Academic Discipline of Hospitality and Tourism Management


BA (Hons) International Hotel Management
Module Handbook Spring Term 2025
BMIH5006
Lecturer: Lisa Knight, Kathryn Roberts, Christopher Wilkin
Sustainable Hospitality & Tourism Management
LEVEL 5


Student Name: Rekha Begum 
Student ID: 2125644

Bridging the Gap: Enhancing Sustainability in Marriott International through Food Waste Management
The hospitality business uses new sustainable methods to help the planet and save natural resources. The hospitality sector takes action by decreasing carbon emissions, using resources more efficiently, and handling waste more effectively. The new sustainable practices both support environmental protection and serve the needs of environmentally aware guests, according to Jones et al. 2016. When hospitality companies use ecologically friendly methods, they gain customer trust plus build a better future. Marriott International, a global leader in the hospitality sector, has demonstrated its commitment to sustainability through its "Serve 360: The organization supports environmental initiatives through "Doing Good in Every Direction.". Through smart lighting technology and innovative waste methods, Marriott sets out to reduce carbon emissions to zero by 2050. Despite its extensive buffet and banquet outlets, Marriott requires improved ways to manage the food waste it produces. Researchers agree that food waste is a severe environmental issue because it produces methane from landfills, harming our planet (Symonds, 2021). Our research outlines a complete program for Marriott to detect extra buffet food and redirect it to support needy people. Marriott can improve its sustainability plan and lower expenses while reducing environmental effects by following effective methods from other successful companies. The project helps protect Earth while making Marriott a more respected business.
Hospitality businesses that use sustainable operations earn environmental advantages plus better long-term organizational success. Using less natural resources, including energy and water, is one of the most significant advantages for hotels that choose sustainable practices. Hotels that replace outdated lighting with energy-saving systems plus water-saving devices will use fewer resources and spend less money to operate daily. Hotels help maintain Earth's health through plastic waste reduction efforts and support worldwide sustainability targets, according to Aznar et al. 2016. Shifting to natural products and eliminating disposable plastic solutions allows hotels to fight pollution directly and match eco-friendly standards. Sustainable hotel practices create positive brand value for customers who keep returning to stay. Environmentally friendly hotels are now major selling points because more travellers care about staying green today. Marriott International lowered its carbon impact by connecting successfully with guests who care about environmentally sound businesses. Effective green initiatives boost customer satisfaction and simplify business expenses while protecting the environment, generating short-term and long-term financial gains. Solar power systems and waste-to-energy technology reduce reliance on traditional power sources, lower operating costs, and optimize resource usage, according to Wan et al. (2017).
Despite bringing many advantages, implementing sustainability practices proves difficult for hotels. The costly start-up expenses needed to set up eco-friendly systems, including solar panels and energy-efficient equipment, block many hotels from adopting them. Small hotels run by independent owners find it hard to pay for necessary sustainability investments. How hotel chains with many properties will create the same eco-friendly operation rules without work stoppages remains difficult. The biggest obstacle involves making sustainability work throughout normal operational activities. Continuous staff training helps hotels maintain eco-friendly standards, while supervisors ensure workers maintain these practices for the hotel. Establishing sustainable workplace behaviours requires ongoing effort and support from workers until they naturally uphold these practices (Han et al., 2010). Running environmental programs together with profit targets presents complex choices. Guest experiences might suffer temporarily when we stop using single-use plastics or remove specific hotel features before sustainability gains start showing up in financial results. When hotels make changes to save energy and water, they must do so carefully to avoid damaging guests' comfort. Hotels must explain their sustainable projects sensibly to guests, showing how these actions advance global environmental objectives and boost the overall service. Guest opposition to sustainability efforts becomes challenging without proper customer education and openness about program goals (Zamzami et al. 2024). Good sustainability programs designed to tackle these challenges produce significant benefits for hotels. Eco-friendly practices aimed at specific hotel operations boost environmental success while making the workplace more productive and giving guests better experiences. Hotels that manage sustainability programs to serve planet protection, guest needs, and business health become leaders in eco-friendly travel, helping the industry transform.
The study uses Hilton Hotels & Resorts for analysis because this global brand leads the hospitality sector with its sustainability efforts through the Travel with Purpose program. Through its Travel with Purpose program, Hilton aims to decrease environmental impact by 50% before 2030 by using less energy and water plus discarding less waste (Swarbrooke & Horner, 2001). While Hilton leads in industry progress, they have ample space to enhance their waste management, especially through food waste diversion and composting. Hilton uses recycling programs and cuts plastic use, but its methods to reduce food waste stay basic, according to Leroy (2024). According to the United Nations Food and Agriculture Organization (FAO), food waste contributes to 8–10% of global greenhouse gas emissions, making it a critical area for hotels to address (The State of Food and Agriculture 2019: The global food waste reduction strategy issued by FAO in 2019 guided this analysis. Hilton does not use advanced composting or donation systems, so its basic landfill diversion procedures remain minimalist approaches to waste management.
Our benchmarking approach shows that hotel waste management needs improvement. Accor Hotels creates fewer food waste problems by composting at their hotels and sending leftover food to local charities. Marriott International uses Winnow food waste tracking technology to maximize food production routines and decrease leftover amounts (Cichos, 2019). These waste-reducing methods help companies save money while attracting customers and working toward worldwide sustainable development. By sticking to traditional waste management processes, Hilton diminishes its ability to achieve its overall sustainability goals, according to research findings from Flanagan et al. in 2019. Food waste ending up at landfills produces methane due to a lack of available on-site composting and food donation systems. The hotel spends double the budget to buy and discard unused food since it becomes a substantial cost item. The hotel stands to make important environmental progress through its food waste initiatives, according to Crocker (2024). Hilton can lead the industry while satisfying guests and helping climate targets by following the best waste management standards.
To fix Hilton Hotels & Resorts' waste management problems, we suggest launching a Comprehensive Food Waste Management System. This initiative combines three components: Our green plan includes digital food waste monitoring tools, composting facilities, and donation programs with local food banks. Our strategy works to decrease food waste at all processing points while making Hilton more profitable and protecting the planet. Our plan starts with adding AI-powered food tracking software Winnow, which uses machine learning to check kitchen work and spot wasted food. Hilton uses digital tools to study its kitchen waste patterns, which helps it, reduce unnecessary product purchases and streamline food production (Levine et al., 2019). Hilton connects their BioHiTech Digesters at every site to create organic compost from leftover food through their on-site conversion process. This compost then serves agricultural needs for nearby farms and landscaping requirements at its hotels. Our foodbank collaboration lets us share surplus food items with local people who face food shortages. This business model has worked well at other hotels. Accor Hotels achieved 30% less food waste through AI technology across all their properties (Accor, 2024). Hyatt Hotels joins forces with Feeding America to rescue leftover food while installing composting systems to dispose of uneaten items properly.
Although starting a food waste management program requires money first, the future savings in money plus protecting the environment make the investment valuable. Simply put, businesses should expect to spend $10,000–$15,000 upfront to install AI-based waste tracking systems from Winnow before paying a low annual fee for system upkeep. The expense of composting units changes according to their production levels and ranges from $5,000 to $20,000. Food bank partnerships bring no expense because food banks offer free food pickup services. The operational shift involves preparing chefs to work with AI while teaching staff members proper food waste separation, which demands an initial training window of one to two months (Sustainable Brands, 2021). Hotels have already made training part of their regular system, so these updates are simple to implement. Government waste reduction aids with financial support help cover a part of these expenses. US EPA Food Recovery Challenge rewards businesses working to decrease food waste. The plan will create noticeable savings in operational expenses over its lifetime. Hilton uses AI tracking to cut food waste, which decreases purchasing expenses by 20% (Aronson, 2019). Including food waste in compost and donating unused food helps hotels save money on landfills and permits tax breaks.
Our proposal supports the complete triangle of sustainability goals. The program helps control methane pollution at landfills and pushes for sustainable resource circles by converting food waste into high-quality soil materials. The proposal helps hotels cut kitchen and waste expenses and keeps operations smooth while building better business relationships through environmental commitments (Ritchie, 2020). The program helps local areas fight hunger while educating everyone about sustainability and building a workplace culture that delivers social responsibility through fresh thinking. This new approach helps Hilton claim its position as an eco-friendly leader in its hotel industry (Levine et al., 2019). According to research, hotels focusing on environmental practices achieve better customer ratings while building a foundation for ongoing success.
Food waste management systems deliver many advantages but face difficulties during full implementation. Customers may oppose changes, including smaller portion sizes or different buffet arrangements when they happen. Hilton needs a public education campaign to show everyone how well their program supports the environment and strengthens their local community. Combining new AI tools and composting technology needs time to fit smoothly into current business processes. Hilton can first start this program in selected properties to test it and get staff opinions before expanding it across all properties (Symonds, 2021). Staff training and employee support prove difficult because adopting new work processes requires substantial time. The company will add training to existing workers' development plans and motivate people to join through staff awards. The need to handle initial expenses represents a final challenge for our business model. Hilton can reduce these risks through funding support from government agencies, partnering with corporations, and promoting its program to hotel clients. Hilton can gain more eco-friendly companies while advancing its sustainability market position through program features that support ESG targets (Wan et al., 2017). Hilton Hotels & Resorts can improve its sustainability timeline by implementing a thorough food waste program and creating multiple advantages for future eco-social and economic results. By starting this program, Hilton demonstrates its support for sustainability as the business gains unrivalled market leadership in eco-friendly hotel management.
The hospitality industry needs sustainability to help businesses cut environmental impact and serve environmentally aware guests. Under its "Travel with Purpose" program, Hilton Hotels & Resorts successfully reduces environmental impact by saving energy and water and lowering waste. However, the problem of untreated food waste stands between the company and achieving its overall sustainability targets. Our research demonstrates how Hilton can develop and implement an entire food waste tracking and donation process. An initiative built on the practices of Accor and Marriott could handle food waste problems while creating cost savings for society. Hilton could boost its sustainable practices and operating performance by better using food supplies and helping communities get unsold foods. This program focuses on simultaneously benefiting environmental, economic, and social sustainability. This strategy lowers greenhouse gas pollution and saves money on food purchasing and disposal while improving the quality of life for community residents. Despite spending on initial setup and customer concerns, our organization can test new solutions first and properly teach staff how to handle guests better. Food waste management improvements will boost Hilton's global sustainability leadership and drive industry change.
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