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[bookmark: _Toc159005853]1. Introduction
[bookmark: _Toc159005854]1.1 Background
Based on direct supplies and sales at the sites of the physical market (such as farmers' markets), traditional food deliveries were known to be the ancestor of short-supply food chains (SFSCs) at the current level. During the centuries, markets worked as bridges between several cities and the countryside, which by the 18th century had become “strategic outlets.” while continuing to keep a vital organized role (Malak-Rawlikowska et al., 2019). As Chiffoleau argues, their role unavoidably declined with the urbanization of Europe and the expansion of long-distance transportation systems, industrialization, and mechanical devices (Chiffoleau, Millet-Amrani and Canard, 2016). New developments in the food sector reveal a combination of more conventional, direct distribution systems with more innovative ones, enabling direct connections between food producers and consumers. As a subset of food distribution channels, shorter SFSCs coexist alongside longer, more "traditional" methods of (bulk) food delivery. Geographical proximity is a typical identifier of food supply networks. According to Lusk's study, the growing number of consumer complaints about current food production methods and rules is to blame for the shift from a food producer to a food-consumer majority, which has elevated the position of consumers in food supply chains (Lusk, 2017). 



[bookmark: _Toc159005855]1.2 Aims and Objectives

The study aims to analyse the local food sources in hotel supply chains to enhance environmental sustainability. The objectives of the study are:
· To investigate sustainability practices in the hotel supply chain
· To evaluate the role of environmental sustainability in food sources
· To assess the economic impact of sustainability in hospitality.
· To formulate sustainable practices in hospital food sources.


[bookmark: _Toc159005856]1.3 Research Questions
The main research questions are.
· What is the role of sustainability in food sources?
· What is the impact of sustainability on the hotel supply chain?
· How does environmental sustainability impact the local food sources?






[bookmark: _Toc159005857]1.4 Research Hypothesis

[bookmark: _Toc159005858]Hypothesis 1 (H1):
Null Hypothesis: There is no significant relationship between local food sources in hotel supply chain and sustainable practices.
Alternative Hypothesis: There is a significant relationship between local food sources in hotel supply chain and sustainable practices.

[bookmark: _Toc159005859]Hypothesis 2 (H2):
Null Hypothesis: There is no significant relationship between environmental sustainability and the economic impact of sustainability.
Alternative Hypothesis: There is no significant relationship between environmental sustainability and the economic impact of sustainability.

[bookmark: _Toc159005860]Hypothesis 3 (H3):
Null Hypothesis: There is no significant relationship between the hotel supply chain and environmental sustainability practices.
Alternative Hypothesis: There is no significant relationship between the hotel supply chain and environmental sustainability practices.

1.5 Research Rationale

One of the most pressing issues of this century is finding long-term food solutions to feed a world population that is growing at an alarming rate. By 2050, when most people will have amassed enormous wealth and settled into urban centers, the FAO predicts that the global population will have increased by 34% (Ferrari et al., 2019). This points to a major increase in the need for food; according to the FAO, this demand would necessitate a 70% increase in food production, which would have serious consequences for deforestation, resource depletion, and emissions of greenhouse gases (Tubiello et al., 2014). There would still be insufficient resources to meet demand, regardless of how many people lived there. The current agri-food system is based on a linear economic paradigm, which is inherently destructive and wasteful (Liaros, 2021). The growing disparity between supply and demand serves as a prime example of this. If we all do what we can to reduce the environmental effects of food production and consumption, we can create a more sustainable food economy. While there is some anecdotal evidence that SFSCs can work, there is a dearth of quantitative research that compares the effects of different food supply chains. In their comprehensive review of SFSCs in the EU, Kneafsey et al. (2013) stressed the need to do further quantitative studies to determine the monetary, social, and ecological effects of SFSCs. To make things more environmentally friendly, it is vital to examine how hotel supply chains use local food sources.


[bookmark: _Toc159005862]1.6 Significance
Producers may adopt more sustainable practices by educating themselves, and customers can help by thinking about sustainability when they buy food. In an attempt to tackle sustainability problems, governments have implemented various dietary and environmental limitations in the last ten years. These rules apply to the whole food supply chain, from farmers to consumers. Policy instruments, or "tools used by governments to pursue a desired outcome" (Cairney, 2016), are often used in such endeavors. Prior research has suggested categorizing these instruments as command-and-control, instructional, or economic resources (Ferrari et al., 2019). The ability to pollute is an example of the former, which are instruments for controlling and commanding. Various forms of communication and education that seek to impart information at different levels are also economic instruments, along with things like taxes, subsidies (such as agro-environmental subsidies offered to farmers), and incentives. According to Blumenthal-Barby and Burroughs (2012), a combination of social economics and psychology might be useful for policymakers. Therefore, the importance of this study is to evaluate the policies and frameworks for sustainable practices in the hospital supply chain. Furthermore, this study will also help stakeholders and policymakers to execute and modify the present policies.




[bookmark: _Toc159005863]2. Literature Review
 
[bookmark: _Toc159005864]2.1 Concepts and Definitions
[bookmark: _Toc159005865]2.1.1 Concepts of Sustainability

Short food supply chains (SFSCs) evolved from direct food delivery or farmers' market sales (Malak-Rawlikowska et al., 2019). In local food products, sustainable food purchasing is, as it influences consumer loyalty, propensity to pay a premium, decision-making, and return visits, it is among the most important sustainability practices in the restaurant industry. Produced and consumed locally, foods were traditionally associated with environmentally friendly and healthful lifestyle choice, but the relationship is still broken (Alsetoohy, Ayoun and Abou-Kamar, 2021). Short food supply chains (SFSCs) have been popular with consumers, producers, and policymakers in recent decades, drawing attention to them in food systems research. Standard economists use metrics to measure economic wealth. Some political economists believe wealth should go beyond “classic” economic indicators like GDP and sales revenue. Instead, it is recommended to compare economic activity using multi-criteria socio-economic (quality of life, health) and environmental (ecological footprint) indicators. 


[bookmark: _Toc159005866]2.1.2 Concepts of Environmental Sustainability 

Food miles and carbon footprint were the two environmental sustainability variables that is needed to be examined. The term "food miles" refers to the distance that different types of food travel from their point of production all the way to the final consumer. Despite the great distances that items travel to retail outlets, the values of food miles indicating long chain sales in hypermarket chains, via wholesalers or intermediates, were somewhat low. The reason for this is because huge cargo trucks can only travel short distances while hauling enormous volumes. Sales made online using courier services have the fewest food miles. According to Malak-Rawlikowska et al. (2019), the indicator had low values due to the tiny amounts carried over far distances and the little share of the projected load conveyed by specialized courier firms. Numerous studies documented the amounts of food waste and the monetary losses that came with it, making it the most studied environmental effect. Various foodservice models were used in an effort to decrease food waste by boosting patients' consumption (Carino et al., 2020). The reduction of pesticide treatments, according to some technical consultants, might be the result of a lack of organizational skills, even in direct sales, and could lead to environmental issues. According to Chiffoleau and Dourian (2020), further study is necessary to determine if SFSCs can effectively reduce food and packaging waste.


[bookmark: _Toc159005867]2.1.3 Sustainability in Hotel Management
Various elements of sustainable food management including all parts of food supply chains that might be pertinent to hotel decision-making (Ruiz Molina et al., 2021). In order to make the supply chain more competitive, the firm focuses on fostering communication and cooperation with both suppliers and consumers. One of the goals of supply chain management is to help organizations increase their efficiency and effectiveness by including their suppliers and consumers in their business operations (Rucabado-Palomar and Cuéllar-Padilla, 2018). When it comes to pollution and its effects on social, economic, and environmental sustainability, the hotel business is among the worst offenders. Environmental sustainability strategies are mostly developed by hotel chains to meet the efficiency needs of their owners and to save costs (Calisto et al., 2021).


[bookmark: _Toc159005868]2.2 Theoretical Underpinning-Sustainability and Environmental Sustainability in Hotel
[bookmark: _Toc159005869]2.2.1 Sustainability in Hotel Management

One of the most common themes in the hospitality sector is sustainability (Kim, Barber and Kim, 2018). The need to minimize harm to society and the environment has led to sustainability's rise to the status of a competitive factor (Wong & Wong, Citation2014). There is a lack of data on how well hotels practice conservation management and how this influences guests' decisions to make environmentally conscious choices. An organization's culture that prioritizes customer satisfaction via continuous improvement is total quality management (TQM), which emphasizes a system's approach (Lagrosen and Lagrosen, 2019). An undeniable component of pro-social consumption activities that helps the environment and society as a whole is environmentally sustainable consumer behavior (Han, 2021).

[bookmark: _Toc159005870]2.2.2 Evaluation of Sustainability Practices in the Hospitality Industry
Companies in the hotel business are feeling the heat to reduce their waste output and the damage it does to the environment as a result of rising environmental consciousness (Jones, Hillier and Comfort, 2016).Firms also aim for greener performance and products since consumers are increasingly conscious of the social and environmental effects of their purchasing decisions (Piya et al., 2022). A basic definition of sustainability is "the systematic application of policies and practices with the overarching goal of reducing adverse effects on the environment in all its forms" (Oriade et al., 2021).Site design and facility management are the primary environmental implications, along with the overconsumption of non-durable commodities, energy, and water, and the release of pollutants into the land, water, and air. It is important to keep environmental sustainability in mind to create a competitive atmosphere and ensure the firm's long-term success. An organization may gain a competitive edge via innovations, which can be anything from new goods or services to new plans or strategies developed by personnel (Hussain et al., 2020). Despite the fact that sustainable hospitality is a relatively new field of study, its effects and unique place within social-ecological-economic systems lead to believe that it is very pertinent to the broader field of sustainable tourism research.

[bookmark: _Toc159005871]2.2.3 Integrating Local Food Sources into Hotel Supply Chains
There is no area where digitalization's promise is more essential than in its ability to revolutionize the food supply chain. Consumers now expect digital media to provide them with up-to-the-minute information on the goods they buy, thanks to their increased level of education. More and more, people want to know whether the food they buy is good for the planet and society. This has led to a dramatic increase in the importance of problems related to the sustainability, traceability, and safety of food products among traders, processors, and farmers. Through the use of digital technology, food supply chains have become more interconnected, efficient, and able to meet the demands of both consumers and government agencies. Maximum energy is needed to digitize a conventional food supply chain. It might take months for food to get from fields to consumers in poor nations due to the many intermediaries it must pass through (Kittipanya-ngam and Tan, 2019). In order to tackle global problems including resource exploitation, environmental degradation, and waste creation, economies are shifting from a linear to a circular paradigm. A powerful tool for resource management that incorporates sustainable practices into the value chain and promotes mutual benefit is cross-sector collaboration (C-SC) (Luthra et al., 2022). The goal is to enhance operational efficiency and sustainability performance by integrating CE and Industry in sustainable supply chain management (SSCM) (Lu, Zhao and Liu, 2022).


[bookmark: _Toc159005872]2.3 Contemporary Evaluation of Sustainability in Hotel Management
[bookmark: _Toc159005873]2.3.1 Contemporary Approaches to Evaluating Sustainability- Supply Chain Practices
Customer satisfaction, loyalty, and premium willingness are all positively impacted by environmental and social sustainability policies. Furthermore, customer’s happiness moderates the relationship between social and environmental sustainability and customer loyalty (Modica et al., 2018). Sustainable supply chain management focuses on dematerialization, detoxification, and decarbonization, the three key concerns that arose from the primary objective of reducing environmental effect across the value chain (Mardani et al., 2019). Sustainable development and social responsibility must coexist harmoniously with financial objectives in today's economy. Consequently, in today's cutthroat business environment, almost every company faces sustainability as a key concern when working with supply chain organizations.

[bookmark: _Toc159005874]2.3.2 Integration of Environmental Sustainability in Local Food Sourcing

There are a number of countries that aren't making the most of environmental sustainability services, despite the fact that their knowledge and experience are invaluable in disaster management. Hotel food supply chains (FSCs) are vulnerable to disruptions like this, which may lead to capacity shortages and financial losses. In order to cope with market volatility, these competencies are defined as a company's ability to spot opportunities and risks, capitalize on possibilities, and adapt resources accordingly (Mahmoud Abou Kamar et al., 2023). Pollution and the depletion of natural resources are a growing crisis, and businesses must respond quickly to save the planet. The quantity of carbon emissions due by transportation may be decreased if hotels sourced their food from neighboring farmers (Espino-Rodríguez and Taha, 2022. Buying food from local growers and farmers is a win-win for everyone involved. Food purchased close to home is superior in quality and freshness since it has a shorter transit time. Local sustainable farmers should have full support to care about the preservation of ecosystems and biodiversity. According to Al-Aomar and Hussain (2019), hotels have a role in protecting ecosystems and natural species by encouraging a wider variety of farming practices. Managing the local food supply in mind requires to build ties with distributors and manufacturers in the area. Also hotels may deliberately seek out local farmers and producers in order to get food that is both seasonal and farmed in close proximity to the hotel. Chefs may take advantage of the finest taste and freshest ingredients by planning their dishes around those that are grown or harvested nearby.
[bookmark: _Toc159005875]2.4 Impact of Sustainable Practices in Hotel Management



[bookmark: _Toc159005876]2.4.1 Environmental and Economic Impacts of Local Food Sourcing

Sustainable agricultural practices are not widely used in developing nations because, low income levels among farmers and the high cost of necessary new equipment and supplies pose a substantial financial barrier to the adoption of these methods. Without the middleman, farmers may profit from sustainable agricultural manufacturing and relationships with their customers. Elshaer et al. (2023) state that local agricultural food commodities and activities are boosted by tourism, which in turn supports agriculture, and the farm-to-fork (FTF) concept represents this dependency. Starting with the collection of recyclables from various waste-generating sources, the materials are next processed via recycling. The procedure has several benefits, such as creating jobs and revenue, decreasing raw material consumption, increasing environmental education, conserving natural resources, and decreasing landfill trash (Maynard et al., 2020).

Local food procurement frequently uses fresher, longer-lasting products. Hotels reduce environmental impact and resource use by reducing food waste (Goggins and Rau, 2016). Local farmers handle water more sustainably than industrial agriculture. Hotels indirectly promote local water conservation. Buying food from local farmers and producers keeps money local. This may boost economic development, job creation, and regional prosperity. Local food procurement may involve early investment in supplier connections and menu adaptations, but it may save money over time. Fresher, seasonal products are cheaper than imported or out-of-season goods, lowering hotel food procurement expenses (Strid et al., 2021). Sustainable measures like local food procurement may boost a hotel's brand image and attract eco-conscious customers. This may attract more eco-conscious customers ready to spend extra for lodging and meals. Hotels that source local food may increase resilience to external shocks like global commerce or transportation disruptions by diversifying their supply chains and minimizing dependency on distant sources.

[bookmark: _Toc159005877]2.4.2 Analysis of Hotels to Implement Sustainable Practices

Hotels must plan sustainability, including local food sourcing by considering these crucial measures; for example evaluation of the hotel's food procurement practices' environmental impact. Build relationships with local farmers, ranchers, fishers, and food producers to provide fresh, seasonal supplies (Scheyvens and Laeis, 2022). Negotiate fair labor and sustainable agriculture. Seasonality should influence menu planning: Work with chefs to create seasonal local meals. Prioritize seasonal foods to decrease imports. Teach workers about local food and sustainable agriculture. Encourage them to provide local cuisine and answer questions about the hotel's sustainability. To educate visitors, designate locally produced menu items. To make dining more real, provide farmer and producer information (Mak and Chang, 2019). Use portion control, compost organic rubbish, and give leftover meals to local groups to reduce hotel food waste. Hotels may optimize local food sourcing by reducing waste. Regularly analyze data to improve and celebrate outcomes. Participate in neighborhood sustainable agricultural and food system activities. Help local schools, groups, and farmers' markets promote sustainable food and community support.

[bookmark: _Toc159005878]2.4.3 Long-term Sustainability Implications into Hotel Supply Chains.

1. Positive effects

Hotels may lower their carbon impact by buying local cuisine. Reduced greenhouse gas emissions help prevent climate change. Buying food locally supports local farmers, producers, and craftspeople, which promotes rural and agricultural communities. This promotes communal wealth distribution and economic resiliency. Ecosystems and biodiversity are protected when sustainable farmers are supported (Alsetoohy, Ayoun and Abou-Kamar, 2021). Hotels may aid native species and their ecosystems by fostering diverse agricultural techniques. Locally sourced cuisine may provide customers a more genuine dining experience. Local food's quality and freshness may boost guests' enjoyment and loyalty.

2. Negative Effects:

Local food may be scarce in particular seasons due to climate and location. Hotel cuisines and services may need to be adjusted to match seasonal availability, requiring greater flexibility and forethought. Buying food locally may save waste and transportation, but it may cost more to establish local suppliers and change procurement procedures (Amicarelli et al., 2021). Hotels must weigh possible cost savings against local sourcing upfront costs. Hotels may need to diversify sources and have backup plans to reduce hazards. Hotels in areas with low agricultural diversity may have limited dining options due to local food sources. If small suppliers cannot satisfy the demands of bigger chains or hotels, scalability may be an issue. Hotels may need to combine local sources with menu variation and scalability.

[bookmark: _Toc159005879]2.5 Sustainability in Food Supply Chain (FSCs)
[bookmark: _Toc159005880]2.5.1 Integration of Social Impacts: Sustainability in Food Supply Chains
Sustainable food chains, alternative food networks, and other names for SFSCs in the academic and public realms that contrast with the conventional industrial paradigm of food production and consumption are all valid (Roep and Wiskerke, 2006). Community supported agriculture (CSA) and solidarity purchasing groups are two examples of contemporary food chains that might help to restore social ties between farmers and customers (Galli et al., 2015). Up until now, the literature has primarily used two factors—the geographical distance from production to sale and the so-called "social proximity" between producer and consumer—to classify SFSCs. The former is often associated with the "organisational" side of the chain, which refers to the number of intermediaries in the food chain (Renting, Marsden and Banks, 2003). A number of authors have drawn attention to the "social closeness" characteristics of short chains, such as cultural aspects, social capital, territorial cohesiveness, and the delivery of customer-facing products enhanced with information (Marsden, Banks and Bristow, 2000; Wittman, Beckie and Hergesheimer, 2012).

Along with physical distance and the amount of intermediaries between producer and consumer (representing the "organisational" structure), social factors now make up a total of three requirements for SFSCs. "Social distance or social proximity" are two ways of looking at the "social aspect" in this setting. Producers may manage the information that customers get and can offer feedback on since it shows that producers and consumers can interact. According to Kneafsey et al. (2013), consumers may voice their opinions on a wide range of topics, including the quality of the food, the methods used in farming, and the producer's reputation.

For SFSCs, the European Rural Development Regulation 1305/2013 suggests a socially inclusive definition. In order to encourage collaboration, local economic growth, and tight geographical and social links among producers, processors, and consumers, Malak-Rawlikowska et al. (2019) defines a "short supply chain" as a supply chain with a restricted number of economic operators. Furthermore, this regulation highlights the significance of social ties amongst food chain participants as a means to determine the calibre of cooperation in the functioning of SFSCs. A Commission delegated rule from 11.03.2014 (Bulger, 2017) states that in order for a supply chain to be considered short and to be eligible for building and expansion, there must be no more than one intermediary between the farmer and the buyer (Article 11).

[bookmark: _Toc159005881]2.5.2 Dimension of Food Supply Chain: Proximity and Relationship
Tenant, Marsden, and Banks (2003) and Marsden, Banks, and Bristow (2000) proposed three main types of SFSC that result in different types of consumer-producer relations:
· Having a direct line of communication between the producer and the consumer (as in a pick-your-own, farmers' market, on-farm sale, farm shop, etc.) helps establish trust and legitimacy.
· Proximate: the places of production and sale are not far from one another. Consumers perceive 'local' items offered at retail levels (e.g., via CSOs, consumer cooperatives, etc.) as being of high quality.
· Geographically expanded: information pertaining to a product's maker and location is part of the data that is visible to consumers.
The second option is gaining value because it accounts for situations when products are sent to customers who are not native to the area and have little knowledge about it (Renting, Marsden, & Banks, 2003). Restaurants, certification labels, and public food purchases are all part of this. To better understand the complexities of short food supply chains, scholars have created a triad of proximities: "physical (geographic) proximity," which measures the distance in miles that food travels from the factory to the customer; "organisational proximity," which counts the number of intermediary firms in the chain (zero or one at most); and "social proximity," which highlights the importance of a "relationship" based on confidence and proximity of information transference.




[bookmark: _Toc159005882]2.6 Food Supply Chain: Sustainability Challenges

When compared to lengthy, traditional chains, the question of whether SFSCs can be considered sustainable is sure to spark heated discussion. Sarkis (2019) states that a sustainable supply chain is one that addresses the economic, social, and environmental implications of goods and services across their whole life cycle and strives for good governance. "All parties participating in the presence of goods and services on the market should be able to create, preserve, and grow long-term value," states the definition of a sustainable supply chain. It is undeniably difficult to evaluate the sustainability of supply networks. Thomé et al. (2020) takes into account a range of food distribution and production systems, as well as the intricate relationships between several sustainability pillars, including interactions that are complimentary and those that are competitive (Leat, Revoredo-Giha and Lamprinopoulou, 2011). For this reason, researchers will often find them belonging to niche markets that cater to certain production methods, product attributes, customer demographics, or retail strategies (e.g., box schemes), or to specific types of consumers (e.g., urban food cooperatives). Although 'local food chains' that limit production and sales to specific areas may be associated with short chains when considering geographic coverage, this may not always be the case due to improvements in food traceability systems and the growing distance between food producers and consumers.

The majority of SFSC participants are small and medium-sized businesses. They may, however, encounter a "competitive strategy...particularly for those small-scale farms with families, which manage to connect with the conventional markets" (Berti and Mulligan, 2016). Due to increased production costs per unit of output and the absence of economies of scale, they are often unable to compete in traditional chains. Small and medium-sized farms or processing enterprises may find more profitability with SFSCs (Conner et al., 2010). Reason being, those customers are ready to shell out more cash for the assurance of high-quality food that comes from smaller suppliers (Mancini and Arfini, 2018). Short food supply chains benefit producers financially, but consumers end up paying more for them (Galli et al., 2015).

[bookmark: _Toc159005883]2.7 Socio-Economic Impact: Food Supply Chain

When faced with increasing market conditions, SFSCs aim to "shorten" and deepen links between local businesses and mobilise local resources (Mino, Chung and Montri, 2018). Thus, SFSCs may play a role in the local revitalization and expansion of rural economies (Chang and Lusk, 2009). Researchers found that previous studies mostly found that "SFSCs were 'beneficial' for the ecosystem but then failed to offer any further qualitative or quantitative evidence to support the claims made" (Kneafsey et al., 2013). Due of their smaller size and dispersed quantity, short chains may not have the greatest environmental performance. Using the phrase "referring to the definition Reg. 1305/13 is able to reach goals of sustainable agriculture', through the reduction of transportation expenses as well as of CO₂ emissions" (p. 402), Canfora (2016) suggests that this claim can cause a stir.

However, there are researchers who contend that the frequent need to order little portions of food might have a negative impact on environmental sustainability (Amélie Gonçalves and Zeroual, 2017). Bloemhof and Soysal (2016) claim that there are negative consequences regardless of how little they may seem. The good news for social sustainability is that there is growing evidence that consumers are starting to favour shorter food supply chains. The lack of prejudice among food chain participants and the good effect they have on community life are the defining characteristics of their social sustainability. Trust and personal ties form the basis of this model due to the value exchange and intrinsic solidarity in the interaction between producers and customers (Malak-Rawlikowska et al., 2019).

Good (direct) relationships between producers and consumers allow consumers to understand more about the food they purchase, including the processes utilised, the geographical characteristics of the land, and the techniques employed to produce it. Compared to impersonal big supermarkets, it may be simpler to achieve justice in direct ties between producers and customers via more intimate engagement. Conscious customers may more easily see the externalities and actual costs of food production, which makes it simpler for them to pay a recognised and trusted provider. Additionally, in a transparent short chain, the value-adding function of intermediaries may be more readily identified, increasing the likelihood that they will get a fair return (Renting, Marsden and Banks, 2003a). Local communities may also see a resurgence as a result of SFSCs. People feel more connected to one another and to the place they call home when they take pride in the product and where it came from (King, Hand and Gomez, 2014). To sum up, SFSCs have the potential to reduce food miles and carbon footprints, boost local development and territorial solidarity, and provide farmers a larger portion of the value contributed.





[bookmark: _Toc159005884]3. Methodology
[bookmark: _Toc159005885]3.1 Research Philosophy
Every study rests on Saunders' research onion, which lays out the underlying assumptions. From an ontological or epistemological stance, it might be characterised (Alharahsheh and Pius, 2020). While epistemology is concerned with the means by which academics gain knowledge and understanding, ontology is concerned with the essence of reality and the ways in which researchers might know and comprehend it (Saunders , Lewis and Thornhill, 2011).
Positivism, interpretivism, and pragmatism are the three main traditions of thought that make up Kaushik and Walsh's study paradigm. Interpretivism relies on qualitative methods to account for personal experiences, in contrast to positivism's emphasis on quantitative facts and causal linkages. With pragmatism, researchers are free to seek research objectives that go beyond philosophical frameworks since it is more pragmatic and open-minded. This strategy often makes use of a mixed-method approach, integrating different types of data with different analytical approaches. In the hotel's supply chain, for instance, pragmatists emphasize purchasing locally sourced foodstuffs since they are both relevant and practical. A variety of views on philosophy may be better understood with the help of these philosophies. This is most often seen in research that uses a mixed-method strategy, which involves gathering and analysing data from many sources. At their core, pragmatists are problem solvers who, in the end, look for realistic solutions to various research problems.


[bookmark: _Toc159005886]3.2 Research Approach

To reason is to derive conclusions, formulate predictions, or build explanations based on previously acquired information. Deductive, inductive, and abductive thinking are the three main schools of thought. One way to sidestep the problems with inductive and deductive thinking is to use abductive reasoning, often known as the abductive approach (Okoli, 2023). The difficulty in selecting testable hypotheses is a common complaint leveled against deductive reasoning. However, inductive reasoning has its criticism i.e., that gathering enough empirical evidence is not enough to justify developing theories through a grounded theory perspective (Janiszewski and van Osselaer, 2021). To get past these limitations, this research will employ abductive reasoning to examine the local food supply chain's integration of sustainability from a pragmatic viewpoint.
[bookmark: _Toc159005887]3.3 Research Design
In qualitative research, it is common practice to first collect participant-specific data before organising it into emergent themes. The development of these themes into theories, generalisations, or broad patterns is based on both individual experiences and the available literature on the subject (Asenahabi, 2019).Theorising deductively and situating it at the outset of a study proposal is standard practice in quantitative research. The researcher proposes a hypothesis, gathers data to test it, and then remarks on whether the findings corroborate or disprove the idea, rather than constructing it from beginning. Nevertheless, in order to examine the hotel's supply chain integration for sustainable practice, a mixed-methodology approach will be used. For mixed methods research, Mertens lays forth the consequences of these revolutionary ideas (Onghena, Maes and Heyvaert, 2018). These need incorporating the liberatory-transformative technique at each stage of the study.The significance of investigating injustice and prejudice and of acknowledging diversity among research participants becomes more apparent as one develops experience in the field. Also included in these inquiries is the need of collecting and sharing data in a way that is respectful to persons, as well as the reporting of findings that influence changes in social processes and relationships. 

[bookmark: _Toc159005888]3.4 Data Collection Method
Semi-structured interviews and Likert-scale survey questionnaires will be used to analsye the impact of sustainability in the supply chains of hotel.

[bookmark: _Toc159005889]3.5 Sample Population
The qualitative sampling include the 10 participants and the quantitative sample include the 30 participants.

[bookmark: _Toc159005890]3.6 Research Instrument
Surveys will be sent via google forms to participants. However, open-ended questions will be disseminated via zoom meeting or Google meet to the participants.

[bookmark: _Toc159005891]3.7 Time Horizon
The time horizon for the study is cross-sectional.

[bookmark: _Toc159005892]3.8 Data Analysis
The data analysis involves the thematic analysis, use and identification of current themes and emergent trends by utilisation of surveys and data collected from participants. SPSS version 25 will be used for making descriptive statistics, charts and graphs.

[bookmark: _Toc159005893]3.9 Ethical Considerations
When doing research, it is important to keep a set of principles known as "ethical considerations" in mind. The main research will adhere to these criteria since they address issues including possible damage, results interaction, confidentiality, informed approval, and voluntary involvement (Han, Moon and Hyun, 2019).

[bookmark: _Toc159005894]3.10 Limitations

In order to do this investigation, there are several limitations. Considering how difficult it may be to implement. Collecting, analysing, and interpreting data may need more knowledge than would be required with a single approach. Spending more time and money is necessary when combining several strategies.

[bookmark: _Toc159005895]3.11 Timescale 

	
	1st Month
	2nd Month
	3rd Month
	4th Month
	5th Month
	6th
Month
	7th
Month
	8th
Month

	Introduction draft and proposal submission
	
	
	
	
	
	
	
	

	Literature review and editing
	
	
	
	
	
	
	
	

	Questionnaires  dissemination
	
	
	
	
	
	
	

	Data collection and analysis
	
	
	
	
	
	
	
	

	Result and discussion
	
	
	
	
	
	
	
	

	Conclusion and recommendation
	
	
	
	
	
	
	
	

	Editing and proofreading
	
	
	
	
	
	
	
	

	Final draft submission
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