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ABSTRACT

Businesses across industries are rapidly implementing green methods in today’s green economy to not
only minimize their environmental footprint but also improve their bottom line. The hotel sector is no
exception, as it strives to adopt sustainable methods. Recycling is one such method that has the potential
to provide major benefits to the hotel industry. This book chapter seeks to fill that void by examining the
critical role of recycling in enhancing hotel operations and contributing to their economic growth. To
accomplish this goal, this research applies a thorough waste-audit technique across five diverse hotel
locations, allowing us to delve into the nuances of their waste management processes. Following that,
a thorough cost-benefit analysis is carried out, based on the findings of the waste audits. This analysis
not only throws light on the financial benefits that hotels may obtain from recycling, but it also stresses
the need to incorporate sustainable practices into their operations.

1. INTRODUCTION

Although the negative effects of food waste (FW) have previously been well documented, there is cur-
rently cause for concern due to these consequences (Fafouti et al., 2023) According to estimates from
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the Food and Agriculture Organization (FAO), one-third of the 1.3 billion tons of food produced for
human use each year ends up in landfills or in trash cans (FAO, 2013). Understanding the overlap be-
tween food insecurity and food waste, the UN integrated sustainability goals with the intention of low-
ering global food waste (FW) generation during consumption. This has also significantly decreased the
incidence of FW in the production and distribution phases (Alreahi et al., 2023). 189.2 million people
in India suffer from undernourishment, according to the FAO (Ramkumar, 2020). Food loss and waste
are just two of the many indirect environmental implications of food production’s reliance on resources
(Elshaer et al., 2022). In an age when sustainability is more than just a phrase, the hotel business is at the
forefront of efforts to reduce its environmental impact (Mehraj, Qureshi, et al., 2023a). The pursuit of
eco-friendliness and resource conservation has encouraged hotels to investigate novel trash management
and recycling strategies. This chapter digs into the varied world of hotel recycling, bringing light on the
frequently ignored joys and benefits that emerge when waste is transformed into treasure. Recycling has
far-reaching ramifications in the hotel industry, ranging from cost savings and reduced environmental
impact to improved guest experiences (El Alaoui et al., 2023) This introduction lays the groundwork
for a thorough examination of how recycling methods might transform the traditional hospitality ap-
proach into a sustainable, responsible, and profitable venture(Pham Phu et al., 2019). Hotels are under
increasing pressure to examine their environmental impact as concerns about climate change grow and
the necessity of sustainable practices grows. Recognizing the need for change, many forward-thinking
hoteliers have launched recycling programs that go beyond the fundamentals of sorting paper, plastic,
and glass (Salama & Abdelsalam, 2021). The purpose of this chapter is to identify the hidden benefits
of recycling in the hotel sector. We will emphasize not just the environmental benefits of responsible
waste management, but also the financial incentives and guest engagement benefits that come with it by
reviewing the experiences of several hotels and their recycling efforts. In the following sections, we will
delve into the complexities of these benefits and the strategies used by hotels to maximize their recycling
efforts. By doing so, we hope to persuade hoteliers, environmentalists, and sustainability activists to see
the significant potential that recycling has in the hospitality industry. Together, we can turn waste into
treasure and set the hospitality sector on a path to a more sustainable and prosperous future.

2. LITERATURE REVIEW

The amount of food waste generated by hotels Most hotels do not record food waste as it occurs at the
beginning of the industry, but some hoteliers who maintain accurate records view it as strategically sig-
nificant and are reluctant to share it publicly (Migdadi, 2023). According to reports, the food that was
eaten in India was significantly more than the total amount of food consumed in the UK (Arsenal et al.,
2022). A further estimate indicated that between 10 and 20 percent of the food served at Indian weddings
was thrown away as food waste (FW), translating to an annual FW of around $14 billion US dollars in
India (Prakash et al., 2023). According to Bhat et al. (2012), 43% of the garbage produced in Kashmir
is found to be food waste (FW). The net amount of municipal solid waste was found to be 442.17 kg/
day. It is also argued that, if at all possible, the global record on FW should contain the precise, regularly
updated statistics on FW existence in the hospitality service sectors of many nations (Chiu, 2023). These
databanks ought to include instances of “best practices in reducing FW” that have been put into practice
by different hotel operator groups beforehand. The Source of Food Waste It had taken a lot of practical
work to determine whether FW existed in the hotel service industry. FW was divided into two categories
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