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ABSTRACT

Quick service restaurant (QSR) business is increasingly facing demand to take up sustainability.
This is because of increasing stakeholders’ awareness, environmental degradation which ultimately hinders
industry growth, legal requirements, necessity of expanding business and self-moral conscience towards
environment. Sustainability practices taken up by the Quick service restaurants have seen drastic reduction
in the harmful return of resources to the nature and exponential growth in their revenue and reputation.
Sustainability practices is a way to use resources of the nature without compromising it in any way. The
paper aims to seeks to provide information on types of sustainability practices that are been exercised in the
Quick Service Restaurants across the world through the research question of what are the sustainability
practices that are been followed by the QSRs. Methodology: This literature review studies have been
conducted based on sustainability practices in QSRs using recent and top journals of tourism and
hospitality. As such, this study summarized for understanding of sustainability practices that align with the
Sustainability Development Goals (SDG) 2030 and represents sustainable practices before and during
covid-19 and current trends in QSR industry.
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Introduction

In the modern world of today a majority of people are environmentally conscious, recognize and
understand the concept of sustainability. The expression sustainability initially used in United Nations
(UN) general meeting, 1987 is of immense potential. With growing knowledge and awareness, people
become more conscious about the sustainability and sustainability practices and their impact on
environment and economy. Sustainability is one of the significant tools that is used against the
environmental, economic and social degradation and upholding the sustainable development goals
(SDGs). Stakeholders have to understand that businesses require resources and if it consumes all the
resources, there will be no further development, business and also our future generation will suffer. To
reduce the consumptions certain SDG goals has been made for all of us. Sustainability practices is like a
tool that people leverage to mitigate the future repercussions. Hospitality industry is a place where, there
is always a chance for exploitation towards the nature and thus it is important that these sustainability
practices are taken into account while doing business.

QSR being a heavy natural resource consumers and service-oriented industry, have to take up
the sustainability practices from the base to top level. Different reasons such as legal compliances of a
country, sensible environmental behaviour of aware people, presence of media gravity, financial aids
based on conditions of pro-environmental strategies and customer awareness paves the way for
implementation of sustainable practices at QSRs and other allied outlets (Berezan, Millar, & Raab, 2014).
Pacific Gas & Electric's Food Service Technology Center (FSTC) stated that restaurants and hotels are
the enormous energy consuming industry. Hotels and restaurants use seven times extra energy than any
other type of industry and by using the EPA carbon counterparts, that amounts to 500 tons of carbon
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compounds that is produced in a year in single restaurant (A. Bschaden et.al, 2024). Seeing this type of
harm that stakeholders return to the environment and society through just only a type of industry,
sustainability practices being practiced in QSR becomes a topic of interest. It is necessary and of upmost
importance to properly review and evaluate the different sustainability practices along with its
corresponding SDG goals which not only make the readers aware but also provide a manuscript in this
less researched topic. This study is strictly based on QSRs as there are very few studies done on QSRs
regarding sustainability practices as of in hotels.

Literature Review

. Quick Service Restaurant: Quick servicing restaurants (QSRs) is a form of small restaurant
which provide a semi comfortable casual ambience with fast, convenient and efficient food
service, often at affordable costs with limited menu and provide drive-thru, sit down or takeaway
in nature. The working of the QSR is in a manner that it serves to many customers with
efficiency and to do so there are several steps and standard operating procedure (SOPs) have
to be followed. From opening of QSR to preparation of menu, keeping the premises clean,
processing of order, stocking of expendables to closing of the QSR. The tasks that are
performed by individuals and management has to be done by keeping sustainability in mind and
its final output.

o Sustainability and Sustainability Practices: Sustainability means the avoidance of the
exhaustion of natural resources to maintain an ecological balance and saving them for our
upcoming future generations. The word sustainable was first coined by a German forest officer
Hans Carl von Carlowitz in his book Sylvicultura Oeconomica in 1713 (Du Pisani, 2006) and
was later used in the United Nations General meeting of 1974 and in the 1983 United Nations
Commission on Environment and Development (Brundtland Commission) defined the term
sustainability, sustainability development and practices (Kidd, 1992).

The term sustainability practices are a process to direct to uphold the value of environment and
overall nature to ensure the commons lifestyle is not affected or harmed by their action and these
practices can be aligned with the sustainable development goals that have been created in 2012 by the
United Nations meeting at Rio de Janeiro (Sorooshian, 2024). Sustainable practices are of various forms
such as conserving water, the 3 R’s, energy conservation, promoting peace, fair opportunities etc.

Sustainability Practices Exercised by QSRS

. Energy Conservation: QSR consumed energy in many forms in many places, from producing
food to illuminating the restaurant. QSR use wind energy, solar energy, hydroelectric energy as
an unlimited, clean source of energy in place of energy produced by burning of fossil fuels by
installing solar panels, wind turbines which in turn reduce the carbon footprint. (Chou et al.,
2012). QSRs use the biogas (a mixture of methane and ethane) and electric gas stoves
(electricity being drawn from wind, solar or hydroelectric energy) which reduce the carbon
compound that is released into air during cooking (Betz et al., 2022; Chand & Garge, 2017;
Kfouri et al., 2022; S.-H. Kim et al., 2017). The old energy consuming and heat generating
lighting equipment have been replaced by new energy efficient ones that consume very low
energy as well as produce very low heat which saves nature from global warming. Regular
energy audits are done by some QSRs for keeping them updated as well as following the legal
compliances of fire safety (DiPietro et al., 2013; Namkung & Jang, 2013).

. Water Conservation: Water being a universal solvent and a necessary element of life is used in
every sphere of life. Although about 71% of earth is being covered by water only 1% of it could
be used for daily human needs such as drinking, bathing, cleaning, cooking etc. Hotels,
restaurants and QSR are among the few industries that uses water in large amount. Cooking,
drinking, washing, cleaning, are the major areas in which water is used in QSRs (Sorooshian,
2024). Since water is a limited resource, it has to be consumed efficiently. (Abbas & Hussien,
2021; Chand & Garge, 2017; DiPietro et al., 2013; M. J. Kim & Hall, 2020; Ottenbacher et al.,
2019) observed that the most common water conservation techniques adopted by the QSRs are
educating staff and consumers to use water responsibly by using signs, using low flow fixtures,
fixing the leaks, recycling of water wherever possible, conducting regular audits and inspection,
use of biodegradable cleaning agents, serve water on request, replacing old water heaters.

. Waste Management: Waste is the unusable product that is generated as a result of usage of a
product and is discarded when it is of no use further. Waste can be in any form be it in liquid



Neelanshu & Dr. Mohd Haleem: Sustainability Practices in Quick Service Restaurants: A Review..... 89

form, solid form, or gaseous form (Kidd, 1992; Sorooshian, 2024).If not discarded properly it
can be harmful to living beings and to environment. Managing these and disposing them
properly is known as waste management. Wastes can be recycled, reused, and reduced. QSRs
generally follow the 3R (reduce, reuse, recycle) method wherever possible (Abbas & Hussien,
2021). Segregation of liquid, solid, organic, non-biodegradable, medical, hazardous, industrial,
recyclable are the common practices used in QSRs. Some QSRs use their organic waste as a
fertilizer in their garden, which serve three purposes such as ambience, waste management,
clean air (Chand & Garge, 2017). Some QSRs recycle the dry waste such as cardboards,
papers, straws, glasses etc. for making something decorative or sell them to recycling firm
(Kfouri et al., 2022; Nyamogosa & Obonyo, 2022; Teng et al., 2012).

. Maintaining Clean Environment and Clean Air: Clean air is the basic necessity of a living
being. Clean air comes from the clean environment which is obtained by maintaining our
surroundings and environment clean. QSRs being a form of industry, contributes to exploitation
of nature. Nowadays most of the QSRs follow basic ethical practices of giving the nature back
by various methods and one of the methods is by maintaining a clean environment and working
with communities to promote such good works (Berezan et al., 2014; Khalil et al., 2024;
Nyamogosa & Obonyo, 2022). QSRs install filters of various kind in their exhaust areas so that
the harmful gases are captured and disposed of properly before the air is released in the
atmosphere (Abbas & Hussien, 2021). Plants and trees are installed by various outlets and
restaurants in their surroundings to promote good air quality and enhance the ambience along
with invitations to various fauna (Dutta & Gupta, 2024). This not only reduces the overall climatic
temperature but also helps in helps to promote peaceful climate.

) Local Sourcing: Local sourcing is a practice of procuring materials from the local source or
local environment or which is native to that place. This method not only promotes sustainability
by giving the natives a chance for income, but also the material is more suitable for that place
reducing the cost of materials and import and prevention of invasion of foreign species that can
be harmful to the natives (Betz et al., 2022; Khalil et al., 2024; Teng et al., 2012). Local sourcing
also promotes the motivation among the natives as it showcases their arts and culture
(Nyamogosa & Obonyo, 2022). QSRs uses local materials to develop their menu, hiring local
manpower and local arts to decorate their outlets. QSR brands such as MacDonalds, Dominos,
Pizza hut, Subway and many more uses local ingredients and flavors to develop their menu
(Dutta & Gupta, 2024; M. J. Kim & Hall, 2020; Ottenbacher et al., 2019).

. Biodegradable Expendables and Packaging: Condiments serves in plastic sachets may look
small and unharmful but largely contribute to waste and water pollution. Water bottles made of
plastic are thrown out that serve as a contributor to pollution. To overcome these QSRs use
biodegradable sachets made of composite fibers of plants, or serve condiments in bottles that
can be refilled (Abbas & Hussien, 2021).Water is given in paper cups. Cutleries are made of
plant-based fibers or biodegradable materials which is later used as a compost or is recycled
later. In the kitchen beeswax wrap are used instead of plastic wraps, fiber-based napkins are
used which can be later composted and eco-friendly detergents are used so as they do not
pollute water. Use of biodegradable packaging which decompose after few months after
exposure to air and sunlight. (Abbas & Hussien, 2021; Nyamogosa & Obonyo, 2022; Sumarmi
et al., 2025).

. Ecofriendly Furniture and Fittings: QSR uses furniture and fittings like tables, chairs,
lightings, air conditioners, television, billboards, sofas, stools, benches. These need to be
durable, and sustainable so as they doesn’'t harm the environment when disposed of and be
recycled later. Many QSR use furniture made of bamboo, recyclable plastics, or metal furniture
(Chand & Garge, 2017; DiPietro et al., 2013; Dutta & Gupta, 2024; Kfouri et al.,, 2022;
Nyamogosa & Obonyo, 2022; Sumarmi et al., 2025). The use of wood has reduced drastically
as it is not sustainable in nature as it leads to deforestation.

. Carbon Footprint Mitigating Techniques: The reduction of carbon and its compounds is the
most interesting subject for all the industry and specially QSRs as most of the works such as
preparation of food, cleaning of equipment, usage of energy generators, lighting etc. led to
release of carbon compounds (Boley & Uysal, 2013; S.-H. Kim et al., 2017). Handling it is a task
in itself. Many QSRs install carbon filters and constantly monitor the carbon outputs from the
processes. Planting of trees, use of less meat products, use of more plant-based foods, filtration
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of fats and oils regularly, proper and timely servicing of equipment are some of the carbon
footprints mitigating techniques (Betz et al., 2022; Boley & Uysal, 2013; Bschaden et al., 2024;
Chou et al., 2012).

Awareness Programs for Stakeholders: Sustainability is achieved when the stakeholders are
aware of the term sustainability and what it stands for, how it works. To make the use of
sustainability in the QSRs, stakeholders are trained and made aware by engagement activities
and promotion of it. According to (Abbas & Hussien, 2021; Chou et al., 2012),aware QSR
stakeholders are likely to follow it and is beneficial for the business as nowadays people are
leaning towards the QSRs which follows and implements the practices of sustainability. QSRs
organize competition, quizzes, poster making, sponsoring sustainability practices are the
common types of awareness programs (Boley & Uysal, 2013; Wang et al., 2013).

Green Marketing: To make oneself showcase and standout in the market, one markets itself
through marketing. Marketing done by QSR uses fliers, wall hangings, calling, telemarketing,
handing out toys (e.g. MacDonalds) etc. Many marketing tricks end up polluting the
environment. To deal with this QSRs came up with green marketing. Companies produce
sustainable products and packaging with brand name and logo which does the marketing (Chou
et al., 2012; Khalil et al., 2024; Nyamogosa & Obonyo, 2022). Another marketing trick is CSR
initiatives taken up by large QSR outlets. This not only enhances the brand reputation along with
customer database, but also helps the environment by not polluting it (Teng et al., 2012).

Table 1: List of the Literature Studied for this Review

Sl. Author Type of Sustainability practices in QSR Study Area
No. paper
1 | Abbas & Article Energy efficient equipment, awareness QSRs of Egypt
Hussien (2021) posters, reusable cruet set, no disposable
cutlery, waste classification, local food
sourcing and ecofriendly detergent usage
2 | Aleksandrowicz | Research | Energy efficient equipment, CO2 control Green
et al. (2016) Article unit, no linen policy Restaurants of
North America
and UK
3 Berezan et al. Article Use of air filter, healthy food procured Hotels of Mexico
(2014) locally, energy conservation
4 Betz et al. Research Local sourcing of items, use of solar Restaurants of
(2022) paper energy, reducing carbon emissions, Germany
promoting more veg or vegan food, use of
beeswax wraps in place of plastic wrap.
5 Boley & Uysal Case Energy conservation, use of local art for 3 top restaurants
(2013) Study ambience. of Dominican
Republic
6 Bschaden et al. Research Reducing carbon emissions, local food Universities of
(2024) paper sourcing, healthy foods free from Stuttgart,
chemicals, proper waste disposal. Germany
7 | Chand & Garge | Article Water conservation, energy conservation Green hotels and
(2017) by day lighting, waste management, restaurants of
ecofriendly cleaning products and India
furniture, biodegradable packaging,
planting more plants and trees in
compound
8 | Chou etal. Research | Green marketing practices, energy Restaurants of
(2012) Article efficient equipment and fixtures, Taiwan
recyclable disposables, carbon footprint
reducing measures.
9 DiPietro et al. Article Biodegradable packaging, sustainable QSRs of Midwest
(2013) furniture, food waste management, countries

energy conservation by using LED and
solar panels
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10 | Dutta & Gupta Article Biodegradable packaging, reusable QSRs of Delhi
(2024) tableware, carbon footprints reducing
measures as no to tandoors, fossil fuel
using equipment
11 | Kfouri et al. Research | Solid waste management, energy Institutional
(2022) paper conservation by solar panel use, local restaurants of
sourcing of foods, sustainable furniture. Brazil
12 | Khalil et al. Review Spreading of awareness among Restaurants of
(2024) paper stakeholders, green marketing, local Malaysia
supply chains.
13 | Kim & Hall Article Waste reduction and management, peace | Restaurants of
(2020) motivation, efficient use of water and South Korea
energy, local food sourcing.
14 | Kim et al. (2017) | Review Biodegradable packaging, energy Hospitality
paper conservation, waste management, carbon | journals
footprint reducing measures.
15 | Namkung & Article Local food sourcing, management of Diners of America
Jang (2013) waste, energy conservation by using
solar, biodegradable expendables.
16 | Nyamogosa & Research | Biodegradable packaging, sustainable QSR of lake
Obonyo (2022) Article packaging, water conservation, energy region of Kenya
conservation, recycling, green marketing.
17 | Ottenbacher et Article Biodegradable packaging, water QSRs of
al. (2019) conservation, energy conservation, local Germany
supply chains, mitigating carbon
footprints.
18 | Stalmirska & Ali | Case Water conservation, local food supply, Restaurants of
(2023) study mitigating carbon footprints. York and
Sheffield,
England
19 | Sumarmi et al. Article Biodegradable packaging, water MSME food
(2025) conservation, energy conservation, local outlets across
supply chains, waste management, Indonesia
sustainable furniture
20 | Tengetal. Research | Energy conservation, waste management, | Hotels and QSRs
(2012) paper CSR initiatives of Taiwan
21 | Wang et al. Research Local sourcing, water conservation, use of | Restaurants of
(2013) paper efficient tech to reduce carbon footprints Taiwan

Source: Compiled by author.
Research Findings

This study uses the previous literature and highlights the sustainable practices in QSRs
considering water conservation (use of biodegradable and ecofriendly cleaning supplies, recycling of
water wherever possible, training of staff, use of efficient fixtures, conducting of timely audits), energy
conservation (use of energy save appliances, switching of lights and fans when not in use, use of daylight
as much as possible, using of solar energy), waste management (segregation of waste according to their
types) and local sourcing of materials (local staff, local arts, local ingredients) as main practices. These
four main practices are aligned with the SDG directly and these practices are exercised from the past till
now. These practices are environment friendly which help the QSR brands to achieve a certain level of
moral satisfaction along with revenue boost and free marketing opportunities combined with other
sustainable practices. The other sustainable practises such as awareness programs for stakeholders,
planting of trees so as to make the environment and air clean, biodegradable packaging, green marketing
practices, ecofriendly furniture and fittings, and carbon footprint mitigating techniques are practices which
are adopted mainly after Covid-19 pandemic, as a preventive measures and an opportunity to grow by
leveraging it as a marketing tool. Big QSR brands also leverage sustainable practices in ethical and
humanitarian approach or due to compulsion of following local legal compliances.
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Figure 1: A mind map of the sustainability practices exercised by the QSRs
Source: compiled by author
In figure 1, core sustainable practices are related to sustainable environment which is further
related to economic growth of brand and other sustainable practices. The biodegradable packaging and
carbon reducing techniques is a type of waste management. The core sustainable practices can be
achieved when awareness is spread.

Table 2: Sustainability Practice before and after Covid 19 and in Upcoming Future (Possibility)

Sustainability practices
After COVID-19

Water conservation
Energy conservation
Waste management
Awareness programs
Green marketing
Biodegradable packaging
Maintaining clean air
Plantation of trees

Before COVID-19
Water conservation
Energy conservation
Waste management
Local sourcing

In upcoming future
Use of hydrogen as fuel
Total use of nuclear energy
Use of tidal energy
Use of geothermal energy
Complete decomposing of all types of wastes
Circular economy
Responsible investment
Green transportation

Source: compiled by author

In table 2, different sustainability practices that have been practised before and after covid 19
and upcoming practices of future is summarized.

Table 3: Alignment of Sustainability Practices with the Sustainability Development Goals of UN

Sl. No. Sustainability Practices Sustainable Development Goals of UN
1 Energy conservation SDG 7, SDG 12, SDG 13
2 Water conservation SDG 6, SDG 12, SDG 14, SDG 13
3 Waste management SDG 15, SDG 6
4 Maintaining clean environment and clean air SDG 9, SDG 6, SDG 17
5 Local sourcing SDG 12, SDG 8, SDG 17
6 Biodegradable expendables and packaging SDG 9
7 Ecofriendly furniture and fittings SDG 11, SDG9
8 Carbon footprint mitigating techniques SDG 13, SDG 17
9 Awareness programs for stakeholders SDG11, SDG 17
10 Green marketing SDG 9

Source: compiled by author, (THE 17 GOALS | Sustainable Development, n.d.)
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Table 3 shows the SDG goals of 2030 which aligns with the different types of sustainability
practices of QSRs.

Conclusion

In conclusion it is found that QSRs have a great impact on the society as an industry. From what
people eat to how people dispose the meal wraps or packaging, has severe consequences towards
nature. The stakeholders understand the value of sustainability. By reviewing various literatures from this
field, it is evident that not every QSR implement every sustainability practice, but it surely implements
these three practices which are water conservation, energy conservation and waste management. The
other practices are exercised based on their suitability and feasibility to their management policies and
business needs such as promoting brand growth, making one competitively better than others.
Stakeholders have to make choice thinking ethically and rationally, about the future, whether people want
it to be serene or chaos filled by choosing appropriate sustainability practices and motivating others to
take up these choices. Therefore, in the end it is suggested that more people have to understand and
take up sustainability practices as a solution to future problems that are going to show up some day and
we as a society have to work constantly to innovate more such sustainable practices.
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