ENVIRONMENTAL
PRACTICES

What are Good Environmental Practices?
The main objective of this guide is to promote the continuous improvement of the activity in relation to the environment,
through the presentation of some practical recommendations whose application will improve environmental efficiency to
achieve the following aspects:
Reduce the consumption of energy resources of all kinds.
Reduce water consumption.
Reduce the generation of waste and facilitate its reuse.
Minimize the environmental effect of atmospheric emissions, noise and water discharges.
Improve the competitiveness of the company:
This guide is structured in several work areas or sections where the practical recommendations to be applied in each of them
are described:
Cleaning

Maintenance
Provisioning
Shopping
Kitchen
User and worker education
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Toilets

CLEANING. toilets
Cleaning of common areas, rooms, toilets, order in the facilities, waste collection.
When the cleaning action is correct, the environmental impact is positive:
• A closed faucet prevents 5 to 10 liters of water from being sent down the drain every minute.
• The use of water flow regulation devices reduces the flow of a tap from 20 to 8 litres.
When the cleaning action is incorrect, the environmental impact is negative, for example:
• Every time a cistern is flushed, 20 liters of water end up in the sewer.
• A leaking cistern wastes 34,000 liters a year.

WATER
• Cleaning asphalted common areas using mechanical sweepers, instead of a hose, considerably reduces water consumption in this type of
cleaning.
• Make sure that the amount of water used for cleaning in general is adequate (rooms, dining rooms, toilets...).
• In kitchens, ensure optimal cleaning of vegetables in basins and not with continuous water.

SEGREGATION

• Separate collection of waste (paper, cardboard, aluminum cans, plastic waste, organic waste and glass for recycling)
• If we connect the dishwashers and washing machines at half load, more water, energy and detergents are consumed. The thermostat of both
equipment should be kept at not very high temperatures, since the greatest energy consumption occurs in heating the water. .
• Promote measures to save on towels: recommend that customers decide for themselves whether they should be washed or not (placing them on the
towel rack or on the floor). This reduces the consumption of unnecessary resources.
• In the kitchen, the ovens, burners and hobs must be cleaned frequently to prevent fats from impeding heat transmission.

CLEANING PRODUCTS
• Monitor the chemical products used to clean the facilities and look for those identified as being more aggressive to the environment.
• Do not use detergents containing chlorine or phosphates in dishwashers.
• When using cleaning products, follow the manufacturer's recommendations regarding dosage, to ensure correct consumption and avoid
contamination.
• Old towels and sheets can be reused as cleaning rags. Napkins or paper rolls will not be used for this purpose, as we increase the amount of waste
generated.
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POWER

MAINTENANCE. Services
Maintenance of facilities, heating, air conditioning, mechanical and electrical equipment.
When the maintenance action is correct, the environmental impact is positive, for example:
• Keeping light bulbs and lamps clean allows energy savings of up to 10%.
• The replacement of traditional lighting systems with low consumption systems allows energy savings of up to 80%.
When the maintenance action is incorrect, the negative environmental impact, for example:
• Improper maintenance leads to higher energy consumption and a decrease in the useful life of the equipment, with which we generate more waste
and more expenses on spare parts.
• Heating in poor condition wastes 30 to 50% of the energy it consumes.

AIR CONDITIONING

•Regular and regular cleaning of air conditioning equipment filters ensures that energy consumption does not skyrocket. It is important to carry out a
regular revision of the air conditioning and refrigeration equipment (cold rooms, refrigerators...) to minimize emissions into the atmosphere of CFC gases
(refrigerant gases that destroy the ozone layer).
• Carry out controls of the thermostats in the individual equipment to avoid excesses in energy consumption.
• Thermally insulating buildings, and especially windows, and air conditioning pipes allows considerable energy savings by avoiding heat and cold losses.
• Carrying out inspections of the plumbing installation to detect leaks and overconsumption of water due to breakdowns is an important saving.
• A good practice to reduce electricity consumption is to carry out system audits. They determine the consumption of the installation, the lighting hot
spots, that is, the areas where artificial lighting is more or less necessary. Carrying out consumption measurements by zones (kitchen, laundry,
restaurant, swimming pool, gardens and exteriors) helps to control our energy consumption.
• The opaque fixtures in the lamps minimize the effectiveness of the artificial lighting, producing a higher consumption of electrical energy.
• It is not recommended to turn off the fluorescent tubes in areas where we are going to turn them on in less than five hours, since the highest energy
consumption occurs when they are turned on.
• We can save energy with timed switches that, after a time, ensure the lighting is disconnected or by having presence detectors that activate or
deactivate the light.
• Effectively isolating cold areas from hot areas in kitchens saves energy. It is important to close the cold rooms properly, as well as not to introduce hot
food into them.

WASTE

• Used machinery oil must be properly managed, as it is highly polluting waste. One liter of oil spilled into watercourses, whether from cooking or from
mechanical equipment, contaminates 100,000 liters of water.
• Exhausted or damaged fluorescent tubes are toxic waste due to their mercury content. There are companies that are responsible for its efficient
management.
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ELECTRIC POWER

SHOPPING
In this area we find the following activities with an environmental impact: Management of purchases of materials, food, spare parts, equipment,
appliances, chemical products...
When the action in the purchase is correct, the environmental impact is positive, for example:
• If less waste and less wastewater are generated, the costs associated with their management will be reduced, both in terms of pollution and penalties.
When the action in the purchase is incorrect, the environmental impact is negative, for example:
• Try to buy detergents without phosphates.

ORGANIC PRODUCTS
•Encourage the purchase of organic products.
• The ecological labels are awarded to those products that have a lower impact on the environment, by meeting a series of ecological criteria previously
defined by the analysis of the product's life cycle. The most interesting in our sector:

Etiqueta ecológica
de la U.E

Punto verde: Asegura la
recogida y reciclaje del envase

Reciclable: indica que el material
de envase es reciclable

• When assessing the cost of a product, ecological criteria must be taken into account. Products that may be more expensive in the short term will not
be ruled out if, in the long run, they are more durable and/or consume less energy and fewer resources, such as pesticides and herbicides with a lower
degree of toxicity, cleaning products, soaps and shampoos without phosphates, products with the least number of wrappers or with biodegradable
wrappers.
• It is preferable to buy products in bulk, since products in small proportions multiply the number of wrappers and containers, generating an increase in
the amount of waste. Choose products with little packaging.
• When purchasing new equipment (dishwashers, refrigerators...) collect data on energy consumption and the content of substances that destroy the
ozone layer. Although initially they may be more expensive, they save money in the long run.
• Promote the use of recycled paper, thus contributing to sustainable development.
• The purchase of white toilet paper is more respectful with the environment than the purchase of colored paper, since dyes and dyes are used in its
manufacture that can contaminate the water.
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Marca Aenor
Medio Ambiente

KITCHEN
Dining room and kitchen service in restaurants, hotels, bars, cafeterias, campsites, leisure parks and tourist centers in general.
When the action in kitchens is correct, the environmental impact is positive, for example:
• By keeping the refrigerator door seals clean, to ensure that they close hermetically, and cleaning the coil at least once a year, we save energy.
• A simple overhaul can increase boiler efficiency by up to 5% and reduce pollution.
• Every time an oven is opened unnecessarily, between 25 and 50 degrees of heat escape.
• A cold room or a freezer that works 5°C below what is really necessary, increases energy consumption by 25%.

POLLUTING PRODUCTS AND WASTE
• Used cooking oil is a highly polluting product for water, it is important not to pour it into the drains (1 liter of oil can pollute 100,000 liters of
water).
• We will contribute to reducing waste by avoiding the use of aluminum foil and plastic coatings to wrap leftover food and for packaged
prepared meals (plastic films drag up to 3% of food). It is better to do it in lunch boxes or metal containers, avoiding the production of waste.

WATER

POWER
In the kitchen we can save energy by cooking in containers and pots suitable for the size of the stove. It is recommended to use iron or stainless
steel pans instead of aluminum, since obtaining the materials involves less energy expenditure.
• When cooking, containers and pans will be covered, as this will prevent heat loss and excessive energy consumption. If the kitchen has an
electric plate, it can be turned off 10 minutes before cooking to take advantage of the residual heat.
• Keeping oven doors tightly closed and reducing oven preheating times saves energy.
• Food that is still hot should not be placed in the cold rooms, nor should the doors of the cold rooms and refrigerators be opened unnecessarily,
in order to avoid cold leaks and energy consumption.
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• We must ensure the optimal cleaning of vegetables in basins and not with continuous water, in this way we save water consumption.

Integrated Quality and Environment System Policy
The Guinate Club management has rigorously defined and documented compliance with the objectives and commitment.
The Integrated System Policy aims to be the reference framework for the review of objectives whose guidelines are:
Guinate Club customer satisfaction achievement
Development of a spirit of permanent desire for improvement within the Hotel.
Flexibility and speed in attention, constantly respecting the commitments made with customers, and meeting their expectations, as well
as the levels of profitability required by the property.
Progress in the degree of knowledge of the needs and expectations of the client.
Carrying out staff training efforts.
Comply with the requirements of the Integrated Quality and Environment System of current regulations.
Encourage the participation of all staff in improving the system, a task that is promoted by the entire management team.
Promote participation in environmental objectives, as well as manage and control the levels of energy consumption and emissions.

The Guinate Club management has provided the necessary means so that the policy is understood, implemented and kept up to date
throughout the organization.
As of October 1, 2019
Signed Address
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The Integrated System Integrated Quality and Environment System Policy, defined by management, also has a series of specific objectives for
each financial year.

