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Introdu ction 
Why are we making WSSD a Zero waste event? 
Here are some comments made about the Rio Earth Summit, 
10 years ago... 
 
“If you really want to know why the Earth's environment is in 
such trouble that there has to be an Earth Summit in Rio de 
Janeiro, all you have to do is look at what's happening right 
there at the conference center where the 12-day meeting is 
being held.” (Chicago Tribune)   
 
Seven tons of waste were produced each day, from plastic 
forks to faxes and photocopies.  Little effort was made to 
recycle or reduce the amount of waste produced, and this 
irony was not lost on outside critics.  
 
The media was far from kind in its comments regarding the Rio 
Summit’s efforts to practice what they preached.  CBS 
morning news claimed “Good thing we don©t have these Earth 
Summits very often.  That would be really hard on the 
environment.”  Each day, there were 70,000 pages of press 
releases, 150,000 sheets of memos and 300,000 pages of 
schedules.  Heads of states arrived in limousines, and 

according to one official before the summit even started, they 
had used up enough energy to light Tokyo for an hour. 

 
Obviously, neither this image nor the environmental impact of 
the Summit were desirable.  A change must be made in the 
practices of the conference before the upcoming 
Johannesburg Summit.  Rather than merely reduce waste, the 
media must be shocked again- this time by how little waste is 
produced. A new strategy must be adopted that expands 
traditional thinking about waste.  The changes must be made 
at a deep level, beyond merely recycling to waste reduction 
and the selection of products based on materials used.  
Of all the materials used in the USA, only 1 percent is s till 
being u sed in produ cts s ix months after their sale – the 

rest is waste! 32 kg of waste is created for every half kg of 
finished produ ct - 270 000 tons of ‘disposable’ plates and 
cups used in the US in 1960 - 114 BILLION ‘disposable’ 

bott les and cans used in the USA in 1997. 
 

Zero Waste is a goal, a process , that strives to 
improve over time.  

It is a continual search for true sustainabili ty. 

 
Zero Waste is an ideology that encompasses this challenge.  It 
focuses on the restructuring of production and distribution 
systems to prevent waste from being manufactured.  
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Recycling and landfill diversion are options for waste that is 
not avoided, but the amount of waste that remains for these 
methods can be significantly reduced by merely reducing the 
waste produced. 
 
Zero Waste also looks at the methods and resources used in 
production.  It aims to eliminate the use of unsustainable 
products and substitute natural, renewable sources.  This way, 
all products will be able to be returned to usable forms and 
resources will not be lost.  
 
The vision of Zero Waste does not view the economy in the 
traditional linear manner in which a primary good is turned into 
a final product.  It turns the input/output model into a circle in 
which the end product may again be used as a resource.  
Nothing should be lost in the process of production. 
 
There are not enough resources present on the earth for 
development to continue in the form it has taken.  It would take 
three Earths to support a world full of people at the same 
consumption rates as those in the US.  A more sustainable 
way of using goods must be recognized, for the Earth cannot 
afford to continue to lose resources from its ecosystems.   
 
Zero Waste is the only way to ob tain a truly sustainable 
society.   

 

Resource availability is at the heart of a range of sustainability 
issues.  Therefore, every aspect of the resource must be 
utilized and not lost from the system.  Plastic goods may be 
recycled, but there is a limit to the number of times they can be 
remanufactured.  Eventually the plastic will become an 
unusable, unsustainable waste, depleting a non-renewable 
resource in the process.   
 
Incineration breaks down waste and releases chemicals that 
are dangerous to life.  Zero Waste argues that in addition to 
the harmful emissions, incineration also removes materials 
from the economy, leaving them in a form that is unusable.  
Truly sustainable development cannot afford to have 
resources lost. 
 
The vision of Zero Waste is becoming more and more 
accepted throughout the world.  While some claim it to be an 
unachievable ideology, the reality of Zero Waste exists in 
everything surrounding us.  Every byproduct produced by an 
ecosystem is used by another organism.  Resources are 
recycled throughout the system and never change into a 
form that is unu sable.  Although one company in itself may 
not be able to eliminate waste, with planning and coordination 
their byproducts can be used by another company.  
 
Zero Waste has already been implemented by environmentally 
aware businesses.  
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Namibian Breweries has adopted Zero Waste as their goal. 
Ray Anderson, CEO of Interface, the world©s largest carpet 
manufacturer, has claimed the goal of Zero Waste.  Xerox, 
DuPont Inc. and Toyota are among several large businesses 
who have made similar pledges.  A coalition of recycling 
professionals in the US are pushing for Zero Waste.  Zero 
Emissions is already a component of research being done at 
the United Nations University in New York.  New Zealand has 
adopted the national goal of Zero Waste by 2020, and Toronto 
by 2010.  In the US, three counties plus the cities of Seattle 
and Boulder have made Zero Waste official goals.   
 
South Africa adopted Zero Waste as a national target to be 
achieved by 2022. (Polokwane Declaration, September 2001). 
The target for WSSD is an 80% diversion of waste - much of it 
by avoiding it in the first place, and the balance by re-use and 
recycling. 
 
Zero Waste has seen substantial growth in recent years.  As 
the idea becomes accepted as a goal, groups are building 
capacity and moving towards achievement.   
 
The Olympics have been some of the pioneers for major 
events in this area, and their dedication and success is only 
increasing.  At the 1996 Atlanta games, about half of the waste 
was prevented from entering a landfill.  Four years later in 

Sydney, the rate was about 70%.  The goal for the 2002 Salt 
Lake Winter Olympics was 85-90%. The advisor for WSSD 
Zero Waste  was Gary Liss, who most recently improved the 
design of the Zero Waste plan for the Salt Lake Olympics. 
 
For a large-scale event such as the Summit, Zero Waste 
means both minimizing waste and providing facilities for 
recycling as much as possible of what remains.  It extends 
beyond the physical products at the venues to the hotels, the 
transportation, and energy and water consumption.  Hotels 
should be analyzed to evaluate the current environmental 
standing of their practices. Their laundering practices, the 
chemical components of their cleaning supplies, the water 
efficiency, and energy efficiency regarding lighting, heating, 
cooking, etc. are some of the areas to be examined.  
Recommendations should be made and, through cooperation 
with the hotels, significant progress is possible. 
 
Products being purchased by vendors will be required to meet 
certain criteria.  The resources from which products are made 
should be renewable in order to promote sustainable 
development.  The packaging should be minimized and also 
made environmentally friendly.  Single use products should be 
minimized, and toxic chemicals prevented as much as 
possible. 
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Edible food should be collected, and shared with the poor and 
the hungry. Inedible organic waste will be transported from the 
venue to composted at a site to be determined. 
  
South Africa has an opportunity to become a world leader in 
hosting the first ever Zero Waste Earth Summit, and 
regardless of how much of the target is achieved, will have set 
a benchmark for others to follow. 
 
The application of ZW is simple - plan as far back in the 
production process as possible to avoid waste, beginning 
ideally at the design phase. The thinking can be implemented 
everywhere - in factories, businesses, homes, restaurants, 
hotels, the list is endless. 
 
Some of the rules include avoiding the use of products that are 
based on non-renewable resources (oil and coal); avoiding 
those that are energy intensive in their manufacture and use; 
keeping out of the stream products that do not have a valuable 
secondary market, for example, as a recycled material; 
avoiding using products and processes that either use, or 
generate, hazardous waste; attempting to be as innovative 
and creative as possible throughout the process, from design, 
production through to the ideal - total re-use. 
 
Good examples of Zero Waste compatible products include: 

·  Compostable knives, forks and spoons 

·  Compostable plates 

·  Paper and cornstarch cups (both ideal for coffee!) 

·  Cellophane instead of clingfilm 

·  Cardboard  food containers, instead of styrofoam / 
polystyrene 

·  Compact flourescent lights (giving the same light as a 
100W bulb, but using less than 20% of the electricity) 

·  Organically based cleaning liquids, as opposed to those 
containing phosphates 

·  Water aerators, that are very usable, but use much less 
water 

·  and much, much more! 

A Wasteful Legacy… 

The time: Ten years ago 
The place: Rio de Janeiro 
The people: World’s best environmentalists and government 

officials 
The problem: Thousands of kilograms of waste, excessive 

consumption of energy, and minimal recycling - 
an environmental nightmare at a conference on 
sustainable development! 

The solution: Zero Waste at the 2002 World Summit on 
Sustainable Development in Johannesburg! 

…To a Zero Waste Legacy 
Zero Waste is a goal, a process, a way of thinking that 
profoundly changes our approach to resources and 
production. Not only is Zero Waste about recycling and 
diversion from landfill, it restructures production and 
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distribution systems to prevent waste from being produced in 
the first place. 
·  Zero Waste requires preventing rather than managing 

waste. 
·  Zero Waste turns discarded resources into jobs instead of 

trash. 
·  Zero Waste supports sustainable economic development. 
·  Zero Waste emulates nature’s vibrant flow of energy. 

Zero Waste in Practice 
The Salt Lake Olympics, held earlier this year, implemented a 
Zero Waste plan during the event. It took substantial effort and 
commitment on the parts of those involved, to succeed in 
reducing the amount of waste that would have gone to a 
landfill by 85-95%. This was a great success for Zero Waste 
proponents, built on the experience of hundreds of smaller 
successful events. Earthlife Africa and the Global Alliance for 
Incineration Alternatives (GAIA) believe that this practice 
should become a part of the World Summit for Sustainable 
Development in Johannesburg.  After all, if the athletes in the 
USA can do it, surely environmentalists in South Africa can! 
 

Five Basic Tenets of Zero Waste 
1. Redesigning Produ cts and Packaging 
Zero Waste advocates planning in advance to minimise the 
use of natural resources, the production of toxic materials and 
the over-packaging of products. Resource minimisation is 
advocated by recovering materials through the processes of 
sorting, reusing, recycling or composting materials. Potentially 
toxic materials and processes are eliminated as far up the 
production chain as possible. 

2. Produ cer Respon sibili ty 

Zero Waste places the primary burden of responsibility on 
manufacturers for the impact that materials they produce have 
on the environment. This impact assessment includes 
materials that end up as waste because they cannot be used 
otherwise or easily recycled or composted. The process of 
Zero Waste holds both the manufacturer and the consumer 
liable for environmental impacts, unlike the present process of 
waste management which holds the government solely 
responsible. 

Rather than seeing the end point of material flow through 
society as landfill or incineration, Zero Waste maintains that 
manufacturers, too, are responsible. This principle is implicit in 
South African legislation. 

3. Infrustructural Investment 
Instead of using tax money to buy technology and fill land with 
“waste” materials that degenerate into harmful substances, 
communities can invest in new resource recovery facilities. In 
this way social development can benefit from sustainable use 
of natural resources.  

4. Monetary Eff iciency 
Manufacturers use natural resources as raw materials partly 
because there are tax subsidies and policies which make the 
use of such resources cheaper and easier than finding 
alternatives or using recycled resources. This system needs to 
be changed to make manufacturers pay for the externalities 
(or "real cost") of their products, such as the environmental 
impacts of virgin resources extraction, the social impacts of 
public health problems caused by the pollutants in the 
extraction of virgin materials, the cost of disposal of non-
recyclable products in landfills, etc. Making manufacturers pay 
for these true costs of using virgin resources would drive up 
the cost of using virgin resources and would make recycled 
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and recyclable materials a financially logical choice for 
manufacturers. 

5. Job Creation  
Land filling and incineration are wasteful processes because 
they waste limited materials that could otherwise be put to 
good use. They also waste business opportunities that could 
be created if alternatives to current waste management 
practices can be explored. Such alternatives will also help 
preserve precious resources that cannot otherwise be 
sustainably supplied. According to research, sorting and 
processing recyclables alone sustains 10 times more jobs than 
landfilling and incinerating. 
 

Zero Waste and Sustainable Development 
The three major options for waste right now are recycling, 
landfilling, and incineration. Many see recycling as the most 
environmentally sound practice for material reclamation. Yet 
recycling uses energy and cannot always reclaim all the 
materials in the same form as they were at the beginning of 
the recycling process. A complementary solution would be to 
reduce the waste in the first place and use recycling only for 
those necessary materials able to be viably recycled which 
cannot be reused. 

Land filling and incineration are highly unsustainable practices. 
Land filling takes up usable land while leaching complex 
chemicals into the surrounding soil and groundwater. 
Incineration releases toxic and carcinogenic chemicals into the 
air and the resulting ash. Through both processes materials 
which do no longer satisfy human want are treated as waste. 
In fact both processes make waste not only of materials, but 
also of the soil, water, air and all that depend on them to live. 

Material are removed from the socio-economic flow where 
they are either stored as useless matter or turned into useless, 
harmful by-products. Such wasting of material goes against 
the very idea and pillars of sustainable development. This robs 
the future and generations to come of potential resources they 
will need for their well being. Although Local Agenda 21 
provides a frame for solutions, such as encouraging recycling, 
decreasing wasteful packaging, and introducing more 
environmentally sound products (4.19 of AG21) all of which 
are important aspects of Zero Waste philosophy, continued 
incineration and land filling will be going against the grain of 
present environmental reality. 

 

Challenging Questions of Zero Waste 
To understand better how products that are manufactured help 
or harm the environment we depend on we need only find 
answers to the following questions: 

·  Which products that are manufactured are truly 
necessary? 

·  Are the products able to be sustainably recycled, reused or 
composted? 

·  Can products be redesigned from processes and materials 
that are not harmful to the environment? 

·  Can materials and products be transported safely with 
minimum packaging? 

·  Can products be made closer to the place of consumption? 
 

Reforming Production and Consumption 
Zero Waste proponents believe that: 
·  There should be legally corrective means that promote 

efficient material flow from mining, forestry, and agriculture 
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through to the consumer and back into the production 
systems. 

·  Products and materials that cannot be recycled should be 
discouraged unless their manufacturers can present 
acceptable alternative benefits such as longevity, 
durability, or long term reparability 

·  Full advantage of the fact that materials recovery is 
relatively labour-intensive rather than capital intensive 
must be taken. 

·  Work should be done with economic development 
professionals in government to make sure that they 
understand that resource recovery must be made relevant 
to all social groups. 

·  Civil society must be educated about damages caused by 
over-consumption and waste. 

 
Zero Waste will be poss ible when: 
·  Civilians start to think of the things they throw away as 

resources and means of economic development instead of 
waste. 

·  Corporations become responsible for reusing and recycling 
potential “waste” they generate. 

·  Local governments with the support of provincial and 
national government begin to support comprehensive 
alternatives to landfills, incinerators, and other resource 
deficient technologies.  

Until then, initiatives like the Zero Waste will remain isolated 
yet credible intentions and practices towards achieving 
sustainable development, environmental protection and 
economic equity. 

Draft Purchasing Guidelines for ZW WSSD - draft dated 14 
April 2002 
(Note: first draft - the italics explains why the information that is 
presented is important) 
The Civil Society Secretariat of the WSSD have decided to 
follow Zero Waste principles for the Summit. This implies that 
certain products and processes have to be excluded, changed 
or alternatives used, to ensure that our targets are met. It also 
implies that no waste will go to an incinerator. 
The Zero Waste team will be happy to assist you in this 
regard. Some key challenges include designing out plastic 
packaging, and plastic products that may be thrown away;  
toxic chemicals and solvents; and energy and water saving.  

Target:  
Reduce total potential waste by 80 to 90% 

Reduce water and energy consumption by 20% 
Zero waste to incinerator. 

 
All potential orders / produ cts must be checked against 
the following: 

i) How are the products packaged? in bulk or single 
portions / pieces? (bulk packaging uses far less 
packaging material than single portions - also, there 
is much wastage, as people selling these products, 
chips, for example, automatically put in 4 or 5 salt 
packets and a few sauce ones in with the packet of 
chips - much of which goes to waste - the 
alternative, bulk dispensing, saves masses.) 

 
ii) What is the packaging made of:  cloth; paper; 

cardboard; glass; plastic; other - specify 
(cloth is best if it is cotton or other natural fibre, ideally non-
bleached or dyed - bleaches often contain chlorine, a toxic 
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product, and also can contribute to cancer causing 
emissions; glass is comparatively benign - sand and heat 
makes glass; paper and cardboard are more acceptable 
than some other packaging, as not only is it possible to 
recycle most of it, but even when the fibres are too short 
for recycling purposes, it can be used as landfill cover, etc 
and will biodegrade; plastic is a key problem - see the 
Plastics factsheet - plastic comes from oil and coal, both 
unsustainable and non-renewable resources; they are 
subsidised heavily, as the external costs of their 
environmental, health and social impact are not included in 
the price; also, to recycle plastic properly, we will need 
about 27 different types of bins to sort it correctly, and 
even then, facilities don©t exist for recycling most of them at 
all in our country; also, plastic degrades substantially every 
time you recycle it, so after one or two rounds, it is useless; 
plastics also last for hundreds of years in the landfills, and 
contribute to toxic leachate which will eventually poison the 
groundwater, so we are creating problems for ourselves 
and future generations) 
iii) can the product be ordered without any packaging 

at all? 
iv) Can the packaging be returned for re-use? 
v) what percentage of the packaging is recycled 

content? 
(reccyled content can also be misleading - if the "recycling" 
was done before the product was used by a consumer, 
then it is called pre-consumer recycling, if after consumer 
use, it is called post-consumer recycling; if the recycled 
content is post-consumer, then it is better, as simply 
putting scraps back into machines at the factory is not 
really recycling - also, the term "recyclable" is misleading - 
nuclear waste is also theoretically "recyclable" but it is 

hardly ever done - "recyclable" does not imply that it WILL 
be recycled) 
vi) does the product contain chemicals?  if so, which, 

and are they considered toxic? 
(Chemicals are a big problem - there are over 700 000 
chemical compounds, but safety information sheets on only a 
few thousand, and "cross toxicity" (when two or more 
chemicals meet or mix) safety sheets on only a few hundred. 
Not only do we not know what any chemical may do to us, we 
also do not know what will happen when we are exposed to 
two or more - and we are exposed to literally hundreds of 
chemicals everyday! So, an important question) 

vii) is the chemical biodegradable?  how is this proven?  
is the biodegradability organic or inorganic? 

(Biodegradability is simply what happens when a product 
breaks down in nature - the problem with some products, is 
that they either breakdown into simply smaller versions of what 
they are (like photodegradable plastics) or do not breakdown 
into their natural components, and remain harmful. Organic 
degradability is the one to push for) 

viii) will the product be able to be:  re-used; 
recycled; composted; disposed safely 

(first prize: re-use again and again, as many times as possible 
- that is why our first choice should always be things that we 
use, and maybe wash in between each use - so metal and 
wooden spoons are far preferable to plastic, and 
biodegradable spoons still better than plastic, as they are 
made of starch. Recycling is allowable for some products - see 
above - composting is a good thing, as food resources are not 
lost to the landfill. Disposal is a sign of failure) 

ix) what volume of the purchase is actually the usable 
ingredient? 

(often, the active ingredient is only a small portion of the 
product, and the rest is often water, for example - so, why 
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should we be transporting water at product prices, especially if 
it can be avoided?) 

x) how can the disposable portion be replaced or 
excluded? 

xi) what percentage of the product is recycled content? 
xii) what percentage of the product is post-consumer 

recycled content? 
xiii) is the production of the product energy intensive 

(e.g. all aluminium is energy intensive) 
xiv) is the production of the product water intensive? 

(bleaching and dyes are also an issue - in 
Johannesburg, we all re-use the water about 7 
times, so it is in our interest to make sure that nasty 
chemicals and colourants do not enter the water in 
the first place. Dyes are very hard to remove from 
water, and although the water may look clear, it can 
still contain many toxics components) 

xv) is the product adequately labelled? 
(we need to know the ingredients, especially for food, as 
people can be allergic to all kinds of things... it also can 
make us better consumers, as we can then choose 
products that have either less or no chemicals, which our 
bodies were not designed to handle, or choose less toxic 
chemicals, for example) 

 
Catering gu idelines: 
The following items are excluded from the buyers lists: 
1. Polystyrene take away containers - to be substituted 

with cardboard or starch based containers 
2. Polystyrene cups - replaced with appropriate paper 

cups (paper and starch based cups exist for hot and 
cold drinks) 

3. Polystyrene plates - replaced with paper or starch 
based plates 

4. Plastic cutlery - to be replaced with starch based, wood 
utensils or metal that can be washed and reused. 

5. Single serve condiments (sauce, salt, pepper, etc) to 
be replaced with bulk containers, from which 
customers will help themselves. 

6. Straws and stirrers - made from paper or compostable 
material 

7. Clingwrap - greaseproof paper is ideal, foil a poor 
second 

 
General Packaging: 
1. Plastic bags to be replaced with paper or cloth 
2. General plastic packaging must be excluded - such as 

chips packets, (can be replaced with waxed paper), 
candyfloss (can be replaced with paper bags), etc. 
Snacks can be served in paper packets, dispensed 
from a bulk container. 

3. "disposable" products must be excluded 
4. other "single use" products must be excluded. 
5. Products should be washable and reusable, as 

opposed to being "disposed" of after a single use. 
6. Incoming containers should either be returned to the 

supplier for refilling, or safely re-used. 
 
Paper: 
1. Information should ideally be on recycled paper. 
2. Soya based inks are to be preferred. 
3. "High gloss" printing must be avoided, as must clay 

treated and chlorine bleached paper. 
4. Water based products take precedence over solvent 

based products. 
 
Flyers / pamphlets. 
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These are only to be placed within designated areas - they 
must not be distributed, but rather be taken by those with 
an interest. The paper must have a recycled content, and 
be printed with non-toxic inks - ideally, soya based inks, 
failing which water based. 

 
Liquid dispensing: 
1. PET and other plastic containers are excluded. 
2. The ideal replacement is a paper cup to which the 

liquid is dispensed via a soda fountain or similar. An 
acceptable alternative is cans. 

3. Glass containers are included; plastic containers are 
excluded. 

4. Starch based and paper cups are acceptable.  
5. Insulated paper cups for hot drinks are acceptable. 
 
Chemicals: 
All cleaning chemicals are to be, at a minimum: 

¨  phosphate free;  
¨  organic;  
¨  naturally biodegradeable;  
¨  non-toxic; 
¨  non-hazardous;  
¨  dye free;  
¨  solvent free 
¨  water based 

 
Energy: 
An energy efficiency regime must be implemented - details 
are available in this document. 
 
Water: 

A water efficiency regime must be implemented - details 
are available in this document. 
 
Solvents / adhesives / paints 
Non-toxic products (paints particularly) that are water 
based must be used.  
No paint waste or other chemicals / adhesive waste is to 
be disposed of in the normal bins. They should be clearly 
marked as toxic waste, and handled as required by our 
national waste legislation. 
 
Building waste / construction rubb le. 
No asbestos, or products containing asbestos, may be 
used. 
No Persistent Organic Pollutants (POP©s) as covered by 
the Stockholm Convention, may be used. 

Waste must be sorted according to type, and disposed of 
accordingly. 

Toxics Exclusions from WSSD 

·  PVC (high priority) 
·  styrofoam / polystyrene 
·  Chlorine bleached Paper 
·  Any mercury containing device (such as mercury 

thermometers in any on site first aid stations. When they 
break, the mercury poses health threats to whoever cleans 
it up and it likely will go in the regular waste stream - thus 
contaminating it - or red bag waste- risking incineration.) 

·  Solvents - to be avoided wherever possible - requests 
must be made for the use of specific solvents, and 
alternatives must be presented for consideration. 

·  Plastic bags 
·  Clingfilm / clingwrap  
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·  multiple material packaging, such as the combination 
cardboard/aluminium/plastic boxes usually used for juices, 
milk, etc. Glass and cans must be used. 

The Problem wi th Plastics , and simple reasons to 
minimise their use at WSSD. 
 
Since its discovery, plastic has taken an increasingly 
prominent role in modern society.  From drink bottles to 
windshields to even clothing, it has begun to replace various 
traditional materials.  Plastic is durable and long-lasting, 
qualities which made it seem like the perfect substance for a 
diversity of uses.  But these factors, combined with others that 
are increasingly being researched, turn out to be some of the 
major problems of plastic. 
 
Sustainabili ty 
Sustainability has become a key phrase in recent 
environmental discussions.  Sustainable resources are ones 
that can continue to be used and will still be available for future 
generations.  They can include energy resources like wind and 
sunlight or biological resources like plants.  Plastic is made 
from oil and coal, materials which are both unsustainable and 
non-renewable. These resources also result in environmental 
damage when being mined, transported, and used in 
production processes; plastic production contributes to 
problems such as oil spills, toxic emissions, and global 
warming through the release of  greenhouse gases. 
  
Where does the plastic go?  
After a plastic container is used, it may be thrown away or 
recycled.  Yet even if the latter step was taken for every piece 
of plastic, and no greater quantity of plastic was needed, 

nonrenewable resources would still have to be used to 
produce more.  This is because when plastic is being 
reprocessed, it changes to a lower grade or quality.  For 
example, plastic PET bottles such as the ones Coke uses for 
cold drinks cannot be recycled into new Coke bottles.  The 
little bit of recycled plastic that may become a new bottle must 
be supplemented with new plastic.  Also, it is feared that 
contaminants surviving the recycling process would be able to 
leach into food from the containers.  Thus, while plastic is 
"recyclable", it is not "sustainably recyclable". 
 
If the plastic is not recycled, it may either go to a landfill or be 
incinerated.  Plastics can take up to 10,000 years to 
biodegrade, making landfilling an poor solution for the massive 
quantities produced.  There are also many problems with the 
practice of incineration, especially when plastics are burned.  
Dioxins and furans are two highly toxic chemicals created 
unintentionally in this process.  Technology exists that 
separates some of these particles during the burning, but this 
only consolidates the chemicals in the ash, not solving the 
problem of their presence.   
 
In South Africa, dioxins and furans are regularly released from 
the burning of plastic, from people burning waste at home to 
industrial incinerators. The United Nations Stockholm 
Convention (to which SA is a signatory) calls for the phasing 
out, and eventual banning, of these cancer-causing chemicals. 
 
Plastic comes in hundreds of different varieties.  In South 
Africa, there are around 60 chemically different kinds of 
plastic, each with around 20 to 30 different grades.  This adds 
to the difficulty of collection, sorting, and recycling.  It also 
adds uncertainty regarding the properties and impacts of the 
plastics.   
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Plastics and Health 
The health effects of plastic have increasingly been 
questioned.  PVC was one of the first plastics to be shown to 
leach harmful chemicals.  Pthalates from PVC actually move 
from the plastic (be it wrapping, clothing, a child©s toy or a 
medical blood transfusion bag) and contaminate what it is 
touching.  Pthlates have been proven to be hormone 
disruptive, and lead to many health problems. 
 
Other chemicals such as p-nonylphenol, which is released 
from polystyrene plastic, and Bisphenol A, which leaches out 
of polycarbonate plastic when it is heated, may also adversely 
affect health.  P-nonylphenol has been shown to disrupt 
hormones.  The popular plastic PET, used in cooldrink bottles, 
also has problems  - for example, evidence was also found 
that acetaldehyde migrated out of PET, and into water. 
Acetaldehyde is implicated in the causing of cancer. Plastics 
regularly contain the following toxic substances (these are part 
of a larger list): Benzene (which causes cancer), Styrene 
(ranked in the US as "extremely toxic"), Sulphur Oxides (which 
harm the respiratory system), Nitrous Oxides (which adversely 
effect the nervous system and child behavioral development), 
and Ethylene Oxides (harms male and female reproductive 
capacity).  PET bottles often contain lead barriers and 
Plasticizers, which are known Hormone Endocrine Disrupters 
(ED©s).  ED©s can migrate into the liquid contents of drinks, 
causing serious health problems including, but not limited to 
cancer, brain damage reproductive disorders, and infertility.   
 

However, the plastics industry often denies the leaching of 
harmful chemicals from plastic, despite their acknowledgement 
that one of the problems with plastic recycling is the potential 
for contaminants leaching. 
 
These are only a few of the possible contaminants present in 
plastic.  One of the most significant problems surrounding the 
issue is the uncertainty of what chemicals are actually leached 
and when leaching occurs.  What is known is that it happens.   
 
It makes sense to exclude possibilities of being called to book 
by delegates to the WSSD, and to show that we South 
Africans not only understand the issues, but have made 
concrete moves towards implementing alternatives to plastic. 
 

On Site Waste Management:  
All stakeholders must provide li sts of materials / produ cts 
that will be used that can be identified as potential waste 
generators. 

What is known about NASREC 
NASREC is a 52-hectare plot of land that is currently used 
primarily for events such as the Rand Show, exhibitions and 
conferences. Data has been collected on the waste produced 
during the 2002 Rand Show. This will be used as the base line 
guide to determine current practices at NASREC and also to 
identify potential problem areas for the summit. NASREC is a 
large venue, and coupling that with the magnitude of the 
Summit presents a variety of challenges regarding how 
policies on waste can be implemented.  
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Baseline data: 

Energy and Water 
(collected manually) 
SITES LIGHT WATTAG

E 
TAP
S 

BOWL
S 

URINALS BASIN
S 

HOSE 
PIPE 

Cylinders Hand dryer 

HALL 5 
 
 
Entrance 

Halogen   70 
Fluorescence  
124 
Incandescent  
108 
Halogens  68  
Incandescent  
6 

 101 67 12 101 12 14 8 

Hall  6 
 
 
Black eagle 
 
Hall  B 
Hall  C 
Delivery site 
 
Offices 
Entrance 

Halogens  
56*4 
Fluorescent 
Incandescent  
32 
Fluore-
Halogens 
35*4 
Halogens  140 
Halogens  40 
Fluorescent  6 
Spot light  2 
Halogens  160 
Halogens 23 
Auxins  11 

 28 14 5 28 12 16 4 
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Hall  7 
 
 
 
Entrance 
Stairs 

Halogens  74 
Fluorescent  
28 
Incandescent 
30 
Auxy 6*3 
Bulbs  4 
Fluorescent  4 

 26 14 5 26 10 11 4 

Hall  8 Main                   
Entrance 
Toilets 

Halogens 56 
Aux 8*3 
Halogens 
12*6 

 48 48 8 48 12 8 6 

Hall  9 
 
Toilets 

Halogens 
55*4 
Fluorescent 
10*2 
Halogens  
15*2  

 43 21 8 44 8 12 8 

Hall  10 
 
Toilets 
 
Offices 

Halogens  32 
Incandescent  
359 
Incandescent  
40 
Fluorescent  
39*2 
Halogens  
97*2 

 31 23 16 31 3 13 8 

Captain 
dorego 

Fluorescent 
47*4 
Bulbs 11,spot  
7 

 6 4 2 6 2 2 4 
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SITE LIGHTS WATTAG
E 

TAP
S 

BOWL
S 

URINALS BASIN
S 

HOSE 
PIPE 

CYLINDE
RS 

HAND  
DRYER 

Black Eagle 
Conference 
Center 
Main Hall 

Fluorescent 
56*4 
Incandescent 
32 
Spot lights 2 

 29 15 6 37 12 18 12 

Conference 
hall A 

Fluorescent 
35*4 
Spot light 1  

        

 
 
 
Hall B 
Exit 

Halo 
fluorescent22*
2 
Fluorescent 
12*4 
Spot lights 2 
Halogens 6   

        

Offices 
Entrance 6 

Halogens 160 
Halogens 2*4 
Fluorescent 
halogens 1*4 
Fluorescent 
16*12 
Auxillaries 54  

        

Dairy Hall Incandescent 
24 
Fluorescent 
10  
Halogens 8+5 
Globes 10 

 4 4 2 4 2 4 2 

FNB block Fluorescent 
12 

 26 30 2 26   4 
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Toilets 
Entrance 
passage 

12 
Fluorescent 
28 
Fluorescent 
32 
Incandescent 
10 

Admin Offices 
Ground Floor  
Upstairs 1st 
floor 

Fluorescent 
94 
Bulbs 12*4 
Fluorescent 
56*4 
Spot light 12 
Bulbs 22*4 
Incandescent 
280 

 5 
 
 
 
 
2 

 
3 
 
 
 
2 

3 
 
 
 
 
 

5 
 
 
 
 
2 

4 
 
 
 
 
 

14 2 

          
 
It would be best if a sponsor could be found to at least change the incandescents for CFL©s where at all possible, and look 
to either leaving an ongoing benefit to the Expo Centre, or for subsequent distribution to previously disadvantaged 
communities nearby? 
 
Tap aerators, low flow showers, dual flush toilets, preventative maintenance, repair and water wise education should all 
form part of the mix as far as reaching the 20% reduction in water usage. 
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Waste information collected during the Rand Show. 
 
Estimates by on-site people: 
 
Approximately 12 tons per day, collected in the green 
bins over 13 days. 
Approximately 184 skips were filled and dumped, 
including C&D (? less than 6 tons per day) 
 
Recycled by Kofifi: 
- 15 tons K4 - kraft 
- 3 tons cans 
- 2 tons plastic sheeting 
- 4 tons plastic containers 
 
 
Reported by Expo Centre: 
 

Waste from green bins: 
34 x 19m3 truck loads compacted waste = 646 m2 
646 m3 compacted waste    = 349 tons 
(?) 340 ton compacted weight  = 1020 tons un-
compacted waste (?) (last to be checked with Frans) 
 
 
Waste from skips: 
181 x 5.5m3 un-compacted skips emptied - weight 
unknown 
 
 
(we should extrapolate from this (days and people and 
waste, and try and get a feel of waste per person per day 
- even though it was not a conference event, etc.)
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 The Zero Waste WSSD Project includes 
the following elements: 

Orientation 
The initial introduction to Zero Waste will differ for delegates and day 
visitors. As visitors enter the venue, they will be given information that 
highlights aspects of what civil society has prepared for the summit. 
For delegates, the information will be contained within the package 
they receive during their accreditation. 
   The process of Zero Waste (including information and guides on 
using muti-sorting bins) and the process of materials flow (including 
sustainable alternatives to plastics and other non-recyclables) will be 
explained to delegates and visitors. 

Posters will also be visible at the entrances, as well as throughout the 
venue, ensuring that everyone who comes to NASREC is aware of 
what they have to do to support the project and promote Zero Waste. 

Collection and Recycling 

Recycling Stations 
Recycling stations will be placed around the venue. They will 
comprise of: 
1 bin for paper 
1 bin for glass 
1 bin for cans / metals 
1 green bin for composting / organics 
1 black bin for absolute waste 
and some small red bins for hazardous waste (such as batteries). 
 
The bins will be well signposted, and this information will be 
replicated in delegates information packs; posters; on the website; 
etc. 
 
There will be additional bins for "back of house" recycling, as there is 
still some requirement to sort plastics from the stream at that end. 
 

The multi-sorting bins will be used in order to facilitate the separation 
of waste. Ideally, multi-sorting bins will help separate materials that 
are disposed into recyclables and compostables. Other materials that 
do not fall into any of these categories shall be collected into a third 
collection bin as waste. Compostibles should have a biodegradable 
liner. Full bins will be swopped with empty ones, to minimise 
handling. 

Ideally, bins that become full will be hooked onto a delivery type 
bicycle, which will then transport the disposed materials to one of the 
sorting sites. These will be an emission-free and labour intensive 
process. There will be about 50 of these bicycles, which means that a 
certain number of bins will be allocated to a bike. Sorting areas for 
the second phase of this process will be sheltered Sorting at this 
phase will also be a labour intensive process. It is anticipated that 
approximately 30 sorters will be employed. 

All workersand sorters will receive the correct safety wear and 
equipment. The scales and tables will have to be sourced. 

Currently Kofifi, a black company, manages minimum sorting and 
small scale recycling processes at NASREC. The Zero Waste team 
will be working with Kofifi to co-ordinate and implement new practices 
that will compliment Zero Waste. For example, the protective wear 
will be left with Kofifi team that remain with Kofifi for future recycling 
at Nasrec. 

Distribution of bins will depend on the overall plan of the summit at 
NASREC by the Civil Society Secretariat. Collection bins will be 
placed along the esplanade, at conference rooms entrances (due to 
security concerns) and exhibition halls with visible and user-friendly 
signage. 

It is anticipated that approximately 80 bins will be in transit at any one 
time, and that between 5 and 10 bicycles will be available for 
emergencies, high traffic, etc. 

A key challenge is the waste that will arrive either by bus (and 
emptied in the parking), and waste brought onto site by visitors. It 
would be good to take the parking lot waste into a separate sweighing 
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and monitoring process, prior to it joining the bulking station waste. 
Waste brought on by visitors will simply have to enter the general 
waste stream, and kept informally monitored. Some of this waste will 
become known at sorting. 

 

Employment policy 

The planned employment policy (through the implementers) is: 

- more than 51% women 

- 100% Black 

 

Packaging 
Zero Waste will urge minimal packaging where possible. Plastic 
packaging, for both food and products, will be strictly prohibited. 
Sustainable alternatives such as paper or starch-based materials will 
be encouraged as substitutes. 

Food Left Overs 
The Zero Waste team will be working with catering enterprises at 
NASREC to supply edible left over food to local people and charities 
in need every evening. The team will be working on finding 
sustainable materials and products for containers and, transport to 
collect and distribute such food. Food that is not appropriate for 
human consumption will be fed to pigs, and the balance will be 
composted. 

The Composting Facility 
Prospects are that a site may be acquired at NASREC for a 
permanent composting facility. There is a need to consider the 
location against current plans to transport organics so that its viability 
is not just for the Summit but is an asset that can remain in operation 
in Johannesburg after the WSSD is concluded. 

A potential site at Nasrec is being explored. 

Negotiations are currently under way to launch, as part of the ZW 
initiative, the following: 

A large scale composting facility, that will: 

- help minimise the large amount of organics currently being 
dumped in Johannesburg; 

- pilot food composting staring with food waste from the summit, to 
look at: 

- in-the-bag composting 

- in organically covered windrows 

- vermiculture 

- create new and sustainable jobs 

- grow Black empowerment. 

- return valuable resources to positive use 

 

Hazardous waste (such as batteries) 

Red bins are to be piloted at Nasrec. These to be accompanied by:  

- signage 

- information 

- design of management process (on-site, collection, analysis, etc.) 

- no waste to incinerator 

 

Medical waste: 

Medical waste personnel will be trained. Containers (sharps, etc) will 
be made available, and linked to an accredited collection system. The 
waste will be handled according to composition. No waste to 
incinerator. 
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Signage that will be located at suitable sites will list Zero Waste 
programmes and promotions. It is envisioned that a major portion of 
organics currently being dumped in Johannesburg will be redirected 
to the facility. 

Monitoring Waste 
It is envisaged that the waste will be monitored in the following way: 
 
All waste will be weighed as the bin enters the sorting area, and the 
information captured. The bins will be emptied into the correct area, 
i.e. the correct area for metals, paper, glass, etc. Compostable 
material will be emptied directly into a skip, as will waste destined for 
final disposal. A record will be kept of all waste weighing. 
 
The co-mingled fraction will be weighed and recorded on the bin 
number (the "paper" stays with the waste until it is bulked up), and 
the type of co-mingling (majority) will be recorded. 
 
The recyclables materials will be weighed before they enter the skip, 

and again when they are collected by the recycler, or collector of 
compostable and landfill waste. 
 
A special area will be set aside for hazardous waste, and 
handledseparately, following the safest guidelines available. 
 
A key concern is the ingress and departure of trucks during the 
summit, given search park and other security issues. It may be 
necessary to plan for storage for the duration.  
 

It is envisaged that recyclers will be part of the team shortly. Glass, 

paper, metal (cans), composting, Pikitup, etc. 

Implementing Zero Waste 

 

Training and information sharing: 
The Civil Society Team needs to be trained in: 
- The overall plan 
- The process 
- Information as required 
- Involvement 
 
The Nasrec team, so that they can begin maintenance, etc, as 
soon as possible. 
 
Exhibition: 
 Kagiso team 
 Shell scheme and design team 
 Build team 
 
Caterers: 
Current and BEE 
 
The entire team of volunteers, who could use the 150 stations 
as reference points, for example. 
 
Bicycle riders / Collectors 
 
Sorters 
 
Monitors 
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On-site medical personnel 
 
Security personnel 
 
Dacel team 
 
 
 
MEDIA 
A media training session is planned for everyone involved in 
implementing this Zero Waste project. This may be repeated as and 
when deemed necessary. It is important to use the numerous media 
sources covering the WSSD to spread the message of Zero Waste 
far and wide, and the training sessions will provide participants with 
valuable information about Zero Waste, important aspects of this 
project at the WSSD, and other helpful tips. 
 
During the preparation for the WSSD, and the Summit itself, regular 
media releases on the Zero Waste efforts will be sent out.. All should 
help in this regard. Work has already begun with Community 
Radio, and contacts have been made in other media too. It is 
planned that more celebrations such as the pre-summit party. 
Information sharing and media briefings will be held as and 
when necessary. Awareness posters are planned in the run up 
to the summit, and posters are planned for the Summit. 
Information should also be in all delegates information 
packages, supported by on site signage, posters, volunteers 
and ZW team. 
 
 
The Zero Waste Team has already had success in reaching out to 
the  media with the "Zero Waste Launch Party" on 6 July 2002. 
Participants celebrated in the Newtown Cultural Precinct with plays 

about waste, dance, and music, street performers called "Black Trash 
and White Trash" , and an overall wonderful atmosphere. The party 
resulted 
in a minimal amount of trash, demonstrating the commitment and 
expertise of the Zero Waste Team. 
 
The Launch was publicized via many media sources including Radio 
Lotus, Radio Sonder Grense, SAFm, as well as posters and emails. 
 
 

Phys ical environment: 

Energy Efficient Equipment  

Lighting eff iciency considerations: 

In purchasing light bulbs, as a general rule, the bulb cost is the 
smallest cost. Energy costs over a bulb©s useful life are many times 
the original purchase cost. Evaluate bulbs by comparing lumens per 
watt.  

·  convert inefficient incandescent bulbs to efficient fluorescent 
bulbs in exit signs, guest room lamps and other areas where 
incandescent bulbs are used. A 9-watt compact fluorescent 
bulb, replacing a 60-watt incandescent bulb, is 85% more 
energy efficient and lasts nine times longer.  

·  replace incandescent reflector bulbs with lower wattage 
ellipsoidal reflector bulbs  

·  install lighting controls (timers or occupancy sensors) to turn 
off lights in unoccupied areas such as storage rooms, 
employee rest rooms, walk-in coolers, etc.  

Office equipment considerations include purchasing:  

·  computers, monitors and printers with power down features 
that consume 60% less energy when machines are idle  

·  copy and fax machines which have power down/stand-by 
features that operate when machines are idle  
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 Lighting and heating issues: 
Although low voltage lights do give more light for it©s size than 
incandescent, the heat the transformers and lights give off should 
also be considered. Not only is this usually a waste of energy, but in 
many instances, needs to be balanced for by using more energy to 
cool the space! 
 
Compact flourescents (CFLs), although needing to be disposed of 
sensitively, are a great way forward. Lower energy consumption, 
good quality light, and cool to run. Where possible, deep shades can 
be used with CFL©s  to replace super hot spotlights. 
 
Again, it would be ideal if lighting products were easier to re-use or 
recycle. A challenge for the future. 
 

Increase water use efficiency: 

·  water-saving showerheads and tap aerators 
·  laundry washers which use final rinse water for prewashing of 

the next load of laundry  
·  capture water in a dish, while the hot water arrives at the tap. 
·  ensure that hot water is only used when necessary - using 

water from the hot water tap for only a few seconds will simply 
increase your energy costs. 

 
Note: Reduce the number of laundry loads per day by asking guests 
how often they would like their bed linens and towels laundered. 
Some hotels are changing sheets every two to three days and towels 
every other day.  

Front Office Personnel 
During periods of low occupancy, it may be possible to close down 
entire wings or floors of your hotel or building. Heating and cooling 
systems in unoccupied rooms or areas can be turned off completely 
(except when freezing might occur) or thermostats on central systems 

can be set very high in the summer (83 to 85 degrees F) or very low 
in the winter (50 to 55 degrees F).  
When assigning rooms, make sure that guests are assigned to 
adjoining rooms so that the heating or cooling of occupied rooms acts 
as a buffer or insulator.  
Front office personnel should learn how central heating, ventilating 
and air conditioning (HVAC) systems are arranged in order to avoid 
maintaining full heating or cooling service to an entire wing or floor 
serving only a few guests. A chart identifying guest room sections 
served by the same central energy system can be developed easily 
and displayed at the front desk.  
 

Housekeeping Department 
Under normal conditions, have housekeepers turn off heating and 
cooling systems in unoccupied rooms.  
If you determine that housekeepers cannot or should not turn off 
heating and cooling systems after cleaning rooms, at least require 
them to reset thermostats upward or downward when they leave the 
rooms.  
Ensure that draperies and shades are closed when housekeepers 
leave guest rooms.  
Energy will be saved by reducing heat gain in summer and heat loss 
in winter.  
Ensure that staff turn off guest room lights, televisions and radios 
when rooms are unoccupied. Instruct staff to use natural lighting 
when making up and cleaning guest rooms. Limit the use of artificial 
lighting.  
Establish cleaning schedules for lighting fixtures both inside and 
outside guest rooms. All fixtures become dirty with use and will 
produce more light after cleaning.  
Limit the amount of hot water used for cleaning.  
Instruct staff to report any equipment in need of repair (e.g., leaking 
faucet, malfunctioning air conditioner).  
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Maintenance Department 

·  Regularly check and clean HVAC filters.  
·  Clean condenser and evaporator coils. As dirt and dust collect 

on finned surfaces, the HVAC system©s efficiency is reduced.  
·  Select high efficiency units when replacing HVAC equipment. 

Like most equipment, the high efficiency units may be more 
expensive than average efficiency units, but the higher initial 
outlay can be recovered through increased energy savings in 
as little as 2 to 5 years. A note of caution: Be sure that the air 
conditioning unit selected has adequate moisture removal 
capacity. Some high efficiency models sacrifice moisture 
removal capacity in order to boost their overall heat removal 
capacity. In hot and humid climates such as along the coast, 
this can be counter productive as chronic excessive moisture 
can lead to mold and mildew growth.  

·  Caulking and weatherstripping, two low-cost weatherization 
measures, should also be a continuous part of a guest room 
maintenance program. Seal cracks around windows, doors, 
and through-the-wall or window type HVAC units with caulk. 
Weatherstrip doors and operable windows.  

·  Consider using fluorescent lamps where practical. They 
require about one-third to one-fourth the electricity of 
incandescent lamps and last 10 to 20 times longer. Compact 
fluorescent lamps with color rendition comparable to 
incandescents are now available for virtually all lighting 
fixtures: table lamps, wall-mounted fixtures, recessed fixtures 
(down lights), and for decorative lighting (e.g., bathroom 
vanities).  

·  If incandescent lamps must be used, remember, larger 
incandescent lamps use less energy per unit light output than 
smaller lamps.  

·  Make sure that bathroom and other  exhaust fans do not run 
constantly. Fans that operate continuously remove excessive 
amounts of heated or cooled air from guest rooms. Consider 
connecting fans to the light switches in guest room bathrooms 
to reduce excessive operation.  

·  Install timers on bathroom heat lamps so they turn off when 
not needed.  

·  Check and repair leaking hot water taps. Do not allow water 
that you have paid to heat to go down the drain unused. A 
dripping hot water faucet can waste about 20 000 liters of 
water per year.  

·  Install flow restrictors in showers and faucets to reduce hot 
water usage.  

·  Reduce domestic hot water temperature to 110 to 120 
degrees F at the water heater.  

 

 Food and Beverage 

Reduce waste by:  

·  using reusable coffee filters  
·  using only reusable dishes and cutlery for restaurants and 

employee cafeteria i.e. products that can be washed and re-
used. 

·  installing a magnet on food waste containers to recover 
silverware accidently thrown away with food waste  

·  using linen hand towel dispensers in employee rest rooms to 
reduce paper waste as well as litter, or purchasing dispensers 
which control the amount of paper being dispensed or use 
less than standard width paper  

·  using washable hats and aprons for kitchen employees 
instead of disposable paper ones  

·  using only cloth napkins, tablecloths and china for restaurants, 
meetings, and conventions  

·  using stained wash cloths and towels for cleaning rather than 
paper towels  

·  redyeing tablecloths and napkins to match new color schemes 
when remodeling; reuse worn table linens as cleaning rags or 
remake into aprons and tool pouches  

·  reusing coasters to reduce cocktail napkin waste  
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·  reusing buckets, or offer them to employees for personal use 
if they are safe; failing which ensure that a professional waste 
company handles them, ideally for safe re-use. 

·  donating plastic buckets and jars to schools, nurseries or 
churches  

·  purchasing fruits, vegetables and meats packaged in reusable 
crates or boxes made from recycled materials, not in 
nonrecyclable waxed boxes  

·  distributing condiments, paper napkins, and straws upon 
request instead of offering them self-serve for take out orders  

·  purchasing beverages with the least distribution packaging  

 

Purchase in bulk and concentrate; select:  

·  condiments in bulk and dispense the items in smaller, 
refillable containers  

·  concentrated bar mixes; reconstitute and serve from reusable 
containers  

·  dispenser beverages (i.e., juice, iced tea, hot chocolate) in 
concentrate or bulk and pour into reusable serving containers  

·  frozen foods in bulk and store unserved portions in airtight 
reusable food containers  

·  flours and grains in bulk and store properly in reusable food 
containers  

·  draught beer in returnable/refillable kegs to reduce the 
quantity of bottles and cans requiring disposal  

·  carbonated fountain beverages in refillable cylinders and 
dispense into reusable glasses.  

Reduce toxicity by:  

·  purchasing cleaning products that contain the least amount of 
hazardous chemicals  

·  purchasing pump-style spray containers for cleaning products  
·  disposing of unused portions of cleaning products according 

to the labels  

·  disposing of used appliances to scrap dealers who recycle 
CFC©s  

·  purchasing refrigerators, freezers, and coolers which are 
CFC-free  

·  using dry, concentrated dishwasher chemicals in dispensers 
to reduce chemical spills and waste  

·  recycling unusable furniture and equipment to scrap dealers 
who recycle materials, or donating to a waste exchange or 
local homeless shelter  

·  reducing the need for pesticide applications by eliminating 
clutter where pests might hide; sealing cracks around doors 
where pests may enter; and removing garbage, recycling bins 
and open food containers at closing time  

·  wiping down all food preparation surfaces, tables and other 
areas which might contain crumbs  

Support recycling by purchasing:  

·  recycled paper for menus, table tents, guest checks, inventory 
sheets, calculator and cash register tapes; use the recycling 
symbol on printed materials to inform guest of your hotel©s 
commitment to the environment  

·  napkins, place mats, and paper towels made from recycled 
paper  

·  serving carts and food storage containers made from recycled 
plastic  

·  plastic condiment squeeze bottles made from recycled plastic  
·  reusable food storage containers made from recycled 

materials  
·  floor mats made from recycled rubber  
·  carpet, vertical blinds, and furniture made from recycled 

materials  
·  waste and recycling containers made from recycled plastics  

Reduce waste by: 

·  purchasing vacuum cleaners with reusable bags vs. 
disposables  
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·  using vendors who take back reusable chemical containers 
and other waste packaging  

·  reusing shipping containers for recycling collection containers  
·  requesting vendors deliver products in returnable and/or 

reusable boxes, crates and pallets  
·  rotating draperies to expose different portions to sunlight and 

extend their useful life  
·  refinishing and reupholstering damaged and dated furniture  
·  redyeing linens and carpet to match remodeled decor   
·  using reusable baskets or plastic containers for guest laundry, 

thus avoiding disposable paper or plastic wrap  
·  returning clothes hangers to dry cleaners and recycling plastic 

garment bags  
·  purchasing cleaning and laundry products in concentrated 

form, diluting and pouring into reusable containers for 
individual use  

·  reusing the concentrate empties by adding pumps and using 
them as spray bottles for cleaning solutions  

·  purchasing sheets with a high thread count for longer wear  
·  redyeing stained bath towels and wash cloths for reuse as 

pool towels and cleaning cloths  
·  purchasing refillable bath soap, shampoo, hair rinse and hand 

lotion dispensers for guest rooms to eliminate soap pieces 
and small plastic bottles  

·  organizing a recycling program for plastic, glass and paper , 
and composting food waste, if it is not possible to have it fed 
to pigs. 

 

Reduce hazardous waste by:  

·  purchasing cleaning products with less hazardous 
constituents, that are biodegradable, ideally naturally based 
products. 

·  purchasing pump-style sprays instead of aerosol cans  

·  using a hazardous chemical containment pan to prevent 
leaching of unused chemicals  

·  cleaning up chemical leaks and spills immediately  
·  checking chemical containers periodically; replace as needed  
·  storing unused portions in original containers in a cool, dry 

place away from equipment, and keeping storage areas well-
ventilated  

·  disposing of chemicals per label instructions. Call your city or 
provincial  environmental office if you are unsure of how to 
dispose of hazardous wastes properly  

·  collecting dead alkaline, dry cell and rechargeable batteries 
used in department radios and calculators at a central 
collection point and disposing of them at the battery recycling 
area in your city - use only rechargeable batteries, if batteries 
are necessary at all. 

·  reducing the need for pesticide applications in guest rooms 
and employee work areas by removing food containers, 
garbage and recycling containers daily; cleaning employee 
break rooms daily to remove crumbs and spills; and reporting 
cracks around doors and windows to the Maintenance 
Department for repairs to prevent crawling pests from entering  

·  check labels on room deodorizers for hazardous chemical 
content. Deodorizers are often used to mask smoke and 
mildew odors. Reduce the need for these products by 
implementing practices, such as changing air conditioning 
filters every three to four weeks; sealing cracks around 
windows, doors, and air conditioning units; and operating air 
conditioning equipment at temperatures recommended by the 
manufacturers. 

Support recycling by purchasing:  

·  toilet and facial tissues and paper towels made from recycled 
paper fibers  

·  house keeping and laundry carts, waste containers, floor 
signs, caddies, and mop buckets made from recycled plastics, 
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carpet, carpet padding, mats, vertical blinds, and furniture 
made from recycled materials  

Office 

Reduce waste by: 

·  using a centrally-placed or electronic bulletin board for 
messages instead of making multiple copies of memos  

·  making double sided copies  
·  purchasing white office paper fax machines  
·  decreasing the number of hard copies of documents by 

establishing a central filing system to store documents on 
computer disks  

·  using electronic mail for correspondence when possible  
·  reusing obsolete forms and stationary for drafts and memo 

pads  
·  reusing envelopes and folders for routing in-house mail and 

correspondence  
·  printing directly on envelopes to eliminate non- recyclable 

labels  
·  using reusable mugs for coffee instead of disposable cups  
·  using staff routing slips when sharing information in-house  
·  purging mailing lists to reduce returned mail  
·  eliminating fax cover sheets by using a rubber stamp 

designed for fax use  
·  offering newspapers in centrally located places such as 

lobbies, restaurants, and news stands rather than distributing 
them to each guest room to reduce the volume of discarded 
newspapers and plastic bags   

·  requesting that vendors avoid excessive boxes, bags, and 
wrappings when shipping to your site. 

·  collecting short pencils to send to schools  
·  shipping typewriter and computer ribbons and printer 

cartridges to a recycler  
·  reusing and recycling cardboard boxes  

·  reducing junk mail by sending each solicitor a postcard 
requesting that they remove your hotel©s address from their 
mailing list; reuse their original mailing label for your return 
address.  

Reduce hazardous waste by purchasing: 

·  non-toxic inks, such as soya based inks.  
·  unbleached and chlorine-free papers  
·  nontoxic, biodegradable correction fluid  
·  equipment that does not require batteries  
 

Support recycling by purchasing:  

·  paper products made from recycled paper (i.e., letterhead, 
envelopes, computer, copier, fax, and laser papers, calculator 
and cash register tapes, file folders, note pads, and legal 
pads)  
Note: use the recycling symbol on letterhead, envelopes, and 
other printed materials to inform the public about your 
environmental commitment.  

·  recycled offset papers and cardstocks for pocket folders, table 
tents, business cards, and guest cards  

·  file boxes, clipboards, binders, and computer diskettes made 
from natural or recycled materials  

·  furniture, carpet, carpet padding, trash cans, and recycling 
containers made from natural materials or recycled plastic  

·  bulletin boards and floor mats made from natural materials or 
recycled tires  

·  plain envelopes with water-based adhesives which dissolve 
during the recycling process; avoid window envelopes with 
plastic inserts  

·  uncoated vs. coated, glossy papers when printing hotel 
promotional materials; check locally for information on paper 
recycling  
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·  remanufactured toner cartridges for office machines (i.e., 
copiers, laser printers, fax machines, typewriters, cash 
registers, and ATM machines)  

·  refillable pens and pencils rather than throwaways  

·  services from contractors, printers, graphic artists, and other 
subcontractors who use recycled products and recycle at their 
business sites.  

 
 
 

Chemicals list - Impacts and Alternatives 
 

Use Substances Toxics Side Affects Alternatives 
 
 
 
 
All purpose cleaners 

 
·  Detergents, 
·  Fragrances 
·  Bleach 
·  Solvents 
·  Pine Oil 
·  Disinfectants 
·  Colourants and Dyes 
 

 
·  Ethylene Diamine 
·  Tetra Acid 
·  Butyl Cellosolve 
·  Neurotoxin 
·  Phenol 
·  Carbolic Acid 
·  Ammonia 
·  Chloramine Gas 
·  Ethylin 
·  Glycolmonobutyl Acetate 

 
·  Headaches 
·  Skin Rashes, 
·  Lungs 
·  Kidney 
·  Nausea 
·  Birth Defects 
·  Nervous System 
·  Internal Tissues and 

Respiratory System 

 
·  Hot Water 
·  Washing Soda 
·  Soda Ash 
·  Borax 
·  Soap Flakes 
·  Essential Oils 
·  Bicarbonate of Soda 
 

 
 
 
 
 
 
 
Air fresheners 

 
·  Petroleum 
·  Pesticide 
·  Insecticide 
·  Fungicide, 
·  Solvents 
·  Perfumes, 
·  Propellants 
·  Alcohol 

 
·  Ethanol 
·  Cresol 
·  Propane 
·  Butane 
·  Isobutane. 
·  Naphthaline 
·  Carbon 
·  Fomaldehyde. 
·  Hydrochlorofluorocarbon 
·  Sodium Bisulphate 
·  Propylen Glycol 

·  Skin Irritation 
·  Eyes 
·  Respiratory Tract 
·  Liver Damage 
·  Nausea 
·  Drowsiness and 

Weakness. 
·  Headache 
·  Loss of Apetite 
·  Vomiting 
·  Mental Disturbance 
·  Lethargy Fainting 

 
 
·  Open Windows 
·  House Plants:  

3  Ivy 
3  Spider 
3  Peace Lilies 
3  Philodendrons 

·  Water 
·  White Vinegar. 
·  Baking Soda 
·  Potpourri. 
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·  Mucous Membrane 

 
 
 
 

Dish Detergents 

 

 

 

 

 
·  Perfumes 
·  Salts 
·  Alcohol. 
·  Detergents 
·  Colourants 
·  Preservatives 
·  Surfactants 
 
 

 

 

·  Ammonia 
·  Morpholine. 
·  Diethanoline 
·  Alkyl Phenols 
·  Fomaldehyde. 
·  Nonltl phenoxy ethoxylate 

·  Pregnancy 
·  Endocrine Disruption 
·  Reproduction Systems 
·  Cancer 
·  Menstrual Cycles 
·  Thyroids 
·  Skin Burns/Rashes 
·  Pancreas 
·  Estrogen 

·  Water 
·  Borax 
·  Vegetable  

Based Dishwashers 
·  Salt 
·  Glycerine Soap 
·  Soap Flakes 
·  Vinegar 
·  Washing Soda 
 

 
 

Glass and window 
Cleaners 

 
 
 
Solvents 

·  Butyl Cellosolve 
·  Ethyl 
·  Ethanol 
·  Glycol 
·  Alcohol 
·  Isopropyl 
·  Propyline 

 
·  Liver 
·  Kidney 
·  Birth Defects 
·  Nervous System 
·  Disorders 

 

·  Water 
·  Lint-free Cloth 
·  Plain Club Soda 
·  Distilled Vinegar 

 
 

Floor Cleaners 

 

·  Detergents 
·  Solvents 
·  Bleach 
·  Fragrance 
·  Dye and Colourants 

·  Carcinogenic 
·  Dioxane 
·  Cloramine 
·  Ammonia 
·  Arsenic 
·  Phosphate 
·  Nepthas 
·  Lead 

·  Nausea 
·  Vomiting 
·  Skin 
·  Birth Defects 
·  Eyes, Nose and Throat 
·  Liver 
·  Kidney and Nervous 

Disorders 

 
·  Hot Water 
·  Vinegar & Soap 
·  Soap Flakes 
·  Borax 
·  Cornstarch 
·  Washing Soda 
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Bathroom Cleaners 

 
 
 
·  Bleach 
·  Muratic acids 
 
 
 
 
 

 

·  Ammonia Compounds 
·  Sulphuric Acids 
·  Phenol 
·  Naphthalene 
·  Pine Oil 
·  Quaternary Ammonia 

and Lye. 
·  Sodium Bisulphate 
·  Oxalic Acid 
Para-Dichlorobenzene 

·  Skin 
·  Central Nervous 

System Depression. 
·  Circulatory System 
·  Skin Rushes 
·  Swelling 
·  Pimples 
·  Ulcerations 
·  Sinus 

·  Bowl Brush 
·  Plain Diluted Vegetable 

Based Detergents 
·  Washing Liquid 
·  Baking Soda 
·  Water 
·  White Vinegar 
·  Borax 
 

 

·  Carpets and 
Upholstery Cleaners 

 
 
 
 
 
 

·  Detergents 
·  Solvents 
·  Fragrances 
·  Optical Brighteners 
·  Diethylene Glycol 

 

·  Formaldehyde 
·  Carcinogen.1.4 Dioxane 

·  Birth Defects 
·  Nausea. 
·  Miscarriages 
·  Skin 

·  Red itchy teary eyes 
·  Kidneys 
·  Liver 
·  Headaches 
·  Respiration 
·  Internal tissues 
·  Allergic reactions 

·  Steam Cleaning 
·  Carpet Sweeper 
·  Borax 
·  Warm Water 
 
 
 

·  Stiff Bristle Brush 
·  Cushion Covers 

 
 
 
Drain Cleaners 

  
 

·  Sodium Hydroxide. 
·  Sulfuric Acid 

 
 

·  Skin Burns 
·  Blindness 

·  Running boiling water 
regularly 

·  Baking Soda 
·  Drain Strainer 
·  Table Salt 
·  Vinegar 

 

Oven Cleaners 

 
·  Aerosols 
·  Propellants 

 

Lye 

 
·  Baking Soda 
·  Warm Water 
·  Fine Steel Wool 
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·  White Vinegar 
 

 

Exhibitions: 
This is a challenge all on its own, but with a bit of forethought and 
planning, much is possible. The first challenge would be to remove 
toxic chemicals and non-renewable resources; energy use and 
design, water (including pollution through chemicals) and a potentially 
wide range of wastes, some currently toxic. 
 
Paints, spotlights, solvents (lacquer thinners, benzene, acetone, etc) , 
bits of wire (covered in plastic, etc.), glues and other potentially 
hazardous materials need to be replaced, if not done way with all 
together. The ongoing impact (after breakdown, during the show, etc) 
must also be managed for, be it with regard to what is handed out, 
how, and from what materials, to food and hazardous waste, such as 
batteries, empty containers that contained toxics, need to be included 
into all awareness programes.  
 
All stall holders (and their teams) will attend a short (morning or 
afternoon only) training course, which will leave an ongoing 
local and personal benefit - this increase in environmentally 
sensitive information sharing will increase the marketability of 
many. 
 

Construction and demolition waste (during conversion and take 
down), as well as the possibilities for the sustainable utilisation 
of what will have been carried out at Nasrec. It is best if all such 
waste wereseparated : building materials, metal, paper, 
hazardous, glass, electrical, etc. The possibility of certain de-
mountable conversions are able to be stored at Nasrec for 
future re-use.  
 
 
 

Indoor: 
as above  
 

Outdoor: 
issues of bare soil, fertilisers, sprays, etc. 
 

Mobile: 
Emissions, etc. 
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Caterer©s Questionnaire 
Name of caterer: _______________________Name of Operation:_________________________ 
Contact Details: _________________________________________ 
   _________________________________________ 
   _________________________________________ 
Date of interview: ____________________________________________ 
 
Commitment and Awareness 

Are staff members trained in environmental management?  Yes  No 

What type of system is used for staff: 
·  Training  ____________________________________ 
·  Monitoring ____________________________________ 
·  Evaluation  ____________________________________ 

In what languages is training performed?_________________________________________________ 

In what languages are signs, labels, etc in the facility?_______________________________________ 
Energy Efficiency 
How much energy did the facility use for the Rand Show? 

Energy 
Type 

Total Quantity  
used during the Rand 

Show 

Price Uses 
(e.g. heating, cooking etc) 

Electricity    
Gas    
Coal    
Petrol    
Diesel    
Other    

Please indicate for each type of lighting the number of lights (1) and wattage (2) used? 
·  Fluorescent  1. ___________ 2. ___________ 
·  Incandescent  1. ___________ 2. ___________ 
·  Low voltage  1. ___________ 2. ___________ 
·  Compact fluorescent 1. ___________ 2. ___________ 
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Are lights left on continuously?     Yes  No 
Is there a sensor or timer that turns lights on and off?  Yes  No 
Are temperature controls used continuously or only 
 when the facility is used?      Yes  No 
 

Solid Waste Minimization 
How much waste was disposed during the Rand Show? _____________ 

Waste Type Quantity 
e.g. Plastic 12 x 128l Bins/ 120 kg 
  
  
  
  
  

Food Packaging and Delivery 
What type of packaging was used for food/snacks for the Rand Show? Please include both what is prepared on site (such as hamburgers, pizza, 
etc.) and the prepackaged food that is sold (e.g. ice cream bars, candy bars, etc.) 

Please add additional sheets if necessary. 

Food/Snack 
Type 

Packaging 
Material 

Container/Package 
Size 

Quantity Used 
During Rand 

Show 

Cost per unit for 
package  

(to vendor, not 
customer) 

eg. ice cream bar plastic 100 mL 1,278 bars R2.30 
     

     
     
     
     
     
     
     
     

How much food that was prepared but not sold was left at the end of an average day? 
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Please state amount_______ 
What happened to this leftover food? 
Please explain_______________________________________________________ 
___________________________________________________________________ 
 

Beverage Containment 
What types and quantities of beverage containers were used for the Rand Show? 
Please add additional sheets if necessary. 

Beverage Type Container Material 
and Type 

Size Quantity 
used during Rand 

Show 

Cost per unit for 
container 

(to vendor, not 
customer) 

e.g. Coke cold 
drinks 

paper cup 250 ml 7,540 cups R.15 per cup 

     
     
     
     
     
     

Do you give the customer a bag in which to carry their food?  Yes No 

What material are the bags made of? Please circle the number of the material that applies 
1. Plastic  2. Paper  3. Other____________________ 
How many bags are used during the Rand Show? Please state amount_______ 

Is the customer given a tray on which to carry food?   Yes No 

Is there a disposable paper lining on the tray?    Yes No 

How many trays and/or linings were used during the Rand Show? 
Please state amount of:  1. Trays_______  2. Linings_______ 

 

Utensils 
What type of utensils were used during the Rand Show? 
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Utensils Material Type Quantity Cost 
spoon plastic 5000 R.25 
spoons    
teaspoon    
knife    
fork    
stirrer    
straw     
other (pls 
specify): 

   

    
    

Are these available in packages (i.e. knife, fork, and spoon together in a plastic wrap) or separately?      
   Packages Separately 

Are they given to the customer?     Yes  No 

Can the customer also help him/herself?    Yes  No 

Serviettes and Toothpicks 

Are serviettes available to customers?    Yes  No 

Are they given to the customer by the staff?    Yes  No 

Can customers also help themselves?     Yes  No 

Are they made of bleached paper?     Yes  No 

How many serviettes are given to each customer? Please state amount_______ 
How many serviettes were used during the Rand Show? Please state amount_______ 

Are toothpicks available to customers?    Yes  No 

Are they given to the customers by the staff?    Yes  No 

Can customers also help themselves?     Yes  No 

How many were used during the Rand Show? Please state amount_______ 

Straws and Stirrers 

Are straws available to customers?     Yes  No 

Are they given to the customers by the staff?    Yes  No 
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Can they also help themselves?     Yes  No 

What material are they made from?     Paper  Plastic 

How many were used at the Rand Show? Please state amounts: 
1. Paper_______  2. Plastic________ 

Are coffee/tea stirrers available to customers?   Yes  No 

Are coffee/tea stirrers given to the customers by the staff?  Yes  No 

Can customers also help themselves?     Yes  No 

What material are they made from?     Wood  Plastic 

How many of were used during the Rand Show? 
Please state amount 1. Wood_______  2. Plastic________ 

Condiments 
What kinds of sauce packets are available to customers? Please tick 
1. Tomato 2. Mustard 3. Chilli 4. Vinegar 5. Other___________ 

Are packets given to customers by the staff?    Yes  No 

Can customer also serve themselves from serving bowls?  Yes  No 

How many of each were used during the Rand Show? Please state amounts 
1. Tomato________  2. Mustard________  3. Chilli_________ 
4. Vinegar________  5. Other__________ 

Is salt/pepper available to customers?     Yes  No 

Is salt and/or pepper given to the customer by the staff?  Yes  No 

Can they also serve themselves?     Yes  No 

How many of each were used during the Rand Show? 
Please state amount:  1. Salt_______  2. Pepper_________ 

Workwear and Laundry 
Please tick workwear worn 1. Gloves 2. Aprons 3. Hats  4. Other (i)_________ 
(ii) __________ 
What material is each one made from? 1. Gloves___________ 2. Aprons__________ 
3. Hats__________ 4. Other (i)__________ (ii)____________ 
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How many of each of these were used during the Rand Show? Please state amounts: 
1. Gloves_______ 2. Aprons______ 3. Hats______ 
4. Other(i)______ (ii)______ 
What is the cost of each of these? 
Please state amount: 1. Gloves_______ 2. Aprons_______ 3. Hats______ 
4. Other (i)_______ (ii)_______ 
What types of cloth are used that must be laundered? (e.g. dishcloths) 
1. ____________ 2. ___________ 3. _______________ 
4. ____________ 5.___________ 6. _______________ 
Where are these washed? 
State Facility ______________________ 

Are paper towels used?      Yes  No 
How many of them were used during the Rand Show? 
Please state amount__________ 
Air and Water Quality 
Are air filters used in air conditioning?    Yes  No 

Are air filters in place in the kitchen?     Yes  No 

How often are they serviced/cleaned up? Please state how often_________ 

Are there extractors?       Yes  No 

How often are they serviced/cleaned? Please state how often_________ 

Water Conservation 
Is water treated before or after use?     Yes  No 
How much water was used during the Rand Show? Please state amount__________ 
What was the cost of it during the Rand Show? Please state amount__________ 
Environmental Purchasing 
What types of chemical products were used during the Rand Show for cleaning? Please add additional ones if necessary. 
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Product 
Function 

Active 
Ingredie

nt(s) 

Type of 
Contain

er 

Size of 
Contain

er 

Does it 
Contai
n Dye? 

Is it 
Scented

? 

Volume Used Is it 
Concentrated 

Cost 

e.g. All 
Purpose 
Cleaner 

bleach plastic 2 L yes no 12 units of 2L 
(24 L) 

Yes 
dilute 2:1 

R27 per 2L 

  
 
 

       

  
 
 

       

  
 
 

       

         

 
 

 
 
 

       

 
Is any of the food you serve: (circle your answer) 

Genetically Engineered or Modified?  Yes No 
  Organic     Yes No 
  Vegetarian     Yes No 
  Vegan      Yes No 
 

If there is any information you have that you feel may be of use, please feel free to include it on a separate sheet of paper.  
 

Hotel Questionnaire 
Commitment and Awareness 
Are staff members trained in environmental management? 
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If so, please describe the training and tell in which language/s the training is done. 
 
 
 
In what languages are signs, labels, etc in the hotel? 
 
Energy Efficiency 
How much does the hotel spend for energy each month on energy? 
 
 
Energy 
Type 

Total Quantity 
per month 

Pric
e 

Uses 
(eg heating, cooking, generator, vehicles, etc) 

Electricity 
 

   

Gas 
 

   

Coal 
 

   

Petrol 
 

   

Diesel 
 

   

 
How many of each type and what wattage of lighting is used? 
Fluorescent 
 Incandescent 
 Low voltage 
 Compact fluorescent 
Are lights left on continuously or is there a sensor or timer that turns the lights on and off? 
Are the temperature controls used continuously or only when rooms are being used? 
 
 
Solid Waste Minimization 
How much waste is disposed of per month? (volume) 
 
What disposable products are used in the guest bathrooms?  ex. bars of soap, shampoo bottles 
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What disposable products are used in the guestrooms?  ex. plastic cups, utensils 
 
What disposable products are used in the kitchen? 
 
Does the hotel recycle?  Please indicate the quantity of each type. 
 Glass  Paper  Plastic  Metal  Food 
 
 
 
Are recycling facilities available to the guests? 
In what type of packaging that is disposed of, does the hotel receive goods? 
  
Air and Water Quality 
Are air filters used in air conditioning? 
Are air filters in place in the kitchen?   
Is water treated before or after use? 
 
Water Conservation 
How much water does the hotel use per month? 
What is the hotel’s monthly cost for water? 
Does the hotel use any water saving fixtures for showers, toilets, etc? 
How does the hotel monitor water leaks from showers, toilets, etc? 
 How long is it before such leaks are fixed? 
  
How much does the hotel spend to wash linens per month? 
Do guests have the option of reusing linens (towels, sheets) before they are washed? 
 
Environmental Purchasing 
 
Product Active  

ingredient 
Type of 
container 

Size of 
container 

Does it 
contain dye? 

Is it 
scented? 

Volume used 
per month 

All purpose cleaner 
 

    

Toilet cleaner 
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Disinfectant 
 

     

Window cleaner 
 

     

Laundry soap 
 

     

Carpet cleaner 
 

     

Guest soap 
 

     

Guest shampoo 
 

     

      
Are the linens made from natural fibers? 
 
Are any of the products purchased made from recycled paper? 
ex. toilet paper, paper plates/cups, paper for administration 
 

Restaurants 

Waste 
Use refillable condiment dispensers instead of individual condiment 
packets for dine-in customers.  
Use the minimal amount of packaging needed for take out items. 
Whenever possible packaging should be made of recycled and 
recyclable materials. No styrofoam products.  
Buy food items and supplies in bulk whenever possible. Consider 
buying shelled eggs if your restaurant uses more than three cases of 
eggs per week. This will reduce the amount of cardboard and other 
packaging that must be disposed or recycled. Shelled eggs are also 
often packaged in 5-gallon buckets that can later be reused in-house 
for cleaning or maintenance, donated to community organizations, or 
recycled.  
Donate edible food to local food banks or shelters. Food no longer 
suitable for human consumption can usually be composted. If your 
restaurant regularly has a considerable amount of food waste 

(including grease and preparation waste) consider modifying serving 
portions, or setting up regular food recycling service.  
Purchase food, cleaning products, and other restaurant supplies in 
bulk.  
Use reusable hats for restaurant employees rather than disposable 
ones.  
Use reusable serveware for employee meals rather than disposable 
items.  
Use cloth towels for cleaning rather than paper towels.  
Ask your vendors about shipping your goods in reusable packaging 
or crates rather than disposable containers. Remember, packaging 
waste that enters your restaurant must also leave your restaurant.  
Use linen napkins, tablecloths, and placemats rather than disposable 
paper items. The cost of linen service is typically cheaper than the 
cost of purchasing disposable items.  
Serve drinking straws in covered dispensers rather than individually 
paper-wrapped straws.  
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Cooking Guidelines 
Keep equipment clean. Carbon and grease build-up make your 
cooking equipment work harder and use more energy.  

Rangetop 
Whenever possible, do not use the rangetop. Instead, use other 
equipment, such as steamers and ovens that use less energy and 
add less heat to the kitchen.  
Use the right size pot. Never use a pot smaller than the burner. 
Electric burners or heating elements should be at least 25 mm less in 
diameter than the pot. On the other hand, oversized pots waste 
energy by exposing more metal surface to heat loss.  
Herd pots close together. Placing pots as close as possible on the 
rangetop will reduce heat loss and perhaps allow you to turn off a 
section of the rangetop.  
Cover all pots. Covering pots reduces heat loss and causes the food 
to cook faster.  
Do not preheat rangetops. Do not automatically turn on the rangetop 
the first thing in the morning. If preheating is necessary, 10 to 15 
minutes is sufficient.  
Turn heat off early. Turn heat off a few minutes early; residual heat in 
the burner and pot will continue to cook the food.  

Griddle 
Preheat griddle approximately 6 minutes. Six minutes is sufficient 
preheating time for a 350 degree F temperature. Heat only a portion 
of the griddle. If the griddle can be heated in sections, heat only the 
sections needed.  
Huddle food close together on the griddle to minimize heat loss.  
Cover griddled products to reduce cooking times and allow some 
items to be cooked on one side only.  
Covers on standby griddles will slow heat loss and conserve energy.  

Oven 
Keep oven doors closed. Every second the oven door is open, the 
temperature drops 3 to 10 degrees. Load and unload products as 
quickly as possible.  

Do not use two ovens when one will do. Bake products requiring the 
same temperature in one oven.  
Avoid using a large oven for small amounts of food. Schedule baking 
and roasting to utilize the oven fully and shorten daily operating time.  
Do not preheat unless necessary. Preheating is usually necessary 
only for baking products; 15 to 20 minutes is sufficient.  
Do not set thermostat higher than needed. The oven will not heat up 
any faster; it will simply overheat.  
Do not use aluminum foil. Wrapping potatoes or other products in 
aluminum foil retards baking because the foil reflects the oven©s heat. 
If foil is necessary, wrap the potato after it is baked.  

Fryer 
Fry from 300 degrees to 350 degrees F. Higher temperatures are 
inefficient. (For older fryers, the temperature may have to be set to 
375 degrees F.) Idle fryers at 200 degrees F, to conserve up to 50 
percent of energy use every hour. Melt fat and oil before frying by 
bringing it to the proper temperature in a steam-jacketed kettle. This 
is more energy efficient than using the fryer©s coils to melt it. Keep fat 
above coils or elements. Be sure the fat level is kept above the coils 
or elements. If they are even partially exposed, 25 percent of the heat 
entering the fryer can be wasted. Have foods as dry as possible when 
frying. A large amount of energy is needed to change water droplets 
or ice on frozen products to steam. Blanch or precook foods in 
steamer. Food such as potatoes and chicken, can be partially cooked 
by steam and then finished and browned in a fryer. This will save 
energy, as a steamer is more efficient and uses less energy than a 
fryer.  

Steam Cooking 
Steam is the most efficient form of cooking because it cooks 
moderately, transfers heat rapidly, requires little pre-heating, and 
shortens cooking time.  
Begin cooking in a steamer. Partially cook your product in there and 
finish it with your usual cooking method. Cooking with steam usually 
eliminates the need for preheating. 
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Cover steam-jacketed kettles. Like pots used on the rangetop, steam-
jacketed kettles should be covered.  
Avoid clouds of steam. Clouds of steam indicate unnecessarily high 
temperatures and put a further load on your ventilating and air 
conditioning system.  
Steam tables are energy wasters. Even though steam is efficient for 
cooking, steam tables used for serving consume more energy than 
any other piece of equipment. Do not preheat them longer than 
necessary, and turn them off when not in use.  

Dishwashing 
Run the dishwasher only with full loads. During slack periods, use 
cold water rinse and stack dishes, pots, etc. until you have enough for 
a full load.  
Keep dishwasher temperature at the proper level. Using hotter water 
wastes energy.  
Turn dishwasher water heaters off when machine is not in use and at 
closing. It costs money to heat the water, whether it is used or not.  
Clean the dishwasher regularly. Check wash and rinse jets after each 
use. Empty scrap trays frequently. Use a delime solution regularly. 
Lime build-up clogs the wash and rinse jets 

Refrigeration 
Separate food items into several categories depending upon the 
frequency they are needed; store infrequently used items away from 
frequently used items. For example, beef patties and french fries can 
be stored together in one refrigerator; other items used less 
frequently can be stored in another refrigerator. This is more energy 
efficient than storing them all in one large refrigerator.  
Label items to avoid searching with the door open.  
Do not set the thermostat below the needed temperature. Though 
doing this fractionally decreases the freezing or cooling time, it uses 
significantly more energy.  
Let hot items cool briefly on a counter before placing them in the 
refrigerator. Conversely, thaw frozen food in the refrigerator. The 
frozen food will reduce the load on your refrigerator and in winter food 

thawed at room temperature may add a heating load to the HVAC 
system.  
Do not store food in a way that it blocks circulation within the 
refrigerator. Use several trays so that cold air can circulate well over 
all the products.  
Locate the refrigeration equipment away from sources of heat such 
as ovens and grills.  
Clean the condenser fins and coils regularly. Dust and grease buildup 
inhibits heat transfer.  
Keep the refrigerator level. This helps the doors to fit correctly.  
Feel the outside of the refrigerator for cold spots. Cold spots indicate 
that the insulation has either shifted or is waterlogged and should be 
adjusted or replaced.  
Check the gaskets regularly. If a piece of paper inserted between the 
door and frame can be pulled out easily, the gasket is not sealing 
properly and should be replaced.  
Check the evaporator for frost. Ice buildup robs the evaporator of its 
effectiveness. Most units have automatic defrosters. They can be 
reset to defrost after operating hours. Defrost whenever ice buildup 
exceeds 6 mm.  
Keep refrigerators at least 10 cm from walls so that air can circulate 
freely around the condenser coils.  

Maintenance 
Check all thermostats. Check thermostats with a thermometer and 
adjust them if necessary.  
Keep gas flames adjusted. Properly adjusted gas flames should be all 
blue with a firm center cone. A yellow-orange tip means that some 
gas is not being burned. There should be no visible smoke.  
Inspect pipes regularly for leaks. Hot water and steam leaks are great 
energy wasters. Replace all valves or gaskets that show leakage. 
Replace washers in dripping water faucets.  
Check overheating ovens. Ovens that become excessively hot on the 
exterior surface have insufficient or deteriorated insulation, which 
should be replaced. Also check oven door gaskets for a tight fit.  
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Hot Water 
Heat water for hand washing to 110 degrees F instead of 140 
degrees F. Do not reduce the temperature of water serving the 
dishwasher.  
Install flow restrictors or aerators in piping and on faucets. These can 
reduce flow by about 50 percent.  
If renovating, consider installing self-closing faucets on water taps. 
These can cut water consumption approximately 60 percent.  
Insulate new piping and insulate and/or repair existing hot water 
piping and tanks. In a system with about 70 m of piping, good 
insulation will save approximately R150 to R250 per year.  
If a domestic hot water circulating pump is used, provide a time 
switch to turn off the pump when the building is unoccupied.  
Drain and flush water heaters every 6 months to remove minerals 
that have settled on bottom of tank. This will maintain heater 
efficiency.  
Repair leaky faucets. A hot water faucet dripping at the rate of 5 litres 
an hour consumes 45,000 litres per year, and at least R300 to R1200 
in energy.  
Turn off water heaters when the restaurant is closed. Install timers to 
turn water heaters off when the restaurant is closing and to turn them 
on 2 hours before opening to reach the desired temperature.  
Insulate the water heater tank. Except for reducing the amount of hot 
water used, tank insulation may be the best energy conservation 
opportunity for water heating. Insulation kits cost as little as R100 to 

R250 (depending on size) and will pay for themselves in energy 
savings in 12 months or less. If you wrap a gas water heater make 
sure not to cover air intake or exhaust areas. Call your supplier for 
details.  
 

Reducing heat/cold loss 
Caulking seals the cracks between door and window frames, 
between brick and siding, and other places where different building 
materials meet. Use good quality silicon caulk that will last.  
Use vinyl, metal, felt, or other fibrous material to minimize infiltration 
around operable penetrations in the building shell (doors and 
windows). For residential-type commercial buildings (stud walls), 
infiltration around electrical outlets is significant. Apply foam rubber 
gaskets to all electric wall outlets and switches.  
Hot water pipes and tanks and air conditioning ducts should be 
insulated to prevent unnecessary load on the air conditioning system.  
Shading, screens, or films over windows reduce the entering heat. 
Drapes, blinds, shutters or awnings on the interior help reduce radiant 
gain, but they are not nearly as effective as exterior window treatment 
 
 

List of 

packaging items and alternatives. 
 

Current Item Suggested Substitution 
Plastic stir sticks Wooden stir sticks 
PC salt and pepper table-sized  S & P shakers/general use 
Plastic  Paper (waxed OK) or wood 
Sytrofoam/Polystyrene Paper (waxed OK) or wood 
Cling Wrap aluminum foil/wax paper 
Straws  
Hot Styrofoam/treated cups reusable mugs - paper cups 
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Boxes from box lunches paper bags (not plastic) for bag lunches 
Plastic jar lids (i.e., mayo) metal jar lids 
Condiments in individual packages bulk/general use 
Beer/juice cans in 6 pack without plastic – call vendor 
Glass jars of olives/syrup/vanilla/liquor, 
etc. 

preferred in bulk 

Paper napkins, plates, etc. recycled-content paper napkins, plates, etc. 
Hot cup warmers reusable souvenir mugs 
Styrofoam / Poly Styrene clamshells paper boxes 
Drink boxes glass bottled or canned juices 
Foil bags (peanuts/popcorn) waxed paper bags 
Plastic utensils, glasses, plates, etc. in 
VIP/OF Lounges 

washable, reusables instead 
 

Milk and juice that come in ©boxes© made 
of aluminium, card and plastic 

cans or glass 

  

 

In order to ensure that waste is as recyclable and compostable as poss ible we need you to follow these gu idelines:   

 

Generated 
by Your 
Function? 

Material Recommended 
Alternative 

Rationale 

 Shrink Wrap Request  waxed paper  Recyclable, and less bulky in 
dumpsters. 

    

 Plastic 
Packaging/Products 

Paper (waxed paper is 
OK) 

Composting is easier that 
recycling plastic packaging. 

 Glass glass ok, paper 
alternative 

Easier disposal, not harmful 
to waste processors. 

 Shrink Wrap/Plastic 
Film Wrap 

Request no packaging No waste to dispose of at 
venue. 
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 Any Type of 
Packaging 

Back haul to its original 
warehouse when the 
truck returns - re-use 
ideal. 

Waste is not disposed of at 
venue. 

 Plastic Pallets, 
Coffee Stir Sticks 
etc. 

Wood or washable and 
reusable 

Compostable  

 Single Orders Bulk orders Less packaging waste, save 
a trip, hauling costs. 

 Foil Packaging (i.e., 
breakfast bars, 
disposable cameras) 

Paper/no packaging Foil is not easily recyclable. 

 Styrofoam Paper Styrofoam is not recyclable 
or compostable. 

 Disposable 
Packaging 

Reusable packaging Less waste at the venue 

 
What we are asking each of you to do is think about the items you will be using and bringing on to the venues.  What type of packaging do they 
come in?  Do they have packaging or wastes associated with them that will ultimately be thrown away?  Please talk to your buyer/distributor and 
ask them to remove or change the packaging before it gets to Nasrec. The Zero Waste team is at your disposal to assist you in any way possible.

Paper and Printing. 
As a major conference, it is expected that a large amount of paper 
will be used, and discarded. It is anticipated that as many as 5 million 
pieces of paper may be generated in the entire summit! 
 
To minimise this impact, it is planned to: 
1. Use 100% post-consumer recycled paper wherever possible 
2. Print on both sides of the page 
3. Print on demand - i.e. only what and when necessary. 
4. Distribute on demand (this is a key challenge!) so that all printed 

materials are distributed, and not wasted. 
5. All paper not used will be collected and recycled. 

Information and training. 
 
All people working on the Nasrec site will be required to undergo Zero 
Waste training. This is compulsory. Caterers, cleaners, volunteers, 
etc. will all be trained. 
 
The people handling and sorting the waste will also get specialised 
treatment with regard to training, and issues that will remain relevant 
post-summit. The cleaning staff will also be asked to seperate the 
waste they collect, for example, as litter. It is hoped that litter can be 
kept down to a minimum. 
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It is planned that all delegates will receive ZW information in their 
information packs, and that the venue will also have many posters 
explaining the project. The signage on the bins will of course re-
inforce this message. It is also intended that day visitors will receive a 
short orientation to the summit, which will also include ZW 
information. 
 
Volunteers will be encouraged to monitor the behaviour of delegates 
and visitors, and correct any incorrect disposal behaviour. 
 

Post-summit issues. 
One key challenge is how to ensure that waste bicycle collectors, for 
example, are still able to utilise them post-summit to continue to 
generate an income for themselves. It is hoped that partnerships can 
be forged with local organisations, to whom the bicycles can be 
formally handed over, so that there is a better chance of an ongoing 
local benefit. 
 
It is also envisaged that Kofifi will be assisted in recycling a higher 
percentage of the waste in future at Nasrec. 
 
Bicycles: 
These will be re-deployed after the summit, and linked up with 
existing organisations, such as the GreenHouse Project in Joubert 
Park (Jhb inner city), and possibly Rebaatho / Ilima in Diepkloof. 
Other organisations are being sought to continue the use and 
management of the bicycles.  
Budget allowing, bicycles maintenance kits will accompany each 
bicycle. 

Environmental Economics. 
It will be useful to understand who ZW is actually a sound business 
practice. It is only a matter of time before products and processes 
stop receiving subsidies, such as the fossil fuel industry (oil and coal). 
This means that at present, the real cost of products based on fossil 

fuels (petrol diesel, plastics, etc) is not included in the price we pay. 
This will change when it is law to internalise external costs. When this 
is implemented, the sustainable alternative will always be cheaper. 
 
All that you bring into your business, you pay for - any that is not 
leaving your premises as saleable product, or as waste, is costing 
you money. It is clear, from international and local experience, that 
ZW is good business. A Hammarsdale company added R6 million to 
their bottom line in less than a year! 
 

Latest Zero Waste Success story! 
Total tons received (From January 28, 2002 to February 25, 2002 
which includes the entire Games plus approximately 10 days of set-
up waste) – 1436 
Total OCC recycled – 129 
Total plastic recycled – 88 
Total aluminum recycled – 4 
Total metal recycled – 10 
Total processed waste sent to compost site in Davis County – 1116 
Total scrap wood sent to compost site in Davis County – 54 
Rejects from MRF sent to landfill – 51 
Recovery rate to date - 96% 
(not including rejects from the compost site which will not be 
screened until approximately February 2003)– 
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Who is Earthlife Africa? 
(to be added) 

Who is Gaia? 
(to be added) 

Acknowledgements: 
Civil Society Secretariat - WSSD; Development Bank of South 
Africa; Department of Agriculture, Conservation, Environment 
and Land Affairs; Feedback; Pikitup; Phambili Wasteman;  

Directory 
ZW team 
(to be added) 
stakeholders 
(to be added) 
 
etc 
.... 

Prepared by the Zero Waste Team 
Towards a Zero Waste World Summit on Sustainable 

Development 
(An Earthlife Africa / Global Alliance for Incineration Alternatives 

initiative) 
 

 


