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FOREWORD

Singapore's Food and B well as increasing env
is deeply woven into t and shifting consumer
identity. Wi th food be industry is under grov
l' i ves, F&B companies a constantly adapt and
to influence consumer
positive environment al This playbook will prc
Singaporecs F&B indust
The F&B industry can p sustainability effort:s
countryocs grlkeni eddott solutions to optimise
an estimateadnhes, GF0 f ¢ i nnovation.
in 2023%ichedcocrouvantmo st
Singaporecs total food I encourage you to bui
the need for the indus capabilities and embec
resources to reduce wa model s. By i mplementir
| ower operational cost practices, you can str
Singaporeocs overall su whil e supporting Singe
goal s. Together, we ca
We recognise that the industry continues to
F&B industry is not wi to a sustainable futur

rising costs of raw ma

JEANNI E LI M,

ASSI STANT MANAGI NG
DI RECTOR, SERVI CES ¢/
GROWTH ENTERPRI SES,
ENTERPRI SE SI NC

-

The 0a2s el i newasthil nal abeerf 500 datoav i pdeidmiby c t a l buil ding

owners/ operators, F&Bcoclolnegeadbmmidessvasrnce Wastne resi dential takea

hawker centres, hotel operations awdeuxpswudeam food manuf ac
3
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ABOUHIPREAYBOOK

Tlepl aybook provides practical actiompaedegti dastai nal
practDewvesl.oped i n consul t ata sosno owviigrihd da¥sB ucd d nopaai nomseost iod e r
hel ppxmimnes nraeradgraltde challl ewegresgeangdust ai nabsbiuy.ioppor't

YOU CAN

f I nformation on Singapore's current F&B ¢
f ocus amrdeasel evant policies
Practical actitonnandggauiedanscéai nability
and | everage opportunities
Resources tdxesspapbonabislucthp rgegu ramene s
tools and framewor ks

f opcrusoraont yt harreeea s

o)

1. 2 .
FOOD WASTEPACKAGI
WASTE

This plf ocxhuseksoperati onal acti vi thiasvk ewist hinrd R Reearnodp)dimmiteedsu d
anedxcl wpsg ream,saocthvasiesurcing from sustainable sources.
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| NTRODUCTI| ON

Si ngapgoBeaesdscape
S ngaporeoms F&B indiadgtopOcempédbheaghmgef s omor d otoalur ant
courts, caf.es and others

Over the lasanyem&Beabmyamisembrnt &adi ng nsewmc hti meesn dasy s

delivery and t,pkeeawsmsyg roomtgieans ocus omnlle aldiolphomd t weslel |
techncelsogn theHowepesast ains, gtrlboewtihnd u s tcroyn twii thlea ptece d t
to céssagd itmélsudes addressingasdstiasksability i mpact

PropooFi&Bnestabli shmentseginédniSi ngapore b

Pubs

Q 5% @] 1%

Caterers

X 39%
Restaurants

& 6"

Fast food outlets

& 7%

Food kiosks

& 26"

Food courts,
coffee shops
& canteens

& 15%

Cafes

SDepar tofenSt a(tDGRN2ZL s
‘“DOS, 2202
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This playbpok mhaaoscallguetsi B&B dompani esocetapagredti ingns
downstaetimwi t h@dsiomtswchhs riemkgi ¢t cwhaeste eidmp i awga st e

management or recovery.

MIDSTREAM

STORAGE - > PROCESSING -—-> PACKAGING - > DISTRIBUTION

‘ F&B COMPANIES
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Whatsustainability?

Sustainabibpéyaisngbionta Waoy tclhhantpani espresemnhaisnabi |l it
does not harm the environmepbrounsociestyo optimise r
| nvesitnacrrse acsoinnsgildyer a compaleywy@®d op a more competitive \
Environmeaot alGoeednance ( ESEhbracing sustainable pract.

performmakeng investment desitssanmsngs and i mproved ef
in additi onmdtor,stadcahdiatsi onaknsure compenpesi af eepat
financial .performance with future external <chall el

THE ' E'

ESG metrics | ook fatnancioampamgrosEonmance, i
climate change, pol l ution, and health and

The e@®Eom mp aesnsveisr onme nt al factors, with cli
due to its I mmediiavtaebfitllnieyatpl amettheThi s
the "E' in ESG for thea hF&H oikredyunsatnrgya s :h i

WASTE MANAGENM GHG EMI SSI O ENERGY MANAGE
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Food wast e, packaging waaswene a aed GHi@ dmharteass idasss

the FRBudwue yt ac otntseidrenaibt enment al and Tcheermmdreaiiall iampea
were determined throughottcar sniadvea nadtfa eorchém e & u theen g
Singapore StawmstaidsalfiSIS)ty Acc o BAtSjBregs tSatuar nadnat r dSst aBhodaarr d
Gl obal Repor(GRhUWniltneidt iNaattiivoens Envi r om)me ¢ tWoltel adgr a mme (
Resour ces Haous tLidtSNetsee W éRIKLW) Pr ot oc ol

The relevance of these focus areas is undersswohed by
as trietkiddgdomouth Kor ehaavaen dp rFsroammicten.€egla g@ament s wi t h |
F&Bompamhiasasl sal i darediaed this prioritisation.

Among the thoee wdamtaed s tdhwet most iprseuesitm@ustrys not onl
the | argest shhwtr cel od awaisgesglkcbbalk!l yust preakeinti hyg eff
signidommaearntci al oPplpiog tiumin eierafk @ mfosdatldeivayc k | ndoocadt i ng t |
wasta criticaddhe nmesth accessible for F&B companies t
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Gl obally, governments staypympet i tnewea anrhde gr o
responding to the wurge demand for responsi bl e
and waste reduction. S
exceptSimmg.apore has set Some companies are alr
waste topdranddpiltla by to introduce sustainat
anids c¢commiatcthe c vzee rmoe t instance, some drink s
emi ssions luyn d2Z0e500h &a st defaulfreerpawlicy and
Mast er Pdianng aapnodr e Gr e et customer resistance, ¢
With F&B companalksdigWr changes can be embrace
t he -sctiattye' s f ood wast e, with consumer values.
key opportunity for th businesses are buildir
|l ov@r m busi negsrsedruecsei Ici their opesatmhoasti ng i
and | ower environment a efficienttepphigantéas
environmenaadut mpawn o
For the F&B industry, operational cost s.

becoming increasingly
. :
- :
-~

'S

~

q _ R
: < { (-
: & | ” | o
()

| L4

SWaste to |l andfildl in thdiventeryg wastSéenfgapmr 8i mgapser eces i n
resulting landfill of ash from this process. This means em
the volume of waste incinerated and the resulting ash sent
fBaseda osntcuodnymi s shynEmt er pr i aedI8S¢antgiaopnoarle nEnmevn t ® A NpBusbyl i s hed
food waz3@23Thirs figure is subject to change year on year
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Benefits of sustainability
Whil e F&B companies are primarily focuseshounl chabagi ng¢
i ncorpas ada€léomg stByambgy cdsiursg ai nabi | it

c
y i,n tFo& Bb ucsoi nmpeasnsi €
camnl ock growt hbeppohk easuthagkkehecsl der s acr.oss the value ¢

Key stakeholders and sustainability

Save resour ces and cost s:

F&B companiesopanatkimhpnaliency by idxmdasd

consumption. Reducing eneafgfyi awiseen tora mploi
suPPLI El o#t@rm savings. Additionally, optimisin

i mpl ement iregl uxca sitoen,ssutcahn { gsize sng porti o-nce

cut mathearniealbeen provenhht oudduwceead chisepsd b .

avoiding uwastcessary

Access funding:

As investors and |l enders increasingly p
I NVESTCenvironmental practices are bldp t@®w% poofs ic
investoetshdtel E®G wi | | become standard’” pt

Addi t iboanraK di ygcrree aosfifnegrliyn g s-luisn lkae dpadbaivdnisgin gy |
anghedi um enterprises (SMEs) with additi:.

REGUL AT

| denteiwf ygyrnowt h opportunities and enh

Wi t8M % of Singapoeesinsg &aowiplayi mpgmes$ or

prodcatctadoerviinrgonment alhe@lF@Btc¢commadaeasst
CUSTOME hew customer s

I mpl ementvi ngnmaent ackatni vadnsggs oo v ei ma.ggend i nst
Zest Bar inw@aawal dekK@uf®eaoeul ces Bar off dom
| eadeirshspst ai nabef tibryger ddvie &dertsetal tyi evpeu r pSo ¢
frputwpsransformed iwnmnmeceosgdarny @pwadaet i c
banrfed

Build resilience to evolving regul at

Staying infor mevd trdenlde lveaogntslbiaacrhtolaes Resour
REGULAT Sust ai nhachti |(BRn'SYJA)ManBat kaeémagrti ng Schelmp

companies avoid potenti al | egal i Lsasrugeesr,
companies should be aware of ¢t hi m&tpeogratpic
requirem8m&®iBer ommraud Blso be i mpac tneedetda s
report echetia customers

SUPPLI E

Attract and retain talent
By adospusitnagi nabl e practices, F&B compani

desirable employers, fostering a more m
EMPLOYE

"Unpacki®achAsdia Consumersoc New LgvdBaAfnf &i2@o2meptamySust ai nabil
8Unpacki®facAdia Consumersc New LovaBaAfnf & rCowmptamySu2i02i2nabi |
9Zest |l eads the way as S.é€ounegB0u2tBr st Bar of Tomorrow



https://www.bain.com/insights/unpacking-asia-pacific-consumers-new-love-affair-with-sustainability/
https://www.bain.com/insights/unpacking-asia-pacific-consumers-new-love-affair-with-sustainability/
https://www.timeout.com/seoul/bars/zest-leads-the-way-as-seouls-first-bar-of-tomorrow
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KI SKARHBEUSTAI NABI
JOURNEY

ThEF&BuUustainabidlinemy endeadvciodnepawi €8 a structured fr ame
initaati odgewaaldo picnag atbh®hiet ireosa d ma g hfreetehagmsr aach, with
each phase tbhuei |pdrienvg ,oourswiatrth i s1@lhuattie@arss er i mp | enheartt or
shoul d be Gormpoarritessemc o uraatjleoeri 1t cact 6 oal pdgmanwi th their
needaavail able resourcesit htelse ismkled nemn thdotivixseaug wd n c e

Reduce Recover
Measure current food Take steps to avoid Minimise quantity or impact Extract value from
and packaging waste, generating unnecessary of food and packaging by-products or materials
and emissions data waste and emissions waste, and emissions considered waste or

recover energy

Understand: - > Take action: R
Build sustainability Focus on priority action areas and
capability and identify embed into business operations
priority areas
[ Understand key I Dedicate resources
sustainability concepts
and regulation I Get funding or support

requirements
[ Implement suitable solutions, set key
[1" Use assessment tools performance metrics and measure progress
and resources
4 Embed into long-term business strategy
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Key priority areas | mpracltfuodog twhetE&B piam ddgi mygs swiacsntse. a
Begitme | dwyr mesy e bstianrgt i agdpogiumant i fyaicmespr ddireses t hr ee

Sustainability priorities for the F&B

Foowast e Pa c k a gnarsg e GHGmi ssi ons
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PRI ORI TY 1:
FOOD WASTE il

Food waste encompasses edihodnpgr odaldi bgemair @H @ s
was¥®¥Edi bl e wasteemacbudbsaami ssi oaent hiatut mate, change
cust olneefrt overgenercatagpds dur wh dt dhree s i alafftarlom i redafionoed at

food prepar apgrinoctdthdvéoodwashecessiamadeisl | ing, furthe

spoi |l edt mheixpasdchatiennedi bl e space in I andfills

food wayt e onlsoses 0 fosrt opnietss

and rinds By i mplementing the recomme.]
pl aybook, F&B companies can:

I ngr ediegpmnteas emmatj or expense f Bawé&By using ingredients

compani es, making Ifoo&fl wastef fai cosnl lyy

valuable resSiungéapfoo ed T Reduce wastandobkbpbses@ason

waste is disposed ofisn ré&g@e¢mer dtr@asmewi mesyweahbega st r e a

sent telfefMastey (WTE) incinecaeaonngf pooeduwcvtesr ed wast e

pl a,ntvwsheirse bivarnndded he ener gy

produced is us.edwWhfiolre etlheicst ri ci ty
procresduces the volume of waste, the
resulting ash is sent to | andfil!]l

How is food waste created?
Common causes of food waisntce: uidne t he F&B industry

T Overproduction and iTmaeosvswuate metoneaasiinmdpil ity or n
F&B companies ocfiotoem roerpdaerre more food than needed, |
it earse | efapassdhelixdoi ry dat e

T Portioandi pkat*erwaisnge:portions that are ,t oad olnagr gva tfh
all owi ng exsceersvaet vbuyd &liedasd t o o whosdt avdadsdtiatl. i coonmas U niye r
pl ate wasdxadanrdvddeeasl | agoeod wast

9 Demand f or f rTehseh ppred detrceensche, fuomri f orm i ngredeents oft
shel fCombfered with ingdaagyatdilstacdamgeecfacsoed wast age.

How much food wastmes dF&dBs gRidre®@ap e@r ¢

FOOD WASTE GENERATED IN SINGAPORE(2023) The F&B i ndustgené daiSg rnogxaipnoa
354, 000 otf o mesl nw a2s0t 2e3
Thiamounft wastgei vadbem&@a@di VI i c
meal nough to provide theee
popul ati on fodmoSien gehgamt b .

TOTAL OF 7%
755,000 o BvRB 708 MILLION 1T & £
TONNES MEALS
v o MEALS A DAY
ownes o) odf ad] FOR THE ENTIRE
POPULATION
] @ Ik OF SINGAPORE
migsoo o] ot ] pdf FOR OVER A MONTH
YFopod waste excludes grease trap waste or |liquid waste, suc

“"Assumes one mealThewebglse!l 0 n2kgf 354, 000 t onnsewc Hbrmeadewssdes i n
and is therefdotalanf ecd NEdeg teb | fdsahtBad,2 3
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Food wgeheratgpeB&Bfestabli shments

The F&B i ndustofdy viex smade mpeemhi ggenerating different an
The tabl e bel oewstiil mamsedrdaagtee sa ntntueal f ood waB&B produced
establ iisnhnmeeancth i nduTshirsy caammaneentas a benchmark for eva
agai nst pierewiss hhp same segment .

Average annual toooe swagstmeey dadyre)d

aF&RBstabl i shmeiatchustry segment
100
74.0 - 86.9
80
60
28.2 -39.8
40
20
10.7 - 14.2
78-8.6 78-8.6 5.6 -71
Food courts, Caterers Fast food Restaurants Pubs Food Cafes
coffee shops outlets kiosks
& canteens

-

o e S ¥~ X i L= :

K

2F&B establishamenowtrledensit S| CGEsgpmrdarhtevaver age wansatse gener af

calculated from primary data provided by commerci al buil di
col | efthiosy si datadésom F&B estswhliicshh nceanpttsuriens malrlangesuoh est a
as quiclkinderssdii ciece reéatabeanastering segment, some establ i s
central kitchens for other downstream F&B companies, which

the scale of their sufpleatda oi nooolnusdugniet € onpanarde db att t he p
excl comsumer waste from takeatwakye miradfefr s t hat have been
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TY 2
NG WASTE

PRI ORI
PACKAGI

Excessive @ame&sawddndgi ni onal Addr es s
costs for,companpéemges forcompamnie
wast e c oanldebcotsi poons a |
1T Reduce
Taaddrtebsises ,wcesmpanshesul d
review teept gprmppdruncti ons
anguantities usfeedpac@dagt nfiy
opport@ioirtiresdodffiioni ency

OMPANI ES

o

packhglimg waste

ng
S

T Redugreocur emenhs

wastkedcoposaki on

How is packaging waste created?
Common causes of wiaichk atghien gF &Ba sitredustry incl ude:
T Singbe packbgimwmght alseaway f oodr ¢ omfttaemeused once and
subsequently
1T OverpaclEagiesgi ve packaging, such as double bagging,
1 Lackr eocfy kiniowd eDdegsep:i tper etsheefc eol ue recyclinag lbaal ofn Si
publ i c wundreergsatradhignigogueye coupl ed widdhuri nadeggraggat i on
practain@esnt ami nati on, odffrteeemlycs abheseclyelmpl ienpiac&rat
Proporti on owa sptagcgieangn Snagp ¢2r 0e'2
10%
OTHERS
Metals and glass,
including beverage
cans and bottles
D & 10
60"
30% PLASTIC
PAPER " Bottles
F‘T Paper and ~+ Pre and post-consumer
cardboard packaging containers, including
takeaway containers
5 Boxes for dry foods )
E% :J| Plastic bags

Paper takeaway
containers

i

=

Single-use items,
including cups

| Plastic wrap

~ and bubble wrap

BNEA, 2022
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PRI ORI TY 3:
GHG EMI SSI ONS

In a typgiommplany&B GHGcami ssBynsaking a proactive appr o:

arifsreom vari gus nxd lueldengge orfeducdompaciaes

gas and electricity for hfatmpmgowawederc®odgy ngf ficiency
0

transportatiacr oemiad widodws t i Reduce energy bills and P
del i,apdyemirsesd whtsiomg t he T Stay ahead of compliance r
i nci neorfatwidiemcel gdsees produced

anfduel s required for incineration).

SCOPE 1

Emi ssions that comedfr cmresdo diyc ¢
company, such asifeegassagevesr
compamned delivery vehicles.

SCOPE 2

Emi ssiesusffriomgt he consumption <
electricity, heating or cooling

SCOPE 3:

All other emi swsiitohn st hteh acto nmopcacnwree
incl udiofgeamgr eagaineanttood product
and packagi(neg. gd.i sipnocsianred atme mo r
of goods by suppliers.

For F&B cammami esi®hisct ieoxpecatreed t o Soc g @ m3 wis.tiSloiop e

3 emissiondgi fcfovrea n t1!Chagreigmar ye so gfgamt wsiitons fraa®Bct i ons
compaairesencent tabved atdgpgodi eand paclkatge paor ywa Sofieiaffel e@fn d
sol d prCGadegtosAydqdliz2tyieochiad mapwes achi eved b¥Wea dotait eesgsoirnge s ,
particularly for more maGuirdancedbwmemseabuedngo@p&ne met
avail abReesounr ctehse secti on.

“Scop@alBculGat dan&Ge eenh dPuoe oGad .



https://ghgprotocol.org/scope-3-calculation-guidance-2
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ACCOUNT

Upon detfhienipargi or i ¢ yb e qgsdesnpt viohhey € 8 atghe c ompany oces
perfor myuae tdgfffoyidn wast e, packaging wast e abnads edHGr ee mi s
Thipsovides a cl ear unde mytaadddkil pge odridfdpsa d umrprr.eon/te me n't

1 Accont @ 22 Avoid (D) 3 Adijust

Reduce Recover
Measure current food Take steps to avoid Minimise quantity or impact Extract value from
and packaging waste, generating unnecessary of food and packaging by-products or materials
and emissions data waste and emissions waste, and emissions considered waste or

recover energy

Measure food waste, Reduce portion sizes to cut Provide excess food to Provide separate bins for

packaging waste and energy costs and waste. Adapt menus employees, redistribute food food, packaging,

use to establish a baseline to minimise waste and create at reduced prices or donate recyclables with improved
synergies by sharing surplus food to organisations signage and education

ingredients across recipes

Purchase pre-cut Upgrade to energy Install on-site treatment
ingredients to avoid food efficient appliances and solutions like composters
waste during preparation implement energy saving and digesters or partner with
and save labour costs behavioural practices off-site providers

Collaborate and implement

. digital or new solutions
Avoid over purchase and g

predict consumer demand
to avoid waste

Switch to reusable packaging
to avoid generating excessive
packaging waste
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ACCOUNT

CONDWUOUDS FFIOQAIND PACRNMAGITHRG
AND ENERGY

&’;& I?%EJ IN)%

Food waste ¢ Packaging was Energy audi
Wei gh and cate Under stlmeadamo Understand e
waste into e ofpackaging v consumpti on
no#di bl e cat Creadlhy mater.i consulting wi

and wei ght provesder

Comparmnires enc o kwroangaud sf amawwont ntghe t hr eetpr merdidteyigar eas
performance and identify areas for i mproS8aenmewmant iThiee d
starting poimntadloirngandgeggasilseg audits are essential fo
effectiveness of waste and ener gy cuwsrluetfiionres ,t haelilro wirnac
make strategiefdect nmpeeésneanddownstream solutions i n
categori es.
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Act itolnak e

Decibdked weeinhcame e xt eamail t
The
omvailraebbea€Chtemwk t h

beecnonducted on the

deci si oan thonuaamadeo §§ aagext epmavsideuwnl d
bui | gition gd eotwenpermé wiea d b & 8 e
premi sefprwhindepomagemb

COMPANI ES

be

food and paskeamgi ngs adgismsl t anboamlgWsmeas ur e
omi.tfal physical audfioprackagonghwasbabysis of
datcan be used

Condwaadudi t

generated frr
preparation

categor i shey
speci fic t

TASK FOOD WASTE PACKAGI NG ENERGY
REVI EW Refer Rwod hwFor ac dlalteagReviBuw | d
GUI DANCE |[Mi_ni mi sati ont emplaactcegsshgand Const
TEMPLATE |for guidancdgNEAebsand Aut hoBGR vy
coll ection tdownl oad t|jand NEA
fifleier wastegguidance
reporting.
SET UP R(Assign clear roles to Desi ginfae €
AND areas, including kitchjlappr oprtiad
RESPONSI |Iserving and di shwashin{member tc
member understands the|with the
prov.i der
TRAI'N ST/Provide necessary trai
health and safety gear
mas ktso safely conduct t
was.t e
COLLECT |Wei ghecaatnedgor | Measure pa|Conswiltth
food waste ijlwasbg ot al energy §9rfr
was,salc hl eafst gand materi |toeview
and sa@amapsmo|including metered
edi waetesuch/papeoopd, glelectrici
skins, shellland m@&hate
I nclude all |possibl e,

Me asedrot alanfdo/oodr packawdg
aperi mcheoft oddayenesari ng
arrangeameentist oplseeqge ega
fromouhseSchedul e ti me
the general waste, rec
bi nswhd d @snggo nt a mirnaatte so |
ensure propaeMashien shoag
cat egdbyseypedwdi ghe d
recedcent fatl yracking a

GET SUPP{(Partnebuiwli dihng owners

and

audit


https://safe.menlosecurity.com/https:/www.nea.gov.sg/docs/default-source/our-services/waste-management/fwm-guidebook-for-food-retail-establishments-(resized).pdf
https://safe.menlosecurity.com/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/our-services/waste-management/mandatory-waste-reporting
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Revi ew faunddittog $§ dwasith®Y spodrse as difporovert
Il nt eqqrualtie data with sales figures to adju
in sales volume, ensuring dad&dwraetgaviad d mptahr d
areas of significant wast ealdmdvitnagg gfecerae@ r gy
i mprovements to reduce waste and opti mise

Conducectgudwmdi ts to measure the effecti\
solutions
For SMEs, annual audits arce mpamiammdredded, t\
conducting audits sExwerndlh aetgismtogep é&imtcpargra.s
more busi neswi éstsgmempsr ehassiess mempl| @efment e
solutions.

Comply RBIAt hrequi apthestupport industry b
For compani es RISohtaantdeadt emd tbhuirdadiidngs data t o
reporetnsnigrSee omp |l iammdc e ont r i buwiedd ob d maThoraepraky
the compamfymessamgartcensdiust ry dteinddmtairfky opport
i mprovemahtiwjarhd best practices.
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TAKE ACTI ON ON PF

Thisectpiroonnddeai l ed recommendati ons f dentddutritehdgs ifnigr sctr
st eAccouwhti.l e it i & oddwiws slulggetsd ed seqadpostm&Epesl ut i o
ma dteo bett ert hedpiegn fwict meedofander edompranegs

AVOI D

F&B compamipdse nteannt i$ @lretvveansic e ameut s@thi t i gahecessary
expendbtur esownrsaenpt i on

2 Avoid

Reduce Recover
Measure current food Take steps to avoid Minimise quantity or impact Extract value from
and packaging waste, generating unnecessary of food and packaging by-products or materials
and emissions data waste and emissions waste, and emissions considered waste or

recover energy

Improve waste segregation
(food and packaging

Conduct audits

Tl e e Redistribute/repurpose

surplus food

waste, and energy) waste)
Measure food waste, Reduce portion sizes to cut Provide excess food to Provide separate bins for
packaging waste and energy costs and waste. Adapt menus employees, redistribute food food, packaging,
use to establish a baseline to minimise waste and create at reduced prices or donate recyclables with improved
synergies by sharing surplus food to organisations signage and education
ingredients across recipes
Adopt energy-efficient Implement food waste
equipment treatment solutions
Purchase pre-cut Upgrade to energy Install on-site treatment
ingredients to avoid food efficient appliances and solutions like composters
waste during preparation implement energy saving and digesters or partner with
and save labour costs behavioural practices off-site providers

Leverage emerging
technology and innovative
solutions

Collaborate and implement

Avoid over purchase and digital or new solutions

predict consumer demand
to avoid waste

Switch to reusable packaging
to avoid generating excessive
packaging waste
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AVOI D

Rl GHIEZ POR AINBNED E SM EGNJ

Uséengredients a&djfucti emddtyi amdsceaetcf ¢ot suetardabl e
oper atBiyfoinrsdi ng commmpo mead da @atnidng menus to minimise w
companies can | ower costs and reduce their environmer

Why it matters

T Lower operathpopoafghcmete efficient use of ingredient
T Reduce waste eapeamgememtni mi sing | eftover food.
T Promotesbstadbgbal i gping with customer demand for e

responsible practices and healthy serving sizes.

Act itolnak e

Assead) wastd | mpl ememptorftli exni Isliees

Conduct aproeviomasfedesn cust ppmaerrt ifceeeldabtalcykg
| eofvter i ngredi.erAtdg usrn maadta rodindd fyé £ xoipbtlieon s
cater tocudstfdpabeernéencesgsch as hal f tooredsuhdaee i ng
|l ikeli hood of uneaten food.

Redesign menus &od ¢owdwemdmrlgtul|ltesting
Use sales dat apderf ordmintig ¢éigtedimgsia nnde neul i mi nat
under pertffloeatometr si but e tFoo cfuoso do nwiavsejrreseadti ielng st
used across multiple dishes tamkignpraorvliey itnevse
itemselimotati ons to gat helrhsdunsstiognhetrs fceaend bbaec
portion sizes, adjust reamepedssbomeerndesmgrpide
sustainability goal s.

Train staff

Provi de e dcducaddfdg aormdhitermgp or todnerti on control
standardi sed systems, such -msaporedcoadg @i o
ensure the correct amount is used consister

Monitor and review waste regularly
EstablrobbBys tfeomr amfigo od wast e ianmmgh emé smparct o-f
sizing and menuThedeaing i gdfifn@er tporti on si ze
of ferings andr &da ootpipbogr tfuunritth eers .

N
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CASE SI1

Fassl er Gonaafmedd smokwpesoesa@ahengofmnfeood wast
every Mmonattdress this, the company keyrnduct ¢
sousafe wastde under stthaenpdu lhdwhe reduced.

By shredding the f |Fasshs loerf wWsosu renteheecbobviaeers |,
appr atxéP2ry 0 kg of sal mome etaecehm mwonrtkheed wi t h U
Solutionso8i wgaporeate newoweaispes$ hiandal md
to produce palthtiise se naanbd epdi eFsa.s sl er Gour met t
waste bagnd®5é&xpand it s iparcodeuvacsti nogf fietrsi nrge,v
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AVOI D

USEREUT MATERI ALS

The pract i cper-euft untaitleirsiang i nvolves purchasing ingred
sliced, dicedcofirmalelned portdotomer wi se prepared accordi
F&B ¢ onbpeafnayreéd i.very

Why it matters
T Lower costs for mME&BIi mivmphgi asdbgssociated di sposal
T Streaml t ocobpeenr a,t i hemse by dmameals iamal ceyra rt a tmidoinl e
i mprovi ngf foiveiramndty.
f Enhance consistency in quality

Act itolnak e

l denti fynghedhents and menucut ems coul c
Conduct a thor ohmgédin md@at ggrsmisnfeofavdh i icthe mau besdan t
wi t h-c palet er nEarmhpg hvesi s s ho uwlnd ibneg rpelda eeend isr & heaxt
preparnatmeomnd/ or generate tshipge p b ipa toicerswsa st

Researcileansddppl i er s
Engage in wisbussgsiensng suppliers or -csuetek r
solutionsspéadfdareactiice s Il

Redesign menu
Il ncorpocatefpoesmeinomt d,e swlgincehl ssmyi ncl ude r es
to further reduce waste.

Prepare kitchen and train staff

Assetshs ui t aobfd diisttyi ng food storagectdtacmat ¢rnies
especially if frozAddoopit ooalslt y,frépionoivipgd @ p dr
and storage procedures, withSgongadpoce F@®®A

| mpl ement and monitor

Est alslyisslems to track cost savings tahéd wast ¢
procureme@tt omafTaikevall s@anm omel p hees eddfecti ve
changes overdetnitmef yanodp p or ttuhrei tuisess uotfoipergep @ d @ !
ot hreenu it ems.

N


https://www.sfa.gov.sg/

REDWOPERATI NGNOOST
| NCREASED ERROOGCGHN
OF RH | NGREDI ENT S

Grain, a food experience company offering m e
Singapore, aimed to tackle inefficient ingred
portioning in its central kitchen.

By switchtwoug vegetra&bl es asnudc cpersostfeuilnlsy,: Gr ai n
T Reduced food waste by 30%

f Increased kitchen efficiency by 20%

T Lowered operational costs by 15%

Rnitiall yysitrhgge ugproés ngow&dli ghes than buying whol e
i ngredé@ind sRal phael Jek, Culinary Director at Gr a

RWVe mitigated this btyernme gcootnitartaicntgs fwart hl «
the ©oer.ti me, we also reaped cost savings from
increasedf efficiency.

This strategy not only streamlinwtdi the kitcg
reduced t he nieretde firvd afboqduddalpseparadtdi ooansi st
portion control and signiTheaateéfyf ir @Gdeauaide § 0
to focus on i mproving the quality of each dl
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AVOI D

| MPRO¥YMAND FORHBGEBGAROUIGHC
TECHNOERNMGSGBLED SOLUTI ON

By | everaging historical sales data, market trends ar
artificialA)sotetil tgerec@astre demand with precision.

Why it matters

T Accuraemaerddr ecactriufdgeailsecniveat or yanmhen mimganfi esad i on
wastWhiil mpl emedamangd f orteeccahsntailegggy r es an i niitti adanmnnve
of fleom@gr m financi al benefits

Technelnaghypedci se demand forecasting can:

T I mprove inventory management and procurement deci si
T Reduce acssswtics atf eod dwiwa sstpe s a |
f Supportf ibrednceiral pl anni ngmakidngtrategic deci sion

T Assiisant menu design and portion macagewenbdbmeén satuskta

-
2 ]

= ‘».
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Act itolnak e

1 Condupitl ot festbsrbected solution
Condubbor oeglantaohdendeniaghdr ecast i ngl it lIheiptehbhiat
needs, scal efantebk&@BEercourpesahy se ctamolbe seam
integrated into letximay nlge olpeen aexftiiittalenash.n d loo gy r
who castomheier stodhaidttihcen comprinyws requiremer

2 Access trainmaeagopfegeamby texhnol ogy ve
Parti cirppadmermgmesmt hat twmébnaderest anding of da
demand formremoagtibogh empl oyees a.ihde stesantaag e 1
focus on how to interpret andcfefrdmeedtsiveend sy.

3 Consolidate dat a

Centralise historical sales data, customean:cs
seasonal patterntseasdr detmamhtde Vf ednrdascedgritise  anc
responsive to changing conditions.

Tenzo is a forechesVvVengtge bfaddlfi @ anbdicdoynp a

wi | INabned 8ices g agproly &r k api wofTen,zoproviding the p
to managros$ hB alcfatioomus de rAdbtaasnedd iffacroeud ads t s

i mpr ®a&lkpersedileti on

Wit hi n dnaen dyoecesr ,saw a 15% increase in | abou
i mprovement in their sMdmrdo drsewhassa g negn talcyc
Tenzo to all it sThbus$ | kéakphetdp €Sk nn giatpgearneh.v e nt o
asseéhoosy much food showlvdbile fproagp avmnesd atg@

B“How Tenzo helped Nandoocs Singapore improve | abourTemrzoduct0i2Bi ty by 15%



https://www.gotenzo.com/resources/case-study/how-tenzo-helped-nandos-singapore-improve-labour-productivity-by-15-and-forecast-accuracy-by-30/
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AVOI D

AV O% DN GILSH=
PLASTI CS AND PACKAGI

Reductihmeg | i ascegbe plastics ahdwpacWwWagi agadicapdsal cos'
generati ng amod ee nwaesea rea lslt ai nabi | it y.heByrfi orcaidpul ceign go i
reusing and rempahi@gcrcl@&Be their environmental foot|

Why it matters

T Lower

T I mprbvend reputation -amoagi sustaonabmeéir sy

1 Reduacensumptniad ur afl

| ower environment al poll ution.

Act itolnak e

Assess current packaging practices
Conduct a thorough eval umatihspdf @fc us ilhmiyeapip eEa «
mat eraindlheo | ume of upsaccdidaeqitpiaftyent i fadrreadrued s on.

Reduce unnecessary packaging

El i mipmraactkeagi ng sma hpalsyadtsyrene and expasd&dl p
dataknid| accokl our ed packagi ng f drreetciypagnsde sp rcohcgel sl se r
Begi menp viihne g most common and easily replarcaa
unnecessar yanw atgrhesirusead d rym@erse c omp |l e xt yppaecnkcd gquidr
those fmamexed mastwechpadper | i nedl wi t isautrihpeagsv
carbibgs only upmakiregulisds f ocrandrfiunrktsh eors t.si uopr

| mpl ement reusabl e packaging solutions

Explore and adopt reusablwéi gihrc diagdceoq r algti exrgn
to bring their own containemBiTbrisottsrtbteg rs¢
byar tinnegi tstol uti on providers and industry ass

Design and i mplemeerusa sgstem and

Develotpr acsysteem for the return caonld arbeoutsaet soof!
provi deesrtsaldl@ids it ated raetemmswelBnas di scounts
can be tod femeadur agenhpeats bi Cisghtotlvleedsi mpl ement ed

IR N Y )

N

Educate and engage customers

Conduct edampaii gorascsuesot canmearr ev@s $ he | mportance
singée plTlamaskseimphasheeducti on pdckagmmog it
plastic bags or urndnedesseaseotnadged PIw®$ U ienmp a
sustainabitlhirtoyw gdfnfdd retasncso mmemitcat i on

procurement and di sposwde cpasdkaaismsp.ci ated wit

r esecuretads® aree dd f oyc oinntainngeurtaot i on
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| ON Orchard, a mall in -E-Xi{(E)XWAY
witMuuse to I mpl ement = THE SUSTAINABLE W
container initiauseewdoDte
from participating cafes

The Muuse s ygskthearp padrl so wt
a QR code to borrow reus
containers, and then ret/|"
days to be wasamedyresusmidt |-

To dtbhe,i niad altdlvpeeetd ot he
avomar e 1h®GM eodés packagin
waste in just a few mont

RETURN

Taikoo Place Cup {80z}
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Al t er,paao kp arfyf emro mego mpost abbhaesepl@aadckag, ng s
wor kedFwesthmiar ti, t aand vegetable supplier, t
trays and 20, 000uodfidst appd @stvaiintnhe ps ot reir kpaasc k
packaging

o
(0]
S

Teswi trelsul 88% | ass carbon emissions than pl
as close to tr aadki tpiocsseadb lggasckraign gogno di f f
fruit Thippedishat sustaudhadme Iwittyhout compr omi s
functionality.
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ADJUST

After esol ottiaovope ads tFe&,B ¢ o mraamidé¢ ¢ b @iprer at i ons
omrdopalti ome dtwaree c owreavoi dabl e wast e.

Reduci nganwasetnee ssi ons can I ows @ redsieosuprockeasp raco st ef f i ci en
I n i ns thaenwaesst evd u cptrioovne s i mptr aicst i acdewkips eobrteb ¢ thrse ¢ d wner

val ue fprroomd ulecwlisi cchf fmeary new reverfwe idti deadimsntdoddvati ve
solutions and emeWlteinhyertoepcohsoeadd ma @ eis § nbee | € 0wi bl e and
adapttadp ecdrfd ani sneeteidesn a If oelrlecwinme siwlie decnacre be hel pful a
certsdiemps buprked diomegetshersibmpl i fying the fiumplrememnt at i @m

3 Adjust

Reduce Recover
Measure current food Take steps to avoid Minimise quantity orimpact Extract value from
and packaging waste, generating unnecessary of food and packaging by-products or materials
and emissions data waste and emissions waste, and emissions considered waste or

recover energy

Conduct audits
(food and packaging
waste, and energy)

Right-size portions
and redesign menus

Measure food waste, Reduce portion sizes to cut Provide excess food to Provide separate bins for

packaging waste and energy costs and waste. Adapt menus employees, redistribute food food, packaging,

use to establish a baseline to minimise waste and create at reduced prices or donate recyclables with improved
synergies by sharing surplus food to organisations signage and education

ingredients across recipes

Use pre-cut materials

Purchase pre-cut Upgrade to energy Install on-site treatment
ingredients to avoid food efficient appliances and solutions like composters
waste during preparation implement energy saving and digesters or partner with
and save labour costs behavioural practices off-site providers

Improve demand
forecasting through
technology-enabled
solutions

Collaborate and implement
digital or new solutions

Avoid over purchase and
predict consumer demand
to avoid waste

Avoid single-use plastics
and packaging

Switch to reusable packaging
to avoid generating excessive
packaging waste
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ADJUSHDUCE

REDI STRRBRUOEPOSE SURPLUS

Repurposi ng tshua®wrassaffeo ofdor ciosnsampefi foenc tnmivrei nsitsrea tfeogoyd
waste. Siodaltude:s

1 Donatoirmgg str ielxwcteisrsgtf oroelduc.ed prices

T Distrisbuutpilougsh empl oyees

| mpl emenobhatbgjaosded sol uéscohs$ abeqaiti on with various stak
donati on ordgiasntirsightatioinam ms and di gital heouadass.siFsoto dviddna
t heol | @ c tatg@m d diisotnrsiwbfyptl uwh if log dd al cseon usttiroemasml i ne t hi ¢
by facilitating transactions, managing inventory and

Why it matters

1 Reduce coswassthds goodl

T Generate revendiesd hsmtugdh otthhaetoowdoul d hawve obrlkar wios e
T Promote a more sustainable and socially conscious b

Act itolnak e

1 Par twmietah f ood donation joragnpaekx spt 0o gmamr
Par twieahecogmirgeadi sation to set up a aregjudia
extiispgogmea@ol | alwont &at ®t her F&B tendewvedop co
centrddlobiosle d osnyasttaetmhleu i | di ng oen smarigltealuedvtea p p r
is in place

2 Expl or @ efdd ssd ro ptuit 0o s
Il denti f yf caree mn siérsgulb pt u,s sfuocohd reegx cxiestisdants r e d u c
prices. Qoanyparntweedh scount f owd prl att diolrenrss tdira
sale of suhpbamlhifrme dmar k e t-spH aarciers Ceorrtp if aolgi ds
redisteifbhboritenwith oatbakuiFI&BIi n@g namnmd Inp rloevu
efficiency

3 Stay informed ameéleovmamlity | vaiwtsh
Keep up to dateswchhasegbhkbaGhodd SBonmd#iainam B
ensuwrdeherefoedt safety and donation guidelin
¥The Act aims to reduce food waste and inicneaser é oodmmvaitk
al so protects food donors from l|liability, provided they ha

gui deGbndsSamaritan F&odhgRponati &Sh aBiultles GChninigmrpofegStadtwutes
2024.



https://sso.agc.gov.sg/Bills-Supp/22-2024/Published/20240702?DocDate=20240702#pr3-
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ADJUBHDUCE

ADOENEREHFI CI ENT EQUI P

Adoptmnemggfef i ci ent eigmp lpen@eemteidsmagy megsur eg lrpeachuche t ot al
energy consumption andca®sascavmarggy B,meisnsciloundsi ng el ectr
gas laqdefi ed pe(tbPG)eum gas

Solutions include:

T I'nstalling or -afeftiromifantt i aygpdeinsedqogeysp neenndd f or | i ghti ng
and refrigeration.

T I mplementing smart contr ol tshef ocansdhemep-sadd es mart sens
management t egcohpntoil migg eagye ai n condhndi bisgyhsttiemms

Why it matters

T Reduxcweralllegxkypendi tur e

T Deleadypgr accaens | @ag heo cumulcaotsitvse ener gy

T Reduce energy consum@H®@aom sasndnas.soci at ed

Act itolnak e

1 | dent i f yc oennseurngpyt isgpno thso t
Conducetnearmy audiatr etaos iedheenticgightged i nef fThéise n«
assessment hel pssa@viinmng i h®Rasferemnh@&ocpysnetcot i on f
gui dance onauwncecarctrgki mgdit .

2 I nstallegfyf i ci ent appliances
Based hoen d uaidt nrgesehaeaeyt ensi ve wa pefnleiregnfciesi e n
altern@uiidveersce on s-efitiableneneggiypment for
found tGoBwsgihnes s

3 Track energy and cost savings over ti me
Regulmeornliyt or ener gy consumption through ene
energy billssaoiagseandcbdentify addi-etfifoincail
i mprovements. Conduct periodic asasteisememft se


https://www.gobusiness.gov.sg/energy-efficiency-grant/all-eeg-equipment/

| NDUCTI ON HOBS RED
PRATA PLACE®S ENER

Springleaft ppthd bBhacgy Efficiency Grant (
gasi hducti ©hehoWwisteobhbdhame oduttslheet reduce

emi ssions by apprbawenantietly @bty vwhillles b
ensugiregter consb&fegcyemperatures.
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ADJUBHCOVER

| MPROVE WASTE SEGREGATI O

Ef fective waste siemiepgantgpohaims neftalcoindighiedt r ecycl i ng
and recovery process.

Waste segregation solutions include:

Using @ditnhrsgectadm gtamdcleldé ¢ f washgpes

1T Food waste

T Recyclable waste (plastic, paper, wood, glass and m
T General waste

This solucioompl emenbed by:
1T Havingard evasrsgbbhge t o educ actoen sanrderesn capulr faegperi inast. e
T Training olm&B reospeeffrh e thhimee yost emsure compliance and ¢

Why it matters

T Reduce marsd ge mo®istt shea@B ¢ omparnieesoxn di.sposal fees

T Unl ock proetveenntuiealoppbr bught treeec svadaeeabufr c e s

T Contrtbows8crope&HIEmi ssiimmes F&B .i ndustry

T Prepsaegeregat ¢ derfwfaist cedt wast esyseammeasour ce
recoypyemyesses

l ncorrect waste sorting results in contamination, whi
unusabl e, l eading to unnecessBrygmwasei segamraxanmiomned an
resource recosestyai msalpiploarrtigspi oweé € a bl Vv asdiceysct heagsector
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Segregation is the firsResyalgieng nwedtfechdppenmsciyre | ti mr
OFF-SITE "
11
2 > [ - 2 . O~ Bl
. . 5 =0
.T“V"N =T=] a-‘. OFF-SITE "
R cet> [ -l > =7 ---> [oolRN| = - QB ..... H
Q l ﬁ\ﬁ oo oo/ ) g EH
5 oo
fﬂ .. A COLLEGTION =IE
————> - POINT s —
& - .
“:_wmy
STAGE 1: STAGE 2: STAGE 3:

SEGREGATI ON

CONSOLI DATI

TREATMENT

Waste is separéSegregated wast ofdite:
three streams iconsolatilatgdr waWaste is collec
| eviellle&B compan col | epcotiiBdtises a&n ofsfi t e.
at the mal/l or
often shared wit Onsite:
Comddated and se(Waste i s prsoctees,
wasted pisedipeby for examplaerm by t

waste collectio

food wastad ment

Act itolnak e

1 Build capacity through training
Pr ovtirdeeionmongper wast ealsiegnmdidpnatuiséimydaodsr i ng
suchi dasntbifgi hgpuegs earsdraencdyi ecnlga b | eT rpaai cokirangd§i onfogd
shoulnad Imhcdeetan be propespadati gn smethhags sos i
and baggupgorTothis, dempgamondgerfRaoassbtaenudadr d ope
procedur etso (¢SsCGPafhfesyh o mll dtdue@adnsumads her t en

More redour ceaspaci ty bucandibiea faoRensdo wianc etishnes e
2 Segregate waste into three streams

Segreagegasboesiteto food waste, recycl acbhane baas

achi emsephlgy si cal bins B&Bsepmpahieebagaihnlod voea

instalmairng baonsomat i cal,ry dugtgatb owarsPttea s € sehnets ¢
bi nsshoul d b otblh eodheouaadi ni ngl éEmartsabéennot use:
signage should be installed to guide proper

Set wup -btihmr eneast e poishtect i on

Once waste has bieteni sseegansegmiti@adln ts®@paughooh
management Theseseessr eamsenshbobdabhdtlbaer gcer wast e
poi,wthere atrfreegparmidaofpegr | i censed wast yscocfedrl e

omite processing.
Compwiyt h rRJAI i r eomeamtdsd to® d wWegtre gwittsipaal! od atr
omite treaftsihamtr aomig eanmedn tdse p a rTthiemmgeecut | i metdhe

Resour ces Caslelcdibammath buil ding owners, malli®
essenciimpl € meeftfiemmgas v e coplolieriEtt e omM&Br compani e
Subj eRSA eoQul aatdioopntsi ng was tper sscethioceegst € a h me nits
a valuable .consideration
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AtPLQaMI| , eaws tasmsamined a uni que QR code f
When tenanededhepadi waste or recyclabl es at
they nedarir coaldhewei gwhst ediatnsd Siynmdi lceart ei t
was paper, met alo,f opolda swaisctse,. gl ass

As t he wavsst el idnaktead t o s peciefdihce thewmialndisng t hi
managemaenter etaathedlnant se footprint and gui de
ef forts.































