
 
 

Pullman Suzhou Zhonghui: Green Hotel Training 
helping to reducing food waste by 58% 
 

 
Overview 

Organization: Pullman Suzhou Zhonghui (Accor) 
Segment: Premium Hotel 

Region: Greater China (Asia) 

Year: 2024 

Target Audience: Front line staff, middle management/executives 

Evidence: Quantitative and qualitative outputs 

 
Executive Summary 

Pullman Suzhou Zhonghui reduced food 
waste by 58% in 2024 by combining 
systematic measurement, staff training, 
and guest engagement. Through 
improved forecasting, daily monitoring, 
and initiatives such as eco-friendly 
takeaway options and awareness 
campaigns, the hotel significantly 
reduced waste while maintaining high 
service standards. 
 
With minimal investment, the initiative 
also delivered a 2% reduction in food 
costs, demonstrating that structured 
training, operational discipline, and 
customer involvement can drive 
substantial and rapid impact in premium hospitality settings. 
 
Background 

Pullman Suzhou Zhonghui is situated in the central business district of Xiangcheng District. It is 

currently the only international upscale brand hotel in the area, catering to both business 

travelers and MICE (Meetings, Incentives, Conferences, and Exhibitions). Inspired by the latest 

innovative Pullman standards, the hotel features 413 guest rooms, four food and beverage 

outlets, and a multifunctional area of 2,200 square meters, which includes three ballrooms and 

three meeting rooms. 

Actions Implemented 

To reduce food waste in their establishment, the hotel worked to accurately predict ingredient 

requirements in advance, sharing booking rates with the kitchen team at least one day prior to 

meal service. Furthermore, the teams monitored and recorded food waste daily using a weighing 

device and reported and analyzed this food waste data monthly. To encourage customers to 

minimize waste and engage them in the hotel’s initiatives, brochures were displayed in public 



areas of the restaurant. In addition to this, complimentary food packing services with 

environmentally friendly packaging were offered to guests to reduce plate waste. Green Hotel 

Training was conducted during every orientation to ensure all staff understood concepts and 

actions relating to the Food Waste Chapter.  

With regards to their menu, the hotel provides exemplary breakfast and hybrid breakfast 

options alongside vegetarian and vegan options. The hotel has a comprehensive food waste 

policy and sources at least 80% of its food locally and prioritizes organic food and ingredients. 

More widely at Accor group, hotels are committed to Eco certifications such as Green Key or 

Green Globe standards. These standards involve compliance with a comprehensive set of 

specifications including reducing food waste. 

Impact & Lessons Learned 

Before implementing the above actions, food waste levels were at 465 grams per cover, 

primarily from preparation waste, such as vegetable scraps and fruit peels. 

Since May 2024, food waste has decreased by 58%, along with a 2% reduction in food costs. 

 
Costs & Benefits 

The final cost was 979.72 USD including the production of brochures, packaging boxes for 

customers and the weighing device used to measure food waste. 

Way forward 

The hotel will continue all previously mentioned actions whilst learning from other hotels to 

discover improved solutions. 

Additional Information 

Pullman Suzhou Zhonghui: Green Hotel 

Training helping to reduce food waste by 58%. 

Through food waste measurement, staff 

training and customer engagement initiatives, 

food waste in the hotel has decreased by 58% 

since May 2024. This has resulted in a 2% 

reduction in food costs. 

 

 

 

 


