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Editorial
Dear Readers,
We focus on the Hospitality sector
this time, an industry sector which
makes up almost one-fourth of our
membership. Considering its reach
and revenue generating potential,
the Tourism and Hospitality sector is
considered a key industry sector for
Sri Lanka. Given the impacts this
sector has on the environment and
Sri
Lanka’s
biodiversity,
BSL
established a Sectoral Standing
Committee in 2015, comprising of
experts in the field, to address issues
faced by this industry as well as to
ensure a response to national
priorities governing the activities of
this sector.

Expert Q&A
Mr. Gemunu Goonewardene is a Consultant for
Resource Development at Aitken Spence Hotels in the
Maldives sector. He was a former Board Director and
Vice President responsible for Resource Planning and
Development, Food and Beverage Services and
Facilities.
He is a graduate of the Ceylon Hotel School and has
done his post graduate studies at the Culinary Institute of America. Mr.
Goonewardene is a Member of the Tourist Hotels Classification Committee
since 1998 to date, and was a member of the team which drafted the new
Tourist Hotel Classification Criteria/Guideline Standards for hotels.
Counting more than 40 years of valuable experience, he has contributed
significantly towards the planning and development of Aitken Spence’s
iconic properties in Sri Lanka (Kandalama and Tea Factory hotel) and the
Maldives.
We thank Mr. Goonewardene for obliging us in responding to out following
queries with his expert knowledge:

An important issue riddling this
sector, highlighted by this Standing
Committee is the wastage of food in
hotels and establishments which
amounts to around 40% of all waste,
as approximated by experts. As such
it is very clear that a quick response
is required, in order to cut down this
waste, which has been identified to
otherwise cause solid waste disposal
issues as well as the acceleration of
climate change, amongst very many
detrimental
impacts
to
the
environment and biodiversity.
In light of this very pertinent issue,
The New Standard’s October 2017
issue will bring to you more
knowledge and understanding of this
topic, which will in turn hopefully
enlighten you and us as individuals,
to take at least a small step towards
the solution.
BSL is also in the process of
organizing a knowledge event on the
same lines, to hopefully expand
understanding of this topic and to
provide an impetus for collaborative
action. Details of this event will be
published
soon
on
http://biodiversitysrilanka.org/event
s/.
We sincerely hope you will enjoy this
issue of The New Standard, which
also contains a few other news items
and snippets from the Secretariat!
As always, we look forward to your
comments and suggestions and
encourage you to call us on
+94115588833 or write to us at
harshini@biodiversitysrilanka.org.
Yours in conservation,
Shiranee, Harshini and Roshan.

“Throwing away food is
like stealing from the
table of those who are
poor and hungry”.
- Pope Francis

1. Almost 40% of waste from a typical hotel in Sri Lanka, consists of food
waste. In your opinion, what is the main reason for this problem?
The ingredients received by hotels are not completely consumable; i.e.,
almost a proportion of about 50% is not consumed. There is a
considerable percentage of waste that comes out of the production
line. Therefore, the yield of the ingredients we use, is considerably less.
For instance, fruits, vegetables, fish, seafood and meat have their own
waste, and in preparation, this waste could rise up to about 12%. Once
the buffet is laid out, guests also add to the waste of food as leftovers
on their plates. This type of food waste has been observed to be
generated more by Asian clients in general. We could assume the
volume of guest wastage to be approximately 1.5kg per day from all
three meals, resulting in about 12% of the total waste. Once the
production is done and the buffet is over, there is a certain amount of
food left over even after the last guest has eaten. This waste can be
reused to a certain extent, but there still will be around 10% of waste
which cannot be controlled, as hotels need to maintain a certain
standard until the last guest has consumed.
Therefore, based on the efficiency of preparation, the guests’ attitude
and the standards of the hotel, a considerable percentage of food waste
is generated, forming a major part of the hotel’s entire waste.
2. What are the steps that need to be taken to address this issue and
avoid it in future?
As an agricultural country, we need to educate farmers as per what
steps need to be taken by them, to ensure proper growth and
cultivation of their crops. They also need to be made aware of proper
packaging, storing and transporting methods, to ensure reduced waste
by the consumer, caused by bad handling resulting in reduced usability.
In some instances, the consumer may be the 3rd or 4th person to receive
the stocks of produce.
In the current context, if 300 bananas are required for consumption, we
should at least cultivate 500, so that we end up with 300, with a wastage
of 200 due to bad handling of the produce. This applies to all sorts of
perishable ingredients.
Most hotels are now switching to offering action station buffets which
will reduce waste through minimal handling, and preparation based on
guest request only. Another positive practice, is to offer set menus and
a’la’carte for meals, as then, everything will be made to order. This
strategy promises the reduction of food wastage by a considerable
percentage.
3. How are other countries in the world handling this problem? Are there
any lessons we can learn from them?
Yes, of course! Most of the developed countries use products which are
ready to cook (end user in mind). They utilize better and more efficient
methods to avoid post-harvest losses, during transition to the
consumer. Most such ingredients are cleaned, chopped, and cut
according to the consumers’ needs by the time they reach the
consumer. This means that there will be 0% waste on the production
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The Tragedy of the Buffet
Commons: Reducing Food Waste
at Hotels
Excerpt from
https://www.forbes.com/sites/christ
inatroitino/2017/09/14/the-tragedyof-the-buffet-commons-reducingfood-waste-athotels/#948da1f17dcd
Food waste is a global issue with
rippling environmental effects. The
FAO reports that up to one third of
food is spoiled or discarded before
consumption, which contrasts the
800 million people considered
chronically
hungry
globally.
Moreover, wasted food accounts for
19% of the waste dumped in landfills,
which contributes to the production
of greenhouse gases like methane.
And unfortunately, the issue is only
getting worse: U.S. per capita food
waste has increased by ~50% since
1974,
with
each
individual
generating upwards of 220 pounds of
food waste per year.
If hotel owners aren't concerned
about
the
environmental
implications of these findings, their
bottom lines should be: a recent
study found that only a little more
than half of the food put out in hotel
buffets was actually consumed . This
means that hotel owners are
overstocking their buffets, and
further hurting the already difficult
margins associated with food service.

line. Most of the ingredients used will also be fresh and not frozen and
therefore, the quality of the dish will be at a really high standard.
4. What are the implications of food waste in terms of eliminating
poverty and tackling global warming?
If I may generalize, most farmers in our country struggle with issues of
poverty. Due to unsustainable farming and cultivation methods, and
post-harvest mishandling, farmers currently have to grow triple the
amount of required produce, in order to salvage one third of it. 2 Out
of the 3 parts of produce are usually wasted during transmission to the
consumer. This situation has increased their cost significantly and has
made it difficult for them to gain much profit from the sale of their
produce. Apart from the financial cost, farmers also bear costs with
regard to increased power and water consumption, labour, and
chemicals in the form of fertilizers, which in turn act as indirect causes
for global warming and increased poverty.
Therefore, we need to educate the farmer and give him a helping hand
to develop his farming and supply strategies. He needs to do things right
so that waste will not occur on his part, and at least 90% of the crop will
be consumable. This will enhance the product value and the farmer will
be able to deliver stocks efficiently as per the need of the consumer.
5. How important are solutions to the food waste issue in hotels, to the
overall sustainable tourism strategy of Sri Lanka?
Whilst referring to the above details, if waste is not reduced or
controlled, the cost incurred in this regard will be transferred to the
guest in all sorts of indirect ways. Most of the prices of the dishes,
buffets, room rates and others will keep on rising, and hotels will be
forced to add this cost of wastage to the guest, as it will be difficult for
the owners to bear it up with the competition around them. Increased
cost decreases the potential of sales and in turn negatively impacts the
tourism trade. Long term effects of this situation could threaten the
sustainability of the trade, thereby causing challenges for the
sustainable tourism strategy of Sri Lanka.
As a team, let’s drive hard to reduce food waste in Sri Lanka and strive
to make our country a better tourism destination.

One of the biggest challenges that hotels face in this realm is concern that reduced buffet sizes will increase the
likelihood that food will run out, which in turn will upset all-you-can-eat expectant guests. Fearful of not getting
enough food, buffet goers experience a classic tragedy of the commons phenomenon, wherein they overstack their
plates in order to get an adequate share of the table. Another roadblock preventing hotels from better managing
food waste is the lack of federally standardized food donation regulation policies, which generate confusion around
inconsistent state and local food donation laws and in some cases even prohibit the acceptance of food that is
otherwise safe to eat. Other studies have suggested that presentation also has a meaningful impact on the serving
sizes selected by guests. One study found that food served on red plates was often consumed in smaller amounts,
whereas square-shaped and striped foods were perceived to be larger than identically sized circular portions.
Moreover, plate size was one of the most influential factors in minimizing food waste, with a reduction from just
24cm to 21cm resulting in almost a 20% reduction. Other researchers believe that food waste can be reduced by
listing the health benefits of a food item near its station. More curiously, however, was a study that showed that
higher plate waste occurred most often when fewer hotel guests were in the breakfast buffet area which could
suggest that isolated guests felt less shame about throwing out food. To capitalize on this element of guilt, hotels
could also use a limited number of servers to establish a sense of personal accountability in nearby buffet goers.
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Member Focus

Member Focus

Aitken Spence Hotel Managements (Pvt.) Ltd., on
behalf of BSL’s Patron Member – Heritance
Kandalama, provided us with this sneak peek to the
strategies they use to reduce food waste…

Jetwing Hotels Ltd. – Patron Member of BSL provided
us with this article, mentioning some of the key steps
that they take, to reduce food waste in their chain of
hotels…

The War on Food Waste

The hospitality industry, by nature of its trade, can
result in considerable quantities of daily food waste
which has effects on both the global food crisis, and
food waste management. Buffets, banquets, and
other special events all contribute to exacerbate the
problem and it is vital that hotels ensure food usage
is carefully monitored to avoid excessive waste.

1. Order smart and realistically
Our Hotel F&B teams work closely with
reservations and front office teams to monitor and
predict hotel occupancy and order ingredients
based on predicted demand. We also alter food
menus based on client requirements and tastes to
strive for minimum leftovers.
2. Discourage over-serving of food with the right
crockery for the right dish
Portions are set such that it meets client needs and
satisfies client wants.
3. Store food in the right places
Storage is one of the places that ingredients can
easily spoil due to improper storage. Our teams
closely monitor efficiencies of refrigeration units,
ventilation for dry ingredients and pest control
mechanisms used to ensure long shelf life and
quality of ingredients.
4. Avoid clutter in refrigerators, pantry, storage
areas and freezer
Neat storage ensures that no ingredient is
unaccounted for or is forgotten. If it is easily
accessible and observed it will be used. Our stores
employ the First in First out (FIFO) meteorology to
ensure not cluttering or expiry.
5. Treat expiration and sell-by dates as guidelines
Our stores usually order items in bulk to achieve
reductions in packaging and achieve benefits on
pricing. However, the items ordered are closely
monitored for consumption patterns and constant
communication between the stores and kitchens
ensure no items are discarded due to expiry. This is
achieved through menu changers and smart use of
ingredients. Supplier relationships are maintained
such that the maximum possible shelf life for
ingredients are available on delivered items and
that quality is of the highest standards.

Jetwing Hotels ensures that all food items in the
stores are inventoried and a strict first-in first-out
rotation method is employed in the stores/kitchens,
leading to less food spoilage. Buffets are always
prepared taking occupancy into consideration; in
times with lower occupancy à la carte menus are
opted for.
Food waste from the restaurants and off cuts from
the kitchen are fed to onsite biogas chambers where
available, added to process-enhanced composting
units, or sent to piggeries to be used as animal feed.
The end products from both the biogas chambers and
the composter are reused within the hotel: the gas
from the digester is used in staff kitchen stoves and
the compost is added to the hotel’s gardens as a
nutrient-rich soil enhancer.

Food Waste by the Numbers
Source: https://ensia.com/infographics/foodwaste/

6. Keep track of what you throw away
Aitken Spence Hotels monitor our food waste and
that too in both guest and associate areas. Food
waste is monitored and reported thus enabling
closer control and performance tracking. Discarded
food is shared with local piggeries, composted, or
converted into biogas bringing us closer to zero
waste to landfill.
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Thematic Infographic

Source: http://www.fao.org/fileadmin/user_upload/save-food/PDF/Guidance-content.pdf

News from Our Neighbours

Our Own Superheroes
The Robin Hood Army are just
normal people, like you and me,
who are keen on saving surplus
food to place it in the hands of
the poor who struggle to make
ends meet, people who cannot
afford to place three meals on
the table.
If you’re a restaurateur,
supermarket supervisor or a
farmer who is against throwing
away food, there’s probably a
food recovery organization near
you willing to pick up your extras
and we would like to point you to
one in particular.
The Robin Hood Army (RHA) is a
volunteer-based
organization
that collects surplus food from
restaurants and delivers it to the
less fortunate.
Contd. on next page
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The Robin Hood Army originated in India and has spread its operations to many cities in South East Asia.
The RHA works to get surplus food from restaurants across to the less fortunate people. In Sri Lanka, they distribute
meals in and around Colombo and have played a role in providing meals to those who were affected by the floods
last year. RHA's vision is to eliminate hunger and food wastage globally.
Source: https://www.yamu.lk/blog/robin-hood-army-sri-lanka

launches

SME MEMBERSHIP

Pledge NOW!
If you are a SMALL or MEDIUM company

BSL launched its Resource Efficiency

with an annual turnover less than

Pledge at the recently concluded Annual

LKR 50 Million and with a number of employees

General Meeting, offering it
to its membership for commitment.

not exceeding 50, you can now apply for
SME MEMBERSHIP with Biodiversity Sri Lanka!

We encourage all of you to take
the BSL Resource Efficiency Pledge
and join hands in conserving our natural

Give us a call on 0115588833
or write to harshini@biodiversitysrilanka.org for
more information.

resources for the sustainable benefit
of generations to come!
For more information, call Harshini
or Roshan on 0115588833 or write to

Refer to

harshini@biodiversitysrilanka.org.

http://biodiversitysrilanka.org/membership-2-2/
for a list of benefits to your organization.
THE NEW STANDARD – OCTOBER 2017 – PAGE 6 OF 6

