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Motivation and 
opportunity
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The Current Food Waste Situation in 
the UAE

Wednesday, June 25, 2014

ÅUAE and GCC countries: rapid development in the hospitality sector

ÅFrom 2012  to 2013: 37% increase in hotel occupancy in Abu Dhabi (AD)

ÅAbu Dhabi is in the process of rehabilitating its landfill sites

Å till 2008, many of the landfills were simply unlined dumpsites

Å> 75% of UAE waste is now landfilled

Å!5 ǿŀǎǘŜ ƎŜƴŜǊŀǘƛƻƴ Ҧ 1.8-2.4kg/capita/day 

(50% more than the UK)

Å1/3 of the waste generated in the UAE                                               
comprises of discarded food
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The Current WM system in AD

ÅWaste managed by the Centre of Waste Management (CWM)

ÅInstated a tariff system on waste produced for commercial and industrial 

establishments

ÅLarge waste producers are asked to prepare 

audit reports

ïExpensive and time consuming process
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The Current Situation in the UAE -IŜŦǘƘ !ƭ bŜΩƳŀ
(Saving Grace) Program

ÅStarted in 2004

ÅService available to both the public and 

hotels/restaurants

ÅFood leftover must at least be enough for 50 

people

ÅFood distributed to needy families and low-

paid workers

Å2012 Ÿ Program delivered å 175,000 meals.

ÅñNone of the recipients of the food have ever 

reported getting sick from eating it.ò Sultan Al 

Shehi, Manager, Hefth Al Neôma Program.
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Objectives of our work

ÅTo assess the current performance of the hospitality industry (hotel 

restaurants in current stage) in AD in terms of food waste 

minimization

ÅTo develop viable solutions for the food waste 

reduction/management in AD and UAE and subsequently implement 

them, while considering the local context

ÅWork with local stakeholders:

ïLocal official entities: E.g., AD Center of WM, AD Tourism and 

Cultural Authority, AD Food Control Authority

ïHotels: Management, chefs, staff

ÅThe strategies proposed would be of relevance to all of UAE and to 

other GCC countries which have fast-developing tourism sectors
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Hotels Participating in the Study

Wednesday, June 25, 2014

ÅInterviews at various hotels/hotel management companies

ÅInterviews shed light on the operations of 45 different hotels in UAE
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Sample of Participating HotelAttributes

Hotel Ownership HQ Location
Rating (No. of 

stars)

Hotel size (No. 

of rooms)

A1 Private Inside UAE 4 287

A2 Private Inside UAE 5 565

B2 Private Outside UAE 3 294

C2 Private Outside UAE 4 301

E Public N/A 5 600

F1 Private Inside UAE 5 292

F2 Private Inside UAE 5 382

G1 Private Outside UAE 4 428

H Public N/A 5 394

I Private Outside UAE 5 172
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Hotel Survey results:

Sustainability

Wednesday, June 25, 2014
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Examining the Problem ς
Social Perspective

Wednesday, June 25, 2014

Multi -culturalism: How to 
motivate everyone?

Cultural issues: 
Food abundance a 

good sign!

IƻǘŜƭǎ ǎŜƭƭ ΨŜȄǇŜǊƛŜƴŎŜΩΥ ƴƻǘ ƭŜŎǘǳǊŜ ƎǳŜǎǘǎ 
on sustainability!!
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Examining the Problem ς
Regulatory Perspective

* HACCP: Hazard analysis and critical control points

Confusion over continuously changing regulations

HACCP* restrictionspaying fine vs. meeting targets
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Results ςHotel Interviews: Sustainability

36%

37%

27%

In which areas does your hotel 
promote sustainability?

Water reduction

Energy conservation

Solid waste reduction

45%

33%

22%

Have you reached/are you on track 
to reach the ADTA 20% diversion rate 

target?

Yes No Not sure yet


