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Say Yes to Waste Less Campaign Partners’ Initiatives

Partner | Initiative

Accor Hotels & Resorts | Accor in Singapore remains committed to placing people and nature at the core of
its operations. In 2026, we continue to take meaningful steps to reduce our
environmental footprint, with clear targets to lower energy and water consumption,
tackle food waste, and minimise overall waste across our hotels. Building on our
progress in eliminating single-use plastics, we are embedding sustainable solutions
throughout the guest journey — offering practical, eco-friendly alternatives that align
with our guests’ values.

Through initiatives such as Say Yes to Waste Less, Accor reinforces its
commitment to responsible hospitality, working closely with partners, guests, and
employees to drive impactful change. Guided by science-based targets, our
sustainability strategy ensures that our actions contribute to a greener future for
Singapore and beyond.

AlA Singapore Private | AlA’s Purpose is to help people live Healthier, Longer, Better Lives. This Purpose
Limited continues to guide our decisions, our strategy and the way we create long-term
value.

Through our sustainability approach, we focus on delivering meaningful outcomes
for our stakeholders across five strategic pillars, integrating environmental, social,
and governance considerations into how we operate, invest, and engage.
Internally, we are committed to equipping our employees with the knowledge and
confidence to champion our sustainability journey. In doing so, we foster a strong
sense of pride, alignment, and advocacy across the organisation.

Engaging Employees through AIA CAN
To support this commitment, we launched “AlA CAN” in 2024, an internal eco-office
movement that promotes sustainable practices across six key areas: waste
management, energy usage, water usage, travel and transportation, sustainable
procurement, and environmental wellness. Building on this, AIA Singapore
introduced a 95-day AIA CAN Divisional Impact Campaign in 2026 to celebrate our
95th Anniversary. The campaign leverages a gamified app to encourage
employees to adopt lower-waste lifestyles through daily challenges, including:

e Show Your Clean Plate

e BYO Reusables

e Share Your Zero Food Waste Hack

e Go Digital, Print Less

Strengthening Public Awareness

To strengthen public awareness and understanding of the zero-waste theme, AIA
Singapore leveraged digital engagement initiatives to encourage conversations
around waste reduction and responsible resource use.

On 17 March 2026, AlA Singapore marked the International Day of Zero Waste
through a social media giveaway campaign (with nearly 1,500 engagements on
social media) that encouraged individuals to share their own waste-reduction tips.
The campaign highlighted three simple ways to reduce waste in everyday life,
demonstrating how the principles of zero waste can be applied across various
aspects of daily living, from wardrobe choices to everyday consumption habits (link
to Instagram / Facebook).



https://www.instagram.com/p/DV-z58wFvj_/?igsh=ZWtmMTN1aGF6bDZ4
https://www.facebook.com/share/p/1XpkSRdsUU/?mibextid=wwXIfr

AlA Sustainability Film Series

In addition, AIA Singapore launched a four-part short film series exploring
sustainability through the perspectives of children. By capturing their curiosity,
imagination, and understanding of the world, the series offers a fresh and relatable
lens on topics that are often perceived as complex, helping to make sustainability
concepts more accessible to a wider audience. One of the four episodes, Upcycle
Into a New Future, focuses on how imagination and creativity can help reduce
waste by giving everyday materials a second life. Through children’s fresh
perspectives, the episode highlights how thoughtful reuse and upcycling can unlock
new value from items that might otherwise be discarded. In doing so, it helps foster
greater public understanding of zero-waste principles and encourages a circular
mindset, where resources are reused, repurposed, and kept in circulation for as
long as possible rather than becoming waste.

Our Commitment

At AlA Singapore, we believe small everyday actions can make a big difference.
That's why we've introduced food waste composters across all our owned and
managed buildings, helping to turn food scraps into compost and reduce waste
sent to landfill.

Alexandra Hospital

At Alexandra Hospital, sustainability is embedded across daily operations through
many intentional actions rather than a single flagship initiative. This collective
approach reflects a culture where every effort matters, with staff empowered to
reduce waste and rethink how resources are used. Guided by the principle of
prioritising reduction and reuse before recycling, every Alexian plays a role in
advancing sustainability outcomes.

Reduce efforts have delivered measurable impact. Since 2021, paper usage has
been cut by over 50 per cent, saving more than 1.5 million sheets annually. The
hospital has also reduced the use of over 450,000 disposable cutlery items and
lowered plastic bag consumption through reusable bag corners. Food waste is
minimised through improved planning and the use of a biodigester, reducing the
amount sent to landfill.

Reuse initiatives help extend the lifespan of resources across the hospital. Pre-
loved walking crutches are redeployed across care settings, while spectacles are
collected and redistributed to individuals in need through Lions Befrienders.
Damaged IV drip stands and used |V bottles have also been repurposed into
hydroponics systems for growing fresh produce. Additionally, up to 4,000 partially
used batteries from operating theatres are reused annually to power devices such
as remote controls and medical equipment.

Recycle efforts complete the loop, with improved waste segregation through
recycling bins in ward clean rooms and innovations such as recycling insulin pens
into materials for road construction. Together, these initiatives demonstrate how
consistent, ground-up actions can drive meaningful environmental impact.

Allgreen Properties
(Great World, Pasir Ris
Mall, Tanglin Mall, and
The Seletar Mall)

Go Green at Aligreen Properties’ malls and get rewarded!

Bring your own reusable bag, container or cup with $20* spend (double spending
required for supermarket receipts) for an instant-win scratch chance to earn Great
Rewards Points! Use points to offset your next purchase, redeem e-Vouchers, or
convert them into Carpark$.

Find out more at https://greatrewards.com.sg/promotion/go-green-and-earn-great-
rewards/.



https://www.linkedin.com/posts/aia-singapore_aiasg-healthierlongerbetterlives-sustainability-activity-7462653339869298688-SRcg?utm_source=social_share_send&utm_medium=member_desktop_web&rcm=ACoAAAbKwl4BzXUuKb_i1vQLJM14Ms7gMR_ZF80
https://greatrewards.com.sg/promotion/go-green-and-earn-great-rewards/
https://greatrewards.com.sg/promotion/go-green-and-earn-great-rewards/

Aloft by Marriott
Singapore Novena

Aloft by Marriott Singapore Novena is committed to responsible hospitality and
sustainable tourism, a commitment recognised through its Global Sustainable
Tourism Council (GSTC) Certification.

The hotel has implemented a range of sustainability initiatives, including the
elimination of single-use plastic bottled water in guestrooms and event spaces,
filtered drinking water systems, and a linen and towel reuse programme to reduce
water and energy consumption. Small toiletry bottles have also been replaced with
bulk pump-top bath amenities to minimise waste. Guests are encouraged to set air-
conditioning temperatures at 25°C, while energy-efficient LED lighting and
recycling facilities are available throughout the property.

Sustainability efforts extend to the hotel’s dining operations. 21 on Rajah, the
hotel’s halal-certified Asian buffet restaurant, partners with Treatsure to reduce
food waste by offering surplus food at discounted prices, allowing the community to
enjoy quality food while supporting a more sustainable food ecosystem.

The hotel also engages associates and guests through sustainability education and
awareness programmes, including participation in Earth Hour, where displays
made from upcycled materials promote waste reduction. Community initiatives
include tree-planting activities with NParks and donation drives collecting food and
pre-loved clothing.

Further supporting its sustainability journey, the hotel maintains an on-site urban
garden where herbs and produce are incorporated into food and beverage
offerings.

Through these initiatives, Aloft by Marriott Singapore Novena continues to minimise
its environmental impact while creating a more sustainable and meaningful
experience for guests, associates, and the community.

Al-Taqua Mosque

Al-Taqua Mosque is committed to fostering environmental stewardship through its
community outreach efforts and sustainable operational practices. Beyond
supporting Eco Harmony Day, the mosque regularly organises "Go Green"
initiatives that encourage the responsible recycling of textiles, paper products,
metal items and religious materials, helping to cultivate sustainable habitsamong
congregants and residents.

The mosque actively promotes responsible consumption and waste reduction
through recycling drives, awareness campaigns and initiatives that encourage the
reuse of materials. During major events and festive periods, it advocates mindful
food consumption and food waste reduction, while encouraging the use of reusable
containers and environmentally friendly alternatives where possible. To enhance
resource efficiency, Al-Taqua Mosque has adopted energy-efficient lighting and
implemented water-saving measures within its premises. These efforts reflect the
mosque's commitment to reducing its environmental footprint while creating a
greener and more sustainable environment for worshippers and the wider
community.

Through educational programmes, volunteer-led activities and partnerships with
community organisations, Al-Taqua Mosque seeks to inspire individuals and
families to take practical action towards environmental sustainability. By integrating
sustainability into both its operations and community engagement initiatives, the
mosque aims to nurture a culture of environmental responsibility and collective
action.

As a supporting partner of Eco Harmony Day, Al-Taqua Mosque is proud to
contribute to a shared platform that brings together faith communities, residents




and stakeholders to champion sustainable lifestyles and support Singapore's vision
for a greener and more sustainable future.

Amara Singapore

As part of Amara Singapore’s commitment to reduce wastage, the hotel has
implemented effective waste management through initiatives that promote and
encourage waste reduction.

For instance, all its rooms are equipped with energy-efficient systems and sensor
control units that adjust the air-conditioning thermostat and lighting. Recycling bins
are provided in each room for guests and filtered drinking water dispensers are
fitted to eliminate single-use plastic water bottles.

The property also adopts an eco-digester system that transforms food waste into
water that is disposed adequately. Employees also actively support waste
reduction efforts through their sustainable meal practices in the staff canteen.

Association of Trade
and Commerce (ATC)

Reducing of resources at engagement sessions

Compared to conventional ways in handling engagement session registration
through printed name list and visitor badges, ATC have digitalise and automated
their registration to check in process that eliminates the need for printed name list
and visitor tracking.

Visitor’'s badge is also digitalise, and for networking sessions, these badges are
only printed if required and is printed on recyclables only when the visitor check-in
at the session.

Digitalisation of annual ATC Sealed Membership Certificate

When member entities renew their membership annually, previous issued
certificates would expire when the renewal takes effect. To counter the wastage of
print and paper resources, ATC have digitalised their membership certificates that
members can automatically obtain via their BizPortal account and utilise on their
platforms.

At Tea

Customers who bring back their At Tea tumbler or foldable bottle will enjoy a $0.50
discount on the drink they order, which will be served directly in their reusable
drinkware. These initiatives help reduce waste and promote an eco-friendly tea-
drinking experience.

Baker & Cook

At Baker & Cook, sustainability is at the heart of their operations, and they are
committed to reducing both packaging waste and food waste through meaningful
initiatives. Over 50% of their packaging consists of recyclable paper bags,
significantly cutting down on single-use plastics. They continuously explore eco-
friendly alternatives to further minimise their environmental footprint.

Bamboo Straw Girl

Bamboo Straw Girl (BSG) is a homegrown Singapore social enterprise working
directly with makers in the region to produce zero-waste lifestyle goods. Growing
from their very first product, the simple bamboo straw, BSG now stocks more than
fifty unique products that help people to reduce waste in their daily lives.

With the motto ‘Refuse, Reduce, Rethink’, BSG aims to encourage the movement
against single-use plastics and fight against wasteful consumption. Besides their
retail efforts, BSG also holds school assembly talks, corporate training
programmes, and hands-on DIY workshops, and facilitates the 2030 Sustainable
Development Goals card game in Singapore.

Bloomberg

Bloomberg Singapore is committed to the responsible management of IT assets
and electronic waste, working closely with its downstream partners to support
circular economy principles. In 2023, the company strengthened its sustainability




efforts through an IT equipment refurbishment programme that extends the lifecycle
of eligible devices, with over 1,000 devices refurbished to date. Further, Bloomberg
Singapore also holds annual e-waste collection drives in its office to raise
awareness and encourage responsible recycling among employees, having proudly
collecting 133 kilograms of e-waste during the 2026 campaign.

Beyond electronics, the company recycles all coffee waste generated in its office by
channelling it to a local environmental company that upcycles the grounds into new
products such as coffee mugs and sunglasses. As an upcoming initiative,
Bloomberg Singapore will also recycle all eligible cans and plastic bottles catered in
its Singapore office in line with the requirements of the nationwide Beverage
Container Return Scheme (BCRS), reinforcing its support for this important
collective recycling effort.

Bossini

Bossini Singapore is proud to support Singapore's Zero Waste efforts by
encouraging shoppers to bring their own reusable shopping or recycling bags.
During the campaign period, customers who bring their own bag will enjoy 5% off
their purchase with no minimum spend required. Through this initiative, we hope to
encourage simple, everyday habits that help reduce single-use bag consumption
and make sustainable shopping an easy choice for everyone. Together, every
small action contributes to a greener and more sustainable future.

Braddell Heights CCC

Braddell Heights Constituency has two ongoing SYTWL events, Project Zero
Waste and Food Rescue with FairPrice. Both events involve transport
arrangements to collect surplus vegetables and fruits for distribution to residents.
The programme benefits approximately 220 households weekly, with distribution
taking place at 4pm across distribution points.

BreadTalk

Since April 2024, the first plastic carrier bag is given free with each purchase, with
a $0.10 charge for customers who request additional bags. This initiative has
resulted in a 65% reduction in plastic carrier bag usage.

With every purchase of a minimum amount at BreadTalk stores, customers are also
given free reusable bags.

Brickland-Tengah
Grassroots
Organisations

Brickland-Tengah Grassroots Organisations (GROs) and the Institute of Technical
Education (ITE) College West Green Ambassadors Club have been collaborating
on the Brickland-Tengah Green Village Hub — a monthly community initiative that
brings residents together to learn, create, and take action towards a greener
lifestyle through meaningful eco-activities and community bonding.

As part of the Say YES to Waste Less movement, the following activities are held
monthly to encourage residents to rethink waste in their everyday lives:

Makers' Corner invites residents to upcycle reclaimed industrial wood into
functional items. With basic tools and materials provided, and ITE Green
Ambassadors on hand to guide participants, this activity demonstrates that waste
can be transformed into something both beautiful and useful.

Garment Restoration teaches residents how to mend their clothing. Whether it is
torn jeans, loose buttons, or a dropped hem, volunteers are on hand to give
garments a new lease of life — proving that sustainability and style can go hand in
hand.

Perfectly Imperfect Groceries Distribution tackles food waste at its source by
redistributing fruits and vegetables that are perfectly edible yet often overlooked




due to minor cosmetic imperfections. Residents are encouraged to bring their own
bags and collect these rescued items — a small but meaningful step towards
reducing food waste in the community.

Through hands-on learning and community engagement, the Green Village Hub
has cultivated a growing culture of sustainability in Brickland-Tengah. By
empowering residents with practical skills and knowledge, the initiative continues to
spark positive change, contributing to Singapore's vision of a more sustainable
future.

Buddhist Compassion
Relief Tzu-Chi
Foundation (Singapore)

Tzu-Chi Foundation (Singapore) was established in 1993 and conferred an
Institution of a Public Character status the following year. It hosts complimentary
guided learning journeys at the Glow On Gallery, bringing sustainability concepts to
life. There, visitors can explore interactive exhibits and discover the inspiring
inventions and ground-up initiatives by Tzu Chi staff and volunteers. To make a
booking, email gog@tzuchi.org.sg.

Additionally, every third Sunday of the month is Tzu Chi Environmental
Sustainability Day, and across 39 Eco Points, residents are welcome to drop by
with their recyclable items and take part in simple sorting activities. Please refer to
Eco Point locations here: https://www.tzuchi.org.sg/en/events/tzu-chi-
environmental-sustainability-day/

Café&Meal MUJI

Café&Meal MUJI has stopped providing plastic straws and takeaway plastic cutlery
by default.

CapitaLand

CapitaLand contributes to the environmental and social well-being of its
communities through an integrated approach to sustainability. At CapitaLand
Investment (CLI), this is guided by clear targets, including achieving Net Zero for
Scope 1 and 2 greenhouse gas emissions by 2050 and a 25% recycling rate by
2030.

Central to these efforts is a continued focus on waste management and circularity
across its portfolio. In 2025, CLI’s properties recycled over 20,000 tonnes of waste,
including 75 tonnes of e-waste, building on initiatives in place since 2014.
Complementing these efforts is the CapitaLand Sustainability X Challenge (CSXC),
a global platform advancing innovation, with 30 solutions piloted or planned across
45 sites in seven countries to support resource-efficient, climate-resilient buildings.

Across its properties, these efforts translate into everyday touchpoints that engage
tenants, shoppers and the community. At Raffles City Singapore, the Green Corner
features interactive displays, recycling bins, e-waste collection points and a bag-
sharing station, with refreshed content supporting sustainability campaigns and
partner activations. Similarly, Sustainability Corners installed across 30 CapitaLand
Ascendas REIT properties in Singapore raise awareness and encourage
responsible consumption by enabling tenants and the public to reuse and reduce,
giving unused items a second life.

These initiatives are further strengthened through partnerships. As a longstanding
partner of the Public Hygiene Council, including its Corporate Action Network and
SG Clean Day initiative, CLI has expanded its collaboration across 16 malls and
workspace properties to deliver targeted campaigns promoting responsible waste
disposal and public cleanliness.

Caritas Singapore

Caritas Singapore is the official social and community arm of the Catholic Church in
Singapore and is the umbrella body for over 20 Catholic charities and organisations
whose work has touched the lives of many, regardless of race or religion.



mailto:gog@tzuchi.org.sg
https://www.tzuchi.org.sg/en/events/tzu-chi-environmental-sustainability-day/
https://www.tzuchi.org.sg/en/events/tzu-chi-environmental-sustainability-day/

In support of Say YES to Waste Less (SYTWL), Caritas Singapore will be
incorporating SYTWL messages and advocating for the reduction of waste
throughout the Caritas Agape Village, encouraging staff, beneficiaries, and
volunteers alike to do their part for the environment. As part of this effort, they are
launching a composting initiative that transforms gardening waste and vegetable
scraps from their Share a Pot programme into nutrient-rich compost. Looking
ahead, Caritas Singapore will expand the effort by teaching other Catholic parishes
how to compost and equip them with compost bins and the relevant knowledge
skills to start their own composting programmes.

Central Singapore
Community
Development Council
(CSCDC)

The Central Singapore Community Development Council (CSCDC) supports the
Say YES to Waste Less (SYTWL) campaign, reaffirming its commitment to
sustainability and physical wellness as part of its ongoing mission to create A Better
Life for residents.

Pass-1t-On (PIO) is a green initiative jointly led by The Helping Hand and CSCDC
that aims to foster a culture of reuse and inspire residents to adopt a zero-waste
way of life.

Through its online portal at www.passiton.org.sg, pre-loved items in good working
condition — from home appliances and furniture to mobility and learning aids — are
passed on to beneficiaries who need them most, giving pre-loved items a new
lease of life while reducing unnecessary waste.

The process is simple. Social Service Agencies (SSAs) can browse the portal or
request for second-hand household items on behalf of their beneficiaries, while
residents can donate their pre-loved items for SSAs to select and pass on to those
in need.

CSCDC encourages residents to make sustainable living a way of life and invites
stakeholders to champion the SYTWL campaign and build a greener community for
all.

Chinese Development
Assistance Council

The Chinese Development Assistance Council (CDAC) is a non-profit self-help
group for the Chinese community. CDAC offers programmes and assistance
schemes to help the less privileged in the community maximise their potential and
strive for social mobility through self-help and mutual support. CDAC will share and
amplify Say Yes to Waste Less messages with its network through its social media
platforms.

City Developments
Limited

City Developments Limited’s (CDL) City Square Mall (CSM) goes beyond providing
recycling bins by championing sustainability through their Green and Social Good
Space initiative. Shoppers are encouraged to embrace the 3Rs — reduce, reuse,
recycle—through various mall programmes. These include e-waste recycling in
partnership with ALBA E-Waste, food donation drives with The Food Bank
Singapore, and textile recycling initiatives with Greensquare Textile.

At CSM, an increasing number of retail tenants are also promoting waste reduction
by encouraging shoppers to opt for paper bags or bring their own reusable tote
bags instead of using single-use plastic bags.

To foster a waste-conscious mindset among staff, CDL organised learning trips for
its employees to an e-waste recycling hub and Semakau Landfill, providing
firsthand insights into how individuals and corporations can contribute to
responsible waste management and slow down landfill expansion.



https://www.passiton.org.sg/

Cloop

Cloop is a circular fashion social enterprise dedicated to reducing overconsumption
and waste in Singapore by helping consumers close the fashion loop with solutions
for preloved apparel/textiles and sustainable shopping alternatives including
Fashion Swap!, Open Wardrobe (thrift pop-up), Curated Bag (personal shopper in a
bag), and Bag It!.

Cloop aims to double the textile/leather recycling rate by introducing recycling bins
across Singapore. The public can donate clean, dry, and reusable items such as
clothing, bags, shoes, accessories, caps/hats, belts, toys, and household linens at
any of the 450+ yellow bins island-wide.

All collections are sent to Cloop's ISO-accredited textile recycling partner, Life Line
Clothing (Malaysia), where items are sorted into 500+ categories for targeted reuse
globally processed through a zero-waste-to-landfill system.

Cloop’s vision is to become a resource hub for circular fashion where people can
donate, swap, shop second-hand, buy materials, and learn to repair, repurpose,
and upcycle before recycling. Donations collected through Cloop's white collection
boxes go through a Cloop Cycle, where items are sorted into 20+ categories and
redistributed locally. A portion of the proceeds from swap/resale events supports
cloop.sg/beneficiaries, while appropriate items are blessed to organisations or
collectives with specific needs. For more information, visit cloop.sg

Cloop is running a donation drive campaign with Lumine from 1-30 July and will be
organising a donation drive, showcase and upcycling workshop as part of The
Outdoor Fair on 15-16 August, at The Good Ground zone.

Follow @cloop.sg on Instagram for updates on their events.

Cloversoft

Cloversoft elevates its customers’ well-being and homes by providing unique
choices of quality, safe, sustainable, and modern products with an effortless
aesthetic.

Cloversoft Unbleached Bamboo Tissues and Wet Wipes are made from planet-
friendly bamboo, a fast-growing renewable resource that regenerates much quicker
than traditional trees. Additionally, it is free from harsh chemicals, making them
safe for kids and gentle on sensitive skin.

Cloversoft’s personal care and cleaning range - such as Body Wash, Shampoo,
Conditioner, and Laundry Pods - features a plant-based and biodegradable
formulation. In addition, the products also feature unique natural scent blends
carefully crafted from plant-based ingredients or natural essential oils.

Cloversoft is also a proud Friends of the Bear sponsor to Polar Bears International,
and a proud Corporate Hero Partner to Rainforest Trust Conservation Circle. Every
time you pick up Cloversoft, portion of the proceeds would go towards saving the
polar bears and protecting the rainforests and its wildlife.

ComfortDelGro
Corporation

ComfortDelGro adopts a conscientious approach to waste management across
operations as part of its commitment to environmental sustainability, striving to
reduce waste to landfill. Efforts are focused on minimising waste generation and
supporting responsible end-of-life processes, alongside the integration of circular
economy practices to meet increasing environmental expectations from
stakeholders.

Its business units are encouraged to reduce waste within their operations through
annual target setting. Where possible, businesses have transitioned from
mandatory replacements to periodic inspections and targeted replacement of parts.
When assets reach end-of-life, large-scale operational waste like batteries and




tyres are either recycled or reused. Decommissioned vehicles are sent to scrap
yards where precious materials are recovered or donated to local community
initiatives. It also supports and participates in various national waste strategies and
initiatives.

Additionally, employees are encouraged to adopt responsible consumption habits
in the office through recycling awareness posters, combined with monthly
newsletters on sustainability themes to encourage mindful resource use.

Commenhers

Commenhers was founded to make slow fashion more accessible without
sacrificing style. Committed to sustainability, all of their upcycled products are
ethically sourced from textile waste in Singapore and Southeast Asia. By partnering
directly with corporations like Decathlon, they help minimise textile waste by
upcycling discarded goods into new products. Each product is carefully hand-sewn
by local beneficiaries, providing them with additional income while fostering a
community of conscious creators.

In support of Say YES to Waste Less, Commenhers is organising a free public
upcycling workshop in July 2026. Through this session, Commenhers aims to
encourage sustainable consumption and build a stronger movement towards
ethical fashion.

Common Man Coffee
Roasters

Common Man Coffee Roasters is committed to fostering eco-conscious habits
across its community through practical and impactful initiatives. To reduce single-
use waste, we offer a 10% discount to customers who bring their own tumblers,
encouraging everyday behavioural change.

Beyond our outlets, Common Man Barista’s Academy supports circularity by
repurposing jute and GrainPro bags, which are shared with partners such as One
Planet Singapore for beach clean-up efforts, as well as local artists for creative
reuse.

Conrad Singapore
Marina Bay

Conrad Singapore Marina Bay is committed to supporting Singapore’s Zero Waste
vision through a range of initiatives aligned with Hilton’s Travel with Purpose
strategy, which advances responsible travel and tourism.

Since January 2023, the hotel has processed more than 162,000kg of food waste
through its on-site food waste digester, converting waste into reusable grey water
and supporting waste reduction and resource conservation.

To further minimise waste, Conrad Singapore Marina Bay has reduced its reliance
on single-use plastics through the use of digital key cards and full-sized Byredo
bathroom amenities, helping to reduce disposable packaging across guest
touchpoints.

The hotel also leverages technology to enhance operational sustainability. Motion-
sensor technology in guest rooms optimises lighting and air-conditioning usage
when rooms are unoccupied, reducing unnecessary energy consumption.

In addition, LightStay, Hilton’s proprietary environmental and social impact
measurement platform, enables the hotel to monitor and manage energy, water
and waste consumption based on factors such as occupancy and weather
conditions, supporting more efficient resource management across the property.

Copthorne King's Hotel
Singapore

As part of Singapore’s Zero Waste efforts and the Say YES to Waste Less
campaign, Copthorne King’s Hotel Singapore is committed to reducing food waste
across its operations.




At Princess Terrace, Tien Court and Connections Lounge, our teams encourage
mindful dining and responsible consumption through thoughtful menu planning,
appropriate portion control, and close monitoring of buffet replenishment. Guests
are also gently encouraged to order or take only what they can finish.

For meetings, events and banquets, we work closely with organisers to plan more
accurate attendance and appropriate catering quantities, helping to minimise
excess.

The hotel also segregates unavoidable food waste from selected food and
beverage operations for proper treatment. Using our food digester, waste is
converted into liquid form, supporting Singapore’s efforts to close the food waste
loop and reduce the amount of waste sent for incineration.

Beyond guest-facing initiatives, our associates play an important role in identifying
opportunities to minimise waste in daily operations, from food preparation to
service.

Crowne Plaza Changi
Airport

As part of Singapore’s zero-waste efforts and our commitment to responsible
hospitality, Crowne Plaza Changi Airport integrates sustainability across the guest
journey and hotel operations.

In guestrooms, filtered water taps and bulk-size bathroom amenities reduce plastic
waste and conserve water. Towel and linen reuse cards encourage guests to save
water and energy.

Through the Greener Stay programme, guests staying two nights or more can opt
out of daily housekeeping in exchange for IHG One Rewards points, supporting
water and energy savings. Energy and water efficiency measures, including LED
lighting and water-saving aerators, further reduce our footprint.

We use a food waste tracker to support smarter purchasing, menu optimisation and
improved kitchen efficiency. We have also adopted a food digester that converts
food waste into greywater.

Our partnership with Food from the Heart, where surplus bread and pastries are
donated to local beneficiaries, supports the community while reducing waste.

Robotics further enhance operational efficiency across housekeeping and F&B
operations, helping reduce the use of water, energy, and cleaning chemicals.

For meetings and events, our Meeting for Good initiative supports sustainable
gatherings with digital collateral, reusable serviceware, and food waste reduction
practices.

We participate in key sustainability initiatives such as Earth Hour, where non-
essential lighting across public and back-of-house areas was switched off, and
Singapore World Water Day, with a three-hour water conservation exercise in
selected staff facilities to strengthen awareness of responsible water use.

These initiatives reflect our commitment to reducing waste, conserving resources,
and advancing sustainable hospitality.

D2L.sg

D2L.sg is a food waste stewardship social enterprise that stewards all types of
surplus and waste through the use of their proprietary Tech-enabled and Data-
driven platform. D2L.sg creates hyperlocal ecosystems of food circularity,
empowering people, private and public sector stakeholders to participate in the
zero-waste movement.




D2L.sg will be conducting a Corporate Social Responsibility (CSR) initiative
focused on food waste stewardship. Participants will engage in hands-on activities
such as collecting food waste, sorting and listing items on GoodHood.sg, and
distributing to beneficiaries. The programme will also include an educational
session on food waste reduction, food safety protocols, and the environmental and
social impact of food waste recovery.

Dao by Dorsett AMTD

Dao by Dorsett AMTD is proud to Say YES to Waste Less (SYTWL) with initiatives
designed to minimise environmental footprint. From the Dao handy tote and
refillable in-room amenity bottles to in-room water filters and digital notices via the
digital concierge, they actively reduce and eliminate single-use plastics and paper
wherever possible. Guests can further support their mission by choosing a Greener
Stay, opting out of daily housekeeping and dry amenity replenishments in
exchange for room credits. Dao believes that small changes lead to a big impact.

Ding Tai Fung

Since 2022, Din Tai Fung has been gradually eliminating plastic takeaway
containers in favour of paper materials as part of their sustainability initiatives.

Furthermore, the restaurant minimises single-use plastic by using reusable plastic
cartons for internal deliveries from the Central Kitchen to its islandwide restaurants.
Designed for repeated use, these cartons help reduce waste while maintaining
packaging efficiency.

District East Mosques

District East Mosques demonstrates their commitment to environmental
sustainability through thoughtful initiatives during Ramadan and beyond. District
East Mosques has implemented a Bring-Your-Own Bag (BYOB) rack system at 16
different mosques, encouraging congregants to embrace sustainable practices
whilst reducing single-use plastic waste.

DON DON DONKI
Singapore

DON DON DONKI is committed to promoting environmental sustainability by
encouraging the use of reusable bags. Recognising the impact of plastic waste,
there have been proactive steps to provide a variety of shopping bags that are
designed to be long-lasting and convenient, making it an environmentally
responsible choice for all shoppers. Through in-store signage, promotions and
digital campaigns, these small yet impactful initiatives also help to raise more
awareness and foster a more sustainable shopping experience for all.

Dorsett Changi City
Singapore

Dorsett Changi City Singapore is committed to creating a positive impact while
aligning with Singapore’s zero-waste initiatives. As part of the hotel’s sustainability
efforts, single-use plastic water bottles have been eliminated from guest rooms.
Instead, each room is equipped with a filtered drinking tap, providing a convenient
and eco-friendly way to stay hydrated.

To further reduce plastic waste, the hotel is transitioning to refillable shower
amenities in reusable bottles. Toiletries are also thoughtfully selected with
sustainability in mind and made from eco-friendly materials to minimise their
environmental footprint. The hotel also ensures that all waste is properly sorted for
collection by the waste management company, supporting the principles of reduce,
reuse, and recycle. By making these conscious changes, Dorsett Changi City
Singapore aims to provide a greener and more responsible stay for its guests
without compromising comfort or convenience.

Dorsett Singapore

Dorsett Singapore continues to strengthen its commitment to sustainability and
zero-waste hospitality through a range of key 3R (Reduce, Reuse, Recycle)
initiatives aimed at minimising environmental impact across both guest and
operational touchpoints.




To reduce resource consumption, the hotel has implemented e-Registration cards,
e-invoices, and digital HR systems such as E-Payslips, E-Leave, and E-Claims to
significantly cut paper usage. Guests also have the option to decline daily
housekeeping, in return receiving Dorsett Dollars as a reward for conserving water
and energy.

To reduce single-use plastics, the property has introduced in-room water filtration
systems to eliminate bottled water, switched to refillable soap and lotion
dispensers, and adopted eco-friendly packaging such as kraft-based slipper bands
instead of plastic wrapping. These measures help minimise disposable waste at
source.

To reuse and encourage responsible habits, both guests and associates are
encouraged to adopt sustainable practices such as using reusable containers for
takeaway meals and supporting local, responsible suppliers. Together, these
initiatives embed sustainability into daily hotel operations and guest experiences,
supporting a greener hospitality ecosystem.

DUO Singapore

DUO Singapore (DUO) is an iconic integrated development in the heart of the
Ophir-Rochor corridor, comprising Grade-A offices, residences, retail spaces, and a
hotel. As part of our ongoing commitment to sustainability and Singapore’s Zero
Waste goals, DUO actively promotes circularity and responsible consumption.

Our Green Corner at B3 of DUO Galleria provides a convenient drop-off point for e-
Waste, textiles, contact lens blisters packaging, spectacles, books, and food
donations via the Food Bank — making it easy for the community to participate in
green efforts. DUO is also certified BCA Green Mark Platinum, and we regularly
collaborate with tenants and partners on green initiatives ranging from food waste
reduction, sustainable fashion exhibitions, to energy conservation. Participating in
Say YES to Waste Less (SYTWL) further supports our mission to foster a more
sustainable urban environment.

Ecosami

Ecosami aims to promote household and community composting along with
advocacy around circularity of all other waste streams. In support of Say YES to
Waste Less (SYTWL), Ecosami will be incorporating SYTWL messages on their
social media platforms and create posts on how to use kitchen scraps via
composting and why it leads to other eco-habits.

Ecoworks

Ecoworks is spearheading Singapore’s neighbourhood refill network, tackling
single-use packaging waste in homecare products while delivering real savings for
consumers. Through a growing network of refill stations, consumers can simply
reuse their bottles at refill stations and go zero-waste for their regular purchases.

The first brand on board this zero-waste journey is bio-home, guaranteeing the
lowest price in Singapore when consumers switch to refilling - demonstrating that
sustainable options can also be cost-effective.

Refill, always cheaper.

Erwin’s Gastrobar

Erwin's Gastrobar is dedicated to fostering a sustainable future by taking tangible
steps towards environmental responsibility. They are actively monitoring and
reducing food waste, meticulously managing utilities consumption, and sourcing
raw materials as locally as possible to minimise carbon footprint. Sustainability is
an ongoing project that Erwin’s Gastrobar is deeply invested in. With each action
they take, they strive to make a positive contribution to the environment, laying the
groundwork for a better tomorrow.




Fairmont Singapore
and Swissétel The
Stamford

Fairmont Singapore and Swissbtel The Stamford are committed to advancing
sustainable hospitality through initiatives that reduce waste, improve efficiency and
promote circularity. As Global Sustainable Tourism Council (GSTC) certified hotels,
sustainability is embedded across operations, with a strong focus on minimising
environmental impact while delivering exceptional guest experiences.

A key pillar of the hotels' waste reduction strategy is food waste management.
Through a partnership with Lumitics, smart food waste tracking technology is used
across kitchens for continuous monitoring, enabling better forecasting, menu
engineering and procurement decisions. This data-driven approach helps reduce
overproduction and avoidable waste.

To further address food waste, the hotels have installed three food waste valorisers
with a combined capacity of 800kg. These machines convert approximately 80% of
food waste into water vapour, while the remaining 20% is transformed into nutrient-
rich substrate. This substrate is converted to fish feed and used at the property's
rooftop Aquaponics Farm as part of a closed-loop ecosystem, supporting
sustainable food production on-site.

The pioneering Aquaponics Farm supplies fresh vegetables, herbs and fish to the
hotels' restaurants, reducing food miles, transportation emissions and packaging

waste. By reusing resources within the ecosystem, the farm serves as a practical
example of circular economy principles in action.

Additional waste reduction measures include recycling approximately 110,000
Nespresso capsules annually, eliminating single-use plastic water bottles through
filtered water systems, and implementing sustainable event and catering practices.
Together, these initiatives demonstrate Fairmont Singapore and Swissétel The
Stamford's commitment to reducing waste, conserving resources and creating a
more sustainable future for hospitality.

FairPrice Group

FairPrice Group (FPG) manages waste and resources through a structured Food
Waste Framework, prioritising source prevention via data-driven inventory
management to eliminate overstocking. A key food waste initiative is "IMPerfect
Fellas," which has sold blemished fruits and vegetables at reduced prices since
2015, successfully diverting 964 tonnes of produce from the waste stream. FPG
also redistributes surplus food through its Neighbourhood Food Share initiative. In
2025, this programme expanded its reach to approximately 70 community
distribution points in collaboration with grassroots organisations, channelling 162
tonnes of surplus edible food to local charities. At the food service level, Kopitiam
voluntarily installed an industrial food waste composter machine at Lau Pa Sat
capable of treating up to 4 tonnes of food waste daily, diverting it from incineration
and the landfill.

On the packaging front, FPG focuses on reducing virgin plastic consumption and
eliminating unnecessary materials by collaborating directly with suppliers and brand
partners. Within its retail operations, the group promotes reusable bag adoption,
and provides convenient in-store recycling options to further mitigate pressure on
Singapore’s Semakau Landfill.

Food from the Heart

Food from the Heart is a registered Singapore charity dedicated to strengthening
food security while promoting the meaningful redistribution of surplus food. They
work to ensure that good, edible food is redirected to individuals and families in
need, creating a positive bridge between surplus and community support.

Through strong collaboration with donors, partners, and volunteers, Food from the
Heart collect surplus bread and other food items and channel them into structured
programmes island-wide, including bread and food distribution, school-based
support initiatives, and community food packing sessions. These efforts help




extend the life of surplus food, transforming it into essential nourishment for those
who can benefit from it.

Each initiative supports a more mindful and connected approach to food use,
encouraging care, sharing, and sustainability within the community.

In support of Say YES to Waste Less, Food from the Heart is pleased to contribute
to efforts that encourage mindful use of resources and collective community action
and remain committed to working alongside partners and volunteers to turn surplus
food into meaningful support that reaches those who need it most.

Food Junction

Food Junction is committed to fostering sustainability through a series of initiatives
aimed at minimising waste across its operations.

By advocating for sustainable food practices, including farm-to-table sourcing and
supporting local producers, Food Junction encourages tenants to prioritise eco-
friendly ingredients. Additionally, by considering the environmental impact of its
packaging, they introduced recycled materials for containers, utensils, and bags,
promoting sustainability in both dine-in and takeaway experiences. Food Junction
also imposes a $0.30 charge for the use of plastic takeaway containers.

Food Junction is also working towards minimising single-use plastics. We have
introduced strawless lids for cold beverages across our outlets, thereby reducing
the use of plastic straws and overall plastic waste.

Food Republic

Food Republic is committed to sustainability by reducing food and plastic waste.
Through collaborations with malls, they have taken part in various eco-friendly
initiatives, including the Food Waste Valorisation Programme by Frasers Property.

In a pilot programme launched in 2024, food waste collected from Food Republic
Causeway Point was transformed into commercial-grade fish feed, creating new
possibilities of a sustainable production of aquaculture feed.

To reduce plastic waste, Food Republic is working towards minimising single-use
plastics. By the end of 2025, they will introduce strawless lids for cold beverages to
reduce the use of plastic straws. Food Republic also imposes a $0.30 charge for
the use of plastic takeaway containers.

Foreword Coffee

Foreword Coffee is a social enterprise that supports environmental sustainability by
encouraging the Bring-Your-Own movement, reducing the use of disposables, and
repurposing waste at cafes. Recognising businesses' crucial role in encouraging
sustainable consumer practices, Foreword Coffee promotes the Bring Your Own
(BYO) movement by offering incentives across all café locations. Customers who
bring their own cups enjoy a 10% discount on drinks at any of their cafés!

Four Points by
Sheraton

Four Points by Sheraton Singapore, Riverview has phased out the use of
disposable plastic straws and stirrers across its F&B outlets, The Best Brew and
Four Points Eatery. In support of sustainable practices, these items have been
replaced with eco-friendly alternatives, including ocean-safe buckwheat straws and
compostable wooden stirrers.

Frasers Property
Singapore

With the built environment contributing to 40% of global waste streams, Frasers
Property Singapore plays a pivotal role in promoting sustainable practices. By
adopting a holistic approach to waste management, the company enhances
operational efficiency while supporting climate change mitigation and driving
sustainable outcomes.
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Its initiatives focus on prevention, reduction, recycling, and reuse, working closely
with tenants, customers, and partners to advance circular economy principles. As
part of its annual Environment Month, Frasers Property Singapore organises a
series of activities across select retail and commercial properties to promote waste
reduction and sustainability. These include upcycling workshops, roadshows, eco-
markets, recycling drives and coastal cleanups for its staff, shoppers and tenants to
encourage waste reduction and inspire more sustainable lifestyle choices.

Since January 2024, Frasers Property Singapore has implemented a first-of-its-
kind food waste valorisation programme across five of its malls. As part of this
initiative, food waste is transformed into high-quality microbial protein to be used
downstream as aquaculture feed. As of FY2025, about 258 tonnes of food waste
has been diverted from incinerators, a 24.2% increase from FY2024. The
programme supports Frasers Property Singapore’s broader commitment to
advancing Singapore's Zero Waste vision and a circular economy.

Fridge Restock
Community SG

Fridge Restock Community SG (FRC), founded in late 2020, is a registered non-
profit organisation powered by volunteers who rescue surplus fruits and vegetables
from wholesalers and redistribute them to communities across Singapore.

FRC volunteers conduct food rescue operations at Pasir Panjang Wholesale
Centre (PPWC) two to three times each week. The rescued produce is delivered to
a network of community fridges and distribution points located at void decks and
neighbourhood spaces, many of which are managed by Resident Networks (RNs),
Community Clubs (CCs), or resident-led groups. FRC works closely with these
community partners to divert fresh produce to those who need it.

Beyond its regular rescue operations, FRC also responds to ad hoc donations of
near-expiry and past best-before-date food from corporate and community donors.
These donations may include chilled and frozen items, which are transported using
FRC'’s refrigerated truck.

On average, FRC rescues approximately 9 tonnes of food each week, excluding ad
hoc rescues, benefiting more than 6,700 households through its various distribution
channels.

By rescuing and redistributing edible surplus food, FRC reduces food waste,
strengthens community support networks, and delivers meaningful environmental
and social impact across Singapore.

Gain City

Gain City is committed to reducing waste and promoting sustainability through their
efforts in supporting Say YES to Waste Less (SYTWL) through the following
initiatives:

e Recyclable Shopping Bags: We have replaced single-use plastic bags with
recyclable shopping bags, encouraging customers to bring their own.

e ‘Less Rice’ Option at Food Kiosks: Our food kiosks now provide a ‘less rice’
option to help reduce food waste.

o Food Waste Machine at Gain City Megastore: Our Megastore features a food
waste machine that processes food scraps into compost, reducing landfill
waste.

Through these efforts, Gain City upholds its commitment to sustainability. They
believe small actions make a big difference and invite customers to join them in
protecting the planet.




Gardenia Foods (S)
Pte Ltd

Besides actively reducing the amount of waste produced, Gardenia Singapore also
focuses on increasing its reuse. Other than upcycling unsold bread into animal
feed, Gardenia Singapore has worked with several local start-ups, such as Less &
Co (previously known as CRUST Group), which upcycles unsold bread into
beverages for Food Service and Retailers, and Prefer, which produces bean-free
coffee.

Gardenia Singapore is also working on community projects to provide market
surplus bread every week to beneficiaries of the Food From The Heart and
It'sRainingRaincoats.

As part of its sustainability effort to reduce plastic packaging, Gardenia Singapore
has reduced the thickness and length for some of its packaging and organises
outreach programmes and social media posts to promote awareness of recycling
used plastic packaging.

Gardenia Singapore encourages consumers to ‘go green’ by distributing reusable
non-woven shopping bags and sandwich boxes in the retail front.

Geneco

This year marks the sixth consecutive year of Geneco's Used Red Packet
Recycling Initiative, as part of its annual Chinese New Year campaign that
encourages the community to give used and excess red packets a second lease of
life through recycling.

Since 2021, the initiative has seen significant growth, increasing from 410kg of red
packets collected and recycled to over 6,830kg in 2026 — more than sixteen-fold
over the years.

The initiative also reached its largest scale yet this year, as Geneco expanded its
network from 28 recycling bins to more than 250 island-wide. The wider availability
of collection points made it easier for the public to participate, supporting waste
reduction and sustainability efforts.

Through its dedicated commitment to #PowerTheChange, Geneco hopes to inspire
more people to keep traditions alive while contributing towards Singapore's vision
of a City in Nature.

Getgreenr

getgreenr supports Singapore’s zero-waste efforts by encouraging consumers and
businesses to give their electronic devices a second life. Through its platform,
users can easily trade in used smartphones, tablets, laptops, and other consumer
electronics instead of leaving them unused at home or disposing of them
prematurely. getgreenr connects customers with trusted second-hand electronics
partners to help extend the lifespan of devices through reuse, refurbishment, and
resale.

To make sustainable choices more accessible, getgreenr also offers quality-
assured refurbished devices, giving consumers a more affordable and
environmentally friendly alternative to buying new. By promoting device reuse and
responsible recirculation, getgreenr helps reduce electronic waste, conserve
resources, and support a more circular economy in Singapore.

As part of the campaign, getgreenr hopes to raise greater awareness that reducing
waste is not limited to food and disposables but also includes everyday electronics.
By making it simple, safe, and rewarding to trade in or purchase refurbished
devices, getgreenr aims to help more Singaporeans take practical steps towards a
zero-waste lifestyle.

Global Premium Hotels
Limited

Global Premium Hotels Limited (GPHL) is progressively reducing waste generation
across our operations through environmentally conscious initiatives.




To minimise single-use plastic consumption and encourage guests to use their own
bottles, we have phased out the provision of single-use plastic bottles. We have
installed filtered drinking taps in rooms. Water dispensers are also located in the
hotel lobbies for easy refilling.

Additionally, we reduce plastic waste within guest amenities by using reusable
soap dispensers and purchasing our soaps in bulk, decreasing the reliance on
single-use packaging.

Goodwood Park Hotel

Goodwood Park Hotel is honoured to be certified by the Global Sustainable
Tourism Council (GSTC), recognising our commitment to responsible hospitality.
The hotel has also completed its GSTC First Surveillance Audit in June 2026.
This global certification affirms our efforts in sustainable management, community
and socio-economic impact, cultural heritage preservation, and environmental
responsibility; all aligned with the highest international standards in sustainable
tourism.

e rPET Packaging: For in-room guest amenities, we have replaced traditional
plastic packaging for shampoo, shower gel, conditioner, and body lotion with
rPET (recycled PET) material, giving plastic a second life.

o Corn-Starch Alternatives: Disposable amenities such as dental kits, shaving
kits, combs, and shower caps are now made corn-starch material instead of
plastic, which is environmentally friendly and recyclable.

o Paper Straws: We have fully transitioned from plastic straws to durable, eco-
friendly paper alternatives.

e Corn-Starch Cutlery: Disposable plastic cutlery is a thing of the past. For
takeaway orders, our guests now receive utensils made from sustainable corn-
starch material.

Grain

Grain is dedicated to making great food with minimal waste. It has implemented
initiatives to reduce its environmental impact across sourcing, packaging, and food
waste management. By optimising portioning, closely tracking ingredient utilisation,
and designing menus with shared components, Grain has successfully reduced
food waste by 30%. Excess meal boxes are donated through Divert for 2nd Life
(D2L.sg) to ensure surplus food reaches those in need. The company also
prioritises sustainable ingredients, sourcing local eggs and greens and offering
plant-based menu options with a lower carbon footprint. In addition, a portion of the
delivey fleet now uses electric vans to reduce emissions from diesel.

To minimise packaging waste, Grain has introduced bagasse (sugarcane pulp)
meal boxes, FSC-certified paper, and napkins, while defaulting to a no-cutlery
option for deliveries. Looking ahead, Grain is taking further steps towards full
carbon tracking, transitioning to a full electric delivery fleet, and eliminating plastic
packaging. By embedding sustainability into its operations, Grain continues to
serve thoughtful meals while actively reducing its environmental impact.

Grand Copthorne
Waterfront Hotel
Singapore

Grand Copthorne Waterfront Hotel Singapore strongly embraces the principles of
Reduce, Reuse, and Recycle as part of its commitment to sustainability and
Singapore’s Zero Waste vision. The hotel integrates sustainable practices into daily
operations while encouraging responsible consumption among guests and staff.

Reducing waste at source is a key priority. The hotel minimises single-use plastics
by replacing disposable amenities with refillable dispensers and eco-friendly
alternatives. Guests are encouraged to participate in linen and towel reuse
programmes, helping to conserve water and energy. In dining operations, food
waste is reduced through careful menu planning, portion control, buffet




management, and waste monitoring. To further minimise food waste, surplus food
is redistributed through the treatsure platform, allowing consumers to purchase
excess food at discounted prices instead of it going to waste.

The Hotel integrates reuse principles within its operational approach by prioritising
resource efficiency and minimising reliance on single-use items where feasible.
This includes adopting practices that extend the lifecycle of materials and products
across hotel operations, supporting a more sustainable and responsible approach
to hospitality sustainability objectives.

Recycling is reinforced through clearly labelled recycling bins placed throughout the
property for paper, plastics, glass, and metals. Back-of-house waste sorting and
partnerships with recycling vendors further strengthen recycling efforts. The hotel
also uses food waste digesters to convert leftover food into compost and biogas,
reducing landfill waste while contributing to renewable energy generation.

Through staff engagement programmes, sustainability campaigns, and guest
awareness initiatives, Grand Copthorne Waterfront Hotel Singapore continues to
foster a culture focused on reducing waste, reusing resources, and recycling
responsibly while delivering exceptional hospitality.

Grand Park City Hall

Grand Park City Hall is an eco-friendly 5-star hotel in Singapore focused on
sustainable travel, committed to reducing carbon emissions and waste while
providing a comfortable experience for guests.

Notable efforts include integrating sustainable design as an integral part of its
operations and stay experience, such as collecting rainwater for landscaping, using
solar panels, eliminating single-use plastic bottles by offering in-room water
dispensers and using motion sensors to conserve energy. The hotel also uses
energy-saving lighting, appliances and eco-friendly toilet amenities such as
Appelles.

At Tablescape Restaurant, sustainability is part of the culinary experience. The
chefs utilise herbs from the in-house herb garden for dishes, and weigh food waste
frequently.

The hotel has also been certified by the Global Sustainable Tourism Council
(GSTC) and recognised with various sustainability certificates such as Singapore
Hotel Sustainability Award, and ASEAN Green Hotel Standard.

Beyond internal efforts, the hotel also strives to get guests and public onboard with
the message of sustainability, such as hosting educational tours for school children
and encouraging guests to participate in sustainable practices.

Green Nudge

Green Nudge is a B Corp Certified social enterprise based in Singapore with eight
years of experience supporting businesses and communities to achieve a positive
environmental impact through activities, outreach and sustainability consulting.
Green Nudge conducts about 400 curated experiences annually, including
workshops on managing food, fabric and plastic waste, cleanup activities and
educational trails, all aimed at empowering community builders and communities in
their sustainability journey through meaningful experiences.

This year, Green Nudge’s focus is to work with partners to bring E-waste Recycling
to the community through mobile exhibitions, implement outreach programmes
involving Seniors to raise awareness about the Beverage Container Return
Scheme (BCRS) roll-out, implement a nation-wide Beach Cleanup Outreach
Programme for Youths, among many others. To learn more about Green Nudge,
visit www.greennudge.sg.
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Green Sproutz
Singapore

Green Sproutz Singapore is a social enterprise that focuses on environmental
sustainability education by synergising with partners of all levels. They
conceptualise, plan and conduct environmental sustainability and educational
outreach programmes for schools, corporates, and community partners. Green
Sproutz Singapore will be disseminating Say Yes to Waste Less (SYTWL)
messages via their social media and website, as well as through their outreach
programmes, such as sustainability-focused talks, workshops and learning
journeys for schools, corporates and community partners island-wide.

Greendot

At Greendot, sustainability is an integral part of our commitment to creating a better
future for our community and the environment. Greendot actively promotes waste
reduction through daily operational practices. Customers are encouraged to decline
single-use cutlery and plastic bags whenever possible, supported by in-store
reminders and educational signage that reinforce environmentally conscious habits.

As a plant-based food brand, Greendot believes that small, consistent actions can
collectively create a meaningful impact. Through ongoing efforts to reduce waste,
encourage reusable alternatives and raise environmental awareness, we remain
committed to supporting Singapore's sustainability goals and fostering a greener
future for generations to come.

Greenwood Fish
Market

Greenwood Fish Market believes that great seafood should not come at the
expense of the environment. As a low-waste kitchen, they make the most of every
ingredient, ensuring nothing good goes to waste. Under the creative hands of
Chef/Owner Alan Lee, fish bones are deep-fried into crispy, savoury bites, while
crustacean shells simmer into rich, flavourful stocks. Even their packaging is
thoughtfully chosen, with recyclable options wherever possible. It is all part of their
commitment to serving fresh, honest seafood—sustainably and responsibly.

Hilton Singapore
Orchard

Hilton Singapore Orchard is committed to advancing sustainable hospitality through
purposeful initiatives that reduce environmental impact across the guest journey.
The hotel is Global Sustainable Tourism Council (GSTC) certified and continues to
strengthen its sustainability efforts through practical, measurable actions.

Key initiatives include reducing single-use plastics through the use of digital and
wooden key cards, as well as bulk bathroom amenities across guest rooms and
suites, significantly lowering plastic waste. The hotel also operates an in-house
water filtration and bottling system that produces reusable glass bottles, helping to
eliminate single-use bottled water.

In support of sustainable mobility, Hilton Singapore Orchard has also introduced
electric vehicle (EV) charging stations on property, encouraging lower-carbon
transportation options for guests and visitors.

The hotel continues to prioritise responsible sourcing, including sustainable
stationery and seafood options where possible, and works closely with partners to
curate climate-conscious dining experiences aligned with GSTC standards.

Through its Meetings, Incentives, Conferences and Events (MICE) programme,
‘Meetings, Elevated’, the hotel integrates sustainability into event experiences via
carbon tracking, climate-conscious menus, and community-focused initiatives. In
partnership with ClimeCo, selected events also support carbon offsetting through
verified carbon credits, enabling more sustainable meeting experiences.

Holiday Inn Express
Singapore Clarke Quay

Holiday Inn Express Singapore Clarke Quay delivers smart, practical hospitality
designed with long-term environmental sustainability at its core. As IHG’s very first
Low Carbon Pioneer in Asia Pacific and a Global Sustainable Tourism Council




(GSTC) certified hotel, the property focuses on driving real environmental impact
while maintaining a seamless, high-quality guest experience.

The commitment to resource efficiency starts with the building itself. The hotel
features an innovative tilting facade that naturally minimises solar heat gain, paired
with 100% natural ventilation across all guest corridors, the fithess centre, and the
carpark. To optimise energy performance, the property utilises an efficient chilled-
water plant alongside a water-to-water heat pump that delivers a 71% reduction in
hot-water energy.

When it comes to waste reduction, the hotel tackles major waste streams directly at
the source. The property's most impactful initiative has been targeting single-use
plastic bottles by installing filtered water taps in every guest room, preventing
approximately 270,000 plastic bottles from entering the waste stream in 2025
alone.

Resource efficiency also extends to water management. By integrating highly
efficient water fittings throughout the building, the hotel has significantly reduced
daily consumption. These combined efforts define the property's ongoing mission to
provide smart travel with a smaller environmental footprint.

Holiday Inn Express
Singapore Katong

Holiday Inn Express Singapore Katong supports Singapore's Zero Waste vision
through sustainable initiatives that reduce waste, conserve resources, and
encourage responsible choices among guests and team members.

The hotel has eliminated single-use plastic water bottles in guest rooms by
providing filtered drinking water solutions, significantly reducing plastic waste.
Additional waste reduction measures include the use of wooden keycards and bulk
bathroom amenities, helping to minimise the consumption of single-use items
throughout the guest experience.

To address food waste, the hotel has implemented a food waste digester that
processes food waste generated from daily operations, reducing the amount of
waste sent for disposal and supporting more sustainable waste management
practices.

The hotel also incorporates resource conservation measures through energy-
efficient lighting and water-saving fixtures designed to reduce environmental
impact. Guests are encouraged to participate in the IHG Greener Stay programme,
where guests can earn 500 points per night by opting out of daily housekeeping
services, helping to conserve water and energy associated with laundry and room
cleaning.

Through these efforts, Holiday Inn Express Singapore Katong continues to
contribute towards Singapore's sustainability goals while delivering a comfortable
and environmentally conscious stay experience for guests.

Holiday Inn Express
Singapore Orchard
Road

At Holiday Inn Express Singapore Orchard Road, sustainability is a core pillar of
our identity as a GSTC-certified property. In alignment with IHG’s “Journey to
Tomorrow” commitment, we are dedicated to supporting Singapore’s Zero Waste
Masterplan through practical and meaningful initiatives that encourage responsible
consumption and waste reduction.

A key milestone in our sustainability journey is the complete elimination of single-
use plastic water bottles, achieved through the installation of in-room filtered water
taps. This initiative, together with our transition to bulk, refillable bathroom
amenities, has helped reduce our daily waste footprint. We have also extended our
circular focus to our rooms, where guests rest comfortably on bedding featuring
pillows and duvets made from 100% recycled materials.




To tackle food waste, we have partnered with Yindii to rescue surplus high-quality
food from our daily breakfast buffet, offering it to the community at a discounted
rate and preventing edible meals from entering landfills.

Beyond material waste, our property also adopts smart design features to reduce
environmental impact. Our vertical green walls act as natural thermal insulation to
support energy efficiency, complemented by water-aerated fittings throughout the
hotel. Through these efforts, Holiday Inn Express Singapore Orchard Road is proud
to contribute towards a greener and more waste-conscious future for Singapore.

Holiday Inn Express
Singapore Serangoon

At Holiday Inn Express Singapore Serangoon, we are committed to supporting
Singapore’s Zero-Waste vision by reducing our environmental impact and
contributing positively to our local community.

We implement energy-efficient initiatives such as LED lighting and motion sensors
in guest rooms and common areas, while regularly maintaining our electrical
systems to optimise performance. These efforts have contributed to a 3% year-on-
year reduction in energy consumption.

To conserve water, we have installed water-saving fixtures and actively encourage
guests and team members to adopt responsible water-use practices. As a result,
we achieved a 3% year-on-year reduction in water consumption.

We also continue to minimise waste through sustainable solutions. The installation
of a water filtration system has helped reduce single-use plastic consumption, while
full-sized refillable shampoo and shower gel dispensers replace disposable travel-
sized amenities. Together, these initiatives have contributed to a 3% year-on-year
reduction in waste generation.

Through these ongoing efforts, we remain dedicated to operating responsibly and
creating a more sustainable future for our guests, team members, and community.

Holiday Inn Singapore
Atrium

Holiday Inn Singapore Atrium continues to strengthen its commitment to
sustainable hospitality through a wide range of environmentally responsible
initiatives aimed at reducing waste, conserving resources, and enhancing greener
guest experiences.

The hotel has progressively replaced traditional paper processes with digital
alternatives, including e-registration cards and a digital concierge directory, while
small bathroom amenity bottles have been replaced with bulk dispensers as part of
efforts to reduce single-use plastics. Guests staying for two nights or more may
participate in the hotel’'s Greener Stay programme, where IHG One Rewards
members can earn bonus points by opting out of housekeeping services.

Across the property, sustainable practices include the use of paper straws, filtered
water systems, water-efficient fixtures, energy-saving LED lighting, motion sensors,
and high-efficiency chillers. Food waste is also monitored through the hotel’s “Win
Now” tracking system to better manage buffet consumption and minimise wastage.
Sustainable meeting practices are also encouraged through centralised meeting
materials, eco-friendly stationery, and refillable water stations.

These continuous sustainability efforts have earned the hotel several notable
recognitions, including the 2026 Global Sustainable Tourism Council (GSTC)
Certification by Control Union, a GSTC-accredited Certification Body, the 2024
Building and Construction Authority (BCA) Green Mark GoldPLUS Award, and the
2024 Singapore Watermark Award.




Hong Kah North
Grassroots
Organisations

Hong Kah North’s sustainability event reflects its ongoing commitment to
environmental stewardship and the promotion of sustainable living within the
community. This initiative brings together grassroots leaders, government
agencies, corporate partners, and residents to raise awareness and encourage
collective action towards a more sustainable future.

Through interactive booths, educational exhibits, and hands-on workshops,
residents are empowered to adopt practical and sustainable habits, with activities
focusing on key areas such as food waste reduction and waste minimisation.

By fostering strong community partnerships and encouraging active resident
participation, Hong Kah North demonstrates how local communities can drive
meaningful environmental change. The event continues to inspire environmentally
conscious behaviours and contributes to building a more sustainable and
environmentally aware neighbourhood.

Hotel Indigo Singapore
Katong

Hotel Indigo Singapore Katong supports Singapore's Zero Waste vision through
sustainable practices that reduce waste, conserve resources, and encourage
responsible choices among guests and colleagues.

The hotel has eliminated single-use plastic water bottles in guest rooms by
installing in-room filtered water taps. Additional waste reduction measures include
the use of wooden keycards, bulk bathroom amenities, and eco-friendly dry
amenities made from bamboo and corn-derived materials, helping to minimise
single-use items throughout the guest journey.

To further reduce waste sent for disposal, the hotel operates a food waste digester
that processes food waste generated from daily operations. This initiative supports
more responsible waste management practices and contributes to the hotel's
efforts to minimise its environmental footprint.

The hotel also incorporates resource conservation measures through energy-
efficient lighting and water-saving fixtures designed to reduce environmental
impact. Guests are encouraged to participate in the IHG Greener Stay programme,
where guests can earn 500 points per night by opting out of daily housekeeping
services, helping to conserve water and energy associated with laundry and room
cleaning.

By integrating waste reduction and resource conservation into its daily operations,
Hotel Indigo Singapore Katong continues to support Singapore's journey towards a
more sustainable and circular future.

ibis Singapore on
Bencoolen

As a Green Key certified hotel, we have embedded sustainability and waste
reduction across all areas of our operations.

In our guest rooms, refillable water dispensers are installed on every floor, with
each room equipped with a reusable water jug to reduce single-use plastic
consumption. Selected amenities such as shavers and sanitary pads are provided
only upon request to minimise unnecessary waste, and shampoo and shower gel
dispensers replace individual plastic bottles. Recycling bins are placed in each
room to encourage proper waste segregation, and housekeeping employees
undergo regular refresher training to reinforce these practices.

Across the hotel more broadly, dedicated bin centres are available for general
waste and recyclable materials including glass, metal, and paper, supported by
clear recycling signage to guide both guests and staff. Recycling bins are also
conveniently located in the lobby and common areas. Employee awareness on




water conservation, energy efficiency, and food waste reduction is fostered through
bi-monthly townhalls and staff notice boards.

In our restaurant, we have partnered with treatsure and Yindii to reduce food waste
by offering surplus food at discounted prices. Guests can also opt in for room
cleaning and linen changes via QR-code housekeeping requests, helping to reduce
unnecessary water and energy use. As with our housekeeping team, F&B and
culinary employees receive regular training on proper waste segregation to ensure
consistent compliance throughout the hotel.

ibis Styles Singapore
on Macpherson

At ibis Styles Singapore on MacPherson, we are committed to supporting
Singapore’s Zero Waste vision through responsible and sustainable operational
practices. We actively work to reduce food waste by monitoring our Gaia System.
We also encourage guests to adopt sustainable habits by promoting the use of
reusable containers and cups for takeaway purchases.

Through participation in the Say YES to Waste Less campaign, we aim to raise
awareness of the environmental impact of single-use packaging and inspire more
environmentally conscious choices among our guests. In our daily operations, we
continue to reduce the use of disposable items wherever possible and support
recycling initiatives across the hotel.

Sustainability awareness is regularly shared with our team members to encourage
a culture of environmental responsibility. By integrating waste reduction practices
into our operations and engaging both employees and guests, we strive to
contribute positively to Singapore’s sustainability goals and create a greener future
for our community.

Institute of Technical
Education

As part of the Institute of Technical Education’s (ITE) broader commitment to
sustainability and waste reduction, ITE has adopted a three-pronged approach to
address waste management challenges more effectively across the three ITE
Campuses.

Managing Food Waste

Since 2024, ITE has installed one food waste digester at each of its three
campuses. Beyond infrastructure, ITE has also strengthened outreach efforts to
educate and encourage staff, students, and stakeholders to practise food waste
segregation and minimise food waste generation. Collectively, ITE Headquarters &
College Central, ITE College East and ITE College West recycled approximately
46,355kg of food waste in CY2025, contributing to a reduction in overall general
waste generation.

Reducing General Waste & Encouraging Recycling

Since 2025, ITE has expanded the provision of recycling bins and educational
posters across its campuses to encourage greater recycling participation among
staff and students. In 2026, ITE plans to introduce centralised general waste
collection points in place of individual bins, as part of its ongoing efforts to further
reduce waste generated through daily operations.

Beverage Containers Reverse Vending Machine

In 2026, as part of support for recycling, ITE has installed the Beverage Containers
Reverse Vending Machine to enable recycling of cans and glass bottles from drinks
stalls in the Cafeteria and purchases made in 7-11 and Sheng Shiong supermarket
in the campus. Each can/bottles returned entitled a refund of $0.10 and ITE is
encouraging all staff and students to return the used cans/bottles to reduce waste
while enjoying the refund. It is also to cultivate the mindset of recycling through this
exercise.




Understanding our Waste Composition

In 2026, ITE commenced a Waste Audit exercise comprising nine audits across its
three campuses, with one audit conducted at each campus every quarter. The
audits will provide valuable insights into waste composition by block and volume,
enabling ITE to better understand its waste profile and develop targeted strategies
to address specific waste streams.

InterContinental
Singapore Robertson
Quay

InterContinental Singapore Robertson Quay is dedicated to sustainable hospitality,
integrating meaningful green initiatives that reduce environmental impact without
compromising luxury.

The hotel’s Greener Stay programme rewards guests with 500 bonus IHG One
Rewards points per night when opting out of housekeeping, promoting water and
energy conservation. To minimise single-use plastics, filtered water taps and bulk
Byredo bath amenities are available in all guest rooms, while printed collaterals
have been replaced with a digital concierge. Additionally, a food digester enhances
waste management by repurposing food waste sustainably.

By embracing these initiatives, InterContinental Singapore Robertson Quay
delivers a refined luxury experience that is both responsible and forward-thinking.

Ismaili CIVIC

Ismaili CIVIC collaborates alongside government agencies, community
organisations, and local partners to strengthen environmental stewardship through
collaboration, service, and shared responsibility. Guided by the belief that caring for
the environment is a collective responsibility, its initiatives seek to inspire practical
action while fostering stronger, more resilient communities.

The Centre has progressively adopted low-waste operations, introducing stainless
steel and certified compostable cutlery, an in-house dishwashing system, and
measures to significantly reduce single-use plastics. Participants are encouraged to
bring reusable water bottles, shopping bags, and cutlery, while the Centre
continues to expand its sustainability efforts through the development of on-site
composting capabilities.

Beyond its own operations, Ismaili CIVIC supports community-led initiatives that
promote sustainable living and climate resilience. Programmes such as the COOL
Catalyst in Geylang, neighbourhood composting initiatives, culinary hackathons for
the vulnerable, climate adaptation workshops, and the Say YES to Waste Less
campaign bring together residents, volunteers, and partners to reduce food waste,
encourage resource-conscious practices, and strengthen community ownership of
environmental action.

By combining everyday behavioural change with collective community
engagement, these initiatives contribute to a culture of sustainability that delivers
lasting environmental, social, and civic impact.

JEN Singapore Tanglin
by Shangri-La

JEN Singapore Tanglin by Shangri-La supports Singapore’s zero-waste ambitions
through initiatives focused on reducing consumption across hotel operations and
encouraging more mindful use of resources.

To reduce single-use plastics, bottled drinking water in guestrooms has been
replaced with in-room filtered water systems, removing the need for individual
plastic bottles. Glass bottled water is also used for meetings to minimise disposable
packaging, while bathroom amenities have transitioned to large-format dispensers.

The hotel has introduced paperless check-in using digital forms, reducing the need
for printing paper documents.




Technology is used to monitor and analyse food waste across culinary operations,
enabling teams to improve forecasting, optimise production volumes and reduce
over-preparation. Consumption insights also help minimise plate waste and
improve ingredient efficiency.

Guests are encouraged to participate through optional towel and linen reuse
programmes, helping reduce water, energy and laundry-related resource
consumption.

Recognised by the Global Sustainable Tourism Council (GSTC) and Building and
Construction Authority (BCA) Green Mark, these efforts reflect JEN Singapore
Tanglin’s commitment to reducing consumption while delivering a comfortable and
responsible hospitality experience.

Jo&Stitch

Jo&Stitch experiments with quirky, one-of-a-kind fabrics to create and produce
pieces that are as personal and unique as their eventual owners, while maintaining
the goal of minimising fabric and textile waste.

In support of Say YES to Waste Less, Jo&Stitch will be having a ‘Build-A-Bag’
booth at GREEN-HOUSE 2026 on 29 and 30 August where customers get to
design their own bags, either from a selection of different deadstock and recycled
fabrics, or from their own recycled materials (e.g., old clothing items). Through this
initiative, Jo&Stitch hopes to raise the awareness of the public on Singapore's
textile wastage and encourage Singaporeans to upcycle their old fabrics.

Koufu Pte Ltd

Koufu initiated Go Strawless campaign from January 2024 to reduce single-use
plastic straws when customers order cold drinks for dine-in or takeaway. This
initiative is applicable to all foodcourts and coffeeshops. Koufu also actively
participates in school/hospital sustainability campaigns such as Food Waste
Segregation Bin at SMU and Yishun Community Hospital Koufu Foodcourts, Go
Green Recycle Premium Redemption at Rasapura Masters Foodcourt, No
Issuance of Takeaway cutleries during Earth Day, etc.

Kranji Secondary
School

At Kranji Secondary School, students are empowered to champion sustainability
through the Green Ambassadors programme, which nurtures environmentally
conscious leaders who advocate responsible waste management both within and
beyond the school community.

The Green Ambassadors deepen their understanding of food waste issues while
leading the school's circular food waste management system. Food scraps from
Nutrition and Food Science lessons and the school canteen are converted into
nutrient-rich compost, which is used to nourish the school's edible garden. This
closed-loop approach reduces waste and promotes sustainable food production.
They also spearhead a mushroom cultivation project, encouraging students, staff
and visitors to grow edible produce while raising awareness of food sustainability
and responsible consumption.

Throughout the year, the Green Ambassadors lead school-wide awareness
campaigns, assembly talks and outreach activities to promote responsible waste
management and sustainable living. They also monitor the proper use of recycling
bins, particularly for PET bottles, and educate students on the Beverage Container
Return Scheme (BCRS), encouraging greater participation in recycling and
reducing recyclable waste sent to landfill. Students are also encouraged to reduce
their reliance on single-use disposables by bringing their own reusable bags,
bottles and food containers.




These messages are reinforced during the school's annual Sustainability
Awareness Week through interactive booths and exhibitions. Beyond the school,
Green Ambassadors participate in community initiatives and eco-trails, inspiring
others to embrace sustainable lifestyles and demonstrating that small daily actions
can collectively make a significant impact on the environment.

Lendlease Retail Pte
Ltd

As Singapore moves towards becoming a zero-waste nation, key stakeholders
across Lendlease’s retail sector are actively contributing to circularity in retail.

e Commitment - Launched in 2018, PACT (Plastic ACTion) offers businesses
guidance and resources to help reduce their plastic consumption.
Lendlease has signed the PACT in 2020, manifesting commitment and
support for this cause.

e Collection - Recyclables are segregated, weighed and tracked; from
metals, paper, plastics, glass and general waste to food waste, used oil, e-
waste, fabric waste to coffee grounds.

e Campaign - engaging and influencing stakeholders including tenants;
through new tenant onboarding and administering the Green Lease.

¢ Collaborate - working with various agencies, schools and associations on
outreach and awareness programmes e.g. NEA “Say YES to Waste Less”,
World Wildlife Fund (WWF) “Circularity in Retail - Tackling the Waste
Problem” study. Latest collaboration is with NEA on the Beverage
Container Return Scheme (BCRS) rolled out from 1 April 2026. The
scheme aims to tackle high contamination rates at the blue recycling bins,
improve recycling rates and contribute to Singapore’s sustainability efforts.
Consumers who purchase a BCRS-labelled plastic and metal beverage
containers will incur a 10¢ deposit which can be refunded through the
Reverse Vending Machines (RVMs).

¢ Communication - focused on sustainability and placemaking, this translates
efforts from knowledge sharing, giving on-site tours and creation of
interactive informative platform - “People. Places. Planet.”. Sustainability
circulars are sent to tenants periodically - sustainability info in bite size and
reminders to F&B operators on bringing own containers/bag, etc to reduce
use of single-use plastics.

LepakInSG

LepaklnSG, an environmental advocacy group, runs a one-stop calendar listing
environmental events and activities in Singapore. LepakInSG will be disseminating
Say YES to Waste Less messages via their social media platforms to raise
awareness and encourage the public to say YES to reducing single-use
disposables and food waste.

LeVel 33 Pte Ltd

At LeVel 33, sustainability is at the heart of everything they do. Their latest
partnership is with Talula Hill, a sustainable farm in Malaysia, to source fresh,
locally grown produce while reducing carbon footprint. They have also eliminated
palm oil from their operations and filtered their own water for both service and
kitchen use.

The culinary team minimises food waste through thoughtful repurposing —beef fat
becomes flavourful cooking oil, while prawn shells, fish bones, and chicken bones




are transformed into rich stocks. They also upcycle brewers’ spent grains into in-
house pasta, tart shells, and other creations.

Through these efforts, LeVelL33 continues to cut waste, lower fuel consumption,
and reduce their overall carbon footprint—making sustainability an effortless part of
every dining experience.

Lions Befrienders
Service Association
(Singapore)

Lions Befrienders Service Association (Singapore) is a social service agency
established in 1995, dedicated to providing care and support to help seniors age
healthily and holistically. The organisation engages close to 13,000 seniors through
various integrated eldercare services, focusing on their social, emotional, mental,
physical, and spiritual needs.

Lions Befrienders also operates 10 Active Ageing Centres which offer programmes
to promote active ageing and social connection among seniors. In support of Say
YES to Waste Less (SYTWL), Lions Befrienders will be incorporating SYTWL
messaging into talks held at their Active Ageing Centres to encourage seniors to do
their part to recycle right and reduce waste.

M Hotel Singapore City
Centre

The hotel is committed to sustainable waste management through a range of
initiatives that minimise environmental impact. They utilise waste digesters to break
down leftover food into compost and biogas, contributing to renewable energy
generation and reducing landfill waste. Strategically placed recycling bins help
segregate plastic, paper, and general waste, ensuring proper recycling practices
are followed. To tackle surplus buffet food, the hotel partners treatsure, a food-
saving platform that allows guests and the community to purchase quality leftovers
at a reduced price, minimising food wastage. Additionally, employees are educated
on sustainable practices through regular training and awareness programmes,
empowering them to take an active role in recycling and responsible waste
disposal. Through these efforts, the hotel strives to create a more eco-friendly and
sustainable hospitality experience.

M1 Limited

M1 Limited (M1) incorporates sustainability practices across its business
operations. These initiatives include replacing single-use carriers with reusable
bags, offering physical 5G SIM cards made from recyclable materials alongside 5G
eSIMs that eliminate the need for physical SIM cards, encouraging adoption of the
M1 eBill service, and offering the TradeUP programme at all M1 Shops to support
device circularity.

Mandai Wildlife Group

Mandai Wildlife Group is committed to a zero-waste future and has set the target of
diverting 60% of waste from incineration by 2030. To achieve this, the Group has:

e Successfully eliminated single-use fossil-based plastic disposables such as
plastic carrier bags and bottled drinks from all wildlife attractions in Mandai
Wildlife Reserve since 2023.

e Worked with their suppliers to reduce packaging waste through take-back
systems. For example, 750kg of waste per year is diverted by replacing
single-use paper egg-trays with reusable ones.

e Harnessed black soldier flies and Madagascar hissing cockroaches to turn
raw food waste from F&B kitchens and animal feed into compost. The
invertebrates are in turn used as animal feed, creating a closed-loop waste
management system. On top of this, a food waste digester was set up to
convert two tonnes of food waste daily into liquid fertiliser.




e Included rescued “ugly” or bruised produce that are still of good quality as
part of animal feed, saving these vegetables from ending up in the landfill.

Mandarin Oriental
Singapore

Mandarin Oriental Singapore is committed to responsibly managing their
environmental impacts. In support of Say YES to Waste Less, the hotel will
enhance their communications by putting up collaterals (e.g. posters, LED and TV
displays, media postings) to encourage guests and colleagues to reduce waste in
their daily lives. Eco-friendly alternatives (e.g. reusable shopping bag, BYOB) will
be suggested as part of their waste reduction efforts.

Marina Bay Sands

At Marina Bay Sands, exploring innovative ways to recover value from waste and
eliminating unnecessary packaging remains key to the integrated resort’s waste
management strategy. Guided by its global Sands ECO360 strategy, Marina Bay
Sands continues to advance circularity through innovation, partnerships, and
everyday practices across the resort.

In 2025, Marina Bay Sands became the first hospitality operator in Asia to close the
loop on renewable fuel. The resort converted 100,000 litres of used cooking oil into
Sustainable Aviation Fuel and renewable diesel, with the latter used to power the
property’s back-up generators. Through an advanced food waste processing
technology, Marina Bay Sands has also reduced total waste weight by up to 80 per
cent, with food waste substrates converted into feedstock for next-generation fuels,
alongside insect and fish feed for local aquaculture.

The resort also saw a 33 per cent reduction in plastic wrap usage across its
restaurants in 2025, replacing them with reusable options such as lids and silicone
covers.

McDonald's Singapore

McDonald’s Singapore continues to make progress in reducing single-use plastics
across its restaurants as part of its ongoing sustainability journey. Most recently,
wooden cutlery was introduced across all restaurants from December 2024. As of
May 2025, plastic cups used for its Sweet Corn have also been replaced with more
sustainable kraft paper boxes, further reducing reliance on single-use plastics.

These efforts build on earlier initiatives, including straw-less lids for cold beverages
and the transition to paper straws for McCafé drinks, which have collectively helped
to eliminate millions of plastic straws annually.

Beyond packaging changes, McDonald’s Singapore encourages customers to play
their part through simple, everyday actions—such as using only what is needed and
reducing unnecessary disposables. The brand remains committed to continuous
improvement and supporting Singapore’s journey towards a more sustainable
future.

Mercure Singapore
Bugis

Mercure Singapore Bugis, part of the Accor hospitality group, has been certified by
the Global Sustainable Tourism Council (GSTC), meeting the internationally
recognised GSTC Industry Standard.

The hotel supports sustainability with a focus on plant-based, environmentally
friendly packaging, food waste management, and sourcing locally to reduce its
environmental footprint. Fresh produce is grown in the hotel’s on-site herb garden
for use in the culinary menu, while recycling initiatives include careful sorting of
glass, cardboard, plastic, and metal waste.

The hotel also encourages responsible dining through food consumption display
information in the restaurant and recycles the Nespresso coffee capsules from
guest rooms.




The hotel’s 395 guestrooms have eliminated single-use plastics by implementing
water filtration systems, eco-friendly bathroom dispensers, and only changing
linens and towels when necessary to minimise unnecessary waste.

Methodist Welfare
Services

Methodist Welfare Services (MWS) is about empowering people to live life to the
full. MWS’ 24 island-wide centres and programmes serve over 22,000 families and
individuals, across age groups, ethnicities and religions, who may struggle in
different ways, such as poor health, strained relationships, broken dignity, and
financial distress.

Two MWS Active Ageing Centres will be introducing upcycling projects such as
textile repurposing where seniors learn how to reuse old fabrics through painting,
patchwork and creative redesign activities, as well as educational tours and
workshops to increase awareness and practices for a greener environment.

Metro (Private) Limited

Since 2019, Metro (Private) Limited (Metro) has switched to using predominantly
paper bags as a bagging option to reduce plastic consumption. To further
encourage zero waste habits amongst its shoppers, Metro signed the Retail Bag
Charge pledge with WWF in May 2021 and reminded shoppers to bring their own
carriers through press-ads, social media and in-store reminders.

In 2021, Metro began using Forest Stewardship Council (FSC) certified paper for
shopping bags and packaging materials. Metro reuses packaging materials
whenever possible in their deliveries and upcycle their in-store displays to minimise
waste. The store also collaborates with business partners to create awareness for
recycling and encourages them to incorporate packaging designs that will minimise
the need for single use carriers. As Metro continues to diversify for resilience, it
does so with the community as well as our environment in mind.

MoNo.SG

MoNo.SG is a social enterprise which seeks to reduce food waste by diverting food
items that are near the best-before date from the bin. They redistribute these food
items and educate the public about best-before dates at their store and pop-up
booths (e.g., Zero Waste Market). They also donate these items to residents at
rental flats and community centres.

In support of Say YES to Waste Less (SYTWL), MoNo.SG will be disseminating
SYTWL messages via their social media platforms and shopfront to encourage the
public to say YES to reducing food waste through a meaningful cause. Additionally,
from 1 July to end of August, with every box purchase at their store, customers will
receive an additional free bag of items.

Mount Elizabeth
Hospital

Mount Elizabeth Hospital (MEH) is advancing Singapore’s Zero Waste efforts
through a comprehensive, hospital-wide approach to improve recycling and reduce
waste. Recognising historically low recycling rates, MEH mobilised multidisciplinary
teams across clinical, operations, and support functions to strengthen waste
segregation and embed sustainable practices into daily operations.

Key initiatives include deploying additional recycling bins across clinical areas,
wards, offices, and common spaces, supported by clear colour-coded posters to
guide proper disposal. These efforts are reinforced through staff education, ground
engagements, and sustainability campaigns to build awareness and accountability
hospital-wide.

MEH has set clear recycling targets and integrated sustainability messaging into
routine operations, improving its recyclability rate by more than 20% in 2025
compared to 2024, with sustained progress into 2026.




To further strengthen its efforts, the hospital is piloting a food waste digester to
enhance food waste management and increase recyclability. The system
processes food waste on-site, eliminating the need for waste transport and safely
separating oil to support resource recovery.

Collectively, these efforts have reduced carbon emissions and waste disposal
costs, reinforcing MEH’s commitment to a greener healthcare system and
supporting Singapore’s transition towards a more resource-efficient future.

Mr Bean

As a soymilk F&B chain store brand, Mr Bean produces soymilk daily and there is a
huge amount of soy pulp (okara) generated. Okara is rich in nutrients which contain
non-soluble and soluble fiber, protein, and other minerals. Over the years, they
have started upcycling the okara generated by using it as raw ingredient in their soy
granola bar, cookies and many more new products in the R&D process.

MST Golf Singapore

As part of Singapore’s Zero-Waste efforts, MST Golf Singapore is committed to
reducing waste and promoting sustainable practices in the golf industry.

Since 2019, they have transitioned to reusable non-woven bags for golf clubs
instead of single-use plastic and switched to paper shopping bags to reduce plastic
waste. To further encourage sustainable shopping habits, they introduced the MST
Golf reusable bag, Bag4Life, as an alternative to disposable bags.

They also minimise packaging waste by reusing and recycling corrugated boards in
logistics, repurposing them for export shipments, e-commerce, and product
cushioning. In 2023, they eliminated redundant MST Golf green hang tags by
placing price and barcode stickers directly on brand tags, reducing paper waste
and unnecessary materials in our packaging.

Through these efforts, MST Golf Singapore continues to integrate sustainability into
their operations, aligning with Singapore’s zero-waste goals and fostering a
greener golfing community.

MUJI

MUJI has stopped issuing plastic bags and implemented charges on paper bags.
Strapping machines are installed in all stores to reduce packaging for bulky items.
There are also ongoing efforts to review product packaging to eliminate the use of
plastics and switch to eco-friendly packaging such as using paper for hooks,
hangers, boxes, tags, and labels.

My Naked Bar

Founded with the hope of lending a voice to our planet, My Naked Bar creates
soaps not just naked of synthetic ingredients, but also naked of unnecessary
packaging. Beyond taking away the need for single-use plastic shower gel bottles,
the soaps are, by default, packaged in clean milk cartons contributed by the
community and upcycled by the brand. For festive and corporate gifting, with a
strong belief that “less is more”, the brand advocates and designs gift packaging
that is “just enough” to hold and protect the soaps, minimising packaging down to
the fillers and further reducing carbon footprint during transportation.

In support of Say YES to Waste Less, My Naked Bar will share ways on social
media to adopt the 3Rs in daily living, aiming to inspire everyday Singaporeans and
organisations to rethink norms, make small changes, and choose actions that lead
to a lesser-waste lifestyle.

Nanyang Polytechnic

Food waste is managed through the use of food digesters installed at key F&B
locations across the campus. These digesters break down organic waste into
wastewater, which is then safely discharged. This system is able to process
approximately 25% of daily canteen food waste, significantly reducing reliance on
conventional waste disposal methods.




In support of upcycling, Nanyang Polytechnic (NYP) also accepts materials such as
cloth, wood, and plastic for creative reuse, promoting resource efficiency and
reducing waste generation. Additionally, landscaping providers collect horticultural
waste and convert it into compost, which is reused for sustainable landscaping
across campus.

To promote a stronger culture of eco-consciousness among staff members and
students, NYP gives out reusable cutlery during freshmen orientation and staff
induction programmes. Since 2025, NYP has also made use of the RedeemSG
system to issue digital meal credits to staff and students involved in major campus
events, allowing them to purchase food directly from our canteen vendors. This
approach gives recipients the flexibility to choose what they eat, significantly
reducing food waste that would otherwise result from traditional catering.

Nanyang Technological
University, Singapore
(NTU Singapore)

Nanyang Technological University, Singapore (NTU Singapore)’s Use Your
Lunchbox campaign from 7 April to 7 June 2026 aims to reduce single-use plastic
waste across campus dining establishments. Through the distribution of free
reusable lunchboxes and an incentive-based outreach programme to promote
reusable lunchbox use during takeaway purchases, the campaign has led to
students and staff campus-wide pledging and being involved in reducing their
reliance on single-use plastics.

National Council of
Churches of Singapore
(NCCS)

The National Council of Churches of Singapore (NCCS) is a fellowship of Christian
churches that consists of members from different denominations and church
traditions. NCCS plans to use its communication platforms to help disseminate Say
YES to Waste Less campaign messages to its member churches and Christian
organisations, recognising their influential roles within their communities, to take
meaningful action in addressing important environmental issues.

National Kidney
Foundation

As a healthcare organisation, The National Kidney Foundation (NKF) recognises
the vital role of sustainability in shaping a healthier future for its patients and the
community. As part of its sustainability efforts, NKF is implementing key initiatives
across its operations to support the Say YES to Waste Less (SYTWL) campaign:

e Advocating for reduced paper usage within the organisation by including a
tagline in email signatures to encourage more mindful printing habits.

e Disseminating SYTWL messages through media TV screens across NKF to
raise awareness among staff, tenants, patients, and visitors on making
environmentally friendly choices.

e Encouraging staff to adopt waste minimisation practices, such as reducing
single-use items and practising proper recycling habits in the workplace.

e Promoting digitalisation of workflows and documentation to reduce reliance on
physical paper and improve operational efficiency.

° Supporting the 3Rs (Reduce, Reuse, Recycle) through ongoing awareness
efforts across NKF facilities.

Through these initiatives, NKF continues to embed sustainability into its daily
operations and contribute towards a greener and more sustainable future.

National University of
Singapore

Since August 2025, the National University of Singapore (NUS) has implemented a
campus-wide Bring-Your-Own (BYO) campaign as part of its commitment towards
building a zero-waste campus. The initiative combines both incentives and
deterrents to drive behavioural change, offering a $0.30 discount for takeaway
drinks served in reusable cups while applying a $0.20 charge for drinks served in




disposable cups. Through sustained engagement and operational support across
campus canteens, the campaign has helped establish reuse as a campus norm,
achieving a 73% reuse rate across canteen drink stalls. As a result, over 290,000’
disposable cups, approximately 3,500 kg of waste, were avoided from incineration,
demonstrating the impact of collective action in fostering more resource-conscious
habits on campus.

' Based on BYO redemptions from canteen drink and juice stalls

Ngee Ann Polytechnic

Ngee Ann Polytechnic (NP) has strengthened its commitment to Singapore’s Zero
Waste efforts through a range of data-driven and community-focused sustainability
initiatives across campus.

In FY2025, NP diverted and recycled 97,694kg of waste — approximately five times
more than FY2024. This included 29,030kg of dried leaves diverted from landfills
through a segregation initiative, with the waste sent for composting. NP also
installed food waste digesters at all three campus food courts in June 2025, helping
to divert 21,143kg of food waste from disposal. In addition, students and lecturers
from NP’s School of Business & Accountancy collaborated with circular fashion
enterprise Cloop to recycle over 1,100kg of textiles.

To further support recycling efforts, NP introduced two smart recycling stations in
two high footfall locations on campus. Equipped with weight and ultrasonic level
sensors, the stations provide real-time data visualisation through a public
dashboard, while automated Telegram alerts and category-based tracking improve
operational efficiency.

Beyond infrastructure, NP developed a set of Green Event Guidelines to promote
waste reduction, the use of reusable dining ware, and sustainable sourcing
practices on campus. As part of efforts to reduce catered meals and associated
packaging waste, NP also introduced an initiative encouraging staff, students, and
training participants to take their breaks at campus food courts instead of ordering
bento sets from caterers. The procurement process was simplified to ensure this
shift could be carried out seamlessly. Campus-wide education campaigns led by
Green Ambassadors further reinforced mindful dining, reduced food waste, and
encouraged the adoption of reusable practices through digital outreach and
community engagement.

North East Community
Development Council
(NECDC)

The North East Community Development Council has been conducting North East
Green Adventure workshops since 2018 for pre-schools and primary schools,
incorporating waste reduction messaging to inspire a zero-waste lifestyle among
young participants.

North West Community
Development Council
(NWCDC)

North West Community Development Council (CDC) has been advancing ground-
up sustainability efforts to encourage residents to adopt environmentally
responsible practices through community programmes and partnerships. A key
initiative was the North West Sustainability Festival 2025, held from 29 to 31
August 2025 at Northpoint City. The festival focused on upcycling and recycling to
promote waste reduction and support more sustainable living practices.

Over the three-day event, residents participated in workshops, talks, and
interactive activities on repurposing everyday items. These included converting pre-
loved clothing into wearable items and refurbishing used furniture into functional
household products. Corporate partners, schools, and community stakeholders
also contributed through sharing sessions and hands-on activities related to
environmental sustainability.

The festival contributed to increased awareness of upcycling and recycling
practices among residents and provided opportunities for participants to apply




these practices in daily life. Through such ground-up initiatives, North West CDC
continues to support Singapore’s sustainability efforts by encouraging
environmentally responsible behaviours within the community.

NTUC Health Co-
operative Limited

NTUC Health Co-operative Limited (NTUC Health) is an NTUC enterprise that
provides a comprehensive and integrated suite of quality and accessible health and
eldercare services to meet the growing needs of families and their dependents.
Building on close to three decades of experience and expertise, NTUC Health is
among the largest providers of active ageing, senior day care, nursing home, and
home personal care services in Singapore. They also serve vulnerable seniors in
selected areas in Singapore through Community Case Management Services
(CCMS), CREST mental health support, and a sheltered senior group home. In
addition, they run a family medicine clinic. NTUC Health’s purpose is to achieve
‘health for life’, enabling healthy and fulfilling years by being a trusted partner of
seniors and their families in the community.

In support of Say YES to Waste Less (SYTWL), NTUC Health will be having talks
at their active ageing centres to encourage seniors to do their part to recycle right
and reduce waste. Seniors will learn more about the Beverage Container Return
Scheme (BCRS), where our waste goes, as well as practical steps they can take to
recycle and reduce waste. There will also be a Q&A session and games to help
seniors retain what they have learnt.

Old Chang Kee

Old Chang Kee is happy to be supporting this year’s Say YES to Waste Less
Campaign 2026. They encourage their customers to bring their own reusable
containers to pack Old Chang Kee snacks home.

One Farrer Hotel

At One Farrer Hotel, sustainability is guided by three core pillars: Environmental
Stewardship, Community & Cultural Engagement, and Organisational
Responsibility.

In support of Singapore’s Zero Waste Masterplan, the hotel has adopted key
initiatives to encourage guests in embracing sustainability and embark on the
journey together to reduce waste production. This includes minimising waste
through initiatives such as reducing single-use items, encouraging refillable
alternatives, and promoting responsible consumption across its operations.

This commitment is reinforced by recognised certifications, including the Singapore
Hotel Sustainability Award and the Singapore MICE Sustainability Certification
(Bronze), which are aligned with Global Sustainable Tourism Council (GSTC)
standards.

The hotel also participates in the GUAVA Carbon Emissions Reduction Certificate
programme, having reduced 488 kg of COze in 2025 through its sustainable
amenities programme.

Otolith Enrichment

Otolith Enrichment (Otolith) is a social enterprise that advocates for circular
ecosystems and sustainability. Otalith is active in the areas of aquaculture,
agriculture, and environmental science. They are committed to facilitating the
building of infrastructure to realise the organisation's vision of a better, cleaner
world. They believe in the importance of going beyond imparting knowledge and
technological skills and are committed to enabling others to become active
participants in the green movement. Otolith will be disseminating Say YES to
Waste Less (SYTWL) messages through their Black Soldier Fly Eco Farm Tour.
More information is available at: http://tiny.cc/BSFEcoFarmTour.

Our Green MoCA

Our Green MoCA, an initiative by the Moulmein-Cairnhill Citizens' Consultative
Committee, works closely with the Residents' Network Committees to strengthen
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community resilience and address climate change through sustainable, community-
centred initiatives. The programme engages residents through various activities
that demonstrate how sustainability can be seamlessly integrated into daily life.

In collaboration with Stevens Residents' Network, Our Green MoCA had organised
its annual community flea market, encouraging residents to declutter by rehoming
their pre-loved items rather than disposing of it. The initiative also featured young
entrepreneurs aged 8 to 12, who set up stalls selling their pre-loved items, helping
them understand the importance of mindful consumption.

Pan Pacific Hotels
Group

Pan Pacific Hotels Group is committed to responsible environmental practices.
Twenty-two of its properties worldwide, including all eight of its properties in
Singapore, have attained the Global Sustainable Tourism Council (GSTC)
certification.

The group prioritises waste management, through implementing recycling
programmes and providing in-room filtered water dispensers which reduce single-
use plastic bottles. Dry amenities packaging has been transitioned to recyclable
paper boxes and kraft paper packaging to support more sustainable waste
management practices. To combat food waste, the hotels utilise guest reservation
data to adjust the quantity of buffet food prepared and replenish as needed. Excess
food ingredients are creatively repurposed into new dishes, such as incorporating
watermelon rinds into stir-fry dishes, excess bread into bread pudding, and leftover
ham/sausages into pizza toppings. All its hotels in Singapore feature food waste
digesters which convert food waste into greywater/compost, and some also turn
used coffee grounds into compost.

Pan Pacific Orchard

Pan Pacific Orchard has attained the Green Mark Platinum rating and Global
Sustainable Tourism Council (GSTC) certifications in recognition of its
sustainability efforts.

To support waste reduction, the hotel integrates the use of a bio-digester system
that converts food waste into liquid used for self-cleaning. In guestrooms, single-
use amenities have been replaced with refillable pump bottles, while filtered water
dispensers are provided to reduce reliance on bottled water. Recycling bins are
also placed in every room to encourage responsible waste segregation.

The EcoBurner system is used in event spaces replaces traditional chafing dishes,
offering a waterless and cableless solution which reduces carbon emissions, water
consumption and waste generation.

The hotel also partners with Nespresso Professional under a “full-circle” initiative,
where spent coffee capsules are collected from the hotel and returned for recycling
into compost, which is then used to fertilise the abundant greenery across the
hotel’s terraces.

Pan Pacific Serviced
Suites, Singapore

At Pan Pacific’s Serviced Suites Singapore, sustainability is at the heart of their
operations. Pan Pacific Serviced Suites Orchard, Pan Pacific Serviced Suites
Beach Road, and PARKROYAL Serviced Suites Singapore are committed to
reducing waste and promoting green practices. Through their collaboration with
Vivita Singapore, they recycle toilet roll cores from guest rooms for children's
creative projects, fostering innovation and environmental awareness.

Each apartment features a wooden cube highlighting our sustainability initiatives,
including in-suite filtered water taps that eliminate the need for 105,504 plastic
bottles annually. Bathrooms now feature refillable Jo Loves pump bottles, reducing
single-use plastics. Towel reuse is encouraged to conserve water and energy and
provide e-waste bins and food banks for responsible recycling and donation.




For eco-friendly exploration, guests enjoy complimentary bicycle rentals, promoting
sustainable travel in Singapore. These efforts reflect their dedication to a greener,
more responsible future.

Pan Pacific Singapore

At Pan Pacific Singapore, food waste is processed through the food waste digester
and tracking systems such as Lumitics, which optimises food preparation quantities
to reduce waste. Across banquet and dining operations, the waterless and
cableless EcoBurner system has replaced traditional chafing dishes, reducing
carbon emissions, diverting waste from landfill and saving water.

Filtered water taps have replaced single-use plastic bottles in all guestrooms and
event spaces, eliminating more than 1,600 plastic bottles daily. Refillable soap
dispensers in all 790 guestrooms have also removed the need for over 1,000
miniature amenities each day.

The hotel’s waste management efforts extend to back-of-house practices as well,
including redistributing unfinished toilet paper rolls to employees’ washrooms,
repurposing old linens, and adjusting staff meal production according to headcount
to minimise food waste.

Paradox Singapore

At Paradox Singapore, sustainability is thoughtfully integrated into our daily
operations, reflecting our commitment to responsible hospitality and environmental
stewardship. Through a range of employee engagement initiatives, the hotel fosters
a culture of sustainability among team members and guests alike. Initiatives such
as Bin-Free Friday encourage waste-conscious dining habits, while monthly litter-
picking activities within and around the property reinforce our dedication to
maintaining a clean and sustainable community.

Guided by the principles of Reduce, Reuse, and Recycle (3R), the hotel has
established dedicated recycling stations for paper and cardboard, plastics, metals,
glass bottles, and used oil to support responsible waste segregation and recycling
practices. To further minimise environmental impact, a food waste digester has
been implemented to process organic waste efficiently and reduce landfill
contribution. Complementing these efforts, used coffee grounds are repurposed as
natural fertilizer for the hotel’s gardens, supporting circular waste management
practices.

Paradox Singapore also actively reduces operational waste through the elimination
of single-use plastic bottles with in-room filtered water systems, reduction of
packaging for perishable and non-perishable goods, and consolidation of supplier
deliveries to lower transportation-related emissions. In support of food
sustainability, the hotel participates in the treatsure platform to help redistribute
surplus food and reduce food wastage, while sustainable wine selections are
incorporated as part of our commitment to responsible sourcing. Through these
ongoing initiatives, Paradox Singapore remains committed to embedding
sustainability into every aspect of the guest experience and hotel operations,
contributing towards a greener and more responsible future for the hospitality
industry.

Park Regis by Prince
Singapore

Following extensive renovations completed in 2023, Park Regis by Prince
Singapore has unveiled a comprehensive suite of sustainability initiatives. The
hotel has eliminated single-use plastic water bottles by installing filtered water taps
in all guest rooms and filtered water dispensers in premier and suite rooms. Plastic-
free guest room slippers and bulk shampoo and conditioner dispensers further
minimise waste. Energy efficiency is a core focus, with motion-sensor lighting in
public areas and strategic HYAC adjustments. The hotel has also adopted several
key energy-saving measures including optimised HVAC schedules, automated
room climate control, and weather-responsive operations amongst many others.




PARKROYAL
COLLECTION Marina
Bay, Singapore

PARKROYAL COLLECTION Marina Bay, Singapore, is committed to sustainability
with its recognitions from the Global Sustainable Tourism Council

(GSTC), Singapore’s Building and Construction Authority (BCA) Green Mark Super
Low Energy (SLE) and highest tier Farm-to-Table recognition at Peppermint from
Singapore Food Agency (SFA).

To reduce single-use waste, all 583 guestrooms are equipped with water filtration
systems and reusable glass bottles, eliminating 360,000 single-use plastic bottles
annually. Additionally, miniature bath amenities have been replaced with refillable
pump bottles. Guests are encouraged to reduce bed linen changes through in-room
sustainability reminders, helping to conserve water and cleaning resources.

The hotel exemplifies local food resilience with a 150-square-metre Urban Farm,
contributing produce to its restaurants, bar, and spa, bringing to life the hotel’s
farm-to-table, farm-to-bar, farm-to-bar experiences.

On waste management, the hotel features energy-efficient food waste
digesters, and recycling bins can be found in all guest rooms and around the hotel.

PARKROYAL
COLLECTION
Pickering, Singapore

PARKROYAL COLLECTION Pickering, Singapore, champions sustainability
through a range of environmentally conscious initiatives, earning recognitions
including the BCA Green Mark GoldPLUS, GSTC and ISO 14001 certifications, as
well as the Singapore Hotel Sustainability Award.

Guest rooms are equipped with filtered water dispensers to eliminate the need for
single-use plastic bottles, while meetings and events utilise glass bottled water to
reduce disposable packaging. To further support the reduction of water, energy and
cleaning resource consumption, guests are encouraged to opt-in for alternate-day
housekeeping, with a new plant added to the hotel’s gardens for every participation.

At Lime Restaurant, the open-concept kitchen enables chefs to better manage food
preparation and replenishment, helping to minimise buffet waste through smaller
batch cooking. Lime Bar adopts zero-waste cocktail practices by creatively
incorporating every part of the fruit — from peel to seed — into its beverages.
Suitable food waste is converted into nutrient-rich compost via an on-site food
waste composter, while remaining waste is processed through a digester system
into greywater instead of being sent to the landfill.

Recycling bins are conveniently placed throughout the hotel to encourage proper
recycling of paper, glass, plastics, and e-waste, while operational processes
continue to be refined to reduce paper consumption.

PARKROYAL on
Beach Road

By providing purified tap water in guest rooms and water dispensers in banquet
halls, PARKROYAL on Beach Road decreases the need for single-use plastic
bottles. They have also switched to refillable pump systems for shower amenities in
their rooms, leading to a significant reduction in annual single-use plastics.
PARKROYAL on Beach Road has implemented paperless check-in using digital
forms. This reduces the need for printing, storing, and disposing of paper forms,
significantly cutting down on paper usage and waste.

Pasir Ris Sustainability
Action Group (PRSAG)

Pasir Ris Sustainability Action Group (PRSAG) is a group of passionate volunteers
aiming to bring the Pasir Ris community together to care for our natural spaces and
build a more sustainable future. The group organises regular beach cleanups,
guided intertidal and mangrove walks, where participants are encouraged to reduce
their use of plastics, tree planting, workshops, and Earth Day activities. PRSAG
also partners with various schools, organisations and corporations to make Pasir
Ris cleaner, greener and more vibrant. In collaboration with Ecoworks, PRSAG
launched an automated detergent refill station in 2025 where residents can bring
their own containers and pay by the litre, thereby reducing single use plastic waste.




PAUL Singapore

PAUL actively works to reduce food and packaging waste, ensuring that surplus
bakes are thoughtfully redistributed rather than unnecessarily discarded.

The brand prioritises eco-friendly packaging, using unbleached kraft paper bags
printed with water-based inks. Disposable cutlery is made from wood, while plates
are crafted from reclaimed sugarcane fiber.

Believing that eating well is the key to living well together, PAUL remains
committed to sustainable and responsible initiatives, making choices that benefit
both customers and the planet.

PAZZION

At PAZZION, we believe meaningful progress begins with thoughtful choices. As
part of our long-standing commitment to conducting business responsibly, we
continue taking steps towards supporting Singapore’s zero waste efforts and
creating a more sustainable future.

In April 2026, PAZZION introduced initiatives aimed at reducing retail waste by
encouraging more mindful shopping habits. Customers who declined paper bags
with their shoe and bag purchases received a $5 discount — a small but meaningful
step towards reducing necessary waste and promoting conscious consumption.

Alongside these initiatives, PAZZION continues to launch sustainable collections
each year that reflect our commitment to innovation and mindful design. Crafted
with lightweight construction, breathable materials, and flexible silhouettes, the
collection features innovative Flyknit technology made from repurposed ocean
plastic.

By balancing modern design with more responsible sourcing, we hope to create
products that not only look good but feel good for the future too.

Peace of Art SG

Peace of Art SG is a unique not-for-profit organisation that aims to bring peace,
hope, and lasting change for those in need in Singapore and beyond by harnessing
the transformative power of art.

In support of Say YES to Waste Less (SYTWL), Peace of Art SG will be sharing
SYTWL messages through their social media, as well as their outreach
programmes and events under Sustainable Markets SG — a platform that creates
large-scale public experiences where people, brands, and communities can come
together to do good in practical, visible, and meaningful ways. More information can
be found on https://sustainablemarkets.sg/.

Precious Active Ageing
Pte Ltd

Precious Active Ageing Pte Ltd is a one-stop activity centre and the main
connecting point among the seniors in the community, with the mission To Engage,
Enrich & Empower our Seniors to Live Actively and Age Joyfully. Programmes are
designed and catered according to the needs and interests of seniors, and
opportunities are provided for them to contribute and share their knowledge and
interests with others. In support of Say YES to Waste Less (SYTWL), Precious
Active Ageing will be incorporating SYTWL messaging into their events and
activities to encourage seniors to do their part for the environment.

Prime Supermarket

Prime supports Singapore’s goal of building a green environment. Prime
Supermarket (Prime) has been actively embarking on a sustainable journey to
reduce disposable bags, and its frontline staff have been engaging and reminding
customers to bring their reusable bags. Prime also offers reusable bags at
affordable prices in stores. Prime continues to engage and encourage customers to
reduce waste through its communication platforms such as social media, in-store
posters, and messages on its website.



https://sustainablemarkets.sg/

Pullman Singapore
Orchard

At Pullman Singapore Orchard, sustainability is an action, not an aspiration. By
fundamentally tweaking its operations to prioritise the planet, the hotel has proudly
achieved the globally prestigious Green Globe Certification for the third consecutive
year — cementing its status as a trailblazer in responsible travel.

Moving beyond generic green pledges, the hotel is driving tangible environmental
impact through three aggressive, forward-thinking initiatives:

e FEradicating Single-Use Plastics: The hotel operates 100% free of single-
use plastics. By engineering eco-friendly alternatives and installing
premium filtered water dispensers in every guest room, Pullman is actively
diverting countless plastic bottles from landfills.

e Pioneering Al Waste Reduction: Tackling the massive global issue of food
waste head-on, Pullman has deployed cutting-edge Al technology across
its kitchens. This smart system meticulously tracks, manages, and
optimises culinary operations, radically slashing organic waste.

¢ Fueling a Circular Economy: Refusing to let discarded materials become
trash, the hotel has forged alliances to repurpose its resources.
Condemned linens are upcycled with Kloth Circularity, empty amenity
bottles are transformed via Magorium, and clothing is redirected to
communities in need through Wafda.

Through relentless modernization — from artificial intelligence integrations to
circular waste management — Pullman Singapore Orchard isn'’t just reacting to the
climate situation. They are actively architecting a greener, zero-waste future for
global hospitality.

Qi Ji Pte Ltd

Qi Ji Pte Ltd (Qi Ji) has been supportive of the reduction in single-use disposables
by using reusable cups, cutlery and plates and not providing straws for dine-in
customers (unless requested). For takeaway orders, they do not provide cutlery or
straws by default unless requested by customers.

Quan Shui Wet Market

Quan Shui Wet Market has implemented a range of eco-friendly practices aimed at
reducing food, packaging waste, and carbon emissions.

Food waste is reduced by using vacuum packaging to extend the shelf life of fresh
foods and offering flexible butchery portioning to prevent over-cooking. Believing
that great food should feed people, not fill bins, the Quan Shui team donates
excess, perfectly good food to TOUCH beneficiaries. They also champion smart,
responsible food management via its Second Fresh series, freezing premium
proteins nearing the end of their retail window to pass savings to customers.
Additionally, they partner with MoNo to give safe, high-quality surplus items near
their '‘Best Before' dates a second life.

Plus, educational contents are regularly shared through social media and
newsletters to provide tips on proper food storage, understanding expiration labels,
and reducing waste.

To reduce packaging waste, Quan Shui Wet Market is trialing a doorstep recovery
initiative for its styrofoam boxes. By bagging groceries within the boxes, customers
can easily collect orders, allowing drivers to retrieve the styrofoam boxes

immediately. Customers are advised to upcycle these bags for future needs, while




ice packs are sanitised and reused for future orders.

Furthermore, Quan Shui Wet Market optimises their delivery routes using Al
technology to reduce the time, distance, and carbon emissions.

Raffles Quay Asset
Management

Raffles Quay Asset Management (RQAM) is committed to sustainability and
collaborates with tenants to implement effective waste initiatives at Marina Bay
Financial Centre (MBFC), One Raffles Quay (ORQ), and Marina Bay Link Mall
(MBLM). Recycling points are available for paper, metals, plastics and glass. E-
waste bins and door-to-door collection of e-waste amongst office tenants also drive
responsible disposal practices. Collection points for used clothes and contact lens
cases are also available at MBLM.

Since 2023, RQAM has installed food waste digesters to efficiently divert food
waste from the general waste stream and treat it on-site. Tenants are also trained
on system operations and the importance of proper food waste treatment.

Since April 2025, RQAM has implemented a tenant waste digitization programme
to enhance transparency and visibility across the entire waste lifecycle—from
generation to final disposal. A waste disposal contractor with 0T capabilities allows
for real-time monitoring, reflecting the organization’s commitment to a technology-
driven, waste management approach.

Republic Polytechnic

Republic Polytechnic (RP) is accelerating its commitment to environmental
sustainability through a comprehensive, campus-wide waste management
programme. Guided by the 3R framework (Reduce, Reuse, Recycle), the initiative
aims to transform daily habits and drive eco-conscious behaviour among its staff
and students.

Key pillars of RP’s sustainable campus framework include:

e Advanced Waste Segregation: Implementing campus-wide mixed recycling
and "Clean Stream Recycling" to optimise the recovery of high-quality
paper, plastics, and aluminium. RP also segregates recyclable waste from
Open-Top-Containers (OTC) to aggressively minimise contamination.

¢ Circular Bio-Waste Solutions: Utilising on-site food digesters that convert
food waste into greywater. This is supported by public-facing initiatives
encouraging food segregation at tray return points, alongside the separate
processing of campus horticultural waste.

e Phasing Out Disposables: Replacing single-use plastics with reusable
refreshment sets at official meetings and events, while scaling up Bring-
Your-Own (BYO) campaigns across the student body and faculty.
Reinforcing these infrastructure changes is an ongoing slate of educational
campaigns, ensuring that responsible consumption and recycling become
second nature to the RP community.

Royal Plaza on Scotts

Royal Plaza on Scotts pursues practical sustainability across hotel operations, with
a focus on waste reduction, responsible resource use and lower reliance on
disposables.

In guestrooms, water filtration systems have been installed across 507 rooms,
reducing the need for single-use bottled water. Linen and towel refreshes are
arranged every other day unless requested otherwise, while e-registration reduces
paper use at arrival and supports a more seamless guest experience.

At Carousel and our event spaces, hot- and cold-water filtration dispensers replace
bottled water in meeting rooms. Digital food tags reduce the need for printed labels




and lamination, while Winnow, our Al-enabled food waste tracking system, helps
the culinary team monitor, measure and reduce food waste more systematically.
The team also consolidates supplier deliveries where possible and uses an online
purchasing system in place of printed market lists, supporting more efficient
procurement practices.

Across the hotel, Royal Plaza on Scotts has put in place a Green Corner, recycling
bins for metals, plastics and food waste, and ALBA e-waste bins for electronic
waste and fluorescent tubes. We also continue to strengthen responsible
procurement through Forest Stewardship Council (FSC)-certified paper products,
recyclable dry-amenity packaging, supplier sustainability criteria and selected
seafood purchases supported by sustainability certificates.

Beyond operational initiatives, the hotel continues to build internal awareness
through departmental sustainability tracking and staff-led action plans. In 2026,
Royal Plaza on Scotts also attained Global Sustainable Tourism Council (GSTC)
certification, strengthening our sustainability standards and supporting our ongoing
commitment to responsible hospitality.

SaladStop!

SaladStop! runs a Bring Your Own (BYO) ONLY day at their net zero outlets every
last Friday of the month, where orders are only accepted if customers bring their
own reusable container.

Customers can borrow a Muuse container or purchase SaladStop!’s collapsible
bowl and get a free signature or Create-your-own (CYO) item. Customers who
bring their own containers will also receive a free standard topping.

SASCO Senior
Citizens' Home

SASCO Senior Citizens’ Home, a social service initiative by SASCO LTD, is
dedicated to inspiring active and quality ageing. At their strategically located active
ageing centres, SASCO Home provides enriching activities, from fitness and dance
to creative arts, to culinary workshops.

In support of Say YES to Waste Less, SASCO Home endeavours to empower
seniors to champion sustainability by reducing food waste and disposable
consumption at their respective centres.

Semula

Semula is a social enterprise focused on transforming plastic waste into an
alternative material that can be reintroduced into the marketplace to promote zero
waste and a more sustainable way of living. Semula conducts various environment
and sustainability related talks, trails and upcycling workshops that aim to build
awareness and inspire participants to take active action to protect our planet and
mitigate climate change.

In support of Say YES to Waste Less (SYTWL), Semula will be disseminating
SYTWL messages via their social media, as well as through their outreach
programmes, such as workshops and talks.

Serangoon Citizens’
Consultative
Committee

Serangoon Citizens' Consultative Committee (CCC) has been partnering with
Fridge Restock Community SG to organise the Food Rescue @ Serangoon
initiative, held on the fourth Tuesday of every month at Serangoon Community
Club. The initiative distributes a range of rescued food items to residents, including
'imperfect’ fruits and vegetables — produce that may be irregular in shape or
appearance but remains perfectly safe and delicious for consumption. By
redirecting such items away from waste, the programme gives good food a second
chance while helping households stretch their groceries further. Since its launch in
2024, Food Rescue @ Serangoon has received overwhelming support from the
local community, reflecting a growing awareness and commitment among residents
towards reducing food waste and fostering a more sustainable way of living.




Shangri-La Singapore

As part of Singapore’s Zero-Waste efforts, Shangri-La Singapore supports national
sustainability goals through ongoing efforts to reduce environmental impact across
its operations.

For instance, the hotel has eliminated single-use plastic amenities by switching to
large-format amenity bottles, helping to reduce packaging waste. In addition,
filtered water dispensers have been installed to enable guests to refill their reusable
bottles, reducing reliance on single-use bottled waters.

The hotel also continues to explore ways to minimise packaging waste across its
operations. Sustainable Design and Packaging Guidelines developed in 2024 are
applied to reduce or redesign hard-to-recycle elements in seasonal and celebratory
packaging linked to occasions such as Chinese New Year, Mid-Autumn Festival,
and Christmas. Guests and employees are also provided with opportunities to
recycle items such as mooncake boxes and red packets where possible.

Sheng Siong
Supermarket

Sheng Siong continues to support Singapore’s efforts to reduce disposable waste
and food waste by encouraging customers to bring their own reusable bags, buy
what they need and handle fresh produce with care. These messages are shared
through social media and in-store reminders as part of the company’s ongoing
efforts to promote more sustainable shopping habits. Sheng Siong is also taking
steps to reduce plastic use by reviewing how products are bagged, packaged and
transported, with the aim of cutting down on unnecessary packaging while ensuring
products remain fresh and well protected.

To reduce food waste, the company focuses on better inventory planning, storage
and food handling practices, and invests in technologies that help keep products
fresher for longer. Customers can also find discounted items in the “Reduced to
Clear” sections, giving slightly blemished but perfectly edible or close-to-expiry
fresh produce a second chance while helping to reduce avoidable food waste.

Sheraton Towers
Singapore

In support of building a sustainable environment, Sheraton Towers Singapore
encourages guests to go green by bringing their own container, mug, or bag for
takeaway items at the F&B establishments. Guests have the option to request a
smaller serving for their meals to reduce food waste. For meetings and events,
guests may choose to go with individual sets instead of buffets to reduce wastage.
In addition, guests who send their laundry to us are encouraged to return the
hangers for reuse as part of our sustainability efforts.

Singapore Airlines
Limited

As part of the Singapore Airlines (SIA) Group’s commitment to minimise
environmental footprint, the 5R principles - Refuse, Reduce, Reuse, Repurpose,
and Recycle - is adopted across the Group’s operations.

The Group continuously explores ways to remove, reduce, or replace the use of
single-use plastics; as well as reduce overall waste sent for incineration through
recycling efforts in collaboration with its suppliers and caterers.

For example, amenity kits are only available on request for customers on selected
flights. Customers are also given the option to indicate if they wish to skip meals as
part of their flight booking management, to play a part in reducing food waste.

As part of efforts to encourage staff to bring their own (BYO) reusable wares and
cutlery to reduce the use of disposables in the canteen, BYO reminders such as
tabletop stickers and posters were put up in SIA’s Airline House and the SIA
Training Centre canteens. In addition, SIA engaged a social enterprise,
Commenhers, to repurpose unused batik cloth and cutlery destined for disposal
into cutlery pouch sets. The cutlery pouch sets were sold to staff as part of BYO




charity sale, to promote awareness on BYO while supporting beneficiaries of
Commenhers.

In support of Singapore’s Beverage Container Return Scheme (BCRS), SIA also
partnered TOMRA to run a recycling campaign from mid-September to mid-
December 2025. The campaign involved reverse vending machines installed at
Airline House and the SIA Training Centre staff canteens, and a publicity campaign
to encourage staff to use the machines to recycle their beverage containers in
return for a chance to win rewards. The campaign saw more than 8,000 containers
deposited for recycling over the three month period and helped to raise awareness
among SIA employees of the upcoming BCRS scheme.

Singapore Environment
Council

Singapore Environment Council (SEC) is committed to driving positive change in
Singapore's journey towards zero waste. The NGO focuses on reducing waste
generation, promoting responsible consumption and raising awareness through
education, sustainable initiatives and collaboration. By working closely with
stakeholders, including businesses, communities, and policymakers, they foster
partnerships that encourage sustainable practices and greener habits. Through
collaboration and collective action, they strive to create a more sustainable future
for Singapore.

Singapore Institute of
Technology (SIT)

Singapore Institute of Technology (SIT) is committed to reducing waste and
upholding sustainability as part of the University’s core values. As part of its
ongoing journey towards a zero-waste campus, SIT requires the use of reusable
tableware for large-scale catered events.

To support this transition, both campus food courts provide rental options for
reusable tableware, making it more convenient for event organisers to adopt
sustainable practices. In addition, provision of disposable takeaway containers and
utensils are not provided at its food courts, and disposable bag carriers are not
issued by all on-campus F&B tenants.

Through these measures, SIT aims to foster a culture of reducing disposables and
making environmentally responsible choices across the campus community, in line
with national efforts to minimise waste and promote sustainable living.

Singtel

To reduce the use of materials, e-bills are set as the default option for all new and
re-contracted customers, with paper bills available for a fee.

SMRT Corporation Ltd

SMRT Corporation Ltd (SMRT) supports Singapore’s zero-waste efforts by
integrating sustainable practices across its operations to reduce waste and
promote resource efficiency.

To reduce paper consumption, SMRT has adopted digital solutions such as Track
Access, Mobile Operations and Maintenance, and Station and Trains Operations.
In bus operations, the Bus Captain Mobile Application streamlines reporting
processes, while the iWorkshop System enhances maintenance workflows.

SMRT also advances resource circularity through initiatives such as donating
decommissioned train seats to Thuja Home for reuse. E-waste and metal waste are
recycled, while used tyres are channelled through licensed tyre dealers for proper
recovery and disposal.

Food waste generated at Woodlands Bus Depot is processed by using a
biodigester, with the resulting compost used to enrich greenery around our depot
and surrounding community spaces.




Sodexo Singapore Pte
Ltd

Sodexo, a leading food services and facilities management company, drives
sustainability through its flagship programme, WasteWatch. This initiative uses
technology to track and analyse food waste data, helping culinary teams make
data-driven decisions to reduce kitchen waste and minimise plate waste from
guests.

Beyond food waste, Sodexo-operated sites repurpose unavoidable waste — used
cooking oil is converted into biofuels, and coffee grounds are transformed into
sustainable products like reusable mugs.

Sodexo’s waste reduction efforts also tackle non-food waste such as eliminating
single-use plastic straws and stirrers, prioritising reusable alternatives wherever
possible, and encouraging consumers to bring their own mugs when purchasing
beverages.

Sofitel Singapore City
Centre

At Sofitel Singapore City Centre, sustainability is woven into every facet of our
operations, aligning with Singapore's Zero-Waste vision through both
comprehensive infrastructure and measurable outcomes.

Our building incorporates a sophisticated three-step water management system
featuring high-efficiency fixtures, a dual-pipe system separating potable and non-
potable water, and rainwater harvesting, achieving 35% water conservation. Solar
panels deliver 11-15% energy efficiency, while LED lighting and sensor-activated
taps further reduce consumption across the hotel.

We have successfully phased out single-use plastics from all public areas,
restaurants, and guest rooms, replacing miniature toiletries with larger-sized
amenities and offering filtered water alternatives. Our kitchen partners with local
farmers and suppliers to showcase seasonal, sustainable ingredients, a
commitment that earned us Two Stars under the Food Made Good Standard,
making us Singapore's first hotel to achieve this certification. We are also Global
Sustainable Tourism Council (GSTC) certified, reflecting our dedication to
responsible tourism practices.

Beyond these foundational initiatives, we have achieved significant measurable
progress in our Food & Beverage operations, successfully reducing waste
generation from 41.27 grams per guest cover in 2024 to 38.03 grams per cover in
2025; a substantial 7.9% year-over-year reduction. This achievement stems from
precision preparation aligned with real-time occupancy, enhanced ingredient cross-
utilisation across menus, and proactive staff monitoring to intercept waste at
source. While this reduction may seem modest per cover, scaling across our
annual guest volume translates to massive landfill diversion.

We actively promote local businesses and artists, including featured works by
William Sim and Yip Yew Chong, while supporting community initiatives through
Corporate Social Responsibility (CSR) programs. Through these integrated efforts,
Sofitel Singapore City Centre demonstrates that luxury hospitality and
environmental responsibility are essential partners in creating meaningful,
sustainable experiences for our guests and community.

South West Community
Development Council
(SWCDC)

South West Community Development Council’s flagship programme, Clean Up @
South West is an annual recycling drive supported by Grassroots Organisations
(GROs) in the district, community, corporate partners, and schools, in alignment
with the Sustainable South West masterplan.

As part of Clean Up @ South West 2026, about 40 recycling points were set up
across the district, enabling residents to contribute to environmental efforts. Since
its inception in 2006, over 1,167 tonnes of recyclables have been collected.




Sparkanauts

Paperless operations: Sparkanauts have adopted digital processes wherever
possible. Trial registrations, enrolment forms, invoices, receipts, and all
administrative documentation are managed electronically, significantly reducing
paper consumption.

Reuse and recycling: We actively reuse and repurpose materials used in our
classes. Recyclable materials and clean plastic items are often transformed into
learning resources and sensory play materials, extending their lifespan and
reducing waste.

Responsible use of educational materials: As an education provider, we do use
paper-based teaching resources such as flashcards and activity materials.
However, these are reused extensively across multiple classes, and paper that has
reached the end of its primary use is repurposed for arts, crafts, or other classroom
activities before being recycled.

Starbucks

Starbucks continuously strives to reduce their environmental footprint. Customers
who bring their own reusable bottles or cups can enjoy a $0.50 discount and a free
drink with any purchase of a Starbucks tumbler for their members. Locally
produced lifestyle merchandise such as reusable straws, hot and cold cups, and
tote bags are offered to drive bring-your-own habits. Starbucks has also adopted a
receiptless system for their food and drink orders, limiting receipt issuance to
merchandise purchases only.

As part of their commitment to reduce waste, they have also introduced BYOB in
their stores since April 2023. Customers are now charged $0.10 per transaction if
they require a single-use shopper bag. Alternatively, Starbucks offers the option to
purchase reusable bags in-store to encourage customers to recycle. They
developed napkins of 100% recycled content, to-go plastic cups made with 100%
R-PET, and straw-less lids for all to-go iced drinks. Hot and cold cups are also
available for all dine-in beverages.

In their ongoing efforts, Starbucks also eliminated straws from their condiment bar
in April 2026 to encourage customers to reduce waste and make a positive impact
together with every sip. Customers can continue to enjoy their iced beverages in-
store with for-here cups or sip through sippy lids instead.

Stridy

Stridy is a non-profit organisation founded in Singapore in 2020, dedicated to
creating a cleaner and kinder world by tackling litter in our environment through
community-driven efforts. The Stridy app empowers individuals to contribute by
tracking their litter-picking journeys while connecting them with like-minded Striders
all over the world, fostering a stronger sense of camaraderie.

As the only litter-picking app developed in Southeast Asia, Stridy is well-positioned
to make a meaningful impact on environmental causes across the region. By
uniting individuals through collective action, Stridy encourages users to take
responsibility for their surroundings and make a tangible difference in their local
environments. Stridy advocates sustainability and waste reduction, striving to build
a cleaner, more sustainable future for all.

susGain

susGain is an award-winning mobile app that focuses on driving behavioural
changes within communities (corporates, schools, NGOs etc.) whilst measuring the
impact created. To raise awareness on Singapore's waste problem and encourage
citizens to adopt a more sustainable lifestyle in a fun and rewarding way, susGain
will be running the 'Can Reduce First or Not?' in-app activity from 24 July to 3
September, where participants can earn points for putting their waste-less thinking
to the test through everyday scenarios and discover how small decisions can make
a bigger impact. Points can be redeemed for any of susGain’s three impact rewards
- planting a tree, donating a meal, or removing trash from Singapore’s waterways.




Takashimaya

Takashimaya Department Store is committed to making a positive impact on the
environment. Since the launch of their ‘Love the Earth’ campaign in 2019, they
have been ramping up their sustainability efforts and placing heavy emphasis on
going green. A series of initiatives and collaborations was also introduced in 2022
as part of their "Say YES to Waste Less" cause.

In 2023, Takashimaya participated in the OneMillionTrees Movement, initiated by
NParks, with the aim of planting 300 trees to celebrate the department store’s 30th
anniversary. A Bring Your Own Bag (BYOB) movement was launched in April 2022
in conjunction, where they released three exclusive reusable bag designs and
continued to do so in 2023. Profits from the sale of these bags went toward
supporting this campaign.

In 2024, Takashimaya released a reusable jute bag collection designed by Nitec
Visual Communication students from the Institute of Technical Education (ITE)
College Central's School of Design and a cooler bag collection designed by
children from the Business Times Budding Artists Fund. Additionally, Takashimaya
proudly supported the Garden City Fund’s Plant-A-Coral, Seed-A-Reef programme,
which aims to plant 100,000 corals in Singapore’s waters to foster more resilient
coral reefs.

In 2025, Takashimaya introduces the 'Adopt a Green Life' initiative, offering a
sustainable package featuring a lunchbox and cutlery. The initiative aims to
promote eco-friendly shopping habits and contribute to a more sustainable future.
At Takashimaya, we believe every small step matters. We are honoured to support
the 100K Coral Initiative and play a part in the restoration and protection of
Singapore’s marine biodiversity.

Tampines East Food
Rescue

The Tampines East Food Rescue team is dedicated to combating food waste and
supporting the community. Volunteers regularly collect surplus food donations from
partners in Tampines and Pasir Panjang Wholesale Centre, preventing perfectly
good food from going to waste. The rescued food is carefully stored in a community
fridge at Block 358 Tampines Street 33, ready to be redistributed to residents every
fourth week of the month. With the motto “Take What You Need, Contribute What
You Can,” the initiative aims to raise awareness about food waste and inspire a
spirit of giving back within the community.

Tan Tock Seng
Hospital

As a responsible healthcare provider, Tan Tock Seng Hospital (TTSH) is committed
to integrating sustainable healthcare practices into every facet of its operations.

On the waste reduction front, TTSH Pharmacy's 'Say No to Plastic Bags' initiative
has eliminated 24% of plastic bag usage, while redesigned medication repackaging
boxes now allow patients to deposit them at blue recycling bins for recycling. Set to
be adopted across public healthcare institutions, this initiative is estimated to divert
approximately 66,000 boxes per month from landfills — equivalent to 4,500 kg of
carbon dioxide emissions annually.

A hospital-wide recycling collaboration with Plaspulp Union in 2024 and 2025
further diverted 8.55 tonnes of paper and 6.73 tonnes of plastic from landfills,
reflecting strong partnerships across Nursing, Pharmacy, and Hospitality &
Environmental Services.

TTSH has also made significant strides in food waste reduction. The introduction of
food waste digesters has enabled the diversion of more than 95% of food waste
away from incineration pathways. Complementing this, the kitchen-led Second
Serve initiative further minimises waste by redistributing surplus buffer meals to
staff rather than discarding them.
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Read more at Sustainability at TTSH.

Tanuki Raw

Tanuki Raw, a modern Japanese restaurant popular for its donburi and cocktails,
incorporates sustainable practices in their operations. Reusable metal straws are
provided for selected cocktail drinks that require straws. They also work with a
licensed cooking oil recycler to provide new uses for collected, used cooking oil. To
discourage the use of disposable cutlery, they are made optional for deliveries and
takeaway.

Tasek Academy and
Social Services Limited

Tasek Academy and Social Services (Tasek) is a Social Service Agency with
Institute of a Public Character (IPC) status that had its origins in Taman Jurong.
Through strategic partnerships, they have expanded their programmes to include
other areas on the island. They provide free programmes and services for children,
youths and their families and go deeper through their unique individual mentoring
and holistic development approach. Tasek has organised the Climate Crisis
Challenge, a nationwide environmental sustainability competition for secondary
school students in Singapore. Its aim is to empower young people to develop and
pilot innovative ideas and solutions to enhance Singapore's resilience to climate
change, including reducing usage of precious resources such as water and
recycling waste materials into other uses.

Temasek Polytechnic

Temasek Polytechnic (TP) advances Singapore’s Zero Waste agenda through five
sustainability pillars: Academics & Curriculum, Research & Innovation, Facilities &
Operations, Engagement & Well-being, and Strategy & Compliance.

Key outcomes include a 19.3 per cent reduction in waste disposal intensity from
0.117 (FY2024) to 0.095 (FY2025), with a 2030 target of 0.091. Recycling nearly
doubled from 30,493kg to 59,032kg, while general waste decreased 16.2 per cent
from 586,110kg to 491,505kg.

Facilities & Operations

TP conducts regular waste audits to improve waste management and reduce
general waste. The campus supports segregation through food waste, recycling,
and e-waste systems, with five food digesters installed and food waste bins
provided at catered events. Recycling accessibility is enhanced through expanded
paired bin stations. To reduce single-use disposables, TP piloted compostable
cutlery and provides reusable melamine sets for events. Smart bins have been
installed to support future recycling and waste data collection initiatives.

Academics & Curriculum
Waste management is embedded in sustainability modules, with proper
segregation practiced during major student events.

Research & Innovation
Used coffee grounds are channelled to the Applied Science Centre for research,
supporting waste-to-resource initiatives.

Engagement & Well-being

SMM cleaners and canteen vendors are regularly briefed on waste segregation.
Staff and students participate in initiatives such as Earth Day, while the Green
Discovery Series 2026 builds awareness on recycling, food waste, and reducing
single-use packaging.

Strategy & Compliance

Aligned with GreenGov.SG Green Procurement Guidelines, TP promotes
sustainable sourcing and greener catering. Measures include eliminating bottled
water at events, expanding water dispensers, reusable catering practices, and the
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Bring-Your-Own-Cutlery initiative to reduce single-use waste and support
sustainable habits.

The Ascott Limited
Singapore

The Ascott Limited Singapore is dedicated to supporting Singapore’s zero-waste
efforts by prioritising sustainable sourcing and resource-efficient processes. In
addition to ensuring materials and products are ethically sourced, the company
actively minimises its environmental impact through initiatives such as reducing
single-use waste, providing recycling bins, installing water dispensers in every
room and encouraging our guest to reuse their towels.

With a goal to achieve Global Sustainable Tourism Council (GSTC) certification for
all properties in Singapore, The Ascott Limited upholds the highest sustainability
standards while enhancing the guest experience through employee engagement,
contributing to a greener, more eco-conscious future for the tourism and hospitality
industry.

The Fashion Pulpit

Founded in 2018, The Fashion Pulpit (TFP) is Singapore's leading clothing swap
platform, on a mission to make fashion more circular, accessible, and community-
driven. Through its membership-based swapping model, individuals can refresh
their wardrobes by exchanging pre-loved clothing, extending the lifespan of
garments and reducing textile waste.

What began as a simple clothes swap initiative has grown into a thriving circular
fashion ecosystem. Today, TFP offers clothing swaps, upcycling, mending and
alteration services, educational workshops, and community events that empower
individuals to rethink the way they consume fashion.

Since its inception, TFP has circulated over 1 million fashion items, served more
than 7,000 swappers, and collaborated with businesses, schools, brands, and
community organisations to promote circular fashion practices. The organisation
also launched Circular Fashion Hub, Singapore's first multi-brand retail space
dedicated to circular and sustainable fashion businesses and co-organises Circular
Fashion Week to strengthen the local circular fashion ecosystem.

At its core, The Fashion Pulpit believes that fashion can be a force for good, one
that brings people together, encourages creativity, and keeps valuable resources in
circulation for longer.

The Food Bank
Singapore

Established in 2012, The Food Bank Singapore is the nation’s only accredited
member of The Global FoodBanking Network (GFN). As an IPC-registered charity,
they aim to be the prevailing centralised coordinating organisation for all food
donations in Singapore by collecting surplus food from manufacturers, distributors,
retailers, and the public, and channelling them to vulnerable communities through
their network of beneficiary partners. Beyond providing vital food support to
improve food security, they champion food sustainability through advocacy,
reducing food waste, and driving education programmes that inspire action to
reduce food waste and build a more sustainable future.

In support of Say YES to Waste Less (SYTWL), The Food Bank Singapore will be
disseminating SYTWL messages via their social media platforms and programmes
to raise awareness and encourage the community to say YES to reducing single-
use disposables and food waste.

The Fullerton Hotels
and Resorts

At The Fullerton Hotel Singapore and The Fullerton Bay Hotel Singapore, single-
use plastics are progressively being eliminated or replaced with sustainable
alternatives. Bathroom amenities in guestrooms are presented in larger dispensers,




while filtered drinking water is available in all guestrooms at The Fullerton Hotel
Singapore (excluding suites) and selected rooms at The Fullerton Bay Hotel, with
reusable glass bottles provided. Both hotels also implement general recycling
practices and collaborate with partners to recycle coffee capsules.

In addition, both hotels work with food rescue organisations to redistribute surplus
food, while The Fullerton Hotel Singapore has installed on-site food digesters to
convert food waste into grey water. To further reduce environmental impact, digital
check-in options are available at both properties, helping to minimise paper use
and enhance operational efficiency.

The Interchange LLP

Join hands-on upcycling experiences at The Interchange Studio! As part of the Say
YES to Waste Less campaign, The Interchange LPP is offering 10% off all
workshops in the Stitch Up Series throughout July and August 2026. Use code
"WasteLess" at checkout.

Their workshops transform everyday waste materials like delivery polymailers, PP
woven rice bags, and beverage cartons into functional, beautifully crafted items.
Led by a team of makers, each session is suitable for all skill levels and gives
participants a tangible, take-home reminder of what responsible consumption can
look like in practice.

Browse and book all available sessions at theinterchange.cc/collections/stitch-up-
series.

The Rainbow Artisan

The Rainbow Artisan aims to add value and joy to life with carefully curated
handmade products, creative workshops, and nature-based Eco-Wellness
programmes. Their mission is to maintain and enhance personal, mental, and
environmental wellness for people and the planet. The Rainbow Artisan will be
disseminating Say YES to Waste Less (SYTWL) messages via their social media
and website, as well as through their programmes.

The Singapore
EDITION

The Singapore EDITION holds Building and Construction Authority (BCA) Green
Mark Platinum certification and integrates sustainability across its operations, from
Al-powered food waste tracking and responsible seafood sourcing to rainwater
harvesting, LED lighting and low volatile organic compound (VOC) indoor air quality
standards.

The property is plastic-free in its in-room amenities, uses environmentally-friendly
room keys and equips its team in uniforms made from recycled plastic bottles.

Guided by Marriott International's Serve 360 framework, the hotel is committed to
reducing food waste by 50 per cent and diverting 45 per cent of waste from landfill
by 2027, while supporting local suppliers and biodiversity through a dedicated on-
site bio garden.

The Sustainability
Project

The Sustainability Project is a social enterprise which aims to encourage the
adoption of low or zero waste lifestyle. Their mission is to educate, transform and
inspire change-makers by providing information and a wide range of sustainable
products that are of high quality and at affordable prices. The Sustainability Project
will be providing 10 per cent off all BYO items (i.e. Bento box, Stojo range,Sol
cups/bottles, reusable bubble teacup with promo code “SYTWL” from 24 July to 3
September.

The Sustainability Project is also building a BYO experience map
(https://maps.app.goo.gl/6dv4nf4NxYSbJCsF7) to share their successful BYO
experiences, places which offer BYO discounts, and tips to take note of. In addition,
The Sustainability Project is donating $1 to BYO Singapore for every Instagram
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story that tags The Sustainability Project and shows a BYO attempt (donations
capped at $350 for the whole campaign period, and all entries will be added to the
BYO map).

Tiong Bahru Bakery

At Tiong Bahru Bakery, customers can enjoy a $0.50 discount when they bring their
own tumblers or food containers, a small step towards reducing single-use
packaging waste together.

Toa Payoh East Zone 6
Residents’ Network
(RN)

In a significant move towards food sustainability and community resilience, Toa
Payoh East Zone 6 Residents' Network (RN)’s 'Dragon Pasar’ initiative has
successfully diverted tonnes of edible produce from waste while supporting
households across the neighbourhood. Launched in 2020, the initiative sees about
70 dedicated volunteers partnering five shops in Little India, to collect surplus food
items every Sunday. These food items, usually vegetables and fruits, are then re-
packed and redistributed to residents via the 24-hour accessible chillers at the RN
centre.

The initiative has emerged as more than just a food support and sustainability
programme, transforming it into a cornerstone of community engagement. Through
'Dragon Pasar’', residents learn about the value of imperfect produce while
accessing practical food support, fostering a more sustainable and connected
neighbourhood.

Toast Box

Toast Box has eliminated cup sleeves for all cold drinks and reduced the thickness
and size by 2cm of their carriers to reduce single-use plastics.

Since June 2024, they have completely phased out straws and switched to
strawless lids at all Toast Box outlets. Toast Box also offers a $0.10 discount on
takeaway drink purchases when customers bring their own cups.

treatsure

treatsure is an app targeted at everyday consumers that aims to reduce food waste
and promote food sustainability. Users can order surplus and sustainable grocery
products on merchants' pages using the app and enjoy attractive food prices at
participating restaurants. treatsure is offering $0.50 off each meal with treatsure's
reusable container at over 20 hotels and restaurant partner locations.

UnPackt

UnPackt is a Singapore-based social enterprise that promotes sustainable living
through retail, F&B, and education. It makes sustainability accessible and practical
by reducing waste, encouraging conscious consumption, and empowering
communities to take action. The retail store offers package-free food staples,
sustainable lifestyle products, and surplus or imperfect food items that would
otherwise go to waste. Through bulk store shopping and low-waste alternatives, it
helps customers reduce packaging waste and make more sustainable everyday
choices.

UnPackt café gives surplus and imperfect produce a second life through creative
food and beverages. For example, rescued lemons are fermented into house-made
lemonade, while surplus kale is transformed into pesto. UnPackt also collects
materials such as coffee grounds, fruit peels, milk jugs, and ice cream tubs for
upcycling initiatives and our "Waste to Wonders" workshop series, demonstrating
circular economy practices in action. Beyond retail and food, they conduct school
assembly talks, learning journeys, corporate training programmes, and hands-on
workshops. Through the education arm, they engage schools, organisations, and
communities through sustainability-focused outreach programmes that inspire
people to reduce waste and adopt more sustainable lifestyles.

In support of Say Yes to Waste Less 2026, UnPackt will be offering:

o 10% off all Bring-Your-Own (BYO) container purchases in-store.




e Buy 1, Bring 1 Free for selected upcycling workshops, including:
o Upcycled Room Scenter Workshop
o Eco-Enzyme Workshop
o Upcycled Coffee Workshop

uoB

As part of ongoing efforts to promote sustainability, UOB launched their festive
packets recycling initiative in 2020 to encourage customers to recycle their used
festive packets, rather than discarding them. Recycling boxes are placed at
selected UOB branches island-wide for customers to conveniently drop their used
festive packets to be recycled, and there are boxes at more than 40 locations
across Singapore this year.

Since last year, UOB collaborated with Cora on the School Recycling League to
launch a new pilot. Festive packets recycling boxes are placed at selected schools
as an extension of their recycling initiative. UOB hopes to educate and develop
sustainable habits among students through this initiative, which started in February
last year at 30 schools, and extended to another 30 schools this year.

Valour Primary School

At Valour Primary School, students are exposed to the importance of reducing food
and plastic waste in several ways. Through the Happy Canteen programme, lower
primary students learn about the impact of food waste and are encouraged to finish
all their food. The school also received support from SG ECO Fund for their project
on composting food waste to enrich their planters, turning waste into a valuable
resource that supports the school's gardening efforts.

Beyond the classroom, students and staff alike are encouraged to adopt good
environmental habits in their daily lives, such as using reusable bags and water
bottles to minimise the use of disposable items at school events.

W Singapore - Sentosa
Cove

W Singapore - Sentosa Cove is committed to reducing single-use plastics and
integrating sustainability into every aspect of its operations. In partnership with BE
WTR, the resort has installed advanced filtration faucets, enabling in-house bottling
of high-quality filtered still and sparkling water in reusable glass bottles, eliminating
the need for plastic water bottles.

In our pursuit of renewable energy, W Singapore - Sentosa Cove has installed a
state-of-the-art solar panel system on the rooftops of our resort consisting of no
less than 683 panels. This initiative will significantly reduce our reliance on non-
renewable energy sources, cutting carbon emissions while powering our operations
with clean, sustainable energy. The project is expected to help our hotel save an
approximately 500,000kwh per year.

To further minimise waste, the hotel has replaced small toiletry bottles with large
pump-top bath amenities in all guest rooms. In food and beverage, it is recognised
under the Singapore Food Agency’s Farm-to-Table (FTT) Recognition Program,
sourcing at least 15 per cent of its fresh produce locally. Additionally, a
collaboration with Grobrix allows the resort to grow fresh herbs on-site, reducing
food miles.

In partnership with Sentosa Development Corporation (SDC), we contribute our
food waste to a sustainable initiative that transforms kitchen scraps into nutrient-
rich fertilizer using SDC’s advanced food waste digester. This eco-friendly fertiliser
is then used to nourish the lush landscapes of Sentosa, closing the loop on food
waste and actively supporting a circular economy.

Together with our broader initiatives across energy efficiency, water conservation,
waste reduction, and community engagement, these efforts have contributed to our
achievement of EarthCheck Benchmarked Silver status — an internationally




recognised certification that tracks our performance in energy, water, waste, and
community impact.

This milestone reflects our ongoing efforts to reduce our environmental footprint
and promote responsible tourism. With real-time data and benchmarking, we are
better equipped to implement effective strategies and measure our progress.

Werms.inc

Werms.Inc is an insect farm offering a variety of live feeders for pets at home - from
mealworms, superworms, to crickets of various sizes. To share this passion for
sustainability, they offer interactive hands-on experiences for all ages from all walks
of life. These experiences include upcycling and vermicomposting, which are useful
sustainable skills that anyone can apply in their everyday lives to reduce their
carbon footprint. Werms.Inc will be incorporating Say YES to Waste Less
(messages) in their activities and disseminating messages via their social media
and website.

Wisma Atria

Wisma Atria is committed to supporting Singapore’s transition towards a more
sustainable retail environment by encouraging mindful consumption and reducing
waste generation across our mall operations and community touchpoints.

As part of our participation in NEA’s Say YES to Waste Less (SYTWL) campaign,
we aim to engage our shoppers, tenants, and partners through awareness-led
initiatives that promote the reduction of single-use materials, responsible
consumption, and the adoption of more sustainable everyday habits.

We support and encourage participating tenants where possible to adopt
sustainability-aligned practices, including reduced packaging, reusable options,
and customer engagement initiatives that promote waste minimisation during the
campaign period.

At the mall level, Wisma Atria continues to explore opportunities to integrate
sustainability messaging across its marketing and shopper engagement platforms,
reinforcing its broader commitment to environmental responsibility within a high-
footfall urban retail environment.

Through SYTWL 2026, we hope to contribute meaningfully to national efforts in
building greater awareness around waste reduction and sustainable living among
both local and international shoppers.

Woodgrove Community
Centre (CC)

As climate change continues to impact communities around the world, the need for

sustainable living has become increasingly important. Since 2021, Woodgrove has

been actively advocating environmental sustainability through community initiatives
and outreach programmes.

On 17 May 2026, Woodgrove held the fifth edition of its annual World Environment
Day (WED) at the atrium of 888 Plaza, attracting more than 500 residents.
Supported by community partners and grassroots organisations, the event featured
a range of interactive booths and activities that encouraged residents to adopt
greener habits in their daily lives.

One of the highlights was an upcycling booth, where residents selected preloved
clothing while learning about the environmental benefits of reusing and recycling
textiles. Through this hands-on experience, participants gained a better
understanding of how reducing waste can contribute to a more sustainable future.

World Wide Fund for
Nature (WWF)
Singapore

As part of Singapore’s journey towards a Zero Waste Nation, WWF-Singapore
launched Eco Dabao, Singapore’s first district-wide borrow-and-return reusable
takeaway container system in the Central Business District (CBD), which aims to




make choosing reusables a convenient and accessible option for office workers,
businesses and food establishments. The pilot will run through September 2026.

Through Eco Dabao, diners can borrow returnable takeaway containers at
participating food and beverage outlets and return them at designated collection
points across the CBD. By making reuse simple, convenient and affordable, the
initiative encourages a shift away from single-use disposables and helps reduce
packaging waste generated from takeaway meals.

The pilot is made possible through close collaboration with property owners, food
and beverage partners, technology providers and sustainability stakeholders,
demonstrating how collective action can support more sustainable consumption
habits. Beyond providing the necessary infrastructure, the initiative also focuses on
public education and behaviour change through community outreach, engagement
activities and awareness campaigns that encourage individuals to adopt reusable
options in their daily lives.

As Singapore continues to strengthen efforts towards resource efficiency and waste
reduction, Eco Dabao showcases how partnerships between businesses,
communities and environmental organisations can help make reuse a practical and
mainstream choice. By supporting residents and workers to reduce their reliance on
single-use packaging, the initiative contributes to a more circular economy and
advances Singapore’s vision of a cleaner, greener and more resource-efficient
future.

Learn more about Eco Dabao here: https://plastic-action.asia/transforming-fb-
packaging/

Yindii

Food waste plays a major role in the climate crisis as we discard 40 per cent of the
food produced worldwide. Therefore, Yindii was started with the mission to put an
end to food waste and make a real impact on climate change.

As featured in The Straits Times, Bangkok Post, CNBC, and Morning Post, Yindii is
a fast-growing startup tackling food waste across Singapore, Hong Kong, Thailand
and South Korea. Their app connects restaurants, hotels, bakeries, and
supermarkets with surplus food, offering it to consumers at half-price. By rescuing
perfectly good food, they are reducing waste and cutting carbon emissions one
meal at a time.

Yong-en Care Centre

Yong-en Care Centre is a registered charity providing integrated community care
through a holistic range of social services for seniors, under-resourced individuals,
and families, and children and youth in Chinatown and beyond. Working alongside
dedicated volunteers and public and private community partners, Yong-en
empowers the under-resourced in our community. In support of reducing waste and
embracing sustainable practices, Yong-en is incorporating Say YES to Waste Less
messaging into their events and activities.

Young Nautilus

Founded in 2015 by educators equipped with degrees in Life Science and Marine
Biology, Young Nautilus is an education enrichment partner for schools,
corporates, and communities, with the aim of fostering a profound appreciation for
local biodiversity. Through fun and engaging learning journeys, Young Nautilus
brings participants to delve into natural habitats, immerse themselves in the
wonders of diverse flora and fauna while forging intimate connections with the
environment. By nurturing a curiosity about our planet's rich biodiversity and
fostering a sense of responsibility, Young Nautilus hopes to empower individuals to
take proactive steps towards environmental and marine conservation.

In support of Say YES to Waste Less (SYTWL), Young Nautilus will highlight
SYTWL messages across their public walks, school programmes, and corporate
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engagements scheduled from end July to August. In particular, their coastal
cleanup programmes will emphasise the 3Rs (Reduce, Reuse, Recycle) by
encouraging participants to minimise single use plastics, reuse collection tools, and
properly sort collected waste. Through these activities, participants will learn how
mangroves and intertidal ecosystems are impacted by waste, and how responsible
consumption can help extend the lifespan of Semakau Landfill.

Zero Waste SG

Zero Waste SG (ZWSQG) is a charity and Institution of a Public Character (IPC)
leading the drive towards a zero waste Singapore through education, advocacy,
and community action. Our key focus areas include reducing single-use
disposables, tackling food waste, improving household recycling, and advancing
circularity education.

Since launching the Bring Your Own (BYO) movement in 2017, ZWSG has worked
closely with businesses, communities, and individuals to encourage reusable
practices and reduce reliance on disposable items. Building on the success of the
BYOB campaign in 2023, we continue to expand efforts to strengthen Singapore’s
reuse culture and ecosystem.

To address food waste, ZWSG launched the Save Food, Cut Waste initiative to
educate the public on the environmental impact of food waste and empower
individuals to adopt more mindful consumption habits.

In 2024, ZWSG launched the Sort It Out campaign, encouraging residents to
properly segregate household recyclables while advocating for multi-stream
recycling infrastructure to improve recycling outcomes and reduce contamination.

In 2025, ZWSG further expanded its impact through the launch of the Zero Waste
Academy, dedicated to circularity education and waste literacy. Zero Waste
Academy's flagship education programme is Zero Waste Explorers, tailored to
nurture sustainability awareness and zero waste habits among children through
interactive learning experiences.

Zhenghua Green

Zhenghua Green’s Food Rescue is a volunteer-driven initiative dedicated to
promoting awareness of food wastage and its reduction. Launched in September
2022, the programme operates on the first four Saturdays of each month at various
locations across Zhenghua. Residents are encouraged to collect surplus or
'imperfect' food items from designated distribution points.

Another noteworthy sustainable initiative is Zhenghua Green’s Preloved Market.
Held on the third Sunday of each month at Senja Hawker Centre, this event allows
residents to set up stalls to breathe new life into preloved items. The market not
only fosters a culture of reuse but also encourages the community to embrace a
sustainable lifestyle.




