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S

cotland is aiming to become a
‘Zero Waste’ society. This means
reducing unnecessary use of raw
materials, re-using products where
possible and recovering value from
products when they reach the end
of their lives.
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Waste

Waste costs money. Reducing the
quantity of waste you produce will save
your business money by reducing waste
disposal charges while cutting purchase
costs. By wasting less you will also
reduce your environmental impact.
Taking the time to regularly manage your
waste – how it is handled and stored – will
not only help your business to save money
but also aids compliance with waste
regulations. However, the priority should
always be preventing or reducing waste,
as these are where the largest savings
opportunities exist. Simply follow the
principles of the waste hierarchy (shown
in Figure 1 below).
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Figure 1 – The Waste Hierarchy
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Important!
Legislation on waste
segregation
Since 1 January 2014, businesses have
had to segregate metal, plastic, card, paper
and glass for separate collection by their
waste contractor to comply with the Waste
(Scotland) Regulations 2012.
If you are a food business and produce
more than 50kg of food waste per week,
you now need to segregate it for separate
collection.
If you produce less than 50kg, but
more than 5kg, per week you will need
to segregate it for separate collection by
1 January 2016.
However, currently you will not need to
segregate your food waste if you are in
a rural area – to find out if you are
exempt, simply enter your postcode at
faq.zerowastescotland.org.uk/ruralsearch/
Please note that as of 1 January 2016
businesses will not be allowed to put
food waste into the sewer system, which
means you will no longer be able to use
macerators for example.

Waste

Reducing dry recyclables /
packaging waste
One of the best ways to start
reducing your waste is to
make sure you know what
your main types of waste
are (e.g. cardboard, plastic,
glass, paper), how much
of it you have and where it
occurs (e.g. kitchen, office,
bedrooms). By following this
process you will be able to
identify your main recyclable
and packaging wastes,
understand their source
and consider options for
reducing them.
Some ideas for reducing
packaging waste include:
• Buy items in bulk, cutting
down on both cost and
packaging
• Offer reusable bottles to
customers to help reduce
plastic bottle waste
• Provide customers with
reusable bags
• Avoid disposable cutlery and
non-recyclable packaging.
If that isn’t possible then
go with compostable
disposables (e.g. Vegware
or Biopac)
• Avoid unnecessary printing
costs; only print documents
when necessary and print on
both sides (duplex setting)
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•R
 egularly review your
suppliers and focus on using
those that actively reduce
packaging or use returnable
or recyclable packaging.
Example:
The Tayside Hotel in Perth
returns all packaging material
back to suppliers, avoiding the
need for the Hotel to manage
it on the premises.

“Agreeing a take back scheme for packaging
wastes with our suppliers has been key to us
reducing our packaging waste and associated
waste management costs.”
William Twaddle (Owner,Tayside Hotel)

Waste

Recycling dry recyclables /
packaging waste
Recycling is often cheaper
when compared with general
waste disposal. Carry out a
visual waste audit to determine
the main waste materials you
produce in your business and
match those materials up
with a suitable, reliable and
cost effective waste/recycling
collection company.

your customers to segregate
their waste and let them know
how they can help and what you
would like them to do with their
waste. This is especially important
in situations where customers
do a lot of waste segregation
themselves, such as in selfcatering accommodation and
holiday parks.

There are a number of good
practices that can help your
business improve how it
segregates waste for recycling,
especially by supporting staff and
customers by simply and clearly
labelling and colour coding your
waste bins.

If you have staff, it is important
they receive appropriate training
and know which materials go in
each bin and the importance of
doing so (i.e. to save money, avoid
waste contractor penalties
for contamination of segregated
wastes and be legally compliant).

Where appropriate, make sure to
provide separate, clearly labelled
containers (e.g. bins or bags) for

The Recycle for Scotland website
has free-to-access material to help
you make appropriate signage.
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Do you have a lot of
cardboard boxes taking up
space in your bins?
A compactor will help to
reduce the physical volume
of the recyclables, which is
particularly useful for many
of the bigger items such
as cardboard. If you are
charged per bin lift this will
reduce the number of lifts
and help save money.

For more information
and ideas see our
reducing and recycling
packaging waste fact sheets

Waste

Reducing food waste
If you serve food as part
of your offering to
customers, one area for
significant cost savings is
preventing food waste.

The true cost of food waste is not just the cost of
disposal, but includes the money and time spent
buying, storing and cooking it.
Food waste is more than likely
one of the heaviest and largest
items in your bin and costs a
lot for disposal. Every tonne
of food waste produced costs
your business in the region of
£1,700. If you are a restaurant,
hotel or leisure facility, this
is likely to be in excess of
£3,5001. The true cost of food
waste is not just the cost of
disposal, but includes the
money and time spent buying,
storing and cooking it.

For more information
and ideas on reducing food
waste visit:

Getting a better understanding
of where food waste occurs in
your business, such as through
spoilage in storage, during
preparation and from plate
waste, and how much (weight)
food waste you have, gives
you a good starting point to
identify opportunities for
waste reduction.

• If you have a commercial
kitchen operating as part of
your business, check out
Unilever Food Solutions
– they run a Wise up on
Waste service that aims
to help chefs and cooks
run their kitchen more
efficiently, reduce waste and,
importantly, save money.

1: ‘An Overview of Waste in the UK Hospitality and Food Service Sector’ WRAP (2013)
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A lot of waste can be
avoided by reviewing the
following areas: purchasing
practices, portion sizes,
menu planning, storage
methods, food preparation
practices and packaging.
Once you have identified
where and why waste is
occurring you can change
your practices.

• If you are a smaller
business check out
Love Food, Hate Waste –
a not-for-profit organisation
brought to you by Zero
Waste Scotland, and
providing recipe ideas
and hints and tips for
preventing food waste
and reusing leftover
ingredients.

Waste

Recycling of food waste
Preventing edible food
from being wasted is where
the greatest opportunities
are to make cost savings.
However, some food waste
is unavoidable.
In order to recycle you will
need to approach your current
waste contractor, or local
authority, to determine if they
provide a food waste collection
service. If they do, they will be
able to advise you on what you
need to do to segregate your
food waste from other wastes.
Businesses producing at least
half a 240 litre bin of food
waste per week are wasting in
the region of £120 every seven

days. This includes ingredient
purchase costs, transport and
waste management charges.
Unless you are based in a
rural area you will also need
to arrange for a separate food
waste recycling collection in
order to meet the requirements
of the Waste (Scotland)
Regulations. You can check
if you are exempt from the
food waste collections at
Zero Waste Scotland’s
postcode checker.
Some businesses, particularly
those in rural locations or those
with sizable grounds, may
already be doing some on-site
composting of green kitchen
waste where they can use the
compost on grounds as a soil
improver. There are various
options for composting on-site
from small compost bins to
large in-vessel composters.
Make sure you chose the
right option for your site and
the amount of food waste
produced.
You should be aware of
the regulations concerning
composting, in particular
the Animal By-Products
Regulations – see NetRegs
for further information.

For further information see our
reducing and recycling food waste factsheet
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Case study:
The Tower Hotel, Crieff used to
compost vegetable waste with
garden waste in the grounds but
new legislation led to them working
with a local composting specialist
to install a Rocket® enclosed invessel composter to accelerate and
sanitise the composting process.
Vegetable waste from food
preparation in the kitchen is
carefully separated and collected in
small (six-litre) kitchen caddies lined
with biodegradable BioBags made
from corn starch. The BioBags
are removed at the end of each
shift and placed in the in-vessel
composter together with an equal
volume of garden waste.

Waste

Special/
hazardous waste
There are many waste collection
companies across Scotland that will
handle special / hazardous waste.
Special / hazardous wastes you may
produce include – fluorescent tubes,
batteries, waste electrical and electronic
equipment (WEEE), aerosols, paints,
solvents, and some cleaning fluids.
Check the Zero Waste Scotland Business
Resource Centre to search for collection
contractors dedicated to your local area.

Recycle used
cooking oil
Used cooking oil can be collected and
converted to bio-diesel.
Shop around for a collection company;
some companies collect for free and
many suppliers offer a take back service
on used oil. You can search for waste oil
collection companies via the Business
Resource Centre.
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Other materials
There is likely to be a range of
other ‘waste’ that is generated by
your business, such as furniture
from refurbishments, unused
paint and lost and found items,
which you no longer want.
Before disposing of them consider
other options like donating them to
charity or finding them a new home
through Freecycle or Gumtree.
Example:
A hotel in Inverness had quite a
collection of unclaimed chargers
for electronic devices guests had
forgotten, building up in their lost
and found. Instead of throwing them
away they decided to make the
chargers available for a small fee to
guests that have forgotten theirs. The
money collected is being donated to
the hotel’s chosen local charity. This
simple solution avoids the chargers
going to waste, provides good
customer service and supports work
in the local community.

Waste

Do you have a
commercial waste
pick up for your
business?
It is recommended that you work
with your waste contractor and you
regularly review:
• the services that your waste
contractor provides;
• what the services cost; and
• whether you still require them.
For example, if your cardboard is
collected on a weekly basis but the
container is typically only half-full,
switching to a fortnightly collection
may save you money.
Work with your current waste contractor,
or local authority, to determine the best
service to meet your business needs.
Zero Waste Scotland has a simple
10-step process to help you work with
your waste contractor.

Can more of your waste be recycled?
Standard landfill tax has been rising
at the rate of £8 per tonne each year
since 2007, which can represent a
significant cost for business. Since
April 2014, the standard rate landfill
tax is £80 per tonne.
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Additional
support
• Resource Efficient Scotland:
provides free, specialist advice
and on-site support to help
decision makers in business,
public and third-sector
organisations cut their energy,
water and raw material costs.
• WRAP Hospitality and Food
Service Online Resource Centre:
Register for free to find out about
some quick and easy ways of
cutting down on your food waste
costs and saving £££s every week.
• Zero Waste Scotland Business
Resource Centre: is a search tool
that provides information on re-use
and recycling services in your area.
• Recycle for Scotland: provides
information and advice on how to
recycle, aimed at households and
more domestic users.
• Create your own recycling
signage: customisable templates
for you to create clear signage
for your recycling and waste points
for staff and guests.
• Zero Waste Scotland, On Course
for Zero Waste training: free online training course to give you
the skills and tools you need to
improve the resource efficiency
and environmental performance
of your business.
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The Better Business Series has
been produced by VisitScotland
in conjunction with Resource
Efficient Scotland.
First published July 2014
Photography credits: thinkstock, istockphoto
and Scottish Viewpoint
To receive this publication in an alternative format,
please contact the Communications Team on 0131 472 2222
or email advicelink@visitscotland.com

You can download, or view online, the whole
Better Business Series by visiting:
www.visitscotland.org/sustainable-business-series.aspx
The information in this publication is given in good faith and every effort has been made to ensure its accuracy.
VisitScotland can accept no responsibility for any error or misrepresentation. All liability for loss, disappointment,
negligence or other damage caused by reliance on the information contained in this publication is hereby excluded.
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