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Executive Summary
This report looks at the use of green practices in the hotel business with particular emphasis on one measure taken towards the greening of the sector. With increasing consciousness of environmental issues, most of the hotels have objectives that aim at attaining eco-labels like the Green Key in its attempts to enhance resource utilization efficiency, minimize pollution and enhance operating effectiveness. The report evaluates the key strengths as well as the weaknesses of incorporating green practices in the selected hotel. The unsustainability is defined and a solution for it in the context of the particular hotel is provided. The report specifically points to waste management as an area of concern that needs to be addressed by organisations. Through an extensive waste management program, such a hotel will be able to minimize its impact on the environment, and at the same time save money and improve its image. By way of this example, the report shows that hotels can effectively address sustainability issues, and enhance their impacts on the environment as well as organisational performance. 
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[bookmark: _Toc178336155]Introduction 
Conservation practices in the hospitality industry generally known as “green practices” involve the development of effective measures through which hotel operations can minimize their negative effects on the environment. Such activities include efficient lighting, optimum use of water, use of renewable energy, recycling, and environmental-friendly services to guests among others. The objective is not solely the environmental one, but it is also focused on the reduction of life cycle cost and enhanced effectiveness. Hotels around the world engage themselves in green practices as a way of meeting legal requirements and consumer expectations; now, many hotels seek the certification of key green certifications such as Green Key certification. In this report, Hilton Hotel, which is the world’s leading hospitality company will be of interest because it currently demonstrates a sufficient level of sustainability in its operations, although there is potential for its development in some directions. More precisely, the details will be given on Hilton’s wastes and His recommended green solution for filling niche Hilton waste management where a clear focus will be made on food waste and recycling.



[bookmark: _Toc178336156]Main Findings 
[bookmark: _Toc178336157]1.1 Greener Practices in the Hotel Industry
Measures associated with green practices specific to the hotel industry include a range of activities intended to lessen the ecological footprint on day-to-day systems and procedures. Some of these are energy-efficient lighting solutions such as LED lighting, motion sensors, water-efficient fixtures and renewable energy. Other trends being followed include waste minimization applying the principles of recycling and eliminating the use of plastics particularly those that are used only once (Robin, Pedroche, and Astorga, 2017). Further, availing sustainable food supplies, and minimizing food wastage while also creating an environmentally friendly environment for the guests which may include discouraging the reusing of towels and linen to conserve water and energy. Some of these interventions have been adopted by Hilton Hotels in its business undertakings. For instance, they have pledged to reduce their water intake and energy by half by the year 2030 (Mbasera et al., 2016). Nevertheless, it is seen that like many hotels, Hilton can further improve its sustainability with a special focus on the food waste management issue.
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[bookmark: _Toc178331354]Figure 1: Green Hospitality 
Source: (https://www.hozpitality.com, 2023)


[bookmark: _Toc178336158]1.2 Benefits of Integrating Sustainability into Daily Operations
[bookmark: _Toc178336159]1.2.1 Environmental Benefits
Conservation of Resources: Efficiency improvements aimed at the consumption of natural resources, including water, energy, etc., are achieved through green practices in hotels. Hilton installed fittings that use minimal water and light in those areas that do not require many (Aripin et al., 2018). thus, using fewer resources to support the company’s environmental conservation.
Reduced Pollution: There is immense scope to minimize pollution rates, if and only if, hotels stop using plastic products and start using waste management techniques such as recycling. Hilton’s most recent initiative to ban plastic straws across its properties and offer biodegradable ones instead has also helped decrease plastic pollution (Nigri, and Del Baldo, 2018). 
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[bookmark: _Toc178331355]Figure 2: Hilton Hotel 
Source: (https://www.headforpoints.com, 2018)
Carbon Emissions: Energy from renewable resources and efficient energy systems means that less carbon is emitted by the hotels, allowing for general climate change goals to be met.
1.2.2 Economic Benefits
Cost Savings: Energy-efficient and water-efficient technologies result in reduced costs of energy and water. In the long run, a corporation can save more money by using these technologies than what they spend on purchasing green technologies (Khudiyeva, 2023).
Improved Operational Efficiency: This report uses data from a sample of hotels to analyse the effectiveness of waste management and energy conservation in improving operations and decreasing avoidable costs of production. For instance, Hilton has a waste-reduction policy that contributes to the efficiency of operations by reducing the amount of waste that is dumped (Inkson and Minnaert, 2018).
Brand Reputation: There is a high demand for environmentally friendly hotels. Looking for sustainability initiatives serves the needs of guests and improves a hotel’s image, attracting environmentally conscious travellers and boosting guest satisfaction (Nicolaides, 2018).
[bookmark: _Toc178336160]1.2.3 Social and Regulatory Benefits
Regulatory Compliance: More often than before, local governments are applying environmental laws to their clients and customers. Adopting environmental projects helps guarantee that hotels adhere to these laws and do not get punished (Legrand, Chen, and Laeis, 2022).
Community Engagement: Eco-friendly hotels might implement the policy of CSR, including participation in local food purchases or contributing to environmental non-profit organizations (Dar, Kour, and Wani, 2022).
[bookmark: _Toc178336161]1.3 Challenges of Implementing Green Practices in Hotels
[bookmark: _Toc178336162]1.3.1 Financial Costs
The cultures of green practices in hotels are often strangled by high costs, which is one of the major drawbacks. Even though sustainable efforts have their rewards in the long term, these often come with heavy capital investment costs (Van de Giessen, 2018). For example, putting in place efficient energy systems, water-efficient fittings or renewable energy sources is expensive; the implementation hinders hotels, more so the smaller or cheaper ones, in dedicating themselves to such solutions. This may be a disincentive to hotels, especially where the management is keen on short-term financial returns. However, the initial costs of implementation act as a key limitation to encouraging green practices among hotels and other establishments in the hospitality sector (Tanveer, Yusliza, and Fawehinmi, 2024).
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[bookmark: _Toc178331356]Figure 3: Green Practices in Hotels 
Source: (https://www.bu.edu, 2021)
[bookmark: _Toc178336163]1.3.2 Staff Training and Guest Awareness
Green practices in hotels also entail staff education and guest sensitization. Therefore, well-informed and trained employees are important, as they have to understand the meaning of sustainability and have to learn ways, how to contribute towards supporting the company’s policies and initiatives. This way it is easy to ensure that green initiatives are practised across the company’s operations consistently (Deraman et al., 2017). Further, the guests have a significant function in implementing these measures; this pushes the hotels to promote the use of towels and linen reuse programs. Nevertheless, encouraging such behavioural shifts might be rather difficult, because visitors are not always ready to alter their environmental behaviour during their stay. Sustainability initiatives are therefore always likely to require well-trained personnel and also conforming guests. 
[bookmark: _Toc178336164]1.3.3 Balancing Guest Expectations
Managing expectations of guests on the other hand is one of the most important factors of consideration when practicing sustainability in the sector, especially for hotels. The general population is generally receptive to going green though some may not be keen to compromise on some aspects such as comfort or convenience. For instance, specifying that you only want towels or linen to be changed daily to save water and energy may not be best received, especially if the guest expects daily linen change (Melissen et al., 2016). This presents hotels with a paradox, which is to balance between sustainable factors and guest perception. There is a need to ensure that the guests are informed about environmental gains from such practices and made to believe they are not being ‘consciously uncoupled’. Sustainability options when made part of the guest experience instead of being compulsory to the guest will be well welcomed and widely embraced (Nain, 2018).
[bookmark: _Toc178336165]1.4 A Specific Green Practice Initiative: Food Waste Reduction
In the case of Hilton, there is a particular area to prioritise in sustainable management; the food waste issue. While many industries including hotels have improved significantly in their energy use and water usage, Hilton and many other hotels find it difficult to mitigate food waste efficiently (Pirani, and Arafat, 2016). The unwanted disposal of food to hotels plays a massive role in atmospheric pollution and impacts the earth through the production of methane to the atmosphere by decomposing food in landfills while valuable resources are used in production. 
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[bookmark: _Toc178331357]Figure 4: Food Waste Reduction Initiative 
Source: (https://www.wastemanaged.co.uk, 2024)
[bookmark: _Toc178336166]1.4.1 What the Initiative Entails
The food waste reduction initiative relates to the process of devising a sound management plan to reduce food waste throughout Hilton‘s dining and catering operations. This can be achieved through several key steps: 
Portion Control: Paying attention to portion control of meals served in restaurants to minimize wastage. 
Food Donation: Sourcing unsold, leftover food from online food-delivery services and delivering it to local partners, such as food banks (Mabaso, 2017). 
Composting: Installing and promoting composting facilities in the kitchen to reduce the disposal of food waste in landfills. 
Smart Inventory Management: Purchasing food smartly through technologies to control unnecessary ordering which is countable at times leads to wastage.
[bookmark: _Toc178336167]1.4.2 Examples of Other Hotels Implementing Food Waste Initiatives
Such food waste reduction strategies have been employed by other hotels successfully. For instance, the Accor Hotels global chain has decreased portioned food waste at its facilities by 30% through controlling food portioning, composts, and food donations (Maguire, 2016). Marriott Hotels are no exception; several of the facilities have taken similar actions, where food waste is taken to composting centres or transformed into biogas for power.
[bookmark: _Toc178336168]1.4.3 Benefits of the Initiative for Hilton	
By adopting a more robust food waste reduction program, Hilton can achieve several benefits: 
Cost Savings: Having fewer leftovers in food can greatly decrease operating expenses for buying foods and expanding on disposal. 
Environmental Impact: Reducing the amount of food waste that is thrown away and ends up in landfills helps reduce methane emissions and improve climate (Filimonau and Tochukwu, 2020).
Improved Reputation: It is found that guests prefer those hotels that undertake sustainable policies. By trying to further take steps towards a reduction of food waste, the already recognized sustainability efforts of Hilton would strengthen.
[bookmark: _Toc178336169]1.4.4 Challenges of Implementing Food Waste Initiatives
Some of the key considerations needed for the implementation of effective food waste reduction measures affecting hotels may remain complex despite their strong positive outcomes at a later date. Some of the key challenges include: 
Initial Costs: It should also be noted that the setup of FW programs generally involves considerable initial expenditures. Building donation programs to distribute leftover food, investing in composting facilities or in the technologies that help track wasted products also have their costs. To many hotels especially small ones, these initial costs of adoption may form hurdles to implementation (Ruiz Molina et al., 2022).
Staff Training: Food waste reduction management is best accomplished through training of the staff in various approaches. Employees have to be educated on portion sizes, how to count food stocks correctly, and how to handle food donations correctly (Olorunsola, 2020). This takes time, money and constant supervision to ensure that these best practices are well implemented. 
Guest Expectations: The most critical issue is that some of the guests may feel that when the portions are controlled, or when the serving sizes are small, they are receiving substandard service (Tuan, Thuong, and Ly, 2024). This is because hotels very much need to maintain portion control while also preserving guest satisfaction – and while the hotel needs to communicate its environmental and sustainability efforts to guests, they cannot afford to do so at the expense of their brand reputation.
These are all issues that prove issues that crop up in a bid to minimize food wastage, careful planning, investment, and communication to guarantee the effectiveness of undertakings without derailing efficiency or compromising guests’ satisfaction.


[bookmark: _Toc178336170]Conclusion/Recommendations 
In conclusion, integrating green practices into the hotel operations has both opportunities and threats such as cost implication of vandalism and graffiti and how to accommodate the needs of the guests in a green way. In sustainability, Hilton has greatly advanced in energy efficiency, water, and waste management. Still, much improvement can be done where particularly food waste management is concerned. By adopting portion control, donations, composting, and efficient supply management, Hilton can set long-term aggressive targets to decrease waste, save costs, and boost its stewardship of the environment in the hotel business.
Regarding food waste, it is suggested for Hilton to begin with a pilot program where it will impact some specific hotels as a form of testing, before implementation across the organization. The reason this is done in phases is that you can adapt along the way depending on the initial outcome and experiences. Furthermore, to complement these measures, staff in the organizations should be oriented on ways to promote waste management measures. Moreover, awareness targeting guests should be a priority, so that guests could recognize Hilton’s activities of sustainability. This integrated strategy will improve guests’ satisfaction and their stay while ensuring less wastage and will support Hilton’s vision in the long run towards sustainability and responsible tourism.
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