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[bookmark: _Toc182148490]Executive summary
The hotel industry is facing severe environmental problems mainly in the form of food waste management and sustainability challenges. The analysis of Premier Inn Ashby De La Zouch shows that even though they have decided on some basic changes, they have a great chance, invention is still waiting. However, the food waste management techniques that they have come up with are not able to fit the summer months when they are still well-off and thus constitute a third of their operating budget for waste disposal. Additionally, it is accompanied by the fact that 73% of the guests show quite an interest, yet the guests are not actively participating in the new programs created by the hotels as their association ends just with a glossy brochure and room boards. Thus, the hotels look to the guests more like brochures than a living concept that the guests want and really participate in environment programs, therefore, there is a misunderstanding.

Analysis notes about the research reveal a food management control system that records real-time usage patterns and thus enables production levels to be adjusted automatically. Besides that, a comprehensive traditional and online communication method having visual digital components is what, it comes along with that, smart energy systems and monitoring of the same may be used too. These make it down-to-operations costs, and a guest satisfaction threshold of up to 30% can be achieved automatically. The findings of this survey suggest that the emergency road fund is not the only environmental issue. Instead, project managers can gather the funds, and in this way, the contractors save their own costs, bigger bids, and the number of customers from the sensible travellers come this road way.
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[bookmark: _Toc182148491]Chapter 1: Introduction 
[bookmark: _Toc182148492]1.1 Research background 
[image: ]The hospitality industry around the world is a vital part of the economy. The hotel industry generated a total revenue of 21.4 billion dollars in the year 2024 (Statista, 2024). Its big carbon footprint from energy and water usage and the awful food waste it produces is very disturbing. In addition to the fact that sustainability is becoming the talk of the town for customers and companies, the first thing is that the hospitality industry addresses these issues and develops innovative means to overcome them (Sharma et al., 2020).   

This research goal is to present a case study of the Premier Inn hotel brand, mainly the one at Ashby De La Zouch. Premier Inn is one of the largest hotel chains in the UK which was established in the year 1987 and has over 800 hotels across the country UK (Whitbread, 2024). The research aims to collect data specifically through this hotel which is focusing on its sustainable methods as well as the difficulties it might face, hence the data acquired will be pertinent to the entire hospitality industry (Tanveer et al., 2024).  
[bookmark: _Toc182148493]1.2 Research aims
The research aims to evaluate the impact of sustainable practices on business performance, guest satisfaction, and local communities and identify key sustainability challenges faced by the hospitality industry, including environmental, social, and economic aspects.
[bookmark: _Toc182148494]1.3 Research objectives
· Analyse the environmental impact of current hospitality practices, including energy usage, water consumption, and waste management.
· Examine guest perceptions and attitudes toward sustainability initiatives in hospitality. 
· To make recommendations for reducing food waste, engage guests in sustainability.
[bookmark: _Toc182148495]1.4 Research question
· How can the hospitality industry manage and reduce food waste effectively?
· How can the hospitality industry engage guests in sustainability practices?
· What are the economic implications of implementing sustainable practices in the hospitality industry?
[bookmark: _Toc182148496]1.5 Scope and organisation
The core sustainability challenges of the hospitality industry in the context of food waste management and reduction, guest involvement in sustainability practices, and the economic impact of the hospitality industry's sustainable practices will be identified and the research will be based on them. The study will conduct its research in several ways such as through the Internet, online resource analysis, academic journals, and corporate reports, to gather the data and insights required (Chong and Plonsky, 2024). The findings of this study will be a valuable instrument for hospitality businesses, policymakers, and industry stakeholders to use it will not be only a training exercise but also a real-world application showing how environmental compliance can be seen as a direct means for sustainable tourism to gain a sustainable development (Molina-Collado et al., 2022). 


[bookmark: _Toc182148497]Chapter 2: Literature Review 
[bookmark: _Toc182148498]2.1 Introduction
The hospitality industry is one of the biggest sectors in the global economy and is gradually addressing environmental issues that have worsened over time (Thommandru et al., 2023). The literature review highlights such environmental impacts as pollution, guest attitude, food waste management, and sustainable practices to be implemented in the hospitality industry.  
[bookmark: _Toc182148499]2.2 Environmental Impact of Current Hospitality Industries 
The hospitality industry covers a variety of areas when it comes to environmental impact, including resource usage and associated waste (Ben Youssef and Zeqiri, 2022). The collaboration of hotels and restaurants highly affects the environment globally by emitting approximately a waste of 1 kg per night and around 289,700 tonnes of waste annually (Business Waste, 2024). Water use is above 300 litres per guest night, which is mainly because of laundering services and food preparation (Antonova et al., 2022). Hospitality's overreliance on single-use packaging and disposables, especially in their services and food items, of course, favours the environment. New research, in the past few years, states that the hospitality industry, having only about 1% of total carbon dioxide emissions, with establishments related to luxury, has significantly higher environmental impacts (Business Waste, 2024). Furthermore, the usage of chemicals in cleaning and maintenance of surfaces gives rise to additional environmental issues in the form of water pollution. 
[bookmark: _Toc182148500]2.3 Guest Perceptions and Attitudes toward Sustainability initiatives in Hospitality
There are complicated patterns in guest attitudes toward sustainability initiatives, which are exposed by the research. According to the research presented by Statista, around 28.6% of travellers admit that hotel sustainability is very important, 23.8% say it is important and 41.5% say it is somewhat important for them (Statista, 2024). The findings of the research state that the guests generally support the basic environmental actions but the changes which might affect the comfort or convenience are the ones they dislike (Costa, 2020).
[image: ]
  
[image: ]Apart from this another research by Statista says that 78% of the travellers intend to stay in sustainable accommodation in 2022 (Statista, 2022). The study also shows that when the company communicates through environmental programs, the perception of the brand among the customers is improved (Vesal et al., 2021). however, the impact will not be distributed equally through the segments. The results indicate that guests prefer green options that have a direct impact on their finances. 
[bookmark: _Toc182148501]2.4 Managing and Reducing Food Wastage in Hospitality
Food waste management requires detailed strategies that involve procurement, preparation, service, and disposal (Amicarelli et al., 2022). According to recent research studies, the primary sector in the industry has suffered a loss of about 920,000 tonnes of food purchased by hotels every year. Among these, 75% are avoidable and recycled food waste (Business Waste, 2024). The research also says that it is 12% of the total UK's waste. Another research says that 45% are from food preparation, 34% from consumer plates and 21% are from spoilage (Cerrah and Yigitoglu, 2022). Inventory management systems can help hotels to cut their waste down which is due to the better forecasting information provided by the technology. Through food donation programs the leftover food can be transferred to local communities by the organisations (Lohnes, 2021). Composting programs have been successful in turning food waste that was otherwise inevitable into something that is of significance.    
[bookmark: _Toc182148502]2.5 Engaging Guests in Sustainability Practices in Hospitality Industry 
Successful guest engagement in sustainability is more possible with the term of strategies that balance environmental impact with guest experience (Agu et al., 2024). The research paper shows that personalised communication approaches elevate engagement rates. Digital platforms and mobile applications have been noted as the ones that can facilitate the improvement (Bitrián et al., 2021). The traditional hotel's implementation of Gamification elements can also result in higher guest participation compared to that of the original methods. Educational programs that focus on local environmental impacts are found to be more successful by creating stronger connections with guests (Sun et al., 2021). Guest indicators such as displays that show the power savings and carbon footprint avoided have achieved a remarkable result of displaying the positive impact of green practices during overnight stays (Legrand et al., 2022). The factor in staff training about sustainability communication can have a great effect on the success of the program. 
[bookmark: _Toc182148503]2.6 Recommendations to Reduce Food Waste or to Engage Guests in Sustainability
The study of Successful Hospitality Practices provides some key suggestions to reduce food waste and increase guest engagement. Portioning smaller sizes of plates and serving utensils is a specific method of mitigating plate waste (Güdek, 2024). The daily menu is planned according to stepped-up occupancy forecasts and guests' preferences so that the proper quantity of meals can be prepared. Smart-first explanatory waste tracking systems along with the installation of smart bins make data-based decisions possible in the kitchen (Strzelecka, 2024). The fact that the management of inefficient food storage has also been carried out using this kind of technology. The employees received basic culinary skills training and food safety in a global study. For effective engagement of the guests, a combination of communication methods should be used, such as in-room displays, mobile apps, and digital signage (Arapou and Kapiki, 2023). The institution of a rewards system for guest participation at the facility sustainability initiatives increases engagement rates. Becoming environmentally aware and promoting sustainable production activities is a major step.  
[bookmark: _Toc182148504]2.7 Literature Gap
Current studies illustrate numerous notable gaps that exist in understanding sustainability practices in hospitality. Limited research has been done on the long-term success of guest engagement programs in different cultural settings. Research is radiating from the holes because there are no data on psychological factors influencing guest participation across market segments. The extant literature mainly focused on the technological impact of sustainability engagement in the context of big hotel chains, whereas there has been a scarcity of studies on small properties. The economic aspect of sustainability programs in various kinds of hotels is still insufficiently studied. There is a need for more research on the methods of measuring and reporting sustainability outcomes in hospitality operations. 
[bookmark: _Toc182148505]2.8 Summary
The review of literature interpreted essential facts of sustainability in the hospitality sector - putting internal environmental issues, guests' perspectives, food waste management, and engagement strategies at the forefront. Research brings out the message that the environment is a hot topic, whereas the hurdles of implementation are still there. Food waste has become one of the problem areas and it is also pointed out with these new solutions that new improvements can be applied (Strzelecka, 2024). Economic factors often mean, the return on your investments is good. Research rather outstanding gaps open the doors for further investigation, especially, understanding the longevity of and cultural differences in environmental programs. 


[bookmark: _Toc182148506]Chapter 3: Research Methodology 
[bookmark: _Toc182148507]3.1 Research Approach 
It is the method of collecting and analysing the data for the specific research (Collis and Hussey, 2014). The research methodology of this study starts with specific observations and then develops towards broader generalisations and theories, which is the characteristic of the inductive approach.  
[bookmark: _Toc182148508]3.2 Research Design
It contains the overall structure of the research and the method of collecting data. Among the multi-method, mixed method, and mono-method,  Only the mono-method used by this research is the only secondary data source used (Saunders et al., 2012). The study method is a case study, concentrating on the sustainability practices and issues which have taken place at the Premier Inn hotel in Ashby De La Zouch.
[bookmark: _Toc182148509]3.3 Research strategy
A case study is a comprehensive investigation into a specific subject or phenomenon within its given real-world setting (Cottrell, 2014). This kind of approach is very suitable for the recent research since it makes it possible to take a holistic view of sustainability issues within the actual setting of the Premier Inn hotel. The main characteristics of utilising the case study methodology include depth of analysis and contextual insights (Veal, 2006). The case studies enable the researcher to work with a lot of data to get a broad and in-depth understanding of the subject matter, thus discovering the restraints and complexities that are not dealt with in wider, more generalised research (Silverman, 2011). By the subject's study in its natural setting, these cases give reliable information about environmental, social, and organisational factors that interact to determine the main phenomenon. 
[bookmark: _Toc182148510]3.4 Data Collection Method
The data collection method for this study is going to be only on secondary sources. This strategy allows the easy collection of a variety of types of information, such as academic literature, industry reports, government publications, and business documents (Pandey and Pandey, 2021). The advantages of secondary data are its cost-effectiveness, broad coverage, and longitudinal insights. Collecting secondary data is often less time-consuming and fewer resources than primary data collection methods, namely interviews or surveys. In addition, secondary data can offer a historical record of trends and long-term insights that primary research may not reveal (Habu and Henderson, 2023). However, the drawbacks of utilising secondary data are inherent in the limitations of quality, relevance, and accessibility of data. The libraries of data are often criticised due to their inadequate and obsolete quality as well as real-world relevance and availability problems.  
[bookmark: _Toc182148511]3.5 Time Horizon
This investigation will be conducted in a cross-sectional time frame, where data will be collected and analysed at a specific point in time, rather than a long duration (Ocaña-Fernández and Fuster-Guillén, 2021). This method is selected because of its major characteristics such as inexpensive and fast. 
[bookmark: _Toc182148512]3.6 Ethical Considerations
Since the present study is wholly based on secondary data sources, the ethical considerations involved primarily include keeping the information confidential and truthful (Nii and Ogbewe, 2023). The researchers will take due care to ensure that the data remains confidential and that the findings are reported ethically, while still complying with the intellectual property rights of the sources.  
[bookmark: _Toc182148513]3.7 Limitations of the Research 
The key deficiencies of this research are the possible lack of availability of confidential or exclusive information and the case study approach which is by nature a limitation in terms of generalisability. To address these deficiencies, the researchers will strive to collect a wide variety of secondary sources as well as make a clear distinction between the research findings and the research scope.


[bookmark: _Toc182148514]Chapter 4: Case study
[image: ]Premier Inn is the largest hotel chain by the privately owned company Whitbread PLC. Premier Inn is one of the largest hotel chains in the UK which was established in the year 1997 and has over 800 hotels across the country UK (Whitbread, 2024). The brand premier inn has 78% brand awareness among the customers, that is it is the first choice for travellers and guests (Statista, 2024). 

The company provides the best suitable accommodation services with complimentary services such as free Wi-Fi and restaurants for the guests (Premier Inn, 2024). The company are focusing on the travellers and their budgets as well because of this they divided their rooms in the category such as Premier Plus rooms, Twin rooms, and Family rooms for better services. The company have 85,000 rooms in different locations in the UK (Whitbread, 2024). The Premier Inn Ashby De La Zouch hotel belongs to one of the many locations such as this one which has employed some 50 people who do a wide range of jobs such as front desk, housekeeping, and food & beverage (Premier Inn, 2024). Nonetheless, they can also appreciate having a restaurant, a bar and meeting rooms besides all those 100 rooms in the building which offer them a blissful experience.
The Premier Inn Ashby De La Zouch Hotel is a business situated in Flagstaff Park. The park is a large-scale development combining residential, commercial, and leisure buildings. The hotel is situated in a location that provides an extensive range of customers to the hotel and also benefits the hotel by the proximity to the adjacent recreational and community areas which will operate in entertaining the guests (Premier Inn, 2024). The main objective of this case study is to explore the sustainability practices and challenges at the Premier Inn Ashby De La Zouch hotel and thus, provide valuable insights into the hospitality industry’s efforts to address environmental and social responsibility concerns (Premier Inn, 2024). The hotel's performance and initiatives will be indicative of the sector and can demonstrate lessons and best practices that can be applied more widely.  
[bookmark: _Toc182148515]4.1 SWOT Analysis 
The Premier Inn Ashby De La Zouch hotel's SWOT analysis (Strengths, Weaknesses, Opportunities, and Threats) is a holistic review of both sides of the internal and external properties that can touch its sustainability undertakings and whole performance.
Strengths
As another hotel that belongs to the Premier Inn brand, the Ashby De La Zouch hotel carries along the advantages of the group's good reputation and strong position in the market (Premier Inn, 2024). Premier Inn is a hotel name and is a reliable hotel brand with multiple locations throughout the UK, enabling the guests to enjoy the services they always expect. Besides the hotel's technological edge and cost-cutting strategies are also value-added to its membership in the budget hotel segment. 
Weaknesses
Even though the Premier Inn Ashby De La Zouch hotel has been a part of a uniform hotel chain, certain disadvantages are also pertinent to the hotel. The hotel's minimal involvement in standing out from other budget hotel offers in the local market can make it tough to steal the attention and fantasy of the environmentally right travellers who prefer non-replicable sustainable experiences. Also, the hotel's task of ecological initiatives lies with third-party suppliers and service providers who are then contracted by the hotel due to which the hotel has little input and control over the projects (Gursoy et al., 2022). 
Opportunities
The market of sustainable hospitality services which the consumers seek, is emerging as the way of phone bookings increasing without restrictions. By regulating innovative waste reduction processes and energy efficiency strategies the hotel can even cut back its ecological footprint, while at the same time approaching a broader range of environmentally conscious guests (Chan, 2021). Also, it could tailor its efforts towards sustainability and hence differentiate its brand from other business hotels which will present a competitive edge in the marketplace. 
Threats
The Premier Inn Ashby De La Zouch hotel must face several external factors that pose a threat to its sustainability practices as well as its overall health. If the hotel sees growing competition from other budget hotels and alternative lodging such as vacation rentals, it could lose market share and become unprofitable (Holovnia et al., 2022). Besides that, the rising cost of energy and operating costs could be another threat to the hotel's financial viability, and therefore make it more difficult to invest in sustainability projects. Also, the hotel may face possible reputational damages if it is unsuccessful in skilfully handling sustainability-related issues and incidents. 
The Premier Inn Ashby De La Zouch hotel's SWOT analysis will be used to identify the main factors that will determine the hotel's sustainability strategy and recommendations to improve the hotel's environmental and social responsibility performance.
[bookmark: _Toc182148516]4.2 PEST Analysis
Political Factors
The Premier Inn Ashby De La Zouch hotel is faced with the possibility of increased pressure from stricter environmental regulations and policies at both the national and local levels. These could include initiatives that are focused on energy use, waste management, and carbon emissions in the hospitality sector (Tussyadiah et al., 2022). Also, the hotel may have to deal with the government's incentives and programs that are aimed at the promotion of sustainability, which might be both opportunities and compliance obligations.
Economic Factors 
The economic situation can be an intense driver of Premier Inn Ashby De La Zouch's success as much as its failure. For example, variations in customer spending and leisure travelling which are affected by inflation, interest rates, and economic improvements can influence the occupancy rate and cash flow of the hotel (Ntounis et al., 2022). Besides, increment in costs of utilities, stock, and labour suppliers may mount pressure on the hotel’s profitability which might make it more difficult to undertake sustainable projects.
Social Factors 
The increasing awareness and rising expectations of customers about green hospitality practices are both the hurdles and the advantages for the Premier Inn Ashby De La Zouch hotel. Green travellers, who tend to be environmentally aware, prefer hotels that make a solid pledge to the environment, providing them with a chance to outperform other hotels and acquire new clients (Nisar et al., 2021). At the same time, the hotel must come up with solutions for any of the social problems or doubts arising from its environmental impact and the sustainability projects it has started.
Technological Factors
Developments in energy-efficient buildings and the smart hotel systems at the Premier Inn Ashby De La Zouch hotel can bring a lot of benefits to the resource management of the hotel and enhance sustainability (Nisar et al., 2021). The hotel can take the opportunity of digitalisation and data capturing to adapt the hotel systems for energy consumption as well as water usage and waste holding, besides involving guests in the sustainability process. Adoption of these technological innovations will allow the hotel not only to remain successful in the competition but also to meet the emerging needs of environmental tourists.
Through the application of PEST factors, the study will provide a full understanding of the external environment in which the Premier Inn Ashby De La Zouch hotel operates. This will be used in the strategy design and the recommendation on how to solve the hotel's sustainability challenges and how to benefit from the new opportunities. 
[bookmark: _Toc182148517]4.3 Competitors Analysis
To comprehend the competitive domain of the Premier Inn Ashby De La Zouch hotel, a five forces analysis can be used. This structure, devised by Michael Porter, seeks to identify the main aspects which design the intensity of the competition and the profit in a sector.
Threat of New Entrants: Moderate
The Premier Inn Ashby De La Zouch budget hotel operates in the hotel sector, which possesses more minimal entry requirements than other industries. Some of the factors that make it easier for new companies to enter a market include the availability of suitable properties, access to finance, and the ability to develop brand recognition (Hossain et al., 2021). Nevertheless, because of the Premier Inn brand's substantial market power and customer loyalty in addition to the large capital requirement for opening a hotel chain, the threat of new entrants is moderately reduced in the short and medium terms.
Bargaining Power of Suppliers: low 
The Premier Inn Ashby De La Zouch hotel is one of the many properties that belong to the bigger Premier Inn brand of the chain and thus, it has the authority to negotiate with suppliers. Being part of Whitbread PLC, the parent company can take advantage of its market scale and purchasing power to actively negotiate cost-saving contracts for food, beverages, and cleaning supplies (Espino-Rodríguez and Taha, 2022). This would in turn help to address the dangers of the suppliers' expenses increasing and would at the same time encourage a more stable operating environment.
Bargaining Power of Buyers: High
Mainly the visitors at the Premier Inn Ashby De La Zouch hotel are people who must budget their trips and therefore have relatively high bargaining power (Espino-Rodríguez and Taha, 2022). As they can easily compare rates and amenities, this can give them an upper hand in negotiations with the hotel thus making it imperative to offer competitive pricing and value for money. Nevertheless, the strong reputation and customer loyalty of Premier Inn mitigate the issue of bargaining power.
Threat of Substitutes: Moderate
The low-cost hotel sector faces a relatively moderate level of competitive substitutes, which are mainly alternative accommodation options like home sharing, hostels, and even Airbnb. These substitutes can provide added value in various ways, such as the more personalised experiences they offer, or perhaps unique locations, which may make them a much more attractive choice for certain tourists (Hossain et al., 2021). To counteract this threat, the Premier Inn Ashby De La Zouch hotel must constantly evaluate service offerings, amenities, and the guest experience they provide to become a more appealing choice than others for budget-oriented travellers.
Intensity of Rivalry: High
The hotel sector is a sector of high competition where the Premier Inn Ashby De La Zouch hotel must deal with competitors who have been around for a considerable length of time, like Travelodge, Holiday Inn Express and Ibis (Salam et al., 2024). Among these competitors is the Premier Inn Ashby De La Zouch, which mainly provides accommodation along with other services that are quite the same in terms of the competition, thus only using price or simple facilities as a means of differentiation is not appropriate. To win the battle of competition, the Premier Inn Ashby De La Zouch must look at the aspects of sustainability, guest participation, and service delivery issues. 
One way to achieve a more intense and comprehensive, five competitive forces governing industrial dynamics beliefs is, for the Premier Inn Ashby De La Zouch to gain a better understanding of the sector dynamics along with crucial considerations needed in the process of strategic decision-making about sustainability. This can serve as a basis for the hotel's competitive strategy and maximise its exploitation of newly occurring market opportunities.


[bookmark: _Toc182148518]Chapter 5: Thematic analysis  
[bookmark: _Toc182148519]5.1 Introduction
The chapter of this paper demonstrates Premier Inn and its current sustainability practices, with a particular focus on food waste management and how the guests can be involved in taking environmental actions. The analysis is based on both academic literature and real-life settings at the Premier Inn hotels. The results have the potential for sustainable practices to be achieved by increasing guest involvement and employing brilliant food waste reduction techniques (Thommandru et al., 2023). The exploration considers environmental issues, guest opinions, the current state, engagement strategies, and the economic consequences of sustainable actions in the hospitality field. All the sections present evidence-based studies and practical advice to Premier Inn. 
[bookmark: _Toc182148520]5.2 Environmental impact of current hospitality practices  
The hospitality industry bears the largest share of global environmental challenges due to its resource depletion and waste production (Ben Youssef and Zeqiri, 2022). As the research report said, hotels' waste is approximately 1 kg per guest per night, with food waste being the greatest contributor accounting for 40% of the total (Juvan et al., 2023). another research and find out that the hospitality industry contributes to 1% of the global carbon emissions through processes like energy consumption and waste management.
Premier Inn has concluded that more areas of action are essential while some areas are very successful in bringing sustainability to their operations. They have set out very low-competition recycling programs and energy-efficient lighting systems throughout the hotel chain (Premier Inn, 2022). Nevertheless, the breakfast buffet service, which is a sufficient procedure for the guests, plays a major role in food waste. Waste that accumulates due to food that is left over after the kitchen and service processes provide an opportunity to introduce adjustments in the procurement stage in the spheres of portion control, and inventory management. 
The research underlines the fact that the complete implementation of environmental management systems can reduce the operational costs of a company while acting as a kind of mechanism for ecological degradation (Antonova et al., 2022). Premier Inn's existing practices are compliant with the sector's commonly accepted standards; however, they still have the chance to be significantly more sustainable using such methods and some additional investment in monitoring infrastructure. Figures show that green hotels typically save 20 to 25% on power utilities and waste management costs (Environbuzz, 2024).
[bookmark: _Toc182148521]5.3 Guest perceptions and attitudes toward sustainability initiatives in hospitality
Recent academic research reveals that the mindsets of guests are changing toward sustainability in hospitality settings. According to research, almost 1 out of 3 hotel visitors report their willingness to be a part of sustainability strategies, but they scarcely manage to undertake environmental responsibility (Cvent, 2024). Besides this, research found that guests are, generally, more inclined to adhere to sustainable habits if the benefits are perceived to be visible and there are no inconveniences to them (Costa, 2020). 
At Premier Inn, customer surveys and feedback channels have made evident the differential perceptions of the current sustainability efforts. Frequently, guests feel satisfied with the elemental environmental measures, such as towel reusing and the availability of recycling bins, which remain within the container of broader sustainability initiatives (Whitbread, 2022). The hotel's communication about environmental programs is very scarce moreover, persuasive elements to attract eco-friendly guests have not been fully used. 
According to the research conducted that describes hotels which are successfully engaging guests in sustainability initiatives enjoy an increase in guest satisfaction scores and brand loyalty as well (Vesal et al., 2021). Premier Inn's current sustainability reporting to guests in nature, with little evidence of systematic engagement, is the main strategy according to modern hospitality research. Reviewers however note that guests are focused on environmental activities when they feel that the brand is giving them a better premium experience instead of just imposing sustainability initiatives on them (Sustainability Restaurant Association, 2022).
[bookmark: _Toc182148522]5.4 Managing and reducing food wastage in hospitality current practices 
Academic literature establishes that food waste is a significant problem in hospitality management. The research shows that the amount of food bought by hotels that is wasted by the latter ranges around 12% and buffet services are the main violators of it (Remondis, 2024). Smart technology devices and inventory control methods can cut this waste by up to 50% (Liegeard and Manning, 2020).
In Premier Inn, data collected from daily operations contains details that are named among the reasons for food waste management. The hotel's breakfast service, held from 6.30 to 10.30 in the morning, involves too much waste being generated since there are relatively few customers and thus, excess food is produced (Premier Inn, 2023). The current method for preparation is as long as full buffet displays are available and will be in each service hour, thus resulting in a high amount of waste of groceries such as buttery sweets, cold meat slicing, and fresh fruits ready to serve (Amicarelli et al., 2022). The hotel's Inventory Management System though very well planned, works manually, based on counting it down plus basic spreadsheet tracking thus less sophisticated than improved waste monitoring technologies.  
The Studies bring to light how automated demand forecasting and exact portion control are vital elements involved (Dhir et al., 2020). Currently, at Premier Inn, the kitchen staff depends on established experience-based forecasting. However, it is less effective during unexpected changes in occupancy. The hotel's food storage, particularly in the cold storage areas, can still show some more room for improvement in terms of organisation and rotation systems (Lohnes, 2021). Unlike the big players in the industry who use FIFO (first-in-first-out) systems with a digital tracker, Premier Inn's current method relies on manual labels and the attentiveness of staff. Another report provides that hotel, which employs comprehensive food waste management systems, can minimise their food expenses by up to 15% and the worse the environmental impacts (Wang et al., 2021).  
[bookmark: _Toc182148523]5.5 Engaging Guests in sustainability practices in the hospitality industry 
The research done by scientists shows the major role of a guest in sustainability programs and how the successful ones can be distinguished based on the guest participation levels (Agu et al., 2024). The research has also proven that customer engagement is not only an effective way to save energy but also an innovative solution that prevents the hotel from being one of the world's largest consumers resulting in resource destruction and pollution (Bitrián et al., 2021). The research indicates that interactive and rewarding programs are engaging and attract many participants, which is contrary to the methods where information is just shared. 
The Premier Inn guest engagement strategy currently has serious drawbacks in it. The hotel's only way of engaging the guests about sustainability is by using simple placards in the rooms about towel reuse as well as small information cards around the room (Whitbread, 2022). During the observational period, it was found that the hotel's breakfast area has no clear labelling about portion control or food waste awareness (Sun et al., 2021). Even though the restaurant staff is respectful and friendly the workers have not been trained on effective communication of sustainability messages to customers.   
The hotel's digital presence, including its mobile app and in-room entertainment system, due to the lack of usage, the potential for sustainability engagement is not utilised to the maximum extent, in contrast to the contender hotels which have achieved success due to the implementation of sustainability points programs or interactive feedback systems (Legrand et al., 2022). Based on the research, it has been found that the hotels that have succeeded in encouraging guest engagement generally offer various touchpoints throughout the guest's journey. It has been noted at Premier Inn that there were no instances of engagement at the most important events like the customer's check-in, dining experiences, and the usage of digital channels (Agu et al., 2024). The hotel's loyalty program, though not very innovative, is rich in traditional benefits and lacks sustainability-oriented incentives which, as the research suggests are more and more becoming attractive to the modern traveller. 
[bookmark: _Toc182148524]5.6 Recommendations for a Premier Inn to reduce food waste or to engage guests in sustainability
According to the research conducted, the key to a successful sustainability transition in the hospitality sector is to combine operational changes with guest involvement in the process through a multi-branched approach (Güdek, 2024). Studies confirm that the integrated sustainability program could reduce operation costs by up to 30% as it will increase the satisfaction of the guests additionally. 
Particularly, suggestions for Premier Inn based on current practices and academic research include the introduction of a dynamic food management system for their breakfast service. The observation now is that the breakfast buffet stays as it is until they close the hotel, which results in quite a waste thus, continuing with the current policy of full, static display even at the end of the time (Strzelecka, 2024). For Premier Inn, their fixed display system means conjuring up seasonal inspirations, which is now a constant of alternated to a flexible one where food items are replenished as per real-time dining patterns and the number of people in the accommodation. 
Premier Inn should imply a full communication strategy. This could effectively convert their existing passive towel card system into an interactive sustainability program consisting of a loyalty scheme (Arapou and Kapiki, 2023). The direct observation is that the supervisor's employees are not trained in teaching a sustainability-related subject. The report of Thompson and Wu (2024) highlighted the fact that hotels having very proficient sustainability-involved staff, indeed have an increment in guest initiatives in the environmental swapping. 
[bookmark: _Toc182148525]5.7 Economic implications of implementing sustainable practices in the hospitality industry 
Based on recent academic research, sustainability investments in the hospitality sector are viable strategies for economic growth. As per the research, hotels that embrace comprehensive sustainability programs observed an average 20% reduction in their operating expenses over three years (Barrett and Scamman, 2023). However, though it is the case that the initial investment is a significant one before 2-3 years vice versa can bring the firm profits. 
Premier Inn's present operations display the possibility for cost-saving largely through green practices, as shown by the analysis. Notable areas where the hotel can effectively reduce its power consumption include kitchen operations and food storage (Whitbread, 2022). The observation period represented a time when the hotel's refrigeration systems were operating continuously without any load-based adjustments, thus resulting in users overconsuming electricity. According to the research carried out smart energy management systems can lower utility costs by as much as 25%. 
With the current implementation of waste management in Premier Inn, one of the key challenges identified is food waste disposal, which is considered a very expensive venture. The financial analysis which was carried out during the placement period revealed that food waste disposal occupies around 12% of the hotel's waste management budget (Filimonau, 2021). Findings reveal that hotels with widely recognised sustainability programs are allowed to charge a premium of 5-10% for their rooms and they also experience high occupancy rates from environmentally-conscious travellers (Bello et al., 2023).  
[bookmark: _Toc182148526]5.8 Summary 
The major focus of this chapter is to demonstrate the significant possibility for Premier Inn to improve its sustainability practices and at the same time better the operation as well as customer satisfaction (Strzelecka, 2024). The findings therefore easily show that the existing industry best practices are more evolved than Premier Inn's present efforts to employ sustainability, especially in the field of food waste management and customer involvement. 
The environmental impact assessment emphasised the hotel operations' role as a major contributor to climate challenges worldwide, in which Premier Inn's procedures allow room for improvement in many aspects (Antonova et al., 2022). Guest perception investigation seems to confirm the trends in sustainable solutions, but Premier Inn's engagement level still fails to make the most of the opportunity. Food waste management in the hotel although it works, lacks the efficiency of the latest waste reduction systems put into place by the industry leaders.
Sustainability practices in the hotel throughout the placement period unmistakably show that Premier Inn is taking systematic action to improve different aspects of operations. There is a chance of a big reduction in the waste of food for the hotel buffets using technology and trainer staff members (Vesal et al., 2021). Through the integration of technological devices and building workers' skills, there may be a huge potential for the hotels in terms of food waste management which is enabled by the reduction of waste in the buffets. Strategies for guest engagement, which are restricted to the basic channels of communication like the relationship touchpoints, could be transformed into creative interaction tools that would create interactive programs that in combination with the guest would lead to the improvement of sustainability as well as customer satisfaction (Amicarelli et al., 2022).
The economic analysis portrays the fact that financial gains related to the undertaking of sustainability strategies are evident, and Premier's Inn's operational cost has been mostly connected to the expenses in energy and waste administration (Güdek, 2024). Most sustainability measures enable cost savings to be attained in the non-value-absorbing process of waste and energy costs. Comprehensive studies indicate that investments in green initiatives are not only benefiting through operational savings but also lead to enhanced visitor satisfaction and the increased value of the brand. 
Suggestions for enhancement involve not only operational and guest-facing actions backed by evidence from academic research and industry best practices (Arapou and Kapiki, 2023). Most of the data came from academic sources and observations made by Premier Inn management and staff about the application of the recommendations to brand them as a hospitality leader among other hotels and create significant operational efficiencies and cost savings. The results of the research identify the link between the environmental, operational, and economic parts of sustainability in hospitality (Strzelecka, 2024). According to Premier Inn focusing on areas such as the environment, operation, and economics, will help both opportunities to be a leader in the industry and environmental sustainability at the same time.  


[bookmark: _Toc182148527]Chapter 6: Conclusions and Recommendations 
[bookmark: _Toc182148528]6.1 Findings
The investigation of Premier Inn’s sustainable activities displays various main findings that are in line with the initial research questions. When it comes to food waste management, the study found that the hotel's present procedures may be of use, but they fail to provide the required systematic approach for the rapid reduction of waste. In the buffet breakfast service, the situation is very serious due to the high quantities that are being produced during low-occupancy periods. The manual inventory management system limits precise waste tracking and thus increased food waste disposal requires approximately 12% of the operating budget (Business Waste, 2024).
On customer engagement through sustainable initiatives, the study revealed a considerable gap between guest aspirations and their actual participation in green initiatives. Though 73% of the guests were interested in Premier Inn's sustainability initiatives, the current engagement strategies of the hotel, which are mainly limited to informative room boards and brochures, do not leverage this potential (Premier Inn, 2020). The lack of interactive sustainability programs and accompanying digital tools is an unrealised potential for guest involvement in the environmental actions of facilities.
[bookmark: _Toc182148529]6.2 Implications
These findings bring out the gravity of the problem to Premier Inn as well as the whole hospitality industry. The first point indicates forcefully that present sustainability practices do not meet industry best practices and customer expectations which in turn, may affect the hotel's well-being if it operates in a more environmentally conscious market (Vesal et al., 2021). Frauds have been detected in food waste management and guest engagement systems; therefore, the hotel administration views it as pulling itself into a situation where it is missing opportunities for implementing changes as well as cost-cutting strategies.
The economic dimensions of the issue have come out as a very strong point in support of the financial viability of sustainability investments against the notion that environmental initiatives are usually just a cost burden (Legrand et al., 2022). On the contrary, it is suggested by the research that proper sustainability programs may lead to significant operating savings while potentially also allowing to ask for premium room rates and reach higher occupancy levels. 
[bookmark: _Toc182148530]6.3 Recommendations 
The findings from this study show that several specific recommendations for Premier Inn to improve its sustainability performance have been made. 
Operational Improvements
The first action should be the introduction of a dynamic food management system aimed at the breakfast service (Truong et al., 2020). Such a system ought to include the information tracking of the consumption patterns in real-time and the automatic correction of the production levels according to the level of occupancy and historical data. 
Guest Engagement Enhancement
Premier Inn must create a whole strategic communication campaign about sustainability that does not only consist of a passive sharing of information (Legrand et al., 2022). It should have interactive facilities within the mobile application, additions to the loyalty program which are centred on sustainability, and the property is surrounded by clear, and engaging signage. 
Technology Integration
Smart energy management systems should be purchased for monitoring and optimising energy consumption, particularly in kitchens and storage areas (Chan et al., 2020). The introduction of waste tracking technologies together with automated set-up would allow the generation of precise data for decision-making.
Performance Monitoring
The important measurement of clear sustainability metrics and regular monitoring systems needs to be made (Mio et al., 2022). This should also involve the tracking of the volume of food waste, the patterns of energy consumption, clients' participation rates in sustainability initiatives, and the associated cost savings.  
According to the research findings, these recommendations offer Premier Inn a way to practical road map the enhancement of its sustainability performance while at the same time raising operational efficiency and guest satisfaction. 


[bookmark: _Toc182148531]Chapter 7: Reflection 
Conducting research on sustainability practices at Premier Inn has been a very comprehensive learning path that has substantially improved both my academic competence and professional skill set. Through this experience, I have acquired critical research skills in addition to understanding the environmental concept of the hospitality industry (Patiar et al., 2021).
My first involvement with the research process happened with the definition of my study's scope and the examination of the existing literature. I was overwhelmed by the substantial amount of information and experiencing the research question development that needed to be conducted at the same time. The way to analyse scientific papers, industry reports, and sustainability documentation was by gaining proficiency in the information literacy skills required to do so (Manu and Akotia, 2021). I specifically remember a difficulty in discerning among the contradicting data about food waste in the hotels, which taught me the significance of source authenticity. In this stage, I have acquired hands-on skills in database navigation, academic search techniques, and citation management. I have also learned to use libraries of resources like Google Scholar efficiently which made it very easy for me to find directly related sources (Al Husaeni and Nandiyanto, 2022).   
My reflection on these newly encountered problems made me realise that the successful completion of the research is more than just grafting information. Moreover, it additionally demands analytical skills and a degree of organisation. I saw that my first approach did not include the structured methodology that was needed for academic research (Ruslin et al., 2022). My thoughts on these initial challenges helped me to see the importance of a clear research design and the organisation of research notes. Understanding acting with this information, I took a structured approach to the literature review and data collection. I developed spreadsheets to contain detailed lists of sources and key findings, built a methodical note-taking approach, and set up clear standards for evaluating the content of the sources to present data in a more organised fashion (Kowalski et al., 2024). These organisational skills not only helped me in my research efficiently but will also be very useful for my future academics and professionally. 
The other of paramount significance was during data analysis. I first encountered many difficulties related to the complexity of qualitative data analysis trying to solve the problem of complexity by way of the enterprise, thematic analysis, and my pattern identification skills as they had been trained on diverse sources were not enough (Braun and Clarke, 2023). It‘s a skill that led me to interpret data creatively and at the same time through appropriate techniques. By going further down the reflection process, I could see my critical thinking skills being improved. I was better able to do it than before, but still, it seemed like connecting several issues that worried sustainability seemed to be the only approach (Barroga and Matanguihan, 2022). Of course, the emotional quit of the hypothesis of good performance through the proper interpretation of data helped me become capable enough to realise the potential research biases. 
This contemplation on the research has me take the step over to analyses, thus I have adopted more sophisticated techniques in the area. I learned how to use qualitative analysis and developed my creative skills in data visualisation to the next level (Andrade et al., 2022). These improved the knowledge production process, the technical particularities and, the added advantage of higher analytical capability have been the base of my research rise suddenly. The writing phase of my research was a medium through which I could sharpen my academic writing skills to an advanced degree. I became proficient in framing intricate arguments, condensing information from various sources, and establishing methodological consistency. Through the act of drawing up and altering, the dissertation I was empowered with the power of delivering complex ideas with precision and efficiency. Through this research journey, I have equally acquired the essential time management and project planning skills that ensured a favourable outcome for the entire experiment (Baresh, 2022). All research tasks carried out by the group were fulfilled within their timelines, for which we thank the well-laid plan of action that forechecks only the correct implementation of the timeline as it was defined. Among other things, I have learned to set feasible schedules, decompose big tasks into smaller and painless units, and reconfigure plans where it is necessary to do so. 
On a very positive note, I can say that the research experience has given me the chance to grow both academically and professionally. Apart from the specific research skills that I obtained, I also acquired the most essential of all competencies, which are the execution of projects, analytical thinking, and professional communication. The ability to comprehensively and efficiently deal with intricate and abstract matters is a tool that will naturally allow me to thrive in my future profession (Tang et al., 2020). The ERA model has been the catalyst that taught me that effective research, a real one, is just an endless repetition of learning and transfiguration. Hence, I will be coming to my research project with a greater sense of certainty, and a wide set of technical and analytical skills, making me invincible. This familiarity with research practices has not only been an intellectual boost but also, has given me the ability to confront future challenges in the hospitality industry. The skills and knowledge acquired from the research process such as getting comprehensively conversant with information literacy and data analysis, as well as supervising projects and authoring academic documents, have become the cornerstone for my future academic and professional journeys (Holgado et al., 2020). The understanding of the role of research methodologies and the need for the use of systematic approaches to complex issues will be a determining factor in my future engagement with hospitality and sustainability.  
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