Hotels that transparently communicate their commitment to sustainability are more likely to attract and keep environmentally aware clients, leading to positive word-of-mouth marketing and repeat business (Jones & Comfort, 2020). Understanding and meeting customer expectations are vital for the long-term accomplishment and sustainability of hospitality sector.
The integration of sustainable practices in the hospitality industry aligns with broader global sustainability goals, including the United Nations Sustainable Development Goals (SDGs). Goals such as responsible use and production (SDG 12) and clean water and hygiene (SDG 6) directly relate to the objectives of this research. The hospitality sector's alignment with these global goals not only contributes to the accomplishment of international targets but also positions the sector as a responsible and proactive contributor in the global sustainability agenda (UN, 2024).
As nations worldwide are increasingly recognising the importance of addressing climate change and resource diminution, the hospitality industry's commitment to sustainability becomes a decisive component in the collective effort towards a more sustainable and durable future.
The integration of sustainable food practices and water conservation in the hospitality industry is a research imperative driven by environmental, economic, consumer-driven, and global sustainability considerations. Understanding the motive behind this research is indispensable for identifying its broader implications and the possible positive outcomes for the sector, the environment, and society at large. By examining and promoting the integration of sustainable practices, this research aims to contribute to the alteration of the hospitality sector into a more ecologically accountable and sustainable industry.
The purpose of this research is to identify how the integration of Sustainable Food Practices & Water Conservation in Hospitality Industry influenced hotel’s daily operation; and the objectives are- 
· To explore how hotels integrated sustainable sourcing with current operation
· To explore how hotels integrated Farm to Table initiative with current operation
· To assess the impact of sustainable food choices on day-to-day hotel operation
· To explore how water-saving technologies and practices implemented in hotels

Research Method
Alpi & Evans (2019) defines research method as a methodical approach or strategy engaged by researchers to conduct studies, gather information, analyze data, and draw conclusions. It is the set of measures, techniques, and tools used to explore, investigate, and answer research questions or test hypotheses. Research methods are primary to the scientific process and help ensure the validity and reliability of conclusion.
Walliman (2021) suggested that research methods provide a structured and organized way to conduct inquiries into diverse phenomena. They lead researchers through a rigorous and systematic method, confirming that the study is directed methodically and thoroughly.
This study will employ a theoretical framework aligned with data, making a deductive approach the most suitable choice for conducting this research (Adams & McGuire, 2022). Researcher decided to apply triangulation in the research method to make the research more credible, valid and comprehensive (Bans-Akutey & Tiimub, 2021). Moreover, using this method will assist researcher to obtain both quantitative and qualitative date. 
Quantitative research contains a methodical and practical review where data is collected and analysed in numerical format. This form of research is often engaged to assess attitudes, behaviors, or phenomena, relying on a statistical method to reach conclusions (Bloomfield & Fisher, 2019). Ahmad et al (2019) suggested that quantitative research aims for objectivity, and its findings are replicable. Other researchers can conduct similar studies using the same methods to verify or challenge the original findings. Moreover, quantitative data allows for the use of statistical methods to analyze patterns and relationships. This provides a level of accuracy in drawing conclusions and identifying correlations or causation. Bauer et al (2021) added by saying that quantitative research provides numerical data, making the results apparent and easily assessable. This facilitates simple comparisons and objective assessments. Besides this can be applied to large group simultaneously, making data collection more proficient. 
Conversely, quantitative research may not capture the depth and affluence of human experiences or the density of public phenomena. It tends to focus on assessable aspects, potentially missing significant qualitative nuances (Hodge, 2020). Cox (2019) outlined that structured nature of quantitative research can limit suppleness in finding unforeseen or emerging phenomena during the study. This may result in overlooking significant aspects that were not predefined in the research plan. Lastly, consistency of quantitative research is deeply reliant on the accuracy and precision of the measurement instruments. Inaccuracies or biases in instruments can compromise the validity of the conclusion. The use of harmonized surveys or experiments might generalize the ethical proportions of a study. It may not capture the full ethical implications of a research background or the experiences of participants (Fallon, 2019).
Qualitative research is a systematic and informative exploration endeavor that seeks to grasp and unveil the ultimate meanings, motivations, and intricacies of human behaviors, experiences, and social phenomena. In contrast to quantitative research, which centers on numerical data, qualitative research hinges on non-numeric data such as words, images, and narrativesTop of Form (Hennink, Hutter & Bailey, 2020).
Busetto, Wck & Gumbinger (2020) qualitative research allows for a profound and rich examination of compound phenomena. It offers insights into the fundamental motivations, attitudes, and behaviours of individuals or groups. Moreover, qualitative research is often flexible and adjustable, allowing researchers to explore evolving themes and adjust their approach based on the developing nature of the study. Such method also captures the holistic viewpoint of a phenomenon. This can be mainly important when study complicated social processes or phenomena with numerous influencing factors (Byrd, 2020). Additionally, qualitative research is compatible for exploring new or poorly understood issues where there is a lack of recognized theories or frameworks.
On the other hand, Cropley (2019) criticised for its subjective nature. The understanding of data may be prejudiced by the researcher's biases, experiences, and perspectives. Findings from qualitative research are frequently context-specific and may not be easily used for larger populations. The focus is on appreciative the strength of a particular phenomenon rather than making broad predictions. Besides, Denny & Weckesser (2022) thinks qualitative research is time consuming, especially when it requires in-depth interviews or extensive data analysis. This can bound the feasibility of doing large-scale investigation. Also, qualitative research does not generate statistical data, making it challenging to quantify and evaluate findings standardised method. The close connection between researchers and participants in qualitative research may raise ethical concerns, predominantly concerning discretion and the possible impact on participants (Adedoyin, 2020).

Data Collection
Data collection is a critical step in the research process, and there are assorted methods to assemble information depending on the nature of the study. Schmid, Balac & Axhausen (2019) suggested that there are two types of data used in a research- Primary data and Secondary data. When selecting a data collection method, investigator consider the nature of their investigation questions, available resources, ethical considerations, and the desired level of detail and accuracy in the collected data. Often, a combination of methods may be incorporated to triangulate findings and improve the validity of the research (Zhou et al, 2019). 
Primary data refers to information that is gathered firsthand by the investigator particularly for the purpose of their study. It is unique and directly obtained from the source, and it hasn't been previously collected or assessed. Primary data can be collected through methods like questionnaires, surveys, interviews, experiments, observations, and more (Haidar et al, 2019).
Taherdoost (2021) suggested that primary data is tailor made for a specific need of the researcher to ensure it directly address the research objectives or questions. Since primary data is obtained firsthand, there is a higher level of truth and consistency as compared to the secondary data, which may be subject to understanding and possible inaccuracies. Furthermore, researcher has the complete control over this, and nature of data collected, allowing them to concentrate on specific variables and details applicable to their research. Aguinis, Hill and Bailey (2021) also suggested that primary data collection can be designed to be timely, provide up-to-date information that is specific to the current investigation and author has total control over the privacy and discretion of the data, minimizing the risk of illicit access or use. 
However, Voleti (2019) believes that collecting primary data can be time-consuming and costly. It involves the recruitment of participants, design and execution of data collection tools, and often needs a noteworthy investment of resources. Designing and implementing a primary data collection method requires skill. Researchers need to certify that the chosen methods are suitable, ethical, and efficiently gather the information required. Adeoye-Olatunde (2022) identified that findings from the primary data may be precise to the sample or context researched, limiting the general applicability of the results to a broader population. He also added that researchers may accidentally introduce bias through factors such as the phrasing of survey questions, the collection of participants, or the understanding of observational data. Lastly, in certain environments or populations fieldwork can presents logistical challenges that make consistent and systematic data collection difficult (Rose, McKinley & Baffoe-Djan, 2019). 
For this research author decided to use questionnaire to gather primary data. Fife-Schaw (2020) supports using questionnaire due to its efficiency as this can be distributed to a large number of respondents simultaneously. Furthermore, this can be compared to other data like focus group or interview. Ikart (2019) added by saying that respondents of the questionnaire feel more comfortable providing authentic responses to sensitive questions due to its anonymity; researcher can design questionnaires to cover a wide range of topics and issues, providing flexibility in addressing research objectives. For this research, author decided to use both closed and open-end questions to address the research objectives. This will provide both quantitative and qualitative data to analyse the issue. (Bihu, 2021). Author also decided to distribute the questionnaire among the employees of the Maldron Hotel Newcastle, as she completed her internship there. Furthermore, university peers are also agreed to participate for this research.  
Secondary data refers to information that has been previously collected, processed, and analyzed by someone else for a purpose other than the current research. It can include a wide range of sources, such as published literature, government reports, databases, and datasets collected by other researchers or organizations.
Ruggiano & Perry (2019) defines secondary data refers to research that has been previously collected, processed and analysed by someone else for an intention other than the current research. It can comprise a wide range of sources, such as published literature, government reports, databases, and datasets gathered by other investigators or organisations.
Sileyew (2019) suggests that secondary data is readily available, saves time and resources compared to primary data. This can be mostly beneficial for researchers with limited budgets or fixed timelines. Researcher also suggested that data collected by the government agencies and large companies often include extensive samples that allow evaluating trends and changes over time, facilitating historical comparisons and long-term analysis. Secondary data can be valuable for investigative research or preliminary investigations before starting to primary collection. Some secondary data sources, such as panel surveys, provide data collected from the same individuals or entities over an extensive period, offering longitudinal analyses may not be possible through primary research due to time added by Bustani, Khaddafi & Ilham (2022).  
Conversely, secondary data may not accurately align with the precise research questions or objectives of the current research. Investigator might have to conciliation on certain variables or details. The eminence of secondary data can fluctuate. It may be obsolete, unfinished, or subject to errors introduced during the original data collection process. Moreover, researchers have little to no control over the plan and process used for the original data collection. These lacks control over the design begin biases or limitations that may not be best for the current study (Rahman, 2020). Furthermore, secondary data may lack appropriate information about the conditions under which the data was collected. This can hamper a methodical understanding of the nuances surrounding the data. The original author of the secondary data might have had different objectives, leading to possible bias in the way data was gathered, analysed, or documented (Archibald, 2019). Hence comes the primary data to overcome this problem. Author will design the questionnaire so that this can answer or provide information regarding research question and objectives. 

Reliability & Validity
In any research endeavour, the careful consideration of validity and reliability is vital. In the realm of quantitative research, reliability denotes the ability to replicate study outcomes, ensuring reliability and constancy. In qualitative research, the notion of validity takes on a nuanced form, often articulated through terms such as excellence, stubbornness, or rigor, while constancy is used in lieu of reliability (Ahmed & Ishtiaq, 2021).
According to Gidron (2020), validity is characterized by the meticulousness with which a perception is accurately evaluated. In the context of this research, which is grounded in the hospitality industry, it's imperative to acknowledge that the outcomes may not be universally valid. The research is particularly tailored to assistance the hospitality industry, drawing insights from industry experts. Consequently, the findings hold validity specifically for sustainable food practices & water conservation. 
Reliability, as defined by Coleman (2022), pertains to consistency over time and the precise depiction of the total population under study. If the study's results can be reproduced under a similar methodology, the research instrument is deemed reliable. In the case of this research, the primary research respondents boast extensive experience in the hospitality industry, making it highly improbable that the information they provided would become unreliable. The depth of their experience and expertise instils confidence in the reliability of the information both presently and in the future.

Limitation
Limitations in research are factors and occurrences that arise beyond the control of the researcher, constraining the degree to which the research can continue and sometimes affecting the final results and conclusions that can be drawn. In the case of this investigation, a quantitative research method was engaged to gather data, but this method also comes with its own set of limitations. One notable restraint is the absence of readily accessible associated information. The disadvantage of this framework lies in its deficit in providing intricate details and a pragmatic portrayal of the subject matter.
The use of questionnaires as primary research in this study introduces additional challenges. Individuals grappling with either real- or apparent-time constraints are less inclined to respond to the questions, feeling overwhelmed by their busy schedules and lacking the time to complete it. Moreover, questionnaires often enforce the limitation of categorising respondents into predefined response groups, thereby restricting the diversity of responses.
Additionally, the constraints of location and time play a substantial role in this research. Focusing on the integration of Sustainable Food Practices and Water Conservation in the Hospitality Industry posed difficulties in obtaining a sufficient number of respondents. The existence of time differences due to different shifts became a significant obstacle, leading many participants to be unwilling to provide further information on the research topic. 
While the primary research yielded satisfactory responses from participants within the same sector, it does not essentially validate its suitability and recognition by authorities. Thus, the study acknowledges the need for further investigation to validate the research and make sure its alignment with industry standards and expert validation.

Time Management
Given the constraints of time imposed by work and family obligations, it is crucial to create a rough timeframe for the execution of research and analysis. Consequently, a projected schedule has been developed to track progress concerning time management.
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A comprehensive review of academic and global research related to the sustainable practices in the hospitality industry is deemed necessary. As a result, it is significant to allocate time and budget for obtaining specific documentation. The financial payments associated with this MBA course have been and will continue to be personally funded. The plan involves conducting questionnaire with hospitality industry employees and experts in the Newcastle, South Shields and Sunderland, anticipating travel costs and keeping a mileage log. While Survey Monkey is the chosen tool, in case participants are unavailable, surveys may need to be mailed to planned participants, leading to extensive time requirements and additional expenses.

Ethical Consideration
The primary data for this research will be collected through the administration of questionnaires. An important ethical consideration in this process relates to safeguarding the confidentiality of respondents' response and their opinions on the given situation. The content of the questionnaire will derive from the insights of industry experts and will not be altered to align with specific research objectives. Importantly, the identities of the respondents will remain undisclosed and will be kept confidential upon the request of any third party.
It is noteworthy that the author may share both a private and professional relationship with the respondents. This connection, however, should not be supposed as introducing bias; rather, it can be seen as a means of fostering communication and gaining in-depth information from a practical standpoint for the research. The data acquired will be strictly employed for academic and educational purposes, with careful consideration to ensure that the information gathered through primary research is both realistic and unbiased. Any form of exploitation of this information is explicitly deemed unethical, as noted by Lê and Schmid (2022).
In addition, the author will take precautions to avoid approaching vulnerable individuals who might be susceptible to influence or manipulation by providing inaccurate information about the research. All participants in the study volunteered willingly for the author's academic pursuits. To formalize the ethical conduct of the research, the author will issue a consent letter to all participants, explicitly declaring the guarantee of anonymity and providing a clarification for the purpose of the research. This comprehensive approach underscores the pledge to ethical research practices and participant well-being throughout the study.
Lastly, before starting the final dissertation author will comply with the UWTSD ethical consideration and will provide a signed copy with the final project. According to the UWTSD ethical consideration, author will not approach any vulnerable person for primary research. 
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