
Sustainable Practices in Food & Beverage Management

(A concise, easy?to?read guide for students, managers, and staff)

1. Why Sustainability Matters in F&B

Reason Impact

Resource scarcity
Water, land, and energy are limited; efficient use reduces pressure on

ecosystems.

Consumer demand
70?%+ of diners consider environmental impact when choosing where to

eat.

Regulatory

pressure

Many jurisdictions impose waste?reduction, carbon?reporting, and sourcing

standards.

Cost savings Reducing waste, energy, and water directly improves the bottom line.

Brand reputation Sustainable operations attract talent, investors, and loyal customers.

2. Core Pillars of Sustainable F&B Management

1. Sourcing & Procurement

2. Operations & Energy Management

3. Waste Reduction & Circularity

4. Packaging & Materials

5. Staff Engagement & Training

6. Monitoring & Reporting

3. Sourcing & Procurement

Action Sustainable Benefit Practical Tips

Local & seasonal

ingredients

Lowers transportation

emissions; supports regional

agriculture.

Build relationships with nearby farms;

rotate menu items to match harvest

calendars.
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Action Sustainable Benefit Practical Tips

Certified products (e.g.,

Fair Trade, Rainforest

Alliance, MSC, ASC)

Guarantees responsible

farming, fishing, or labor

practices.

Require certification proof in supplier

contracts; prioritize certified items when

price difference is ??10?%.

Animal?welfare

standards (e.g., Certified

Humane, RSPCA)

Reduces greenhouse?gas

(GHG) emissions from

intensive livestock.

Source poultry, pork, and beef from

farms with verified welfare standards.

Plant?forward menu

design

Plant?based foods emit 70?

% less GHG per kilogram

than meat.

Offer at least 30?% plant?centric

dishes; use legumes, whole grains, and

vegetables as protein bases.

Supplier audits &

scorecards

Ensures compliance with

sustainability criteria.

Develop a 5?point scorecard

(environmental, social, economic,

traceability, innovation).

4. Operations & Energy Management

4.1 Energy Efficiency

Measure Expected Savings Implementation Steps

LED lighting
40–60?% lower

electricity use

Replace all interior and exterior lights;

install motion sensors in storage

areas.

High?efficiency kitchen equipment

(induction cooktops, ENERGY STAR

ovens)

15–30?% reduction

in cooking energy

Conduct an equipment audit; replace

the oldest 20?% of appliances each

year.

Smart thermostats & HVAC zoning
10–15?% HVAC

savings

Program set?backs during off?hours;

maintain filters quarterly.

Heat recovery systems (e.g.,

exhaust?air heat exchangers)

Up to 20?%

reclaimed heat

Integrate into ventilation ducts;

monitor temperature differentials.

4.2 Water Conservation

Technique Water Saved Practical Steps
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Low?flow pre?rinses & faucets
30–50?%

reduction

Install aerators (1.5?gpm) and

sensor?activated taps.

Dishwasher optimization (load?size

sensors, temperature control)

25?% less water

per cycle

Train staff to run full loads; use

eco?wash cycles.

Grey?water reuse
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