BEAM Plus F&B Stakeholder Engagement Invitation Info

BEAM Society Limited

BEAM Society Limited (BSL) is an independent, non-profit
membership organisation established in 2010. BSL is also
recognised as a tax-exempt charitable organisation of the
Inland Revenue Ordinance (Cap 112) and as a public body
under the Prevention of Bribery Ordinance (Cap 201) since
2016. BEAM Society was established in 1996, which was
later incorporated in 2010 as BEAM Society Limited. Being
the developer and owner of the Building Environmental
Assessment Method (BEAM), BSL is committed to
administering and developing the BEAM Plus Assessment
Tools. BSL offers impartial assessment on building
sustainability and build capacity by providing training for
BEAM practitioners — BEAM Professionals (BEAM Pro) and
BEAM Affiliates.
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BEAM Plus

BEAM Plus is tailor-made for the high-rise, high include
environment of sub-tropical climate in Hong Kong, which
embraces a range of good practices in planning, design,
construction, management, operation and maintenance of
building, and is aligned with local regulations, standards
and codes of practice. BEAM Plus offers a comprehensive
set of performance criteria for a wide range of
sustainability issues relating to the planning, design,
construction, commissioning, fitting out, management,
operation and maintenance of a building. BEAM Plus
Assessment Tools available include BEAM Plus New
Buildings, BEAM Plus Existing Buildings, BEAM Plus
Interiors, BEAM Plus Neighbourhood, BEAM Plus Data
Centres and BEAM Plus Existing Schools.
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BEAM Plus Food & Beverage (F&B)

Hong Kong’s thriving F&B sector, blending Cantonese and
global flavors, has grown significantly from 8,926
restaurants in 2013 to 12,630 in 2022. However, it
contributes heavily to waste, generating 30% of municipal
solid waste and increasing carbon emissions. The
pandemic worsened this with a surge in disposable
packaging. To align with Hong Kong’s 2050 carbon
neutrality goal, the BEAM Plus Food & Beverage (F&B)
framework promotes sustainable practices, addressing
waste, energy use, and sourcing. This initiative aims to
balance  economic  growth  with environmental
stewardship, ensuring Hong Kong remains a culinary hub
while fostering sustainability.

Tony Ip Green Architects Ltd. (TiP) is appointed by the
BEAM Society Limited to conduct the consultancy study
and development of environmental assessment method
for food and beverages sector — “BEAM Plus F&B Version
1.0.”. TiP partners with Business Environment Council
Ltd. together with Arts & Design Consultancy Ltd. and
Pro-Fit Industrial Co. Ltd. as a multi-disciplinary
consultant team for this study. This study aims to:

* Motivate Sustainable Practices: Drive sector-wide
adoption of eco-friendly operations to reduce
environmentalimpacts.

* Provide Guidance: Deliver a structured, flexible
certification framework aligned with global standards
and local realities.

* Streamline Certification: Ensure simplicity and
accessibility for diverse F&B businesses, from street
stalls to fine dining.

BEAM Plus F&B v1.0
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Review & Research

The study reviewed 18 global and local sustainability tools,
including Michelin Green Star, Food Made Good (UK), Dine
Green (US), LEAF (Canada), GRASS (Brazil), and BCA Green
Mark (Singapore), together with awarded green
restaurants, identifying best practices in energy efficiency,
waste reduction, ethical sourcing, and staff engagement.

Key insights include:

* Operational Focus: Kitchens and Back of House (BOH)
account for ~60% of energy use, necessitating
industrial-grade solutions.

e Consumer Engagement: Front of House (FOH)
strategies like plant-based menus and digital
sustainability storytelling enhance brand loyalty.

* Flexibility: Hybrid models (holistic + themed
certifications) accommodate diverse F&B typologies.

Core Design Concepts of BEAM Plus F&B:

* User-Centric Approach: Tailored to Hong Kong’s
unigue challenges (small spaces, high turnover);
intuitive interfaces, clear guidance, and pilot testing
ensure relevance for operators and professionals.

* Fast Track Certification: Simplified processes,
automated checklists, and pre-defined criteria reduce
administrative burdens; accelerates adoption for time-
and budget-constrained businesses.

* Sustainability Recognition: Incentivizes practices like
waste diversion, renewable energy adoption, and ethical
sourcing; aligns with ESG reporting, green finance, and
government initiatives to amplify impact.

Stakeholder Engagement

Four guiding questions for developing the BEAM Plus F&B Following the Review and Research Stage, the draft BEAM
manual: Plus F&B framework is developed. In this stage, a
Stakeholder Engagement Exercise will gather feedback
(1) What is the Market Position of BEAM Plus F&B through: Focus Group Sessions, Engagement
outstands from other international and local rating Workshops, and Online Survey. This exercise serves as a
tools and award schemes? collaborative platform for stakeholders to share insights,
(2) What are Assessment Aspects for BEAM Plus F&B? suggestions, and expertise. Key objectives include:
(3) What are Assessment Mechanism for BEAM Plus
F&B? * Gathering industry feedback on the guiding questions
(4) What are Holistic & Themed Certifications for BEAM and proposed framework.
Plus F&B? * Assessing needs and expectations for the new tool.

* Refining the framework by integrating stakeholder
inputinto the proposed BEAM Plus F&B.

F&B Sector Impact
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BEAM Plus F&B A dedicated tool for the F&B field will encourage the food industry to participate
in various ways to reduce the carbon footprint and waste, and to build a sustainable environment
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