WASTE COOKING OIL
VALORISATION

Used cooking oil (UCO) is one of the most consistently generated waste streams in hospitality. It is produced daily by
restaurants, hotels, catering operations, and event venues across every tourism destination. Rather than disposing of
UCO as hazardous waste, collection and processing networks convert it into biodiesel, industrial lubricants, and
cosmetic feedstocks—closing a simple but high-volume material loop that reduces waste costs, prevents environmental
contamination, and contributes to local renewable fuel supply.

Anaerobic digestion of UCO and other food industry lipid-rich streams is among the highest-value recovery pathways,
producing biogas with a high methane content and digestate suitable for further use (IEA Bioenergy, 2025).

FEATURES BENEFITS FOR THE DESTINATION
® Regular UCO collection services: specialist Environmental:
Follectors picI.< Up, process, and return payment or @ Diversion of a hazardous liquid waste from drains,
issue waste disposal certificates; soil, and water bodies where it causes ecological damage;
@ Biodiesel production: UCO is one of the most @ Renewable fuel production from a waste stream,
established feedstocks for second-generation displacing fossil-derived diese.
biodiesel, used in transport and heating, directly
displacing fossil fuels; Social:
© Industrial and cosmetic applications: UCO is also © Prevention of drain blockages and water pollution (a
valorised as machinery lubricant, emollient in common and costly problem from improper UCO
cosmetics, and animal feed supplement (where disposal);
legally permitted); @ Operators can document responsible disposal as
© Destination-level coordination: pooling volumes part of sustainability reporting.
from multiple small operators;
© Prevention first: reducing frying oil degradation Economic:
through correct temperatures and filtering extends @ Revenue or cost offset from UCO sale to processors

oil life, reducing waste; (UCO has established commodity value);
Traceability: collection receipts and waste transfer
documentation for sustainability reporting and
legal compliance.
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@ Reduced waste disposal costs compared to
hazardous waste streams;

@ Efficiency for small operators through shared
collection logistics and pooled volumes.
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AGRIOIL (NETHERLANDS)

Agrioil connects buyers and suppliers of used
cooking oil (UCO) across Europe, treating UCO as a
valuable commodity rather than a waste product.
UCO collected from hospitality venues enters
industrial supply chains as feedstock for biodiesel,
machinery lubricant, and cosmetic emollients. The
platform matches sellers with verified buyers,
providing small operators with an accessible route
into circular UCO value chains (Agrioil, n.d.).

VAN DEN BERG OIL RECYCLING
(NETHERLANDS)

Van den Berg Qil Recycling has been collecting and
recycling waste cooking oils and frying fats across
Europe since the 1960s, operating in Germany, Austria,
Switzerland, Belgium, France, Sweden, and Denmark.
The company specialises in larger-volume collection
from 5,000 litres upwards—a threshold achievable
e through destination-level collaboration among multiple
SRR },\ - small hospitality operators. All collected oils are
\n’@*‘“ ", ; processed into biofuel raw material (Van den Berg, n.d.).
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GREAT PLAINS CONSERVATION
SAFARI CAMPS (AFRICA)

Great Plains Conservation has integrated biogas and
waste oil valorisation into the energy systems of its
luxury safari camps, switching from liquefied
petroleum gas dependency to eco-friendly, self-reliant
energy systems using organic and waste streams from
camp operations. The model demonstrates that even
remote, high-end tourism destinations can integrate
waste cooking oil and organic waste into closed
energy loops (Great Plains Conservation, n.d.).

KEY IMPLEMENTATION CONSIDERATIONS

Establish collection logistics before launching (volume thresholds,
collection frequency, container standards, payment or fee
arrangements);

Ensure compliance with waste transfer regulations;
For small operators, coordinate at destination level (tourism board,
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waste management partnership) to pool volumes and make collection Agrioil. (n.d.). Used cooking oil.
economically viable; https://agrioil.nl/used-cooking-oil-uco/
Prevent contamination: UCO mixed with water, food solids, or G"Ea} i’t‘ainft}foegielf:,ﬁﬂo”- (Z-d-)a-tSLlstai"a/bi'ity-
c o n = ree dinsconservation.com.
non-approved materials has lower value and may be rejected by peeredth
processors; IEA Bioenergy. (2025). Anaerobic digestion in the
! food and beverage sector.

Communicate to staff why correct UCO handling matters; Disposal gétgg}éfm-gabioerwergy-cl?T;vgp—c?ntednguploads/
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down drains is the most common failure point and causes significant 50302 pdf B
environmental and infrastructure damage; Van den Berg Oif Recycling. (). Ab

) ) X : - an den Berg Oil Recycling. (n.d.). About us.

Include UCO collection in broader waste audits and sustainability https://vandenbergfettrecycling.com/

reporting to capture and communicate its circular economy contribution.
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