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Introduction 

This guideline is designed to be used by EBRD Financial Intermediaries (FIs) to understand the nature of 

environmental and social (E&S) risks associated with existing operations in this sector and suggested actions 

for businesses to take to manage these E&S risks. It also provides guidance for FIs on potential due 

diligence questions to raise with management to understand how their business is managing these E&S risks. 

This guideline focuses on material E&S risks; it is not an exhaustive list of E&S risks. In managing E&S 

risks, all businesses should be compliant with relevant E&S laws and regulations. Where applicable, these 

include European Union legislation, which may also be taken as a benchmark for good practice.  

This guideline covers the supermarket industry.  

 

Reference NACE codes: 

 47.1 Retail and sale in non-specialised stores 

o 47.11 Retail sale in non-specialised stores with food, beverages or tobacco predominating 

o 47.19 Other retail sale in non-specialised stores 

Material risks 

Below is an overview of the material risks present in the supermarket industry. 

E&S Risk Category Environment 

 

Health and 

safety 

 

Labour 

 

Community 

 

Page 

no. 

Key E&S Risks 

(In order of materiality) 
Affect the 

natural 

environment 

Affect the health 

or safety of 

employees 

Affect 

workplace 

conditions and 

the treatment of 

employees 

Affect the health 

and safety, 

livelihoods, and 

environment of the 

community and 

wider public 
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Safety  
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Supply chain     9 
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E&S Risk Category Environment 
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1. Process description 

This guideline covers the supermarket industry, 

from high street stores to large out of town 

hypermarkets. Many of the larger stores have an 

associated petrol station (see Petrol/Gasoline 

Retailing guidelines), in-store franchises such as 

pharmacies (see Pharmacies guideline) and shoe-

repairs (see Apparel and Other Textile products 

guideline). Supermarkets sell a wide range of 

products from general groceries through to 

clothes, home electrical and gardening products. 

Some also have in-store bakeries (see Bakery 

Products guideline), delicatessens, fresh meat and 

fish counters where fresh food may be handled by 

the staff, and prepared to meet customer 

requirements.  

 

 

2. Key E&S Risks 

A number of potential E&S risks are associated 

with the supermarket industry. These issues are 

likely to include risks associated with substantial 

volumes of waste and green house gas emissions, 

as well as hazardous materials used as 

refrigerants in stores.  

 

Water use and discharge and trade effluent 

permits may also be required, particularly for 

those facilities where there is potential for 

effluent to be contaminated. 

 

Specific legislation that may apply to the retail 

sector may include, but is not limited to, the 

following: 

 

 Companies operating within the European 

Union (either as a manufacturer or as a 

supplier into European Union countries) will 

be subject to the European Union Packaging 

and Packaging Waste Directive (94/62/EC), 

which aims to reduce the amount of packaging 

that is being introduced into waste streams. 

 

 Supermarkets will have to comply with food 

safety regulations, and particularly with the 

European Union Regulation (EC) No 

852/2004 on the hygiene of foodstuffs and the 

European Union Regulation (EC) No 

853/2004 which sets specific hygiene rules for 

food of animal origin. 

 

 The EU ‘F-gas Regulation’ aims at controlling 

emissions from fluorinated greenhouse gases 

(F-gases), including hydrofluorocarbons 

(HFCs). This regulation bans the use of F-

gases in supermarket fridges and requires 

checks, proper servicing and recovery of F-

gases to prevent emissions from existing 

equipment. 

 

Below are the material E&S risks associated with 

this sector and key measures to manage them. 

Where gaps are found in the management of key 

E&S risks, the E&S risk management measures 

should form part of a corrective E&S action plan 

agreed with your customer. 

Energy consumption 

  

Supermarkets require a significant amount of 

energy, for a range of activities, which 

contributes to their direct greenhouse gas 

emissions: 

 Distribution of products by road and rail 

freight; 

 Refrigeration of products, which accounts for 

over 35% of the energy consumed in a typical 

supermarket
1
; 

 Heating, cooling and lighting in stores, which 

typically accounts for 50% of energy 

consumption
2
. 

Supermarkets also generate substantial indirect 

greenhouse gases emissions through the sourcing 

                                                             
 
1 US EPA 2008  
2 US EPA 2008 
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of imported products and through customer travel 

to stores. 

High energy use can lead to high operating costs 

for the business. Energy generation and 

consumption may be regulated or taxes/levies 

applied to reduce energy use and associated 

emissions of gases such as carbon dioxide (see 

‘Financial Implications’). 

 

How can a business manage this risk? 

 Consider use of less carbon-intensive options 

for freight (prefer rail over road, and electric 

vehicles over diesel, etc.). 

 Improve energy efficiency of existing stores and 

consider the use of renewable energies. 

 Monitor and target energy useage and 

implement behavioural change programmes. 

 Install a heat recovery system from refrigeration 

units to provide space and water heating for 

store requirements. 

 Consider local sourcing where possible. 

Solid waste 

  

Supermarkets may generate large volumes of 

waste from:  

 Unsold, blemished and surplus food or food 

spoilt through spillage, inadequate storage or 

poor handling or from food processing;  

 Products damaged in transit;  

 Waste packaging which has been used to 

preserve and protect the products from 

contamination and damage during transport 

but also to market the product;  

 Plastic bags provided to customers. 

The production of food requires a significant 

volume of water and generates greenhouse gas 

emissions. Food that is disposed of in landfills 

decomposes to create methane, a potent 

greenhouse gas. Food wastage can therefore have 

a significant impact on the environment. 

 

Solid wastes that are not disposed of regularly 

can cause odour, fly and rodent problems. 

Inadequate on-site disposal of hazardous wastes 

may lead to significant soil or groundwater 

pollution.  

 

How can a business manage this risk? 

 Implement waste management systems and train 

workers to correctly segregate and dispose of 

waste. 

 Store waste in a clearly signed designated area 

which is secure from access by vermin, pests 

and the public. 

 Consider use of waste compactors and shredders 

to minimise the volume of waste. 

 Implement procedures to ensure solid waste is 

removed from surface areas before rinsing and 

washing. Isolate potential polluting liquid 

generated by refuse compactors from the surface 

water drainage system.  

 Minimise overstocking by use of just-in-time 

inventory monitoring and control. 

 Consider consolidating product ranges to reduce 

the number of interchangeable products and 

allow higher stock turns. 

 Optimise handling of best-before dates and 

ordering from suppliers using demand 

forecasting. 

 Explore alternatives for reuse and recycling of 

unsold/unsaleable goods (e.g.reduced price for 

customers and staff, use in staff canteens, or 

donation to charity). 

 Consider lowering appearance standards for 

fruits and vegetables (size, colour, uniformity) 

to prevent suppliers from wasting edible crops. 

 Work with the supply chain to reduce packaging 

waste (e.g. use of reusable pallets / crates for 

deliveries; removal of unnecessary packaging 

layers; use of thinner, recyclable and/or 

biodegradable packaging). 

 Encourage customers to reuse carrier bags 

and/or charge for them. 

 Consider alternative methods for disposing of 

food waste such as converting it to energy 

through anaerobic digestion. 
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Air emissions 

  

Refrigerants, such as chlorofluorocarbons 

(CFCs), hydrochlorofluorocarbons (HCFCs) and 

hydrofluorocarbons (HFCs), used in fridges and 

freezers, account for a significant proportion of 

direct air emissions from the supermarket 

industry.  

 

CFCs are ozone depleting substances and their 

production has been phased out under the 

Montreal Protocol. HCFCs have a lower ozone 

depleting potential than CFCs and HFCs do not 

damage the ozone layer. However, both have a 

high global warming potential (GWP). 

Releases of these types of refrigerant gases 

should be avoided because they can lead to ozone 

depletion and global warming. 

 

How can a business manage this risk? 

 Replace chiller and freezer cabinets with more 

energy efficient models. Consider use of cabinet 

doors to prevent warming.  

 Replace all CFC coolants with HFCs. 

 Seal leakages in the refrigeration system. 

 Use alternative refridgerants with a low GWP 

such as hydrocarbons (HC), CO2, ammonia, 

water and air. Ammonia has the added benefit 

of being energy-efficient for large-scale use. 

Food safety 

 

Food products can become contaminated 

through:  

 Contaminated products which have been 

received from suppliers;  

 Poor food hygiene standards within the food 

handling areas, e.g dirty machines, unhygienic 

handling;  

 Failure to maintain correct storage conditions 

within store, e.g. failure to maintain 

chilled/frozen conditions;  

 Poor warehousing practices and incorrect 

rotation patterns; 

 Damage to product packaging.  

Product contamination may result in health 

impacts for consumers with symptoms such as 

nausea, vomiting and diarrhea, but also botulism 

in severe but very rare cases. 

How can a business manage this risk? 

 Implement a food safety programme to improve 

food hygiene standards and to enable 

traceability. 

Occupational Health and Safety 

  

Slips, trips and falls 

These are primarily caused by uncleaned 

spillages, weather conditions, and maintenance 

and cleaning activities.  

Roll container injury  

Roll containers are half pallet-sized platforms, 

with four running castors and with a wire cage 

used to contain goods during transport. These are 

often used to transfer goods from the storage area 

to the shop floor to reduce the need for manual 

handling. However, a poorly designed or poorly 

loaded roll container can be a source of injury. A 

typical fully-loaded container can weigh up to 

500 kg and can be difficult to manoeuvre in a 

congested back of store or shop floor area and 

can itself be responsible for manual handling and 

crush injuries. 

Collision  

This can take the form of people being hit by 

vehicles, or moving or falling loads. Collisions 

between vehicles can also occur. Heavy loads 

may be lifted and moved at elevated heights 

using hydraulic platforms and cranes present a 

serious safety hazard. In the supermarket industry 

forklift trucks represent a potential danger to their 

operators and to other people in the vicinity.  
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Dermatitis 

Staff working in areas involving food handling, 

e.g. delicatessens, bakery, meat and fish counters, 

are at risk of developing work-related dermatitis 

through contact with foods (e.g. juices from fruit 

and vegetables, proteins in fish, shellfish, meat 

and flour), water (through washing up and food 

washing), soaps and cleaning products. This can 

result in symptoms of redness, itching, swelling, 

blistering, flaking and cracking of the skin. A 

general guide is that more than 2 hours contact 

per day or 20 hand washes a day can constitute a 

risk
3
.  

Manual handling and repetitive work  

Lifting and carrying heavy or awkwardly shaped 

objects can result in manual handling injuries. 

Musculoskeletal disorders occur across all sectors 

of retail, particularly checkouts, shelf stacking, 

stocktaking and delivery work. 

Security 

Employees in customer-facing jobs are at risk of 

work-related violence such as physical attacks 

and verbal abuse. The latter can damage 

employees’ health through anxiety and stress 

resulting in low staff morale and high staff 

turnover. Night workers can be particularly 

vulnerable.  

Working hours 

Long hours or night shifts can lead to fatigue, 

decrease wellbeing and ability to concentrate. 

Polychlorinated Biphenyls (PCBs) & Asbestos  

PCBs are a group of substances which are good 

electrical insulators. Typically, PCBs may be 

present as constituents of hydraulic oils or 

dielectric fluids in electrical switchgear, 

transformers and fluorescent light starters. 

 

Asbestos (a carcinogen when in the form of 

inhalable dust) has been used on a large scale for 

many years as a fire proofing and insulation 

material. Particular attention should be given to 

                                                             
 
3 UK HSE 2008 

buildings constructed between 1950 and 2000 

when asbestos use was at its most extensive. 

How can a business manage these risks? 

Slips, Trips and Falls 

 Minimise access to areas being cleaned or 

where spillages have occurred and provide 

warning signs to customers. Spills should be 

cleaned up immediately and the floor should be 

dried as much as possible. 

 Provide supplementary matting in entrance 

areas during wet weather. 

Roll container injury 
 
 Consider investing in roll containers equipped 

with: 

 Large diameter wheels, to reduce 

pushing/pulling forces and to make these 

less sensitive to surface imperfections; 

 Castors close to corners to improve 

stability; 

 Handles, to move fingers and hands away 

from the corners of containers where they 

are vulnerable to impact and trapping 

damage, and to move feet further away 

from the container and reduce the risk of 

foot injuries. 

 Marked load height limits, to enable the 

operator to have a clear view when 

containers are pushed. 

 Designate areas and procedures for the loading 

and unloading of roll containers from delivery 

vehicles 
  

Collision 

 Install walkways to separate people from 

vehicle movements to reduce risk of collision.  

 Plan vehicle routes and movements to ensure 

segregation from pedestrians. Ideally, areas 

where vehicles are manoeuvring should be 

made pedestrian free. 

 Inform employees and visitors of any site safety 

rules. 

 Ensure all operators of machines are competent 

and trained on the individual characteristics of 

machines they are expected to operate. 

 To safeguard against the specific dangers posed 
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by forklift trucks, companies must ensure they 

assess the risks involved in any use of these 

vehicles and take appropriate steps to counter 

those risks: 

 Use of licensed / certified forklift truck 

operators is mandatory in some countries. 

 Provide regular health and safety training 

for any employees operating forklift 

trucks. 

 Undertake regular visual inspections of 

the general condition and cleanliness of 

the forklift truck, as well as an operational 

check to test its proper functioning. 

 Provide health and safety guidance for 

drivers and forklift operators, including 

stipulated rest breaks. 

 Introduce a one way system for site traffic and 

introduce speed limits to reduce the likelihood 

of traffic accidents. 

Dermatitis 

 Provide personal protective equipment (PPE) 

that is fit for the task to prevent injury and 

maintain hygiene standards. Train staff in the 

correct selection, use and maintenance of PPE, 

and put in place measures to encourage/mandate 

its use. 

Manual handling and repetitive work 

 Redesign manual processes and rotate work 

tasks to reduce heavy lifting/repetitive activities, 

and where possible install mechanical lifting 

aids. 

 Train workers in correct lifting technique. 

Security 

 Provide employees in consumer-facing jobs 

with specific training on how to react in case of 

physical attacks or verbal abuse. 
Working Hours 

 Implement a grievance/dispute resolution 

mechanism for workers. 

Asbestos and PCBs 

 Identify the presence of asbestos and PCBs, 

confirm its condition and, where necessary, 

encapsulate or remove it using licensed 

contractors.This should be carried out in 

controlled conditions to ensure that there is no 

release of substances or materials to the 
environment. 

Water management and wastewater  

  

Liquid wastes may arise from cleaning windows, 

internal floors, display surfaces, and equipment; 

but also from external cleaning of yards and 

parking areas; and finally from discharges from 

plant rooms, air conditioning systems, heating 

systems and chillers.  

 

Discharges should pass to the sanitary sewer 

(also known as a foul sewer). A permit with 

specific discharge parameters from the regulatory 

authorities will possibly be required. Fat traps 

and other wastewater treatment may be required 

if there is food processing (e.g. butchery). 

 

Rainwater runoff from large car parks and other 

hard surfaced areas may become contaminated 

through contact with oil drips from cars, and the 

accumulation of dust and litter. Local 

communities and the environment may be 

affected by pollution due to discharge of 

untreated wastewater.  

How can a business manage this risk? 

 Minimise the consumption of water used in 

stores.Recycle wastewater where possible. 

 Ensure untreated wastewater does not discharge 

to watercourses through use of wastewater 

treatment facilities and monitoring of 

wastewater discharges. 

 Segregate wastewater, effluent streams and 

rainwater to reduce the need for wastewater 

treatment. 

 Install roofs where there is a risk that rainwater 

may fall on storage areas for waste, products 

and chemicals that could cause contamination. 

Where necessary, rainwater should be captured 

and treated before discharge.  
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Supply chain  

 

Supermarkets often have complex supply chains 

with many products being sourced from overseas. 

Supply chains can be impacted by a number of 

factors.  

 Extreme weather events may impact the 

ability of suppliers to provide goods e.g. crop 

damage due to drought, storms or floods. 

 Poor supplier practices may impact the quality 

of products and hence the supermarket’s 

reputation e.g. use of substandard or 

replacement ingredients such as horsemeat 

instead of beef. 

 Irresponsible and unsustainable supplier 

practices can cause reputational damage e.g. 

use of threatened species.  

Poor supply chain management can severely 

impact the reputation and sales of the 

supermarket company. It may cause the local 

community to no longer tolerate the company’s 

operations (loss of a ‘social licence to operate’). 

 

How can a business manage these risks? 

 Develop a responsible sourcing policy.  

 Include standards and guidance around 

environmental and social performance in supply 

chain management systems.  

 Conduct supplier audits and monitoring of 

requisite corrective actions to confirm that 

suppliers are adhereing to these standards. 

 Conduct a supply chain risk assessment to 

identify areas of potential risk. 

Community and social risks 

  

Supermarkets generate traffic, noise and 

increases competition for local businesses. This 

may impact the quality of life within local 

communities. 

 

Delivery vehicles and private cars used by 

customers to go to the store may cause traffic 

congestion or excessive noise. This might be 

worsened in the case of large supermarkets, 

frequently located out-of-town or on the edge-of-

town. Noise, particularly during unsocial hours, 

may cause annoyance or disruption to local 

communities.  

 

How can a business manage these risks? 

 
 Consider adjusting delivery times to reduce 

disturbance to neighbours and avoid traffic 

congestion at peak hours. 

 

3. Financial implications 

Outlined below are examples of financial 

implications for businesses due to ineffective 

management of E&S risks related to this sector. 

These implications may in turn create issues for 

FIs.  

 Significant capital investment in site 

infrastructure may be required to comply with 

planning constraints, permit / consent 

conditions, new environmental, health and 

safety requirements, national and international 

food hygiene standards, as well as customer 

requirements (e.g. refrigerant gases, animal 

welfare, bio security, etc.). 

 Fines, penalties and third party claims may be 

incurred for non-compliance with 

environment, or health and safety regulations. 

 Financial impacts such as compensation 

claims, loss of reputation, and loss of contracts 

might arise if contaminated products were 

permitted to enter the animal and human food 

chain. 

 Reputational risk through poor environment, 

health and safety performance and poor supply 

chain management may impact sales or cause 

the local community to no longer tolerate the 

company’s operations (loss of a ‘social licence 

to operate’). 
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 Injuries to employees may lead to increased 

payroll costs, lost production time and 

employee compensation claims. 

 Soil and groundwater contamination from 

accidental releases of polluted wastewater can 

be costly to remediate, especially if 

contamination affects neighbouring property, 

water supplies or public health. 

 Many countries are signatories to the Kyoto 

Protocol and have adopted targets for the 

reduction of CO2 emissions. Where 

Governments have set up carbon emission 

reduction programmes, industrial processes 

have been required to reduce their CO2 

emissions through the setting of targets. This 

can result in a need for substantial investment 

in new/clean technologies to achieve the 

emission targets. These targets may be 

reflected in environmental permits. 

 Large quantities of energy consumption can 

result in high operating costs to the business. 

 Income may be generated through the sale of 

organic waste such as spoilt fruit and 

vegetables for use as animal feed or to 

generate energy through anerobic digestion. 

 

 

4. Suggested due diligence 

questions 

When assessing E&S risks, it is important to 

discuss with the customer how these risks are 

being managed. Below are suggested questions 

that can be used when engaging with 

management or on a site visit. You may wish to 

engage a specialist consultant to support you with 

this. 

General 

 Does the site have all the required permits in 

place? 

 What processes are undertaken and are any 

hazardous chemicals used? How hazardous are 

the materials and have associated risks been 

documented and addressed in appropriate risk 

assessments?  

 If on a site visit, note signs of poor 

housekeeping, inadequate/untidy storage areas 

and poor drum labelling. Look for evidence of 

any recent spills or releases of product. 

Management plans 

Confirm that the business has put in place at a 

minimum, the following items in its E&S risk 

management systems, and investigate whether 

any of these management systems are certified to 

relevant standards such as ISO14001 

(environment), OHSAS 18001 (health and 

safety), ISO9001 (quality), ISO 22000 (food 

safety) and SA8000 (socially acceptable 

workplace practices): 

 Operational policies and procedures for 

managing environmental, health, safety, 

labour and community matters. These systems 

should cover both employees and contractors.  

 Accountability and responsibility for 

environmental, health and safety, and labour 

matters. Is there evidence of management 

review/demonstrated involvement in 

environment, health, safety and hygiene 

management? This should include senior 

management oversight. 

 Improvement objectives, targets, project plans 

and monitoring programmes.  

 Training for personnel, including ensuring that 

personnel are trained in the risk associated 

with their job and the correct use of PPE. 

 Regular inspections, checks and audits with 

records to demonstrate achievement of the 

required level of performance against legal 

requirements. 

 Energy conservation schemes and 

development of programmes to reduce 

greenhouse gas emissions. 

 Emergency plans for environment, health and 

safety accidents or hygiene non-compliance 

incidents. 

 Waste management plans (waste 

minimisation, re-use, recycling, monitoring). 
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 Stakeholder engagement plans / programmes. 

 Financial investment plans directly or 

indirectly related to management of 

environment, health and safety and labour 

issues.  

 Internal reporting systems, including the 

reporting of near misses. 

Water abstraction & management 

 What volumes and quality of water are 

required? Where is water obtained from?  

 Are measures in place to recycle water? Will 

there be any planned changes which may 

affect the demand for water?  

 Check regulatory compliance - are all 

necessary licences/permits/discharge consents 

in place?  

Wastewater management 

 What liquid effluents are produced? What 

discharge control measures are employed?  

 Is effluent and wastewater treated before 

discharge? If so, does the wastewater 

treatment plant discharge to a local 

watercourse or the municipal wastewater 

treatment works? Higher environmental risks 

will be associated with facilities discharging to 

water courses without adequate treatment. 

 Is the wastewater quality tested and if so, for 

what? Where are the samples taken from, and 

how often? Do the discharges have to meet set 

standards?  

 If on a site visit, check the condition of the 

treatment plant and location of discharge 

points for effluent and wastewater from the 

facility. What does the quality of these 

discharges look like? Note the colour and 

appearance of adjacent watercourses. 

Solid waste management 

 What is the nature of solid waste disposal? 

 Are measures in place to minimise, re-use or 

recycle waste products? 

 How are appropriate contractors selected and 

monitored to ensure that the waste is being 

taken to an appropriate waste disposal facility? 

 Check that solid waste storage equipment is in 

a good condition, that waste storage areas are 

clear of debris and that skips are covered to 

prevent waste escaping. For example, check 

that waste containers have lids or are stored in 

an area with a roof. Check for flora/vegetation 

zones near storage sites that are not growing 

very well as this will indicate the possibility of 

pollution. 

Transport of products to the site 

 How are products transported (e.g. road, water 

or rail)? 

 Does road haulage cause excessive traffic 

through any neighbouring residential areas? 

 If on a site visit, check the age and condition 

of equipment and vehicles. Look for signs of 

wear and tear, degradation, leaks and breaks. 

Health & safety 

 Do staff wear PPE? Is there signage to inform 

staff where PPE should be worn? 

 Is first aid equipment available? Is there a 

trained and competent first aid resource on 

site? 

 Have workers been historically exposed to 

materials or products that could potentially 

lead to occupational health diseases? 

 If on a site visit, check signage around the site: 

 Does it convey the health and safety 

risks? 

 Are fire exits and/or evacuation routes 

clearly marked? 

 Are there demarcated routes for 

pedestrians and vehicles? 

 If on a site visit, check the age and condition 

of equipment, look for signs of wear and tear, 

degradation, leaks and breaks. Check for 

automatic safeguards on machinery to prevent 

accidental injury. 
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Food safety 

 Observe food hygiene standards at the facility 

and check the results of previous food hygiene 

inspections. Are employees handling food 

wearing PPE? Check food traceability 

systems. 

 Does the organisation have insurance in place 

to cover the recall of contaminated/ faulty 

products? Have there been any recent product 

recall incidents? If yes, what did these relate 

to? 

Incident management 

 Have there been any recent incidents on site 

such as fatalities, fires/explosions, spills?  

 Assess emergency responses to fires, major 

spills and explosions (in some countries it may 

be a legal requirement to have an emergency 

response plan). Does the organisation have an 

emergency response plan which includes an 

engagement plan to disseminate information to 

local communities at risk? 

 Does the organisation have insurance to cover 

any significant damage to the environment/ 

community/operations (this may be covered 

by public liability insurance or the 

organisation may be party to an industry 

insurance scheme). Review the terms of the 

cover and identify any exclusions relevant to 

environmental and health and safety matters. 

Identify the number and types of insurance 

claims in the past. 

 If on a site visit, note if safety equipment is 

clearly signed and readily available, e.g. fire 

extinguisher(s), eye wash, safety shower, first 

aid equipment, emergency escape routes, 

emergency stop, decontamination equipment, 

and absorbent materials.  

Inspections & regulation 

 Check the conditions and duration of validity 

for all permits. Will any planned changes at 

the facility require revisions to the permits or 

require new consents? 

 What systems are in place to check and 

maintain assets and infrastructure? 

 Have the premises been inspected recently by 

the regulatory authorities for health and safety, 

labour conditions, hygiene and environment? 

What were their findings? 

 Has the organisation been subject to 

environment, health and safety or quality 

audits by customers/insurers? What was the 

outcome of these audits? 

 Review historical environmental fines. If 

appropriate, it may be useful to contact local 

regulatory agencies to determine compliance 

and whether complaints have been made by 

the public. 

Investment 

 Where are the organisations main markets? 

Are they manufacturing in, or exporting to, the 

EU? Are product standard regulations such as 

REACH relevant (obligation to pass 

information down to customers when selling 

chemicals)? 

 Review budgets for capital expenditure and 

operational expenditure to cover EHS matters. 

Does the business plan have line items for 

Environment, Health and Safety 

improvements as well as asset management 

and maintenance? 

 If investment or refinancing will lead to 

restructuring of the organisation what will be 

the potential impacts on health and safety at 

the operation and wider community? Have 

these been considered and assessed by the 

company? 

 If the company plans to invest in new 

technology, what will be the impacts and 

benefits for human resources? 

Labour 

 Check that labour standards, contracting and 

remuneration are in line with national law and 

are consistent with the average for the sector. 

 Check that hours worked, including overtime, 

are recorded. Staff should receive written 

details of hours worked and payment received. 
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 Check that wages and working hours are 

consistent with the average for the sector and 

national standards. 

 Has the company received inspections from 

the local labour inspectorate in the previous 

three years? Have these resulted in any 

penalties, fines, major recommendations or 

corrective action plans?  

 Does the organisation have a grievance 

mechanism, which allows employees to raise 

workplace concerns?  

 Are employees free to form, or join, a 

worker’s organisation of their choosing? 

 

Take note of/ask questions relating to, any 

activities that manage risks as listed in the earlier 

sections of this document.
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Updated version expected in 2015.  

ISO22000:2005: Food Safety Management System – Requirements for any organisation in the food 

chain. 

ISO9001:2008: Quality Management System 

www.iso.org 

 

Social Accountability International (SAI), SA8000 Standard: 2014, social certification standard, 

http://www.sa-intl.org/index.cfm?fuseaction=Page.ViewPage&PageID=937 

 

OHSAS 18001 – Health and Safety Standard, http://www.ohsas-18001-occupational-health-and-

safety.com/ 

 

NACE Rev. 2 Statistical classification of economic activities in the European Community 

http://epp.eurostat.ec.europa.eu/cache/ITY_OFFPUB/KS-RA-07-015/EN/KS-RA-07-015-EN.PDF 

 

UNEP Finance Initiative 2011, Human Rights Guidance Tool for the Financial Sector, Human Rights 

Issues by Sector, Mining And Metals, http://www.unepfi.org/humanrightstoolkit/mining.php 

 

Oliver Wyman 2014, Reducing Food Waste: How Can Retailers Help? 

http://www.oliverwyman.com/content/dam/oliver-

wyman/global/en/2014/jul/OW_Reducing_Food_Waste.pdf 

 

European Commission 2008, Transport & Environment: Road Transport, 

http://ec.europa.eu/environment/air/transport/road.htm 

 

European Union 1994, European Parliament and Council Directive 94/62/EC of 20 December 1994 on 

packaging and packaging waste, http://eur-

lex.europa.eu/LexUriServ/LexUriServ.do?uri=CELEX:31994L0062:EN:HTML 

 

European Union 2008, Directive 2008/98/EC of the European Parliament and of the Council of 19 

November 2008 on waste and repealing certain Directives (Text with EEA relevance), http://eur-

lex.europa.eu/LexUriServ/LexUriServ.do?uri=CELEX:32008L0098:EN:NOT 

http://www.ebrd.com/downloads/research/policies/esp-final.pdf
http://www.ilo.org/declaration/lang--en/index.htm
http://www.iso.org/
http://www.sa-intl.org/index.cfm?fuseaction=Page.ViewPage&PageID=937
http://epp.eurostat.ec.europa.eu/cache/ITY_OFFPUB/KS-RA-07-015/EN/KS-RA-07-015-EN.PDF
http://www.unepfi.org/humanrightstoolkit/mining.php
http://ec.europa.eu/environment/air/transport/road.htm
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=CELEX:31994L0062:EN:HTML
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=CELEX:31994L0062:EN:HTML
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=CELEX:32008L0098:EN:NOT
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=CELEX:32008L0098:EN:NOT
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European Union 2014, Regulation (EU) No 517/2014 of the European Parliament and of the Council 

of 16 April 2014 on fluorinated greenhouse gases 

http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=uriserv:OJ.L_.2014.150.01.0195.01.ENG 

 

European Union 2004, EU Regulation 852/2004 on the hygiene of foodstuffs 

http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2004:139:0001:0054:en:PDF 

 

European Union 2004, EU Regulation 853/2004 laying down specific hygiene rules of foodstuffs 

http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2004:139:0055:0205:EN:PDF 

 

Food Standards Agency, Food Law Code of Practice section, 

http://www.food.gov.uk/enforcement/enforcework/food-law/additional-resources/eulegislation 

 

Friends of the Earth 2005, Briefing: Checking out the Environment - Environmental impacts of 

supermarkets, June 2005  

https://www.foe.co.uk/sites/default/files/downloads/checking_out_the_environme.pdf 

 

 

UK Health and Safety Executive, Health and safety in the retail industry section, 

 http://www.hse.gov.uk/retail/ 

 

USA Environmental Protection Agency (EPA) 2008, National Action Plan for Energy Efficiency 

Sector Collaborative on Energy Efficiency: Supermarket Energy Use Profile 

http://www.epa.gov/cleanenergy/documents/suca/sector_collaborative.pdf  

http://eur-lex.europa.eu/legal-content/EN/TXT/?uri=uriserv:OJ.L_.2014.150.01.0195.01.ENG
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2004:139:0001:0054:en:PDF
http://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2004:139:0055:0205:EN:PDF
http://www.food.gov.uk/enforcement/enforcework/food-law/additional-resources/eulegislation
https://www.foe.co.uk/sites/default/files/downloads/checking_out_the_environme.pdf
http://www.hse.gov.uk/retail/
http://www.epa.gov/cleanenergy/documents/suca/sector_collaborative.pdf

