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BY AGNES •  JANUARY 16, 2018 • GENERAL, INDIA, KNOW HOW, MALDIVES, PERU, THAILAND, TRAVEL

“Food Waste” is all food that is discarded on the way from production to consumption. Last
week we gave you some insights into what restaurants and hotels do to reduce it (here, you find
this post). But what happens to the food that is still left over? These Green Pearls® hotels show
some clever ways to recycle food waste.

A natural cycle: cooking with biogas

© pixabay

In order to handle food waste in a sustainable way, the Reethi Beach Resort on the Maldives
employs a biogas plant. The gas that is produced from about half of all leftovers is used for
cooking; the residual sludge and water are utilized as fertilizer and for irrigations. This concept
has proved to be successful: three more plants are planned to be employed at the recently
opened Reethi Faru Resort, so that soon all of the food waste will be processed.

Fertile ground for growing new food

© CGH Earth

The hotels run by CGH Earth use biogas plants to recycle leftovers as well, but they also
transform them into compost for their herbal and vegetable gardens. Spice Village employs a
vermicomposting system – and in this way processes 150 to 250 kg of cooked food, meat and
vegetable scraps every day.

A vegetable garden in spite of sandy ground

© Gili Lankanfushi

At Gili Lankanfushi compost is even an indispensable basis for growing herbs and vegetables in
its own garden. For, without it some sorts would not be able to grow on the sandy ground that is
typical for the Maldives. Have you already heard of the Rocket Composter? It lives up to its
name and transforms leftovers into compost within only 14 days – at Gili Lankanfushi about 90
percent of all kitchen waste.

Biodiesel made from vegetable oil

© Inkaterra Hacienda Urubamba

The Inkaterra hotels focus on creating awareness for local products and preventing wastage this
way. For example, at Inkaterra Hacienda Urubamba you have the opportunity to participate in
the harvest on ist own organic farm. And during numerous tours of the surrounding area you
learn about the value and cultivation of local products – as well as how to reduce the carbon
footprint by using biodiesel. This biodiesel is made of burnt vegetable oil in a plant at Inkaterra
Machu Picchu Pueblo Hotel.

Beauty products and cleaning agent

© The Tongsai Bay

The Tongsai Bay on Koh Samui demonstrates the variety of processing procedures. Coffee
grounds are used as a natural peeling that leaves the skin perfectly smooth. And did you know
that you can make cleaning agent from fermented pineapple peels? At The Tongsai Bay other
fruit and vegetable scraps, fish bones or drinking straws made of lemongrass are fermented as
well and used as fertilizer in its own organic garden. And some of the leftovers are given to a pig
farm and a rescue station for cats and dogs on Koh Samui.

NAME *

EMAIL *

WEBSITE

Search and hit enter...

Deutsch

English

JOIN FOR FREE

      

What is the most important aspect of

sustainability for you?

Environmental Protection

Local Employment and Equitable Hiring

Cultural Committment

   Vote   

VIEW RESULTS

A visit at the Océano Hotel Health Spa on Tenerife

Recycling instead of discarding – how hotels use

food waste

Out of the frying pan into the garbage can? “Food

Waste” in foodservice

Good resolutions for a greener new year

Sustainability on the Maldives – is that possible?

Ambassadors

Curacao

Food

General

Green initiatives

Interview

Juist

Know How

Lifestyle

Projects

Travel

Africa

Austria

Cambodia

Carribean

Central America

France

Germany

Hungary

India

Indonesia

Italy

Malaysia

Maldives

Morocco

Nepal

North America

Peru

Portugal

South America

Spain

Sri Lanka

Switzerland

Thailand

Turkey

Homepage

Imprint

About us

FACEBOOK · GOOGLE+ · PINTEREST · INSTAGRAM · TWITTER

© 2014

SELECT YOUR LANGUAGE

BECOME A GREEN PEARLS® CLUB
MEMBER

SUBSCRIBE & FOLLOW

YOUR OPINION IS NEEDED!

RECENT POSTS

CATEGORIES

ABOUT GREEN PEARLS®

https://www.greenpearls.com/blog/en
https://www.greenpearls.com/blog/en/author/agnes-jaeger/
https://www.greenpearls.com/blog/en/general/
https://www.greenpearls.com/blog/en/travel/india/
https://www.greenpearls.com/blog/en/knowhow/
https://www.greenpearls.com/blog/en/travel/maldives/
https://www.greenpearls.com/blog/en/travel/peru-en/
https://www.greenpearls.com/blog/en/travel/thailand/
https://www.greenpearls.com/blog/en/travel/
https://www.greenpearls.com/blog/wp-content/uploads/2018/01/Kompost-�pixabay.jpg
https://www.greenpearls.com/blog/en/
https://www.greenpearls.com
https://www.greenpearls.com/hotels/indian-ocean/maldives/reethi-beach-resort
https://www.greenpearls.com/hotels/indian-ocean/maldives/reethi-faru-resort
https://www.greenpearls.com/blog/de/recycling-statt-tonne-was-hotels-aus-food-waste-machen/
https://www.greenpearls.com/blog/en/recycling-instead-of-discarding-how-hotels-use-food-waste/
http://www.greenpearls.com/clubsignup
http://facebook.com/GreenPearlsDE
http://twitter.com/green_pearls
http://plus.google.com/+Greenpearls
http://instagram.com/greenpearls
https://www.linkedin.com/company/green-pearls-unique-places
http://pinterest.com/greenpearls
https://www.greenpearls.com/blog/en/feed/
https://www.greenpearls.com/blog/en/a-visit-at-the-oceano-hotel-health-spa-on-tenerife/
https://www.greenpearls.com/blog/en/recycling-instead-of-discarding-how-hotels-use-food-waste/
https://www.greenpearls.com/blog/en/out-of-the-frying-pan-into-the-garbage-can-food-waste-in-foodservice/
https://www.greenpearls.com/blog/en/good-resolutions-greener-new-year/
https://www.greenpearls.com/blog/en/sustainability-on-the-maldives-is-that-possible/
https://www.greenpearls.com/blog/en/ambassadors-en/
https://www.greenpearls.com/blog/en/curacao/
https://www.greenpearls.com/blog/en/food/
https://www.greenpearls.com/blog/en/general/
https://www.greenpearls.com/blog/en/green-initiatives/
https://www.greenpearls.com/blog/en/interview/
https://www.greenpearls.com/blog/en/juist-en/
https://www.greenpearls.com/blog/en/knowhow/
https://www.greenpearls.com/blog/en/lifestyle/


  Out of the frying pan into the garbage can?

“Food Waste” in foodservice

A visit at the Océano Hotel Health Spa on Tenerife 



POST COMMENT

Recycling instead of discarding – how hotels use
food waste

BY AGNES •  JANUARY 16, 2018 • GENERAL, INDIA, KNOW HOW, MALDIVES, PERU, THAILAND, TRAVEL

“Food Waste” is all food that is discarded on the way from production to consumption. Last
week we gave you some insights into what restaurants and hotels do to reduce it (here, you find
this post). But what happens to the food that is still left over? These Green Pearls® hotels show
some clever ways to recycle food waste.

A natural cycle: cooking with biogas

© pixabay

In order to handle food waste in a sustainable way, the Reethi Beach Resort on the Maldives
employs a biogas plant. The gas that is produced from about half of all leftovers is used for
cooking; the residual sludge and water are utilized as fertilizer and for irrigations. This concept
has proved to be successful: three more plants are planned to be employed at the recently
opened Reethi Faru Resort, so that soon all of the food waste will be processed.

Fertile ground for growing new food

© CGH Earth

The hotels run by CGH Earth use biogas plants to recycle leftovers as well, but they also
transform them into compost for their herbal and vegetable gardens. Spice Village employs a
vermicomposting system – and in this way processes 150 to 250 kg of cooked food, meat and
vegetable scraps every day.

A vegetable garden in spite of sandy ground

© Gili Lankanfushi

At Gili Lankanfushi compost is even an indispensable basis for growing herbs and vegetables in
its own garden. For, without it some sorts would not be able to grow on the sandy ground that is
typical for the Maldives. Have you already heard of the Rocket Composter? It lives up to its
name and transforms leftovers into compost within only 14 days – at Gili Lankanfushi about 90
percent of all kitchen waste.

Biodiesel made from vegetable oil

© Inkaterra Hacienda Urubamba

The Inkaterra hotels focus on creating awareness for local products and preventing wastage this
way. For example, at Inkaterra Hacienda Urubamba you have the opportunity to participate in
the harvest on ist own organic farm. And during numerous tours of the surrounding area you
learn about the value and cultivation of local products – as well as how to reduce the carbon
footprint by using biodiesel. This biodiesel is made of burnt vegetable oil in a plant at Inkaterra
Machu Picchu Pueblo Hotel.

Beauty products and cleaning agent

© The Tongsai Bay

The Tongsai Bay on Koh Samui demonstrates the variety of processing procedures. Coffee
grounds are used as a natural peeling that leaves the skin perfectly smooth. And did you know
that you can make cleaning agent from fermented pineapple peels? At The Tongsai Bay other
fruit and vegetable scraps, fish bones or drinking straws made of lemongrass are fermented as
well and used as fertilizer in its own organic garden. And some of the leftovers are given to a pig
farm and a rescue station for cats and dogs on Koh Samui.

NAME *

EMAIL *

WEBSITE

Search and hit enter...

Deutsch

English

JOIN FOR FREE

      

What is the most important aspect of

sustainability for you?

Environmental Protection

Local Employment and Equitable Hiring

Cultural Committment

   Vote   

VIEW RESULTS

A visit at the Océano Hotel Health Spa on Tenerife

Recycling instead of discarding – how hotels use

food waste

Out of the frying pan into the garbage can? “Food

Waste” in foodservice

Good resolutions for a greener new year

Sustainability on the Maldives – is that possible?

Ambassadors

Curacao

Food

General

Green initiatives

Interview

Juist

Know How

Lifestyle

Projects

Travel

Africa

Austria

Cambodia

Carribean

Central America

France

Germany

Hungary

India

Indonesia

Italy

Malaysia

Maldives

Morocco

Nepal

North America

Peru

Portugal

South America

Spain

Sri Lanka

Switzerland

Thailand

Turkey

Homepage

Imprint

About us

FACEBOOK · GOOGLE+ · PINTEREST · INSTAGRAM · TWITTER

© 2014

SELECT YOUR LANGUAGE

BECOME A GREEN PEARLS® CLUB
MEMBER

SUBSCRIBE & FOLLOW

YOUR OPINION IS NEEDED!

RECENT POSTS

CATEGORIES

ABOUT GREEN PEARLS®

http://www.cghearth.com
https://www.greenpearls.com/hotels/asia/india/spice-village
https://www.greenpearls.com/hotels/indian-ocean/maldives/gili-lankanfushi
http://www.gili-lankanfushi.com
https://www.inkaterra.com
https://www.greenpearls.com/blog/en/lifestyle/
https://www.greenpearls.com/blog/en/projects/
https://www.greenpearls.com/blog/en/travel/
https://www.greenpearls.com/blog/en/travel/africa/
https://www.greenpearls.com/blog/en/travel/austria/
https://www.greenpearls.com/blog/en/travel/cambodia/
https://www.greenpearls.com/blog/en/travel/carribean/
https://www.greenpearls.com/blog/en/travel/central-america/
https://www.greenpearls.com/blog/en/travel/france/
https://www.greenpearls.com/blog/en/travel/germany/
https://www.greenpearls.com/blog/en/travel/hungary/
https://www.greenpearls.com/blog/en/travel/india/
https://www.greenpearls.com/blog/en/travel/indonesia/
https://www.greenpearls.com/blog/en/travel/italy/
https://www.greenpearls.com/blog/en/travel/malaysia/
https://www.greenpearls.com/blog/en/travel/maldives/
https://www.greenpearls.com/blog/en/travel/morocco/
https://www.greenpearls.com/blog/en/travel/nepal-en/
https://www.greenpearls.com/blog/en/travel/north-america/
https://www.greenpearls.com/blog/en/travel/peru-en/
https://www.greenpearls.com/blog/en/travel/portugal-en/
https://www.greenpearls.com/blog/en/travel/south-america/
https://www.greenpearls.com/blog/en/travel/spain/
https://www.greenpearls.com/blog/en/travel/sri-lanka/
https://www.greenpearls.com/blog/en/travel/switzerland/
https://www.greenpearls.com/blog/en/travel/thailand/
https://www.greenpearls.com/blog/en/travel/turkey/
http://www.greenpearls.com/
http://www.greenpearls.com/en/about-us/impressum
http://www.greenpearls.com/meet-us


  Out of the frying pan into the garbage can?

“Food Waste” in foodservice

A visit at the Océano Hotel Health Spa on Tenerife 



POST COMMENT

Recycling instead of discarding – how hotels use
food waste

BY AGNES •  JANUARY 16, 2018 • GENERAL, INDIA, KNOW HOW, MALDIVES, PERU, THAILAND, TRAVEL

“Food Waste” is all food that is discarded on the way from production to consumption. Last
week we gave you some insights into what restaurants and hotels do to reduce it (here, you find
this post). But what happens to the food that is still left over? These Green Pearls® hotels show
some clever ways to recycle food waste.

A natural cycle: cooking with biogas

© pixabay

In order to handle food waste in a sustainable way, the Reethi Beach Resort on the Maldives
employs a biogas plant. The gas that is produced from about half of all leftovers is used for
cooking; the residual sludge and water are utilized as fertilizer and for irrigations. This concept
has proved to be successful: three more plants are planned to be employed at the recently
opened Reethi Faru Resort, so that soon all of the food waste will be processed.

Fertile ground for growing new food

© CGH Earth

The hotels run by CGH Earth use biogas plants to recycle leftovers as well, but they also
transform them into compost for their herbal and vegetable gardens. Spice Village employs a
vermicomposting system – and in this way processes 150 to 250 kg of cooked food, meat and
vegetable scraps every day.

A vegetable garden in spite of sandy ground

© Gili Lankanfushi

At Gili Lankanfushi compost is even an indispensable basis for growing herbs and vegetables in
its own garden. For, without it some sorts would not be able to grow on the sandy ground that is
typical for the Maldives. Have you already heard of the Rocket Composter? It lives up to its
name and transforms leftovers into compost within only 14 days – at Gili Lankanfushi about 90
percent of all kitchen waste.

Biodiesel made from vegetable oil

© Inkaterra Hacienda Urubamba

The Inkaterra hotels focus on creating awareness for local products and preventing wastage this
way. For example, at Inkaterra Hacienda Urubamba you have the opportunity to participate in
the harvest on ist own organic farm. And during numerous tours of the surrounding area you
learn about the value and cultivation of local products – as well as how to reduce the carbon
footprint by using biodiesel. This biodiesel is made of burnt vegetable oil in a plant at Inkaterra
Machu Picchu Pueblo Hotel.

Beauty products and cleaning agent

© The Tongsai Bay

The Tongsai Bay on Koh Samui demonstrates the variety of processing procedures. Coffee
grounds are used as a natural peeling that leaves the skin perfectly smooth. And did you know
that you can make cleaning agent from fermented pineapple peels? At The Tongsai Bay other
fruit and vegetable scraps, fish bones or drinking straws made of lemongrass are fermented as
well and used as fertilizer in its own organic garden. And some of the leftovers are given to a pig
farm and a rescue station for cats and dogs on Koh Samui.

NAME *

EMAIL *

WEBSITE

Search and hit enter...

Deutsch

English

JOIN FOR FREE

      

What is the most important aspect of

sustainability for you?

Environmental Protection

Local Employment and Equitable Hiring

Cultural Committment

   Vote   

VIEW RESULTS

A visit at the Océano Hotel Health Spa on Tenerife

Recycling instead of discarding – how hotels use

food waste

Out of the frying pan into the garbage can? “Food

Waste” in foodservice

Good resolutions for a greener new year

Sustainability on the Maldives – is that possible?

Ambassadors

Curacao

Food

General

Green initiatives

Interview

Juist

Know How

Lifestyle

Projects

Travel

Africa

Austria

Cambodia

Carribean

Central America

France

Germany

Hungary

India

Indonesia

Italy

Malaysia

Maldives

Morocco

Nepal

North America

Peru

Portugal

South America

Spain

Sri Lanka

Switzerland

Thailand

Turkey

Homepage

Imprint

About us

FACEBOOK · GOOGLE+ · PINTEREST · INSTAGRAM · TWITTER

© 2014

SELECT YOUR LANGUAGE

BECOME A GREEN PEARLS® CLUB
MEMBER

SUBSCRIBE & FOLLOW

YOUR OPINION IS NEEDED!

RECENT POSTS

CATEGORIES

ABOUT GREEN PEARLS®

https://www.inkaterra.com
https://www.greenpearls.com/hotels/south-america/peru/inkaterra-hacienda-urubamba
https://www.greenpearls.com/hotels/south-america/peru/inkaterra-machu-picchu-pueblo-hotel
https://www.greenpearls.com/hotels/asia/thailand/the-tongsai-bay
http://www.tongsaibay.co.th
https://www.facebook.com/sharer/sharer.php?u=https%3A%2F%2Fwww.greenpearls.com%2Fblog%2Fen%2Frecycling-instead-of-discarding-how-hotels-use-food-waste%2F
https://twitter.com/share?url=https%3A%2F%2Fwww.greenpearls.com%2Fblog%2Fen%2Frecycling-instead-of-discarding-how-hotels-use-food-waste%2F&text=Recycling+instead+of+discarding+–+how+hotels+use+food+waste
https://www.pinterest.com/pin/create/link/?url=https%3A%2F%2Fwww.greenpearls.com%2Fblog%2Fen%2Frecycling-instead-of-discarding-how-hotels-use-food-waste%2F&media=https%3A%2F%2Fwww.greenpearls.com%2Fblog%2Fwp-content%2Fuploads%2F2018%2F01%2FKompost-©pixabay.jpg&description=Recycling+instead+of+discarding+–+how+hotels+use+food+waste
https://plus.google.com/share?url=https%3A%2F%2Fwww.greenpearls.com%2Fblog%2Fen%2Frecycling-instead-of-discarding-how-hotels-use-food-waste%2F
https://www.xing.com/social_plugins/share?url=https%3A%2F%2Fwww.greenpearls.com%2Fblog%2Fen%2Frecycling-instead-of-discarding-how-hotels-use-food-waste%2F
https://www.linkedin.com/shareArticle?mini=true&url=https%3A%2F%2Fwww.greenpearls.com%2Fblog%2Fen%2Frecycling-instead-of-discarding-how-hotels-use-food-waste%2F&title=Recycling+instead+of+discarding+–+how+hotels+use+food+waste
mailto:?body=https%3A%2F%2Fwww.greenpearls.com%2Fblog%2Fen%2Frecycling-instead-of-discarding-how-hotels-use-food-waste%2F&subject=Recycling instead of discarding – how hotels use food waste
javascript:window.print()
https://www.greenpearls.com/blog/en/out-of-the-frying-pan-into-the-garbage-can-food-waste-in-foodservice/
https://www.greenpearls.com/blog/en/a-visit-at-the-oceano-hotel-health-spa-on-tenerife/
https://www.greenpearls.com/blog/en/author/agnes-jaeger/
https://www.greenpearls.com/blog/en/a-visit-at-the-oceano-hotel-health-spa-on-tenerife/
https://www.greenpearls.com/blog/en/a-visit-at-the-oceano-hotel-health-spa-on-tenerife/
https://www.greenpearls.com/blog/en/out-of-the-frying-pan-into-the-garbage-can-food-waste-in-foodservice/
https://www.greenpearls.com/blog/en/out-of-the-frying-pan-into-the-garbage-can-food-waste-in-foodservice/
https://www.greenpearls.com/blog/en/good-resolutions-greener-new-year/
https://www.greenpearls.com/blog/en/good-resolutions-greener-new-year/
https://www.greenpearls.com/blog/en/sustainability-on-the-maldives-is-that-possible/
https://www.greenpearls.com/blog/en/sustainability-on-the-maldives-is-that-possible/



