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This study aims to 1) examine causes of food waste (FW) during the distribution and
waste transportation process in a hotels’” FW management model; 2) investigate the amount
and value of FW during the distribution process; 3) analyze the proportion and quality of hotel
FW during the distribution process; and 4) create a suitable FW reduction guideline for the
waste that occurs during the distribution process. Data was collected and analyzed via
questionnaire, interview, laboratory analysis and lesson learned visualizing.

The research concluded that the largest source of FW in hotels resulted from consumer
behaviors. Consumers did not consider the repercussions of their individual waste. It was also
found that the operation of FW management in the distribution process was more constant in
large-sized hotels than in medium or small-sized hotels. The main motivation to decrease FW in
hotels of all sizes was not for environmental considerations, but to reduce cost. Additionally,
the average amount of FW from all types of catering (only edible food waste) was 89.51+57.39
grams per person per meal. The analysis found that breakfast buffets caused the most FW, at
135.25+48.33 grams per person per meal. Chinese table and dinner buffets were the second
and third largest causes, respectively. Cocktail catering created the least waste at 44.81+25.26
grams of FW per person per meal. A paired t-test found a statistically significant difference
between breakfast buffet and cocktail FW (p-value < 0.05). Additionally, FW was mainly
composed of fruit and vegetables (63.07%); while meat was created the least amount of the
waste (6.58%). When comparing the proportion of FW categorized by catering types, it was
found that the makeup of FW was different in each type of catering. Fruit and vegetables were
discarded most in breakfast buffets, dinner buffets and cocktail catering. In Chinese table

catering, starch was discarded most.



Contrary to all of these findings, a case study of one hotel with an exceptional food
waste management system (Sampran Riverside Hotel) found there was no FW from any of the
three types of catering (breakfast buffet, dinner buffet and cocktail).

In stark contrast to most hotels in this examination, the Sampran Riverside Hotel case
study shows that with a proper food waste management model, a hotel can completely
eliminate FW in the distribution process. This model for a zero FW concept can be organized in
six steps: 1) executive policy 2) procurement 3) storage 4) food production and serving 5) food
processing and 6) food recycling. These six steps reduce food costs, decrease the cost of hotel
waste management, and improve image by showing a hotel’s dedication to corporate social

responsibility via environmental conservation.
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