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IUCN

Founded in 1948, IUCN (International Union for Conservation of Nature)
brings together States, government agencies and a diverse range of
non-governmental organizations in a unique world partnership: over
1000 members in all, spread across some 160 countries.

As a Union, IUCN seeks to influence, encourage and assist societies
throughout the world to conserve the integrity and diversity of nature
and to ensure that any use of natural resources is equitable and
ecologically sustainable. A central Secretariat coordinates the IUCN
Programme and serves the Union membership, representing their views
on the world stage and providing them with the strategies, services,
scientific knowledge and technical support they need to achieve their
goals. Through its six Commissions, IUCN draws together almost
11,000 expert volunteers in project teams and action groups, focusing
in particular on species and biodiversity conservation and the
management of habitats and natural resources. The Union has helped
many countries to prepare National Conservation Strategies, and
demonstrates the application of its knowledge through the field projects
it supervises. Operations are increasingly decentralized and are carried
forward by an expanding network of regional and country offices,
located principally in developing countries.

IUCN builds on the strengths of its members, networks and partners to
enhance their capacity and to support global alliances to safeguard
natural resources at local, regional and global levels.

Accor

Accor, the European leader and a major global group in hotels, as well
as the global leader in services to corporate clients and public
institutions, operates in nearly 100 countries with 150,000 employees.
It offers to its clients over 40 years of expertise in two core businesses:

Hotels

with the Sofitel, Pullman, Novotel, Mercure, Suitehotel, Ibis, all seasons,
Etap Hotel, Formule 1 and Motel 6 brands, representing 4,000 hotels and
nearly 500,000 rooms in 90 countries, as well as strategically related
activities, such as Lendtre.

Services

with 30 million users in 40 countries benefiting from Accor Services
products in employee and constituent benefits, incentive and rewards
and expense management.

IH&RA

Founded in 1946 in Paris, France and move to Geneva, Switzerland
as of January 2008. The IH&RA is the only business organization
representing the hospitality industry worldwide. Its members are
national hotel and restaurant associations throughout the world,

and international and national hotel and restaurant chains representing
some 50 brands. Officially recognized by the United Nations,

this industry, estimated to comprise 200'000 hotels and 8 million
restaurants, employ 60 million people and contribute 950 billion

USD annually to the global economy.
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How to use this guide

"Every choice you make as a hotelier makes a
difference to nature, whether it's about the food
you serve in your restaurant, the souvenirs you sell
in your shop or the local tour advice you give to
your guests. Change however can be challenging.
We, at IUCN, hope that by providing you with
this guide, we can help make the challenge of
reaching sustainable hotel practice easier."

Julia Marton-Lefevre, Director General, IUCN

Biodiversity plays an important role in the day-to-day life of a
hotel: from the food in the restaurant and wood in furniture and
fittings, to the amenities in the spa, the products of biodiversity
are everywhere inside hotels. Outside, plants and animals
make a hotel’s public areas and gardens attractive for guests,
while beyond the hotel gate, national parks, green spaces,
coasts and natural habitats provide guests with opportunities
for recreation and enjoyment.

The purpose of this guide is to help owners and managers of
small and large hotels, located in all areas, from cities to
mountain to coastal areas, to conserve nature. In particular, it is
designed to guide the sustainable use of biological resources in
the day-to-day operations of hotels.

This guide is meant to complement the many tools that are
already available to help you reduce environmental impacts in
your hotel, by using appropriate siting, design and construction
practices, and by improving management of energy and water
consumption, and disposal of wastewater and solid wastes.

To get a quick overview of what biodiversity is, why it is
important and how hotels interact with it, read Part |,
Biodiversity and Hotels.

To find out about specific actions that your hotel can take to
protect biodiversity and be biodiversity-friendly, go to the
“Taking action ...” sections in Part Il. Each section focuses on
a different area of hotel operations, including:

e Restaurants;
e Guest rooms and public areas;

e Hotel souvenir shops;
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e Hotel grounds and gardens; and

e The wider destination beyond the hotel’s gates, including
recreation opportunities for your guests.

Each section in Part Il gives practical suggestions for what
hotels can do to help conserve biodiversity, testimonials of
what some hotels around the world are already doing, and a
summary of the local and global biodiversity issues
surrounding each topic. You may want to use these sections
with managers and senior staff in each of the operational areas.

If you need to help you implement actions
suggested in the “Taking action ...” sections,

, the
wildlife trade monitoring network, provide detailed information
on procuring and using a variety of biological resources, from
seafood to wood to souvenirs.

For ideas on how you can communicate your hotel’s
biodiversity actions to staff, guests and other stakeholders, go
to Appendix 1. And for guidance on ways to set up
partnerships in a destination, go to Appendix 2.

When using this guide, remember that it is important to involve
all relevant managers and staff in putting the actions into practice.
The same action may need to be implemented in different ways
according to the management structure of your hotel (and in
particular how management roles and responsibilities are
assigned). Take procurement for example: in small hotels, the
hotel manager might handle all procurement, while in larger
hotels, senior staff may take on this role in each operational
area, and hotel groups may organize procurement through a
central procurement department. So it is important to make sure
that the right people within your hotel or group are involved.

“All hotels can take action to preserve the natural
richness of their region and the Planet, which
contributes to the quality of tourist destinations.
We hope this guide — to which we are happy to
be part of — will bring you concrete solutions to
move towards this great goal.”

Gilles Pélisson, Chief Executive Officer, Accor



Part |: Biodiversity
and hotels

About biodiversity
e What does biodiversity do for us?
e How do we harm biodiversity?
e And what can we do to
conserve it?
Towards a “green” hotel

e How do hotels impact
on biodiversity?

Part Il: Taking action
in the hotel

and public areas

e Wood
e Amenities and spa products

e Ornamental plants and animals

Taking action in hotel restaurants > 1. Tuna

Taking action in guest rooms } 8. Woods for furniture

Taking action in hotel
souvenir shops

Taking action in hotel grounds
and gardens

Taking action in the destination

e Supporting local biodiversity
conservation efforts

e Activities and excursions offered
at the tour desk
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Part Ill: TRAFFIC
Recommends — Factsheets
on the sustainable use of
biological resources

. Salmon

. Molluscs

2
3
4. Seafoods specific to Asia
5. Crustaceans

6. Other fish

7

. Caviar

and construction

9. Medicinal and aromatic plants
for amenities and spa products

10. Live animals

12. Horticultural plants

9. Medicinal and aromatic plants
for amenities and spa products

11. Wildlife-based souvenirs

183. Activities and excursions
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About biodiversity

Biodiversity is everywhere. Look around and you’ll see plenty
of different types of organisms — insects, plants, birds and
other animals. Go for a walk and you’ll notice different types of
habitats and ecosystems — woods, grasslands, ponds, rivers
and coasts — each with different species of animals and plants.
Unless you use a microscope, you won’t see microorganisms,
but they too are part of the natural world.

This is biodiversity — our planet’s diversity of living organisms
and their natural homes. Combining the Greek word for life,
bios, with diversity, the term biodiversity refers simply to the
vast variety of life on Earth. This diversity is expressed in many
ways, from the number of species of living organisms, to the
variations between individuals of those species, to the variety
of ways in which these species group together to form different
habitats and ecosystems. An ecosystem is the combination of
living organisms and the physical environment in which they
live. Each main type of ecosystem — from forests, mountains,
deserts and grasslands, to freshwater, coastal and marine
ecosystems — can be subdivided into more specific ecosystem

12
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categories according to their physical features and the types of
organisms that inhabit them.

One of the features of life on earth is that species depend on
each other. For example, predators like lions in Kenya need
prey like gazelles to feed on. The gazelles, in turn, get their
food by eating grass on the vast savannahs of the Masai Mara.
Draw the links between predators and prey, between prey
species and their food plants, and you start to see how
different species interact with each other. Change one part of
this web, the lions, gazelles or savannahs, and the effects will
be felt throughout the links between the species. The
interdependency of species within an ecosystem makes
biodiversity an important indicator of the health of the living
world: when biodiversity starts to decline, it is often a sign that
the ecosystem is in trouble, and so is human society.

What does biodiversity do for us?

Biodiversity is essential for human life. It provides human
society with many important benefits and services: for



instance, insects pollinate our crops, birds disperse seeds, and
fungi, worms and micro-organisms produce nutrients and
fertile soils. Interactions between organisms and the physical
environment influence our climate, water supplies and air quality,
and help protect us from extreme weather, including mitigation
of natural disasters. These benefits are collectively known as
ecosystem services. The 2005 Millennium Ecosystem
Assessment (http://www.millenniumassessment.org) describes
four basic types of ecosystem services:

e Provisioning services: These are the tangible products that
biodiversity provides, including food, fresh water, fuel, and
materials, such as wood for furniture and construction and
fibre for clothing, as well as genetic resources for medicines
and crop security (see Box 1);

e Regulating services: These are the services that keep major
ecological processes in balance, such as climate regulation,
flood control, disease regulation and water purification;

e Cultural services: These are the non-material values that
humans derive from nature, including aesthetic, spiritual,
educational and recreational benefits; and

e Supporting services: These are the services that are
necessary for the production of all other ecosystem
services, including biomass production, soil formation,
nutrient cycling and provision of habitats.

All of these services are vital for our well-being, and it is just
not possible to replace them with technology if they are
damaged. The only option that will conserve these benefits is
for us to reduce our adverse impacts on the natural world, so
that biodiversity and natural resources have a chance to
recover. Increasingly, ecosystems are being restored so that
they can provide key services, in preference to man-made
alternatives. For example, restoration of coastal marshes and
vegetation is used as an alternative to man-made sea defences
in some areas, while protection of ecosystems in watersheds is
now an important part of the management of freshwater
supplies. In agriculture, sustainable farming systems are
replacing artificial fertilisers and pesticides with services
provided by natural ecosystems.

How do we harm biodiversity?

Although biodiversity provides our society with vital products
and services, human activities are causing tremendous

damage to ecosystems and species around the world.
Everything we consume, all we throw away, has an impact on
biodiversity. World population has risen dramatically over the
past few decades, and is still rising. Part of this population is
also becoming more affluent and more mobile, leading to rising
consumption and a rapid increase in human impacts on the
environment. In July 2008, the Executive Director of the
Convention on Biological Diversity noted that current rates of
biodiversity loss are up to an estimated 100 times the natural
extinction rate, while 60 per cent of ecosystem services are
being degraded as a result of human activity. What remains of
the natural world is less healthy and more stressed, and natural
systems are out of balance (see Box 2).

There are a number of reasons for the overall loss of
biodiversity that we now face, including:

e Climate change: Human-induced climate change is altering
temperature, rainfall patterns, water availability, drought and
similar factors that affect the distribution of plant and animal
species throughout the world. According to the
Intergovernmental Panel on Climate Change
(http://www.ipcc.ch), 20 to 30 percent of plant and animal

Box 1: The importance of genetic
diversity among species

Just two different rice species provide food for
billions of people around the world. Yet, there are
100,000 known varieties of just one of these
species. Do we need them all? Would it not make
sense to concentrate on the cultivation of just a few
varieties? In the 1970s, a virus was destroying rice
crops from India to Southeast Asia. The outbreak
threatened massive starvation and financial ruin, until
scientists discovered one among the thousands of
rice varieties that was resistant to the virus. This
experience demonstrates the importance of
protecting natural species diversity for our future
food security.

Source:

Biodiversity, the Basis of our Life, Federal Ministry for the Environment, Nature
Conservation and Nuclear Safety (Germany)

http://www.bmu.de/files/pdfs/allgemein/application/pdf/faltblatt_biovielfalt_en.pdf
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Box 2: Biodiversity under threat

Threatened species

According to the IUCN Red List of Threatened
Species™ in 2007, a total of 16,306 species out of
41,415 assessed species are threatened with
extinction, meaning that they are listed as either
Critically Endangered, Endangered or Vulnerable.
These include:

e Mammals: 1,094 species
(22 percent of all known mammals);

e Birds: 1,226 species, 2008 data
(12 percent of all known birds);
e Fish: 1,201 species
(89 percent of all assessed fish);
e Reptiles: 422 species
(80 percent of all assessed reptiles);
e Amphibians: 1,808 species
(31 percent of all assessed amphibians); and
e Gymnosperms: 321 species
(35 percent of all assessed gymnosperms).

Source:
IUCN Red List of Threatened Species, available at: http.//www.iucnredlist.org

(http://www.iucnredlist.org/info/2007RL _Stats_Table%201.pdf)

Forest loss

Forests have effectively disappeared in 25 countries,
and another 29 countries have lost more than 90
percent of their forest cover. For example:

e lllegal logging has destroyed more than half of
Indonesia’s forests, and is driving species such
as the Sumatran rhino, tiger and orang-utan
toward extinction.

e Unsustainable logging threatens mahogany and
forest ecosystems in South America. The majority of
mahogany species have been designated as
threatened on the IUCN Red List. Mahogany is often
used for fine furniture and other products.

Sources:

Millennium Ecosystem Assessment, Chapter 21, Forest and Woodland Systems, in report on
Ecosystems and Human Well-being: Current State and Trends
http://www.millenniumassessment.org/,

Nellemann, C., Miles, L., Kaltenborn, B. P, Virue, M., and Alhenius, H. (Editors), 2007. The
last stand of the orangutan — State of emergency: lllegal logging, fire and palm oil in
Indonesia’s national parks. United Nations Environment Programme, GRID-Arendal, Norway.
http://www.grida.no/_documents/orangutan/full_orangutanreport.pdf

Big Leaf Mahogany, Natural Resources Defense Council
http://www.nrdc.org/wildlife/habitat/esa/international03.asp

Extinction threat for Primates

The first comprehensive review of the world’s 634 kinds
of primates in five years has found that almost 50
percent of species are in danger of going extinct,
according to the 2008 IUCN Red List of Threatened
Species™. In Asia, more than 70 percent of primates
are classified as threatened, meaning they could
disappear forever in the near future.

“Tropical forest destruction has always been the main
cause, but now it appears that hunting is just as serious
a threat in some areas” says Russell A. Mittermeier,
Chair of IUCN'’s Primate Specialist Group. As our
closest relatives, apes, monkeys and other primates are
important to the health of surrounding ecosystems. The
forests they live in provide vital resources for humans and
also absorb carbon dioxide that causes climate change.

Source:
http://cms.iucn.org/about/work/programmes/species/index.cfm?uNewslD=1391

Corals under threat

The first comprehensive global assessment of reef-
building corals revealed in 2008 that one third of the
species are threatened with extinction. The study was
conducted by leading coral experts and the Global
Marine Species Assessment (GMSA) — a joint initiative
of IUCN and Conservation International (Cl).
Researchers identified the main threats to corals as
climate change, destructive fishing, declining water
quality from pollution and degradation of coastal
habitats.

Built over millions of years, coral reefs are home to more
than 25 percent of marine species, making them the
most biologically diverse of marine ecosystems. Coral
reefs harbor fish and other marine resources important
for coastal communities.

Source:
http://cms.iucn.org/about/work/programmes/species/index.cfm?uNewsID=1279
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species assessed would be at risk of extinction if average
global temperatures rise by more than 1.5-2 degrees
Celsius. Many species are already affected by warmer global
temperatures: for example, more frequent droughts are
threatening wildlife in Africa and frequent storms and rising
ocean temperatures are damaging and even killing corals
around the world, while in the Arctic, polar bears are finding
it more difficult to feed as the sea-ice breaks up earlier each
year (see Box 3).

Habitat conversion: Through land-use changes and
inappropriate occupation, physical modification of rivers or
water withdrawal from rivers, loss of coral reefs, and
damage to sea floors from trawling, about half of the Earth’s
land surface has already been transformed or degraded by
human activity. The costs of decades of habitat conversion
are now becoming all too apparent: for example, where
forests have been cleared for timber and agriculture, or for
infrastructure development, soil erodes faster and rivers

flood more frequently. The loss of critical habitats also
adversely impacts many plant and animal species.

e |nvasive species: Non-native species introduced

accidentally or deliberately (for example by using exotic
species for gardening) into an ecosystem can cause major
damage to ecosystem functions and populations of
indigenous species through predation or by out-competing
for key resources such as food, water or nesting sites. One
dramatic example of an invasive species is the cane toad:
introduced into Australia to control beetles that were
destroying sugar cane crops, the cane toads failed to
control the beetles, but have caused major damage to
indigenous Australian wildlife by eating small animals and
poisoning larger predators that try to eat them.

e Qverexploitation: The use of species, nutrients, water and

other biological resources faster than they can be
replenished by natural cycles of reproduction or
replenishment can cause serious declines in species

Box 3: Climate change, biodiversity and tourism

Climate is a key resource for tourism, and the tourism
sector is highly sensitive to the effects of climate change
and global warming. Climate change also has major
impacts on biodiversity resources that are important for
tourism, including ecosystems such as coral reefs and
mountains. In Africa, pressures from longer dry periods
and shrinking living spaces are making elephants highly
vulnerable to climate change, and Australia’s Great
Barrier Reef could lose up to 95 percent of its living
coral by 2050 due to changes in ocean temperature
and related factors.

Tourism is estimated to contribute some 5 percent of
global emissions of carbon dioxide, one of the main
gases that drives global warming, according to the
Second International Conference on Climate Change
and Tourism organised by UNWTO in 2007. The
conference recognized that the tourism sector must
rapidly respond to climate change if it is to grow in a
sustainable manner, by reducing emissions of the

greenhouse gases that cause global warming and
adapting tourism businesses and destinations to
changing climate conditions. Part of this response
includes improving energy efficiency, which is a major
way to reduce greenhouse gas emissions, and securing
financial resources to help poor regions and countries
respond to climate change. It also includes striving to
conserve biodiversity and natural ecosystems to
strengthen their resilience to climate change and to
ensure their long-term sustainable use as an
environmental resource base for tourism.

Hotels can make significant contributions to climate
change mitigation by reducing their energy use, increasing
energy efficiency and incorporating biodiversity-friendly
practices in their day-to-day operations.

Sources:

Convention on Biological Diversity (2007) “Biodiversity and Climate Change”
www.chbd.int/doc/bioday/2007/ibd-2007-booklet-01-en.pdf

Davos Declaration on Climate Change and Tourism: Responding to Global Challenges (2007)
Second International Conference on Climate Change and Tourism organised by UNWTO
http://www.unwto.org/climate/current/en/pdf/CC_Broch_DavBal_memb_bg.pdf)
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Box 4: Milestones in international action to protect the environment and biodiversity

1972:

1973:

1979:

1987:

1992:

1997:

2002:

2005:

“The Limits to Growth,” published by the Club of Rome, predicts that the Earth's limits will be reached in
100 years at current rates of population growth, resource depletion and pollution generation. The United
Nations establishes the UN Environment Programme.

The Convention on International Trade in Endangered Species of Wild Fauna and Flora (commonly known as
CITES) is agreed in Washington, DC, USA. The treaty prevents or restricts trade in animal and plant species
threatened with extinction.

The Convention on the Conservation of Migratory Species of Wild Animals (also known as the CMS or the
Bonn Convention) is agreed in Bonn, Germany.

The World Commission on Environment and Development highlights the need for ‘sustainable development’
to protect the environment and combat poverty and global inequalities.

The Convention on Biological Diversity (generally known as the Biodiversity Convention), and the Framework
Convention on Climate Change are adopted at the UN Conference on Environment and Development (the
‘Earth Summit’) in Rio de Janeiro, Brazil, along with Agenda 21- a detailed plan for worldwide
implementation of sustainable development.

The Kyoto Protocol, which commits industrial countries to reduce their emissions of carbon dioxide, is
agreed in Japan.

The 2010 Biodiversity Target — to achieve by 2010 a significant reduction in the current rate of loss of biological
diversity — is adopted at the World Summit on Sustainable Development in Johannesburg, South Africa.

The Millennium Ecosystem Assessment

concludes that natural resources are being degraded on a massive scale, damaging the ecological
processes that support life on Earth.
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populations and resource availability. The overuse of water
resources in cities and tourism resorts and for intensive
agriculture is threatening natural wetlands and groundwater
levels. Over-fishing has damaged stocks of fish in most of
the world’s major fisheries. On land, hunting has contributed
to a specific number of species declines or extinctions in the
last century, while many others continue to be threatened by
illegal hunting today.

Pollution: Chemicals, fertilisers and pesticides, air
pollutants, wastewater and solid wastes can all cause
damage to individual species and overall ecosystem
functioning. Pollution from fertilisers and sewage can result
in high nutrient concentrations in water, triggering algal
blooms, a sequence of events which begins with rapid
growth of algae that then die and decay, leaving behind
dead zones in rivers, lakes and coastal waters and adversely
impacting fauna and flora. Other types of pollutants can
mimic animal hormones and seriously affect the health and
development of fish and amphibians. Many of our landfills
ooze polluted wastewater and produce gases that
contribute to global warming. Plastic debris and other
wastes are found in most of the world’s oceans, where
species may eat them by mistake or become tangled in
them, with often fatal consequences.

And what can we do to conserve it?

Despite this range of threats, there are solutions. The causes of
biodiversity loss need to be addressed by society as a whole,
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and we each have a part to play in meeting this challenge.
While much has been done to protect the environment and
biodiversity in the last decades, there is still very much to do
(see Box 4). The key is to keep our uses of biodiversity and
ecosystem services within sustainable limits.

Sustainable use means meeting human needs while not
threatening the health of the environment or the stocks of
resources that will be available for future generations to meet
their needs. In practice, maintaining stocks of natural resources
for the future will require not using them up faster than they can
be replaced by reproduction and natural process, such as
rainfall, which replenishes freshwater stocks.

In addition to ensuring that consumptive uses of biodiversity
are sustainable, it is also important to carefully manage non-
consumptive uses of the natural world. When biodiversity is
used for recreation, tourism or cultural purposes, it is not
necessarily being used up - the number of trees in a forest is
the same after a group of tourists has visited as it was before
they arrived — but poorly managed human activities can still
have a negative impact, for example by disturbing wildlife,
leaving litter, or even just the effects of trampling as people
walk through the forest. However, such non-consumptive uses,
when well-managed, can be a valuable way to generate
income from biodiversity without the need to harvest it, while at
the same time helping to increase peoples’ understanding
about biodiversity and conservation.
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Towards a “green” hotel

How do hotels impact on biodiversity?

Each individual has a different impact on the environment. The
level of this impact will depend on personal choices and may
well be scattered around the globe: food may be imported from
other continents, water piped from rivers and reservoirs some
distance away, and waste may be disposed miles away from its
source. The same is true for a hotel.

A hotel impacts biodiversity at each stage of its life cycle, from
planning through to closure:

Figure 1: The hotel life cycle (see illustration opposite)

1. At the planning stage, the most important issue in
determining the level of impact that a hotel will have relates
to choices about its siting and design. Even the most
sustainably operated hotel will have major impacts if it is
built in a biodiversity-sensitive area (see Box 5). Choices
about the materials that will be used to construct the hotel,
where those materials will come from and the total physical
footprint of the hotel will also influence how significant its
impacts will be in the operational stage.

2. At the construction stage, impact is determined by the size
and location of the area cleared for development and where
construction activities are taking place, the choice of
construction methods, the sources and amount and type of
materials, water and energy used to build the hotel, the
location of temporary camps for construction workers,
inadequate storage facilities for construction materials, the
amount of construction waste that has to be disposed of,
and other types of damage such as surface soil erosion or
compaction caused by construction activities or disruption
of natural water flows and drainage patterns.

3. In the operational stage, a hotel’s impact comes mainly
from the energy, water, food and other resources that are
consumed in running the hotel, by the solid and liquid
wastes it produces, by the way its grounds are managed,
and by the direct impacts of its guests. In addition, regular
renovation and replacement of furniture, appliances and
facilities can cause impacts through purchasing choices and
increased waste generation. Using energy and water more
efficiently, using organic and sustainably produced food,
reducing, treating and disposing of waste appropriately,
making sustainable purchasing decisions and managing
gardens with natural-style plantings can all help a hotel to
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reduce its adverse impacts on biodiversity. Similarly, a
hotel’s relationship with host communities not only affects
the sustainable operations of the hotel but also the use of
environmental resources by communities themselves.

. At the closure stage, a hotel’s impacts come from the

disposal of materials removed from the hotel to refurbish it,
convert it for other uses, or demolish it, and from the work

Box 5: Guidance for siting, design and construction
stages of new hotels

This guide focuses on how hotels can contribute to
biodiversity conservation in their day-to-day
operations. However, before operational actions and
decisions are even an issue, critical planning
decisions related to siting, design and construction
will influence the potential for adverse environmental
impacts. Responsible choices on the site and design
of the hotel, the materials from which it is
constructed, and how construction is managed are
vital to protect biodiversity and avoid damage to
species and habitats.

If you are planning to construct a new hotel, ensure
that it is designed according to sustainable
principles, to benefit local communities, preserve the
environment, avoid wastage of resources and
protect biodiversity. Guidance on these issues can
be found in the following sources:

Sustainable Hotel Siting, Design and Construction,
published by the International Business Leaders
Forum’s Tourism Partnership and Conservation
International. http://www.tourismpartnership.org/
pages07/SDCGuidelines.html

International Ecolodge Guidelines, published by
The International Ecotourism Society with the UN
World Tourism Organisation
http://www.ecotourism.org/webmodules/webarticles
net/templates/eco_template_home.aspx~?articleid=4
21&zoneid=25
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involved in these activities. It may be possible to reuse and
recycle some materials, but there may also be some toxic
materials, particularly from older buildings, which will require
careful handling and management. A responsible hotel
operator should also foresee supporting activities of
ecological restoration as required.

Responsible siting and design, the effective management of
energy and water consumption, and the proper disposal of
wastewater and solid waste are important challenges for any
hotel hoping to improve the sustainability of its operations.
These topics are covered in detail in a number of other valuable
publications and resources.

This guide focuses on managing the biodiversity impacts of a
hotel during the operational stage, specifically related to the
use of biological resources. Many biological resources, from

timber to fisheries, are being damaged and depleted by
overuse. Poorly managed tourism and recreation can damage
wildlife through disturbance of animals and plants, or the
collection of species for souvenirs and ornaments for the
wildlife trade. On the other hand, sustainable commercial uses
— such as sustainable tourism — can be good for biodiversity as
they encourage the protection of ecosystems for income that
they generate, provided they do not overexploit natural
resources by using them in excess of their capacity to
regenerate. Furthermore, responsible biodiversity practices can
also bring benefits to hotels (see Box 6).

See the introduction to Part Ill: TRAFFIC Recommends for
more information about the potential impacts of
overexploitation of biological resources.

Box 6: What are the business benefits of responsible
biodiversity practices for hotels?

Implementing good environmental practices in hotel
operations, including using biclogical resources more
sustainably, can result in positive business benefits as
well as make an important contribution to biodiversity
conservation. Key business benefits include:

e Appealing to engaged consumers: Tourists are
increasingly motivated by sustainability and
contributions to biodiversity conservation, as well as
healthier environments and products.

¢ Reducing costs: Good biodiversity practices
can actually lower a hotel’s operating costs, by
reducing expenses for resource procurement,
usage and disposal.

e Improving the quality of the destination:
Destinations rich in biodiversity are attractive places,
appeal to quality customers, and offer scope for
biodiversity-based recreational activities.

¢ Improving employee productivity and sense of
responsibility to the environment: Employees are
often strongly motivated by actions to enhance
biodiversity; such motivation helps to increase
employee productivity and loyalty, and can reduce
staff turnover.

e Securing a hotel’s ‘license to operate’:
Implementing good practices for biodiversity
demonstrates that a hotel cares about the
environment and runs a responsible business, and
can lead to increased support from government,
staff and local communities.

¢ Attracting investment from socially responsible
investors: Investors want to be sure that their funds
are invested in businesses that have good
environmental records.

Sources:

Earthwatch Institute (Europe), International Union for Conservation of Nature and Natural
Resources, World Business Council for Sustainable Development (2002), Business &
Biodiversity - The Handbook for Corporate Action, ISBN 2-940240-28-0

Sustainability (2004), The Business Case for Sustainability

Tour Operators’ Initiative for Sustainable Tourism Development (2004), Supply Chain
Engagement for Tour Operators — Three Steps Toward Sustainability
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In the destination:
Promoting responsible recreation activities and excursions
and supporting local biodiversity conservation efforts.

1|

Hotel grounds and gardens:

and minimizing light and noise.

Using indigenous plants for landscaping

Hotel souvenir shops:
Avoiding souvenirs produced
from threatened or protected
plant and animal species.

Hotel restaurants:
Seeking sustainable sources of food
supplies, especially of fish and seafood,

agricultural products and wild game.

Guest rooms and public areas:

Making responsible choices in terms of wood used for expansion
or renovation projects and furniture; medicinal and aromatic
plants for amenities and spa products; and ornamental plants
and animals for public areas.

© Graham Pankhurst
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Part |l: Taking action
N the hotel

Biodiversity resources are used in every area of a hotel, from e Hotel souvenir shops: Avoiding souvenirs produced from
restaurants to guest rooms to gardens (see Figure 2, opposite threatened or protected plant and animal species.

page). In this section of the guide, you will find
recommendations about specific actions you can take in the
different areas of your hotel, including:

® Hotel grounds and gardens: Using indigenous plants for
landscaping and minimizing light and noise.

e In the destination: Promoting responsible recreation
* Hotel restaurants: Seeking sustainable sources of food activities and excursions and supporting local biodiversity
supplies, especially of fish and seafood, agricultural conservation efforts.

products and wild game.

e Guest rooms and public areas: Making responsible choices
in terms of wood used for expansion or renovation projects
and furniture; medicinal and aromatic plants for amenities
and spa products; and ornamental plants and animals for
public areas.
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Principles for taking biodiversity action in a hotel

Although specific biodiversity conservation practices will vary
depending on the particular resource concerned or area of the
hotel, there are some key principles that apply to all areas:

e Work internally to introduce management practices and
procedures that contribute to biodiversity conservation.
In particular:

- Appoint a senior manager and/or ‘green team’ to take
responsibility for your biodiversity actions;

- Set clear and realistic targets, monitor and report on
progress towards reaching those targets;
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Make it simple for staff, clients, suppliers and
stakeholders to do what is asked of them;

Provide staff with any necessary training, and ask them
for their ideas and suggestions for biodiversity actions
that the hotel could support;

Create incentives for staff to support biodiversity
conservation, e.g. through a ‘Green Employee of the
Month’ award;

Take time to explain the hotel’s actions and motivations
behind those actions to staff, guests, suppliers and



stakeholders, in order to build their support and raise
their awareness about the value and importance of
conserving biodiversity;

Integrate the principles and recommendations in this
guide into your hotel’s existing Environmental
Management System; and

Monitor and evaluate progress in all areas.

e Ensure that, wherever possible, products come from
sustainably harvested and/or sustainably produced
sources and, if relevant, are certified and labelled under
certification schemes that include biodiversity criteria:

Don’t use any items that are obtained from threatened
species or populations (either on the IUCN Red List of
Threatened Species, http://www.iucnredlist.org, or on the
CITES Appendices, http://www.cites.org), in particular,
those for which consumption and trade is banned under
national or international regulations (see Box 7);

Don’t use resources that are produced or harvested by
methods that are unregulated or particularly damaging to
biodiversity, some of which, such as dynamite fishing,
may also be illegal; and

Encourage certification schemes for sustainably
produced food.

e Work with other key players, including:

Suppliers: Choose suppliers based on their compliance
with your standards, and by specifying requirements for
the goods and services that you obtain from them. Hotels
can support their suppliers to improve in key performance
areas, and integrate environmental and biodiversity
criteria into their selection criteria and contract details.
Work with suppliers and other partners to improve the
sustainability of the resources purchased from them. You
can discuss your policies and actions on biodiversity with
suppliers to determine how you can work together to put
these policies into practice.

Clients: Hotels can strongly influence the behaviour and
actions of their clients by informing them about the
characteristics of the local biodiversity, what they can do
to protect and enjoy that biodiversity and what actions
the hotel is taking to contribute to conservation. See
Appendix 1 for more information on communicating with

25

a hotel’s internal and external stakeholders.

Public authorities and local organisations: Hotels can
influence stakeholders in the destination, including other
businesses, public authorities, conservation
organisations, local communities and managers of
protected areas, by raising awareness about the
contributions of the hotel, the importance of biodiversity
conservation and what each stakeholder can do to
contribute to the protection of biodiversity. Although the
activities of these stakeholders are outside the hotel’s
direct control, local development and planning decisions,
for example about local infrastructure, attractions,
protected areas, etc., can have a significant impact on
the hotel’s business. Local organisations can provide
expertise to help your hotel implement positive
biodiversity actions. In addition, establishing partnerships
with conservation organisations can strengthen the
impact of your hotel’s biodiversity actions and enable you
to leverage leadership for conservation within the travel
sector. See Appendix 2 for more information on working
with partners in the destination.

o
2
|}
=
[}
=
=}
=
j
9
=
o
©
=)
£
X
|l
=
<
a8




Box 7: Threatened species

The IUCN Red List

The IUCN Red List of Threatened Species™, which is
the world's most comprehensive and scientifically-
based inventory of the global conservation status of
plant and animal species, evaluates the extinction risk
of thousands of species and subspecies in all regions of
the world. The Red List includes three main categories
of threatened species:

e Critically Endangered Species are those that face an
extremely high risk of extinction in the immediate
future, because the population has declined by 80
percent or more over the last 10 years, is confined to
a very small area of habitat, or has fewer than 250
mature individuals. The Javan rhino is one example.

e Endangered Species are those facing a very high risk
of extinction in the near future, because the
population has declined by 50 percent or more over
the last 10 years, is confined to an area of less than
5,000 square kilometres of fragmented habitat, or
has fewer than 2,500 mature individuals. Examples
include the cheetah, tiger and African wild dog.

e Vulnerable Species are those that face a high risk of
extinction in the medium-term, because the population
has declined by 30 percent or more over the last 10
years, is confined to an area of less than 20,000
square kilometres of fragmented habitat, or has less
than 10,000 mature individuals. Vulnerable species
include the Komodo dragon, India bison, humphead
and rainbow parrotfish, seahorses, giant clam, great
white shark, polar bear, African lion and elephant,
hippopotamus, and rockhopper penguin. Many
parrots, amphibians, bats and eagles are also listed
as vulnerable, as are several trees, including the shea
butter, sandalwood, red cedar and Brazil nut trees.

Since its establishment in 1963, the number of species
covered by the Red List is increasing all the time: by
1988, it covered all bird species, and by 1996 all
mammals were included. By 2007, 41,415 species
worldwide had been assessed. The Red List is
compiled by IUCN’s Species Programme using data
from the Species Survival Commission and other

partners. It produces the Red List in cooperation with
BirdLife International, the Zoological Society of London,
Conservation International and Nature Serve.

While the IUCN Red List is a global assessment, a
number of countries have also developed their own
national and regional red lists for plants and animals.
Source:

IUCN, 2001. IUCN Red List Categories and Criteria: Vlersion 3.1. IUCN Species Survival
Commission. IUCN, Gland, Switzerland and Cambridge, UK. ii + 30 pp

http://www.iucnredlist.org/

CITES

CITES is the common name for the Convention on
International Trade in Endangered Species of Wild
Fauna and Flora, established in 1973, which regulates
international trade in threatened species and products
derived from them. Trade in wildlife and wildlife
products can put severe pressure on some
populations of animals and plants, and, linked with
other factors such as habitat loss, can bring some
species close to extinction.

CITES currently provides protection to more than
30,000 species of animals and plants, whether they are
traded as live specimens or used to make other
products. The treaty includes three levels of protection,
which are listed in three appendices to the treaty:

e Appendix I lists species threatened with extinction.
Trade in specimens of these species is permitted
only in exceptional circumstances.

e Appendix Il includes species not necessarily
threatened with extinction, but in which trade must
be controlled in order to avoid utilisation incompatible
with their survival.

e Appendix Il includes species that are protected in
at least one country, which has asked other countries
for assistance in controlling the trade.

Each country adopts its own domestic legislation to
ensure that CITES is implemented at the national level.
There is some variation of the requirements from one
country to another, and it is always necessary to check
national laws, which may have stricter requirements
than those of the convention.

Source:

Convention on International Trade in Endangered Species of Wild Fauna and Flora, What is

CITES?, http://www.cites.org/eng/disc/what.shtml ;
http://www.cites.org/eng/app/appendices.shtm/
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NOTRE HOTEL S’ENGAGE
POUR UENVIRONNEMENT

N\

In 1998, Accor introduced the Hotel
Environment Charter within its hotels.
This original charter was aimed at
hoteliers and included 15 tangible
actions concerning water and energy
use, waste management and
protection of the local environment in
partnership with an association.

In 2005, the Charter was completely
revised by Accor’s Sustainable
Development Department, in close
liaison with hotel managers and a
network of representatives in

destination countries. The new charter

consists of 65 initiatives based on
eight themes, including water, energy,
the ozone layer, and biodiversity, with
a detailed guide offering suggestions
for implementing the actions.

Each theme in the charter is
introduced with an explanation by an
expert of what is at stake. The section
relating to biodiversity was produced
in close partnership with the French
bird protection association (LPO) and
BirdLife International, which helped in
identifying the actions, explaining

them and providing the introduction
on the extinction of species and the
consequences for human society. The
other sections are introduced by
United Nations Environment
Programme experts.

The actions relating to biodiversity
range from reducing — or eliminating —
the use of pesticides and fertilizers on
green areas, to the use of local plants,
the planting of trees and the
promotion of local initiatives. There
are also actions in the other sections
aimed at protecting natural resources,
such as the use of certified organic
foods and paper sourced from FSC-
certified forests.

This new charter, drawn up in

consultation with hotel managers and
reflecting their wishes to go further in
supporting biodiversity conservation,
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Protection of biodiversity: an integrated approach

has been very well received by the
hotels. In 2007, it was deployed in
84 percent of the 3,900 Accor
hotels. Each hotel reports in the
Group reporting tool on the actions
it has taken.

The results achieved so far in terms
of the protection of biodiversity are
encouraging: more than 1,000 hotels
select plants suited to the locality,
more than 800 have reduced their
use of insecticides, and more than
600 use organically produced
products. Each year, the regional
divisions and the Brands define
improvement targets.

Patricia Cortijo

Director, Sustainable Development
Accor

www.accor.com
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Taking action in hotel restaurants

WHAT ARE THE LOCAL AND
GLOBAL BIODIVERSITY ISSUES?

Much of our food comes from plants and animals that have
been domesticated for agriculture, and some of it comes from
harvesting of wild stocks through fishing or hunting. The ways in
which food is harvested, cultivated and produced can have
major impacts on biodiversity. Areas of intensive agriculture
support significantly less habitat and biodiversity than the
ecosystems they replace, while for foods collected from the
wild, overharvesting threatens wild populations and the natural
habitats where they are found. The major biodiversity issues for
hotel restaurants are linked to the production and harvesting of
fish and other types of seafood, the hunting of wild game, and
the farming of fruit and vegetables, meat and fish.

Fish and other types of seafood

The unsustainable harvesting of fish and seafood from the
world’s oceans, rivers and lakes is leading to a decline of
global marine and freshwater biodiversity. Overfishing is
depleting fish stocks, while intensive and destructive fishing
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methods are damaging marine ecosystems and biodiversity.
For example, tuna fishing using purse-seine nets risks catching
certain dolphin species that are usually present among shoals
of yellow-fin tuna. The use of driftnets, which are the most
destructive type of fishing nets, is forbidden in many parts of the
world today. Over 75 percent of the world’s major fisheries are
so heavily exploited that reproduction cycles cannot guarantee
the sustainability of continued catches, while deep seabed
habitats are now vulnerable to destruction by bottom trawlers,
which catch a significant amount of non-targeted species, or by-
catch, which are then thrown away. Without healthy habitats,
fish populations and other marine biodiversity will decline
further. Many fisheries in freshwater and inshore areas are also
at risk from overfishing and destructive fishing methods.

Unsustainable fishing practices can also have an unintended
effect on non-marine species. Each year, 100,000 albatrosses
die on fishing hooks from commercial longline fishing for tuna,
swordfish and other species. Of the 22 species of albatross in
the world, 18 are threatened with extinction.

See TRAFFIC Factsheets 1 to 7 in Part Ill for more information
about fish and other types of seafood.



Wild game

Wild game is a featured speciality item on some menus, and
many tourists are keen to sample foods and dishes made with
local game meats. However, excessive and uncontrolled
hunting of wild game for meat damages populations of the
hunted species. For example, in Europe hunting is a factor in
the decline of some bird species.

If you plan to offer such foods, it is important to obtain wild
meats from sustainable sources, such as well-managed
sustainable hunting and game ranching operations, both of
which support conservation and local economies and represent
a sustainable use of biodiversity. Many countries have hunting
and game management regulations for sustainable
management of game stocks. In Europe, a European Charter
on Hunting and Biodiversity has been developed under the
Convention on the Conservation of European Wildlife and
Natural Habitats, also known as the Bern Convention
(http://www.coe.int/t/dg4/cultureheritage/conventions/bern/).

Farmed Food Resources

Fruits and vegetables

Intensive farming methods that use high levels of pesticides
and fertilisers, often with associated run-off, have led to
negative impacts on biodiversity, including a decline in many
bird species. Other key impacts on biodiversity arise from
inappropriate land clearing, land use and erosion control, high
levels of water use, planting of crops in monocultures, declines
in genetic diversity, and loss of traditional varieties of crops and
livestock. One of the largest impacts of all types of intensive
agriculture is habitat loss for other species, one of the main
causes of threatened species.

As an alternative, organic and sustainable farming methods
that exclude or minimize the use of artificial pesticides and
fertilisers greatly reduce the threats to biodiversity. Buying
locally sourced species is also important.

Meat production

Meat production is often highly intensive and has similar
impacts to intensive fruit and vegetable production. A
significant proportion of intensive meat production is based
around high-density animal stocking in barns and feedlots,
combined with use of antibiotics to prevent disease at high
stocking levels, hormones to increase growth rates and animal
feed imported from other farms and often from other countries
or continents. This imported feed is generally also intensively
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produced. Furthermore, providing the same food value as meat
requires much more land area than providing it as grains and
pulses; and high-density animal farming creates large amounts
of manure and liquid wastes that run the risk of environmental
damage if they are not disposed of carefully.

Sustainable meat production uses lower-density stocking and
locally produced animal feeds — often grazing and feed
production on the same farm. Meat production can also be a
valuable use of land that is not suitable for crop production,
and part of balanced farming systems.

Aquaculture

Aquaculture (fish farming) can have adverse effects on
biodiversity if the activities are badly established and managed.
Fish and food waste from the cages used by fish farms can
pollute the sea, lakes or rivers. Antibiotics and other chemicals
that are used to keep farmed fish free of disease and parasites
can contaminate the natural ecosystem, and farmed fish
regularly escape and compete with native fish populations. In
Europe, the Federation of European Aquaculture Producers
(FEAP) has developed a code of conduct for promoting
sustainable aquaculture and avoiding impacts on the
environment and biodiversity (http://www.feap.info).

WHAT CAN I DO:

Internally

¢ Avoid purchasing species that are locally, regionally or
globally depleted, except from sustainable sources.

e Choose food items that have been certified by sustainable,
fair trade or organic certification schemes (see Box 8).

¢ Introduce regional dishes based on locally produced foods
on your menus.

¢ Raise the awareness of your staff about biodiversity issues
related to the production and harvesting of food (fish,
seafood and game),

e Educate your staff on the need to regularly check
local regulations.

e Educate your staff in helping customers understand and
appreciate foods sourced from sustainable sources and ask
them for ideas on using foods from sustainable sources in
your restaurant.

e Set up a kitchen garden, greenhouses and/or orchard, either
within the hotel grounds, or on another site.
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With my suppliers With my clients

e Explain to your current suppliers that you want to purchase ¢ Inform customers about the issues concerning sustainable
food production, harvesting methods that promote
biodiversity conservation, sustainable labels and the origin

of food.

foods from sustainable sources and ask them how you can
work together to put this goal into practice.

e Find new local suppliers by searching the internet and/or
contacting the government agriculture ministry. Explain ¢ Inform customers about the benefits of sustainable food for
to suppliers your purchasing standards. Help them directly themselves, both in terms of health and improved taste.
to develop their activities or put them in contact with
specialised associations that can help them improve
their practices.

¢ Create a small exhibition of local products or photos of local
food production and harvesting equipment.

¢ |nvite guests and suppliers to visit the kitchen gardens,
greenhouses and/or orchards, as a means of raising awareness
and enhancing the natural experience of their stays.

e Encourage and support certification schemes for sustainably
produced products.

e Seek out suppliers who use sustainable packaging materials
and systems, such as natural cork (see Box 9).

In partnership with public authorities and local organisations

e Assist local food producers and suppliers to produce and

store food supplies so that they meet your quality
requirements and demand (e.g. by supplying cool boxes with
ice for storing local sustainably caught fish, or by providing
suitable seeds, tools or other items necessary for cultivation).

Eating ‘organic’ at Sofitel

One of the 65 key points listed in
Accor’s Hotel Environment Charter
involves serving a meal made from
organic ingredients. In France, Sofitel
decided to experiment with this
recommendation, which combines
environmental conservation with the use
of high-quality ingredients. Each hotel
offers its guests a menu promoting
specialities based on organic
products. Other initiatives, focused on
organic bread and biodynamic wine,
are also being implemented.

Thanks to negotiations with certain
suppliers specialising in the sale of
organic products, all the group’s
restaurants have been able to obtain
sufficient volumes without incurring
significant extra costs. Vivrao supplied

the basic organic food products,
whilst Chapoutier was selected for
two biodynamic wines, one white and
one red. Malongo, meanwhile,
became a partner in this operation
and added its organic coffee,
Ethiopian Mocha, to the menu. Finally,
each chef was free to contact a local
partner who could supply additional
labelled products, bread in particular.
The hotel managers were then free to
set the price of their menu items as
well as their profit margin.

Two types of leaflets describing the
operation’s objectives were printed on
recycled paper, one aimed at
employees and the other at
customers. These leaflets promote
organic products and their
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contribution to a balanced diet. They
also explain the process of organic
farming, differentiating it from
intensive commercial farming, and
highlighting the impacts of the two
types of farming, particularly in terms
of environmental conservation and the
local economy.

This operation provided an opportunity
to show that the substantial advantages
of organic food — environmental
conservation, maintaining local species
and supporting small farmers — are
not incompatible with the luxury

hotel business.

Eric Robert

Marketing and Quality Manager
Sofitel Luxury Hotel
www.accor.com
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Educating people’s taste buds and
supporting biodiversity are the
objectives of a partnership formed
between Mercure hotels in Italy and
the international Slow Food
association. “Our hotels are actively
involved in the local community.
Thanks to this operation, we are
promoting local production. Moreover,
we are supporting local producers and
products that are in danger of
disappearing,” explained the
operation’s manager.

Slow Food is an association that
promotes the benefits of consuming
local products. Its aims are to spread
taste education and to defend
biodiversity. Through its “Ark of Taste”

programme for example, it promotes
the rediscovery of local products with
exceptional taste that are in danger of
disappearing and are produced using
local, traditional methods. It thus
supports traditional agri-food
producers who make high-quality
products whilst respecting traditional
know-how. The aim is to develop a
less-intensive and less-harmful
agricultural model, which can
conserve and improve biodiversity.
Slow Food therefore tries to combine
the pleasure of taste with a deep
sense of responsibility to the
environment and the world of
agricultural production.

More specifically, each of the 20
Italian hotels chooses three products
that are the result of Slow Food
projects to assist groups of artisan
producers to save an artisan food (the
Presidia). These products, based on
organically farmed food, are included
in their chef’s tasting menu. Hotel staff
members are trained, and information
brochures on the Slow Food
association are offered to customers.
In the restaurant, a film about the
association is shown and a digital
photo frame illustrates the “route” a
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product takes from its origin to the
customer’s plate. In order to
coordinate this project, a Slow Food
manager was appointed at Mercure.
Slow Food provided a great deal of
support in terms of implementation
and communication, which led to the
publication of a Presidia catalogue.
Moreover, the association regularly
controls the quality of all products
bearing the Slow Food label.

In addition to the focus on locally
produced items, the initiative also
seeks to help customers discover
high-quality food. “For Mercure, this
collaboration is part of our
commitment to our customers,”
added the manager. “We already
offered a great wine menu, so it
seemed only natural to accompany it
with excellent food.” It also gives the
company a competitive edge: with
this partnership, the Mercure chain
has moved up a level in its high-end
positioning, sending a strong
message to its international clientele.

Lucia Padovan
Operations Coordinator
Mercure Italy
www.accor.com
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Protecting an ecosystem service: natural water supply

Hotel Rosa dos Ventos is located in a
private park of 1 million m2, of which
8,000 m2 are built property,
representing less than one percent of
its total area. More than 50 percent of
the property is preserved Atlantic
rainforest. In 1990, it became the

first hotel member of Relais &
Chateaux in Brazil.

The hotel is situated near two
protected areas that are part of an
important ecological corridor for
conservation of the natural resources
of the Atlantic Rainforest of Rio de
Janeiro. The region also acts as a
“bread basket” for the city and state
of Rio de Janeiro, with the largest
production of vegetables and fruits in
the state, mostly originating from
small and medium family-based
agricultural businesses. Hence, the
rational use of a valuable resource
such as freshwater, which is used for
many purposes and is vital to
ecosystem conservation, is a key
issue here, with the preservation of
natural water sources as an integral
part of water conservation measures.

As of 2008, Hotel Rosa dos Ventos is
offering a unique attraction to its
guests: naturally fluorinated mineral
water from the existing natural
groundwater fonts within the hotel
property. This may be considered a
luxury, as few hotels have the
possibility to offer this special treat.

The water has been analysed regularly
since 2002 and classified as Natural
Fluorinated Mineral Water. The various
natural water sources are preserved
and monitored regularly by hotel staff,
who have been trained to understand
and value such sources for what they
represent for biodiversity conservation
and human well-being and
consumption, particularly outside the
hotel property (as such water sources
also are found within the region). Care
is taken to preserve natural rainforest
vegetation and to prevent
disturbances to water sources from
walking, movement by surrounding
domestic animals and other activities.
The goal is to maintain the sources in
a pristine state and use only a portion
of the water sources on a rotational
basis. Regular chemical analyses are
carried out and reports produced.

In the hotel, the natural mineral water
is used in showers, baths and sinks of
guests’” suites and apartments, as well
as in the restaurant, saunas,
swimming pools and other hotel
facilities and services. Through the
information folder in the apartments,
guests are advised of the existence of
naturally fluorinated water sources
and the option to consume such water
in the hotel.

In terms of environmental and social
benefits, this action has contributed to
the prevention of improper land use,

including potential clearing,
contamination by agrochemical

use associated with agro-industries,
and accelerated erosion. It has also
raised the awareness of guests and
the local communities about the
value of environmental services
provided by natural, forested
catchments and the importance
and health benefits of such natural
fluorinated water sources. For the
hotel in particular, it is an added
value to offer such a luxury item
and to be able to contribute to the
maintenance of biodiversity and
ecosystem health within the
threatened Atlantic rain forest.

Using Hotel Rosa dos Ventos

as an example, the goal is now to
mobilise and form partnerships with
adjacent land owners to establish
biological corridors contributing

to the expansion of preserved
rainforest areas and biodiversity
conservation, thus enhancing the
integrity and effective maintenance
of existing protected areas of the
Serra Fluminense.

Helenio and lldiko Waddington
Owners

Hotel Rosa dos Ventos
www.hotelrosadosventos.com.br

Photos © Hotel Rosa dos Ventos

32



Box 8: Seafood and agricultural certification schemes

Fisheries certification

The Marine Stewardship Council (MSC) runs the only
widely recognised environmental certification and eco-
labelling programme for wild capture fisheries. It is the
only seafood eco-label that is consistent with the ISEAL
Code of Good Practice for Setting Social and
Environmental Standards and UN Food and Agriculture
Organisation guidelines for fisheries certification.

MSC-certified and labelled fish, seafood and seafood
products are widely available. As of 2008, over 90
fisheries are engaged in the MSC programme, with 26
certified, 64 under assessment and another 20 to 30 in
confidential pre-assessment. Together, the fisheries
record annual catches of over 4 million tonnes of
seafood, representing more than 42 percent of the
world’s wild salmon catch, 40 percent of the world’s
prime whitefish catch, and 18 percent of the world’s
lobster catches for human consumption. Worldwide,
more than 1,000 seafood products resulting from the
certified fisheries bear the blue MSC eco-label. The
MSC scheme is continuing to expand, including in
developing countries, and promotes equal access to its
certification programme irrespective of the size, scale,
type, location or intensity of the fishery.

For more information, see www.msc.org

Agricultural certification

Organic, fairtrade and sustainable agriculture
certification and labelling schemes incorporate criteria
that promote biodiversity protection in agricultural
production. All of the schemes described below meet
the International Social and Environmental Accreditation
and Labelling Alliance (ISEAL) Code of Good Practice
for Setting Social and Environmental Standards.

The main schemes for organic food labelling are
operated by the EU and the U.S., though many other
countries have similarly strict national organic labelling
schemes that are compatible with the EU and U.S.

systems. The International Federation of Organic
Agriculture Movements (IFOAM) provides up-to-date
details of the national organic certification schemes
that operate in many countries. Organic-labelled
produce is widely available for all main raw and
processed foodstuffs.

Fairtrade labelling standards promote sustainable
agriculture and totally exclude use of a wide range of
pesticides, although some pesticides may be used in
limited circumstances as specified by the Fairtrade
Labelling Organisations International (FLO). Certification
by FLO and FLO-compatible schemes currently covers
bananas, honey, oranges, cocoa, coffee, fresh fruit,
juices, nuts and oil seeds, rice, spices and herbs, sugar,
tea and wine, as well as cotton and flowers.

Standards for sustainable agriculture certification are set
by the Sustainable Agriculture Network (SAN). These
standards are used by the Rainforest Alliance for its
programme of certified agricultural products, which
includes coffee, cocoa, chocolate, bananas, orange
juice, guava, pineapple, passion fruit, plantains,
macadamia nuts and ferns that come from healthy
farms where rainforest is conserved and workers
receive fair treatment.

For more information on certification schemes that
include biodiversity in their criteria, please see:

e http://ec.europa.eu/agriculture/qual/organic/

e http://www.ams.usda.gov/

e http://www.ifoam.org/

e http://www.organicguide.com/

e http://www.fairtrade.net/

e http://www.maxhavelaar.ch/

e http://www.transfairusa.org/

e http://www.transfair.ca/

e http://www.rainforest-alliance.org/marketplace/

e http://www.rainforest-
alliance.org/programs/agriculture/san/index.htmil

e http://www.ecoagriculture.org
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Community-cultivated seafood for conservation

Located off Sonhos Beach in the
municipality of Palhoca, Santa
Catarina state, Brazil, the 142,000 m?
Papagaio Island has operated as an
inn since 1994. In 1984, the family that
owns the island acquired 60,000 m2 in
a coastal continental area across from
the island, transforming it into an area
for natural recovery of the rainforest.

Although Papagaio Island is located in
one of the best preserved coastal
zones of the State of Santa Catarina,
fishing, inappropriate aquaculture,
unregulated coastal development
and unmanaged marine recreational
activities (boating, jet ski rides, etc.)
threaten local ecosystems and
biodiversity. Furthermore, the

decline of traditional maritime activity
and fishing has led to an exodus of
local fishermen.

To prevent the loss of coastal
biodiversity from unsustainable fishing
practices (including fishing of all
species and size, and removal of
mussels and shellfish from coastal
rocky shores by tourists and
fishermen) as well the loss of the
social and cultural fabric of the region,
the owner of the Papagaio Island Inn
decided to promote the cultivation of
oysters (as well as mussels and other
shellfish) using sustainable methods.
Through this action, the hotel aims to
participate in the conservation of local
marine biodiversity and promote
economic and social development
among local fishermen who are
dependent on the marine resources
for their livelihoods.

This project, a pioneer in Brazil, began
in 1988. Initial production was 300
dozen oysters/month, and the project
employed two local staff members.
Today, the company, Moluskus Marine
Farm, produces oysters on 30 long
lines in seven hectares and employs
16 local staff. The 1 million oysters
produced each year are sold both
nationally and internationally.
Partnerships were established with

the fisheries sector to improve
sustainable management of the
activity, and 14 different producers
have taken up sustainable oyster and
mussel cultivation. Local fishermen
are also involved in all the aspects of
production, including manufacture of
gear, selection and classification of
oysters, daily maintenance, and
making and selling souvenirs from the
shells. Guests of the hotel can
observe oyster cultivation firsthand
from the inn and can savour the fresh
catch every day in the hotel restaurant
through its delicious menu options.

Key benefits of this initiative include
the strengthening of sustainable
fisheries management among local
fishers and the adoption and
implementation of best practices
through partnerships established with
the fisheries sector. The creation of a
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sustainable industry associated with a
tourism destination has contributed to
minimization of threats to biodiversity
and maintenance of protected areas,
while the hotel has been able to
contribute to community cultural and
economic development.

To take the project a step further,
specific training in sustainable
economic alternatives is planned for
local communities and fishermen. The
aim is to enhance skills and provide
consensus on business guidelines and
best practices, based on the various
successful efforts to achieve
sustainable fisheries in the region.

Renato Sehn

Owner

Pousada llha do Papagaio
(Papagaio Island Inn)
www.papagaio.com.br



Box 9: Saving the cork oak landscapes by serving wine
with cork stoppers

For centuries, wine bottles have been sealed with cork
stoppers made from the bark of the cork oak tree
(Quercus suber). Cork is a natural product — it is
renewable and biodegradable. Harvesting cork is one of
the most environmentally friendly harvesting processes
on Earth: no single tree is cut to harvest the cork, and
after harvesting, the trees produce more bark.

Cork oak forests are found only in Portugal, Spain, Italy,
France, Morocco, Algeria and Tunisia. They are ranked
among the most valuable in terms of biodiversity in the
world for the endemic plants and endangered species
they support, including the lberian lynx, the lberian
imperial eagle, and the Barbary deer. The economic
value of cork oak forests means they — and their
biodiversity - are protected by the communities that

Cork for bottle stoppers accounts for aimost 70 percent
of the total value of the cork market. However, with
increasing use of plastic and metal stoppers for wine
bottles, sales of cork stoppers are declining. As the
value of cork forests declines, the forests and their
biodiversity are at higher risk of fires, degradation or
being converted to other uses.

You can take action in your hotel to help preserve the
cork forests by only purchasing wine in bottles sealed
with cork stoppers. As a further step for additional
assurance that cork comes from a

well-managed forest, select wines in bottles sealed with
FSC-certified cork stoppers (see Box 10 for details of
FSC certification).

Sources:
assets.wwf.es/downloads/factsheet_dagon_ok.pdf

www.panda.org/about_wwf/where_we_work/europe/
what_we_do/mediterranean/about/forests/cork/index.cfm

www.fsc.org

harvest the cork.

Sustainable food

Six Senses is an international luxury
resort and spa group, actively
involved in biodiversity conservation
and in the sustainable development of
tourism in general.

The group has introduced strong
principles on food supplies, which
apply to all of their hotels. They
purchase locally produced fruit and
vegetables, meat, fish and seafood,
and also try to ensure that the
techniques used to produce these
items are environmentally friendly.

The group has drawn up a list of foods
that are prohibited or are subject to
strict consumption conditions. Certain
fish, whose stocks are now
dramatically low due to overfishing,
are banned. Many are only permitted if
there is a certificate guaranteeing
responsible fishing conditions, as in the
case of tuna and shark. For example,
line-caught fish are strongly
recommended, because mass fishing
techniques (nets, bottom trawling,
etc.) have a particularly destructive
impact on marine biodiversity, leading

to the indiscriminate catching of
different fish species, destruction of
the seabed, and other negative
impacts. For some species, such as
catfish and oysters, there are strict
requirements for sourcing only from
sustainable fish farms.

In addition to considerations related to
the conservation of biodiversity and
the environment, other principles are
also applied to this list of banned
foods. Some food items are placed on
the list because they are not
considered to be healthy (milk
chocolate or white bread, products
containing too many additives, etc.),
or because they come from parts of
the world where the political situation
contravenes human rights, or where
labour rights are not respected.

A list was drawn up for the whole
group, but each hotel is encouraged
to complete it in accordance with
local requirements, the species
available locally and the supply
conditions. Each hotel then works in
collaboration with local communities
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to identify products that are available
locally depending on the season, put
into place farming, fishing and other
production techniques that are aligned
with sustainability principles, and, in
some cases, even request
certifications. They establish long-
term relationships with local
fishermen, guaranteeing that they will
buy their catches if they meet the
group’s criteria.

Six Senses ensures all managers
and staff are trained and well-
informed on the issue. Thus, staff
members develop an awareness
and a global understanding of the
sustainability issues in food
production and supply and are able
to ensure sustainable sourcing.

Juergen E. Seidel

Group Director of Property
Maintenance, Engineering &
Innovation

Six Senses Resorts & Spas
www.sixsenses.com
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Taking action in guest rooms
and public areas

Wood

WHAT ARE THE LOCAL AND
GLOBAL BIODIVERSITY ISSUES?

Unsustainable use of wood for construction, furniture and other
uses threatens rich and diverse forests around the world. Clear-
cut logging of old growth forests destroys forest ecosystems,
while intensive forestry plantations can damage the environment
through habitat conversion or the use of pesticides and
chemicals. For example, unsustainable logging threatens
mahogany and other forest ecosystems in South America,
causing most species of mahogany to be listed as threatened
on the IUCN Red List. In Indonesia, illegal logging has
destroyed more than half of the country’s forests, and is

driving species like the Sumatran rhino, tiger and orang-utan
towards extinction.

Forest ecosystems are home to more than half of the world’s
terrestrial biodiversity, protect water catchments, control water
flows to prevent flooding, stabilize soils to prevent erosion and
moderate climate change by storing carbon that would
otherwise be released to the atmosphere. Degrading forests
destroys the vital products and services that these ecosystems
provide, including fuel, traditional medicines and food for
human communities.

See TRAFFIC Factsheet 8 in Part Il for more information on
woods for furniture and construction.

WHAT CAN I DO:

Internally

¢ |dentify the wood products purchased by your hotel that
may negatively impact high-biodiversity forests, and
substitute alternative wood products from sustainable
sources when making future purchases.

e Explain to your staff the need to obtain wood from
sustainably managed sources and the need to regularly
check local forestry regulations, and ensure that purchased
timber and forest-derived products have been harvested in
compliance with those regulations.

e Re-use wood whenever possible.

e Provide staff with information about the sustainable wood
used in your hotel, and about activities your hotel takes to
support tree planting and sustainable forestry.



Box 10: Forest-related certification systems

Forest Stewardship Council

The Forest Stewardship Council (FSC) promotes
environmentally responsible, socially beneficial and
economically viable management of the world's forests
through its worldwide standard of recognised and
respected Principles of Forest Stewardship. Forests that
meet these standards can request certification and then
use the FSC logo on their wood and related forest
products. The FSC label allows purchasers around the
world to recognise products that support the growth of
responsible forest management. FSC operates through
its network of national initiatives in 45 countries.

Over 94 million hectares in more than 75 countries have
been certified to date according to FSC standards, and
several thousand products are produced using FSC-
certified wood and carrying the FSC trademark. The
FSC scheme is continuing to expand the total area of
FSC-certified forests, including in developing countries.

For more information, see: www.fsc.org

Sustainable Forestry Initiative

Originally established in 1994 by the American Forest
and Paper Association as a code of conduct for the
forest products industry in the United States, the
Sustainable Forestry Initaitive (SFI) became an
independent organisation in 1997. In 2002, the
organisation developed the SFI labelling programme to
certify forest products. Today, the programme includes
219 participants across 137 million acres, 127 million of
which are independently third-party-certified to the SFI
Standard. There are 37 separate state, regional and

provincial SFI Implementation Committees in North
America, and the organisation has trained nearly
100,000 loggers and foresters since 1995.

For more information, see: www.sfiprogram.org

Canadian National Standard on Sustainable
Forest Management

Developed by the Canadian Standards Association
(CSA), Canada’s National Standard on Sustainable
Forest Management was first published in 1996. The
standard covers three areas: public participation,
performance and systems to achieve the desired result.
The system also focuses on the principle of continued
improvement. To be certified, an organisation must go
through a third-party, independent audit of the sustainable
forestry management requirements in the Standard.

For more information, see:
www.certificationcanada.org/english/

Programme for the Endorsement of Forest
Certification schemes

Founded in 1999, the Programme for the Endorsement of
Forest Certification schemes (PEFC) is an independent,
non-profit, non-governmental organisation for the
assessment and mutual recognition of national forest
certification schemes. PEFC currently has 35 independent
national forest certification systems in its membership,
of which 25 have been through a rigorous assessment
process involving public consultation and independent
assessors. These 25 schemes together account for
more than 200 million hectares of certified forests.

For more information, see: www.pefc.org
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With my suppliers

¢ Avoid purchasing timber and forest-derived products from
species that are locally, regionally or globally depleted, that
are of unknown origin, or from areas which are over-
harvested, and/or that have been harvested illegally.

e Explain to your suppliers that you want to purchase wood
from regulated and sustainable sources, for example wood
and wood products that have been certified by the Forest
Stewardship Council or other forest-related certification
schemes (see Box 10), and ask them how you can work
together to put this objective into practice.

In partnership with public authorities and local organisations

e Support local sustainable forestry projects, such as
establishment of local plant nurseries, forest restoration, or
promotion of sustainable timber and fuel wood production.
Your hotel can support projects like this by purchasing
timber and fuel wood from them; providing assistance such
as funding for basic training; obtaining suitable seeds, tools
and other items necessary for plant nurseries; and by
distributing information about their efforts.

e Support local projects that help communities use fuel wood
more efficiently, such as the introduction of more efficient
wood-fuelled stoves and alternative renewable energy
supply options, such as micro-hydropower schemes.

With my clients

e Provide information to guests on how you integrate
biodiversity concerns in relation to wood, for example about
what certified wood the hotel uses and what local forest
conservation projects the hotel supports. In cases where
your hotel has antique furniture, explain to your guests that
the wood in the antique furniture originates from a time
when biodiversity was not under the same threat as today.

e Promote visits to local forest conservation projects.

e Collect donations for local forest conservation projects from
your guests.
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Amenities and spa products

WHAT ARE THE LOCAL AND
GLOBAL BIODIVERSITY ISSUES?

Plants have always been a basic resource for human health
and well-being, and more than 70,000 plant species are used
around the world for health and body care purposes. Interest in
and demand for plant-based body care products is increasing
worldwide, particularly in rapidly expanding urban societies.
Increased consumption of body care products derived from
plants is putting increased pressure on a resource that is
largely harvested from depleted wild populations in shrinking
wild habitats.

As many as 15,000 species of medicinal and aromatic plants
are threatened by over-harvesting or loss of habitat. One
example of this trend is the sandalwood tree, Santalum album:
mature sandalwood trees are felled to extract their aromatic oil
for use in body care products and perfumes, and, as a result,
the species is seriously threatened in India, Indonesia, Papua
New Guinea and the South Pacific.

See TRAFFIC Factsheet 9 in Part Il for more information on
medicinal and aromatic plants for amenities and spa products.

WHAT CAN I DO:

Internally

e Check all products containing plant-based products to
ensure that the plants used to make these products:

- have been harvested sustainably, and have been
collected from cultivated sources that do not endanger
wild sources of supply. Appropriate standards include the
International Standard for Sustainable Wild Collection of
Medicinal and Aromatic Plants (http://www.floraweb.de/
proxy/floraweb/MAP-pro/Standard_Version1_0.pdf) or
organic, fair trade and sustainable agriculture standards
(see Box 8 on page 33); and

- are not endangered and/or listed under CITES.

e Explain to your staff the hotel’s commitment in relation to the
use of medicinal and aromatic plants in amenities and spa
products. Help them to communicate with customers about
these issues.



More natural cosmetics

Complimentary toiletries offered in
hotel rooms (soap, shower gel,
shampoo, etc.) form an important part
of the welcome hoteliers offer their
guests. These products will be better
received by customers if they
combine high quality with respect for
the environment.

When hotels in the Accor group
decided to identify “eco-friendly”
complimentary toiletries, the group
carried out a thorough study. A model
specifications ledger, specific to
Accor, was created to help the brands
develop their complimentary toiletries
ranges by introducing environmental
criteria. A charter provided them with
recommendations in order to form
partnerships with their suppliers and
to allow the products to advance,
whilst limiting any additional costs
that this might entail.

Finally, a study of the different French
labels was carried out. The Cosmebio
label is the most widespread in
France. Since 2002, Cosmebio has
been selling two cosmetics labels: the

ECO (eco-friendly) label and the BIO
(eco-friendly and organic) label. Both
these labels certify that the products
contain a minimum of 95 percent
natural ingredients. However, the
Cosmebio BIO label goes even further
with its requirements for organic
ingredients. There are other less
frequently used labels, for example
the German “certified natural
cosmetics” label from BDIH, the AB
Agriculture certification for essential
oils or the Nature & Progres label,
which requires products to contain
100 percent organic ingredients.
The importance of these labels

lies in their support for organic
farming, a means of production that
respects biodiversity and the
ecological balance.

After consulting the suppliers, it
turned out that products with
Cosmebio labels are currently hard to
obtain in large quantities and for
international distribution. At present,
only a few suppliers are working
towards obtaining this certification,
and they are not yet ready to work
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with the group’s international brands.
In the end, the company chose the
European Ecolabel, which is less strict
than Cosmebio, but more widely
used, thus ensuring adequate supply.
It guarantees that the products
contain substances that are less
harmful to the environment or to
human health, are less damaging to
aquatic ecosystems and are highly
biodegradable.

Ibis and Novotel, the group’s leading
brands with regards to environmental
management, have now confirmed
their new range, which is entirely
ecolabelled. Several brands, such as
All Seasons, are also working with
them. In the longer term, the group
hopes to be able to accompany its
brands with Cosmebio-labelled
products as they become available.

Nathanaél Mathieu

Sustainable Development Project
Manager

Accor

www.accor.com
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With my suppliers

e Choose products from reputable sources that are informed
about conservation and sustainable use issues associated
with production and sourcing of plant-based body-care
products, and which operate in accordance with
international sustainability standards. Appropriate standards
include the International Standard for Sustainable Wild
Collection of Medicinal and Aromatic Plants
(http://www.floraweb.de/proxy/floraweb/MAP-
pro/Standard_Version1_0.pdf), or organic, fair trade and
sustainable agriculture standards (see Box 8 on page 33).

e Explain to your current suppliers that you want to purchase
plant-based spa products and similar items that come from
sustainable sources, and ask them how you can work
together to put this standard into practice.

e Support local communities and producers to build their own
businesses for sustainable harvest and cultivation of plants
for production of plant-based body-care products, and once
these businesses are established, purchase their products.

With my clients

e Explain to your clients the importance of protecting
medicinal and aromatic plants, and offer information about
where they can purchase medicinal and aromatic plant
products that are produced sustainably. Consider selling a
selection of these products in the hotel shop.

e Use the wall space in the spas to showcase local culture
and biodiversity through photographs and artefacts.
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Ornamental plants and animals

WHAT ARE THE LOCAL AND
GLOBAL BIODIVERSITY ISSUES?

Use of ornamental species of plants and animals, including any
exotic pets, such as iguanas, turtles, parrots or fish, can
damage biodiversity through over-collection or the impacts of
invasive alien species on a natural ecosystem.

Collection of species from the wild

Collecting species from the wild can deplete wild populations
and threaten the survival of a species, either because the
numbers of individuals collected are too high or because the
collection methods negatively impact sensitive habitats. For
example, some fish collectors illegally use poison to immobilize
fish on reefs, enabling them to collect many more fish than by
other methods. This practice can severely deplete fish
populations and introduce poisons into the ecosystem that
harm other species on the reef. Many wild plants are also
threatened by unsustainable collection, including cycads
collected for horticultural use and some populations of
pitcher-plants (Sarracenia spp.) that are collected for the cut
flower and horticultural trades.

Invasive alien ornamental species

Many popular ornamental plants and animals are highly invasive
when introduced into new areas, and can threaten native species.
For example, the koi carp, a colourful variety of common carp
that is used as an ornamental fish in garden ponds, can out-
compete native species. Guppies (Poecilia reticulata), which are
a popular aquarium fish species, can escape and survive in



many sub-tropical and temperate freshwater habitats, where
they damage populations of native fishes and food insects.

Examples of alien invasive ornamental plants include the
tamarisk (Tamarix ramosissima), which reduces biodiversity in
areas it invades since it provides poor habitat for birds and does
not support many insect species. The water hyacinth
(Eichhornia crassipes) can significantly alter the local ecology in
ecosystems where it is intentionally or accidentally introduced,
causing major declines in native biodiversity if the introduction
is not adequately pre-assessed and effectively managed.

See TRAFFIC Factsheet 10 in Part Il for more information on
live animals.

See TRAFFIC Factsheet 12 in Part Ill for more information on
horticultural plants.

WHAT CAN I DO:

Internally

e Create a list of hotel activities that run the risk of introducing
alien invasive species, and explain to your staff your
programme for limiting the use of invasive species.

e Get an audit of the existing invasive species in or around
your hotel, and obtain advice from appropriate specialists
(e.g. agronomists, conservation managers, fisheries
specialists and botanists) on how to remove them.

¢ Avoid the use of locally, regionally or globally
threatened species.

With my suppliers

® |n cooperation with local nurseries and landscaping
contractors, check that ornamental plants and animals used
in your hotel are not listed as invasive species and give
preference to the use of alternative native species (for more
information, see the Global Invasive Species Programme,
http://www.gisp.org/species/index.asp).

e Ensure that any ornamental plants and animals that your
hotel purchases come from sustainably cultivated or
collected sources. Use certified sources, such as reef fish
certified by the Marine Aquarium Council (see Box 11).

In partnership with public authorities and local organisations

e Engage local conservation organisations, universities,
botanical gardens and plant nurseries in the design and
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decoration with plants of the hotel’s public areas, and
provision of explanatory signs.

Raise awareness in community and public organisations
about the problems that invasive species cause and
ways of controlling them, and the precautions linked to
threatened species.

Support programmes to eradicate invasive species and
those that promote conservation of native fauna and flora
species, or that use them for educational purposes.

With my clients

Provide information on how you integrate biodiversity
concerns in the decoration of the hotel with ornamental
plants and if live animal displays are used, including
information on the issue of invasive species as a rationale
for the choice for indigenous plants.

Explain to your clients the problems that invasive species
cause, and ways of controlling them.

Inform clients about how to treat animals present on
your premises.

Box 11: Marine Aquarium Council certification

The Marine Aquarium Council (MAC) runs an
international certification programme for the quality
and sustainability of marine aquarium organisms.
MAC's mission is to conserve coral reefs and other
marine ecosystems by creating standards and
certification for those engaged in the collection

and care of ornamental marine life from reef to
aquarium, and its standards comply with the ISEAL
Code of Good Practice for Setting Social and
Environmental Standards.

The certification programme has the support of the
aquarium trade, and the number of MAC-certified
collectors and suppliers of ornamental fish continues
to expand, for example, in countries such as Fiji,
Indonesia and the Philippines, which supply more
that half of the global trade in wild-collected
ornamental fish and corals.

For more information, see: www.aguariumcouncil.org
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Taking action in hotel souvenir shops

WHAT ARE THE LOCAL AND
GLOBAL BIODIVERSITY ISSUES?

Widespread collection from the wild of various plants and
animals for production of souvenirs can have serious negative
impacts on biodiversity, and the survival of some species is
threatened by their use or overuse in souvenir products. For
example, populations of red coral in the Mediterranean have
been severely damaged by intensive exploitation for production
of jewellery and ornaments that are sold locally. Hunting of
animals for their fur and other parts has severely impacted
populations of tigers (mainly hunted for their bones for use in
traditional medicine), leopards and jaguars, while trade in ivory
or horns has harmed elephant and rhinoceros populations, and
demand for shells threatens marine turtles and shellfish species
such as the giant clam. Plant species damaged by over-
harvesting in the wild for the souvenir trade include various
orchids, cacti (including “rain sticks” made from stems of some
cacti) and cycads, as well as some tropical hardwoods,

such as mahogany.

Because of the threats to their survival, international trade in
some of the species used in souvenirs is regulated under CITES
(see Box 7 on page 26). Their local uses may also be controlled
by national regulations, in the country where a hotel is located
and/or in the countries where many of your guests may come
from. Guests who try to take home any of these banned or
regulated items risk large fines and confiscation of the items. By
making guests aware of endangered species and products that
they should avoid, and making sure that they are not sold in
your hotel shop, you are protecting your guests and your hotel,
as well as the endangered wildlife. It is also important to consider
the ethics of trading mineral and fossil souvenirs (see Box 12).

See TRAFFIC Factsheet 9 in Part Il for more information on

medicinal and aromatic plants for amenities and spa products.

See TRAFFIC Factsheet 11 in Part Il for more information on
wildlife-based souvenirs.

IUCN Photo Library © Jim Thorsell




Box 12: Mineral and fossil souvenirs

The sale of mineral and fossil specimens in hotel
shops is another aspect to consider when
implementing a responsible conservation policy
within hotels, although there has been less work
done on the ethics on the trade in geological
heritage than for biodiversity.

Some types of specimens are certainly inappropriate
and should never be traded, such as stalactites and
stalagmites. There are different views regarding the
ethics of trade in mineral and fossil specimens, and
a growing number of countries are now also
concerned about their fossil and mineral resources
being collected and traded illegally. Hotels should
make genuine inquiries about the sustainability and
scientific integrity of the site from which the material
was extracted, the working conditions of the people
working at such sites or indeed the legality of the
extraction in the first place.

WHAT CAN I DO:

Internally

Regularly check (e.g. annually) with local authorities and
associations for species added to CITES lists and national
legislation controlling or banning trade in threatened species
(http://www.cites.org).

Train your staff to communicate about the issues concerning
illegal trade in endangered species, CITES, and local
regulations to protect endangered species.

With my suppliers

Inform shop managers or leaseholders about issues
concerning illegal trade in endangered species, the species
on the CITES lists and regulations controlling or banning
trade in threatened species.

Ensure that shop managers or leaseholders understand that
they should not display, stock or sell any products derived
from endangered species and/or species listed under CITES
and/or national legislation controlling or banning trade in
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endangered or threatened species.

In partnership with public authorities and local organisations

e Encourage local artists to develop souvenirs from

sustainable materials, including recycled products.

e Raise awareness in the community and public organisations

about threatened species and the need to protect them.

e Work in partnership with local authorities and non-

governmental organisations (NGOs) on programmes to
control use of local threatened species and their parts in
production of souvenirs and other items.

With my clients

e Provide information (videos, DVDs, posters and photo

books) to your guests about illegal trade in endangered
species and trade restrictions under CITES and/or national
legislation. Highlight the fact that customs authorities are
trained to check for such species and products derived from
these species, and make available information on the fines
imposed in the countries of origin of the customers. A useful
point of contact is the national CITES management authority
(contact details can be found at
http://www.cites.org/common/directy/e_directy.html). The
National CITES management authority provides information
on species traded internationally, and should be able to
advise on where to find out about domestic regulations.

Have a sign in your shop saying that customers can buy
“CITES-proof” souvenirs and articles there, as a guarantee
that they will not be in trouble with customs upon departure
or arrival.

Offer guests the opportunity to buy toy animals of
charismatic local species that are under threat (e.g. turtles,
etc.) for their children. Often local environmental
organisations produce such animals or other biodiversity-
related toys.
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A souvenir that supports biodiversity conservation

Manary Praia Hotel is a small,
romantic hotel located in Natal, a city
of 800,000 people. The hotel is on
Ponta Negra Beach, one of the most
important beach resort destinations
in northeast Brazil, and surrounded
by two major protected areas of
primary rainforest.

In this area lives the most endangered
marine mammal in Brazil: the
manatee. During colonial times, this
gentle giant was present along most
of the northeastern Brazilian coast,
but due to hunting and habitat loss,
only an estimated 500 individuals are
still living in the wild, in a much more
restricted range. To stop poor coastal
communities from hunting manatees
for food, the Manatee Project
(www.projetopeixe-boi.com.br), a
federal government project, has
developed a number of initiatives.
One of these initiatives involves

the production of manatee stuffed
toys and employs the daughters of
former poachers.

In 2000, Eduardo, the owner of the
Manary Praia Hotel, came across the
Manatee Research Center, where the
manatee toys were sold. He then had
the idea to offer the toys to guests of
his hotel. When guests enter their
rooms, they see these cute toys on
their beds, with a small brochure
explaining the history and purpose of
the Manatee Project. A DVD and a
book about the Manatee Project are
also available to guests. Tours of the
Manatee Research Center (Centro de
Mamiferos Aquaticos do IBAMA) at
Pernambuco State and the Manatee
Project facilities where manatees are
re-introduced to the natural

environment can be arranged through
the front desk.

This initiative is promoted through the
website of the hotel, which links to the
Manatee Project website, and hotel
staff are also aware of the initiative
and its goals.

The advantage of this initiative is its
simplicity, which involves simply
ordering the toys, paying for them in
advance, and selling them to guests
with a small mark-up to pay for the
costs of the operation (delivery, taxes,
etc.). No profit is made from this
initiative, aside from the benefits to
the hotel’s image, which is considered
a desirable side-effect. Since 2000,
the hotel has sold close to 600
manatee toys, raising US$11,500.
Considering that the Brazilian
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minimum monthly wage is about
US$259.00, this money could help a
former poacher family sustain itself for
nearly four years. But more than the
money, the hotel manager believes
that the subtle message they pass to
their guests shows that it is always
possible to do something to help
conserve our planet’s biodiversity.

Based on the example of the Manary
Praia, a major nationwide home store
(Tok & Stock) has begun to offer the
same toys at its facilities, hoping to
bring in even more revenue for the
Manatee Project.

Eduardo Bagnoli
Owner

Manary Praia Hotel
www.manary