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This document intends to act as a guide for all tourism businesses, professionals and 
communities that wish to reduce food waste and plastic waste in their operations. 
Here you will find basic facts on the food and plastic waste challenges, best practices 
and case studies across the tourism and hospitality sectors, as well as tools and 
resources to help you start or continue your journey towards food and plastic waste 
reduction. 

The ultimate goal of this document, however, is to present to you our standards for 
food and plastic waste reduction and management. These standards are meant to be 
used by tourism businesses as a tool on the necessary “checklist” for reducing food and 
plastic waste. 

INTRODUCTION 

PART I: INTRODUCTION

GUIDING FRAMEWORK: The standards follow the hierarchy of waste reduction strategies 
from most environmentally and economically favourable (PREVENTION) to least (DISPOSAL). 

 

1.1 GOAL OF THIS STANDARD

In both standards, we advocate that 
the greatest emphasis should be given 
to preventing waste. Even though the 
means to do so are different in the 
plastics and food standards, the goal 
is the same: to divert waste from 
landfills as much as possible. 
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PART I: INTRODUCTION

1.2 CIRCULAR ECONOMY AND WASTE REDUCTION 

Our standards were also formulated following the principles of the circular economy. 
The circular economy is opposed to the traditional economic model: the linear 
economy, which entails a “take-make-dispose” approach to materials and resources 
(Ellen MacArthur Foundation, 2022).  

Circularity, instead, advocates the continuous flow of materials through the value 
circle. This means that materials are never disposed of. Rather, they follow a similar 
framework to that from the previous page: first, their production should be prevented, 
then, if not possible, these materials must be reused, recycled and recovered – in this 
order. 

Let’s look at the difference between the linear and the circular economy by using the 
Value Hill Framework: 

LINEAR CIRCULAR 

(Circle Economy & Sustainable Finance Lab, 2016) 

The Value Hill Framework, as you can see, divides the use of materials into three main 
phases: pre-use, use and post-use. In both models, during the pre-use phase, materials 
gain value as they are turned into products and are put for ‘sale’ when they reach the 
user (use phase). The main difference lies in the after (the post-use phase).  
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In the linear economy, the material reaches its highest value at the top of the hill, 
and after a short lifespan, this value only goes downhill. Whereas in the circular 
economy, the value is retained and maximised, firstly by the optimal use of the 
material/product by the consumer and then by strategies that keep this material in 
the “loop” for as long as possible. 
 
As you see in the second figure, the smaller the loop (the first arrow, that goes back 
to the user), the more sustainable the strategy is, because it requires fewer logistics 
and resources to retain or restore the value of the material. This is why reusing comes 
before recycling in the hierarchy of waste management strategies. 
 
Now, although it seems like strategies for waste reduction focus only on the post-
use, this is not true. Let’s take a look at this more comprehensive version of the Value 
Hill Framework: 
 
 

PART I: INTRODUCTION 

(Achterberg et al., 2018) 
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Notice that circular strategies begin at the pre-use phase, by designing or, in the case 
of tourism businesses, sourcing/purchasing products and materials that are 
designed to have a longer lifespan or to decompose more easily and quickly (e.g., 
home compostable plastics). And, in the use phase, the focus should be, as we already 
mentioned, on optimising the use of this material or product. 

With this framework in mind, we also divided our standards for Food Waste Reduction 
and Plastic Waste Reduction into three phases, but here, because tourism businesses 
do not – normally – produce or design physical products, we will use different names 
for the phases: SOURCING (pre-use), USING (use) and DISPOSING (post-use). The 
disposing phase does not mean landfill disposal, but all the strategies used after the 
use of a material/product to actually prevent it from going to landfills. 

PART I: INTRODUCTION

1.3 FRAMEWORK FOR THE FOOD & PLASTIC 
WASTE REDUCTION STANDARDS 

The first step (the BEFORE 
phase) towards plastic and food 
waste reduction is to adopt 
sustainable sourcing and 
procurement practices. 

The second step (the DURING 
phase) involves strategies to 

prevent and reduce waste 
during the use of the 
materials/ resources. 

The third and last step (the AFTER phase) looks at the actions taken with the food & plastic 
waste that was generated despite all the efforts towards prevention, reduction and reuse of 

the second step. 

SOURCING 

USING 

WASTE 
REDUCTION 

DISPOSING 

1 

2 

3 
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In the first step, the materials and resources are still not in your business, thus you 
have the chance of making more sustainable and responsible sourcing choices, 
such as avoiding over-procurement of food (that can easily lead to spoilage), 
purchasing products made of materials other than plastics (bamboo, paper, wood, 
glass, etc.) or purchasing products designed for circularity (as we explained with the 
Value Hill Framework). 

Secondly, once the materials and resources are already within your business 
operations, it is time to make the most of them, and use them responsibly. This 
means avoiding their spoilage and waste (in the case of food) and prolonging their 
lifespan (in the case of plastics). Obviously, for plastics, it is easier to avoid them in 
the first place – this is why responsible sourcing (the first stage) is so important. 

Lastly, after taking actions towards reducing waste and reusing the materials and 
resources as much as possible, the business should ensure that these are 
redistributed and disposed of also in a sustainable and responsible manner, 
always using landfill disposal as a last resort.  

But how can the waste reduction standards be implemented across the entire supply 
chain? Certainly not all tourism businesses are involved in the purchasing of food 
and/or plastics, thus also not directly involved in plastic/food waste management. 
Then, what role does each actor play in waste reduction efforts? 

PART I: INTRODUCTION

1.4 FOOD & PLASTIC WASTE REDUCTION IN THE 
SUPPLY CHAIN 

As we mentioned at the beginning of this document, the standards presented here 
(as well as case studies and resources) are intended for all tourism businesses, 
professionals and communities interested in learning how to reduce food waste and 
plastic waste. However, we know that, according to its type, a business can have a 
more direct or indirect responsibility towards waste management. 
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For this reason, it is important to quickly explain the concept of scope. In 
sustainability, the idea of scope, mainly used in carbon emissions standards and 
measurement, can also be applied to our case: waste management.  

Scope means the range or extent of responsibility or involvement in something. 
Scope 1 indicates direct responsibility or involvement. Scope 2 is indirect (but direct 
responsibility of a direct supplier). Scope 3 is also indirect, but it is the direct 
responsibility of an indirect supplier, and so on. A little confusing? Let’s use an 
example for more clarity: 

You work in a TOUR OPERATOR and your (direct) suppliers include hotels, 
restaurants, tourist attractions, tour guides, airlines, ground and water 

transportation companies, just to name a few. 

Your tour operator is 
Scope 1. You have direct 
control over your policies, 
strategies, procurement 
choices, etc. So, regarding 
plastic waste, it is within 
your scope, for example, to 
install water refill stations 
in your offices and raise 
awareness of your staff to 
use refillable water bottles 
instead of purchasing 
single-use plastic ones. 

SCOPE 1

SCOPE 2

Scope 2 would be your 
direct suppliers that we 

listed above. In the case of 
hotels that you work with, it 
is within their scope to, for 
instance, not offer single-

use plastic toiletries but 
instead install shampoo, 

body wash and soap 
dispensers in the rooms. 

Scope 3 would be the direct 
suppliers of your direct suppliers 
(thus indirect to you). It could be, 
for example, a supermarket. This 
supermarket would be Scope 2 to 

the hotel but Scope 3 to you 
because you do not purchase 

directly from them, but your direct 
supplier (the hotel) does. SCOPE 3

PART I: INTRODUCTION
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In our example, Scope 4 would be a wholesale food distributor that supplies food to 
the supermarket and Scope 5 would be the manufacturers and/or farmers. In this 
document, however, we will only focus on Scopes 1 to 3. 

As you can imagine, the more scopes there are in your supply chain, the more difficult 
it is to measure and manage everyone’s efforts and outcomes. For this reason, we 
suggest that the Food and Plastic Waste Reduction standards, presented in this 
document, should be used in steps, implementing the strategies and actions first in 
Scope 1 (your business) to only then move on to Scopes 2 and 3 (your suppliers). 

The following graphic, based on and adapted from the Sustainable Hospitality 
Alliance (2022), suggests a pathway to the implementation of food and plastic waste 
reduction measures and standards: 

PART I: INTRODUCTION

https://sustainablehospitalityalliance.org/wp-content/uploads/2022/03/Pathway-overview.pdf
https://sustainablehospitalityalliance.org/wp-content/uploads/2022/03/Pathway-overview.pdf
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As you can see from the graphic, efforts 
towards food and plastic waste reduction 
should start in your business, property or 
community and move up the arrow as you 
raise awareness, engage and require 
compliance from suppliers, up to the point 
that the entire supply chain is actively 
committed to reducing food and plastic 
waste in their operations. 

PART I: INTRODUCTION

Now, let’s see how to navigate through this material. 

In order to facilitate the use of this document by different types of tourism businesses 
as well as tourism professionals and communities, and to help clarify the role that 
each one plays in waste reduction across the supply chain, all the case studies and 
tools presented here will be categorised by different icons according to the group to 
which it is most relevant.  

The groups and icons are associated as below: 
 

      Hotels and spas                Restaurants   Tour operators and guides             All                   

      Land transportation  Communities (CBT)         Marine excursions 

As for the standards, each criterion will also be categorised in one or more icons, to 
indicate to which groups it is relevant. Also, the criteria are further classified by their 
level of priority, from lower to higher: 

See an example of a criterion and its classification on the next page: 

Lower priority 

Medium priority 

Higher priority 
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In this example, the criterion is marked with the icons             , which means that it 
is applicable to hotels, spas and restaurants, but optional or non-applicable for tour 
operators and guides, transportation companies, marine excursions and communities. 
Also, the criterion is marked with                , which means that it has a lower priority. 

We hope that this guidance helps you and your business or community to understand 
your roles and responsibilities towards food and plastic waste reduction in the supply 
chain as well as the necessary pathway to be followed by all actors and stakeholders. 

Now it is time to get started! We will begin with the Food Waste Reduction Standard, 
first presenting an overview of this challenge, both globally and in the context of 
Thailand, then moving on to the standard and criteria for food waste reduction, which 
will be supported by case studies, examples, tools and resources. Next, we will follow 
the same sequence, but with the Plastic Waste Reduction Standard. 

PART I: INTRODUCTION
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PART II:  
FOOD WASTE REDUCTION 
STANDARD
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FOOD WASTE REDUCTION STANDARD

PART II: FOOD WASTE REDUCTION STANDARD

2.1 THE FOOD WASTE PROBLEM

Before we present the best practices, tools and standard for food waste reduction, it 
is important to understand the magnitude of this global challenge. 

The Food and Agriculture Organisation (FAO) estimates that one third of all food 
produced around the world – more precisely 1.3 billion tons – is either lost or goes to 
waste (FAO, 2019). This means that the resources – land, water, energy –, labour and 
capital used along the food production process are all lost as well – and in vain. 
Moreover, the food waste in landfills generates greenhouse gas emissions, thus 
contributing to global warming and climate change.  

Food is lost or wasted throughout the entire supply chain, from agricultural 
production to consumption in households, restaurants, or other food service 
businesses. The causes of such waste vary according to many factors, but they are 
mostly related to a country’s level of industrialisation.  

In industrialised countries, food loss and waste are mainly due to overproduction and 
a lack of coordination between stakeholders in the supply chain, as well as poor 
consumer behaviour. On the other hand, in developing countries, food is usually lost 
during the early stages of the food supply chain, namely production and processing, 
because of premature harvesting, poor infrastructure for storage and transportation, 
among other reasons (FAO, 2011). 
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  Regardless of the causes or areas where food losses and waste take place, as the FAO 
(2011) perfectly puts it, 

PART II: FOOD WASTE REDUCTION STANDARD

“In a world with limited natural resources, and where cost-effective
solutions are to be found to produce enough safe and nutritious food 

for all, reducing food losses should not be a forgotten priority.”

2.2 FOOD WASTE IN THAILAND AND THAI 
TOURISM 

Tourism, before the COVID-19 pandemic, 
was one of the world’s largest and most 
profitable economic sectors, and, 
according to the WWF, the change 
towards food waste should come from 
those who have the potential to make 
the biggest impact. In this sense, 
hotels and restaurants can lead the way 
and "help reshape the food service 
industry as leaders in food waste 
reduction" (WWF, 2017).  

Reducing food waste in the tourism and 
hospitality sector will also reduce costs 
along the supply chain and, more 
importantly, help address the UN 
Sustainable Development Goals 
(SDGs), specifically Goals 2 (Zero 
Hunger), 12 (Responsible Consumption 
and Production), 13 (Climate Action) and 
17 (Partnerships for the Goals) (PATA, 
2019).  
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In Thailand, the challenge of food waste is highly connected to tourism and 
hospitality. It is estimated that in Bangkok alone, almost 5,000 tonnes of food waste 
are collected every day (UNEP, 2021), and the average of food waste in Thai cities is 
between 33% and 54% (GIZ Thailand, 2020). Although hotels and restaurants are not 
the only ones to blame, they do play a large role in food waste generation. 
 
It is estimated that an average 5-star hotel buffet throws away up to 50 kg of edible 
food during each service period (PATA, 2018). Moreover, although in Europe the 
hospitality sector produces less (12%) food waste than households (53%), in Asia, the 
opposite happens (Juvan et al., 2021). Fortunately, however, most hospitality 
businesses (83.8%) in the Asia Pacific have reported being actively committed to 
reducing food waste, a higher percentage than in other regions (Greenview, 2018). 
 
 

 
 
Next, we will present the standard and criteria. The standard was created after 
thorough research on the topic of food waste reduction in tourism & hospitality, but 
also in households and communities. The toolkits and reports used in the 
development of the standard include, for example, the PATA Buffet Toolkit, the Hotel 
| Kitchen Guide by WWF, the Sustainable Food Manual by Futouris, as well as many 
other important resources that will be mentioned and referenced in this document. 
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https://www.datocms-assets.com/11161/1557461889-buffet-toolkit-18july.pdf
https://www.worldwildlife.org/publications/hotel-kitchen-fighting-food-waste-in-hotels
https://www.worldwildlife.org/publications/hotel-kitchen-fighting-food-waste-in-hotels
http://www.futouris.org/en/tools/
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https://wedocs.unep.org/bitstream/handle/20.500.11822/7625/-Responsible_food_purchasing_Four_steps_towards_sustainability_for_the_hospitality_sector.pdf?sequence=2&isAllowed=y
https://wedocs.unep.org/bitstream/handle/20.500.11822/7625/-Responsible_food_purchasing_Four_steps_towards_sustainability_for_the_hospitality_sector.pdf?sequence=2&isAllowed=y
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http://media.visitcyprus.com/media/b2b_en/News_Releases/Waste_Mapping_Guidance_Hotels.pdf
http://media.visitcyprus.com/media/b2b_en/News_Releases/Waste_Mapping_Guidance_Hotels.pdf
https://www.fao.org/fileadmin/user_upload/save-food/PDF/Guidance-content.pdf
https://www.fao.org/fileadmin/user_upload/save-food/PDF/Guidance-content.pdf
https://www.nea.gov.sg/docs/default-source/envision/food-waste/nea-fw-segregation-and-treatment-guidebook.pdf


https://www.datocms-assets.com/11161/1557461889-buffet-toolkit-18july.pdf
https://www.lovefoodhatewaste.com/article/food-storage-a-z?_ga=2.12129846.307191734.1645194099-699972434.1645194098
宮安生
☐

宮安生
☐

宮安生
☐

宮安生
☐
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https://www.futouris.org/en/tools/
https://static1.squarespace.com/static/5f24290fd0d0910ecab2b02e/t/601d0015cbe7a12057dbde0d/1612513305647/PlasticFree-TourOperator-2021-Feb2.pdf
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https://trashhero.org/wp-content/uploads/2018/06/TH-Bottles-Bags-FAQ-Thailand.pdf
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https://www.unep.org/resources/pollution-solution-global-assessment-marine-litter-and-plastic-pollution
https://www.unep.org/resources/pollution-solution-global-assessment-marine-litter-and-plastic-pollution
https://ellenmacarthurfoundation.org/the-new-plastics-economy-rethinking-the-future-of-plastics
https://www.wwf.de/fileadmin/user_upload/WWF_Plastikstudie_Hotelma%C3%9Fnahmen_eng.pdf
https://www.wwf.de/fileadmin/user_upload/WWF_Plastikstudie_Hotelma%C3%9Fnahmen_eng.pdf
https://www.oneplanetnetwork.org/sites/default/files/from-crm/Toolkit_Plastic_Waste_Free_Hospitality-compressed.pdf
https://www.oneplanetnetwork.org/sites/default/files/from-crm/Toolkit_Plastic_Waste_Free_Tours-compressed.pdf
https://www.oneplanetnetwork.org/sites/default/files/from-crm/Toolkit_Plastic_Waste_Free_Tours-compressed.pdf
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https://www.futouris.org/en/tools/
https://www.oneplanetnetwork.org/sites/default/files/200722_-_recommendations_for_tackling_plastics_during_covid_recovery_in_tourism_-_eng.pdf
https://www.oneplanetnetwork.org/sites/default/files/200722_-_recommendations_for_tackling_plastics_during_covid_recovery_in_tourism_-_eng.pdf
https://sandseaplasticfree.org/
https://sandseaplasticfree.org/index.php/resource-download/
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https://www.tuigroup.com/damfiles/default/downloads/plastic_reduction_guide.pdf-2f4f4f0e2278382fcd50d9a530985b84.pdf
https://www.sixsenses.com/
https://www.sixsenses.com/en/sustainability/stories/plastic-free-2022-how-plastic-is-critically-connected-to-your-health
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https://www.tuigroup.com/en-en
https://www.tuigroup.com/en-en/media/stories/2021/2021-07-13-tui-extends-plastic-reduction-commitment


https://unescosustainable.travel/en/hotels-needs-sourcing-locally
https://seed.uno/enterprise-profiles/fang-thai-factory?fbclid=IwAR1aw8nIDqanrwzvT9AgOK8guCsqCXgz8aK2W7NE6SJQpzoUglpzD2zbx1U
https://gracz.co.th/?fbclid=IwAR1eZKddIrTILfwYQSFRnfzzyX6Fn4lDFykARlVbOlFitvw7QiD9G9MHPVs
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https://www.futouris.org/en/news/futouris-publishes-guidance-on-how-to-reduce-single-use-plastic/


https://www.oneplanetnetwork.org/knowledge-centre/resources/addressing-pollution-single-use-plastic-products-life-cycle-approach-key
https://www.oneplanetnetwork.org/knowledge-centre/resources/addressing-pollution-single-use-plastic-products-life-cycle-approach-key
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https://cdn.ymaws.com/www.productstewardship.us/resource/resmgr/files/psi_plastic_reduction_guide.pdf
http://tiny.cc/MyPlasticFootprint
http://tiny.cc/FoodwareCalculator
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file:///Users/ferrodak/Downloads/HotelWasteMeasurementMethodology_SEP2021_v1.0.-1.pdf
https://sustainablehospitalityalliance.org/resource/hwmm/


https://www.marinabaysands.com/sustainability.html
https://www.nea.gov.sg/docs/default-source/our-services/waste-management/fwm-guidebook-for-food-retail-establishments-(resized).pdf
https://www.nea.gov.sg/docs/default-source/our-services/waste-management/fwm-guidebook-for-food-retail-establishments-(resized).pdf
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http://www.greenantz.com/




https://docplayer.net/86718304-The-value-hill-business-model-tool-identifying-gaps-and-opportunities-in-a-circular-network.html
https://hetgroenebrein.nl/wp-content/uploads/2017/08/finance-white-paper-20160923.pdf
https://www.ceguide.org/Strategies-and-examples/Dispose/Reverse-logistics
https://ellenmacarthurfoundation.org/topics/plastics/overview
https://ellenmacarthurfoundation.org/topics/circular-economy-introduction/overview
https://exofoundation.org/refill-my-bottle-app/
https://exofoundation.org/refill-my-bottle-app/
https://www.fao.org/3/mb060e/mb060e00.pdf
https://www.fao.org/resources/infographics/infographics-details/en/c/317265/
https://www.fao.org/state-of-food-security-nutrition/en/
https://www.futouris.org/en/tools/
https://www.thai-german-cooperation.info/en_US/food-waste-how-to-properly-manage-waste-in-thailand/
https://www.thai-german-cooperation.info/en_US/food-waste-how-to-properly-manage-waste-in-thailand/
https://www.greenpeace.org/usa/news/industry-should-not-exploit-covid-19-to-push-more-plastic-pollution/
https://greenview.sg/services/green-lodging-trends-report/
https://greenview.sg/services/green-lodging-trends-report/
https://www.iucn.org/sites/dev/files/content/documents/thailand_final-report_2020_compressed.pdf
https://oceanconservancy.org/wp-content/uploads/2017/04/full-report-stemming-the.pdf
https://oceanconservancy.org/wp-content/uploads/2017/04/full-report-stemming-the.pdf
http://www.youtube.com/watch?v=xaBELINcH7E&t=13s


https://www.oneplanetnetwork.org/sites/default/files/from-crm/GTPI%2520Brochure_Final_En.pdf
https://www.datocms-assets.com/11161/1557461889-buffet-toolkit-18july.pdf
https://static1.squarespace.com/static/5f24290fd0d0910ecab2b02e/t/601d0015cbe7a12057dbde0d/1612513305647/PlasticFree-TourOperator-2021-Feb2.pdf
https://th.boell.org/en/2021/10/26/thailands-plastic-waste-conundrum
https://sustainablehospitalityalliance.org/wp-content/uploads/2022/03/Pathway-overview.pdf
https://www.unep.org/news-and-stories/story/bangkok-tech-startups-take-food-waste
https://www.unep.org/interactive/beat-plastic-pollution/
https://wedocs.unep.org/bitstream/handle/20.500.11822/36324/RSUP.pdf
https://www.worldwildlife.org/publications/hotel-kitchen-fighting-food-waste-in-hotels
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