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Abstract
This report has examined the concept of sustainability in terms of food waste and its efficacy. The present situation of the UK hospitality sector has been discussed along with the relevance of the issue within the present context. The lack of employee accountability and insufficient innovative measures to protect the environment further lead to the occurrence of this issue. These obstacles affect the customer satisfaction capability of the hospitality firms. Techniques such as temperature-controlled preservation and biodegradable composting have been applied by the hotels. The study highlighted that there. was an adequate requirement for the presence of accountability among the staff to ensure that food waste can be mitigated. 
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[bookmark: _Toc221265587]1. Introduction
The UK hospitality sector faces significant issues related to food waste. This affects the sustainability policies of the firms operating in this industry, and the environmental friendliness is often not maintained. This assignment will examine the topic of sustainability in terms of food waste and its efficacy. The bakery and the freshly produced items are the major contributors to food waste across the UK hospitality sector (Parfitt et al., 2025). These items cannot be stored for a long time, and the lower demand, as well as ineffective management, leads to their wastage. The hospitality sector of the UK employs over 3.5 million people and emits over 15 million tonnes of CO2 every year (Ig-groupuk.com, 2026). The majority of these products are attributed to the non-fulfilment of sustainability concerns and the presence of food wastage. Due to all these reasons, understanding the rationale behind these issues is necessary to implement the mitigation measures. Splendid Hospitality Group is a company dealing with the operations and management of restaurants, care homes and hotels. at Edinburgh in London. This is a family-operated business which was set up in 1986 (Shg.co.uk, 2026). The smaller hospitality companies face most of the issues concerning the management of operational costs and the implementation of sustainability. This often affects their smooth performance in ensuring customer satisfaction (Tribe, 2009). All these aspects lead to the development of a social issue across the hospitality industry. 
[bookmark: _Toc221265588]2. Literature Review
Impact of food waste on customer behaviour
As highlighted by dos Santos et al. (2022), the matter of food waste by the hospitality companies leads to the depiction of mixed influences by the customers. Most of them often question the accountability of the organisations and refrain from availing the offered services by them in the future. Due to all these reasons, the companies often try to engage in various practices to keep efficiency in reducing wastage. For For instance, as stated by Sprackett (2026), Premier Inn aims to reduce all the food-related waste products by 50% within 2030. This company also aims to divert 100% of its operational output to the landfills. These have allowed for the process of improving the satisfaction level of the customers. All these processes enable influencing the behaviour of the guests associated with the hospitality firms. 
According to Schrank et al. (2023), there is a certain group of customers who are not influenced by the issue of food waste across hospitality properties. These individuals visit as tourists, and they themselves contribute to the contingency of these challenges. This reduces the working efficiency of the firms, and the contribution to the carbon emissions is also increased by this amount. However, as brought forward by Alexander (2025), these companies do not attract the guests who prioritise the implementation of sustainability across the properties. The revenue is also affected in this way, which further creates obstacles in adopting the improved sustainability concerns by the firms. The rise in the presence of environmentally conscious customers further leads to a reduction in the profit margin of these hotels. 
Impact of food waste on business profitability
As cited by Batabyal and Das (2019), the profits of the Enterprises are significantly affected by the presence of food waste-related challenges. These lead to the occurrence of contemporary challenges across the hospitality industry. The reduction in the capability to manage These wastes affect the efficiency of the firms to attract environmentally friendly stakeholders. Receiving adequate funds is also affected by this measure, and it creates further issues in implementing eco-friendly measures to support sustainability. On the other hand, as opined by Costa and Costa (2022), on certain occasions, the stakeholders Support the hospitality firms in adopting the food recycling-related techniques. These include composting the waste products to prevent them from creating a harmful impact on the natural resources and reducing the pollution level. 
As highlighted by Abrahams (2026), the environmental policy of the UK supports the process of reaching net-zero emissions by 2050. Food and Rural Affairs also aims to develop environmental policies for the reduction of waste to minimise the negative influence on the environment. According to Chkoniya (2021), Artificial Intelligence (AI) is also implemented by the hospitality firms with adequate governmental support. AI tools are minimising food waste by the application of effective detection and prevention techniques to mitigate the occurrence of leftovers. This improves the working efficiency by minimising the carbon emissions, and it leads to the promotion of the customer satisfaction score. The consumers also aim to avail themselves of the products and services from the companies which support environmental protection concerns. As stated by Dixit (2020), this supports the process of gaining an added number of customers by addressing their requirements. However, the consumers often do not follow the business policies to ensure sustainable behavioural practices. This further reduces the efficiency in meeting the eco-friendly measures in ensuring adequate food waste management. Competitive advantage is also reached by the organisations through these measures, which are essential to support the business operations. Moreover, the profitability rate is enhanced by these initiatives, which are necessary to develop the revenue and sales figures of a firm. 


Theoretical Implications
According to Carmine and De Marchi (2023), the Systems Theory of Sustainability is an essential framework, which points out the interconnectedness between the social, environmental and economic elements. These usually support the application of the actions by the enterprises for addressing the complex environmental challenges, such as resource depletion and climate change. All the hospitality organisations need to maintain a link between the social, environmental and economic factors. Protection of the environment can be ensured by the process of reducing the occurrence of food waste. This will ensure the enhancement of the satisfaction rate of the environmentally friendly customers and the stakeholders. As stated by Göçer et al. (2025), attracting individuals to avail the services of the hospitality firms will be ensured by this process. It will further increase the customer engagement rate. The upliftment of the profit figures will further support these firms to adopt the renewable measures to Reduce the food-related waste. The business efficiency will be ensured by this measure, along with the fulfilment of the three components associated with social, environmental and economic components of sustainability. This will help support sustainability by reducing the occurrence of food waste across the hospitality industry.
[bookmark: _Toc221265589]3. Method
The concept of data collection refers to the process by which all the essential details are collected concerning any topic. Primary and secondary are the two broads categories of data which are present, and these are used as per the necessity of the research work (Khoa, Hung and Hejsalem-Brahmi, 2023). Secondary sources of information have been used for this. study to highlight the issue concerning sustainability and the occurrence of food waste in the hospitality sector. The inclusion and exclusion criteria have been incorporated to select the most suitable sources of information (Dekkers, Carey and Langhorne, 2022). Articles related to the hospitality sector and food waste have been selected under the inclusion criteria. The application of the exclusion criteria has allowed for eliminating the sources which are not related to the hospitality sector. 
As per the requirements, the thematic analysis has been used for this work to arrange all the information under specific themes. This has further enabled the identification of the recurring patterns of the specific occurrences within the hospitality sector. A structured and adaptable framework has been ensured by this process, which has allowed for finding the constituents of the selected topic (Squires, 2023). It has facilitated the analysis of the link between sustainability and business efficacy in terms of food waste. The cost-effectiveness has also been maintained across this work due to the utilisation of the free-to-access secondary data. However, the utilisation of the secondary sources of information has affected the credibility of the data presented, as there might be bias by the earlier authors. This could affect the process of interpreting the actual information concerning the present situation of the hospitality industry. These are supported in meeting the deadlines in the work completion due to the presence of ready-to-use data.
[bookmark: _Toc221265590]4. Theme Impact Analysis
PEST Analysis
Political Factors 
The UK government mandates the implementation of the ‘Low Carbon Economy,’ which aims to reduce carbon emissions from food waste (Gov.UK, 2026a). This low-carbon economy also forces UK hotels to reduce food waste, since unwanted energy use is associated with its resourcing, storage and final disposal. This allows companies such as Splendid Hospitality Group to incorporate eco-friendly behavioural practices, including sustainable food management practice to follow governmental norms. In this context, more food waste regulatory enforcement is needed to help Splendid comply with its commitments for sustainability in the future. 
Economic factors 
The UK unemployment rate increased to 5.1% in October 2025, which was higher than that of the previous quarters (Tradingeconomics.com, 2026). This affects the capability of the firms to attract potential consumers and increase profits for the effective implementation of the food waste reduction mechanism. Also, fluctuating demands in the market can lead to challenges, including overproduction and waste of perishable food products, resulting in reduced profitability standards over time.
Social factors 
Around 57% of the adults in the UK are concerned about the factors of climate change and environmental sustainability (Ons.gov.uk, 2026). This influences the operations of firms, such as Splendid Hospitality Group, to follow these measures to attract potential visitors across their properties. 
Technological factors 
More than 50% of the UK hotels have adopted AI across their operations to enhance the fulfilment of sustainability (Hotelowner.co.uk, 2026). This affects the capability of the smaller firms to incorporate them for food waste reduction due to limited financial support. 
Thu, the UK government works on policies to reduce carbon emissions across business operational areas. This creates pressure on the smaller firms to incorporate the advanced sustainable methods, which are higher in cost. It can affect the profitability of the firm as the composting methods for reducing food waste and the solar panels to run these machines require added expenditure. 
Impact of the issue on the hospitality and hotel industry
Most of the companies within the hospitality sector have reported the presence of food waste-related issues due to being spoiled and the loss of freshness (Tarczyńska, Malinowska and Urbanowicz, 2023). Crossing the expiry date is also one of the major reasons behind the incidents of obstacles in the hospitality sector. 
The cereals and the vegetables contribute to a major part of the carbon footprint, which is 33% and 22%, respectively (Gandhi et al., 2022). This has led to a reduction in the sustainability adoption capability of the firms, which affects the overall business performance. 
Industry response to the chosen issue
A ‘Sustainable Food Policy’ has been adopted across the United Kingdom to decide menus accordingly and prevent food waste (Hospitalityuor.co.uk, 2026). These are designed as per the choices of the consumers so that the minimisation of food waste can be achieved across the sectors. The utilisation of the controlled temperature technique has also been incorporated to preserve the perishable items for a longer time (Socaci, 2020). Often, during occasions such as parties or weddings, charities are invited, and they are provided with the unused items to reduce The sustainability concerns of the companies. 
Strengths and Limitations of the companies
Strengths
Hospitality institutes have been able to source their raw materials.. These are produced organically to mitigate negative environmental impacts. Products, such as jam, sugar, chocolate, syrups, and confectionery items, accounted for most sales, at around 9.5% (Gov.UK, 2026b). For example, a partnership has been formed by IHG Plc with multiple suppliers to get the organic food items. This has enabled the occurrence of around 15% savings through the launch of the 'Smarter Procurement Program' (Procurement.ihg.com, 2026). Meeting the environmental concerns has also been possible by this method. 
Weaknesses
The hospitality industry serves a major need of the tourism sector by providing all visitors with a wide range of food choices (Cooper and Hall, 2023). This leads to the presence of almost 18% of the annual food waste across the United Kingdom (Sustainablehospitalityalliance.org, 2026). All these reduce the effectiveness of the firms in meeting the sustainability concerns and protecting the environment. 
Opportunities 
In the UK hospitality industry, an increasing focus on sustainability is a strong opportunity. As noted by ONS (2024), 57% of UK adults are concerned about the climate change issue. In this scenario, government support is needed to increase hotels' adoption of AI to reduce food waste and improve consumer satisfaction standards. 
Threats 
Economic pressure in the UK is a significant issue, which is gradually shrinking consumers’ disposable income. Limited access to people due to the 5.1% unemployment rate in the hospitality industry also results in food waste in the hospitality industry (Inman, 2025). Also, meeting low-carbon targets can increase costs by excessively impacting hospitality firms in the UK.
[bookmark: _Toc221265591]5. Conclusion
The presence of food waste is one of the major obstacles faced by the UK. hospitality enterprise, which affects their sustainability maintenance process. From the above analysis, it can be concluded that the adoption of eco-friendly business practices is more difficult for the smaller firms due to less financial support. The PEST analysis has been conducted. to analyse the external UK environment, which poses a major challenge or opportunity to these hospitality firms. Organisations have implemented sustainable food procurement programmes to minimise food waste. The lack of employee accountability has functioned as a major drawback to the effective implementation of the processes for minimising food waste.
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Ensuring the widespread application of employee training
All the employees associated with the hospitality The sector must be provided with essential training so that it can adjust their working policies to follow sustainable behaviour (Alola, Cop and Tarkang, 2022). This will enable them to prevent food wastage during the preparation process. For For instance, Marriott Hotels UK has implemented sustainable, responsible operations to reduce its carbon footprint (Marriott.com, 2026). Training has been provided to the personnel to minimise the energy and water usage. All these strategies need to be incorporated to ensure that the workers can perform their duties adequately to meet the business goals. Application of these training programmes must be conducted at regular intervals to maintain effectiveness with the global sustainability policies.
Application of innovative business practices
Implementation of modern renewable sources of energy generation and food preservation techniques must be implemented by the hotels. These will enable efficient composting techniques, which will ensure that the environmental emissions are reduced. Additionally, innovation must be applied. renewable mechanism, such as solar panels (Sharma, Singh and Tyagi, 2024). These will ensure the preservation of the food items, along with the application of an effective means to develop eco-conscious nature. This is essential to reduce the carbon footprint and optimise the capability to enhance the satisfaction level of the environmentally conscious customers. 
Ensuring consistency and accountability across performance
The hospitality firms must ensure that the Staff present within the business framework prove accountability in their performance. Staff members connected with the food production and waste management must follow sustainable behavioural practices to minimise wastage. For instance, an initiative of feeding the local communities has been undertaken by IHG Plc to minimise the occurrence of food wastage (Ihgplc.com, 2026). This has aided in reducing the food waste-related challenges. Similar types of strategies can be incorporated by the other firms to ensure that the excess food can be used for community services. 
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