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The ‘Zero Waste Power in HoReCa'’ project aims to address environmental challenges
faced by hotel, restaurant and catering industries in Europe, and to promote the
advantages and methods of a zero- waste strategy through the development of
this curriculum. Focusing on business owners and managers, as well as vocational
education participants, this curriculum has raised the awareness and understanding of
zero waste practices. We have examined best practices changes in procedures that
can be carried out across HoReCa businesses. We have also explored the benefits
of implementing audit controls and performing regular monitoring, in addition to the
impacts of green procurement. There were six areas of focus in this curriculum: kitchen
organisation, menu planning and sustainable food, waste reduction and recycling,
packaging, energy, and chemical and pollution reduction. The findings in each chapter

are presented below.
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I Chapter 1: Kitchen Organisation in HoReCa

A zero- waste approach to kitchen operations in the HoReCa organisations requires
an overall understanding of undergoing practices. From a perspective of the industry
as a whole, a turn in a more sustainable direction is not possible, unless businesses
are aware of the mistakes that they make and opportunities available to them for
improvements. Food waste is one of the biggest challenges faced by hospitality,
catering and restaurant businesses in thier kitchen operations. Not only does it
contribute to a negative image of the sector in relation to the environmental impact of
food waste, but it also results in high costs for individual businesses. Hence, reducing

food waste can be considered as a key factor to greater implementation of the zero-

waste approach in the HoReCa organisations.
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Chapter 1: Kitchen Organisation in HoReCa in HoReca

Measuring current food waste is the first step to introduce zero waste approach
to a HoReCa business. A food waste audit tool was presented to support organisations
and build awareness of the importance of regular monitoring activities. Conducting a

food waste audit for a kitchen in a hotel, restaurant or catering business provides data

and information on the type of waste generated, its volume, origin and cost associated.
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I Chapter 2: Menu Planning - Sustainable Food

Menu planning is the practice of researching and selecting meals, food and drink items
that the catering or restaurant businesses are going to provide to guests. It is a complex
process related to such aspects as meal quality, consumers expectations, products
and ingredients availability, consumers needs and values as well as environmental
impacts. The core aim of menu planning process is maximising business’ profitability.
In this a more modern world, where expectations of consumers in the face of climate

change are shifting the general trends in the way that food is grown and prepared,

HoReCa organisations need to adjust their menu planning strategies to new realities.
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Sustainable food consumption has become a new standard, and as research has
shown, sustainable practices will soon become key elements determining success
on the market. However, it should be noted that a change towards more sustainable
menu planning is equally motivated by the impacts that food related sectors have on
the environment, accompanied by a clearer understanding of the positive impacts that

hospitality and catering industries can have on consumption behaviours on a broader

scale.
=
— LOGO NV —=
— -MENU
— RISTORANTE —

PRIMO

waw, ristorante, com

Co-funded by the
Erasmus+ Programme
of the European Union




N Zero Conclusion
waste

power

in HoReCa

I Chapter 3: Waste Reduction and Recycling

General operations in a HoReCa business generate great amounts of waste on
daily basis. That waste impacts negatively on the social, economic and ecological
environment. Hence it is extremely important for businesses, and the HoReCa sector
in general, to undertake actions aiming to minimise those negative impacts. Mapping,
measuring and monitoring waste generation are best practice methods
that should become a standard practice in hotel, restaurant and catering
organisations. The support in this process is provided by the circular economy model
and recycling strategies. There are various methods available for organisations that
will support them in increasing the waste reuse and recycling rate. However, due to
the amounts of waste generated, it is clear that recycling is not enough anymore.

HoReCa facilities need to concentrate on reuse and waste reduction strategies.
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Chapter 3: Waste Reduction and Recycling in HoReca

Waste generated in HoReCa organisations comes from all types of activities and
operation areas. Organic waste, glass, paper, cardboard, plastic and metal are named
among the main waste fractions. The HoReCa sector is considered as one of the key
contributors to packaging waste in Europe. Additionally, waste in the HoReCa sector is

also related to energy and water consumption.

An effective strategy for solving the waste problem in individual organisations needs
to be based on recognising the main areas contributing to waste generation and
identifying the main waste types produced. Once organisations build an understanding
and a realisation of this data, there are multiple tools and resources available to support

them in successful implementation of waste management and reduction strategies.

Some of those tools were presented in the third chapter.
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I Chapter 4: Packaging

Packaging is defined as the material used to display, contain, protect or transport
a product. The most common materials used in packaging are plastics, glass, paper
and cardboard, wood, and aluminium. The types of packaging used depends on the
following: transport methods, distance and duration of time travelling, the product type,
any preservation required, marketing needs, shelf-life expectations and handling. The
volume of packaging waste for Europe was measured at 86.4 million tonnes — that
equals to an average of 169.7kg of packaging waste produced per resident of the
EU 28 countries. The tourism industry contributes significantly to packaging waste in
Europe. Tourists generate nearly twice as much solid waste per person as residents.

The generation of packaging waste in the HoReCa sector can be traced to four main

processes: transportation, production, disposal and cleaning.
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Chapter 4: Packaging in HoReCa

Monitoring is an essential part of any waste management plan. An initial
assessment is needed to see what the sources of packaging waste are. Once
that has been done, a plan to regularly monitor packaging waste should be
created. Continuous monitoring will help to manage the costs associated with
waste disposal. It will also help to plan for future reduced packaging. A heavy
reliance on landfills in the past has meant that landfill space is quickly diminishing
with time. It is important that a strategy for the correct separation and disposal of
waste is created. Materials should be sorted by type: paper/cardboard, glass, plastic,
aluminium and metals, wood. Where possible, these materials can be further sorted by

weight, for example with paper sort from light weight paper to heavy duty cardboard.

Some packaging materials can be repurposed or returned to suppliers.
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I Chapter 5: Energy

Energy consumption is a significant part of all businesses in the HoReCa sector.
Therefore, it follows that it should be given due consideration by business owners,
senior management, employees, and to some extent guests/customers too. In this
chapter, we examined the main areas of energy consumption in HoReCa companies —
lighting, heating, and cooking. We discovered that simple changes in practices with little
or no financial investment by the business can have an immediate result in reducing
energy use. Actions such as, switching off appliances, changing light bulbs,
reducing the volume of laundry can all work to lower the energy consumed by
an organisation. We also explored actions that require more of an investment

like efficient appliances, regular maintenance of appliances, and improvements

that can be made to the building’s envelope.
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Chapter 5: Energy in HoReca

Common across all research was the recommendation that an energy
monitoring plan is needed. This will allow organisations to assess their current
energy consumption and where it was come from, and to measure the reduction in
energy from their change in practices and larger investments. It was also noted that
the success of such initiatives can depend on having a dedicated energy manager
or team, who will work to ensure energy policies are followed and regular monitoring
occurs. Finally, this chapter briefly evaluated the employability of renewable energy
resources in providing energy for HoOReCa businesses — evaluating the adaptability of
solar power, wind power or biomass energy. While these sources are beneficial to the
environment, it is not always a plausible option for companies to establish a renewable
energy source on-site. So, it was recommended that businesses investigate the

opportunity to source ‘green electricity’ from local vendors.
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I Chapter 6: Chemical and Pollution Reduction

This chapter was divided into two sections. First, we examined the process of reducing
chemical use in HoReCa industries. Chemical substances can be found in a range of
products, from food to beverages, cleaning supplies to hygiene products, and textiles
like linen and towels to toilet paper. While these chemicals are used to enhance
products in various ways, they are hugely harmful to the environment and to health.
For example, chemical run offs from factories, wastewater from cleaning, and air
pollutants from fresheners all add to ongoing issues with water, air and land pollution.

In addition to this, we saw that chemicals can cause issues with the skin, respiratory

and immune systems, and in some cases include cancer forming cells

Co-funded by the
Erasmus+ Programme
of the European Union




waste

Conclusion
power
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It's clear that steps need to be taken to reduce chemical use, so in this chapter we
explored the following options:
1. Change of practice: Modifying cleaning and laundry practices for reduced chemical

use.

N

Employee Training: Train staff on efficient cleaning methods, health and safety of
handling chemicals, and chemical management.

3. Monitoring: Establish a plan to monitor the use of chemicals in the business,
examining the quantities of chemicals bought and used, and set targets for future
use.

4. Ecolabels: Replace products with ecolabel alternatives, reducing the health risks

and environmental impacts associated with traditional products.
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In the second part of this chapter, we looked at pollution. We defined the three main
types of pollution: water, air and land. Direct behaviours, such as energy use, current
practices and green procurement can all have a significant impact on pollution
generation. However, it is important to note that there are also indirect processes
that can impact pollution, for example: water waste management and the behaviours
of third-party influencers. HoReCa businesses must also be aware of other types of
pollution in the form of light and noise pollution. We outlined some of the key steps
businesses can make to reduce pollution, to name a few: switching to green energy,
green procurement of products, change of practice. Finally, we assessed the concept
of carbon foot printing. Carbon foot printing can be very useful to HoReCa businesses
in terms of creating an environmentally friendly brand. There are also potential cost
savings for organisations. The two recommended methods for measuring the carbon
footprint are:

1. Measuring the carbon footprint of the whole organisation

2. Measuring the carbon footprint of a specific product or service.
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Calculating Zero Waste

There is no quick and easy way to reach zero waste. Achieving zero waste in a HoReCa
business will require the decision makers to follow the zero waste ethos and implement
the practices outlined in this curriculum across all areas of the business. Every business
in the HoReCa industry is different, even those that offer the same service will differ in
their waste generation, energy consumption and levels of environmental impact. As a
result of this, there is no set figure that can determine zero waste across the HoReCa
sector.

The only way you can determine if your zero waste practices are taking effect is to

measure and evaluate your waste and consumption at multiple stages. We have

created useful tools to help you do this:

= Appendix 1.1 and 1.2 will help you to determine the volume and cost of the food
wastage in your business.

= Appendix 2.1 offers a checklist to help you develop the sustainable plate

= Appendix 3.1 provides you with a check list of actions to follow to reduce food
waste.

= Appendix 4.1, 4.2 and 4.3 will help you to evaluate the type and locale of your
packaging waste and the cost this is incurring for your business.

= Appendix 5.1 provides a checklist to establish energy consumption in your business,
ad appendix 5.2 outlines the actions that will help you reduce your energy use.

= Appendix 6.1 give you a checklist to help ensure you are managing your chemicals
correctly, and lastly appendix 6.2 is a tool developed to help you reduce your

pollution generation.

Co-funded by the
Erasmus+ Programme
of the European Union



N Zero Conclusion
waste

power

Ll Chapter 6: Chemical and Pollution Reduction

The key to using these tools for zero waste is to take an initial measurement, implement
the best practices outlined in the corresponding chapters and monitor the results of
your actions by taking further measurements. The aim of these tools is to reduce
consumption, make your practices and resource usage more efficient, and to reduce

waste.

Thank you for taking the time to read our Zero Waste Power in HoReCa curriculum

handbook. If you have any questions, or would like to learn more about this project,

please visit our website at http://www.zerowastepower.eu or contact us on Facebook

@ZeroWasteProjectEU.

Co-funded by the
Erasmus+ Programme
of the European Union



Conclusion ero

waste

power
in HoReCa

Co-funded by the
Erasmus+ Programme
of the European Union




COORDINATOR:
Slava Raskaj Education Center

“wew @ http://centar-sraskaj-zg.skole.hr
& slava.raskaj-zagreb@zg.t-com.hr

Galileo.it S.r.l.

B | 5 & www.galileo.it
73 = cla@galileo.it
Callidus, Adult Education Institution

& www.ustanovacallidus.hr

mim CALLIDUS
e = info@ustanovacallidus.hr

Turisti¢ka i ugostiteljska $kola Dubrovnik
(Tourism and catering school Dubrovnik)
& http://ss-turisticka-ugostiteljska-du.skole.hr

& hlbcekom@gmail.com
Camara Oficial de Comercio, Industria y

Navegaciéon de Granada

Camara
& https://www.camaragranada.org
= programaseuropeos@camaragranada.org

Granada

I

Future In Perspective Limited
@ www.futureinperspective.com

n fip.
ol perspeciive = fipl.euprojects@gmail.com

Srednja 3o0la za gostinstvo in turizem Celje
{Secondary Vocational School for Catering and Tourism Celje)

E & www.ssgt.si
= romana.padovnik@ssgt.si | darja.stiherl@ssgt.si

Co-funded by the

- Erasmus+ Programme
of the European Union

The European Commission support for the production of this publication does not constitute an endorsement of the contents which reflects the views
only of the authors, and the Commission cannot be held responsible for any use which may be made of the information contained therein.




	PAG265
	PAG266
	PAG267
	PAG268
	PAG269
	PAG270
	PAG271
	PAG272
	PAG273
	PAG274
	PAG275
	PAG276
	PAG277
	PAG278
	PAG279
	PAG280
	PAG281
	PAG282

