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GREEN MANAGEMENT PRACTICES IN THE HORECA SECTOR

The hotel, restaurant, and catering industry has long been recognized as a
significant contributor to environmental degradation, with its high energy
consumption, water usage, and waste generation. Consequently, the industry has
faced increasing pressure from customers, stakeholders, and regulatory bodies to
adopt sustainable practices and reduce its environmental impact.

One key aspect of green management in the HoReCa sector is the
implementation of energy and water conservation initiatives. Hotels, in particular,
consume substantial energy and water, making them prime targets for such efforts.
Using energy-efficient appliances, LED lighting, and intelligent building automation
systems can significantly reduce a hotel’s energy consumption and operating costs [1,
2]. Furthermore, implementing water-saving measures, such as low-flow

showerheads and efficient laundry equipment, can substantially impact water usage.
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In addition to conservation efforts, the HoReCa sector is also exploring
adopting renewable energy sources and implementing zero-waste approaches. Some
hotels have installed solar panels or wind turbines to generate their electricity,
reducing their reliance on fossil fuels and lowering their carbon footprint.

Moreover, implementing waste management systems that prioritize recycling,
composting, and reducing the use of single-use plastics can significantly reduce the
amount of waste generated by HoReCa establishments.

Interestingly, research has shown that implementing green practices in the
HoReCa sector is not solely driven by environmental concerns but also by the
potential financial benefits and improvements in customer perception. Restaurants
that have adopted formal sustainability policies have demonstrated a more
comprehensive engagement in green practices, including measuring outcomes and
training employees to promote sustainable behaviours [3].

For instance, a study on the hospitality industry found that hotels’
environmental policy and training aspects were positively related to sustainability
practices. Environmental communication significantly impacted resource and energy
conservation, improving ecological and financial performance. Another study on
casual restaurants revealed that while most green practices focused on water
efficiency, waste management, and recycling, the restaurants were reluctant to invest
in larger capital-intensive projects or green certifications and instead priority
practices that reduced costs and provided favourable impressions to customers [1-3].

Overall, the HoReCa sector increasingly recognises the importance of adopting
sustainable practices driven by environmental concerns, financial benefits, and
customer preferences. The industry is exploring various green management strategies,
from energy and water conservation to renewable energy and zero-waste approaches,

to reduce its environmental impact and enhance its long-term sustainability.
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