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Abstract

Sustainable tourism has become an essential component of the global hospitality industry due to
increasing environmental concerns and the growing demand for responsible travel experiences. In
Mumbai city, various local cuisines and their food culture has made the city a major attraction
metropolitan city which is focused by culinary tourism. However, the hospitality industry in Mumbai
generates significant quantities of food waste through hotels, restaurants, catering services, banquets,
and food festivals. This research paper examines sustainable food and culinary tourism in Mumbai by
focusing on food waste reduction in hospitality operations. The study explores the causes of food waste,
sustainable waste management strategies, technological innovations, and the role of customer
awareness in reducing food wastage. The economic, environmental and social benefits of sustainable
hospitality practices are also analyzed by this paper. In Mumbai’s hospitality industry, through the
research and the findings everything points out that efficient inventory management, programs conducted
for donating food, portion controlling, composting, arranging staff trainings, and Al-based waste
monitoring systems can significantly reduce food waste. Sustainable culinary tourism not only protects
the environment but also enhances destination image, customer satisfaction, and economic growth.

Keywords: Waste Reduction, Plant-based Menus, Local Sourcing, Food Sustainability, Environmental
Impact, Food and Beverage Industry.

Introduction

Tourism and hospitality industries contribute significantly to economic development and
employment generation in India. The authentic food and local cuisine is widely experienced and looked
for by all tourist visiting Mumbai, which is increasingly popular known as gastronomy or culinary tourism.
Mumbai is widely recognized for its diverse culinary culture, including Maharashtra cuisine, street food,
seafood, fine dining, and multicultural food traditions.

The hospitality industry in Mumbai includes luxury hotels, restaurants, cafes, catering
businesses, and food delivery services that cater to millions of residents and tourists every year. Due to
overproduction, spoilage, improper inventory management, improper buffet systems and leftovers of
customers generate a large amount of food waste.

There are serious environmental consequences due to excessive food waste like decomposing
food in landfills produce methane gas which causes climate change. Food waste also brings out
economic losses and inefficient use of other resources like water, labor and energy. According to
research, restaurants in Mumbai contribute significantly to food waste generation, so improved
management systems are necessary to address the issue effectively.
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Thus it is very important to preserve the local food heritage and support the local community
while focusing on reducing the environmental impact through the sustainable food and culinary tourism.
Reducing food waste in hospitality operations is therefore an important step toward sustainable tourism
development in Mumbai.

Objectives of the Study

) To understand the core concepts of sustainable culinary tourism in Mumbai.

. To identify the key causes of food waste in the hospitality operations.

. To examine sustainable food waste management in hotels and restaurants.

. To analyze the environmental, economic, and social benefits of food waste reduction.

. To study the role of technology and customer awareness in sustainable hospitality
management.

) To provide recommendations for improving sustainability in Mumbai’s hospitality industry.

Research Methodology

The study is based on primary and secondary research methodology.
Sources of Data

The data has been collected from:

. Research journals

. Hospitality industry reports
) Tourism studies

) Government publications

. Academic articles

o Online databases

. Google form\Questionnaire

Research Approach

The research used is a descriptive and analytical approach to study sustainable culinary tourism
and food waste management practices in Mumbai hospitality operations.

Review of Literature
. Pirani and Arafat (2016)

The study revealed about food waste generation in the hospitality industry and for effective
solutions recommended customer awareness, portion control and inventory management.

. Filimonau and De Coteau (2019)

The researchers identified food waste management as one of the major sustainability
challenges in the hospitality operations and emphasized waste monitoring systems and staff trainings.

o Patkar and Singh (2025)

The study highlighted that sustainable culinary practices improves tourist satisfaction and
increase restaurant profitability.

. British Food Journal Study (2018)

Research conducted among Mumbai restaurant owners suggested that food waste
management requires effective micro-level planning and operational control systems.

) Circular Hospitality Practices Study (2024)

The study emphasized the importance of circular economy practices such as food reuse,
composting, and waste reduction in hospitality operations.
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Concept of Sustainable Food & Culinary Tourism
Sustainable culinary tourism refers to tourism activities that promote:

. Local cuisine and food culture

. Environmental conservation

. Responsible food consumption

) Sustainable sourcing of ingredients
. Waste reduction practices

. Community development

Mumbai’s culinary tourism includes:

o Street food tourism

J Seafood tourism

. Maharashtra cuisine

. Luxury dining experiences
) Food festivals and events

Tourists visiting Mumbai increasingly prefer sustainable dining experiences where restaurants
focus on eco-friendly operations and reduced food waste.

Food Waste in Hospitality Operations in Mumbai
Food waste in Mumbai hospitality operations occurs through:

. Preparation waste

J Poor demand forecasting

o Buffet leftovers

. Customer plate waste

) Spoiled inventory

. Excess production

. Mistakes while order taking

Hotels and restaurants often produce excess food to maintain customer satisfaction and service
quality. Buffet systems in luxury hotels and banquet events contribute significantly to food wastage.

Mumbai restaurants face challenges related to demand forecasting, inventory management, and
customer behavior, which further increase food waste generation.

Causes of Food Waste
. Overproduction of Food

Due to misjudge of customer needs or wants, kitchen prepares excess food to avoid shortages
during service.

o Buffet Service Systems
Buffets encourage customers to take more food than necessary.
. Poor Inventory Management
Improper storage and stock management lead to spoilage.
. Large Portion Sizes
Oversized servings increase plate waste.
. Lack of Staff Training
Employees may lack knowledge regarding sustainable waste management practices.
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Customer Behavior
Customers often over-order food due to attractive menu presentations.
Seasonal Demand Variations
Tourism demand fluctuates throughout the year, making forecasting difficult.

Strategies for Reducing Food Waste

Smart Inventory Management

Digital inventory systems help track food stock and expiry dates.

Portion Control

Restaurants and food service outlets can offer flexible portion sizes or customizable buffet trays

to minimize food left overs.

Menu Planning

Demand-based menu planning reduces overproduction.

Food Donation Programs

Restaurants and food service outlets can partner with local NGOs, charitable trusts and food

banks to hand over surplus edible food.

Composting and Recycling

Organic food waste or food scraps can be converted into compost, animal feed or biofuel.
Staff Training

Employees should receive sustainability and waste management training.

Customer Awareness Programs

Guests can be encouraged to avoid food wastage.

Artificial Intelligence and Automation

Al-based systems help predict customer demand and monitor food waste.

Role of Technology in Sustainable Hospitality

It has been observed that in Mumbai’'s hospitality sector the technology plays an important role

in reducing food waste.

Technological Solutions

Al-based forecasting systems

Smart kitchen technologies

Waste tracking software

Data analytics tools

Automated inventory systems

Modern hotels are increasingly adopting Robotics, Artificial Intelligence, and Service Automation

(RAISA) technologies for sustainable kitchen operations.

Benefits of Food Waste Reduction

Environmental Benefits

Economic Benefits

Social Benefits

Reduced landfill waste

Lower operational costs

Food donation to needy
communities

Lower greenhouse gas
emissions

Increased profitability

Better corporate social
responsibility

Conservation of natural
resources

Improved inventory efficiency

Increased customer awareness

Reduced carbon footprint

Reduced purchasing expenses

Community welfare support
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Reduction in the food waste, related to responsible consumption and production supports

Sustainable Development Goal achievement.

Challenges Faced by Hospitality Industry

Mumbai hospitality businesses face several challenges:

High implementation costs

Lack of awareness

Customer expectations regarding buffet abundance

Difficulty in measuring food waste

Resistance to operational changes

Limited government regulations

Research suggests that collaboration between hospitality businesses, government authorities,

NGOs, and customers is essential for effective waste reduction.
Findings of the Study

Food waste is a major sustainability issue in Mumbai’'s hospitality operations.
Sustainable culinary tourism promotes responsible food consumption.
Technology significantly improves food waste management efficiency.

Staff training and customer awareness are essential for reducing waste.
Sustainable practices improve profitability and customer satisfaction.

Food donation programs contribute to social welfare.

Mumbai’s tourism image is strengthened by sustainable culinary food & tourism.

[_D Copy chart

2. Age Group

10 responses

@ Under 18
® 18-25
@ 26-35
® 3645
@ Above 45
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LD Copy chart
3. Gender

10 responses

® Male
@® Female
@ Prefer not to say

[_l:l Copy chart
4. Occupation

10 responses

@ Student

@ Working Professional
@ Hospitality Professional
@ Business Owner

@ Tourist

@ Other

-
P

5. City of Residence

|_|:| Copy chart

10 responses

Dombivali Kharghar Mumbai Navi Mumbai Navi mumbai

Section 2: Awareness of Sustainable Culinary Tourism
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6. Are you aware of the concept of sustainable food and culinary
tourism?

10 responses

@ Yes
40% ® No
@ Somewhat

¢

7. Do you prefer restaurants or hotels that follow eco-friendly
practices?

10 responses

@ Yes
® No
@ Maybe

8. How important is sustainability when choosing a restaurant or
hotel?

10 responses

@ Very Important
@ Important

@ Neutral

@ Not Important

|_|:| Copy chart

|D Copy chart

|_|:| Copy chart
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|_E| Copy chart
9. Have you noticed food waste reduction practices in

hotels/restaurants in Mumbai?

10 responses

@ Frequently
@ Sometimes
@ Rarely
@ Never

|_D Copy chart
10. Which sustainable practices have you observed?

10 responses

Portion control 7 (70%)

Food donation

Composting
Use of local ingredients 6 (60%)
No plastic usage 6 (60%)
Waste segregation 6 (60%)

Others

Section 3: Food Waste Awareness

|Q Copy chart
11. Do you think food waste is a major issue in the hospitality

industry?

10 responses

® Yes
® No

a @ Maybe
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|_D Copy chart
12. According to you, what is the main cause of food waste in

restaurants/hotels?

@ Buffet systems

@ Overproduction

@ Large portion sizes

@ Customer leftovers

@ Poor inventory management

LD Copy chart

10 responses

13. How often do you leave food unfinished while dining out?

10 responses

® Always
@ Often

40%
@ Sometimes
@ Rarely
@ Never
40%

14. Would you support restaurants offering smaller or
customizable portion sizes?

|D Copy chart

10 responses

@ Yes
® No
@ Maybe

21



22 International Journal of Innovations & Research Analysis (IJIRA)- July-September(II), 2026

|_|:| Copy chart
15. Do you think customers should be educated about reducing

food waste?

10 responses

@ Strongly Agree
@ Agree

@ Neutral

@ Disagree

@ Strongly Disagree

Section 4: Sustainable Hospitality Practices

|_|:| Copy chart
16. Do you believe food donation programs should be mandatory

for hotels and restaurants?

10 responses

@ Yes
® No
@ Maybe

|_|:| Copy chart
17. Would you pay slightly more for dining at an eco-friendly

restaurant?

10 responses

@ Yes
® No
@ Maybe
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|_|:| Copy chart
18. Which food waste reduction strategy is most effective?

10 responses

@ Better inventory management
@ Staff training

@ Customer awareness

@ Technology-based monitoring
@ Composting & recycling

|_|:| Copy chart
19. Do you think technology can help reduce food waste in

hospitality operations?

10 responses

® Yes
® No
@ Maybe

|_|:| Copy chart
20. Which technologies should hotels/restaurants adopt?

10 responses

Smart inventory systems 5(50%)
Al-based forecasting
Waste tracking software 5(50%)

Automated kitchen
monitoring

Mobile donation apps

Section 5: Opinion & Suggestions
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|_D Copy chart
21. What benefits can sustainable culinary tourism provide to

Mumbai?
10 responses
Environmental protection

Better tourism image

Economic growth

Cultural preservation 4 (40%)

Reduced food waste

|D Copy chart
22. What challenges do hospitality businesses face in reducing

food waste?

10 responses

@ High costs

@ Lack of awareness

@ Customer expectations

@ Lack of government support
@ Staff resistance

[L] Copy chart
23. Would you participate in awareness campaigns regarding food

waste reduction?

10 responses

@® Yes
® No
@ Maybe
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Suggestions and Recommendations

The inventory systems in all hospitality businesses should upgrade and be Al-based
implementation.

Hotels should reduce buffet waste through controlled serving systems.
Restaurants should promote local and seasonal menus.

Staff should receive sustainability training.

Government authorities should encourage food donation programs.
Customers should be educated regarding responsible dining habits.
Hospitality institutions should include sustainability education in curriculum.

Conclusion

In Mumbai, the promotion of tourism development solely depends upon the sustainable food

and culinary tourism playing a very critical role in minimizing environmental impact, improvement of
customer satisfaction and reducing operational costs by food waste reduction in hospitality operations.

Hotels, restaurants, and catering businesses must adopt sustainable practices such as

inventory management, composting, portion control, food donation programs, and Al-based monitoring
systems to reduce food waste effectively.

Mumbai’'s culinary identity, enhancement of tourist experiences and contribution to long term

economic and social development along with environmental conservation is supported and strengthened
by the sustainable culinary tourism.
References

1.

2.

3.

10.

11.

12.
13.
14.
15.
16.
17.
18.

Filimonau, V., & De Coteau, D. A. (2019). Food waste management in hospitality operations: A
critical review. Tourism Management.

Pirani, S. I., & Arafat, H. A. (2016). Reduction of food waste generation in the hospitality
industry. Journal of Cleaner Production.

Tackling the challenges of reducing and managing food waste in Mumbai restaurants. British
Food Journal (2018).

Circular practices in the hospitality sector regarding food waste. Journal of Cleaner Production
(2024).

Patkar, M., & Singh, G. (2025). Culinary Tourism in Mumbai: Exploring Sustainability and
Economic Outcomes.

Singh, S. V., Singh, K., & Kumar, N. (2024). Sustainable Food Waste Utilization in the Context
of the Indian Hospitality Industry.

Israni, N., & Hanrahan, J. (2026). Sustainable Zero-Waste Kitchen Operations in Hotels.

de Visser-Amundson, A. (2020). A multi-stakeholder partnership to fight food waste in the
hospitality industry. Journal of Sustainable Tourism.

Schneider, F. (2013). The evolution of food donation with respect to waste prevention. Waste
management.

Sharma, B., Vaish, B., Monika, Singh, U. K., Singh, P., & Singh, R. P. (2019). Recycling of
organic wastes in agriculture: an environmental perspective. International journal of
environmental research.

https://www.ibef.org/industry/food-processing 24. https://hospitalitybizindia.com/news-track/food-
services-market-in-india-exp ected-to-grow-at-10-12-cagr-reaching-inr-900-1000k-crore-by-
2030-says-re port/
https://www.futuremarketinsights.com/reports/fast-food-and-quick-servicerestaurant-market

https://gooddot.in/blogs/ceo-speaks/case-studies-of-plant-based-meat-in-india

https://www.thetimes.co.uk/article/sakshi-mittal-healthy-indian-recipes-7zc7 ccc8q
Digital and Analog Communication By Sanjay Sharma pdf book
https://www.amazon.in/Hotel-Front-Office-Operations-Management/dp/0195 69919X
https://www.downtoearth.org.in/

https://timesofindia.indiatimes.com/city/bengaluru/dont-display-waste-foodsays-association-
bengaluru-hotels-share-mixed-views/articleshows/.

aaa


https://www.futuremarketinsights.com/reports/fast-food-and-quick-servicerestaurant-market
https://gooddot.in/blogs/ceo-speaks/case-studies-of-plant-based-meat-in-india
https://www.downtoearth.org.in/

