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Technological Change and Innovation Assignment Two: Net Zero Restaurant


Introduction  
  
This report will examine the hospitality industry – in particular net zero restaurants - and suggest a plan to innovate how they currently operate to make them more sustainable in the future. Net zero has been defined as a state in which “the harmful gases produced by a particular company, region or country have no impact on the climate because they have been balanced by actions that protect the environment” (Oxford Dictionary, 2022).  The Zero Carbon Forum was set up in 2020 with the aim for the hospitality industry to be net zero before the UK’s current target of 2050 (George, 2021). Some of the businesses that have signed up to the Forum include KFC, TGI Fridays, Wetherspoons and Brewdog (Zero Carbon Forum, 2021).   
  

 Main Body 
  
Recently restaurant owners have been trying to increase the sustainability of their businesses to not only increase the profitability of the restaurant but to also reduce the carbon emissions produced. Multi-national companies (MNCs) have been investing in making restaurants sustainable either by building or refurbishing restaurants. Smaller chain and independent restaurants have also been trying to make themselves more sustainable although it may take longer for them to achieve this. McDonald’s recently opened its first net zero restaurant in the United Kingdom in Shropshire, aiming to be net zero by 2040 (Chadwick, 2021; McDonald’s, 2021).


Reusable Takeaway Containers 
  
Reusable metal takeaway containers can help businesses to reduce their carbon emissions as they can take the place of single use plastic containers. There have been different groups and businesses such as Plastic Pollution Awareness and Actions Projects (PPAAP) and Just Eat looking at how to reduce plastic usage in hospitality (PPARP, No Date; Ackerman, 2021). The PPARP organiser Naseem Talukdar said in 2019 that some of the businesses which had signed up to the PPARP were using up to one thousand single use plastic containers per week (BBC News, 2019). 
  
In 2021, Just Eat and six other brands worked on a pilot programme in London with ClubZero, a returnables company. When customers placed an order, they could then opt into the pilot programme which meant that the packaging boxes in which the food arrived could either be collected through the ClubZero app or from a drop off box (Ackerman, 2021). In the United Kingdom approximately five hundred million plastic takeaway containers are used each year with most of that number ending up in landfills (Ackerman, 2021). The amount of litter which has been found in and around oceans, shorelines, seafloors and rivers is more than twelve million litter pieces with plastic litter being eight out of every ten litter items.  Of these items, forty four percent were related to takeaway food or drink (Briggs, 2021). With such a large amount of plastic waste from hospitality ending up in either landfills or the sea, if the hospitality industry were to switch to reusable containers, it would result in less plastic harming the environment. The financial cost of switching to reusable containers for business may be expensive initially due to the cost of purchasing the containers, but takeaways in Flintshire, for example, were able to purchase the reusable metal containers through a grant from the Welsh government (Pennar, 2021). If a grant was made available to all hospitality businesses, it would dramatically reduce the use of single use plastics and also the amount spent each year on containers as the metal containers can be reused. Initially customers may be resistant to this change so businesses may need to entice people to support this change by possibly including a discount for returning the containers after use or by purchasing their own containers to use when picking up food. 
 

Solar Panel Grants

The Feed In Tariff was the predecessor to the Smart Export Guarantee where consumers would receive money from their energy supplier for producing their own energy which can come from a variety of different methods such as wind turbines or solar panels (Gov.uk, 2020). The Smart Export Guarantee allows renewable energy customers to be paid for the electricity they have generated and put into the national energy grid with some of the biggest energy companies taking part in the scheme (Gov.uk, 2020; Ingrams, 2021).  
  
The Green Home Grant scheme allows landlords or homeowners to have energy efficient improvements made to their homes by using a voucher provided by the government to meet the costs. The improvements made with the voucher would allow two thirds of the improvements to be paid for with the maximum contribution from the government equalling £5000 (Gov.uk, 2021). The voucher amount could increase if someone in the household which is applying currently receives certain benefits to 100% of the improvements with the maximum government contribution being £10,000 (Gov.uk, 2021). The improvements are divided into either primary or secondary measures and the voucher can be used on one primary measure and one secondary measure if desired. The primary measures which the voucher can be used for include low carbon heat sources (e.g., heat pump, biomass boiler and solar thermal) and insulation. The secondary measures which the voucher can be used for include various types of insulation, draft proofing and heating controls (Gov.uk, 2021). Although applications for the Green Home Grant scheme have now closed, previous applications will have a negative effect on the UK’s carbon aim of being net zero by 2050 (HM Government, 2021). 


Net Zero Restaurant  
 
Pro Aspects

In order to achieve net zero status, a restaurant would have to go through a number of different stages. The business plan will include various steps to help reduce carbon emissions which result from the running of the business. Through each stage, the energy required to provide the restaurant with electricity, water and heating will be examined and adapted to come from self-sustaining sources such as electricity coming from solar panels and water coming from rainwater. Firstly, with electricity, solar panels could be installed to help to ensure there is a steady and constant supply to the business. Additionally, switching energy suppliers to one that uses renewable sources to produce and supply electricity to their customers will also help in reducing the carbon emissions of the business as owners and managers should not only consider the carbon emissions produced on site but also from the suppliers that they currently use (Energy Saving Trust, 2022). Light bulbs should be switched to energy efficient bulbs and a water filtration system should be installed to collect rainwater to be used in the restaurant for both drinking water and use in toilets etc. Switching to LED lightbulbs when compared to traditional light bulbs would allow for approximately 70-80% less electricity usage (Utility Point, 2021). This would reduce the amount of water used and would allow the cost of using water to reduce due to the reduction in the reliance on having to pay for water to be supplied by a water company. Adapting the heating system to be able to use food waste will ensure that any food wastage can be used whether it is from food being prepared and not used in any dishes, food uneaten by customers and food that has gone out of date and therefore is unsafe to use for customers. Implementing these measures should result in the cost of heating the restaurant to reduce as there will be a constant stream of waste food to dispose of. The system that would be used is the Anaerobic Digestion system, using this in restaurants would reduce the amount of food wastage with 400,00 tonnes of food wastage happening from homes each year in Wales alone (Wales Recycles, No Date).

Solar panel installation can result in reduced energy bills and the potential to earn money from them by selling any additional energy generated by them back to the energy company. The Feed In Tariff and the Smart Export Guarantee have allowed customers to be able to sell the excess energy produced by them from renewal sources back to their energy company (Gov.uk, No Date; Gov.uk. 2020).
  
Reusable containers would an important consideration for a restaurant especially one which offers takeaways as this would allow the reduction of single use plastics in the business and the cost associated with continuously purchasing them. Purchasing reusable containers would enable the business to reduce their long-term costs although their short term costs for purchasing containers would increase significantly. If reusable containers are used, there can be a deposit which can be put down by people to cover the cost should the container be damaged, lost or not returned. If customers wished to purchase the containers from the restaurant, they could do that and then be offered a discount from the restaurant for using them instead of single use plastic containers. 
  

Negative Aspects

The negative aspects of these changes would be the cost of implementing the changes to the business. The cost of purchasing solar panels and having them installed depending on the size of the business could be quite costly to the business. While maintaining the cost of the solar panels may not be at such a high cost when compared to the price of purchasing and installing the solar panels some businesses may only be able to purchase a small number and then purchase more in the future. Businesses switching energy suppliers to a more sustainable energy supplier may be hesitant due to the potential added cost of having all their electricity usage come from a sustainable source. However, if the general public knew that the electricity being supplied to the restaurant was coming from a sustainable energy supplier then the general public’s public of the business may improve so people would go to this business more often and over other businesses which are not currently being sustainable. 
  
With there currently being no grants or schemes in which the government would pay completely or partially for solar panels establishing one would entice businesses to make the switch to more renewable energy sources more financially affordable for independent businesses. If a grant was established, it could pay for all or part of the cost for solar panels it can be used for both businesses and homes to help reduce the demand on carbon-based fuel sources which are used to power the national grid. Additionally, loan options could be set up for businesses where the government would completely pay for solar panels and the installation of them. The loan options could allow for businesses to repay the complete costs over a period of time with either a low or no interest repayments and the period of time for the repayments would depend on the size of the business, the industry the business is in and the number of solar panels that were installed. 
 
Implementing a water filtration system in a restaurant would allow for reduced water costs due to the filtration system being used in providing water to be used for both drinking water and for toilets. But the cost of having this system installed could be quite high with the reduced costs for having the system may not be coming in immediately. The space that may be required to install the water filtration system may be significant as the space required would need to have the filtration system and a tank to store the water that has been filtered. The maintenance and operation cost for the water filtration system will depend on if it is a full or simplified system with the costs being $0.03 and $0.008 respectively (Tran et al., 2021).
 
The heating system could be adapted to allow the usage of food waste to help power and heat the business. Implementing this would be a significant investment for the business and the space required to have the system installed may not be viable for some businesses while others will have the capacity to do so. 
  
Implementing the usage of reusable containers could be quite costly to implement to the business when compared to single use plastics as many could be purchased for a small amount when compared to the reusable containers. A restaurant would need a sizeable amount with it depending on if it offers a takeaway service and how popular it is with its customers. If a business would not be able to purchase a large amount of the reusable containers, then a government grant would be able to give this business the funds and ability to make their business more sustainable if applicable for it. Additionally, if containers need to be replaced over time that cost would be put onto the business to purchase new ones for use and to ensure that there are always funds to purchase new containers a variety of different things can be done. These include a deposit paid on each container that is used for a takeaway incase they are damaged, lost or not returned in the future. When the containers are returned instead of money being returned, they would have a loyalty card stamp scheme and after a number of stamps there would be a takeaway order up to a certain amount. If customers wanted to purchase their own containers from the restaurant and use them for their takeaways, then this can be done however it would have to be sold to the customer at a higher purchase price but not too high in which customers would not purchase them.  
 

Stakeholders
 
The stakeholders for this innovation would be the businesses, suppliers, the public and local and national governments. Businesses will have an important say in this innovation as it will be implemented in the business to make them more sustainable and then eventually net zero. If a business owner cannot afford to implement the changes required, then they may make the changes slowly through implementing them in stages deciding themselves which will have the most benefit to them whether it is cheaper cost to implement and can save them the most money.  
  
Suppliers will have an important part as they have to supply businesses with the equipment to make their restaurants sustainable and then eventually net zero. After the suppliers provide the equipment, they may also install it for the business and service it throughout time to ensure it is working correctly over time and replace any part if required. Working with suppliers so they can also become net zero will benefit the restaurant due to the products sold to them by them but also other industries that the supplier works with.
 
Local and national governments will be a stakeholder in net zero restaurants as a national government target is for all industries to be net zero by 2050 (Department for Business, Energy and Industrial Strategy, 2021). By having governments encouraging business owners to be sustainable to will help reduce the carbon emissions of not only the business but also across the country in that industry and other industries. Governments can further encourage businesses to reduce their carbon emissions through grants and loans to help support business due to the cost of installing and maintaining the equipment needed. 
 
The public will be stakeholders in a net zero restaurant as they will ultimately spend their money in the restaurant and then inform other people of it. The Sustainable Restaurant Association (SRA) conducted research in which it found that sixty five percent of people are concerned about the environment and sixty three percent of these people would either be likely or very likely to try the most sustainable dish available at a restaurant (BigHospitality, 2021). Additionally, seventy three percent of people would likely or very likely order a dish which consists of ingredients which may have been put in the bin and seventy five percent of people would likely or very likely order a dish which contains meat in which vegetables has placed some of the meat (BigHospitality, 2021).  

 
Conclusion 

As has been shown above, becoming a net zero restaurant has many benefits for the environment, the business itself, its customers, suppliers and stakeholders.  By moving voluntarily towards the UK Government’s targets, businesses can make themselves Net Zero ready without putting themselves under undue pressure towards the end of the time period allowed to implement the necessary changes.  Other businesses should hopefully find themselves encouraged to implement similar changes and will be able to learn from the experiences, both negative and positive of the hospitality industry.  


This report shows a business idea for a restaurant to become a net zero restaurant with a number of methods given to help move the business to that. A number of the methods discussed with the background information on its use in the hospitality industry and also outside the industry with the benefits given while also the negative effects being discussed too. By the methods given businesses can choose to either implement them in stages over time or rapidly in quick succession. With the UK Government’s aim to be net zero by 2050 having the hospitality industry start to move towards being net zero before it does become law in the future will help encourage other industries to do more to reduce carbon emissions. 
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