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Promotion of plant-based/
less meat consumption

Promation of local and
sustainable sourcing

What It
0 Means to be
& Sustainable

b e - RO

Reduction of food waste _ Efficient use of resources
' such as energy and water

Scan to learn more.
bit.ly/SCPProject
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Introduction

Welcome!

Thank you for using WWEF-Philippines’ The Sustainable Diner Cost-Benefit
Monitoring Tool (TSD-CB Monitoring Tool), co-developed with the Wallace
Business Forum.

The overriding goal for adopting sustainable consumption and production
(SCP) practices is to support sustainable development, which is the
efficient and responsible use of resources (creating less pollution and
waste) so they remain abundant for present and future generations in their
pursuit for a better quality of life. However, adopting SCP practices can be
daunting, especially for businesses looking to balance social responsibility
with business viability.

One of the ways to help is through the use of technology as a tool to
enable businesses to easily track and measure the benefits and costs of
adopting specific SCP practices into their business operations. The TSD-
CB Monitoring Tool is one such tool developed specifically for food service
establishments in the Philippines. It was created using Microsoft Excel, a
program already being widely used in many businesses, to cut down on
upfront costs and assist in ease of integration of SCP practices monitoring
into the regular workflow of restaurants.

The TSD-CB Monitoring Tool was designed based on the learnings from a
Cost Benefit Analysis Study wherein it was confirmed that SCP practices
in four (4) categories — Energy, Water, Waste Management, and Sourcing
— are being applied or considered by restaurants in the Philippines. The
TSD-CB Monitoring Tool is meant to aid these restaurants in their planning
and decision-making by giving them an easy-to-use tool to track and
analyze the costs and benefits of applying SCP practices.

This instruction manual was prepared to support the restaurants’ use of the
TSD-CB Monitoring Tool.



Let’s Get Started!
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Watch the instructional video at bit.ly/CBToolVideo
or scan the QR code.

Download the TSD-CB Read this manual or access the

Monitoring Tool at e-copy at bit.ly/TSDCBManual.
bit.ly/CBTool.
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Title |SCP Monitoring Tool
Purpose To track the cost and benefit of integrating Sustainable Consumption
and Production practices,

Version 0.1
Date Last Updated Tuesday, 8 September 2020

Contents Yellow Tabs: Data entry

Black Tabs: Analysis
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Definition of Terms

Bokashi

Contract Farming

Cost Benefit Analysis

Cost Benefit
Monitoring Tool

Cost of CO2
Emissions

A convenient and quick way of
converting food waste into fertilizer using
effective microbes and without needing
oxygen.

An agreement between restaurants and
farms wherein restaurants provide farms
with some of the inputs to grow specific
produce and then sell the produce back
to the restaurants at an agreed upon
price.

Cost benefit analysis (CBA) is the
determination of the benefits of
implementing sustainability plans into
day-to-day business operations of a fully
functioning restaurant, weighed against
their corresponding costs.

The technological intervention applied
in aid of CBA and project sustainability.
In this case, this is the utilization of

an excel worksheet to efficiently track
and monitor specific indicators meant
to measure the costs and benefits of
the application of SCP principles into
business operations.

The measure of the economic and social
harm of carbon emissions, expressed

as the dollar value of the total damages
from emitting one ton of carbon dioxide
into the atmosphere. The current central
estimate of the social cost of carbon is
over $50 per ton in today’s dollars.



Equipment
(a.k.a System Cost)

Food Waste

Import Replacement

Labor
(a.k.a Manpower)

Local Sourcing

Material expense

Capital expenditure stemming from the
implementation of an SCP practice.
Example — water filtering system.

This pertains to unused and
unconsumed food. This consists of
kitchen waste, either uncooked or
spoiled raw food, and dining waste,
the served meal not consumed by the
customers or leftovers.

The process of replacing the purchase
of imported raw food ingredients from
outside the local community or city
where the restaurant is located, to a
source within the restaurant’s city or
province. The practice of reducing

the travel distance of the raw food
ingredient source to the kitchen.

All staff and management involved in
the execution and monitoring of the
SCP practice.

The sourcing, purchasing, or
procurement of food, ingredients, and
other consumable products from within
a specific radius (distance) from where
they will be used or sourced, or from a
given geographical area.

All consumable parts that must be
regularly replaced or purchased to
properly implement or execute the
SCP practice. For example, filters for
the water purification system.



Own Farm Production

Repurposed Food

SCP Investments

Acronyms

CBA
co,
KWH
H,0
M3
PHP

SCP

SQm
TSD-CB

USD

Raw food ingredients sourced by the
kitchen from own farms located within
restaurant premises or within short-travel
distance from farm to kitchen (no air
travel).

Food waste that is recycled for another
use — usually as fertilizer or animal feed.

The cost of adopting and implementing

an SCP practice. Includes labor cost,
equipment, and material costs.

Cost Benefit Analysis
Carbon Dioxide
Kilowatt per Hour
Water

Cubic Meters
Philippine Peso

Sustainable Consumption and
Production

Square Meter
The Sustainable Diner Cost-Benefit

United States Dollar



Parts of the Monitoring Tool

The TSD-CB Monitoring Tool contains 11 tabs or sheets, namely:
Introduction

Dashboard

Summarized Data

Energy

Appliances

Water

Waste

Sourcing

. SCP Investments

10. Calculator

11. Data Tables (for programmers)

CoNo>h N =

Restaurants are expected to use tabs 1-10 of the TSD-CB
Monitoring Tool. The 11th tab or worksheet, entitled Data Tables,
is for programming or data analytics.

Color Codes

The TSD-CB Monitoring Tool contains tabs or sheets that have
different colors to help users navigate more easily and guide them
in determining the level of input needed from them for the given
tab. The color legend is elaborated below.

Tabs and Sheets
- Blue — Action needed. User first step.

Yellow — Action needed. Users need to encode data in
this section for the tool to function.

Black — Analytics. No action needed. These pages
contain summarized insights based on data/information
supplied in yellow colored tabs.

White — Support tool for users.




2 Economic Benefit 837,817.16 836,879.40 3,953.83 -3,016.07 0.00

3
4 Emryhuinp mlaneld Sovngn  ® Gonty | vesiments
5 Accumulated Benefits

3

1 14651250
\eU Accumulated Costs. -

u o Colored tabs/sheets
N 44.000.00 . o
e e
lE 5
: ——

‘Water Savings

130,000.00

[ -

0 Areumulated Renstits

| Dashbcard, IETENIEEEERIl treroy  Applances  Water  Waste  Sourcing  SCPiwestments | Caloulator .. (5

Cells

Yellow-orange — Action needed. Drop down selection.
Blue — Action needed. Enter number data.

Green — Action needed. Enter text data.

OTHER COSTS
xoy | SclectOption Wit Tent Green cells
Enter Number = Example Text
Teols, Equl —
Cost Acquired Life End of Lite
SCP Practice Item PHP ManthTear Years MantsYear |
Energy: Lighting | 120,000.00 01/2070 10 01/2030

7 N

: N— = Blue cells

Yellow-orange cells

Personnel Maonthly Rate Start Date End Date
SCP Practice Pasitian ceum PHE Jr——— P
\\
Insert new row \/

Matarial Eunnnsas

- Dl el Erergy  Appliances  Water  Wasle  Soursing SCP Investments | Caleulator  [JEEENECTS @




Setting Up

Step one in using the TSD-CB Monitoring Tool is the encoding of the
SETUP DATA found in the blue colored tab entitled, “Introduction”.

Click button to hide/unhide
A B SETUP data and start encoding E F

Gross Floor Area (SQM)*
Mumber of Staff / Employees

Avg Daily Operating Hours
Average USD Exchange Rate (PHP)*

ACQ) Erergy Appliances Water Waste Sourcing  SCPInvestments  Calculator

Introduction tab

The red asterisk (*) means that encoding a number in the blue cell is
required. The other cells without asterisk are optional. The white cell
with violet text called Social Cost of CO, emission is provided by the

TSD-CB Monitoring Tool and is based on existing studies.



The Sustainable Consumption and
Production (SCP) Practice Categories

The TSD-CB monitoring tool tracks data on four (4) SCP practice
categories — Energy, Water, Waste Management, and Sourcing.
Each category has a dedicated input sheet in the excel-based tool and
users need to encode the relevant information to determine the cost
and benefit of integrating that particular SCP practice into the business
operations of their food service establishment.
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Energy

The benefits of SCP practices in Energy is recorded and quantified in
the monitoring tool by encoding relevant information in the two yellow-
colored excel sheets marked “Energy” and “Appliances”.

11



Energy [Mandatory]

The Energy sheet/tab requires the encoding of the energy
setup data consisting of Electricity Consumption (a), and
Electricity Cost (b). Both of these are found in the monthly
electric bill given by electricity distribution companies, such
as MERALCO or VECO, etc.

How to input data on the Energy Tab:
1. Click on the Energy tab.

2. Encode Electricity Consumption (a) on the cell under the
corresponding month.

ENERGY Setup and Monthly Data

Select Option Write
Enter Number Exampl,

1
2

3 Key
]

5

6
19 Monthly Data January | February March April May June July Augus'
20| Electricity Consumption (kw) | 1,000.00 | 1,000.00
21 Electricity Cost (PHP/KwH) 13.00 13.00

22
23
24

» T ST IEGEDESETE Ereray  Appliances | Water  Waste Sourcing  SCPinvestments  Calalater .. (3

3. Encode Electricity Cost (b) on the cell under the
corresponding month.

12




Sample electricity bill that shows where (a) and (b) could be found:

1007 MOUNTAIN DRIVE
Osmena 5t.
METRO MANILA

Mr.JUANDELACRUZ |  ‘oomemres - ﬂ
Ir. ( = 2 “j

I ) I [ ] * e I sraen I T

b © bmte 48 SN
— (L3 What is the new FIT-All charge?
Comtract o P Sl of e PLGGY LPOCO |

“Fit-all is & new addition to your bill, as mandated
This s
By

Your mostly slectriciy cossumpton chart

Source: Meralco (https://biz.meralco.com.ph/billings-and-payments/understanding-your-bill)

Appliances

An important aspect of computing the benefits of energy-related
SCP practices is the identification of the main appliances in a
food service establishment that consumes the most energy.
Based on research, four (4) types of electrical appliances in food
service establishments commonly consume the most energy.
These are air conditioners, freezers, chillers, and refrigerators.

13




How to input data on the Appliances Tab:

1. Click on the Appliances Tab.

Applicances Setup
I you cannot find the specific
BRAND and MODEL
Key Select Option ‘Write Text T
Enter Number  Example Text Ltllobn s
No. of
Appli Type Units Brand
Air Conditioner ! RA 10CP_(Indoor
Freezer / Chiller / Refrigerator 2 ELECTROLUX. EBB3400H-H
I I
Insert new row I

T N NI oy Appliances  Wate

2. Fill out the yellow-orange cells by clicking on the
drop down list to choose the appropriate information
(Appliance Type, Brand, Model).

Appliance Type \
Air Conditioner N

Freezer { Chiller ! Refrigerator

Insert new row |

14




3. Fill out the blue cells by encoding the required

information.
N Q
1
s
i P
- e |

e

10 |
12
1 Tt e e

Blue cells need data input

I N G ey _doplionces ot Vst S SCHmesments Gl .

How to Add New Appliance if the Appliance Brand or Model is
not found in the drop-down list:

1. Click on Add New Appliance.

Applicances setup

If you cannot find the specific
BRAND and MODEL

Ke Select Option Write Text -
¥ Enter Number Example Text R R
No. of
Appli Type Uniits Brand
Air Conditioner <1 [akiRa
Freezer / Chiller / Refrigerator [ ELECTROLUX

Insert new row |

15




2. Adialog box will appear. Fill-out with the necessary information.

Add Appliance X

| -

Type |
Brand |
!

Model

Power Consumption I
EER / EEF I

Save | Cancel |

3. Click Save. Then proceed with filling out the monthly log.

16




Water

The yellow colored sheet named “Water” monitors the benefits
and cost of applying SCP practices when using water.

17



Water [Mandatory]

How to input data on the Water Tab:

1. Click on the Water Tab.

A B [ [} E F G H | ) 4 L
a ENET NUMDer EXOTMpIE TENT
5
B csamon |
7 Setup Data |
8
2
10
11| [Bottied HZO Price - PHP [ 35.00
12
13
14
15
16
17|
18 | |
19 Meonthly Data Janu: Febru March April M=I June July | August |September| Octobe
20 Water Cansumption (m3) 500.00
21 Water 8l (PHP) . secof  som | |
22| Awerage Daily Diners 150000 =

23 H20 produced [m3/ma) _wemo| 1000
24

o T T EEEEE freoy  Apolanfes Water Wiste  Soucing  SCPIwestments | Colculator

2. Encode Setup Data: Click Show Setup Data.

Hide or unhide setup data
by clicking black button.

I
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3. Encode the price of bottled water purchased in the blue box.

The purchase price of bottled water per gallon can be the average
market purchase price per year, or the actual average purchase
price per year based on accounting or financial records.

1 |WATER Setup and Monthly Data
; Key Select Option Write Text
4 Enter Number Exam, H
ow much do you pay for
5 bottled water? Encode
o I B | "™ e
7 Setup Data
8 Baseline (m3/diner/mo) 0.39
9 CO2 emission (kg) per m3 0.708
10 e —
11 [Bottled H20 Price - PHP/gal  ("PHP 35.00

4. Enter monthly data in the corresponding blue boxes.

5

al B B ¢ D E F G H i K L M H o
1 WATER Setip and Monthly Data
2 "

Select Dgtion  Write Text

: " Enter Number Exompls Test
5
- TN
19 Manthly 0 Jonuary | Febauary | Mharch [ ber| October | Hovember | December
Fol - w3 50000| 50000 — —:\:‘—
21 Water Bill [PHP) .00 5000 | | 1 | | 5000
22| mwerage Daily Diners | tmm . . L . . e
73 HID produced [m3fme] 00| oo e
x Enter monthly water data here. |

) RN freor Avplances Water Waste  Scurcing  SCPInwestments | Cakulator .. (3 0 4

19




Where to find Water Consumption and Water Bill using monthly
bill from water provider?

Here’s a sample water bill from a water provider:

: MANILA WATER COMPANY, INC.
488 Katipunan Road, 105,
'&‘nmn aty. Ph’lms
MAN“.A WATER TIN 005-038-428-000 VAT
CARE IN EVERY DROP
mmeemseeceeceececeee. SERVICE INFORMATION oo
Contract Account No. 12345678
AccountName Juan Dela Cruz
Service Address 123-D Amorsolo St., San Pedro Village
Concepcion 1, Marikina City
Rate Class Residential
Business Area Marikina
7—4 BILLING SUMMARY e e
Bill Date 14 May 2012
Biling Period 14 April 2012 to 14 May 2012
Consumption 13 cubic meters
Total Amount Due P 217.23
Due Date 19 May 2012

— BILLING DETAILS
CURRENT CHARGES

T e Total water consumption and bill
Environmental Charge is usually found in billing summary
SewerCharge . .
Maintenance Service Charl section of Water Bill.
Total Current Charge Befor]
Add VAT (12%) 2329

OTHER CHARGES P 0.00

PREVIOUS UNPAID AMOUNT P 0.8

TOTAL AMOUNT DUE P 217.23

....... - METER READING INFORMATION
PrevRdg Pres Rdg Cons

Meter No. 000015462490 715 728 13
April Mar Feb
Previous Months Consumotion 12 13 10

PAYMENT STUB

Contract Account No. 12345678

Account Name Juan DelaCruz

Service Address 123-D AmorsoloSt, SanPedro
VillageConcepdonl, MarikinaCit

BillDate 14 May 2012

Billing Period 14 April 2012to 14 May 2012

Due Date 19 May 2012
ALY

20




The yellow colored sheet named “Waste” monitors the benefits
and cost of applying SCP practices when managing waste.

21



Waste [ Mandatory]

How to input data on the Waste Tab:

1. Click on the Waste Tab.

2. Enter information in mandatory fields: Monthly Usage of
Raw Food Ingredient and Waste Disposed as Garbage.
Encode data in blue-colored cells under the corresponding
month.

(2)
SN

6 |
22 Monthly Data January | February | March April June July August | Septembar
23 Monthly Usage of Raw Food Ingredient (Kg) 20000|  400.00

24 Waste disposed as Garbage (Kg) 5000 a0.00

25

26 | Repurposed Food (Kg) 10.00 10.00

27 Food waste used as animal feed (Kg) 2000 20,00

28 Food waste used as fertilizer [incl. Sokashi) (Kg) 3000 30.00

29 used Oll [Kg) 40.00. 20.00

30 Pre-Service Food Waste (Kg) 10000 10000

1

32 Food (unconsumed) donated (Kg) 10.00 10.00

EE] Food waste used as animal feed (Kg) 20,00 20.00

34 Food waste used as fertilizer [incl. Bokashi) (Kg) 30,00 30.00

35 Post-Service Food Waste (Kg) 50,00 6000

v I I IRl Frecy Appliances Walbr Waste | Sfuring | SCPinvestments | Calculator . )

22




3. Enter information in optional fields: Repurposed Food,
Food waste used as animal feed, Food waste used as
fertilizer. Only input if this SCP practice is being applied in
the restaurant. Otherwise, encode “0”.

[

22 Monthly Data January

E

March April May June July August | Septembar

23 Monthly Usage of Rew Food Ingredient (Kg)

24 ‘Waste disposed as Garbage (Kg)

26| Repurposed Food (Kg)
2 Food waste used as animal feed (Kg)

e e

HHHHERHE

29 Used Oil [Kg)

30 PreService Food Waste [Kg)

4

32 Food [unconsumed) donated (Kg)

EE] Food waste used as animal feed (Kg)
34 Food waste used oz fertilizer [incl. Bokashi) (Kg)
35 Post-Service Food Waste (Kg)

=
HHHE

Energy  Appliances Water Waste Sourcing  SCFinvestments  Calculator ... (%)

4. The data entry for Used Oil is mandatory. Enter
information in the blue field.

23




5. Enter optional information on Food (unconsumed)
donated, Food waste used as animal feed and Food
waste used as fertilizer (e.g. Bokashi). Only input if the
SCP practice is being applied in the restaurant. Otherwise,
encode “0”.

[

22 Monthly Data January | February | March Apeil May June July August | September
23 Monthly Usage of Raw Food Ingredient (Kg) 20000|  400.00
24 Waste disposed as Garbage (Kg) 5000 a0.00
25
26|  Repurposed Food [Kg) 1000 10.00
27 Food waste used as animal feed (Kg) 2000 20,00
28 Food waste used as fertilizer [incl. Sokashi) (Kg) 3000 30.00
29 used Oll [Kg) 40.00 20.00
30 Pre-Service Food Waste (Kg) 10000 10000
3
3 Food (unconsumed) donated (Kg) 10.00 10.00
3 Food waste used as animal feed (Kg) 20,00 20.00
Food waste used as fertilizer [incl. Bokashi) (Kg) 30,00 30.00

35 'a 0,00 6000
36
37

B irtioduction | Dashboard | Energy  Appliances Water Waste Sourcing  SCPinvestments  Calculator .. (%)
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Sourcing

The yellow-colored sheet named “Sourcing” monitors the
benefits and costs of applying SCP practices in sourcing raw
food ingredients.

25



Sourcing [ Mandatory]
How to input data on the Sourcing Tab:

1. Click on the Sourcing Tab.

A B AQ AR AS AT Al AV AW
1 SOURCING Setup and Monthly Data
; Key Select Option Write Text
4 Enter Number Example Text
5 Own Farm Preducti Decemk
Wholesale
Price Total Montk
] Item (PHPfKg) Production |Average Price | Total Savings Sawing
7 200.00 35.00 | 7.000.00 H
8 - = -
a
10 2
12
13 Insert new row
14
15 Contract Farming December @
Farmgate | Wholesale Average Average
Price Price Farmgate Wholesale
16 Item (PHP/Kg) | (PHP/Kg) roduction Y  Price Price Total Farmgs
' Introduction | Dashboard | Summarized Data [ RINNRCEETEUE RN Wasl  Sourcing Investments | Cakulator .. &) :
2. When practicing Own Farm Production, encode in the
green-colored cells all the raw food ingredients sourced
by the kitchen from your own farm. Also, enter the
corresponding information needed per food ingredient in
the blue colored cells. This section is optional.
E Itamm ll:l“’ I‘h'geln . I:’nu v'f:pln i ixa} (e g} ixal wﬂhll E"
) | I | | =]
» u gl L 1
12 | | | | L
ge a A= EAE Ve A e e
17 300,00 30,00 S000] 30000 2550 | 1
3 1 T I 1 ! I
;'F- | | 1 i | 1 |

Input how much you harvest from
your farm every month, and how
much you would sell it for. Encode
information per produce, per month.

Do you source ingredients from your
own farm? If yes, enter here all the
varieties of produce you use in the
kitchen from your own farm.

26




3. When practicing Contract Farming, encode in the green-
colored cells all the food ingredients sourced by the kitchen
through contract farming. Also, enter the corresponding
information needed per food ingredient in the blue-colored
cells. This section is optional.

Contract Farming ~ Warch =1
. Farm Farmgate | Whelssale Farm Farmgate | Whalessle Farm
i  |Pradunivity.  Prioe Privm  Produitivityl  Priw Privw  Prodwtid
& em L2 (Pupfug) | (Pr/ug) L) (PHr/ug) | greringy (1]
? ] 1 T
2
: |
1 bmport Replacemant Jacuacy Faleuary March. Aped
mgars | ihmieate | irgoried | g | Whalsaie | imporied [ Whstecss | imparssd | impars |w....¢..1..,...... et
» Eneigy | Appliances  Waler  Waste Sourcing aments | Cakoulator .. (%)

Input how much of each ingredient
you get from contract farming every
month, and how much you bought
it for (farmgate) and how much you
would sell it for on wholesale.

Do you source ingredients from
contract farming? If yes, enter here all
the varieties of produce you use in the
kitchen from contract farming.

4. When practicing Import Replacement, encode in the green-
colored cells all the food ingredients that were previously
imported and replaced with locally sourced produce. Also,
enter the corresponding information needed per food
ingredient in the blue-colored cells. This section is optional.

25 lmport Replacement December ]
Wholssale | Imported Bworage | Average
Price Item Price Total Import | Wholesale | Imported Total
26 Item (PHPKg) | (PHPXg) Replaced Price Price  Total Wholesale Price| Total Imported Price | Savings

27| 150.00 5167 11333 | 13,750.00 17,000.00 .usnnn
8 - - -

23
30
32
33

Are you replacing imported ingredients - ]

with locally produced ones? If yes, enter Enter all relevant information
here all the varieties of ingredients you relating to food ingredients here.
use in the kitchen that you are now All fields are mandatory.

sourcing locally.

27




When encoding information in the Sourcing Tab and you

need to add additional rows to accommodate the various food
ingredients affected by each SCP practice, click on the INSERT
NEW ROW button.

A B
T T EMErNumper  EXampre Text
4

5 Own Farm Production

6 Item

7

8

9

10 _ I

12 Add as many rows as

13 Insert new row you need by clicking

14 on the INSERT NEW
ROW button under each

15 Contract Farm Sourcing SCP practice.

16 Item

17

18

19

20

> | Introduction | Dashboard | Summarized Data |

Caution!

Do not attempt to insert additional rows using other shortcuts in
Excel. Please use INSERT NEW ROW button instead.

28




SCP Investments

Every SCP practice adopted would entail investments in terms of
time and money from food service establishments. To complete the
analysis, the monitoring tool asks users to input details of the cost of
implementing SCP practices into their business operations.



The monitoring tool identifies 3 areas of investments — (1) Tools,
Equipment & System Cost, (2) Labor or Manpower; and (3)
Material Expense.

— capital expenditure related
to the implementation of the SCP practice. Example: water filtering
system.

— all staff and management involved in the
execution and monitoring of the SCP practice.

— all consumable parts that must be regularly

replaced/purchased to properly implement/execute the SCP
practice. For example, filters for the water purification system.

1. Click on the SCP Investments Tab.

LAt B C D E

1 OTHER COSTS

D ey SeectOplien  WiteTex Enter mandatory SCP investments
K Entee Humber data. The tool won’t work if there is
(et BSpsems ot no information entered in this sheet.

6 SCP Practice

7 Enargy: Lighting i i vvvvvv i

8

8 | | |

Insert new row

o

1

1
13
14
15 Labor & Manpower

Personnel 1 | Monthly Rate
16 SCP Practice Pasition Count PHP

17
18
19

21
22 : RlnEsaknens owe;

23

U T LR freoy Aeplances Water Waste | Soulcing | SCP Investments  Cleulator

30



31

2. Encode Tools, Equipment & Systems Cost. Click on the
yellow-orange-colored cell and choose the SCP practice
from the drop-down selection. Enter the corresponding
information in the blue-colored cells.

Move mouse over yellow-orange-

A B .

1 OTHER COSTS colored cells to activate drop down

D ey | SectOpion  WikeTex option. Choose the specific SCP

4 WA— S Tee practice you are recording.

5 Tools, Equipment & Systems Cost

3 SCP Practice tem PHp. MorthYenr

7 Eneri: ﬁ htii -N 12000000 | 012000 |
8 -

g Erigy; SiCrage
Eragy: Alr Conditioning

1 Eragy: Renewable Enorgy Equipment

12 ‘Water: [ificient Lquipment/PurificationTiltretion

13 Water: Saving Equipment

1 OTHER COSTS

2 "

3 | ey Select Option Write Tt.x!
a Enser Number =

5 Tools, Equipment & Systems Cost

SCP Practice

After choosing specific SCP practice
from the drop-down list, encode
necessary information in the blue-
colored cells.

Cont Acquired Lite End of Life
Itwen oy Mt e Years Marth/Tear
130,00000 | 002020 n 01/2030

7 Energy- Lighting.

1
12 Insert new row.



3. Encode Labor & Manpower Cost. Click on the yellow-

15

16
[BF
L]

|24

15 Labor & Mangower

1
[ELd]
18

| 18
n
b7

| 25
%

| 28

|30
n

orange-colored cell and choose the SCP practice from the
drop-down selection. Enter the corresponding information
in the blue-colored cells.

Move mouse over yellow-orange-
colored cells to activate drop-down
i i option. Choose the specific SCP it |
- practice you are recording. 3

Labar & Manpower

Unin Cast | Date Purchased
Matesial Channtity e R Tatal Cont

Insert e row

Perionnel | Manthly Rate Seart Date Fnd Date
3P Practicn Posttion e | we o v Menthy Cost

et oW

Matarial Expansas

After choosing specific SCP
practice from the drop-down list,
encode necessary information in
the blue-colored cells.

SCP Practice. Materal

Irsiet rw o
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Encode Material Expenses. Click on the yellow-orange-
colored cell and choose the SCP practice from the drop-down
selection. Enter the corresponding information in the blue

colored cells.

SCP Practice.

UnitCost | Date Purchased
ld e T

24 Material Expenses

25
|26
|27
| 28
| 30

31

33

SCP Practice

Material sty

Move mouse over yellow-orange-
colored cells to activate drop-down
option. Choose the specific SCP
practice you are recording.

Unit Cost
Material Quantity PHP

Total Cont

Date Purchased

ot Tisess

INSerT i row

After choosing specific SCP practice

from the drop-down list, encode

necessary information in the blue-

colored cells.




How to insert additional rows:

When encoding information under the various SCP
INVESTMENTS and you need to add additional rows, click
on the INSERT NEW ROW button.

SarDate | End Dare
ey

Date Purchased
o

Tatal Cot

Add as many rows as you need by
clicking on the INSERT NEW ROW

button under each SCP investments.
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Summarized Data

For the purposes of decision making, this sheet details, summarizes,
and translates each encoded data from the various yellow-colored
sheets in the TSD-CB Monitoring Tool. It collects the information from
Energy, Water, Waste, Sourcing, and SCP Investments.
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This is the programmed data analytics section of the
monitoring tool. No action is required from the user.

Energy = Monthiy Monitor [ Averages ¥ Investments

veed (PHP)

P
3

°(00 29900099 w

Water ™ Monthly Monitor [~ Averages [ Investments

3 Intraduction

Summarized Data, Energy | Appliances W

Dashboard

The results of the data analytics are visually represented in
charts and graphs on the dashboard for easy reference.

This is a programmed section of the monitoring tool.

No action is required from the user.

A B C ] E F
1 Lnergy Water Waste 50 ng
:  Economic Benefit 837,817.16 836,879.40 3,953.83 -3,016.07 0.00
T <o Svive
:. Accumulated Benefits . .

146,512.50

10 Accumulated Costs
1

1 44,000.00 ’ -

5

1
1
1
1
1
1

‘Water Savings
""" TN cashboses, IENEINIENINY gy Appiances  Water  Watte Scwrting | SCPEwestments  Caluae . (5
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Calculator

For easy computation and conversion of available information into data
that the monitoring tool can recognize, a built-in calculator is provided

for users.
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For easy computation and conversion of available information into
data that the monitoring tool can recognize, a built-in calculator is

provided for users.

A B C +] £ F G
1 Simple Calcultator Tool
2
3 Las te KG
4
5
6
Dally Monthly
7 wours to  moums
8 8.00 22800 | 7days o week. d weeks.
] .00 29000 | 30 days
10
3% ML to __ Gallan
12

15 Total Kwh Total Bill Electricity Cost [PHP/KwH)
500,00 20,00

20 Labor & Manpower
Full Monthly.

RO 0. | Summrized Do)
Users can use this tool to convert their data to the appropriate unit
of measurement required by the tool. The unit of measurement
required for every data entry is indicated inside parentheses.

| Appliances Water Wame Sourcmg  SEPIrwestments | Calculator

A B C D E

1 WASTE Setup and Manthly Data
; Key Select Option Write Text
4 Enter Number Example Text
5
6 Show Setup Data
22 Monthly Data January | February March
23 Monthly Usage of Raw Food Ingr (kg 500.00 400.00
24 Waste disposed as Garbage (Kg) 50.00 40.00
25
26|  Repurposed Food (Kg) 10.00 10.00
27 Food waste used as animal feed (Kg) 20,00 20,00
28 Food waste used as fertilizer (incl, Bokashi] (Kg) 30.00 30,00
29 Used Ol (Kg) 40,00 4000
30 Pre-Service Food Waste (Kg) 100.00 100.00
31
32| Food [unconsumed) danated [Kg) 10.00 10.00
33 Food waste used as animal feed (Kg) 20.00 20.00
34 Food waste used as fertilizer (incl, Bokashi] (Kg) 30.00 30,00
35 Post-Service Faod Waste (Kg) £0.00 60.00
36
37

v I TN fregy  Appliances | Water  Waste |

Reminder: Inputting data in the correct unit of measurement is

important so that the tool can properly compute for the benefits.
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FAQs

Frequently Asked Questions




General FAQs

¢ What is the main difference between the Greenhouse Gas
Abatement Cost Model (GACMO) tool and this TSD-CB
Monitoring Tool?

The GACMO tool mainly tracks energy consumption and
greenhouse gas (GHG) emissions from the specific activity areas

of establishments, such as air-conditioning, water heating, lighting,
equipment operations, food delivery and preparation. The TSD-

CB Monitoring Tool tracks benefits in the form of resource (energy,
water, food) savings, added value creation, reduced carbon
emissions, etc. associated with sustainable consumption and
production (SCP) practices in four (4) areas of sustainability, namely
energy, water, waste (food and non-food), and local sourcing.

GACMO therefore focuses on the environmental impacts of the
various activities of food service establishments (e.g., what type of
energy is utilized, how much pollution is added or reduced based
on activity). It does not include analysis on the expanded economic
impacts, such as the value generated by re-use and recycling

of waste, and social conditions which were considered in the
expanded cost-benefit study which was the basis of the TSD-CB
Monitoring Tool.

GACMO was also created specifically for hotels while the TSD-CB
Monitoring Tool was created for food service establishments and
used local (Philippine) data.

¢ What are the technical requirements of the TSD-CB
Monitoring Tool?

1. APC running Windows 10
2. Latest version of Microsoft EXCEL
3. Latest version of TSD-CB Monitoring Tool

e Can | use a personal tablet device for the TSD-CB
Monitoring Tool?

No. EXCEL for Macintosh does not have the full technical
capabilities versus the Microsoft EXCEL version. EXCEL apps for



https://www.google.com/url?q=https://unepdtu.org/publications/the-greenhouse-gas-abatement-cost-model-gacmo/&sa=D&source=editors&ust=1626513380104000&usg=AFQjCNGeosFVJQBBJL9oYk43bGWym9ua7Q
https://www.google.com/url?q=https://unepdtu.org/publications/the-greenhouse-gas-abatement-cost-model-gacmo/&sa=D&source=editors&ust=1626513380104000&usg=AFQjCNGeosFVJQBBJL9oYk43bGWym9ua7Q
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small screens - mobile and personal tablets - are also different from
computer-based EXCEL and have limited features. The TSD-CB
Monitoring Tool uses advanced features only accessible via the
Microsoft Excel personal computer version.

¢ Where can | get more information on how to use the TSD-
CB Monitoring Tool?

Apart from this TSD-CB Monitoring Tool Manual, a good source of
additional information is the TSD-CB Monitoring Tool video training.
The video training contains the following information:

Timestamps:
1:02 What's In It For Me?

1:48 Limitations
2:00 Technical Requirements

2:49 Setting Permissions (" _ _ _ )
4:46 General Set-up Watch the instructional video
5:22 Getting Started at bit.ly/CBToolVideo or

9:15 Investments scan the QR code.

15:10 Energy

21:00 Energy (Appliances)
25:49 Water

29:51 Waste

34:59 Sourcing .
38:34 Calculator \. J
39:54 Dashboard

48:58 Contact Details

¢ Where can we find the summarized results?

The summarized results are found in the summarized data in the
TSD-CB Monitoring Tool and illustrated in the dashboard tab.

FAQs on SCP Practices

¢ Aside from the four common appliances given, do we need
to add other types of appliances?


http://bit.ly/CBToolVideo

No, the TSD-CB Monitoring only asks for four (4) types of
appliances. This is because the CBA Study and its accompanying
research, that is the basis of the formulas used in the TSD-CB
Monitoring Tool, discovered that these four (4) appliances are the
biggest consumers of electricity in food service establishments. An
average food service establishment in the Philippines were also
found to have all of these four (4) types of electricity equipment in
their business.

* How to compute the H,O produced (m3/mo)?

The H,0 produced can be computed by the maximum volume
capacity of the water tank multiplied by the number of times in a
month the water tank needs to be refilled.

e What is the difference between the “distance difference”
and “average mileage” data in the Sourcing?

Distance difference is the actual distance from the restaurant
(origin) to the location where the raw ingredients are sourced (e.g.
farm or market). Average mileage is the distance difference divided
by the number of raw food ingredients sourced in a particular
location.

e Why is it that the quality of food source is not factored in
the computation of cost-benefit in the application of SCP
practices in local sourcing?

One of the acknowledged limitations under the scope of research

of the cost-benefit analysis (CBA) of SCP practices in Food Service
Establishments is the exclusion of the measure food source quality.
What inputs are needed in the TSD-CB Monitoring Tool and how
they are computed are all taken from the CBA Study so the tool also
carried with it the limitation of the CBA Study.
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. This project is part of the International Climate Initiative (IKI).

One planet The Federal Ministry for the Environment, Nature Conservation,

3 handle with care and Nuclear Safety (BMU) supports this initiative on the basis of
a decision adopted by the German Bundestag.
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