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Sustainable Hospitality Tackling Food Waste in Taiwan's Hotels
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preparation and storage processes. These technologies include inventory
management systems, smart refrigerators, and real-time tracking of food
consumption. By leveraging data analytics, hotels can optimize their inventory,

. Vo . : ) reduce overordering, and minimize food waste. Some hotels in Taiwan have
shift towards sustainability, driven by the growing awareness of environmental ; o "
issues and the desire to reduce the carbon footprint. One critical aspect of established partnerships with local charities and food banks to donate surplus

sustainable hospitality is the effective management of food waste, an issue food that meets safety standards. This not only addresses food insecurity
that has gained prominence in Taiwan's hotel industry. This article explores ~ issues but also aligns with the hotels' commitment to social responsibility.
the challenges associated with food waste in Taiwan's hotels and highlights Legal frameworks and guidelines have been developed to ensure the safety
innovative strategies and initiatives adopted by the industry to promote and hygiene of donated food [4].
sustainable practices. Taiwan, renowned for its vibrant culinary scene, faces ) i ) )
a significant challenge when it comes to managing food waste in its hotels. Embracing the concept of upcycling, some hotels have found innovative
According to the Environmental Protection Administration (EPA) of Taiwan, ~ Ways to repurpose food scraps into new dishes or ingredients. By creating
the country generates approximately 3,500 tons of food waste daily, with the unique menu items from surplus food, hotels not only minimize waste but
hospitality sector contributing a substantial portion. This issue not only poses also showcase their commitment to sustainability, attracting environmentally
environmental concerns but also represents a substantial economic loss for conscious guests. Collaborative efforts involving hotels, suppliers, and
hotels..sleveral factors.contribute to food waste in Taiwan's.hotels. Buffet-  waste management companies can contribute to a more holistic approach
style dining, prevalgnt in many establishments, of!gn results in excess fqod to food waste reduction. By engaging with suppliers to optimize inventory
pre.pared'to megt diverse guest prefergnces. Adqmonally, the over orde'rmg and packaging practices, hotels can address the root causes of food waste.
of ingredients, inadequate meal planning, and improper storage practices . . .
contribute to the problem. As hotels strive to offer an extensive array of Government support thr.ough !ncentlvgs, sub5|d|gs, or regulatgry frameworks
dining options, the challenge lies in finding a balance between meeting guest can encourage hotels to invest in sustainable practices. Clear guidelines on food
expectations and minimizing waste [1,2]. donation safety standards and tax incentives for adopting smart technologies
can further incentivize the industry to prioritize food waste reduction [5].

Introduction

In recent years, the global hospitality industry has witnessed a paradigm

Description -
Conclusion
The environmental consequences of food waste are profound, particularly
in the context of Taiwan's commitment to sustainability. Decomposing food Increasing consumer awareness about the environmental impact of food
waste in landfills produces methane, a potent greenhouse gas that significantly ~ waste can influence purchasing decisions and dining behaviors. Hotels can
contributes to climate change. By addressing food waste, hotels can play @ play a role in educating guests about their sustainability initiatives, fostering
pivotal role in mitigating their environmental impact and promoting a more 5 sense of responsibilty among consumers. Developing industry-wide

sustainable future. Recognizing the severity of the issue, several hotels in ¢y 14445 and certifications related to food waste reduction can create a level

Taiwan have embraced innovative approaches to reduce food waste. These L " o

e . ; ) . playing field and promote healthy competition among hotels. Recognizing and

initiatives not only benefit the environment but also contribute to cost savings . , . R .
rewarding establishments that excel in sustainability can further motivate the

and enhance the overall sustainability image of the hotels. Many hotels in . . L o
Taiwan conduct regular food waste audits to identify pattems, sources, and  industry to adopt best practices. Taiwan's hotels are navigating the complex

quantities of waste. These audits enable establishments to implement targeted ~ 'andscape of food waste reduction, driven by a commitment to sustainability,
strategies for waste reduction. By analyzing data from these audits, hotelscan ~ €conomic considerations, and environmental responsibility. While challenges
make informed decisions about portion control, menu planning, and purchasing persist, the industry's collective efforts to adopt innovative strategies, engage
practices [3]. stakeholders, and showcase successful case studies offer hope for a more

Hotels are investing in staff training programs to raise awareness about the sustainable future. As hotels continue to.ex'plor.e and implement measures
impact of food waste and provide guidelines for its reduction. Engaging guests (0 tackle food waste, the broader hospitality industry can draw valuable
in the sustainability effort is equally crucial. Some hotels have introduced lessons from Taiwan's experience. The journey towards sustainable hospitality
informational materials in rooms or during check-in, encouraging guests to requires collaboration, innovation, and a shared commitment to minimizing
be mindful of their food consumption and supporting the hotel's sustainability the environmental impact of one of the world's most dynamic and diverse
goals. The adoption of smart kitchen technologies has revolutionized food industries. Through concerted efforts, Taiwan's hotels can serve as beacons
of sustainable practices, inspiring change and influencing the global hospitality
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