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Green Key hotel criteria
1 July 2016 — 31 December 2020

(I): Imperative criterion
(G): Guideline criterion

The Green Key hotel criteria are eligible for hotels and hostels with more than 15 bedrooms.

The applicant establishment must comply with all imperative criteria and an increasing number of guideline criteria according to the number of years of the
award:

Year Percentage of total guideline criteria
1 0%
2 5%
3 10%
4 15%
5-9 20%
10- 50%

1. ENVIRONMENTAL MANAGEMENT ;\,’\.‘\..,\,L“ 5l R
11 | The hotel management must be involved and they should appoint | (e (re Al yiae (et Cang g el ) Gudat & Gl 5 jla) &l 80 caay | )
an environmental manager from the staff of the business. (l) B3I 4l ga
1.2 The business should develop an environmental policy. (1) Lo dald A Al ek e sliiall Jead ol sy | 4y

13 | The business should formulate objectives and annual action plan for | ..l g sll G dal (e 4 5is Jee a5 Calaal slanall pai o gy | 1y
constant improvement. (l)
14 The business should create and maintain a binder containing b Aualal) 3 gl ey el Cale e ddadlaall g dlael slinall e |y e
relevant documentation concerning the Green Key. (I) iyl s
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15 The environmental manager must ensure that the Green Key L6 s S clllaial) dxal je Glaa Sl el e V0
criteria are reviewed annually . (1)

16 | The business should enter into active collaboration with relevant ol g ladll L Alaal) Clgall e Wlad ¢y glad Qi slinall e | 31
stakeholders. (I)

17 The Business should measure carbon footprint through the use of a | L8 313} alasiu) JMA e (50 S S S8 bl 8 slaad) e RRY
recognized CO2 measurment tool. (G) asibs sl (s Badina

1.10 | The business should not be placed on a perimeter that is recognised | agiel s ¢¥ 31l danal langs IS 5 Cigle (lSa = 3Ll X Vi | A
to be polluted by national authorities or on one that presents a ANl dida o) el Gy
major risk to the health and security of guests. (1)

2. STAFF INVOLVEMENT Codld gal) AS LEa LY
2.1 Management of the business should have regular meetings with Lliadlly agdy jai Lead oy (il gall e 4y ) 90 Glelaial) dad Al syl Je AN
employees, to brief them on issues concerning existing and new Jbaaiiieall g Aailal) dxinll ) jalualls dalatial)

environmental initiatives. (l)

2.2 The Environmental Manager should participate in the management | (= e g 30 ae Glelaal¥l B & Ly of sl e AR
meetings for the purpose of reporting on the environmental Alaadl el dad) @l olatl)
developments being achieved of the business. ()

2.3 The Environmental Manager and other employees responsible for | & S jliall Al aleally uailall cpdls gall (pa 0 & 5 Al paaall e ARy
environmental tasks within the business should participate in el A8 e Uy Caags Al Apaiill § Ainl) Ll J sa a3 &l 50
capacity building programs related to the environmental and other
sustainability issues. (1)

2.4 The Environmental Manager should ensure that employees are | 4ulull <l il 48 jee (puils sall ol 06 Ol Gy Of ) paall e X8
aware of the impact the business activities on the environment and | <l 3l oda Jia i (3 jay agit yre Gy dapll e slina) cillalial
ensure that they are aware about the mitigation measures available LOads gal) 28T e glrall i 655 o)) e
to reduce its impact. This knowledge database should be accessible
to all employees of the business at any times. (1)

2.5 The procedure regarding towels and sheets re-use must be known | salel adlaiall el aYU o jall Glaad dlage Jolg cay gl 2l g Y,0
and accepted by the housekeeping services. () YA o pal s ) Apdae ) g Caliliall aladsiul

3. GUEST INFORMATION sV claglea Y

31 The business should clearly display the awarded Green Key label. (1) . ady) Zlsdl e Ll poan mal g S0 5 o slaad) e A

32 | Information material about Green Key must be visible and Jstiia s Adije el Flidally Lalall La@l o gall G685 o) cng | 1Y
accessible for guests. (l)
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33 Information about Green Key and environmental information | 4wl Cilaglzdll g )AY\ Cué-ﬂ]\ =l Aalall e gladdl S5 o cany ¥y
should be availabel on the business’s website. (l) sland @}}SN\ QA’,A\ e 58 gia

3.4 | Business should inform guests about environmental issues and | g sis dlall <ila ddaiia¥) 5 gl Wladlly a3 slisad) als o) casy | vy
activities related to the business and indicate how guests can Ayl & daalusall 5 oY Al 48 jlie 448
participate and contribute to these activities. (1)

35 | Reception should be able to comprehensively inform guests cUsall e Glaglae aii e 30l JudnY) 1l adady o) g | v
about the Green Key and present environmental activities of slaiall L Al claliill i g 5 puadY)
the business when asked. (1)

36 | The business should have comprehensive information about Jaills calall JEl) Jsn paioae JS30 oY il Clashen pdsi sliid) e | v
public transportation, shuttle bus and cycling/walking AV e ) ol 4 sell e ally dbiaiall Jalad 5 cgea aall
alternatives available to guests at all times. (I)

3.7 | There should be visible signs concerning energy saving o olaall 5 A8l 58 55 Joa (il gall g Y il danal g ) LS pay g | Y
techniques and water saving initiatives in and around the (e s Al aelial) cajall b () 5 34l sliiall
business premises for employees and guests (televisions in
rooms, lights, heating, etc.). (1)

38 | The business should provide guests with a feedback and Jsn agilbaade gy e agiSay Qlutiuly oY 25y o) slisdl e | voA
evaluation system concerning the environmental and/ or socio- AN Ao laia¥) ala¥l o) Y i/ s sliall 4l el
cultural performance.

4. WATER sl £

41 | The total water consumption of the business should be registered AR e sed JSBas) 53 e olpall SH @il Jiaasi oy o cama | 8,
at least once per a month.

4.2 Newly purchased toilets are not allowed to flush more than 4 litres | am) yall  aladin) IS0 1 £ e a5 ey olaal) (3330 ey ¥ o)) oy |,
per flush. saaaldl

43 | Dripping taps and leaky toilets are not permitted. iiall ol G jall 8 oball et e Y O ana | gy

44 | Water flow from at least 75% of the showers in the guest room e JBY) e 0pVe 8 Aadal bl i 4 e elaal) 301 a5 W) camy | g
must not exceed 9 litres per minute. Y e 8l gl

45 | Water flow from at least 75% of the taps in the guest room must oo dBY) e 9pVe 8 Aadal & ol il A pe obuall (3hx1 3y 3 YT Cany £,0
not exceed 8 litres per minute. YO e 8 bl

4.6 Urinals in public area should have sensors, water saving devices or | akad s ¢ jladiuy) 3 eal Al clalaal) & Joball 23 oy ol T
be water free. ol e AT Aaal) culgill cld due il e (65 b sl slaall yd 63

4.7 Newly purchased cover or tunnel dishwashers must not consume SIS ¥,0 e ylhe laeS Biaa 8 jiiiall cilDlall @llgins ¥ of camy | g,y
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more than 3.5 litres of water per basket. alee
4.8 Instructions displaying recommendations for saving water and oY) e A A8l olall b g dalall Cladedll O ) g | A
energy during the operation of dishwashers should be displayed A0 il diale
clearly near the machine.
4.9 All wastewater should be treated in compliance with national or sbiall dallae b (avall (o pall A0y dag e cliiall dually £
local regulations (). Aol o) clallaiall adat o cangy Alantioadll
410 | New dishwashers must not be employed as conventional domestic | (s 4ihic JSYI Jall s Glld (S 13) V) Lailss Cldla ¢ il ade amy | 6,00
appliances unless it is the most reasonable solution from an Al 3 HlaY) Hhidea
environmental management point of view. (l)
4.11 | Separate water meters should be installed in areas with a high bl eV ey Lid aie Alasio Cilalac Sy g £,0)
degree of water consumption. (l)
412 | Water flow from taps and toilets in public areas should not exceed 6 | (e 4slall Claleall & Cilinll g (i) pall 8 obuall 3035 2 30 Y o camg | g0
litres per minute. (G) Agdal) 4l
4.13 | Wastewater should be reused after treatment. (G) Lginllas dey daaladl olaall alasiivd sale ) &y of oy | 6,07
4.14 | Toilets should be flushed with rain water and grey water. (G) ol yall G Uaa¥) elie s dgala sl sbaall alasiivd oy o s | 6,06
415 | Newly toilets should be dual flush type 3/6 litres. (G) S Y Gl S A 55 e Uas ol jidiall (e el 065 ) ey | 5500
4.16 | The swimming pool follows nationally approved standards on water | 4 su Aaldll § sadizal) 4uida oIl Clagdaill &yl olie dpe o Galdai o)) Cama | 6,00
quality, health and safety. (G) Asall g Al g &yl slaa
417 | The swimming pool is covered or has other systems in place to limit | 3l ) axaing sl 233V are Jla & &) ddasty sliiall a8 o)) oy | 5,0
water use. (G) Doyt s oluall Bt (s 3 sl
4.18 | Regular controls shows that is no leak in the swimming pool. (G) daadiiaall slaall oliaS Baat & 2o luy ol dlae Sy sLiial) o5 G PRV
Aabud) @l y (8 g) paai
In applicable circumstances, the business should declare to the local A5 A obe jhas alasin e b el dlale g3 g | 509
or national water authority its willingness to switch to alternative
water sources. (G)
The business should show water conservation efforts towards every | <las sl (3leiy Lad sloall i g3 PLIRPYEN Jas Ll s of slaiadl Se | ey
unit (e.g. sauna, hammam, swimming pool, spa, solarium, etc.) that | _uaiy) clsal) clillate 8 5, S3l) adll (e ST O bl ALl
has a higher than acceptable level according to Green Key criteria. Gy ((E) comeadill ales g caatiall g cdaluadl &y calaaldl ol glu 1 JUs)
These arrangements must be in place 9 months after the business iy Zlidall sl e (e el 4 DA Raie el jaY) eda (55
has been awarded the Green Key. (l)
5. WASHING AND CLEANING abaiil) g Jawadl 0
5.1 Signs should be placed in bathrooms and restrooms informing kel o oY s s jall g Slalaadl Jals Slaals ay e o,
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guests that bed sheets and towels will only be changed upon ) vie Jagd La jued At calliall
request. (l)

5.2 Newly purchased cleaning products and products for washing Al o U Gas 3l jidall Jawsll s caphaill cladiie g siad ¥ ol s °,Y
should not contain agents that are listed in the Green Key’s RV & dradly Cadanll o gy Aalal) Glllatdl 3 0 A 5 Sl
“Requirements related to cleaning and washing articles in Green Sesaine A Adle e claiidl Jeasd of gl " zaal) il
Key businesses” document, or should have other national and sl g gl (5 giusall
international recognized eco-label. (1) ) )

5.3 Employees should be trained to only use disinfectants within LS Cadaiill o) gl dpliall CilaeS) aladind e il sall ()il of cang o,
hygiene requirements and not to exceed the amount of detergent B9 pall aie Ladd Lealadind g (daaldll e 33 )l 0
or disinfectant recommended by the manufacturer indicated on the
packaging. (l)

5.4 Paper towels and toilet paper should be awarded with a credited Sle lals feadindl cull gl (555 A5l callidl &8 ol s o,¢
eco-label or have a clear sign that it is an environmental friendly Al dgnall cilamiid) e o sSE of f Baaine A4 Adle
product. (1)

5.5 Paper towels and toilet paper should be made of non-chlorine & el e el gl 355 A8 ) adlid) aial Y ) e °,0
bleaching paper. (G) oIS 3ale LgiuS 53

5.6 The establishment uses eco-labelled dishwasher and laundry Sle Alala Juaall g ¢ saall cldlay Lalall calasll ol ga 58 ol g 0,1
detergents. (G) BAdine Aty Aadle

5.7 Fiber cloth is used for cleaning to save water and chemicals. (G) bl ga g elaall gl Jalil Cadaiil) ol e Y (i) aladiiul Cang o,V

5.8 Fragrance spary and perfume should not be used when it connected | . _he 33, s 3 50 o LginS 5 8 Cadaiil) g Jawsll ) 50 5 53 Y1 Cany °,A
with washing and cleaning. (G)

Newly purchased washing machines should not consume more than AR e 3 5 olie llaaS Baas o) i) VL) llgid ¥ of ey | 0,4
9 liters of water per kilogram. (G)

6. WASTE e
6.1 The business should separate waste into recyclable categories with | Jalxill Jgasd J8Y) e cilid &3 I clulad)) Juady slinal) agii o cama | 1)
a minimum of three categories, which can be handled separately by | s “ald 4S5 o ddaall el 5 la) Jilu g Joadio (<5 Ll g Lgae
the local or national waste management facilities, by a private Lgnas 3Lzl

entity or by the establishment’s own facilities. (I)

6.2 If the local waste management authorities do not collect waste at Qi Ll el laid) Cre ablanl) e cbtatl) 3 la) ddale a8 a1 13) LY
or near the business, the business should ensure transportation of LUl Al Al (e iz g 235k &8 g w8 ) Lalles J8 e
its waste to the nearest appropriate site for waste treatment. (l)

6.3 Instructions on how to separate and handle waste should be (s gall 358 g Lgaa Jaladll g LN aany Lalal) cilagladl) ¢ 53 o) s LY
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available to all employees in an understandable and simple format. A geda g Algs Aapiay
(N

6.4 Newly purchased pumps and refrigeration plants must not use CFC | i) <o jaall Uas 3 jisial) oy il cllasa s cilaicaal) padiad ¥ o oy | 1,8
or HCFC refrigerants. All equipment must always comply with S Hmedl Gl pall 5 kel - eIl g SIS jo e (5 g8l
national legislation on phasing out refrigerants. (1) (e bl ddlaial) dyida gl o ) (it O Cangy Colasal) auas Ay 5l

LCala )

6.5 Disposable cups, plates and cutlery should only be used in the pool | alaaiu¥) culd (SISl g o pill 5 3o Dl 5 BLla¥l g Gualial) aladial sy | 50
areas, at certain events, in fitness and spa areas and in connection Jda S anal) 8Ll y sall xadiall g ol pll ddhie A Ll 3as) g 5 el
with take-away of food and drinks. (1). b il s A3 YT e alall cila )

6.6 | Hazardous solid and liquid chemicals must be stored in separate Ohaszal diadio il sla b daliall 5 ABL 5 jaddl o gall ¢ A3y Ol cany A
containers to ensure maximum avoidance of leakages or access by AN agd 7 pas e palddl JB (e lgalasi) o L s ple
unauthorised users. (I)

6.7 Hazardous solid and liquid chemical waste must be transported @0 A ol daliall 5 AL 5 jladll Al Gl J8 b of s | Y
safely to an approved reception facility. (1) i Jlia)

6.8 Each bathroom must have a waste bin. (1) laleall & cllis Ol i o sy | A
6.9 | The business should register the total amount of waste and have a | Jalill ddad gy dadlill i) S Janasty sliial) a8 @l cang [ 3,9
waste plan in place to reduce and/ or reuse waste. (G) Lgaladinl sale) o il iy
6.10 | Guests should have the option to separate waste. (G) el Jaad AiSa) oY 3l i gs ol amy | 7,
6.11 | All toiletries in rooms should be packaged in recyclable material and | 3 sa: (& e 5 ¢ sba ¢ suald) alaniu Yl Lalal) cilaiiall calas O x| 1
single dose containers should not be used, if so, they should be 3l g5 e (e Y il aladiul salely srand A4 ylay g o gl saley AL
packaged in biodegradable material. (G) sala (5S35 f oy LS ¢(Dispenser/ ¢ Jsall @l se i 35S & e JUi)

(il AL1E Cadasl)

6.12 | Soap and shampoo provided for the guests have a nationally or e Badine Ly Adle e dlals gl 5 o pbeall cilatiie oS8 o) s | 1,0Y
internationally recognised eco-label. (G) sl sl bl (s sl

6.13 | Cream, butter, jam, etc., should be packaged in recyclable material | _p sl AL ol oy Adlia W ye g (o pall B3l oy )SU 0l g osSS O ana | 30
and not in single dose container. (G) Be o Y gl oAty ey Cung 3 S G e A Adira g

6.14 | The business should make arrangements for the collection and el ja¥) Ao diled) cilaiall Ll 325 al) Cileadl e GV slisall Je | 116
disposal of packaging with the appropriate supplier. (G) el G sae BalainY Ak U

6.15 | The business should use biodegradable disposals cups, plates and 13 S 5 & il g Blladdl s ¢ gaall g Ll g ualidll 68 o | 1,00
cutlery. (G) Sl 3118 3 g pe Bas) 9B yal e\iiﬁu‘}“

6.16 | The business are encouraged to compost organic waste. (G) Sl ) Ll ati g 4y guanll A paadd | )00

7. ENERGY aadal) v
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https://translate.googleusercontent.com/translate_c?depth=1&hl=ar&prev=search&rurl=translate.google.jo&sl=en&u=https://en.wikipedia.org/wiki/Hydrochlorofluorocarbon&usg=ALkJrhjIBL8gcHXEju6QJH5zXfFez0mJ4Q
https://translate.googleusercontent.com/translate_c?depth=1&hl=ar&prev=search&rurl=translate.google.jo&sl=en&u=https://en.wikipedia.org/wiki/Hydrochlorofluorocarbon&usg=ALkJrhjIBL8gcHXEju6QJH5zXfFez0mJ4Q
https://translate.googleusercontent.com/translate_c?depth=1&hl=ar&prev=search&rurl=translate.google.jo&sl=en&u=https://en.wikipedia.org/wiki/Hydrochlorofluorocarbon&usg=ALkJrhjIBL8gcHXEju6QJH5zXfFez0mJ4Q

7.1 Energy usage must be registered at least once a month. (1) B e Ui 5 ye ABUal eBlginl el Jinnii any | v,
7.2 Heating and air-conditioning control systems must be applied o s Aaan sall sl 1885 gyl g L8 el et plad aag cana | Y,y
according to the seasonal changes or when the establishment’s Aaddiad) pe Capall Al

facilities are not in use., (l)

7.3 At least 75% of the light bulbs used in the business should be either | A «aua (1 sliial) = L]l bl e 9 V0 Ja e 0S8 Qi It v,y
Class-A or energy efficient. The hotel should replace other light | & mubadl SL Jaiay O eudl ey Ale sele iy
bulbs at a maximum rate wherever it is technically possible. (1) Astl) sl e UiSae Sl 1S3 Jaza

7.4 The fat filters in kitchen appliances should be cleaned at least once | JYI e saal g 5 e Jaddl) T e B osadll ladd N Calat s | v
avyear. () )

7.5 | The surfaces of the heating/cooling exchanger in the ventilation Ao gl Adanal &y il /5 ) jall Jalie mdas caidaB g | v,0
plant should be cleaned regularly. (1)

7.6 | The ventilation system should be maintained at least once a year Axdlal g J8Y) e dandl 8 5as) 5 5 e Alilia s 4y gl et A8 e g |,
and repaired when necessary in order to be energy efficient at all .8 5l ) sha Alle 3 L6y A8 aladiu) () K4 S b g pall die
times. (I)

7.7 Refrigerators, cold stores, heating cupboards and ovens should be | cpadll (5 )3 5 ¢(Dlaana /ladE) 4 yall ¢ i s Cladlill G 65 o) cang "
fitted with intact draught excluders (seals). (1) Aus Alls 8 Jole Jay 335 3 0 81

7.8 Newly purchased minibars should not consume more than 0.8 kWh | sLS +,A ge a3 48l s 5 jidall 3 jpall a8 ellgis ¥ o casg V,A
per day. (1) 2l /bl

7.9 There is a written procedure regarding electric devices in empty e gl < Al Sl Glasall clahl Lald Gladed Hd g8 Camy V.4
bedroomes. (I) Aaadriiall

7.10 | The establishment should define a standard temperature for e G Al g oyl Al 3o all Sla py st sl e s | v
cooling and heating in guest rooms. (1) Yl

7.11 | Qutside lighting should be automated to be switched on after light die ) ¥ glaka) g uadll Cag e e dua AT Bhaliall 3elial () <5 S| v,
hours and switched off during daylight hours. (1) L geome puedill (35

7.12 | All windows must comply with the degree of thermal insulation. G SU Cangs sl al) Jadl e Adle Ao e 31l S5 of camg | vy
Thermal insulation must be in place a year after the businesses has _p=ady) Zladll slasd) e (e A day gyl al) J ol
been awarded with the Green Key. (l)
The business should show energy conservation efforts towards Clas gl Bl Lad 48Ul 5801 0 geae JA L) cpi of slidl e [ vy
every unit (e.g. sauna, hammam, swimming pool, spa, solarium, aatiall g Aalud) Sy aleally Ugludl Jie S JSG A8l ASlgil)
etc.) that has a higher than acceptable level according to Green Key | =i (3 el 4 DA At el paY) ol () 6SE o caa g el plas
criteria. These arrangements must be in place 9 months after the _pady) Z Lidal) ds 5l
business has been awarded the Green Key. (l)
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7.13 | The establishment ensures that electric devices used in guest rooms, | e & daxdiuwall 455 3KIY1 5 36 of e Sl ) slind) e comy | v0e

kitchen, laundry, etc. are energy efficient. (G) b el @y ¢ SV e by et Jas gabaall 5 8 gl
Al aladia)

7.14 | An energy consultant should visit the firm once a year with a Jamy ol J8Y) e Ugin 8as) g 5 ye Al Lt sLadl Ho of s | v)00
comprehensive assessment report with recommendations. Acopy | (e 43w Jlu)) ah o g Slua gl 48 oy al g g )8 delua e
of this report should be sent to the Green Key National Operator. (I) _=aidY! ZUall zeali jal ik ) (Guaiall ) yail)

7.15 | Heating from electric panels or other forms of direct functioning Al HeSl dlaall aladinl alay | v,01
electric heating should not be allowed. (G)

7.16 | The business should employ at least one renewable energy O A A elly g JBY) e aal g 3aaaie 48l jaan sl slidl e | v,y
source within one year of being awarded the Green Key. (G) _padY s sliiall e

7.17 | The ventilation plant should be equipped with an energy-optimum ol eS8 @il & jaa dgeill ddasa g 3| v,0A
ventilator and energy-saving engine. (G)

7.18 | The business should install automatic systems that turn the lights Gllyg agh e oV @l e ) V) ik Asile sl Akl A i oy | v,0
off when guests leave their room within 2 years of being awarded iy LAl 3algd mia (e Cpale A
the Green Key. (G)

7.19 | Hall and corridor lighting have motion detectors. (G) SOV (8 Sl G peall g Dle Wl (84S jall RAIS S Joasy | v,y

7.20 | Automatic systems for energy-efficient lighting in public areas L) & Al oSLeYI st Belall éﬁuﬂji/‘; aai aladind | v vy
should be installed. (G)

7.21 | Separate electricity meters should be positioned strategically for Adal) i) 48yl Aliadia el jeS Cilalae S 5| v, vy
energy monitoring. (G)

7.22 | Air-conditioning and heating systems should automatically switch L) gill 38 sie LD o) gel) oSt olaka) | v,y
off when windows are open. (G)

7.23 | A heat recovery system for refrigerators, ventilators, swimming Aoy Aoseilly woall QUai 85 all e ddadlaal) aUad S 5 s | v, v
pools and sanitary wastewater should be installed. (G) Aalall 381 jal) 8 Aeadiiiall dalladl) olal) S dalud)

7.24 | Buildings should be insulated according to national minimal Al e@lBlgin Jalit dalal) dyida ol clallaiall oLl auy Ol | v, ve
requirements in order to ensure a significant reduction of energy
consumption(G)

7.25 | Hot water pipes should be isolated. (G) A5 Hae ALl sl i) ) 5S5 Of ama | v, Y
7.26 | Computers, printers and copy machines switch to energy saving Lasa" aaS) e é-u-'d\ <Yy lagall 5 &l i el & pay | VLYY
mode and turn off automatically. (G) (s Sla g8 5/ A Lalalal a5 "AEU)

727 | Newly purchased computers, printers, copy machines and domestic | 3 ey ey Acbibll AV clallall g el el 58 ) s |V, YA
appliances have an eco-label or produced by a company with an A58 Ji o dadie ol saddiae At Adle e dlals gAY Al <)
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environmental management system. (G) Aol s plaY) sl e dldle /Alals
7.28 | Vending machines, coffee and water dispensers are switched offin | Ja (& sball & 5 5a s 558l yuiani 5 3eal s canll OV clial iy of Gy | v, ¥4
periods of non-use. (G) pAEY) aae
7.29 | The kitchen hoods are equipped with supply/extract infrared fan S Jend dagye 3550 SloeSll gl kil Jea 05 o) s | v,y
controls. (G) e ol 5o all ol A Sy eead dedl DA e Silagiy)
: el
Areas receiving sufficient daylight, so that daily work | Cuss IS auda ¢ sia Leloay ) SR 3 ) selial pae g | v,
processes can be carried out, should not be artificially ool Janl) 187 ey
lightened. (G)
The call of lifts should be organized efficiently. (G) 3ol Lelae (panimy JSG) e liadll 3 ja A pcana |V, YY
8. FOOD AND BEVERAGE < ) g el.ﬂ-m‘ A
8.1 The business should register at least three types of its purchase of e A1l o) sall (e Ll yidia (e t\ﬁj A oy o o8 ol slaidl e A
labelled food (locally produced, organic or whatever is available in zl) OS¢l g WY Aapla o Cuay alesd Al Gealal) s Jay)
each country) and focus on buying locally produced products. After | Je 35S jll casgy Llae auial) capiaill alai caws o (S pac (A
12 months, the percentage of labelled products should be at least dadll e %0 Bl _yidall 3 gall dpss ol o Se Y sl clatial)
5% of the cost of all food. (1) ¥ Flidall alacai¥) calh (e L ey @lld g 40 0)
8.2 The percentage of labelled food purchased must be either Con 4000 3 gal) (e Ll yidia Aot (e 2 ) Jadlas of slaidl e ALY
maintained or increased each year. (l) (6 s S alaas (5l Baalal)
8.3 The business is encouraged to buy seasonal products, less meat Al saad) Claiiall At JI8 5 edans gall Cilaiall o) i a8 o sLiiall e ALY
products and no products from fish, seafood or other species which | s 4 sl ¥ SWall g @llandl oy slial) P Vi el JUa
are threatened with extinction. (G) ol iYL saagall &\}.\SI\ el e
8.4 The business is encouraged to register the amount of food waste Taada¥l (e Aaill) & semal) el el Jandy bl RG] s A g
and take initiative to reduce it. (G) Al cllal) claeS Jilil el auia g
8.5 The establishment communicates on the menu card or in the buffet | <alaiia s iy dadle da siaall 5 ¢y gl daada¥) Y i of slisd) e A0
the products that are organic, eco-labelled, fair-trade labelled pladall 425y 8 Led 5 LAY JOA (e el Adaall claiiall g Alalall 5 5l
and/or locally produced. (G) A gl 3 danidl) TaadaY) il Baals A B
8.6 A vegetarian alternative menu is proposed in the restaurant. (G) sl actlae (8 Ll Jonll 28 apnd iy A
8.7 where water quality is of an adequate standard, then tap water is slae aladiul oy il sl Cldial sal AUaal) cildiall ol dpe ¢ Jn 4 ALY
used instead of mineral bottled water. (G) Slals ) (B deial) Apaeal) sl (e Yoy duial)
9. INDOOR ENVIRONMENT FIREURT S
9.1 A non-smoking section in restaurant must be available. (I) prdaall 8 ol jaladd s | 4,
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9.2 | A minimum of 75% of the rooms must be non-smoking. (1) Bliial G g gane (30 % VO e idad) il Gl s JE Y Gy | Y

9.3 The business should have a personnel policy concerning smoking deaad) el oL (il gall Cpaty (Slati Al @llin & oS ol cany ALY
within working hours. (1)

9.4 In case of refurbishing or new building, the business should use LA Al sle) jo g oS ARl Gl et el el slaidl Cudls 2 A,¢
environmental friendly products. (G) OSas 2a aalY

10. GREEN AREAS 8| Al dkl.'\«d\ A

101 | chemical Pesticides and fertilizers should only be used only if there | ol il agh A 13 dadd a5 4 slasSll Colagall AREN A R T  T
is no organic or natural equivalent. (1) bl

102 | Newly purchased lawnmowers should either be electrically axdind () 5 eljeSll o s 3l jidiall cadall <) 3a desd O ana | 1o,y
powered, use unleaded petrol, be equipped with a catalyst, be A Adle Aa giae gl a3y e (S Ol o gaba I o ST o )
awarded with an eco-label, or be driven manually. (1) Ly Jass

10.3 | The irrigation policy should stipulate that watering may only take G i L) 0S8 Cusy o)l Alebu 2aad dubu @llia (& O x|
place either before sunrise or after sunset. (l) Les e da ol Geadll

10.4 | Garden waste should be composted. (G) Glaall ey pedicasy | v g

105 | Rainwater or grey water should be collected and used for watering | J 3¥) s Lealadiul sale)s dualajl) sbaally Jlaall sl aaeni camg | 14,0
flower pots and gardens. (G) Glasdl

106 | When planting new green areas, native species are used. (G) ol padll claliall 3l ) dla G ddadl gl gVl de) )y camg | )0

11. CORPORATE SOCIAL RESPONSIBILITY Lelaia¥) Ll ggmal V)

11.1 | The establishment is in compliance with international, national and | 4uless dadaall g dgilagll g A gall Clay 3l o) 51V il e sy | )y
local legislation and its CSR policy regarding environment, health, Jaadl g LDl g Anall g cdiully (alaty Lasd doc Laia ) A g fuall
safety and labour. (I)

112 | The establishment provides access for people with special needs. (G) | suial J saa Lalall claliia¥) (553 palaid Fled) slisa) e iy | 1y,y

A leadll by

11.3 | The establishment is equitable in hiring women and local minorities, | & L «ialaal) LY 5 elall Cada & Alaadl ks sl Jde sy | v,y
including in management positions, while restraining from child Jlby) e B (s (A iy Yl cualiall 8 el
labour. (G)

11.4 | The establishment actively supports green activities or initiatives for | aaaiill <l jala el jadll ddaiuyl pe a i o slimal e sy | vy,e
social community development including, among others, education, Agadl) g osall G pall daiall il Jis Glaaiaall Lo laial)
health, sanitation and infrastructure. (G)

115 | The establishment offers the means for local small entrepreneurs to | Jala s all dplaall ay jLiiall Glaal gl 208 (o)) slisall e cama | 10,0
develop and sell sustainable products that are based on the area’s gaplall Adhiall e adiad Al Adddieadl Slatidl aug g gl Ll
nature, history, and culture. (G) AR 5 ol
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11.6 | A code of conduct for activities in indigenous and local communities | ala¥) Cilasiaall o AaidU & L) ac) 8 45 saa slaid) ol O [
has been developed, with the consent of and in collaboration with Lainall ae A0S LIS Aglaall
the community. (G)

11.7 | Endangered plants and animals, historical and archaeological A Y Caatll g ¢l YL Bangal) bl g Gl gaal) Jsla a3 Vi sl | v,y
artefacts are not sold, traded, or displayed, except as permitted by | 4 7 seme 8 Lo oLl lgaa o S el yall adl A e daag yll
law. (G) Lol

11.8 | Material/supplies that are no longer used are collected and donated | Clmasll a3 o)y sliad) PP PRENNORRES I i | GRKY UK SV | JPEVENS) R R
to charitable organisations. (G) A yaall

12. GREEN ACTIVITIES o) padl) Al cldalEL) ) Y

12.1 | Information about nearby parks, botanical gardens, and landscape aglall @ilaslly b yidh Aalall Glegdaadl oYV 3 b sy | Y,
and nature conservation measures should be available to guests. (l) A Al hlidl 8 daphl) e ddadladll Do) ja) 5

12.2 | Guests should have the opportunity to borrow or rent bicycles. The A iy Al sel) sl yall jlaiin o lanils oYl da i jé g s | Y,Y
business should provide guests with the needed information. (1) Ll Aalall il gleally

123 | The business should sponsor at least one green activity in the local | & 4w JS J8Y) o aals " paal! Ly Walds sliial) e 55 o) g | vy
area on a yearly basis. Activities should focus on sustainable Al 5 Aalviial) dpailll o geda e iy K5 ol e Alad) Aahidll
development, environment and nature in or around the premises. (1) alaidl s = S Jaly dagdall

12.4 | The business should provide information to their guests regarding e o s dals @il e e slaay oY 3 g 3 psAS ol slaidl e cama | vge
close by Blue Flag awarded marinas and beaches. (G) Al sall (350 alall Baled Ao Juals

13. ADMINISTRATION Y

13.1 | All employee areas should fulfil the same criteria as guest areas. (| N3 3hliay cpilsall Jee 3hlie o jadV) #Uddl julee Guki| oy,

Al iy

13.2 | All stationery and promotional material that are produced for the 4c gilae sliiall duny s yill o) gall 5 ol a5 dpnlda 3N ases (3685 ) o | TLY
business should be awarded with an eco-label or be produced at a Ay julae Gulaidga i (e anada ol Acladiul dlas (35 e
company with an environmental management system. (l)

133 | Third party operated shops and businesses located on the premises | b e 5 Laall Glaiidly « el Galla dyjaall Jaddl Dlel s | aryy
of the establishment must be informed about the environmental Aldl)l Al G bl pmdl) Ll el liiadl e a8l
initiatives of the establishment as well as Green Key, and be _pady) el lallatia g Al 3 Y] &Ll Jlaall o8 aaaii g
encouraged to manage their activities in the same spirit following
the Green Key criteria. (I)

13.4 | When applicable, papers should be reused and/or separated into Agauy e Gl eV deadiul sale) s / ali Jewdd 550 duad sale) Cama | vt
recyclable categories for garbage pickup. And should reduce the use | Sleldy oY Wl s e «lSall A (3l aladinl Jlss slaidl e caayg
of paper in offices. Guest rooms and meeting rooms. (1) lelaayl
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13.5 | The business should inform its suppliers about its environmental Glllie g Loy agraandi 5 Al Slal BIVL Leas ) 0 30 sladl e g | w0
commitments and encourage them to follow Green Key criteria. (G) _p=ady s

13.6 | The business should ensure that the suppliers used are eco-certified, | 3s>35 A Adle (pa sian (13 ) e & Lelalad S of slasd) PASYEITEN T
have a written environmental policy and/or are committed to Aalaiocall el (pie yila g/ A0 i€ A Al
sustainable development. (G)

13.7 | Local and fair-trade services and goods are purchased by the sle Adalall dlatially ddaall claodldl g adull o) Hi slisall e sy | v,y
establishment. (G) Jadalad) 3 el Aadle

13.8 | Newly purchased goods should have an eco-label or should be Jarg 2 sall o i Adle e dlals Bhaa 3 yiil) Bl (5 sy | A
produced at a company with environmental management system. Adi) 5 Hlay) aUay
(G)

13.9 | The purchase of disposable and consumable goods is measured, and | 5 s ala33uY) &ld PEREWA el eSS aliy o 685 ol slinall e cany | rya
the establishment actively seeks ways to reduce their use. (G) Neeladiin) Julss LA ez Jadad oL 5 c3aa

13.10 | The use of environmental friendly means of transportation by guests | Jlia (pih sall g ¢V 33l Jid (e 2y 488 1) Ol gall Claladin s |y,
and staff is encouraged. (G) Lo e o 4 ged) el Hall cdalall Dl gall

13.11 | Company owned vehicles should only be used by guests and staff die Jadd Lgaladin L dald @Bl go Jiba g elliag ) sladl e caaa | v,
when necessary. (G) Y Al g el gall d0aal s g juial)

13.12 | Documents, emails, letters or any correspondence should only be Qg bygall e daid GOl yalls By Gl Acll S| v,y
printed when absolutely necessary. Printing should be double sided, | als (p XUl gy Aiany e Gl e 4850 ea e debbll
and customers should be asked if they require printed documents laadl) 5 4.8Y) C_.A}.a syl A daoll
regarding their stay. (G)
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