
THE SUSTAINABILITY CERTIFICATION 
FOR GASTRONOMIC ESTABLISHMENTS

1. Management & Communication
2. Environment (Energy, Water, Waste)
3. Biodiversity & Cultural Heritage
4. Purchasing & Food offer
5. Regionality & Mobility
6. Social Responsibility
7. Quality Management & Sustainable Development
8. Economic Responsibility

ecology
social

economy

CERTIFICATION PROCESS CATALOG OF CRITERIA

ISO 14001, EMAS, 17 SDGs
Based on frameworks:

CORE AREAS OUR LEVEL SYSTEM

Restaurant Chains

Commercial Gastronomy

Cafeterias

Caterings

TARGET GROUP

Visibility, Transparency 
& Credibility

Supervised and
supported process

Individual
contact person

Large network
of partners

Restaurants

1. Submission of application
2. Self-evaluation
3. Audit

More info now

Gastro-Certification

Your contact person In cooperation with

Florian Hermanns
Tel:   +49 159 0648 4053
Mail: florian@greensign.de03
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60% 

20%

20%

YOUR ADDED VALUE

GreenSign Institut GmbH
Nürnberger Str. 49
10789 Berlin

The GreenSign Institute is a renowned certification company 
for corporate sustainability. Based on over 100 criteria, we 
assess the holistic sustainability of companies and act as a 
supporting partner in the ongoing development process.

15-25%

26-45%

46-75%

76-90%

91-100%

https://www.greensign.de/en/certification/greensign-gastro/



