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Standarts Saite Kritériji Veids Komentars Pieejamiba
Sourcing (Celebrate Provenance; Support Farmers and Fishers; More Plants, Better Meat;
Sustainable Source Seafood Sustainably); Society (Treat Staff Fairly; Feed People Well; Support the Vadlinijas
Rest t The Food Made | https://thesra.org/the-food-made- [Community); Environment (Reduce Your Footprint; Waste No Food; Reduce, Reuse,| Restaurants, caterers, bars, pieejamas,
Good Standar good-standard/framewor E cafés, pubs, hotels. registréjoties
estauran d Standard d-standard/f K Recycle) fés, pubs, hotel gistrajoti
Association majsaslapa.
Food and beverage (No endangered species; No GMO; Proximity); Menus and cooking
aried menus; Balanced meals; Healthy Cooking); Communication (Sustainability policy;
Varied Bal d Is; Healthy Cooki C icati Sustainabili li
Transparency; Promoting Sustainable Practices of Excellence); Resources (Control and
monitoring; Consumption reduction program; Efficient devices); Products and materials "
BIOLIA EcoCook https://www.ecocook.com/en/do- |(Biodegradable Products; Recycled Materials; Dosing Systems); Waste (Sorting, control and HoReCa sector ‘ ECOCOOK Vadlinijas nav
you-want-to-be-ecocook/ monitoring; Instructions; Reusable Bags and flatware); Social responsability (Training; ' ool Aseormem o cofoton b pieejamas.
Sustainable Suppliers; Fair remuneration); Compensation and donations (Economic . og
Donations; Food Donations; Charitable Projects).
Environmental management; Staff involvement; Guest information; Water; Washing
and cleaning; Waste; Energy; Food and beverage; Indoor environment; Green areas; " o
https://www.greenkey.global/criteri |Corporate social responsibility; Green activities; Administration. Restaurants and cafés that are \{ad!muas
Green Key Restaurants a not part of hotels or other pieejamas
- accommodations. majaslapa.
Food Loss and Establishing the Scope of an FLW Inventory; Deciding How to Quantify FLW; o
The Food Waste 'C:ZI(_)\I,I\;ecting, calculating, and analyzing FLW data; Assessing uncertainty; Reporting an a(z:g;:lféz%r:ggilznsgt; Vadiinijas
; . . inventory. ik A i icei
ps://flwpi .org .
Loss & Waste Ach;)u ntl?g and |https:/flwprotocol.org/flw-standard/ removed from the food supply Nav sertifikacija r;::éeg:lz:;
Protocol eporting chain. :
Standard
Environmental (Conserving Resources; Reducing Pollution; Conserving Biodiversity,
cosystems, and Landscapes); Sustainable Management; Social Economic; Cultural adlinijas
E t d Land Sustainable M t; Social E ic; Cultural Vadlinij
Green Globe Heritage. pieejamas
International for Sustainable |https:/www.greenglobe.com/green Restaurant majaslapa:
ernational Tourism globe-certification . https://www.green
Standard globe.com/criteria:
indicators
Waste and Resource pack | https://www.wrap.ngo/resources/q Restaurants; Pubs; Quick Vadiiiias
Resources for Hospitality uide/love-food-hate-waste- service restaurants; Hotels; Guidelines pieejanias
K : ST —— Lei . e S
Action and Food service |resource Qack_hospltallg and-food Staff restaurants; Leisure majaslapa.
Programme sector service-sector venues.
14001:2015 Provides a framework for organizations to design and implement an environmental
Environmental management system, and continually improve their environmental performance. The
management framework encompasses various aspects, from resource usage and waste management to
1SO tg https://www.iso.org/standard/6085 |monitoring environmental performance and involving stakeholders in environmental Mak
systems — commitments. asas.
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with guidance for
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https://thesra.org/the-food-made-good-standard/framework/
https://thesra.org/the-food-made-good-standard/framework/
https://www.ecocook.com/en/do-you-want-to-be-ecocook/
https://www.ecocook.com/en/do-you-want-to-be-ecocook/
https://www.greenkey.global/criteria
https://www.greenkey.global/criteria
https://flwprotocol.org/flw-standard/
https://www.greenglobe.com/green-globe-certification
https://www.greenglobe.com/green-globe-certification
https://www.wrap.ngo/resources/guide/love-food-hate-waste-resource-pack-hospitality-and-food-service-sector
https://www.wrap.ngo/resources/guide/love-food-hate-waste-resource-pack-hospitality-and-food-service-sector
https://www.wrap.ngo/resources/guide/love-food-hate-waste-resource-pack-hospitality-and-food-service-sector
https://www.wrap.ngo/resources/guide/love-food-hate-waste-resource-pack-hospitality-and-food-service-sector

14040:2006 Describes the principles and framework for life cycle assessment (LCA) including: definition
Environmental of the goal and scope of the LCA, the life cycle inventory analysis (LCI) phase, the life cycle
management — impact assessment (LCIA) phase, the life cycle interpretation phase, reporting and critical
1SO Lifg cvele https://mww.iso.org/standard/3745 |review of the LCA, limitations of the LCA, the relationship between the LCA phases, and Maksas
y 6.html conditions for use of value choices and optional elements. It does not describe the LCA :
assessment — technique in detail, nor does it specify methodologies for the individual phases of the LCA.
Principles and
framework
14044:2006 Specifies requirements and provides guidelines for life cycle assessment (LCA) including:
Environmental definition of the goal and scope of the LCA, the life cycle inventory analysis (LCI) phase, the
life cycle impact assessment (LCIA) phase, the life cycle interpretation phase, reporting and
management — o . Lo N "
. https://www.iso.org/standard/3849 |critical review of the , limitations of the , relationship between the ases, an
D! g | f the LCA, | f the LCA, rel hip b he LCA ph d
ISO Life cycle 8.html condiions  for use of value choices and  optional  elements. Maksas.
assessment — D
Requirements
and guidelines
14046:2014 Specifies principles, requirements and guidelines related to water footprint assessment of
Environmental products, processes and organizations based on life cycle assessment (LCA). Provides
mana _ principles, requirements and guidelines for conducting and reporting a water footprint
gement ) .
. https://www.iso.org/standard/4326 nent as a stand-alone assessment, or as part of a more comprehensive
ISO Water f°°tF|’""t - 3.html environmental assessment. Maksas.
Principles, I
requirements and
guidelines
20400:2017 Provides guidance to organizations on integrating sustainability within procurement. It is
1SO Sustainable https:/Amww.iso.org/standard/6302 |intended for stakeholders involved in, or impacted by, procurement decisions and processes. Maksas
procurement — 6.html .
Guidance
Provides a framework of requirements for organizations to: Develop a policy for more
50001 ) ) efficient use of energy; Fix targets and objectives to meet the policy; Use data to better
I1SO Energy https://www.is0.0rg/iso-50001-  |understand and make decisions about energy use; Measure the results; Review how well the Maksas.
management energy-management.html policy works; Continually improve energy management.
Includes defining key terms and concepts, outlining a vision for a circular economy,
- 59004:2024 elucidating core principles, and offering practical guidance for actionable steps towards
Circular economy sustainability. The standard aims to support organizations in contributing to the United
ISO — Vocabulary, | https://www.iso.org/standard/8064 |Nations Agenda 2030 for Sustainable Development by facilitating a transition to a circular Mak
principles and 8.html use of resources. axsas.
guidance for
implementation
Focuses on business-oriented strategies to implement circular economy practices at both
59010:2024 organizational and inter-organizational levels. It complements ISO 59004 by offering more
Circular economy detailed guidance on assessing current value creation models, mapping value chains and
— Guidance on ) ) value networks, and developing strategies for circularity. ISO 59010 is designed to help
1SO the transition of | Dips://www.iso.org/standard/8064 | organizations make this transition effectively, contributing to sustainable business practices Maksas.
business models 9.html and a resilient global economy.
and value
networks
Sets forth requirements and guidance for organizations to measure and assess their
59020:2024 circularity performa_nce withi_n dt_afined economic systems. This dopument aims to standardize
Circular economy the process b_y which orgam_zatlons c_ollect and calcy!ate data using mandgtory and optional
— Measuring and | hitps://www.iso.ora/standard/8065 circularity indicators, ensuring consistent and verifiable results. It provides a structured
1ISO . 9 _p—Oth— framework for setting system boundaries, selecting appropriate indicators, and interpreting Maksas.
assessing 0.html data to evaluate the circularity performance at multiple levels—from regional and inter-
circularity organizational to organizational and product-specific levels.
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https://www.iso.org/standard/80650.html
https://www.iso.org/standard/80650.html

