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INTRODUCTION 
 

 

The present deliverable contains a selection of Best Practices, gathered for the 

stakeholders of the HORECA value chain. These practices were collected subsequent to 

the actor (D2.1) and ‘energetic’ (D2.2) mapping analysis, which served as initial phase of 

the EE4HORECA project. The present, aims at promoting the engagement of the all 

stakeholders of the HORECA value chain, reflecting a guiding principle that sustains the 

cross-organization approach of this project. 

A European-level research was conducted to identify good practices for improving energy 

efficiency for individual companies and at the HORECA value chain level. The following 

list, reported in tabular form, gathers a range of technologies, services, and habits, drawn 

from practitioner’s interviews, desk research and project partners experiences. The format 

of the table includes: 

- The category of the best practice, 

- A brief description of each technology, 

- An evaluation of implementation time and complexity, 

- Identified targets for implementing the recommended best practices. 

 

The implementation recommendations included in the list are tailored to address the 

specific needs and challenges of the sector. The aim was to identify and select the most 

effective energy efficiency practices throughout the entire value chain, resulting in the 

development of a transferable list of actionable strategies designed to improve sector 

efficiency, complemented by the establishment of partnerships and collaborative 

approaches between HORECA owners, managers and suppliers. The collaborative 

approach created with the working groups (D3.7) will be enhanced during living labs and 

training sessions foreseen in WP5. 
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TARGET OF BEST PRACTICES IMPLEMENTATION ACROSS 

THE HORECA SECTOR 
 

The selection of best practices within the HORECA value chain is tailored to address the 

diverse roles and responsibilities of the stakeholders involved. Recognizing that different 

actors within the value chain play distinct roles in impacting the energy consumption within 

the value chain, the list of practices is categorized based on the specific actors who can 

adopt them effectively. These categories include decision makers (owners and 

managers), staff members, customers, and suppliers as measures includes technical and 

technological suggestions and as well virtuous behaviors to be promoted and adopted. 

 

HORECA decision makers comprising owners and managers, hold significant influence 

over the overall operational strategies and investment decisions within the HORECA 

establishments. Therefore, the practices identified for this category aim to provide insights 

to prioritize energy efficiency initiatives, allocate resources effectively, and integrate 

sustainability principles into the core business agenda. The overall goal is to foster a 

culture of sustainability leadership within the organization, driving long-term commitment 

and investment in energy efficiency measures. 

 

Staff members, including employees across various roles and functions within the 

establishments, are essential stakeholders in the implementation of energy efficiency 

practices on a day-to-day basis. Practices tailored for staff focus on awareness-raising, 

training, and capacity-building initiatives to ensure that employees understand the 

importance of energy conservation and are equipped with the skills to adopt energy-

efficient behaviors in their operational tasks. Moreover, engaging staff members as 

advocates for energy efficiency not only enhances their job satisfaction but also fosters a 

culture of sustainability throughout the organization and toward the customers. 

 

Guests play a crucial role in influencing energy consumption patterns within HORECA 

establishments through their choices and behaviors. Practices targeted at customers aim 

to raise awareness about energy efficiency initiatives, promote sustainable consumption 

practices, and incentivize energy-conscious behavior. These may include educational 

campaigns, rewards programs for eco-friendly choices, and transparent communication 

about the environmental impact of products and services. Additionally, by engaging 

customers as partners in the journey towards energy efficiency, organizations can not only 

reduce their environmental footprint but also enhance their brand reputation and customer 

loyalty. 

 

Suppliers, serving as external partners providing goods and services to HORECA 

establishments, hold a significant position in boosting energy efficiency initiatives. The 

collaboration across industries is indispensable for achieving tangible results in 

sustainability efforts. Practices tailored for suppliers are geared towards promoting 

sustainable procurement practices, advocating for the adoption of energy-efficient 
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technologies and materials, and favoring collaborative partnerships focused on innovation 

and sustainability. This B2B collaboration not only drives mutual benefits for suppliers and 

establishments but also cultivates a culture of shared responsibility and collective action 

towards a greener future. 

 

The categorization of energy efficiency practices based on different roles in value chain 

reflects a multi actor approach to address the diverse needs and responsibilities within 

the HORECA sector, tailoring recommendations to specific actors, and empower 

stakeholders at all levels to contribute effectively to energy conservation efforts. 
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BEST PRACTICES’ CATEGORIES 

 
The compilation of best practices within the HORECA sector extends beyond 

categorization based solely on the actors involved; it also explores thematic areas critical 

for enhancing energy efficiency. This subdivision into thematic categories enables a more 

targeted approach to address specific challenges and opportunities within the industry. In 

addition to focusing on thematic areas, it's crucial to consider return on investment 

concerns when implementing energy efficiency measures. While some practices may 

require significant upfront investment, others offer immediate savings with minimal or no 

cost. These "no-cost" best practices include simple behavioral changes, such as turning 

off lights when not in use or optimizing equipment settings. Incorporating a mix of 

investment-intensive and no-cost practices, businesses can maximize their energy 

efficiency gains while managing financial constraints. The comprehensive list of best 

practices aims to suggest a balanced approach to ensure the advancement of 

sustainability goals within the HORECA sector. 

 

The first thematic category, "Buildings" focuses on strategies and techniques related to 

the physical structures of HORECA establishments. This includes initiatives such as 

improving insulation, optimizing building layout for natural lighting, and implementing 

renewable energy sources for power generation. 

 

The categories of "Electric Systems" and "Thermal Systems" include technologies and 

products aimed at enhancing efficiency and modernizing the existing infrastructure within 

HORECA establishments. These advancements represent a proactive approach towards 

aligning with contemporary technological trends and sustainability goals. Within the 

"Electric Systems" category, innovations such as energy-efficient lighting systems, smart 

metering, and renewable energy integration signify a shift towards reducing electricity 

consumption and minimizing environmental impact. Similarly, advancements in "Thermal 

Systems," including upgraded HVAC equipment, zoning and occupancy sensors, and 

enhanced thermal insulation, reflect a commitment to optimizing heating, ventilation, and 

air conditioning processes for greater energy efficiency and comfort. "Electric Systems" 

and "Thermal Systems" as highlighted in D2.2 cover over the 50% of direct energy 

consumption in the hotels, over 35% in the restaurants and over the 40% in catering 

services and can be a huge opportunity for energy and costs savings. 

 

The "Internal Equipment and Services" category revolves around optimizing main 

service operations, with a primary emphasis on food and beverage storage and 

preparation and service within the HORECA sector. It encompasses strategies and 

technologies aimed at enhancing efficiency and effectiveness in delivering these essential 

services in a perspective of energy efficiency as well increasing the efficiency of cold 

chain. 
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The "Virtuous Behaviors" category emphasizes practices that incur with minimal or no 

additional costs and do not require significant investments in specific products or 

technologies. These practices include appointing a dedicated energy efficiency team, 

adopting regular inspection and preventive maintenance, establishing energy efficiency 

targets, and implementing energy-efficient communication strategies.  

These actions can be readily adopted by stakeholders within the HORECA value chain to 

enhance sustainability with minimal budget and achieve short-term returns. They are 

designed to engage both internal staff and customers in the journey towards greater 

energy efficiency and environmental responsibility. 

 

The "Suppliers" category relates to energy consumption resulting from upstream 

activities related to the acquisition of goods and services, not directly controlled by 

HORECA facility management. This includes both tangible products and intangible 

services. As highlighted in the D2.2 energy, food and beverage, transport and laundry 

services are the main energy demanding suppliers in the value chain, a first step toward 

energy efficiency across the value chain can be obtained with green procurement and the 

selection of suppliers, while other solutions requires a higher effort and a synergic 

collaboration across the value chain.  
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CONCLUSIONS 
 

This report accentuates the importance of identifying and implementing best energy 

practices that are not only effective but also transferable across the entire value chain. 

This outcome has been achieved through active engagement of project partners and 

stakeholders, including HORECA owners, managers, energy practitioners and desk 

research. Its validation process will continue with the living lab activities and the 

involvement of over 100 key actors of the sector, providing valuable insights into their 

perspectives on the identified measures that will serve as input for the policy 

recommendations with a bottom-up approach. For what emerged from the first bilateral 

interviews, it remains imperative to assess the return on investment, available funding 

opportunities alongside the implementation time for each best practice as this is a key 

point for HORECA managers. The list of best practices together with the map of the actors 

and the direct and indirect energy process analysis will serve as a basis during the Living 

Lab sessions (WP5) and training initiatives, facilitating constructive discussions with 

companies regarding potential efficiency improvements within the sector.  
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BEST PRACTICES TABLE 
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