





MODULE CODE: BMIH6008
TOPIC: INNOVATIVE FOOD WASTE MANAGEMENT IN KITCHENS AND HOTELS: A CASE STUDY OF IHG HOTELS UK 
MODULE TITLE: HOTEL PLACEMENT RESEARCH PROJECT

STUDENT NUMBER: 2243878
NAME: Maria Andrei
DATE:  26.02.2026


DECLARATION
No GAI or Generative Artificial Intelligence tools have been used to develop this placement research project. Tools such as Grammarly have been used to minimise the grammatical errors in this file.


ACKNOWLEDGEMENT
I acknowledge to all the people that helped me to successfully complete this placement research project. I would like to thank you my University, Module leaders and my peers for supporting me complete this project successfully.


ABSTRACT 
It was obtained from the research that the first chapter of the research discussed the background of the selected IHG hotels and resorts. Additionally, the first section has explored the objectives and aims that this research is going to investigate in this research work. The problem statement highlighted the key challenges associated with food waste management in the hospitality sector. The second chapter has highlighted the literature review based on the key objectives and aims of the study. The literature work with respect to the hospitality industry in the UK has been focused on the evaluation process to understand the challenges and strategies that could be adopted for the successful integration of a food waste management solution. The methodology section has followed the steps outlined in the research onion framework to understand the research philosophy, research strategy, and data collection approaches. It was obtained that the inductive research approach, due to the secondary qualitative study, has been mentioned to reflect on the way the collected data was analysed. Thematic analysis has been utilised due to the flexibility of the data collection procedures in the research process. The research has maintained its compliance with the 'General Data Protection Regulation' (GDPR) 2018 in the UK by citing the research work of previous authors responsibly, though giving them proper credit. The fourth chapter of the study represents findings and analysis, where the findings have been disaggregated into two core sections: case study analysis and thematic analysis. 
The case study section has highlighted the internal issues by developing a SWOT analysis faced by IHG Hotels and its impact on the waste management by the firm. In the same aspect, PEST analysis with competitor evaluation has been done, which signifies the volatility of the market as a driving factor for the hotel brand to gain success by implementing the strategies. In addition to that, the thematic analysis has been developed to identify the impact, innovation and challenges faced due to the innovation that has been forecasted. The study has determined AI, FIFO and menu engineering to be the technologies driving change to obstruct food wastage in the hotel chain. However, the study has also identified the supply chain issue, staff training and cost to be the core challenges impacting the innovation towards food waste management in IHG Hotels. The fifth chapter is the conclusion and recommendation chapter that illustrates the conclusion, future focus, limitations, linking with objectives and recommendations for IHG Hotel. 
The study has found that on-site converters, donation programs, smart systems and IoT-based technology can be effectively incorporated by IHG to drive change in the system. Apart from that, the study has been designed to deliver a direct integration of factors that drive a productive change in meeting validation of the subject. The sixth chapter highlights the experience gathered while performing the whole study. In this section, detailed aspects such as positive and negative perception, values and orientation have been taken into consideration. This signifies a deliberative approach, making a direct value identification using the Gibbs reflective model. Thus, the study has highlighted a direct relationship between each of the aspects associated with waste management in IHG Hotels.
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[bookmark: _wim2caiceg6][bookmark: _Toc223001629]CHAPTER 1: INTRODUCTION
[bookmark: _dojpme7e05dy][bookmark: _Toc223001630]1.1 Background 
'InterContinental Hotels Group' (IHG) is a global hospitality firm whose focus is to utilise its scale and expertise to offer an exceptional guest experience to its customers. It has been reported that the company reported its annual revenue for the year 2024 was about £1715.16 million, and in 2025, the revenue was reported to be around £1830.89 million. This was an increase of 7% in the revenue in 2025 compared to 2024 (IHG, 2026). It is one of the leading luxurious hotel brands in the UK, operating in locations such as London, Manchester, Edinburgh and Glasgow. 
[image: ]
Figure 1: Revenue of IHG
(Source: IHG, 2026)
[bookmark: _baiw9wjmonod][bookmark: _Toc223001631]1.2 Aims and Objectives
[bookmark: _909r7wj9h8ci][bookmark: _Toc223001632]1.2.1 Aim
The aim of this study is to critically evaluate the innovative food waste management (FWM) technology adopted by IHG hotels and resorts. 
[bookmark: _4nd14qtrfu0n][bookmark: _Toc223001633]1.2.2 Objective 
· [bookmark: _9gopq19jbt0k]To analyse the impact of food waste generated from the kitchens of IHG hotels
· [bookmark: _cauib3q91ahc]To critically evaluate the possible waste management methods that are effective for IHG hotels to overcome the issues 
· [bookmark: _wy8p4aldpw7f]To identify the challenges that originated due to the incorporation of waste management techniques by IHG Hotels
[bookmark: _66oupzkyebqw][bookmark: _Toc223001634]1.3 Research Questions
· What is the impact of food waste generated from the kitchens of IHG hotels? 
· What are the possible waste management methods IHG hotels can use to overcome this issue? 
· What are the challenges that originated due to the incorporation of waste management techniques by IHG Hotels? 
[bookmark: _bibbuyy5s6py][bookmark: _Toc223001635]1.4 Problem Statement
It has been determined that food waste is a critical concern in the hospitality industry, as this industry is directly involved in offering the services related to Buffets, offering a menu that focuses on sensory overload and event catering. As per the reports, it was obtained that the hospitality and hotel sector is responsible for producing up to 87 million tons of food waste every year (Hotel Management Network, 2026). The wasted food is also responsible for 8-10% of the emissions of greenhouse gases. IHG is a renowned hotel group in the UK that uses innovative technologies that are AI-enabled to manage the issue of food waste. Thus, the study is going to investigate the impact of food waste generated in the kitchens of the IHG hotels. This is because understanding the impact of these technologies and understanding the challenges encountered in the process of iterating on these technologies is important, as the hotel sector in the UK plays a vital role in the economic development of the country. This analysis could be helpful for the organisations operating in the hotel industry to lower operational costs and meet the UN Sustainable Consumption and Production Goal 12. 
[bookmark: _uf4nnctj5g0u]

[bookmark: _Toc223001636]CHAPTER 2: LITERATURE REVIEW
[bookmark: _nu9dsepvsdd2][bookmark: _Toc223001637]2.1 Influence of food waste in the hotel firms 
Food waste in the hospitality industry can be categorised into two main types such as plate waste and preparation waste. The waste of food happens due to poor forecasting, improper storage methods and wrong cooking techniques. On the other hand, plate waste is referred to as the scrap left from the consumption of customers. However, Goh et al., (2022) argued that limited resources and rigid menu design are some of the reasons that contribute to the wastage of food in the hotel industry. Diaz-Farina, Díaz-Hernández and Padrón-Fumero (2023) also studied the hospitality sector, which is under rising pressure to shift its focus towards social and environmental issues. These practices are adopted to improve resource efficiency, enhance reputation, and address the changes in demand of the customers. Effective FWM solutions in the hotel industry are beneficial to improve operational efficiency and enhance the reputation of the brand among diners. 
[image: ]
Figure 2: Food Waste Flow Diagram
(Source: Omar et al., 2024)
On the contrary, Lee and Huang (2023) mentioned that after the disruption led by COVID-19, it has become important for the hotel industry to manage waste effectively, as customers have become more aware of the environment. It has been noted that when restaurants focus on reducing their food wastage areas, it offers several advantages, such as elevating the expectation of the stakeholders, while reducing the harmful impact on the environment.
[image: ] 
Figure 3: Consequences of Food Waste
(Source: Dey et al., 2025)
However, it has been observed that food wastage does not happen only due to buffet and banquet events. It also happens due to unpredictable events such as typhoons, snow and storms, the visit of customers is reduced. Unavailability of the ingredients is a common issue in the food and hotel industry. At the time, preparation waste is reduced through a proper storage method, which helps in tackling the issue by increasing the shelf life of food, thereby preventing the scope of food spoilage (Karanth et al., 2023). Thus, it was implied that preventing food wastage offers benefits such as reducing operational costs, gaining access to raw materials when ingredients are unavailable and increasing profitability by saving on unnecessary areas. 
[bookmark: _6k1chlfmdu7p][bookmark: _Toc223001638]2.2 Investigating the possible methods to eliminate food waste in hotels
Food waste is a global concern with negative social, economic and environmental impact, which demands a multifaceted approach to solve this issue from the basic level (Onyeaka et al., 2023). It has been obtained that reduce, reuse, and recycle are the three main driving forces of the circular economy. Thus, the latest technological methods, such as Artificial Intelligence (AI), are extensively utilised to perform 'solid waste management' (SWM). Lévesque et al., (2024) highlighted that independent restaurants have adopted strategic solutions such as order planning to reduce food wastage. Additionally, regular inspection of the food ingredients in the warehouse and sorting ingredients based on freshness was found to be an effective approach to eliminate food waste. However, the main barriers to the successful management of food waste include a lack of communication between the managers and staff (Cook et al., 2022). It has also been obtained that portion control in the late is easier to integrate when customers are aware of their health. 
[image: ]
Figure 4: AI in FWM
(Source: Onyeaka et al., 2023)
It has been found that AI-enabled tools help kitchen workers to monitor and assess food wastage in real time. AI systems allow hotel companies to adjust position size, optimising inventory levels and minimising the incidence of over preparation. The key technologies, such as Winnow, Lenpath and Kitro, have emerged as leading technological tools for leaders to eliminate food waste (Clark et al., 2025). These systems have been integrated in hospitality firms that use sophisticated algorithms and sensors to identify, segregate and quantify discarded food waste. Furthermore, offering constructive feedback to the hospitality enterprise and helping them to adjust their food preparation process and reduce food waste. The other tech-enabled methods include an AI-based point of sale (POS) system and a camera-based AI that enables smart bins. 
[image: ] 
Figure 5: AI-based technologies 
(Source: Clark et al., 2025)
However, it has been acknowledged that limited training of the staff on training and communication limits the successful adoption of AI-enabled technologies for reducing the food waste issue (Omar et al., 2024). Nevertheless, another effective strategy approach that can be adopted in a hospitality enterprise to minimise food waste is to use leftover buffet food as staff meals to reduce food wastage. Furthermore, takeaway boxes have also been an effective solution to save leftover food from ending up in landfills. It is implied that hospitality firms use relevant technologies such as AI-based technology, food reuse and food donation as a practice to minimise food waste. 
[bookmark: _fai0ln7i2ihj][bookmark: _Toc223001639]2.3 Elucidation of challenges observed due to the integration of food waste management approaches in the hotel industry 
It has been observed that using AI-based technologies, machine learning (ML) algorithms and deep learning have been extremely helpful in reducing the case of food waste (Singh and Kaunert, 2024). However, the main challenge in the integration of these technologies is that the small restaurant chain has limited funds to integrate the latest technologies for managing food waste. Furthermore, the lack of quality data available for the training of AI techniques has also been noted as a drawback, as this leads to erroneous prediction of food waste and bias in results. On the other hand, Amicarelli et al., (2022) found that unawareness among the customers and managers regarding sustainable behaviour also makes it difficult for the hotel manager to successfully implement FWM issues within the hotel premises.
Nevertheless, Way et al., (2025) argued that to ensure the long-term economic sustainability of the hotel firms, it is important to integrate proper training approaches along with marketing campaigns that educate customers about the concerns related to food waste. Yet Asefi et al., (2024) evaluated that psychological factors play an influential role in reducing the food waste issue, such as the perceived purchasing behaviour of the customers. It has been suggested that educating the younger generation on the consequences of food waste is essential to alleviate the financial, environmental, and health impacts of food waste. It was implied that bias in algorithms, lack of quality data, unawareness among consumers, and psychological factors of customers are some of the critical aspects that hinder the successful integration of FWM methods in restaurants. 
[bookmark: _5h04shufolju][bookmark: _Toc223001640]2.4 Literature Gap 
Based on the analysis, it was obtained that previous studies have discussed in detail the impact of food wastage in the hospitality sector. However, there is limited focus on waste management issues in IHG hotels and resorts and the ways they are implemented. Previous studies based on this field or research topic critically evaluate the waste management challenges faced by the global hospitality industry. On the other hand, this research aims to evaluate the current innovative food waste management practices adopted by IHG hotels and restaurants. Thus, a more specific research approach is required to be undertaken by this study to assess current waste management practices in IHG, challenges they face and develop appropriate recommendations to help them overcome the current waste management challenges. 
[bookmark: _av2nzfrb1mwi][bookmark: _Toc223001641]2.5 Theoretical Underpinning
Theory of Planned Behaviour (TPB)
The theory highlights that the behaviour of any individual is impacted by perceived behavioural control and behavioural intention (Lihua, 2022). However, the behaviour of the individual is influenced by several attributes such as psychological, economic and other complex processes. Thus, based on this theory, hotel guests with a cheerful outlook towards food waste management are more likely to consider leftover consumption and meal planning behaviour introduced by the hotel chains. Based on subjective norms, the societal and upbringing behaviour is more likely to shape the food wastage aspect of the restaurant customers. Perceived Behavioural Control (PBC) highlights the storage habits of the individual that motivate them to waste food less. 
[image: ]
Figure 6: Theory of Planned Behaviour (TPB)
(Source: Lihua, 2022)
Food Waste Hierarchy
Food waste hierarchy is a valuable framework used to manage food waste by focusing on various aspects such as minimising the negative impact on the environment, utilising resources and managing sustainability (Moshtaghian, Bolton and Rousta, 2021). Considering this hierarchy, innovative technologies such as AI is used in the hotel industry for managing waste by forecasting the shelf life of the ingredients and preventing them from being viewed as unwanted material. 
 [image: ]
Figure 7: Food Waste Hierarchy
(Source: Moshtaghian, Bolton and Rousta, 2021)
[bookmark: _78a4d7on7a90][bookmark: _Toc223001642]CHAPTER 3: METHODS
[bookmark: _x9nbgq70j4kp][bookmark: _Toc223001643]3.1 Research Philosophy
[bookmark: _kdiqi7mg2lzy]The interpretivism research philosophy has been chosen for this research study, as it is the most utilised philosophical approach for secondary qualitative research. It is considered for this study because it centralises the interpretation, contextualisation, and analysis of pre-existing text-based data rather than simply continuing to utilise them in any consequential study. Furthermore, this philosophical approach will enable understanding the subjective meaning, social context and behaviour behind waste generation rather than just measuring the quality of waste. Food waste generation is a complex concept driven by human factors and operational decisions, best explored through an in-depth investigation and a qualitative method. 
[image: ]
Figure 8: Research onion
(Source: Seuring, Stella and Stella, 2021)
[bookmark: _uczxw2wxur78][bookmark: _Toc223001644]3.2 Research Approach
An inductive research approach is considered highly suitable for the secondary qualitative method (Cole, 2024). Additionally, this research approach allows for evaluating existing data to identify new patterns, themes, and theories rather than just examining existing hypotheses. Major advantages of using this research approach include exploring unstructured data and generating new insights from existing literature. In addition, the utilisation of the inductive research approach is evaluated through the exploration of complex, content-specific, and less-researched behavioural traits. Nevertheless, there are some disadvantages associated with this research approach, for example, it does not guarantee absolute truth in inferences as it is mostly obtained from specific observations instead of universal laws. 
[bookmark: _iqcggkybu3t9][bookmark: _Toc223001645]3.3 Research Design
It has been found that descriptive research design is valuable as it only analyses non-manipulated data to identify patterns and behaviour at low cost from existing informational sources (Shorey and Ng, 2022). Furthermore, a descriptive research design provides a detailed, systematic, and accurate snapshot of current practices, waste qualities, and types generated in hotel kitchens, which is considered a foundational step for effective waste management. Therefore, it can be concluded that the descriptive research design provides accurate baseline data needed to develop effective FWM strategies, especially for identifying hotspots in kitchen and dining areas. 
[bookmark: _z7fs72amd23s][bookmark: _Toc223001646]3.4 Data Collection 
There are two types of data collection methods such as primary data collection and secondary data collection (Ajayi, 2023). In this research, secondary data will be collected from different journals, articles, reports, government and organisational blogs and websites. Secondary data collection methods offer numerous advantages, including time efficiency, cost-effectiveness, and the availability of information collected by others. Furthermore, the secondary data collection method enables longitudinal and comparative analysis of a larger population, which helps identify research gaps (Baldwin et al., 2022). Secondary data collection helped gather historical data and best practices, allowing hostel companies to recognise waste patterns and develop sustainable strategies without incurring prohibitive costs or considerable time consumption. 
[bookmark: _x4zupryn73pk][bookmark: _Toc223001647]3.5 Data Analysis
Thematic analysis has been used as a method in this research to analyse previously collected secondary data. It converts large, unstructured datasets into meaningful, structured insights (Ahmed et al., 2025). It was obtained that this data analysis technique is flexible in nature, which helps researchers to adapt diverse types of research to investigate the question for the respective research topic. However, it has been noted that this data analysis technique is time-consuming in nature. It is argued that this analysis technique is not suitable for research work with strict deadlines. This respective research is going to employ secondary qualitative data in the data collection process. 
[bookmark: _u9xf80xbku6c][bookmark: _Toc223001648]3.6 Ethical Consideration
General Data Protection Regulation (GDPR) is the regulatory framework considered to protect the data of individuals involved with an organisation (Government of UK, 2026). The research has adhered to this law in the UK, as it strengthened the right, imposed strict data handling obligations and established higher security standards to protect public data. In this study, all the collected secondary data will be securely stored using a password-protected file. This research will also ensure that any type of third-party access is avoided throughout this work.


[bookmark: _Toc223001649]CHAPTER 4: FINDINGS AND DISCUSSION 
[bookmark: _vhe50gd8uzqf][bookmark: _Toc223001650]4.1 Findings
[bookmark: _Toc223001651]4.1.1 SWOT analysis 
	Strength 
· The company integrates Winnow and FIFO for effective management of the food waste (IHG Hotels and Resorts, 2019)
· Adoption of the advanced technology provides support to the responsible business agenda for IHG. 
· Data-driven menu planning provides support for effective analytics for chefs to track back on the consumption. 
	Weakness
· The high cost of implementation has increased the perceived value of the business. 
· Over-reliance on the automated system can increase the risk of getting disrupted. 
· Staff retention is low as the high turnover rate can be observed in IHG, which is 30% in 2024 (Caterer, 2024)

	Opportunities
· Opportunities to drive growth through the UK properties, as the Government of the UK is focusing more on technology and sustainability (GOV.UK, 2026)
· Options to target corporate accounts through forecasting verified waste reduction. 
· Linkage of the AI data with the suppliers' ordering system 
	Threats 
· Global instability can increase the impact on the availability of food supplies.
· Rising minimum wages can impact the staffing issues in IHG. 
· Technology adoption by other competitors, such as Premier Inn, Marriott and others, can pose a serious threat (Global Data, 2026). 


Table 1: SWOT of IHG Hotels 
Analysis 
Integration of the AI technology has provided support in the reduction of operational costs, as IHG can reduce food wastage through effective food coordination. The core values of the business are vested in the adoption of advanced technology that drives growth for the business. However, high cost, over-reliance and staffing pose serious issues for the business to drive change. This forecast shows that IHG can face issues in driving a strategic aspect to reduce the waste in food preparation. However, Wynn and Jones (2022) note that opportunities can also prevail due to the support of the UK Government, leading to the building of diverse technologies in the hotel system. The global instability and rising minimum wage can pose a high challenge for the brand to build a growth projection for the business. 
[bookmark: _Toc223001652]4.1.2 PEST analysis
	Factors 
	Description 

	Political 
	· Changes in trade relations and waste regulation can impact the food sourcing, driving a loss of supply by the IHG hotels.
· WRAP food waste reduction roadmap has imparted a positive projection for IHG Hotels in the UK (WRAP, 2026) 

	Economic 
	· Food and energy prices are highly volatile, which can pose a strong challenge for IHG to drive growth in the business function in the UK hospitality sector (Masud, 2026) 
· Rising landfill taxes in the UK are economically effective in diverting food waste from landfills, but impactful for IHG Hotels. 

	Social 
	· People of the UK are demanding sustainability to drive business growth, leading to strong business coordination of values (YouGov, 2024)
· High staff training program in food waste management 

	Technology 
	· Highly dependent on the AI tool to track down the waste. 
· The UK is highly dependent on circular economy technology to drive growth in sustainability and business. 


 Table 2: PEST of the hotel business in the UK 
Analysis
The growing perception and values have initiated a strong and validated strategy for businesses to drive change. In that context, post-Brexit has altered the political scenario to a wider context, making for a mixed experience for business propositions. On the other hand, Addai et al., (2024) stated that the economic perspective has gained serious traction due to the high volatility of food and energy prices and rising landfill taxes. However, such an aspect has had a serious impact on the growth of IHG Hotels in the UK. The other aspects are social agendas that have highlighted the demand for sustainability by tourists in the UK. This, in turn, provides many opportunities for IHG to build resilience to meet the value and coordination for success in the hotel business in the UK.
[bookmark: _Toc223001653]4.1.3 Competitor analysis
The IHG in the UK develops competition in the intensely competitive market that balances a diverse portfolio against the high-end competitors such as Marriott, Hilton and Premier Inn. However, Santa, Rodríguez Victoria and Tegethoff (2025) stated that high competition in the hotel market of the UK drives a strategic change for the business to meet its core values and orientation. Based on that, IHG faces pressure due to value for money at the high price points. Apart from that, IHG remains a top-notch player that provides quality services with broad market segmentation for maintaining competitiveness. 
[image: ]
Figure 9: Competitor analysis of IHG Hotels UK 
IHG faces direct competition from rivals, such as Marriott and Hilton, which offer similar and mid-range brands. On the contrary, Albana and Marsasi (2024) stated that comparison based on quality of services and price context drives the business to gain a subjective understanding of the value it can provide for market development. In this aspect, Marriott is often considered to be stronger as well as higher-ranked competitors, while Hilton provides similar tier competition (Rienecker et al., 2022). Moreover, Premier Inn also dominates the UK budget-oriented market, which provides lower prices than IHG. This signifies that the IHG competes in the market that offers service as per the projected portfolio. In contrast to that, it faces intense pressure from the budget chain at the low end and intense quality competition from hotel chains such as Hilton and Marriott. 
[bookmark: _Toc223001654]4.1.4 Thematic analysis 
Theme 1: Food waste generated from the kitchens of the IHG hotels significantly impacts operational costs and increases environmental issues by generating methane in landfills
The hospitality sector has observed food and beverages as a sizeable portion of the hotel costs base. Management of these costs is important to maintain quality and consistency. Such a provision arises. This is, however, an ongoing challenge for the hotel owners and the operators, leading to wider fact of tension for the hotel operation by IHG (IHG Procurement, 2026). This can be aligned with the total quantity of food being wasted each year in the UK. It has been estimated that the UK produces 9.5 million tonnes of food waste each year (Waste managed, 2025). This highlights that the food waste generated from IHG leads to high time consumption and resource-intensive issues for the business. 
[image: ] 
Figure 10: Waste generated from various sectors of the hospitality business in the UK 
(Source: BFFF, 2026)
Apart from that, food waste is stated to be the major contributor towards climate change. This has been significant from this aspect that rotting foods in the landfills develop the methane gas, which is more potent than CO2 (Adams, 2021). This consistent issue can be observed in major hotel chains of the UK, of which IHG is one. However, they are working eloquently to overcome this issue, leading to sustainable business growth. Thus, it can be commented that the rise in operational costs with growing concern towards climate change has had a wide impact on the system of operation by IHG. 
Theme 2: Effective management of food waste in IHG has been done by incorporating AI technology such as Winnow, FIFO and menu engineering
The effective management of food waste for the IHG Hotels includes a multi-layered approach. This includes prioritising reduction through smart technology such as Winnow and an AI-based improved inventory system known as FIFO, along with menu engineering. Winnow aims to provide an alarm to minimise the waste produced at the time of preparation (IHG Hotels and Resorts, 2019). This provides an opportunity for IHG to lower its operational costs and build a strong resilience in the market. On the other hand, Mitchell (2025) stated that the usage of seasonal and local ingredients lowers the cost structure as the hotel system can coordinate effectively with the local supply chain. This can be done using the FIFO technology that simplifies the menu and utilises the seasonal ingredients for the reduction of spoilage. 
[image: ]
Figure 11: AI usage in the hotel industry 
The usage of AI technology has driven a transformative impact on the IHG hotels, resulting in a significant impact on the food chain system. This has led to a reduction in food waste and improved sustainability metrics, with growing substantial cost savings. IHG Hotels has highlighted a detailed cut down of waste by 30%, leading to a sustainable growth in business (Praveen, 2019). Such a perspective agenda has integrated a strong coordination of values for the business to meet the responsive business development. Thus, the core values of integrating AI in the business aspect drive a robust growth in building resilience in environmental sustainability. 
Theme 3: Incorporation of advanced waste management by incorporating food waste management techniques includes a series of challenges, such as logistic hurdles, high costs and staff training
The technology has driven a strong coordination of values and authenticity to drive strong business coagulation for hotel businesses such as IHG. The company has included AI technology in driveways to reduce food waste, leading to sustainable growth of the business. For instance, integration of AI-powered sensors as well as cameras in the kitchens pertains to include the upfront investment (Kalyanam, 2022). However, integration of this technique can be gruesome for businesses to drive change, making it a complex attribute. On the other hand, Aithal (2023) stated that the need for staff training is one core aspect that drives coordinated values for the business to implement innovative technology. 
[image: ]
Figure 12: Challenges faced by IHG for inclusion of waste management technologies
Accordingly, the business orientation of IHG hotels pertains to the fact that the training cost is high due to the long-term value generated. Moreover, Miller et al., (2025) stated that the logistical complexity of integrating new hardware and software has also generated deliberative issues throughout the diverse properties in the UK. This signifies that data integration with analysis and high initial investment has laid the contradiction for IHG Hotels to drive change in business. Thus, sustainability has been a serious aspect for IHG as driving costs may increase with the rising concern of sustainability. 
[bookmark: _c093d0h6glxx][bookmark: _Toc223001655]4.2 Discussion
The core values of the business are driven by the strategic approach of the business. The hospitality or hotel sector has observed the food and beverage industry to make a significant response to the system. As opined by Acampora et al., (2022), the growing concern for sustainability has increased among the visitors, driving change in hotels. Accordingly, the drive for change in combating food waste has enabled IHG Hotels to meet the required proportion of business growth. This perspective association has been identified as a changing factor for IHG. The integration of Winnow and FIFO has helped the company to overcome the issue of food waste. This advanced technology of AI has provided support to address the issue by creating concern among the staff and building a resilient perception of values associated with sustainability. However, Chodak et al., (2025) stated that the inflated cost of implementation with over-reliance on the technology has imposed serious issues for the business. For example, cloud technologies offer operational excellence, but their impact and cost for the medium-sized hotel business can be challenging (Yolcu, Şahin and Dirsehan, 2025). This imposes an obstruction to modern technology and can be contextualised with the growing concern of IHG Hotels in the UK. However, resilience to food waste can be lowered through driving a strategic foundation of processes to reduce food waste. This can be developed through the integration of menu engineering. For instance, Loman AI is the tool being incorporated to enhance menu engineering for the restaurant and hotel business (Ramsey, 2025). This technology analyses the customer behaviour, food costs and sales patterns. Based on these data, actionable insights for optimising the menu are developed that eventually lead to understanding the required demand of food on a particular day, week and even season. 
In addition to growing concerns about costs and value, the hotel business can gain opportunities to drive growth through the driving concerns of the UK Government on sustainability and technology growth. However, global instability and rising cost of living, along with the rising minimum wages, have posed a threat to the business. On the other hand, Hussain and Soni (2025) stated that changes in trade policies and demand for sustainability have also raised the operational cost, but tracking down the waste can help IHG hotels build a stronger business perception. 
Sustainability is one major proposition that needs to be considered as a primary goal aspect for business development. The current business perspective has defined food as the most prolonged commodity that has driven change into the system. As opined by Xiong et al., (2022), direct correlation with the fact and driving coordination from the basic strive to build resilience in meeting sustainability. IHG Hotels, being one of the well-established hotel chain businesses, has driven a strategic growth proposition by integrating values and maintaining environmental sustainability. In the context of IHG, the core values of the business are associated with driving change, but the growing sustainability aspects can be observed due to growing concerns about food waste. As opined by Alemu (2025), the core values of sustainability are vested with driving change within the business through the incorporation of sustainable attributes. For instance, Frasers Hospitality has incorporated a comprehensive sustainability framework that directly focuses on net-zero carbon and green certifying the 80% of the assets (Frasers, 2026). This drives a strategic value for the travellers, driving a strong integration of the value proposition, meeting the sustainable aspects of the business. This can be correlated with IHG Hotel eventually gaining sustainable growth by driving a sustainability program through the reduction of food waste. For instance, the organisation has incorporated AI to methodologically meet the proposed changes, making a systematic drive to business development (Vukolić et al., 2025). The proposed action of IHG has eventually driven the strong abundance, creating a strategic opportunity for a meaningful relationship for sustainability. 
The advanced waste management for controlling the food waste has driven a strategic value perception meeting the core legitimate drive for change. As mentioned by Somlai (2022), the incorporation of food waste management is driving strategic growth by meeting values and orientation, leading to meeting the sustainable aspects of the business. This has been driven by growth and opportunity in meeting values and the perception of technology integration. On the contrary, Ogedengbe et al., (2024) stated that growing logistic complexities, high costs of implementation and staffing training costs can pose a serious threat to the business. Based on that, the organisational change needs to be incorporated to build resilience in the context of that system. For example, the organisation can drive growth in meeting validation of the business by driving the role of meeting sustainability. This can be analysed with the aspect of other hotel businesses that have driven coordination and values leading to meet the sustainability aspects of the IHG hotels. It has been identified by Bauwens et al., (2024) that building change has enlisted the entire system, making a notable change in business. In accordance with that, the advanced waste management strives to coordinate values, making a momentous change, leading to growth orientation in the hotel business of the UK. 
The IHG hotel has aligned its business values with the sustainability goal of the business. This has enhanced the profitability and brand reputation in the UK, where the hotel business needs to continue investing in AI technology to build a circular model (Elshaer et al., 2025). This eliminates the food waste rather than just managing it in a straightforward way, as it may create a concern for the environment. The study has aligned the values with the growing changes and met the objectives of the study, leading to the growth of sustainability in the current business system. It has been noted by Bauwens et al., (2024) that the hospitality sector has evolved to be a growing factor within the economy, making a passive change to the system. In view of making a tangible change to the system, the core values have identified the hotel business to be the most diversified agenda in the present business aspect. However, the lack of intricacies and complexities has driven a tangible change to the system. In accordance with the growing perception and value, IHG Hotels needs to affirm its business role and drive a change within the system. This has significantly aligned the business coordination and perception of growth in meeting the driving force for sustainability. On the other hand, Moghaddasi et al., (2025) have assigned the fact of making a systematic change that has aligned the significant delivery in meeting value coordination. 
This leads to growth in sustainability through the redemption of food waste. This has been a significant rise in making a deliberative change to the system that has built tangible value delivery to food waste. However, Zhang et al., (2024) stated that excessive buffet offerings are increasing the greenhouse emissions that can affect the UN goals 12. The driving action of the waste management has enlisted the company to meet the validation of the business role, making a sustainable delivery of results. The IHG hotel had an ambition to manage the food waste using AI technology to reduce the environmental impact. 
The hotel competition has gained a higher competition rate in the UK market, making IHG Hotels face intense competition from chains such as Premier Inn, Hilton and Marriott. Marriott is lying in the higher context of the business in terms of quality and price, but Hilton provides a similar competition to IHG. This signifies that the high competition from the premium ranges of hotel chains has intensified the sustainability in the hotel business. 
[image: ]
Figure 13: Food waste reduction impact in Marriott Hotels 
(Source: The Pledge on Food Waste, 2024)
For instance, Marriott, in the context of IHG, has included Winnow's AI technology to reduce food waste by 50% within UK hotels (Adams, 2024). It has been found that Marriott stays competitive in the UK luxury market by protecting its reputation and building local loyalty. This policy of reducing food waste has impacted both society and the environment positively. The reduction of food waste, the saving of food, and the reduction of carbon emissions have intensified the business competition in the UK hotel market (Shopova and Shopov, 2025). All such aspects have created an opportunity for Marriott to remain competitive and diversified in the present hotel business of the UK. 


[bookmark: _Toc223001656]CHAPTER 5: CONCLUSION AND RECOMMENDATIONS
[bookmark: _Toc223001657]5.1 Conclusion
Thus, the study summarises that the hotel business has gone through a rapid change with the growing market value and coordination. Sustainability has gained a major motivation in the present market of the UK. The local tourists of the UK are demanding sustainable tourism rather than simply leisure-based service. In that context, IHG Hotels has signified as the major contributor to the hotel business in the UK. However, the company faces a strong disturbance due to the growing cost of living and volatility of the market. In addition to that, the company has overseen a stringent change within the system due to low sustainability perspectives of growth in business. 
In consideration of that, the hotel chain has faced a significant drawback due to the growth of sustainability demand and high food wastage issues in the buffet system. This has given rise to cost and sustainability impact on society, making it less feasible and less effective to drive tourism. However, the company has integrated AI technology to drive rapid growth in business policies by reducing food waste. Besides, FIFO has also been installed to manage the food inventory effectively. Apart from that, the competition in the hotel industry players such as Hilton, Marriott and Premier Inn has led to significant changes for the business. Driving potential growth through maintaining quality and price can be done through effective management of waste. Thus, all the competitors have recognised food waste management to drive strong business growth. Apart from that, the study has also highlighted menu engineering to be the core competitor that drives strategic growth in business by analysing the required quantity of food to reduce wastage. Accordingly, IHG has maintained a strong value to build a rapport with growing technologies, such as Winnow, to address the prospective issues of food waste. 
[bookmark: _Toc223001658]5.2 Limitations of the study
The study limitation persists due to a lack of data on specific waste metrics present in various locations of the UK. Secondary data mostly presents a curated and high-level overview of the success stories (Popowicz et al., 2025). However, the study lacks in finding the specified daily waste percentage generated from different units of IHG hotels in the UK. Apart from that, this secondary study may illustrate the adoption of technology but fails to provide a detailed understanding of behavioural changes, logistical and staff training. Thus, the study can overstate various effective initiatives leading to a drive to evaluate the economic and logistical aspects of the study. 
[bookmark: _Toc223001659]5.3 Future Scope
The study has signified a strategic identification of the transition from merely measuring the waste to creating actionable insights with real-time interventions. The study will be effective for future hotel organisations to utilise the research for analysing the sustainability aspects and ways to reach the sustainability goals (Kumar et al., 2025). Moreover, the research will help to develop an in-depth analysis with more technical integration for optimising the raw materials usage in the kitchens of the hotels. 
[bookmark: _Toc223001660]5.4 Linking with objectives
	Objective 1
	This objective highlights the impact of food waste generated from the kitchens of IHG Hotels. A detailed analysis based on secondary data has been utilised to determine the impact, such as increasing operational costs and growing land pollution. This has been supported by the growing concern about landfills leading to a loss of sustainable business growth. 

	Objective 2
	The objective of this study is to analyse waste management methods effective for IHG hotels to address issues. Accordingly, AI technology, FIFO and menu engineering have been observed to be the innovative technologies that drive effective growth to reduce food wastage in IHG Hotels (Stoimenov, 2023). 

	Objective 3
	In this objective, the study has highlighted the challenges originating from the incorporation of waste management technologies in the IHG Hotels. The detailed analysis has identified that a series of challenges, such as logistic hurdles, staff training and prohibitive costs associated with installation, have raised issues for the hotel chain IHG. Accordingly, a perceived form of value can be obtained through analysing the negative perception of food waste for the brand (Närvänen et al., 2022). 


Table 3: Objective Linking
[bookmark: _Toc223001661]5.5 Recommendation 
[bookmark: _Toc223001662]5.5.1 IoT-enabled scales 
The current market of the hotel industry in the UK is driving a strategic force to build a strong value to meet the sustainability goals. For instance, Marriott includes the AI-based smart scales to track and reduce food waste by 25% in 2024 (Payne, 2024). In order to build strategic resilience, IHG Hotels can use smart scales for sending data to the cloud-based database. These databases provide an opportunity to drive real-time analysis of the waste pattern that allows fast adjustments. As opined by Farjana et al., (2023), data is being sent to the cloud-based systems that generate reports for effective management of identifying the peak waste time. Thus, a detailed perspective provides provision for IHG to build sustainability in meeting the core values of the hotel business. 
[bookmark: _Toc223001663]5.5.2 Smart Inventory System 
The hotel chains need to maintain an effective stock level by analysing the requirements and demand in the present organisation (Ali et al., 2024). For example, Sam's Brasserie & Bar in the UK incorporated a smart inventory system of Winnow by 30% and reduced the waste cost to about £5,000 (Site Minder, 2024). Accordingly, IHG Hotels can use the software for monitoring stock levels as well as the expiration date to prevent over-purchasing. This can effectively lower the cost associated with purchasing raw materials, leading to building a sustainable practice for the hotel business. As stated by Arowosegbe et al., (2024), effective management of inventory is effective to reduce food waste that maximises the efficiency of operation. Thus, IHG Hotels can utilise the real-time tracking to maintain the ideal stock levels that prevent overstocking and understocking. 
[bookmark: _Toc223001664]5.5.3 On-site convertors 
The on-site convertors are stated to be the automated and high-efficiency machines designed for the hotels and hospitality industries for the management of food waste (Mui et al., 2022). Based on Feodorov et al., (2022), on-site convertors convert the food waste into organic scraps into effluent or composts within 24 to 45 hours. Thus, IHG Hotels can install organic waste converters (OWC) and biodigesters that reduce the waste volume by up to 90%. This can be contextualised with the aspect of the Savoy Hotel of the UK that has achieved about 100% waste diversion by including the on-site converters (Re Food, 2026). This eventually eliminates the requirements of the daily and costly waste transportation and mitigates odour and pest issues. Such aspects provide a sustainable way of driving the waste, leading to wider growth of building sustainability to mitigate the food waste issues as observed in IHG Hotels. 
[bookmark: _Toc223001665]5.5.4 Donation programs
The hotel business can develop partnerships with the local charitable organisations or the food banks for donating edible and unsold foods (Akkerman et al., 2023). IHG Hotel can partner with the local NGOs as well as the food banks to donate, safely store and transport the surplus food prepared for the poor people. For example, Hilton London has partnered with the NGO Felix Projects since 2020 to donate surplus food to reduce food wastage since 2020 (Hilton, 2020). Based on that, IHG can include key strategies such as smart technologies for tracking of the waste and implement hotel kitchen protocols. This leverages the application to sell the last-minute food or utilise the food standard protocols of the Government to facilitate safe distribution (Chandan, John and Potdar, 2023). This provides a significant opportunity for the hotel chain to redeem the waste and meet the social sustainability protocol of the business. 


[bookmark: _Toc223001666]CHAPTER 6: REFLECTIVE ACCOUNT
[bookmark: _Toc223001667]6.1 Description 
The research paper on innovative food waste management in the kitchen and hotels of IHG has provided me with an ample understanding of the growing concern associated with food waste in the hotel industry. According to Troisi, Visvizi and Grimaldi (2023), driving change within the system is highly required for the present business of the hotel, leading to growth and development. Besides, the study has been developed by me based on a secondary model identifying values and associations with the system. 
[bookmark: _Toc223001668]6.2 Feelings
The analysis of the food waste impact and the technological aspects to reduce food waste has been done to build sustainability aspects in the business of hotel chains. As opined by Adeoye (2024), using the right tool for developing the research work needs to be analysed first to effectively meet the research point. The start was thrilling to me as I was highly motivated to build a research work that met the sustainability factor of the system.
[bookmark: _Toc223001669]6.3 Evaluation 
I experienced positive motivation towards work that has enabled me to build confidence in performing research work. However, I faced an issue due to a lack of authentic waste data from the respective hotel chain of IHG. Accordingly, building a strategic change can easily be evaluated through the identification of variables and their behaviour (Wang et al., 2023). This has facilitated driving a stronger and more reliable understanding of goals that drive integrated results. 
[bookmark: _Toc223001670]6.4 Analysis 
The study on the innovative food waste management in the hotel chain business of IHG Hotels has been developed in a strategic and synchronised order (Ruiz Molina et al., 2022). The study has been developed by me through finding the data extensively from the authentic sources and then scrutinising to build a strategic framework. 
[bookmark: _Toc223001671]6.5 Conclusion
A research study has provided me with the opportunity to drive change, making a significant contribution to understanding value. This provides ample potential to recognise a reliable approach that methodologically changes the value perception, meeting cognitive change to the system. Thus, a detailed idea of a value-driven approach to make a significant change for waste management has been developed in the study. 
[bookmark: _Toc223001672]6.6 Action Plan
	SKILLS 
	ACTION 
	RESOURCES 
	TIME FRAME 

	Research skills 
	Performing sample data searches on any ongoing contemporary topics 
	Online subscriptions in case studies, computer and internet 
	2 to 3 months 

	Writing skills
	Encouraging to write short and daily exercise 
	Laptop or computer and internet connection 
	3 to 4 months 

	Critical thinking 
	Problem-based learning through solving a sample 
	Online resources and materials 
	4 to 5 months 


Table 4: Action plan
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Al AND FOOD WASTE:
REDUCING WASTE, FEEDING THE FUTURE

Smart Monitoring and Analytics
Al-enabled sensors and data analytics provide
real-time monitoring of food quality, expiration
dates, and storage conditions, enabling proactive
measures to prevent waste.

Predictive Analytics

Al algorithms analyze data to predict consumer
demand, optimize inventory management, and
reduce overproduction, minimizing waste
throughout the supply chain.

Smart Inventory Management

Al-driven inventory systems optimize stock levels,
reduce food spoilage, and improve supply chain
efficiency, saving resources and reducing waste.

Consumer Awareness and Education

Al-powered apps and platforms educate
consumers, offering personalized tips on meal
planning, proper storage, and creative ways to
minimize food waste at home.

Donation and Redistribution

Al facilitates identifying surplus food and
connecting it with organizations that can
redistribute it to those in need, reducing waste
and addressing food insecurity.
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