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Abstract 

The hotel industry is a major contributor to solid waste generation due to its extensive use of food, packaging materials, 

disposable amenities, and energy-intensive operations. With growing environmental concerns and increasing pressure from 

governments, stakeholders, and environmentally conscious guests, sustainability has become a critical priority for hotel 

operations. Among various sustainability approaches, zero-waste management has emerged as a promising strategy aimed at 

minimizing waste generation and diverting waste from landfills through reduction, reuse, recycling, and composting practices. 

The present study examines the implementation of zero-waste management practices in the hotel industry and evaluates the 

level of adoption, perceived benefits, and challenges associated with these practices. The study is based on a conceptual and 

empirical understanding of sustainable waste management within hotel operations. Four key objectives were formulated to 

assess awareness, implementation level, operational benefits, and challenges of zero-waste practices in hotels. Corresponding 

null and alternative hypotheses were developed to statistically test the relationships between zero-waste practices and 

sustainability outcomes. The findings of the study are expected to contribute to hospitality sustainability literature by providing 

insights into how zero-waste initiatives can enhance environmental performance, cost efficiency, and brand image of hotels. 

The study also offers practical implications for hotel managers and policymakers to promote sustainable waste management 

practices and support the transition towards environmentally responsible hotel operations. 
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Introduction 

The hospitality industry plays a vital role in global 

economic development, tourism growth, and employment 

generation. Hotels, as a core component of the hospitality 

sector, provide accommodation, food and beverage services, 

recreational facilities, and event management services to 

millions of guests worldwide. Despite its economic 

significance, the hotel industry is recognized as a resource-

intensive sector that generates substantial amounts of solid 

waste, including food waste, plastic waste, paper waste, 

glass, metal, and hazardous materials. Improper waste 

management practices in hotels contribute significantly to 

environmental degradation, landfill overflow, greenhouse 

gas emissions, and depletion of natural resources. 

In recent years, sustainability has become an essential 

strategic objective for hotel organizations. Growing 

environmental awareness among consumers, stricter 

environmental regulations, and increasing pressure from 

stakeholders have compelled hotels to adopt sustainable 

practices. Sustainable hotel management emphasizes 

efficient resource utilization, reduction of environmental 

impact, and long-term ecological balance. Waste 

management is a critical component of sustainability, as 

hotels generate waste daily from kitchens, guest rooms, 

housekeeping, banquets, and maintenance operations. 

The concept of zero-waste management has gained 

increasing attention as an innovative and effective approach 

to sustainable waste management. Zero-waste management 

focuses on redesigning systems and processes to prevent 

waste generation rather than managing waste after it is 

produced. The zero-waste philosophy encourages reduction 

of waste at the source, reuse of materials, recycling, 

composting of organic waste, and responsible disposal of 

residual waste. In the hotel industry, zero-waste practices 

may include food waste reduction programs, elimination of 

single-use plastics, adoption of refillable amenities, 

segregation of waste at source, composting of organic 

waste, and collaboration with sustainable suppliers. 

Hotels implementing zero-waste practices can achieve 

multiple benefits, including reduced operational costs, 

improved environmental performance, enhanced corporate 

image, increased customer satisfaction, and compliance with 

environmental regulations. However, despite the potential 

advantages, the adoption of zero-waste practices in hotels 

remains limited, particularly in developing economies. 

Factors such as lack of awareness, high initial investment, 

inadequate infrastructure, employee resistance, and limited 

managerial commitment act as barriers to effective 

implementation. 

Although sustainability and environmental management in 

hospitality have been widely studied, research specifically 

focusing on the implementation of zero-waste management 

practices in hotels is still insufficient. There is a need for 

systematic studies that examine the extent of adoption, 

perceived benefits, and challenges of zero-waste practices in 

the hotel industry. This study attempts to fill this gap by 

analyzing zero-waste management practices in hotels and 

contributing to the growing body of knowledge on 

sustainable hospitality management. 

Literature Review 

Sustainability in the hospitality industry has attracted 

considerable academic attention over the past two decades. 

Researchers have emphasized that hotels consume large 

quantities of energy, water, and materials, resulting in high 

levels of waste generation (Bohdanowicz, 2006) [1]. 

Effective waste management is therefore crucial for 

reducing the environmental footprint of hotel operations. 
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According to Pirani and Arafat (2014) [7], food waste 

constitutes one of the largest waste streams in hotels, 

particularly in buffet services and banquets. The authors 

suggested that waste reduction strategies such as portion 

control, menu planning, and guest awareness programs can 

significantly reduce food waste. Similarly, Papargyropoulou 

et al. (2016) [6] highlighted the importance of waste 

hierarchy principles in hospitality waste management, 

emphasizing prevention and reduction over recycling and 

disposal. 
Studies by Mensah (2019) [5] revealed that hotels adopting 
sustainable waste management practices benefit from cost 
savings, improved operational efficiency, and enhanced 
brand reputation. The research further indicated that 
customer demand for environmentally responsible hotels is 
increasing, encouraging hotel managers to adopt green 
practices. 
The concept of zero-waste management has been explored 
in manufacturing and urban planning; however, its 
application in the hotel industry remains relatively under-
researched. Zaman (2015) [8] defined zero-waste as a holistic 
approach that aims to eliminate waste through system 
redesign and behavioral change. In the hospitality context, 
zero-waste practices require active involvement of 
management, employees, suppliers, and guests. 
Several studies have identified barriers to sustainable waste 
management in hotels. Chan (2011) [2] found that lack of 
employee training and insufficient management support 
hinder the effective implementation of environmental 
initiatives. Similarly, Kasim (2007) [4] reported that high 
initial investment costs and lack of government incentives 
discourage hotels from adopting advanced waste 
management systems. 
Recent research by Filimonau and De Coteau (2020) [3] 
emphasized the role of leadership and organizational culture 
in promoting sustainability initiatives in hotels. The study 
concluded that successful implementation of zero-waste 
practices requires long-term commitment, continuous 
monitoring, and stakeholder engagement. 
Overall, the literature suggests that while sustainable waste 
management is widely recognized as important, empirical 
studies focusing on zero-waste implementation in hotels are 
limited. This study contributes to the literature by providing 
a focused examination of zero-waste management practices 
within the hotel industry. 
 
Objectives of the Study 

1. To examine the level of awareness and understanding 
of zero-waste management practices among hotel 
management. 

2. To analyze the extent of implementation of zero-waste 
management practices in hotel operations. 

3. To evaluate the impact of zero-waste practices on 
environmental and operational performance of hotels. 

4. To identify the major challenges faced by hotels in 
implementing zero-waste management practices. 

 
Hypothesis of the Study 
Based on the objectives, the following null and alternative 
hypotheses are formulated: 
 
Objective 1: Awareness of Zero-Waste Practices 

▪ H₀₁ (Null Hypothesis): There is no significant level of 

awareness of zero-waste management practices among 

hotel management. 

▪ H0₁ (Alternative Hypothesis): There is a significant 

level of awareness of zero-waste management practices 

among hotel management. 

 

Objective 2: Implementation Level 

▪ H₀₂: Zero-waste management practices are not 

significantly implemented in hotel operations. 

▪ H0₂: Zero-waste management practices are 

significantly implemented in hotel operations. 

 

Objective 3: Impact on Performance 

▪ H₀₃: Zero-waste management practices have no 

significant impact on environmental and operational 

performance of hotels. 

 

▪ H0₃: Zero-waste management practices have a 

significant impact on environmental and operational 

performance of hotels. 

 

Objective 4: Challenges in Implementation 

▪ H₀₄: Hotels do not face significant challenges in 

implementing zero-waste management practices. 

▪ H0₄: Hotels face significant challenges in implementing 

zero-waste management practices. 
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