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Companies in the hospitality sector have observed a vital transformation in green practices across global platforms. Businesses in the international tourism and hospitality sector have already initiated various strategies to increase their sustainability concerns by considering different green practices, including waste management, reducing carbon footprint utilisation of bio-degradable bags instead of single-use plastic bags and other advanced sustainability initiatives. Based on the perspective of Prakash et al. (2023), it has been identified that with effective, sustainable practices, companies are able to foster their CSR strategies to attract more customers from a wider range of marketplaces. The purpose of this study is to define the idea of green practices in the tourism sector along with an in-depth analysis of the implementation of sustainability practices in the broader industrial areas by these findings. This research considers the case study of Premier Inn in the UK and its issues of waste management to determine the most effective green practices for the company for betterment. Premier Inn is a UK-based hotel chain company that owns over 800 hotels across the UK and Germany with more than 80,000 rooms (Premierinn, 2024). The company holds nearly 10% market value in the UK economy and its revenue exceeded £ 02 billion in the last year (Premierinn, 2024). Due to over-operation, the company is facing issues in its waste management activities which creates a sustainability gap in its operations. This study will cover the best green strategies for the company to meet sustainability concerns and overcome operational issues accordingly. 

To promote sustainability, the implementation of green practices through waste management becomes essential for Premier Inn. According to the research work of Statista, it has been identified that every year, UK-based hotel companies produce a huge amount of food waste, which denotes the misuse of resources of national property. In 2023, nearly 1.5 tonnes of food and beverage items were wasted across the country (Statista, 2023). From the same study, has also identified that after taking various governmental as well as non-governmental initiatives, the amount of waste production in the UK hotel sector is decreasing now which indicates a positive transformation of the industry. Based on these findings, it can be analysed that due to increasing demands for sustainability approaches in the hotel and hospitality sector, the consideration of food waste management becomes relevant and appropriate for companies. At this current time, Premier Inn has faced challenges in maintaining effective food waste management practices in the UK market. On the other hand, based on the perspective of Haski-Leventhal (2018), it can be argued that food waste management technologies with innovative approaches need a huge amount of money which might pose financial pressure for the company. After having this argument, it can be also mentioned that to obtain sustainability approaches in the UK tourism industry, considering food waste management is essential and appropriate.
Food waste management approaches have become popular among different companies across the UK hotel sector. Companies in this sector have made strides in several areas of green practices, including food waste management, alternated manufacturing processes and recycling practices through effective operational approaches. Savoy Hotel implements Orbisk, an AI-powered food waste monitoring system that easily tracks food waste and helps to manufacture biofuel for kitchen operational purposes (thesavoylondon.com, 2021). On the other side, it is also identified that Leanpath, another popular UK-based hotel, initiates smart kitchen solutions to reduce food waste in food production units. Based on this finding, it can be analysed that the popularity of food waste management has increased in the past 03-05 years with advanced technological practices. In this circumstance, Premier Inn needs to consider food waste management strategies for enhancing its green practices strategies. However, from the perspective of  Salama and Abdelsalam (2021), it can be argued that by implementing effective green strategies with food waste management, many companies in the UK market face challenges with its complex interphases. However, after having this issue, it is also evident that companies in the UK hotel sector feel interested in developing their practices with innovative techniques and consider essential strategies to overcome limitations regarding this area. Thus, it can be stated that apart from Premier Inn, food waste management strategies are essential for other competitors in the same marketplace. 
Like other competitors in the UK hotel market, Premier Inn has also implemented some efficient strategies to meet green practices via food waste management initiatives. Throughout UK hotels, Premier Inn has implemented several food waste management programs to reduce waste. In collaboration with Too Good To Go, the company develops a strategic program where waste food is recycled and rotten food is used for biogas production (Premierinn, 2024). Additionally, the company has also initiated the FareShare program to distribute leftover food among needy people to meet social responsibilities (Premierinn, 2024). However, based on the perspective of Amicarelli et al. (2022), it can be argued that these initiatives of the company are not regularly used in the UK market. After having this argument, it is most important to mention that the company has already started its sustainability initiatives with food waste management programs, which can help the firm enhance its sustainability approaches. It is anticipated that these sustainability initiatives bring opportunities for the firm to obtain competitive success in green practices. Moreover, it can also be deduced that with effective upgradation of these sustainable strategies, the company can expand its sustainability approaches to develop effective operations in the marketplace which can help to obtain competitive advantages accordingly. 
Implementing a proper Food Waste Management at Premier inn presents some of the several challenges. A very significant obstacle is the initial investment required for the purpose of tracking software, composting infrastructure, as well as establishing logistics for the food donations. Research by World Wildlife (2023) indicates that nearly 90% of hotels were able to keep their actual total investment below $20,000, which changed into much less than 1% of income on average. (World Wildlife, 2023) This indicates that at the same time as the in-advance charges are notably modest, they could nonetheless be a barrier for some institutions. However, the lengthy-term financial savings from reduced food waste can offset these initial fees, making the funding financially feasible over time. Another project is the want for comprehensive personnel schooling and engagement. Employees should be educated on new meal waste reduction tactics, which require time and assets (New governance and management in touristic destinations, 2020). A look at focusing on the inn enterprise in Jakarta recognized that demanding situations in Food Waste Management (FWM) include unpredictable sales fluctuations, lack of client attention, and meal wastage (ResearchGate, 2022) Encouraging visitor participation in waste discount efforts also can be hard. Guests may be acquainted with certain element sizes and dining habits, making it hard to put into effect adjustments without affecting their level. Regulatory and logistical hurdles in redistributing surplus food to charities may also create operational complexities, as meal safety requirements must be strictly followed. A case study from Accor's Planet 21 software highlights the significance of making sure that unused foodstuffs may be donated to food banks or institutions, or sold at less expensive expenses to local people. (Organization. Accor, 2022) 

Implementing a Food Waste Management in different hotels is very cost-effective. A study analysing about 42 hotels across 15 countries found that for every $1 invested in reducing kitchen food waste, resorts saved a median of $7 in operating expenses. These savings have been completed through decreased meal buying fees, as much less food was wasted, and decreased waste control charges. Additionally, some hotels generated revenue by means of creating new menu objects from components that might have otherwise been discarded. (Champions 123. 2022) This proof shows that the initial prices of enforcing such applications may be quickly recouped, regularly in the first 12 months (Konstancja et al., 2021). The financial benefits aren't the handiest giant however, additionally sustainable through the years, making the investment financially possible. Moreover, by lowering food waste, resorts can enhance their corporate social responsibility profiles, doubtlessly attracting eco-conscious clients and increasing revenue through superb brand belief. (champions123, 2021) While the preliminary setup expenses and efforts to enforce a Food Waste Management may pose challenges, the long-term financial and reputational benefits make it a worthwhile investment for hotels aiming to improve sustainability and profitability.

Implementing a Food Waste Management in hotels is both realistic as well as achievable with proper planning and execution. Many establishments worldwide have successfully followed comparable projects, demonstrating their feasibility. For example, Scandic Hotels collaborated with virtual resellers to promote 155,000 portions of leftover food, resulting in a 280 kg discount in CO₂ emissions in 2019 alone. This example illustrates that with the right techniques, hotels can effectively manage and decrease meal waste. The availability of generation-driven solutions, inclusive of AI-powered food waste Management systems, in addition, helps the practicality of implementing such programs (Sustainable Hospitality Alliance, 2022). Companies like Winnow have advanced AI tools that help cooks monitor and decrease food waste, leading to extensive value financial savings and better sustainability. Moreover, the developing regulatory and consumer strain on corporations to undertake sustainable practices aligns with the goals of food waste reduction initiatives (Edgell, 2020). Governments and customers are increasingly advocating for environmental responsibility, making such packages now not simplest possible but additionally critical for staying aggressive in the hospitality enterprise.

Implementing a Food Waste Management at Premier inn offers various substantial environmental benefits. By decreasing food waste, the lodge can drastically lower greenhouse gasoline emissions, conserve precious assets, and sell biodiversity. Food waste is a chief contributor to greenhouse gasoline emissions, accounting for approximately 6% of general international emissions (Our World in Data. 2020). When food decomposes in landfills, it produces methane, a strong greenhouse fuel with over eighty instances of the warming energy of carbon dioxide. By enforcing food waste reduction software, Premier inn can decrease the quantity of waste sent to landfills, thereby lowering methane emissions and contributing to weather alternate mitigation. Additionally, reducing food waste conserves sources such as water, strength, and land used in meal production (Batabya et al., 2020). The U.S. Environmental Protection Agency (EPA) highlights that preventing food waste can keep energy and resources related to growing, making ready, and transporting food, inclusive of land and water use (U.S. Environmental Protection Agency,2024). By decreasing the demand for food manufacturing, the lodge can assist in maintaining those sources and reduce the environmental effects associated with agricultural sports 
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Therefore, it can be concluded that, implementing effective food waste management practices is very much essential for Premier Inn as well as the broader UK hospitality industry in order to enhance sustainability efforts as well as meet growing environmental expectations. While Premier Inn has initiated numerous techniques, consisting of taking part with Too Good To Go and the FareShare program, challenges continue to be in making sure these tasks are continually carried out and optimized. The financial investment as well as resource allocation required for the purpose of technology, infrastructure, and employee training can be seen as the barriers, yet the long-term savings coming from the reduced food waste, in addition to the positive environmental impacts, overcomes these initial costs. Additionally, the reputational as well as the competitive advantages obtained through sustainable practices can catch the attention of eco-conscious consumers and enhance brand image. As demonstrated via industry examples, the financial and social advantages of meals waste control, including price savings and more suitable CSR profiles, prove that it is a valid investment for businesses aiming to enhance their sustainability practices. With further development as well as commitment to these form of green strategies, Premier Inn has the main potential to significantly reduce its actual sustainability gap as well as create a stronger competitive position within the  market.
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