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Table 1. Green gauge—classification of green consumer

Classification Characteristics

True Blue Green

Environmental leaders and activists

Most likely to walk the green talk

Greenback Green

Not have time to be completely green

Not likely to give up comfort and convenience for the environment
Willingness to pay higher prices for green products

Sprout Buy green only if it meets their needs

Grouser Uninvolved and disinterested in green issues generally
Believe individual behavior can not improve the environment

Basic Brow Not concerned enough about the environment

Believe environmental indifference is the mainstream

346



X187 oA AL

=, Fdelol, WAAL &4F9} 1318F AHE
Zo]7] AP e & iﬂ dste] dslg fH By
%%%xﬂ 20034 1% HE *A]s}oﬂgtq(zoosd

2EPH A 3 =y
HA 5o o] o] F JYF FEE AT
sta AEF =] 3

04 73 viAE S AAIEEAL et Al AR ol
AN E 23S Azt 20109 &=
2ltufrgell= LED AT, A4 FEBAE AXA]
ato] X187 7 9 AxdskaL Qlok

A WA= A FAE2Y7E HA A
Aol AfolgataL lom I Wf #Hgst 34,
FAFFE M2 7] $5F 5 o 374

[
rr
o
o
14
o
Mo
2
> >~
>

s 99 A A2 59 A ol
S P

Ag-gste] SakE7tel et 2lsha et

/ﬁﬂﬂ Xé%‘-g Q3 FART7|FoRRE 279
Hsjzlo) 175 9] BAISAE ;% 2 ALt &
WA BERE sy iU e o] 1138 W 7| &9

S Aok 282 2742

Aol HIAME “—L}ﬁol'ﬁr/}.
o}

] Alst7] 918 2
g 100% AEHE- A
T A 5L 35%] A

Uk E AYAksk ol

il Mcrecyd USA(1991d AA1E

nje] 29
7] Zol7] mzaael Ftste] wpd 14, Fa,
Aol 9lo] 1@4 elel AR }%6}01 A

doe l% lz*ﬂlia‘rolb} ﬂlﬂoﬂ A
° 519 —Cl:ﬂ o] ulo 21547

oT %

Oﬂc],?ﬂﬂ

< 3
ez A 187 25 7o) Ael=shl
o] C.AF.E PracticeE E3) 7|7 9Atx|¢] 84L&
B3t A A A9 F7ke A 300] WdzE A
N99 HEAAT TENLTL Yk, W 1
1,2, Fol A8 L A TABE] FAA

¢

347



Opt
nx

Aol Fefsir], A7 ke A o) FHsa
A A b oAUA AR % AUAI] 200
2 AT 5 AuS Beld w3 187 13
AAZ =8 201085 A AA Wil 2
F3lv] o]l zw%@g AHE 7HT A, o

VA HeRg 24, 2187 S o) A,

Ag-g-o] L= uheA *1“%, AR 28 ol

e

G ool drEFd 22w o} £t
= o] 97l 5A4& Aol 7k 11887
o W7FAL 2 2 Qs Sl Al 54 7}
AP e ANe 71E AL glew, 7}
3 22 = BE vyl T ARFE Bl
of HANYLE AR 5 e ARE AT
itk g, FIEAIQl NPO HANEAE 9%
2of o Fol3l= w97 2% & Al
I QL] o] 252 Yol M AR BE
A T pdato] opd A=b i el A
A AR HlEo] ZZ 2] 71 50% ool
o) BTG-S G 3= Z R YE LH|AEY
94 BlE MY Fo7]Ee e 5855 o
I 3lem, o]& B3 2UFE| AR-S frizsto]
A Al dashar ol

=
"]=9] Jonathan Sawyer's Greenhouse H2E
-2 LEED(leadership in energy and environment

design)ﬂ z18H74 74=r 7l—r aoll A5 1d O]"T

o1 e B B

A
t}. Tranta Y2EFZLS v)= JHH2EZE 3

A, AT gl 2L 5] A, 84
B A0k 915 AN 23, 452 ABES

Eefolole] A4 5

il
AN
)
)
2
ol
2
2
o
ot
rlo
o
1>
el
o,
%
N
N
N
ol o
o

/\-h,]_ L].oﬂ/\

oft
=
=

>

o
_L

2

=2

=)

ru

d 1:1[0

S 4
3k n)xitkn ?‘f—x s} 2134 101] w}ﬂ} JX}ZH %1

2 1
§uvt dastehn seick. @9, 4R73e e

e AE2E7162%)7}

g
Eu
oL
rlo
o
> 0
;
N



(57055} O 288 AAS e, tfebA 204
A oo 54 FrEdgolr e 28718
3kaL 2Hs) AlAok sk o] & fl3f 7121} Bt
Aso] Fio) el &R 7S] WA
2](food waste process contrel, FWPC)<]| that 7
o] gl lofo} sk FAaksI,

ARIALL 18O 140019] EMSE vheto 2 HYA|
oA 7)e+el ESH(environmetal/safety/health) 2]
= “*}Eﬂg— 3 H=ER Zeake]
25} 92009 Al BH09 agle ¢

2 o, 287] A, H71E SR YE
®l, ESH A28 24 9
e AL §Ad Eofof sl ghd, A
o2t qim sl 1 B
271319 187 Aol 2014 B 2 7l
o 5 AR P 9B 24 97

S8 ARm Pue

o] 2le Ak

E

10,

of\

5
<
fo

e T -1> r

3§ vicka ik, 4 912471908] 87 v}
A% Aeke 187 ol Aol frolat (el 3
2 v 2] Fohel, FHHL, AT
5 A0l 202 AR felg AW o
T2 01 Ao Uehgh A8 4F olvlA
7 Sz AR A e ]
3 o) w2 Aw|ARe 7] Qe g Eol
oA AV FES TUSH SHE| M B
or] athgo B4 AR FElRE ¢
gl Bgith, w8 vho] 3 Fol o}

B9 T8 88& E=Eshe Zlo] s, o=
2HRte] H7 Z13HA AnjdEol e = 4 A
< Ao = gekdg

23 H2EY B AZAE

GRA(Green Restaurant Association)

Q2719 o= 18K nAIR& AAlsk=
A A AFE F+= = THH2ELY I
(green restaurant association, GRA)-‘;— 199051 HA
o A=l om Al A28 915§l ol &
A AEEAL 9k n]=e] GRAE Xé%k, _Eﬂﬂ Fd
2 AL, A&7V 115 Z}ZH A&7V e 52
AU, A3-8-F AR, 318t 9 0 FEH A< Xﬂ
gk 59 774(Table 2)& 27| A& F-ofsh A
o wpg} SFEE 91ZL 3ka QuH(Table 3).

2010 7|52 20571 9] el=Ego] 28] Qs W
129 Tl ok, A5S HASFoEHA A =
0|50 2= GRA 2119 ARS, a1, gl Ew vt
3] 771, Od% R OHLW g B Hok »yg)7] 7k
‘ﬁ o4 A ‘3% /\}7] 7

B o

Green Seal

28 A(green seal)2 1)) H]odg] 27
1989 A Yo, Az oA Au|2=Ye] o
271714 H8tel 2A% 87 B 215 752 Al
T Qlrk, 19 Ao Ag daES XT3

g] ZZloZ
H| 2
=7

349



Opt
nx

Table 2. Green restaurant certification 4.0 standards

Category Standard

Water Efficiency Landscaping
Kitchen
Restroom
Others

Waste Reduction
and Recycling

Sustainable Furnishings
and Bldg Materials

Sustainable Food

Energy

Disposables

Chemicals &
Pollution Reduction

Recycling & Compositing

Construction Recycling

Hazardous Waste

Waste Reduction - Office Products
Waste Reduction - Disposable Products
Waste Reduction - Food

Salvaged, Recycled, Rapidly Renewable Material
FSC Certified Wood
Sustainable Textile

Organic Food & Beverage and Sustainable Seafood
Meat & Dairy

Meat- Free

Local Food

Heating, Cooling, Ventilation
Water Heating

MISC

Lighting

Kitchen Equipment - Cooking
Kitchen Equipment - Refrigeration
Office Equipment

Renewable Energy

No Disposables
Food Service Disposable
Other Recycled Paper Items

Transportation

Site Selection

Stormwater Management
Transportation, Petroleum Reduction
Chemical Reduction

Pest Management

Light Pollution

Chemicals

94419 2ol Qotiel Q1% 7% (green seal

environmental leadership standard for restaurant

and food service operations)< A A|SFIL 0

o]&= GS-460)} 3t} 1= S5-& Bronze, Silver,

Table 3. Three levels of certified green restaurants

Category 2 Stars 3 Stars 4 Stars

Water Efficiency 10 points 10 points 10 points
Waste Reduction & Recycling 10 points 10 points 10 points
Sustainable Furnishings and Bldg Materials 0 0 0

Sustainable Food 10 points 10 points 10 points
Energy 10 points 10 points 10 points
Disposables 10 points 10 points 10 points
Chemicals & Pollution Reduction 10 points 10 points 10 points
Required Minimum 40 points 115 points 240 points
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Table 4. GS—46" requirement

Tletg oiAE: a2 YARE BHe=

Category

Requirement(Mandatory)

Requirement(Option)

Responsible Food
Purchase

Energy Conservation and
Management

Water Conservation and
Management

Waste Reduction
and Management

Air Quality

Cleaning and Landscaping

Environmentally and
Socially Sensitive Purchasing
Policy

Company
Responsibility

Continuous Improvement

Labeling Requirements

Total Food Purchases
Animal-Based Food Purchases
Responsible Seafood Purchases
Responsible Coffee Purchases

Energy Management Plan

Energy Use and Conservation Tracking
Energy Conservation Performance

Energy Conservation Maintenance Checklist
Climate Control

Lighting Controls

Refrigerants

Water Management Plan
Water Use Tracking

Water Conservation Checklist
Water-Efficiency

Waste Reduction and Management Plan
Total Waste Audit

Total Waste Reduction

Total Waste Diversion

Food Donations

Fat, Qil, and Grease Recycling
Composting

Solid Waste Recycling

Disposable Products

Packaged Water

Smoking
Charbroilers

Cleaning
Cleaning Tools
Trash Can Liners
IPM
Landscaping

Vegetarian / Vegan Menu
Socially-Preferable Food Purchases
Efficiently Distributed Food
Seasonal Food

Food Innovation

Refrigerators and Freezers
Energy-Efficient Appliances
Energy-Efficient Lighting
Ventilation Hoods

Renewable Energy

Zero GHG

Energy Conservation Performance
Energy Innovation

Restroom Water Efficiency
Kitchen Water Efficiency

Water Controls

Water Conservation Performance
Water Recycling

Water Innovation

Food Merchandising

Disposable Food Service Products
On-Site Waste Conversion

On-Site Waste Processing

Ongoing Pre-Consumer Waste Monitoring
Reusable Service Ware

Hand Drying

Reusable Take-Out Containers

Waste Performance

Waste Innovation

Environmentally and Socially Sensitive Purchasing Policy

Products for Food Preparation
Sanitary Paper Products
Printing and Writing Paper
Office Electronics

Furnishings

Paint

Linen and Uniforms
Transportation

Company Charter

Environmental and Social Responsibility Operating Procedures

Environmental and Social Responsibility Training

Communication
Education

Continuous Improvement Plan
Required Improvement Timing

Labeling

1) GS-46: Green Seal™ Environmental Leadership Standard for Restaurant and Food Service Operations
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Table 5. Six steps to green globe certification

B RIS A AA 7193 A 9ALEE tid o & 8t
3L ANE, 3 HEEY, Blx
, C8AL T BFe A ok QS ttem
AL Qleh 71HEE, "35113’&% & E, A
# B39 & 4 e BE

2 Jilﬂ}%% ]38} earthcheck A

g5 Agsto] SR Ao AAR o] FoiA]
= AE SAYH 29 2B VY BE2
benchmarking®} certification®] 2€HA| 2 A =] o]
A= certificationS benchmarking®] A 348
Fakata Qi 270 9] A= 6702] 2 (Table 5)

Steps

Policy
Benchmarking

Regulatory Compliance

Approach

Performance

Communication

Company's Sustainability Policy

Reduced green house gas emissions

Energy efficiency, conservation and management
Reduced consumption of fresh water resources
Ecosystem conservation and management

Local community development

Improved management of social and cultural issues
Improved land use planning and management
Improved air quality and noise reduction

Improved waste water management

Waste minimisation

Know and understand the law
Comply with the law

GHG Regulatory Reporting
Risk Assessment

Green Globe Coordinator
Action Plan or EMS

Staff awareness and skills
Implement Program
Review Performance

Keep Records

Green Gas Emissions
Energy

Freshwater
Ecosystem

Social & Cultural
Land Use

Air & Noise

Waste water

Solid waste

Harmful Substance

Communication
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Fig. 1. ISO 14001 requirement model
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