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Finalists
Hysan
“Hysan engages in a continuous dialogue with our
tenants, supporting them in their sustainability
journeys with practical initiatives.”

Leading Hong Kong landlord, Hysan is committed to sustainability
and encouraging best practices among its many F&B tenants. For
example, Hysan provides a waste food collection and transfer
service to the Organic Resources Recovery Centre on Lantau,
sparing tenants the expense of arranging this individually. Other
initiatives include Covid-prevention measures such as providing
medical-grade air purifiers and health screening to frontline staff
which have helped reduce the need for PPE. Be Straw Free is an
ongoing campaign which has substantially reduced the number
of plastic straws that tenants are using. Committed to education,
Hysan engaged Food Made Good in 2020 to hold free One Planet
Plate sustainability workshops and assessments for its tenants.

HKUST
“A contractor collects separated food waste from
11 locations on campus daily. To reduce weight and
make transport easier, the waste is dehydrated,
and compared to the previous year, more than 50%
more food waste was collected and converted to
energy or compost.”
HKUST has set itself an ambitious target – to achieve a 75%
reduction in the landfill waste it produces by 2028. Food
waste from the campus’s many restaurants is the single biggest
contributor and accounts for 40% of the total. Senior management
is playing an active role with a Sustainable Operations Executive
Committee, chaired by the Vice-President, sitting regularly. Efforts
are being made to collect data daily, and to train catering staff in
the importance of food waste separation and recycling. Camera
installations above bins have helped to identify waste types and
enable better data analysis. Renovations included a centralised
dishwashing and food separation facility. Already these initiatives
are bearing fruit and easing pressure on landfills. Importantly,
compulsory waste separation and recycling is part of the
tendering process for new F&B tenants.

www.foodmadegood.hk/

