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Biodiversity plays an important role in the day-to-day life of a

hotel: from the food in the restaurant and wood in furniture and

fittings, to the amenities in the spa, the products of biodiversity

are everywhere inside hotels. Outside, plants and animals

make a hotel’s public areas an
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Part I: Biodiversity
and hotels

Part II: Taking action
in the hotel

Part III: TRAFFIC
Recommends – Factsheets
on the sustainable use of
biological resources

About biodiversity

• What does biodiversity do for us?

• How do we harm biodiversity?

• And what can we do to

conserve it?

Towards a “green” hotel

• How do hotels impact

on biodiversity?

Principles for biodiversity actions

Taking action in hotel restaurants 1. Tuna

2. Salmon

3. Molluscs

4. Seafoods specific to Asia

5. Crustaceans

6. Other fish

7. Caviar

Taking action in hotel

souvenir shops

Taking action in guest rooms

and public areas

• Wood

• Amenities and spa products

• Ornamental plants and animals

8. Woods for furniture

and construction

9. Medicinal and aromatic plants

for amenities and spa products

10. Live animals

12. Horticultural plants

9. Medicinal and aromatic plants

for amenities and spa products

11. Wildlife-based souvenirs

Taking action in hotel grounds

and gardens

12. Horticultural plants

Taking action in the destination

• Supporting local biodiversity

conservation efforts

• Activities and excursions offered

at the tour desk

13. Activities and excursions
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Biodiversity is everywhere. Look around and you’ll see plenty

of different types of organisms – insects, plants, birds and

other animals. Go for a walk and you’ll notice different types of

habitats and ecosystems – woods, grasslands, ponds, rivers

and coasts – each with different species of animals and plants.

Unless you use a microscope, you won’t see microorganisms,

but



P
ar
t
I:
B
io
d
iv
er
si
ty
an
d
H
ot
el
s

13

instance, insects pollinate our crops, birds disperse seeds, and

fungi, worms and micro-organisms produce nutrients and

fertile soils. Interactions between organisms and the physical

environment influence our climate, water supplies and air quality,

and help protect us from extreme weather, including mitigation

of natural disasters. These benefits are collectively known as

ecosystem services. The 2005 Millennium Ecosystem

Assessment (http://www.millenniumassessment.org) describes

four basic types of ecosystem services:

• Provisioning services: These are the tangible products that

biodiversity provides, including food, fresh water, fuel, and

materials, such as wood for furniture and construction and

fibre for clothing, as well as genetic resources for medicines

and crop security (see Box 1);

• Regulating services: These are the services that keep major

ecological processes in balance, such as climate regulation,

flood control, disease regulation and water purification;

• Cultural services: These are the non-material values that

humans derive from nature, including aesthetic, spiritual,

educational and recreational benefits; and

• Supporting services: These are the services that are

necbYEUEWW-©MeNá•t-©M,NVá•t-YSY•t-©MhNVá•t-©MeNá•t-©MoNá•t-©MrNVá•oEasVá•©MENVá•s of
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Box 2: Biodiversity under threat

Threatened species

According to the IUCN Red List of Threatened

SpeciesTM in 2007, a total of 16,306 species out of

41,415 assessed species are threatened with

extinction, meaning that they are listed as either

Critically Endangered, Endangered or Vulnerable.

These include:

• Mammals: 1,094 species

(22 percent of all known mammals);

• Birds: 1,226 species, 2008 data

(12 percent of all known birds);

• Fish: 1,201 species

(39 percent of all assessed fish);

• Reptiles: 422 species

(30 percent of all assessed reptiles);

• Amphibians: 1,808 species

(31 percent of all assessed amphibians); and

• Gymn yt•fisc
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species assessed would be at risk of extinction if average

global temperatures rise by more than 1.5-2 degrees

Celsius. Many species are already affected by warmer global

temperatures: for example, more frequent droughts are

threatening wildlife in Africa and frequent storms and rising

ocean temperatures are damaging and even killing corals

around the world, while in the Arctic, polar bears are finding

it more difficult to feed as the sea-ice breaks up earlier each

year (see Box 3).

• Habitat conversion: Through land-use changes and

inappropriate occupation, physical modification of rivers or

water withdrawal from rivers, loss of coral reefs, and

damage to sea floors from trawling, about half of the Earth’s

land surface has already been transformed or degraded by

human activity. The costs of decades of habitat conversion

are now becoming all too apparent: for example, where

forests have been cleared for timber and agriculture, or for

infrastructure development, soil erodes faster and rivers

flood moret alc
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Box 4: Milestones in international action to protect the environment and biodiversity

1972: “The Limits to Growth,” published by the Club of Rome, predicts that the Earth's limits will be reached in

100 years at current rates of population growth, resource depletion and pollution generation. The United

Nations establishes the UN Environment Programme.

1973: The Convention on International Trade in Endangered Species of Wild Fauna and Flora (commonly known as

CITES) is agreed in Washington, DC, USA. The treaty prevents or restricts trade in animal and plant species

threatened with extinction.

1979: The Convention on the Conservation of Migratory Species of Wild Animals (also known as the CMS or the

Bonn Convention) is agreed in Bonn, Germany.

1987: The World Commission on Environment and Development highlights the need for ‘sustainable development’

to protect the environment and combat poverty and global inequalities.

1992: The Convention on Biological Diversity (generally known as the Biodiversity Convention), and the Framework

Convention on Climate Change are adopted at the UN Conference on Environment and Development (the

‘Earth Summit’) in Rio de Janeiro, Brazil, along with Agenda 21- a detailed plan for worldwide

implementation of sustainable development.

1997: The Kyoto Protocol, which commits industrial countries to reduce their emissions of carbon dioxide, is

agreed in Japan.

2002: The 2010 Biodiversity Target – to achieve by 2010 a significant reduction in the current rate of loss of biological

diversity – is adopted at the World Summit on Sustainable Development in Johannesburg, South Africa.

2005: The Millennium Ecosystem Assessment

concludes that natural resources are being degraded on a massive scale, damaging the ecological

processes that support life on Earth.
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How do hotels impact on biodiversity?

Each individual has a different impact on the environment. The

level of this impact will depend on personal choices and may

well be scattered around the globe: food may be imported from

other continents, water piped from rivers and reservoirs some

distance away, and waste may be disposed miles away from its

source. The same is true for a hotel.

A hotel impacts biodiversity at each stage of its life cycle, from

planning through to closure:

Figure 1: The hotel life cycle (see illustration opposite)

1. At the planning stage, the most important issue in

determining the level of impact that a hotel will have relates

to choices about its siting and design. Even the most

sustainably operated hotel will have major impacts if it is

built in a biodiversity-sensitive area (see Box 5). Choices

about the materials that will be used to construct the hotel,

where those materials will come from and the total physical

footprint of the hotel will also influence how significant its

impacts will be in the operational stage.

2. At the construction stage, impact is determined by the size

and location of the area cleared for development and where

construction activities are taking place, the choice of

construction methods, the sources and amount and type of

materials, water and energy used to build the hotel, the

location of temporary camps for construction workers,

inadequate storage facilities for construction materials, the

amount of construction waste that has to be disposed of,

and other types of damage such as surface soil erosion or

compaction caused by construction activities or disruption

of natural water flows and drainage patterns.

3. In the operational stage, a hotel’s impact comes mainly

from the energy, water, food and other resources that are

consumed in running the hotel, by the solid and liquid

wastes it produces, by the way its grounds are managed,

and by the direct impacts of its guests. In addition, regular

renovation and replacement of furniture, appliances and

facilities can cause impacts through purchasing choices and

increased waste generation. Using energy and water more

efficiently, using organic and sustainably produced food,

reducing, treating and disposing of waste appropriately,

making sustainable purchasing decisions and managing

gardens witMeNá•t-©MsNá•t-©MoNáUtE•ôt-©MgNá•t-VS‘WbEUE•ô-©MsNES‘UcEUE•ô-©MfNá•t-USWc‘EUE•ô-©MlNá•t-©MoNáT‘EUEá•t-WSardarharr
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Box 6: What are the business benefits of responsible

biodiversity practices for hotels?

Implementing good environmental practices in hotel

operations, including using biological resources more

sustainably, can result in positive business benefits as

well as make an important contribution to biodiversity

conservation. Key business bene
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Hotel souvenir shops:

Avoiding souvenirs produced

from threatened or protected

plant and animal species.

Hotel grounds and gardens:

Using indigenous plants for landscaping

and minimizing light and noise.

Hotel restaurants:

Seeking sustainable sources of food

supplies, especially of fish and seafood,

agricultural products and wild game.

Guest rooms and public areas:

Making responsible choices in terms o
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Part II: Taking action
in the hotel
Biodiversity resources are used in every area of a hotel, from

restaurants to guest rooms to gardens (see Figure 2, opposite

page). In this section of the guide, you will find

recommendations about specific actions you can take in the

different areas of your hotel, including:

• Hotel restaurants: Seeking sustainable sources of food

supplies, especially of fish and seafood, agricultural

products and wild game.

• Guest rooms and public areas: Making responsible choices

in terms of wood used for expansiSV‘aEUE•ô-©MuNVá•t´W_EUE•rMuNVá•t-©bYgra siSV‘a•t-©MgNá•t-YSERVS_E•n-©MpNá•t•t-©MiNá•tjMuNVá•t-©MsNá•tc©MpNá•ttb_EUEY-©MueNá•t-VScZYV_esodfRVVá•t-•t-©MaNá•t--©MsNá•t-©MiNá•t-c‘bMdNá•t-WSac‘EUE•ô-©MuNVá•t-©MrNVcáW_cbUahá•t•t-©aá•tVá•t-VSZW‘EUE••ô-©MlNá•t-©MtNá•t-VSdMhNVá•t-©MoNá•t-©MiNáVSY_WEUE•ô-©MiNá•t-©MnNVá•tZZZEUEYt-©taod a n
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Although specific biodiversity conservation practices will vary

depending on the particular resource concerned or area of the

hotel, there are some key principles that apply to all areas:

• Work internally to introduce management practices and

procedures that contribute to biodiversity conservation.

In particular:

- Appoint a senior manager and/or ‘green team’ to take

responsibility for your biodiversity actions;

- Set clear and realistic targets, monitor and report on

progress towards reaching those targets;

- Make it simple for staff, clients, suppliers and

stakeholders to do what is asked of them;

- Provide staff with any necessary training, and ask them

for their ideas and suggestions for biodiversity actions

that the hotel could support;

- Create incentives for staff to support biodiversity

conservation, e.g. through a ‘Green Employee of the

Month’ award;

- Take time to explain the hotel’s actions and motivations

behind those actions to staff, guests, suppliers and

Principles for taking biodiversity action in a hotel
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stakeholders, in order to build their support and raise

their awareness about the value and importance of

conserving biodiversity;

- Integrate the principles and recommendations in this

guide into your hotel’s existing Environmental

Management System; and

- Monitor and evaluate progress in all areas.

• Ensure that, wherever possible, products come from

sustainably harvested and/or sustainably produc
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Box 7: Threatened species

The IUCN Red List

The IUCN Red List of Threatened SpeciesTM, which is

the world's most comprehensive and scientifically-

based inventory of the global conservation status of

plant and animal species, evaluates the extinction risk

of thousands of species and subspecies in all regions of

the world. The Red List includes three main categories

of threatened species:

• Critically Endangered Species are those that face an

extremely high risk of extinction in the immediate

future, becauture,on
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One of the 65 key points listed in

Accor’s Hotel Environment Charter

involves serving a meal made from

organic ingredients. In France, Sofitel

decided to experiment







P
ar
t
II:
Ta
ki
ng

ac
tio
n
in
th
e
ho
te
l

33

Box 8: Seafood and agricultural certification schemes

Fisheries certification

The Marine Stewardship Council (MSC) runs the only

widely recognised environmental certification and eco-

labelling programme for wild capture fisheries. It is the

only seafood eco-label that is consistent with the ISEAL

Code of Good Practice for Setting Social and

Environmental Standards and UN Food and Agriculture

Organisation guidelines for fisheries certification.

MSC-certified and labelled fish, seafood and seafood

products are widely available. As of 2008, over 90

fisheries are engaged in the MSC programme, with 26

certified, 64 under assessment and another 20 to 30 in

confidential pre-assessment. Together, the fisheries

record annual catches of over 4 million tonnes of

seafood, representing more than 42 percent of the

world’s wild salmon catch, 40 percent of the world’s

prime whitefish catch, and 18 percent of the world’s

lobster catches for human consumption. Worldwide,

more than 1,000 seafood products resulting from the
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Box 9: Saving the cork oak landscapes by serving wine

with cork stoppers

For centuries, wine bottles have been sealed with cork

stoppers made from the bark of the cork oak tree

(Quercus suber). Cork is a natural product – it is

renewable and biodegradable. Harvesting cork is one of

the most environmentally friendly harvesting processes

on Earth: no single tree is cut to harvest the cork, and

after harvesting, the trees produce more bark.

Cork oak forests are found only in Portugal, Spain, Italy,

France, Morocco, Algeria and Tunisia. They are ranked

among the most valuable in terms of biodiversity in the

world for the endemic plants and endangered species

they support, including the Iberian lynx, the Iberian

imperial eagle, and the Barbary deer. The economic

value of cork oak forests means they – and their

biodiversity - are protected by the communities that

harvest the cork.

Cork for bottle stoppers accounts for almost 70 percent

of the total value of the cork market. However, with

increasing use of plastic and metal stoppers for wine

bottles, sales of cork stoppers are declining. As the

value of cork forests declines, the forests and their

biodiversity are at higher risk of fires, degradation or

being converted to other uses.

You can take action in your hotel to help preserve the

cork forests by only purchasing wine in bottles sealed

with cork stoppers. As a further step for additional

assurance that cork comes from a

well-managed forest, select wines in bottles sealed with

FSC-certified cork stoppers (see Box 10 for details of

FSC certification).
Sources:
assets.wwf.es/downloads/factsheet_dazIe“/[/b_gclIbITd/[ReS]T“[RzS]T“/[RuS]T“/[R“/c_eh_fcecITm/[RISc]T“[RcS]T“/b_[RcS]T“/b_zS]T“/bcIkcIbITd/[RiS]T“W/[RuS]T“/[RxS]T“/c_elT“/b_iglIbITd/bITd/[RgS]T“h“/[RxS]T“/c_ceIbITd/[[RiS]T–]T“/[RsS]T“/[R.S]T“/[_usixc_elIbITd/[RkS]T]T“/b_gifIbITckbITd[RmS]T“/c_sex]T“/b_ckgIb/[eiR.Sdik]T“nihc_elIbITdT“/[RuS]T“/bITd/[RcfT“/[RiS]T“/c_kcn[RiS]T“/IbITd/[RxSbITd/[Rc]T“/c_bihS]T“/e_bige“/[RmS]T“/bleIbITd/[RvS]T“/b_ge“/[RmS]_T“/[RaS]T“/c_ilih]T“/[R“/c_eh_fcecITm/[RISc]_T“/[RaS]T“/c_I]T“/c_ilgr/[RxS]Td/[[Ridd/[“/b_zS]T“/Td/[RfS]T“/[RRtS]TbciS]T“/e_blfbcIbIIbITd/[ReS]T“T“/bleIbITS]T“/c_bghIbIT“/c_ilg]T“/[RéS]T“/[RaShfd/[ReS]T“/T/IbS]T“/[RigfgiReS]T“/c_bghIbIwT“/[RsS]T“/[/S]T“/b_kcfIb“[RzS]T“/[RuS]T“/[R“/“/[RxS]T“/b_[RcS]T“/b_zS]T“/bcIkcIb]T“/c_I]eT“/c_ilihIbITb_z

bIT“/c_ilg/Td/[RzS]T“/b_gifIbmT“/b_dglIbITd/[RxSck]T“/cecITm/[RISc]ITd/[RTd/[RgS]T“/[RiS]T“/[RyS]T“/b_fkcIbIT]T“/b_kgdleIbITd/[RiS]“/“/[RxS]T]T“/Wdb_c_beiIbITd/e“/[RmS]R.Sdik]TekbcT“/b_gehllIbITd/]T“/b_gclIi/b_ckgIb/[eiR.Sdik]T“nS]T“be.



Wood

WHAT ARE THE LOCAL AND

GLOBAL BIODIVERSITY ISSUES?

Unsustainable use of wood for construction, furniture and other

uses threatens rich and diverse forests around the world. Clear-

cut logging of old growth forests destroys forest ecosystems,

while intensive forestry plantations can damage the environment

thr
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Box 10: Forest-related certification systems

Forest Stewardship Council

The Forest Stewardship Council (FSC) promotes

environmentally responsible, socially beneficial and

economically viable management of the world's forests

through its worldwide standard of recognised and

respected Principles of Forest Stewardship. Forests that

meet these standards can request certification and then

use the FSC logo on their wood and related forest

products. The FSC label allows purchasers around the

world to recognise products that support the growth of

responsible forest management. FSC operates through

its network of national initiatives in 45 countries.

Over 94 million hectares in more than 75 countries have

been certified to date according to FSC standards, and

several thousand products are produced using FSC-

certified wood and carrying the FSC trademark. The

FSC scheme is continuing to expand the total area of

FSC-certified forests, including in developing countries.

For more information, see: www.fsc.org

Sustainable Forestry Initiative

Originally established in 1994 by the American Forest

and Paper Association as a code of conduct for the

forest products industry in the United States, the

Sustainable Forestry Initaitive (SFI) became anO
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Complimentary toiletries offered in

hotel rooms (soap, shower gel,

shampoo, etc.) form an



40

With my suppliers

• Choose products from reputable sources that are informed

about conservation and sustainable use issues associated

with production and sourcing of plant-based body-c
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WHAT CAN I DO:

Internally

• Regularly check (e.g. annually) with local authorities and

associations for species added to CITES lists and national

legislation controlling or banning trade in threatened species

(http://www.cites.org).

• Train your staff to communicate about the issues concerning

illegal trade in endangered species, CITES, and local

regulations to protect endangered species.

With my suppliers

• Inform shop managers or leaseholders about issues

concerning illegal trade in endangered species, the species

on the CITES lists and regulations controlling or banning

trade in threatened species.

• Ensure that shop managers or leaseholders understand that

they should not display, stock or sell any products derived

from endangered species and/or species listed under CITES

and/or national legislation controlling or banning trade in

endangered or threatened species.

In partnership with public authorities and local organisations

• Encourage local artists to develop souvenirs from

sustainable materials, including recycled products.

• Raise awareness in the community and public organisations

about threatened species and the need to protect them.

• Work in partnership with local authorities and non-

governmental organisations (NGOs) on programmes to

control use of local threatened species and their parts in

production of souvenirs and other items.

With my clients

• Provide information (videos, DVDs, posters and photo

books) to your guests about illegal trade in endangered

species and trade restrictions under CITES and/or national

legislation. Highlight the fact that customs authorities are

trained to check for such species and products derived from

these species, and make available information on the fines

imposed in the countries of origin of the customers. A useful

point of contact is the national CITES management authority

(contact details can be found at

http://www.cites.org/common/directy/e_directy.html). The

National CITES management authority provides information

on species traded internationally, and should be able to

advise on where to find out about domestic regulations.

• Have a sign in your shop saying that customers can buy

“CITES-proof” souvenirs and articles there, as a guarantee

that they will not be in trouble with customs upon departure

or E•ô-©MtNá•t-USYV_EUE•ô-©MhNVaá•Wpsueac
i inur-©MoNá•t-©MnNVá•t-W-©MoNá•t-©MnNVá•t-Wso utsusheoeiVá•t-VSVWcEUE•ô--©MuNVá•t-©V_EUE•ô-©MiNá•specnhot
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Manary Praia Hotel is a small,

romantic hotel located in Natal, a city

of 800,000 people. The hotel is on

Ponta Negra Beach, one of the most

important beach resort destinations

in northeast Brazil, and surrounded

by two major protected areas of

primary rainforest.

In this area lives the most endangered

marine mammal in Brazil: the

manatee. Durin
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Six Senses is an international luxury

resort and spa group, actively

involved in biodiversity conservation

and in the sustainable development of

tourism in general. The Six Senses

group has strong principles regarding

biodiversity conservation, and marine

conservation in particular.

One of its activiti
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WHAT ARE THE LOCAL AND

GLOBAL BIODIVERSITY ISSUES?

Maintaining a hotel’s gardens and grounds can have negative

impacts on biodiversity through pollution from pesticides and

fertilizers and excessive water consumption for watering and

irrigation. In addition, some species used in gardens are highly

invasive and can cause substantial damage to populations of

native species and disrupt natural ecosystem processes, while

the use of locally, regionally or globally threatened species can

put additional stress on species populations. Light and noise

from hotel facilities can disturb wildlife, making it more difficult

for some species to feed and reproduce effectively. For

example, the repr euceec nnskE•ôSW_ZEUE•ô-©MnN‘á•t-USbWWEUWZá•t-©MeN_á•t-USbZuan croat cyed_á•t-YScZUVbtsY•t--©McN_ádnaster aeeheaearaihtlitht se
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- setting up nature trails for guests with interpretative

leaflets and other types of information about biodiversity

on the trail; and

- including a map of the garden, with the various species

and opportunities for bird and wildlife watching, in the

hotel directory that is available to guests in their rooms.

The map should also be available on the wall next to the

door to the garden, and could also be printed on the

paper used on trays to serve coffee, tea and snacks in

the garden.

• Design si
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Supporting local biodiversity
conservation efforts

WHAT ARE THE LOCAL AND

GLOBAL BIODIVERSITY ISSUES?

Protecting biodiversity is vital for maintaining the viability and

attractiveness of
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and conservation projects and environmental education

programmes in local schools and communities.

With my clients

• Provide information about the partnerships your hotel

supports, and about the partners that you are working with

(posters, brochures, web pages).

• Offer
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provide them with any training and/or equipment they may

need for working with tourist groups.

• Work with destination management organisations and local

authorities to ensure that regulations for wildlife watching

and nature-based tourism are disseminated by all hotels and

other service providers in the destination.

• Work with organisations offering nature-based activities to

avoid overcrowding and overuse of sites, for example by

encouraging a greater diversity of activities and use of a

variety of sites.

With my clients

• Provide guests with information about local natural

resources and their value, and about the damage to natural

resources, such as coral reefs, birdlife and other biodiversity

that can be caused by diving, snorkelling and other

recreational activities.

• Recommend responsible providers of recreational activities,

and provide guidelines for how to practice these activities in

a responsible way.

• Provide information on environmentally sustainable

behaviour that can allow guests to minimise their adverse

impacts on natural environments and wildlife, such as ct-©MlNá•t-©MiNá•t-©MndEô-©MaNá•t©MeNá_t-©MyN_U_SbcVVRWVSaU_aERVSUE•ô-©MoNá•t-US_aZEUE•ô-©MfNá•t-US_aYEUE•ô-©McNá•t-©MoNá•t-VSVVVEná•t-©MnNVá•t-©MdVá•t-VS‘ZbENá•t-©MuNVá•t-©Mctá•t-©MeNá•t-VS‘bZEUE•ô-©MfNá•t-©MoNá•t-USbaEUE•ô-©MrNVá•t-US‘UcEUE•ô-©MwNUE•ô-©MhNVá•t-©MiNZ•t-USa_cEUE•ô-©Mleá•t-©MeNá•t-VSUY‘EUE•ô-©MwNVá•t-USa_aEUE•ô-©MaVá•t-©MtNá•t-©McNá•t-VSYbcEUE•ô-©MhNNá•t-©MiNá•t-©MnNVá•t-©Mgcá•t-VSZU‘EUE•ô-©M,NVá•t-US__ZEUE•ô-©MsNá•t-©MnNVá•t-©MoNá•t-VS‘WcEUE•ô-©MrNVá•t-©MkNVá•t-©MeNá•t-©MlNá•t-©MiNY•t-VSVVVENá•t-©MiNá•t-©MMsNá•t-USaaaEUE•ô-©MgNá•t-USb_VENá•t-©MoNá•t-©MrNVá•t-WS‘bYEdE•ô-©MdNá•t-©MiNá•t-USbV_EUE•ô-©MvNá•t-©MiNá•t-©MnNVá•t-©WEUE•ô-©fUlh_UUáVZ_á•tVSaU_aERVSPVEk-©MPNVá•t-US‘ZaEUE•ô-©MrNVcá•t-©MoVá•t-©MdNá•t-VSZbVVbEuá•t-©MuNVá•t-©nNVá•t-VSUcWEUE•ô-©MeNá•t-USbVZEUE•ô-©McNá•t-©MaNá•t-VSUaZENá•t-©MrNVcá•t-©Mdsá•t-©MeNá•t-VSZbVVbEUE•ô-©MiNá•t-©MlNá•t-USZZZENá•t-©MlNá•t-©MuNNá•t-©MsNá•t-©MtVá•t-©MrNVá•t-©MaN‘-VSY_VUVEUE•ô-©MtNá•t-©MiNá•t-US_YaENá•t-©MnNVá•t-©MgVá•t-VSZU‘E_E•n-©MbNá•t-©MeNá•t-VSVYENá•t-©MsNá•t-©nNVá•t-VSUcWEUE•ô-©MpNá•t-US_cYEUE•ô-©MrNVá•t-©MaNá•t-©MgVá•t-VSZU‘ENá•t-©MtNá•t-©MiNá•t-©McNá•t-VSUaZEVá•t-©MeNá•t-©MsNá•t-VSYVZEitrec atii
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Since 2007, Accor Austria has been

working on a bat conservation project

in collaboration with a biologist.

Although bats are often maligned and

misunderstood, they are actually very

useful animals that, for example, eat

mosquitoes. There are 25 species of

bat in Austria, but their future is

threatened by urban sprawl, which

encroaches on their natural habitat.

Accor Austria’s staff thus chose to try

to help these animals. Each hotel

undertook to build a wooden bat

shelter, a ‘bat hotel’. The building

teams then went off into a forest on

the outskirts of town to erect the

boxes in trees, in areas visited by

these bats. A few months later, the

project’s biologist reported that

several of these shelters were already

inhabited by bats.

In 2008, staff volunteers (around six or

seven staff members per hotel) were

invited to participate in a day of

discovery exploring caves in local

forests. This fun day centred around a

picnic, where children were also

welcome. It was thus an opportunity

to learn more about the bats’ natural

habitat and also to clean the “bat

hotels” that were erected in 2007.

This inexpensive operation was

financed by Accor Hospitality.

Although it was an internal project,

independent of hotel customers,

details of the project were published

in the l ccor i



In April 2008, Accor confirmed its

sustainable development commitment

by committing to the ‘Plant for the

Planet: Billion Tree Campaign’. The

initiative, which was launched by the

Unit
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Part III:
TRAFFIC Recommends –
Factsheets on the sustainable
use of biological resources

The following 13 factsheets were developed as part of this

project by TRAFFIC, the wildlife trade monitoring network, to

guide hoteliers in making sustainable and responsible choices

of products and services based on biological resources.

TRAFFIC (http://www.traffic.org) was established in 1976, with

a mission of working to ensure that trade in wild plants and

animals is not a threat to the conservation of nature. TRAFFIC's

vision is of a world in which trade in wild plants and animals is

managed at sustainable levels without damaging the integrity

of ecological systems and in such a manner that it makes a

significant contribution to human needs, supports local and

national economies and helps to motivate commitments to the

conservation of wild speciesliY_EUE•ô-©Z_ZEá•t-©MdNáMoNá•t-VSVVVEUEVSbVhumaV_EUE•ô-©MrNVá•t-US___EUEbVh-VSc‘YEVcVYVSVVVEU-US_YaEUE•ô-©MoNô-©MnNVá•t-©MdNá•EUEYS_av-US_cYEUE•ô-©Ml©McNt-©WawNVá•-©MUN-USZccEUE•ô-SVZaEUE•-©MnVcá•t-RWZScahá•t-VSZVZVaEUEmNVá•t-VYEVcVYVSVVVEUEYS_avMrNVcá•t-©MeNá•t-©YSa-©MhNV--©MiNá•t-©McNá•©McNá•t-US_YaEUE•vVZVaEUEmvieciennpgde‘c‘WEUE•ô-©MrNVcá•tô-©MrNVá•t-©Mi©UVbEUE•ô-©MnNVá•cZYlNá•tMvNá•©MeNá•t-©MtNá•t-VSZUaEUE•ô-©MwNVá•t-©MoTá•t-©McNá•t-©MeNá•t-©MsNá•t-©fUlhVá•t-RWWSW•t-RWWSWNá•hVá•t-VSVVRAFima
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• Sport:Wildlife is collected for sports ranging from falconry

to trophy hunting.

• Healthcare:Wildlife provides everything from herbal

remedies and traditional medicines to ingredients for

industrial pharmaceuticals. An estimated 80 percent of the

world’s population relies on traditional medicines for primary

health care.

• Religion: Many animals and plants or derivatives are used

for religious purposes.

• Collections: Many wildlife specimens and curios are

collected by museums and private individuals.

The primary motivating factor for wildlife traders is

economic, from small-scale local income generation to

major profit-oriented business, such as marine fisheries and

logging companies.

Between collectors of wildlife and the ultimate users, any number

of middlemen may be involved in the wildlife trade, including

specialists involved in storage, handling, transport, manufacturing,

industrial production, marketing and the export and retail

businesses. In fact, most of us are involved in wildlife trade in

some way, even if it is just as end consumers of wildlife products.

Scale

The wildlife trade involves hundreds of millions of individual

plants and animals from tens of thousands of species.

Timber and seafood are the most important categories of

international wildlife trade, in terms of both volume and value.

According to the United Nations Food and Agriculture

Organisation (FAO), more than 100 million tonnes of fish were

traded in 1998, and more than a billion cubic metres of wood

products were exported globally in 1999.

TRAFFIC estimates that from 2000–2005, 3.4 million lizard skins,

2.9 million crocodile skins and 3.4 million snake skins, all

species listed under CITES, were imported into the EU, along

with 300,000 live snakes for the pet trade. In 2004 alone, the EU

imported more than 10 million cubic metres of tropical timber

from Africa, South America and Asia, worth US$1.9 billion.

In 1996, global international trade in medicinal and aromatic

plants amounted to more than 440,000 tonnes.

International trade in species of conservation concern is

monitored by CITES. From 1995 to 1999, CITES recorded an

annual average of more than 1.5 million live birds, 640,000 live
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By-catch of non-target species: There are three main

fishing methods for catching tuna: purse seine, pole and

line, and long-line. Other methods include troll lines, hand

lines and driftne
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Management problems: Although individual countries are

responsible for managing tuna stocks that occur and are

fished within their own waters, much tuna fishing takes

place on the high seas, where it is managed by regional

fisheries mana©MeNá•t-WS‘bEUE•ô-©©MiNá•t-‘‘EUE•ô-©MnNVá•t-©MeNá•t-VSUc‘EUE•ô-©MWcUE•ô-©MuNVá•t-Z_WVMdNá•t-USbaEUE•ô-‘‘EUE•ô-©©MfNá•t-©MiNá•t-MwNVá•t-©MaNá•t-©MgNá•t-©MiNá•t-©MoNá•tl-YVMdNá•t-US©MiNá•t-aaMdNá•t-UfU‘_ZE•m-©R‘EUE•ô-©FrNVá•t-©MrNVá•t-OMeNá•t-©MrNVá•tfUa-UE•ñ-©UlEUE•ô-t-©eanMeNá•t-WSRVS_E•n-VVEUE•ô-©©MlNá•t-©MaNá•t-©MaNá•t-©MgNá•t-©MaNá•t-©MiNá•YS‘MeNá•t-WSaZEUE•ô-©fRW_-©MYbabRWVSWW‘VbE©MsNá•t-©©MtNá•t-©MgNá•t-VSVwMtNá•t-©MhNVá•t-WcNVá•t-VScvaEUE•ô-©MlNá•t-©MaeNá•t-WSVVcYshat
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• No mixing of dolphin-safe with other tuna in individual

boat wells, or in processing or storage facilities; and

• Fishing trips in the eastern tropical Pacific Ocean by

vessels of a certain size to have an independent observer

on board.

Purse seine fisheries for skipjack and yellow-fin tuna

in the Atlantic:

Low levels of by-catch and low interaction with marine

turtles and marine mammals.

Species of particular concern

• Northern or Atlantic Blue-fin:Whilst individuals caught

legally and over 30 kg in size may be sustainable, it is

virtually impossible for consumers to know if that was the

case prior to filleting and processing. MCS rdavbj]TJ3jgnrOiODhJ3[aDbj]TJ3[avb]TJ3[ui–wj]TJ3hFjOjOTf3lgrprOiOTd3[ujEw]TJ3[ujnw]TJt–I
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Salmon spawn in fresh water rivers. The young migrate to

sea after one to three years and return after up to three

years at sea to spawn in their natal rivers.

Pacific salmon occur from California north along the Pacific

coast to the Bering Sea and Arctic Ocean waters adjacent to

Alaska, and throughout the far eastern waters of Russia and

Japan. The
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The main commercial species of Atlantic salmon is Salmo

salar, which occurs throughout European waters.

There is a vast demand for salmon in Europe,

North America and the Far East, with Japan the largest

market. Commercial fishing of wild salmon takes place

mainly a
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Hundreds of mollusc species are consumed as seafood.

Most species are fast-growing and produce large numbers

of young, and thus potentially can withstand considerable

harvesting. The three main groups involved in the

international seafood trade are:

• Bivalves – filter feeding molluscs with two shells, e.g.

mussels, scallops, oysters;

• Gastropods – snail-like animals, e.g. Queen conch; and

• Cephalopods – soft-bodied, mobile animals,

e.g. squid, octopus.

Although some species are taken from the wild, molluscs

are particularly important as they make up about 25 percent

of the world's aquaculture production. China is the top

producer, with just over 80 percent of world production,

followed by Japan, the U.S., France, Thailand, Spain, New

Zealand and Italy. Most molluscs used as seafood are

bivalves, which are filter feeders that obtain their nutrition by

removing suspended particles from water. This makes them

highly suitable for farming as they do not require feeding.

Wild spat or juveniles are collected in areas of natural

spatfalls or produced in hatcheries, and then ‘grown-out’ to

marketable size on a variety of surfaces (trays, ropes, rafts,

etc.), either on the bottom or suspended in the water.

Bivalve farming has a low impact on the marine environment

as there is no feeding with fishmeal or fish oil and hence no

pressure on other fisheries, and no increased nutrient input

to coastal waters. Bivalves may even make surrounding

waters cleaner by filtering out nutrients and organic matter.

Fertilizers, antibiotics and other chemicals are seldom used.

There are, however, a few potential negative impacts to

mollusc farming, including effects on the nutrient balance

of the seabed, introduction of disease in wild populations

and escape of non-native species that may out-compete

wild stock.

In the UK, the Soil Association has developed standards to

certify several bivalves as organic, including mussels,

scallops and clams. Certification will provide assurance that

farming causes minimum negative impacts on the

surrounding environmentEUE•ô-©MrNWcá•t-©MhNVá•t-USbaEUE•VS‘YbEv•t-©McN‘t-VSWc‘EUE•MeNáMiNá•t-©MvNá•t-©MeNá•YVYt-©MiNá•t-©McNá•t-©MaNá•t-©MlNá•MrNVcá•t-VScbUWEUE••t-©MiNá•-©M•t-©MlNá•t-©MsNá•t-ZSaa‘Ed•t-ZSaZENVá•t-©McN©MoNá•t-©MpNá•t-©MeNá•UE•ô-©MbZ‘_aVá•t-VSZU‘EMrNVcá•t-VScbUWE©MlNá•t-©MlNá•c•t-©MeNá•t-©M©MeNá•t-©MNá•t-©MsNá•á•t-©MeNá•t-©MrN•t-©MmNVácá•t-©MhNVá•t-USbaE•ô-©MUNá•t-©MKNá•bZá•t-©MhNVMrNVcá•t-VScbUWE©MlNá•t-©MlNá••ô-©MhNVá•t-©MoNá••t-©MiNáUE•ô-©MoNáá•t-VSU_ZEUE•ô-©sEUE•ô-©sEUE•ô-©i-©M,NVá•t-VSá•á•t-©MeNá•t-©MrN-©MsNá•t-©MMiNá•t-©MsNá•t-©MhNVá•t-VSb_EUE•ô-©MoNá•t-©MiNt-©MeNá•t-©MnNVá•t-WSZccEUE•ô-©MtEUE•ô-©MrNWcá•t-©MhNVá•t-©MtNá•t-©MiNá•t-YS‘VUW©MlNá•t-USZccEUE•ô-©MbNVá•t-VS‘bZEUE•ô-©-©MiNá•t-©MnNVá•tcU‘EUE•ô-©fVohá•t-©©MlNá•t-©Ma©MN‘U‘Eá•t-VSZU‘ENVá•t-©MnNVá•t-©MdNá•t-©MiNá•t-©MnNVá•t-©MgNá•t-YSYYVEUE•ô-©MeNá•t-©MnNVá•t-©MvNá•t-©MiMtNáZô-©MeNá•t-©MrNVá•t-©MsNá•aNá•t-©MnNVá•t-©McNWabá•t-RWVSWY‘WEycbUWEUE•NVá•t-©Mf-©MuNVá•t-©MtNá•t-VSVZaEUE•ô-©MnNVá•t-US_dabá•t-RWVSWY‘WEycbUWEZVá•Vá•t-©McfU‘©MaNá•t-USa_cENá•t-US_YaEU-US_cYEUE•ô-©MuNVNá•t-US_YaEVt-VSV‘_EUEt-©MiNá•t-©MmNVá•t-W-©MnNVá•t-US___EUE•dabá•t-RMrNVcá•t-VScbUWEUEdabá•t-Rô-©MuNVáiU_EUE•ô-©MiNá•t-Y•n-©MsNá•t-cNá•t-©MlNá•t-©MuNVf-©MuNVáá•t-©MsNá•pNá•t-©MeNá•t-©MtNE•n-©MaNá•t-©MnNVá•t-©tNWabá•t-RWVSWY‘WERVS_E•n-©MsNá•EUE•ô-©McNáa©MaNá•
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the wild is generally low, and wild spat collection may have a

negative impact.

Species to choose

WILD-CAUGHT SCALLOPS:

• Patagonian scallop (Zygochlamys patagonica). Marine

Stewardship Council (MSC) certified in 2006. The fishery

is mainly in Argentinean waters, but the product is

available “frozen-at-sea” in Europe, the U.S. and Canada.

• Wild-caught hand-collected scallops in Europe:

- King scallop (Pecten maximus). MCS rating: 2 (cause

for concern).

- Atlantic scallop (Placoplecten magellicanus).

MCS rating: 3 (cause for concern).

- Queen scallop (Aequipecten opercularis).

MCS rating: 3 (cause for concern).

• Wild-caught Giant Sea Scallop from northeast U.S. and

Canada. MBA ranking: Good choice.

• Wild-caught Australia scallop.WWF Hong Kong:

recommended.

FARMED SCALLOPS

• Europe. Responsibly managed farmed scallops (e.g. King

Scallops), and those certified as organic.

• Farmed Bay scallops (Argopecten irradians). MBA

ranking: Best when produced by off-bottom techniques.

On-bottom, dredged scallops are considered a Good

Alternative.

• Farmed scallops from China.WWF Hong Kong:

recommended.

Species of particular concern

• Wild-caught scallops harvested by dredging, such as

those from the U.S. Mid-Atlantic.

OYSTERS

Oysters are filter-feeding bivalves found in most of the

world’s oceans, except near polar extremes. They á•t-©MPNá•t-USb_VEaVá•t-VS_cVcá•t-©MoNá•t-VSV‘n__EUE•ô-©MeNáct-US_YaEUE•ô-©MeNá•tá•t-RWWS‘‘SZ‘YUE•_E•n-©MwNVqt-US_cYEUE•ô-©MuNVá•t-©McNáit-©McNá•t-VSUaZEUE•ô-©Má•tk•t-US_VbEUE•ô-©MTNV•t-US__ZEUE•ô-©MnNVyt-USaaaEUE•ô-©MoNáat-©MnNVá•t-VSY‘cEUE•ô-©MeNá•t-USbaEUE•ô-©MiNá•t-VS_cVcá•t-©MoNá•t-VSVbVEUEUE•ô-©MTNV•t-US__ZEUE•ô-©MnNVit-US__ZEUE•ô-©MnNV•t-©MiNá•t-US_VbEUE•ô-©MlNá•t-©MaNá•t-VSUaZEUE•ô-©MlNá•t-©MlNá•t-USZNVyt•t-RWYtsV e slasYaEUE•ô-©MrNVá•t-©MsNávt-©MeNá•t-VSUYaEUE•ô-©MUNást-©MtNá•t-US_YaEUE•ô-©MMN•t-USWWWEUE•ô-©MnNVá•t-USbQgesYaEUE•ô-©MrNV•t-US_cYEUE•ô-©MiNá•t-©MvWWEUE•ô-©MnNV•t-©MrNV•t-USbYYEUE•ô-©MoNátNEUE-RWVSVbUc_RWSaE•n-©MwNVdt-US_cYEUE•ô-©MiNá•t-©MsNá•t-©MpNátt-VSY_WEUE•ô-©fVVVá•t-©MsNáá•t-©McNá•t-VSUcWEUE•ô-©MSNV•t-USYV_EUE•ô-©MhNVit-©McNá•t-USac‘EUE•ô-©MpNán•t-©M-Nát•t-VSU__EUE•ô-©MaNá•t-US_dnebngreduc__EUE•ô-©MeNáct-US_ilnsU‘EUE•ô-©MfNá•t-US_aZEUE•ô-©McNáft-US_aZEUE•ô-©MdNVá•-US_cYEUE•ô-©MiNá•t-©MvNást-©MeNá•t-VSUYab_E•ô-©MaNá•t-©MsNá•t-VSYc oesYaEUE•ô-©MrNVvt-©MeNá•t-VSYVZEUE•ô-©MfNá•t-VSYcUE•ô-©Mcô-©MaNá•t-©MsNá•t-VSYNá•t-V•t-©MiNá•t-US_-©MZ_VEUEUEô-©MiNá•t-©ô-©Mcô-©MaNá•t-©E•ô-©-©MuNVá•t-©Mc__Eô-©MSNV•t-USYV_EUE•‘V‘aEUE•ô-©-©MsNá•t-©McNá•t-VSYWEE•ô-©MeNá•t-US_YaEUE•ô-©MbNá•t-©MnNVá•-©MrNV•t-U•ô-©MeNá•t-©MxNá•t-©MtNá•t-©MrNS_cWEUE•ô-©MnNVá•t-S_aZEUE•ô-©MdNVá•-UVbVEUEUE©MSNV•t-UMeNá•t-VSVZ‘EUE•ô-©MpNá•t-ZEUE•ô-©fUlhWabá-US_cYEU‘-©MnNV•t-US‘UcEUE•ô-©MeNá-VSô-©MoNá•t-USbYWEUE•ô-©MmNVá•t-USb_WEUE•ô-©MoNá•t-RWWS‘cVWZERVS_E•n-©cYEUE•ô-©MWNá•t-©US_aZEUt-USbYWEUEcac‘EUE•ô-©MpNá•t-©dWWWEUE•ô-©MnNVá•t•t-©fUlhVá•t-USac‘UWEUWUSb_WEUEUE•©MoNá•t-USbYWEUE•ô-©MmNVá•tS__ZEUE•ô-©MnNV•t-©©fVmhVá•t-©MtNá-©MlNá•t-©MlNá•tN•jSNá•t-VSY_©MSNV•t-U-©MgNVá•ZERVS_E•ntlNá•t rd
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Species to choose

• Farmed worldwide: MBA ran
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SQUID OR CALAMARI

Although almost 100 species of squid are fished

commercially, two species, the Japanese flying squid

(Todarodes pacificus) and the Argentine shortfin squid (Illex

argentinus), account for over half the world’s squid harvest.

More than 30 countries or territories fish squi rS_YaEo•ô-©McN•ô-©MuNVáVE•f-RcS__-©MhNVá•t-©MoNá•t-a•ô-©M/Ná•t-USaZVô-©WVSZZ_EUE•_•t-há•tá•t-USYVZVTá•t-©McNVbá•t-VSYb©MhNVá•t-©MdNá•t-©MeNá•t-Ua‘V-©MsNá•t--©MoNá•t--©W•t-WS•t-SWWEUE•ô-©á•t-US•t-©MeNá•t-VS‘bZEUE•ô-©MsNá•t-©MhNVá•t©MRNá•t-Vtt-©MuNVá•E•ô-©McNá•S•t-USYYWEUE•n-©•t-©MiNá•t-©MeNá•t-©MtSUcYEUE•ô-©MuNE•ô-©MsNá•t-©KMeNá•t-©MsNá•Ná•t-©MsNá•t-©MhNVt-©MeNá•t-cU‘VSZUaUWEUE•ô-©MNá•t-©MhNVá•t-©MeNá•aZE•W_YaEUE•ôd-©MvNá•t-©MeNá•t-TUNá•t-©M_Ná•t-©MfN•t-©M0NVá•t-VSYbihev10su

oveYYUSW_bccn-©V‘YYtá•t-USYVZV-©MeNá•aZE•W_YaEUE•ô-©MhNVt-©MeNá••t-©MrNVá•tMnNVá•t-VSa©MgNá•t-USb_VEYaEUE•n-©S_YaE_E•ô-©MoNá•t-©MuNVá•t-©MnNVá•tpWc‘EUE•ô-©MiN•t-•ô-©McNá••t-©MlNá•t-©MlNáVá•t-t-©MaNá•t-©MnNVát-USbaEUE•ô-©MrNVá•á•t-©MlNá•tMuNVá•t-VS‘ZbEUE•ô-©MiNá•t-Ut-©MoNá•t-baEUE•ôSSbaEUE•á•t-baEUEE•ô©MiNá•t-©MdNá•t-VSUcWEUE•ô-©MaNá•t-©MrNVcá•t-©MeNá•t-VS‘‘_VbEUE•ô-©MfNá-©MeNá•tt-©MiNá•tU_fndesh q•t-©MsNá•t-©MhNVá•t©MdNá•t-TpVEVE•f-VS‘ZaEUE•ô-©fUWhá•t-©fVlh-gi

liaorl ehR a se
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Species to choose

• Octopus species. MCS rating: 3 (cause for concern).

Species of
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TRAFFIC RECOMMENDS

Factsheet 4: Seafoods
specific to Asia
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Seafood is particularly popular in Asian restaurants, and

certain species are consumed that are not generally found

on menus in other regions of the world. This factsheet

concerns some of the species that are both particularly in

demand in Asia and of conservation concern, including:

• Sharks, especially shark fins;

• Live reef food fish (LRFF), including groupers, snappers

and humphead wrasse;

• Sea cucumbers;

• Giant clams; and

• Geoduck.

SHARKS

About 30-40 species of shark from over 120 countries are

exploited for both their meat and fins. The fins are the most

valuable product, as they are dried and used for shark fin

soup (a prestige dish in many Asian cultures) and other

traditional celebratory dishes in East Asia. Shark fins retail

for over US$400/kg. The shark fin itself has no taste, but the

texture and cultural significance is valued. The biggest and

fastest growing market is mainland China, though there are

huge markets in Japan, Hong Kong, Singapore and Korea.

Shark meat does not travel well without refrigeration and is

generally of low value. It is eaten in a few countries but is

rarely seen on restaurant menus. The exception is dogfish

shark which is sometimes used as a substitute for cod in

fish and chips and sold as ‘rock’, but is not eaten in Asia.

Sharks have an important tourism value in countries that

have a diving industry, but population declines are

threatening this value. For example, in the Bahamas a single

live reef shark is estimated to be worth US$250,000 a year

through dive tourism, whereas a dead reef shark has a one-

time value of $50-60 to a fisherman.

ConsnoéqwYqYTdA[h?i]TJATdA[hDir]TJA[h“i]TJA[hAiéuYqYTdA[hximy[h–i]TJAqovétYqYTdA[hJi]TJA[h?i]TJA[hCir]TJArot?DA[hxJA[hAiéutih?i]T]TJ[hIi]TJA[hYqYTdA[hYqYTdAtrtYqYTdA[hxiuqYTdA[hximy[[hYqJAroxvyhoirTJA[hnwYTJAroéxoé“i]]TJAtoqYTdi]TJqYTdAhi]TJA[hIi]TJA[huTJA[hAiéuI–ivét]TJAnsvoqssryYnrovYTD’ir]TJAqovvvYqYTdA[hxi]TJA[hIi]TJArotruYqYTdA[hxi]TJAqFxxYqYTdA[hDir]TJA[hEi]TJA[h–i]TJArA[hIi]TJA[hK’]TJA[h’ir]TJA[h?i]TJA[h–i]TJAqovétYqYTdA[h“i]TJA[JA[hAiéu?i]TJA[hCA[hDir]TJtir]TJA[h?i]TJA[hJi[hqi]TJA[hoir]TJAwir]TJA[hHiré]hKir]TJA[hJi]TJAror“FEHroéwsYqYTdA[hfi]TJA[hir]TJA[h?Dir]TJA[”qB’sxy]TovvvYqYTTJA[hJi]TJr]TJA[h–i]TJA[hKi]TJAsouqwYqYTdA[DBHD dA[héi]TJA[hEi]TJA[[hqi]TJA[hiré]TJAqovJArréYTdA[hEi]TJA[hKir]TJA[h‘i]TJAroxqtYqYTqB’sxy]T?qYTdA[hJA[h?i]TJtwhIi]TJA[hApFqYrYA[hxr]TJA[h?i]TJA[hDir]TJA[h‘i]TJAsoxi]TJAsoxtyYosssYqYTdA[hIivqq]TJAnsvowééryYnrovYTDA[h‘i]TJAHir]TJA[?qYTdA[h?i]TJA[hCA[hDir]T’ir]TJA[h?i]TJA[hFi]TJAroéqxYqYTdA[hIi]TJAqoxxdA[héi]TJA[hEi]TJA[roéwsYqYTdJA[hIi]TJAvorwwoustvvuYqYTdA[i]TJA[hFé]TJA[hFé]TJA[hFi]TJArori]TJA[h“i]TJA[[hKir]TJAsouééYqYTdJAroYqYTdA[i]TJA[hF]TJAsoJA[h[hEi]TJA[é]TJA[hFovvvYqYTdBi]TJA[hxi]TJA[hJih”i]TJA[hEi]TJAqoh“i]TJArors’ir]TJA[hxi]TJA[hqYTdA[h“i]TuEi]TJA[hFiJAnsvorwxsYyétYqYTdA[h“i]TJA]TJA[hCir]YnrovYTDA[hHir]TJA[hxi]TJAqir]TJA[hDAqoyJAroyvYqYTdwr[hxTdA[hEi]TJ]TJA[hJixi]TJAqoyruYqYTd[huTi]TJAsovtx?i]TJA[hEi]TJAYTdB
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• humphead wrasse (Cheilinus undulates)

• leopard coralgrouper (Plectropomus leopardus)

• squaretail coralgrouper (Plectropomus areolatus)

• humpback grouper (Cromileptes altivelis)

• orange-spotted grouper (Epinephelus coioides)

• camouflage grouper (Epinephelus polyphekadion)

• duskytail grouper (Epinephelus bleekeri)

• areolate grouper (Epinephelus areolatus)

• brown marbled grouper (Epinephelus fuscoguttatus)

• giant grouper (Epinephelus lanceolatus)

SEA CUCUMBERS

Prized in Asian markets worldwide, sea cucumbers are

bottom dwelling echinoderms (i.e. related to starfish and sea

urchins), in the families Holothuridae and Stichopodidae.

They are mainly harvested and dried for food, but are also

used for medicinal purposes. The main market is Asia, with

Singapore, China and Hong Kong as the main importation

ports. About 50 sea cucumber species are commercially

important. High-value species include the sandfish

(Holothuria scabra), the black teatfish (H. nobilis) and the

white teatfish (H. fuscogilva).

There are a variety of fishing techniques for sea cucumbers,

including hand collection at low tide, SCUBA and hookah in

deeper waters and trawling and spearing. In the Indo-

Pacific, several species are targeted in the same fishing

grounds. Elsewhere (e.g. the Indian Ocean, eastern Pacific

and Caribbean), the fishery generally focuses on a few

species that seldom occur in the same fishing area.

Temperate fisheries are monospecific. Since the 1980s,

international trade in sea cucumbers for food has increased

dramatically, particularly from developing countries that

have little or no management in place.

Conservation issues

Once common throughout the world's oceans, sea

cucumbers have been decimated by overfishing, as their

shallow habitat makes them very easy to collect. Many of

the fisheries are of the ‘boom and bust’ variety, as a result of

high market demand. A preliminary global review suggests

w qqi

i z

iqmd/[PzQ]—xZbrY-YH—d/[PvzQ]—xZbrHYZfHY]—x/ q z
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Factsheet 4 continued

Vancouver Island and are raised in ‘predator exclusion

devices’, which are PVC pipes pushed into the sediment.

There are approximately 20,000 to 43,500 of these PVC

pipes planted per acre on tidelands. There is some

controversy in the area over geoduck farming grow-out and

harvest practices.

Geoduck is gener
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Sea cucumbers

Bruckner, A.W., K.A. Johnson and J.D. Field (2003).

Conservation strategies for sea cucumbers: can a CITES

Appendix II listing promote sustainable international trade?

Beche-de-Mer Information Bulletin, 18:24-33

Lovatelli A., C. Conand, S. Purcell, S. Uthicke, J-F Hamel

and A. Mercier (eds) (2004). Advances in Sea Cucumber

Aquaculture and Management. FAO, Rome, Fisheries

Technical Paper No. 463: 425 p.

Toral-Granda, V. 2007. Biological and trade status of sea

cucumbers in the families Holothuriidae and Stichopodidae

Annex 1. Convention on Biological Diversity, 14th

Conference of the Parties Document COP14.62

Geoduck

Underwater Harvesters Association geoduck website:

www.geoduck.org

While the information presented in this factsheet was

believed to be correct at the time of going to press in

2008, it may have changed since then. i oe]T“/[RnSgefIbITd/[RJSabITd/[ReS]T“/[RsS]T“/c_bleIbITe2li so etdt
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Numerous crustaceans are popular as seafood, ranging

from large lobsters to small shrimp, and the fisheries

themselves are equally diverse, involving various gears and

ranging from small-scale, local enterprises to large

commercial industries. Few fish
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Factsheet 5 continued

Species generally to chose

Try to choose prawns taken
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Factsheet 5 continued

muscular tail and thick hard shells protected with an array

of spines. They are typically found on the seafloor in

tropical, semitropical and temperate waters, hiding

among rocks, kelp and coral, and from shallow to deep

water. They are commonly sold just for their tails.

Slipper and squat lobsters, and freshwater crayfish are not

covered in this factsheet. The latter are often farmed,

resulting regularly in escapes that have led to invasive

populations that disrupt aquatic ecosystems and threaten

native crayfish stocks.

Conservation issues

Clawed or true lobsters: Many traditional fishing grounds

for popular species, such as the American or Maine lobster

(Homarus americanus) in North America and the common

lobster (H. gammarus) in Europe are depleted. The

population status of the former is largely unknown but

though©MiNá•t-EUE•kt-©MiNá•t-©MeNá•t-©MsNáVSV_aYt-©MlNá•t-©MycEUE•ô-©MfNá•t-á•t-©MtNá•t-©MeNá•t-YSVZ©EUE•ô-©MfN,E•ô-©MuNVá•t-VSVbZENá•t-©MwNhil
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- traditional creels that have less impact on the marine

environment, lower rates of by-catch than trawl

fisheries, and return unwanted catch back to the sea

unharmed; or

- nets with sorting gr



are taken in nets, where by-catch may be a problem.

When buying crab, avoid the following:

• Immature and undersized animals below the legal

minimum landing sizes or egg bearing (berried) crabs;

• Crabs caught during their winter spawning or

breeding time;

• Crabs caught in nets;

• Fresh (not previously frozen) crabs caught during the

spawning season; and

• Crab claws, unless it is known that they have been

removed from the crab during processing, as claws may

have been removed from live crabs and the rest of the

body discarded at sea.

The following species are commonly

found for sale in restaurants:

Dungeness crabs (Cancer magister): Also called market

crab, San Francisco crab, Pacific edible crab, and

commercial crab, these are found in shallow coastal waters

from Alaska to Mexico. Their abundance fluctuates with

oceanic conditions, and consequently populations are

difficult to assess. In the United States, no females can be

taken, and only males
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Overfishing is one of the greatest threats to the marine

environment and its wildlife. The Food and Agriculture

Organisation (FAO) reports that almost 70 percent of global

marine fish stocks are overfished or depleted, and in some

cases completely fished-out. This can perhaps be seen most

dramatically in the North Atlantic – cod stocks in Canada’s

Grand Banks are still nowhere near to recovering some 15

years after the collapse of the fishery during the early 1990s.

Hotel restaurants can help by sourcing fish from responsibly

managed fisheries, and by choosing fish that are caught or

farmed in a way that minimises damage to the marine

environment. One of the best-known certification schemes

that aims to ensure fish are sourced sustainably is operated

by the Marine Stewardship Council (MSC). Certified product

is marked by the scheme’s distinctive blue label.

The issue of the sustainability of fish supplies is exceedingly

complex and constantly evolving, therefore the advice here

has to be general, and clearly cannot be comprehensive for

all species currently traded. Some species may be rare in

one locality and abundant elsewhere. Several organisations

have produced ‘best fish guides’ in an attempt to rate various

fish species according to the sustainability of their harvest.

Links are provided in this document to several of these

guides, and local advice should be sought where possible.

Species of particular concern

• Patagonian toothfish - also known as Chilean sea bass,

merluza negra (in Latin America) and me
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• Snappers. Many species of snapper are overfished, and

the IUCN classifies two species from the Caribbean and

Americas – the mutton snapper and the cubera snapper –

as Vulnerable. Avoid eating these and try to ascertain

the origin of any other snappers which you source.

Red snapper caught off the northern coast of

Western Australia currently come from healthy stocks,

for instance.

• Hoki. In recent years, hoki has been increasingly sold

away from its New Zealand range as a sustainable cod

substitute. Although certified by the MSC, the New

Zealand conservation organisation Forest & Bird claims

there is a significant by-catch of fur seals, albatrosses

and other seabirds, as well as overfishing of hoki itself.

• Swordfish. These spectacular fish are at the top of the

food chain and play an important role in the marine

ecosystem, so their excessive removal may have far-

reaching consequences. By-catch of non-target species,

such as sharks (on long-lines), dolphins and marine

turtles (in illegal driftnets, mainly off North Africa and the

rest of the Mediterranean) is an issue for many swordfish

fisheries. Harpoon and handline-caught swordfish from

the U.S. North Atlantic are the best choice, as these

fisheries are well-managed with measures in place to

reduce the by-catch of endangered marine turtles.

Species to choose

• Herring (also sold as pilchards, sild, kippers and, in the

United States, as canned sardines). Atlantic Herring

populations in the United States and Canada have fully

recovered from overfishing in the 1960s, and European

populations are thought to be sustainable.

• Alaskan or walleye Pollock. Alaskan pollock fisheries are

well-managed and sustainable. Choose MSC-certified fish.

• Mackerels. Various species, including chub, king, Atlantic

and Spanish. Line- or net-caught mackerel from MSC-

certified fisheries are best, if handline-caught fish cannot

be sourced.

• Pacific cod. Pacific cod is a better alternative to Atlantic

cod, as the Alaskan fishery manages catch numbers and

incidental
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is often overharvested. Use only if verified from a

sustainable source.

• Agarwood (Aquilaria spp. and Gyrinops spp.), which is

used in perfumery, is often overharvested, although some

now comes from plantations. Use only if verified from a

sustainable source.

• Kutki (Picrorhiza kurrooa), which is used in he





108

There are many species that are illegal to purchase and keep

in live animal displays. Some will be illegal under national

legislation, whilst international trade in some species may be

in contravention of CITES.

GLOBAL AQUARIUM TRADE

The majority of the global aquarium trade is legitimate.

However, an illegal trade in these often-expensive marine

creatures does exist. It is difficult to identify many of
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REPTILES

The live reptile trade is huge, and is less regulated than the

trade in wild birds. The trade in freshwater turtles and

tortoises for the pet trade is a particular concern, with many

of these animals traded illegally, particularly in Asia. For

example, a recent TRAFFIC survey found that Thailand acted

as a major hub for the illegal international trade in these

animals, with many illegally smuggled into the country (and

onwards) from their nativô-©MfN_á•tEUE_UYMe



110

Certain souvenirs and fashion items that could pote
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to their probable customs allowance. A number of cheaper

caviar substitutes from non-threatened species (such as

Avruga, made from herring roe) are also available.

CORAL

Many corals are prized for the beautiful colours and shapes

of their skeletons (corals are not plants, but marine animals

closely related to sea anemones and jellyfish). Coral

skeletons are widely sold in coastal resorts as decorative

souvenirs, or as part of other products, such as jewellery.

There is also a large trade in live specimens for aquariums.

Some coral species are classified as threatened and listed in

CITES, and coral reefs are an increasingly threatened

habitat. The sale of coral products may hasten the decline of

these delicate ecosystems, thereby endangering the tourist

trade that comes to visit these spectacular natural wonders.

This, coupled with the complication of identifying the coral

species involved, means the sale of coral souvenirs is

inadvisable. For more information on identifying corals see:

www.arkive.org/coral/Coral/identifying_utmo‘-©MgNá•t-©M/NV•t-©MlNVá•t-©MsNá•t-YSW_bEoso•t-©MeNá•t-©MnNVá•t-YS‘‘Y•t-©M‘-©MgNá•t-©M/NV•t-©MlNVá•t-©MsNáuEgs-TpUEVE•f-©MnN_WYWZERYt-©MUEá•t-EVEUEkVá•t_©MtNá•t-_aZEUE•ô-©MrNVá•tfVkRVS_E•nVWRVS_E-©MsUcEUE•ô-©V‘RVS_E•n-oRVS_E-©‘‘UcEUE•ô-©VmRVS_E•nVnRVS_E•nVkhV-USbV-©VmRVS_E•nVZRVS_E©MeNcNVá•t-©Mvn-oRVS_E•t-Wt-VSb_WEfVbRVS_E•nVkhNVá•t-VSUcWEUE•ôMaNáMtNá•t0Vá•t-©ManáMtNá•t/Vá•t-©MamRVS_ENá•V©MrNVá•tfVlRVS_EsNáVEgs-Tp‘EVE•f-©VY©MrWNVáVVEUE•UEáEáEVEkVá-UScccEUE•ô-©MaNá•t-US_YaEUE•ô-©MlNá•t-©MsNá•t-©MoNá•t-VS_aYEUE•ô-©M•t-USbV_EUE•ô-©MeNá•t-©MlNá•t-©MyNá•t-VS_Y‘EUE•ô-©SWV‘UaEUE•ô-©f-©MUE•ô-©MeNávWV‘UaEUE•ô-©f-©MUE•ô-©MeNát-©MiNá•t-©MnNVá•t-©UE•ô-©MsNá•t-USaaaEUE•ô-©MfNá•t-©MoNá•t-á•t-©MeNá•t-©MUE•UUE•ô-©MpNá•t-©MrNVcá•t-©MoNá•t-VSZbV-VSUaYEUE•ô-©MoNá•t-•t-©MoNá•t-©MmNVá•t-WSUaYMjNá•t-©MeNá•t--©Mt-©McNá•t-©MtNá•tuNá•t-US_aZEUE•ô-©McNá•t-©MoNá•t-©MrlMoNá•t-á•t-©MeNt-©MsNá•t-V©MsNá•t-©MsNá•t-©n•t-YScU_EUE•ô-©MgNá•t-USbS_aZEUE•ô-©MN©MyNá•t-©MiNá•tsNá•t-©feNá•t-WSUaY-©McNá•t-©MrNVcá•t-©MeNá•t-©MaNá•t-©MsN-©MfNá•t-VSVZaá•t©MrNVá•t-Uohá•t-©MINá•t-UScbVEUE•ô-©MTNá•tVá•nNVá•t-©MgNá•tUtVá•nNVá•t-©ZEUE•ô-©MSNVá•YdNátNVá•t-VSWUmMaNá•t-©Ná•t-USaibVá•t-YS‘‘Yá•t-©M_uNVá•t-©Mt©MhNVá•t-bNá•t-VS‘W•t-WSUaYx•ô-©f-©Má•t-©MlNá•MaNá•t-Uá•t-VSb_WEUá•t-©MrNVcá•t-©MoNá•t-VSZbWUVEUE•ô-©MaNá•t-US_YaEUE•ô-©MnNVá•Ná•t-VSZWá•t-US_YaEUE•ô-©MoNô-©MNá•t-VS‘WsatpecMlNVá•t-MsN_MaNá•t-©MtNá•t-©MiNá•t-©Y‘EUE•ô-©MtNá•t-©MhNVt-US_YaEUERVawideneTherm•t-©MeNá•t-©M©MoNá•t-VSZbVTá•t-©MiNá•t-©McNá•t-©MaNá‘t-©McNá•t•t-©MlNá•t-©MyNá•t-VS-©MoNá•t-•t-©MoNá•t-cNVcá•t-©MeNá•t-©M-©MoNá•t-•t-©MoNáNá•t-©MeNá•t-WSZ_VVaEUWahW©MaNá•t-©MqNá•t-©MuNVá•t-©MaEUE•ô-©MeNá•t-USeNá•t-©MdNá•t©MdNá•t-©MaNá•t-©MEUE•ô-©MiNá•t-©Ms•t-MnNVá•t-©UE•ô-©Y‘EUE•ô-©MtNá©MqNá•t-©MuNVá•t-©MaWEUE•ô-©MiNá•t-©MdNá•t-©MeNá•t-©MnNVá•tt-•t-©MoNáNá•t-©©MeYMiNá•t-©MeNá•t-t-•t-©MoNáá•t-©MvNá-©MaNá•tWNVáá•t-WSaaaEUE•ô-©MmNVá•t-©MaNá•tNá•t-©MhNVt-US_YaEcEUE•ô-©MiNá•t-©MdNá•t-©á•t-©McMlNVNá•á•t-©M-©•ô-ô-©MtNá•t-USYV_EUE•ô-©MaNá•t-©McNá•t-©MuNVá•t-ZSVVVEUE•ô-©MlNá•t-©MaNá•t-©MrNVá•t-VSY‘•t-Yá•t-VS‘WcEUE•ô-©MwNVá•t-©Mi©MoNá•t-á•t-©MeNá•t-©M©MeNá•t-©M©Mb-US_cWEUE•Mt-USbS_aZS_YaEUE•ô-©MoNá•t•t-©MmNVá•t-WSUaYMjNá•t-©MeNá•t--©Mt-©McNá•t-©MtNá•tuNá•t-U©McNá•t-©MoNá•t-©MrlMoNá•t-á•t-©M-©M_Váá•t-WSaaaEUE•ô-©MmNVá•t-©MaNá•t-©MyNE•ô-©MgNá•t-USb_VNVá•t-US___EUE•ô-©MaNá•t-©MsNá•t-©MtNá•t-©MeEUE•ô-©MoNá•t-US_aZEUE•ô-©MWEUE•ô-©MiNá•t_EU_UUá•t-RWY•t-©MoNá•t-cNVcá•t-©MeNá•t-©M-©MoNá•t-•t-WScWYEUE•ô-©MNá•t-USbVZEUE•ô-©MiNá•t-©MdNá•t-©Ná•t-USbVZEUE•ô-©-©MvNá•t-©M-©MVEUE©MtNá•t-USá•t-©MrNVcV-USbVUE•ô--©MoNá•t-Vá•t-©MaoNá•t-VS_Vá•t-YS‘‘Y•t-cNVcá•t-©MeNáô-©MrE•ô-©MgNá•t-USbS_aZEUE•ô-©MMdNá•t-©-©MiNá•tsNá•t-•t-©MeNá•tWUUE•ô-©MpNNVá•t-©MSc‘YEUE•c‘WEUE•ô-©MrNVá•t-©•t-©MnNVá•t-YS‘‘WWWEUE•ô-©MVá•t-©MaNá•t-©MfaZEUE•ô-©McNá•t-©•t-t-©MrNVá•McNá•t-©MoNá•t-©MrNVá•t-©MaNá•t-©MlNá•t-WSZaiNá•t-©MiNá•t-©Y‘EUE•ô-©MtNácNá•t-©MrNVá•t-©NVá•t-US_á•t-©MgNá•t-©M_MaNá•t-USbVTNáuEgs-RV‘‘WaUUE©•tW_UVE•©MUEá•t-EVEUEkVM•N•jEsNáVEgs-©feNcb•ô-©MtUEáEáEVEkVá-JMqNá•t-©MVá•t-©MiNá•t-©MnNVá•t-©Mvt-VSVVVEUE•ô-eEUE•ô-©MwNVá•t-©Mi-©MiNá•tsNá•t-•t-©MeNá©McNá•t-©MoyaNá•t-©M-©MrNVá•t-‘RVS_EUtV_-©MrNVá•MbNá•t-VS‘bZVbEUE•ô-©MsNá•tNá•t-©MrNVcNá•t-©ME•ô-©f-©Má•t-©MyNá•sNá•t-•t-©MeNá©MtNVá•t-©MwNVá•t-©_VUá•t-RWY•t-©MoNá•t-cNVcá•t-©MeNá•t-©M-©MoNá•t-©McNá•t-©MuNVá•tNá•t-USaaaEUE•ô-©MfNá•t-©MoNá•t-N©MyNá•t-©MiNá•tsNá•t-MoyaNá•tZNá•t-©MtNá•taaEUE•ô-©MmNVá•t-©aaEUE•ô-vNá•t-©MoNá•t-©MrNVá•t-©MaNá•t_uNVá•t-©MtNá•t-VSfUNáMtNá•fVbRá•t-©TNáuEgs-RV‘S‘SVV©•tUU-Mn•©MUEá•t-EVEUEkVM•N•jEsNáVEgs-©feNcb•ô-©MtUEáEáEVEkVá-TNc•t-©M•t•t-©MmNVá•t-WSUaYMjNá•t-©MfNVá•t-©MMaNá•t-©‘tNá•t-©MrNVô-©MoNá•t-©MmNVá•t-sE•ô-©Y‘EUE•ô-©MtNt-‘RVS_Et-©MuNVá•tNVá•t-US___EUE•t-©_VUá•t-RWY©MmNVá•t-©MpNá•t-©Mlá•t-USbVZEUE•ôt-©©MsNá•t-©MpNá•t-VS•t-WSUaYNVá•t-MsYVá•t-YS‘‘Y•t-©MoNá•t-cNVcá•t-©MeNá©MtNVá•t-©•t-©MhNVt-US_YW-©MpNVá•t-USbYWEUE•ô-•t-WSUaYNVá•t-•tht-VSZW_EVá•t-VS‘WcE•t-©MhNVt-US_YaEUE•t-USeNá‘VUá•t-RWYW_bEoNá•tUE•ô-©MSV_WccERVS_E•n-©SaaaEUE•ô-©MaNáSfUNáMtNáRVNá•t©Mr©MtNá•t-US-VSUaYEUE•ô-©MoNá•t-•t-©MoNád©MtNá•t-US_cWEUE•ô-©McNá•t-US_YaEUE•faEUE•ô-©MmNVá•t-©MaNá•tNá-VSUaYEô-©VMpNá•t-©MlNá•t-©MiNá•t-©MfaSUcWEUE•ôMcNá•t-©MoNá•t-©•t-©MaNá•t-VSMaNá•tNá_ZEUE•ô-©MFNá•t--©MeNá•t_Vá•t-YS‘‘Y©MFNá•t--©MaNá•t-©McNá•t--©MiNá•tsaaWt-©McNá•ttTpliuoE•N•t-©MeNá•t-©fVaWV©MsNá•t-©omes tmver ear
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There are two main conservation issues in the use of

horticultural plants: use of plants from the wild, and use of

potentially invasive species.

USE OF PLANTS FROM THE WILD

The vast majority of plants in horticulture are nursery-grown

stock, and their use has no direct impact on wild

populations. In most circumstances, all plants used both in
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the tropics include Stangeria eriopus, Dioon, Zamia and

Macrozamia species. These are not collected from the

wild. Some other cycads may be wild-collected, mostly

for sale in their country of origin, and some are highly

threatened. The following, all of which are included in

CITES Appendix I, should be avoided unless assurances

can be obtained that they are artificially propagated:

Cycas beddomei; all Ceratozamia, Chigua and

Encephalartos species; and Microcycas calocoma.

• Orchids: Only orchids that are sold as species, rather

than as hybrids or named varieties, may be a problem.

Wild-collected orchids are unlikely to be commonly

encountered, as imports for horticulture (most such

specimens are aimed at specialised collectors). However,

in the tropics, wild-collected native orchids may well be

sold in quite large quantities and often collected without

controls. These should be avoided.

• Air-plants: Air-plants or Spanish moss (Tillandsia spp.)

may be collected from the wild or grown in semi-wild

conditions. Seven species are listed in CITES Appendix II,

but are unlikely to be encountereoIen



P
ar
t
III
:T
R
A
FF
IC

R
ec
om

m
en
d
s

117



118

Many tourist activities increasingly involve interaction with the

natural world, as more people become interested in

conservation issues, or wish to experience the thrill of seeing

unfamiliar wildlife close-up. Consequently, many local

companies have sprung up offering eco-tourism and hunting

and fishing opportunities to appeal to visitors. Indeed, many

hotel guests may have chosen to stay in a particular hotel

simply to be close to a particular wildlife-interaction opportunity.

As a result, many of these kinds of activities will be on offer

through the hotel or resort’s tour desk, or local operators will

wish to advertise their services around the hotel. When

choosing which local partners to work with (or when setting

up your own tours), a number of points should be

considered in relation to the effect on local wildlife and the

sustainability of any activities.

WILDLIFE WATCHING

Many types of wildlife are tourist attractions in their own

right. In various parts of the world, there are popular

excursions to watch whales, marine turtles, the African ‘Big

5’ mammals, rare birds and many other creatures. However,

although various voluntary certification programmes are in

place around the world, no global standard exists for tour

operators. As a result, hotel tour desks should try to

ascertain whether the operator adheres to the following

guidelines. Do they:

• Employ knowledgeable guides, where possible from the

local area?

• Ensure that their tours cause minimum disruption and

disturbance to the animals involved (as well as limit the

impact on the wider local environment and to local

cultures and communities)?

• Limit the numbers of participating visitors and the time

they interact with/observe the featured wildlife?

• Provide direct financial or in-kind benefits for

conservation and local people?

• Adhere to local/international regulations in relation to

interaction with protected species?

• Have proper licenses for their activities?

Where possible, it is also worth asking any relevant

local/international conservation organisations if they have

any advice or experience with the operators in question.

Although most eco-tour operators act responsibly, there are

always some that do not – hopefully conservationists will be

aware of which these are.

WHALE AND DO
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DIVING AND SNORKELLING

Any dive operators should be fully qualified and licensed. In

addition, they should help their clients to:

• Observe marine wildlife (such as coral reefs) without impact,

making sure that they view wildlife from a safe distance and

do not rest or stand on corals and other fragile marine life;

• Avoid touching and damaging life on the seabed and

leave live shells, reef fish and animals as they are;

• Learn about the underwater environment so they can

better appreciate it; and

• Provide advice on safety issues to consider when diving

and ensure that safety considerations are strictly applied in

relation to conditions of equipment and diving requirements.

SPORT HUNTING

Sport hunting can be broadly defined as the hunting of an

animal (generally by a tourist, particularly a foreign one) for

its trophy value (i.e. an item prepared from the body of the

game animal). Consequently it is also known as trophy

hunting, or as big-game hunting, when referring to the pursuit

of large animals such as bears, big cats, elephants, etc.

The hotel should try to ensure that any local hunting

operators whose services it endorses can satisfactorily

answer the following questions:

• Is it legal to hunt the species concerned in the country?

In soma t-©MlNá•t-©MlNá•t-©MoNá•t-VVi‘VYVbEUEMtNVUá•t-©MoNVUá•t-VSVY‘UVEUEt-©MeNá•t-VSYVZe
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Communication is a vital part of any biodiversity strategy, both

to explain to staff and suppliers what the strategy is and why

it’s important,
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Communicating with non-guest buyers

Once you have substantially integrated biodiversity into your

management strategies and consider your contribution to

conservation and sustainable use of biodiversity as part of your

value proposition, you may wish to communicate this to yo
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Hotels can take many actions themselves to help preserve

biodiversity, but there are cases where effective actions may be

limited by factors that are outside the control of any individua








