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Eat wide awake
At our core is a commitment to “Eat Wide Awake”. Over the past 13 years this movement has grown across 7 countries.  
We want to continue our journey by sharing a more conscious way of eating. We want to help people realise that our food,  
our communities and our environment are all connected. We believe that eating is about more than just being good for our 
bodies. It is about being good to everything around us too. 
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A note from our founders
SaladStop! was founded in 2009 with environmental consciousness in mind and sustainability at the 
forefront of our operations. However, with the food industry responsible for 28% of global emissions, 
the call to action for all industry actors to further reduce their climate impact has grown in urgency. 

Today, we are proud to strengthen our climate commitment with a goal to reach net-zero across the 
company by 2030. Our work is already underway. We have partnered with Unravel Carbon in a three-
prong effort in quantifying the total greenhouse gas emissions produced across our value chain, 
identifying and employing emission reduction opportunities, and using high-quality offsets—only after 
all reduction efforts have been exhausted. 

While our plant-rich menu and sustainability ethos has given us a good start, we strive to do even better 
by also focusing on how our restaurants are built and operated. Enter SaladStop! CapitaSpring, our 
first net-zero branch—and the first net-zero F&B establishment in South-East Asia. 

We are committed to invest continued efforts prioritising the future of our planet, and will be working 
closely with our suppliers and partners to meet our climate goals and do our part in creating a positive 
future for all
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Non-financial targets

Finding the best solution for our salads’ packagingIlluminate all outlets in Singapore with at least 70 % LED lighting

Implement an integrated BYO system in Singapore  

Replace all our egg products with cage-free eggs by 2025 

Ensure MSC* and ASC certification for all our fish products in our Singapore outlets

Calculate the carbon footprint of all our ingredients

Introduce first plant-based outlet Roll out a plant-based initiative across Singapore

Create our own plant-based patty

Organise health and sustainability training for all employees of our franchisees

With our work, we want to contribute to the achievement of the United Nations Sustainable Development Goals. We focus our efforts on issues where SaladStop! as a food provider for the 
community can make a big difference, such as good health and well-being, sustainable cities and communities and responsible consumption and production. From 2020, we have applied 
the following non-financial targets that help track our progress on the integration of sustainability into our business strategy.  

Opening of another two net zero outlets in Singapore

Increase BYO adaptation from 3% to 5% 

Opening of first net zero outlet in Singapore

Opening of first net zero outlet in international market

Accomplished Pending
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SaladStop! cares

Our environment 

Our food 

Our community 

How do we dedicate our time and energy? We have three main focus areas, which we cover in this report: 

We are committed to acting responsibly to 
reduce our emissions and waste production 

and contribute positively to the 
environment. 

Always being on a hunt for the tastiest, 
freshest ingredients, we find it important to 
take into account the environmental cost 

that derives from food production. 

In order to spread our movement, we 
surround ourselves with people that share 
our beliefs. We aim to be equally good to 

our employees and our community. 
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Our environment
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The way forward 
Shift to net zero
As a food chain with 70 outlets over seven countries, not only do we carry a 
responsibility to look for ways to decrease the impact that derives from buildings, 
but we also need to find ways to mitigate emissions that arise from our operations. 

Net zero is about achieving a balance between the total amount of greenhouse 
gases, CO2-e*, put in the atmosphere and those taken out, using the full value 

chain of a company as the basis. Emissions are reduced as much as possible, offsets 
are used for anything unavoidable.

*CO2-e refers to CO2-equivalent, the sum of all reportable GHGs, where all non-CO2 GHGs are converted to tonnes of CO2 using their comparative warming potentials  

Our goal is clear. By 2030, we aim to become the first Asian F&B chain to achieve 
net zero across all new and existing outlets under our direct management and 
operational control.  

So, we’re changing our approach, embedding net zero at the heart of our 
business strategy, and changing how we allocate capital and investments. An easy 
task? Not particularly.  But we pledge to achieve maximum emission reduction, 
with any remaining to be offset.  

Net zero targets 

To start this journey, we have 
opened our first net zero 

outlet at the CapitaSpring 
building in Singapore. It 

took us two years to get 
there, but we’re proud to say 
we are the first of its kind in 

South-East Asia.
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1.   Carbon assessment
It started in 2020 when we quantified the total amount of greenhouse gas emissions 
produced along our entire value chain. Already incorporating emissions reduction 
opportunities in our branches gave us a head-start.  

We started by determining our baseline for the net zero outlet based on one of our 
existing Singapore outlets, including all scope 1, 2 and 3 emissions categories. Unravel 
Carbon, a Singapore-based company that enables us to track and reduce our carbon 
emissions, helped us measure, reduce and replace carbon emissions as much as 
possible.  

Scope 1 emissions 
Direct emissions from company 
facilities such as combustion of 
fuels in plant and equipment.  

 

Scope 2 emissions 
Indirect emissions from 

purchased energy (electricity, 
steam and cooling).

Scope 3 emissions 
All other indirect emissions 

resulting from company 
operations. 

Shift to net zero

Method 

The Unravel Carbon platform used is driven by 
transaction data as the source of truth. Each dollar spent 
represents an emissions intensity as the item purchased 
causes emissions during its production and transport.  

Over 20,000 line-items for the baseline outlet were 
analysed by the system and converted into carbon 
emissions (over 200,000 line-items have been supplied 
covering all branches). This bespoke platform identifies 
the item in a transaction from the item description 
supplied by SaladStop! and matches it using a probability 
matrix to a unit price and an emissions factor in the 
database.  

The system identifies transactions associated with 
purchasing energy and assigns them to Scope 1 and 2 
emissions as required. Transactions associated with 
downstream transportation (i.e., deliveries) are also 
automatically identified and assigned  
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2.  Operational emission reductions

Sourcing 

We always find it essential to look out for 
local suppliers that can help minimise our 
carbon footprint. We took it one step 
further for our net zero outlet: we’ve added 
an entirely homegrown salad to the menu, 
which only includes locally sourced 
ingredients. 

At CapitaSpring branch we serve our new 
Homegrown salad wholly sourced locally. 
This item will see a reduction in upstream 
transport-related emissions as the 
individual ingredients will come via road 
from within Singapore rather than via ship 
or air  

Energy 

Being a Green Mark Platinum building, the 
CapitaSpring development has incorporated 
several energy efficiency items relating to the 
base building and the tenancies. This includes 
improvements in lighting and HVAC systems 
building-wide. 

Green Mark Platinum buildings are estimated to 
have 25% - 30% better energy performance 
than a standard building.  

Expected for this to be replicated in the 
SaladStop! CapitaSpring branch, there should 
be a potential emissions reduction of 3.99 t 
CO2-e per year.  
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Delivery 

To mitigate any emissions from exhaust 
gases, all delivery from our net zero outlet 
will only be done by bicycle or foot. This 
means that the current estimated emissions 
for downstream transportation will go to 
zero for CapitaSpring. 

Reusables 

Our collaboration with Muuse makes it easy 
to choose to take out a meal in a reusable 
bowl. To reduce single-use waste from 
packaging, you can borrow free Muuse 
containers. Using Muuse reusable 
containers will reduce the emissions 
associated with purchasing single-use 
packaging materials – it will also reduce 
downstream emissions related to end-of-life 
treatment of packaging as it won’t be 
incinerated once disposed of. 

We offer discounts for customers that BYO. 



To minimise our carbon footprint associated with the design and construction of the 
physical outlet's interior and exterior, we’ve got help from Pomeroy Studio.  

 

Green Mark certification 

We will have the building’s environmental 
impact and performance evaluated 
through the Green Mark assessment. 
Trusting we will adhere to the 
comprehensive framework, we need to be 
a little more patient to get all the 
documentation in to apply. 

3.  Sustainable Design

For this outlet, we 
have implemented 
both sustainable 
design principles and 
the use of recovered 
materials.  
To reduce the use of 
virgin material, we 
searched for 
appropriate 
alternatives.  

Furniture and walls from salvaged trees 

The wood used for the outlet’s furniture 
and in-store decorations is from local, 
salvaged trees that were felled for urban 
development.  
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Tiles, walls and furniture from waste 

For the wall’s furnishings, we used plastic 
post-consumer waste, which was washed, 
shredded and turned into tiles, wall 
structures and furnitures. 



4.  Offsets
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• Offsets should be high quality when used – 
representing real, permanent emissions 
reductions, for projects that are additional*  

• Traceability and governance are key and offset 
providers should have full records of the units 
purchased and retired – and track the flow of 
units from project owner/developer, through 
trades that may happen, to when they are finally 
retired  

• Emissions can only be negated from an emissions 
inventory when offsets are actually retired 

• Market is pricing in avoidance vs. removal offsets 
– higher price for removals (nature-based 
solutions, biochar, carbon dioxide removals, etc.)  

We have conducted 
a study of the major 
offset providers to 
ensure that the 
offset purchased 
are of high quality. 

 

• Offsets for renewable projects are generally not 
being generated except in extraordinary 
circumstances – recommend RECS for this 

• SaladStop! are already working with Handprint to 
provide options for customers to be climate 
positive - and engage in mangrove reforestation 
projects by adding a small climate positive 
surcharge to orders 

• These actions do reduce emissions in practice - 
but do need the traceability of fungible carbon 
credits to be credited against SaladStop! 
emissions inventory

Shift to net zero



All SaladStop! outlets have a much better carbon performance than the average F&B establishment.  

 

5.  Results
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977.31 CO2-e/$M 
Average Quick Service 

Restaurant

147.7 CO2-e/$M 
SaladStop! Non-Net 

Zero outlet

SaladStop! has undertaken a value chain 
emissions assessment using a non-net zero 

customer facing outlet as a proxy. 
Incorporating the emissions reduction 

solutions for the new CapitaSpring branch, 
operational emissions can be reduced by 

an estimated 9 t CO2-e per year.

SaladStop’s first net-zero outlet takes embodied 
emissions and the first year operational emission 

into account from its inception, incorporating 
sustainable design principles and materials in the 

construction and fitout of the outlet. The 
embodied and operational emissions for this 

branch have been forecast for the next 12 
months and offsets have been purchased to 

negate this impact.

0 CO2-e/$M  
(after accounting for offsets) 

SaladStop! 
CapitaSpring

Shift to net zero



We’ll continue to raise the bar
Does this mean that we’re there yet? No - but we are making progress and 
accelerating towards achieving net zero emissions for SaladStop! Group by 2030, 
continuing to learn and adapt as the journey unfolds.  

Complete 
baseline 

emissions for the 
company

Identify emissions 
reduction 

opportunities

Implement 
opportunities

Re-measure 
emissions and 
track progress

Neutralise residual 
emissions
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When you order in the 
SaladStop! app, we give 
you the option to offset 
your meal. You can 
contribute by adding 
$0.20 to your order and 
we will match. 
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Purchase with purpose
Why plant mangrove trees? 

Mangrove trees are one of the most efficient organic carbon storage options on the planet, holding three to five times 
more carbon than tropical upland forests. These trees lay deep underground roots where they store almost 75% of 
their carbon. Healthy mangroves also offer jobs for coastal communities while protecting against natural events such as 
hurricanes.  

Why support Yagasu’s mangrove restoration projects? 

Yagasu has over two decades of experience running mangrove restoration projects in coastal ecosystems. From the 
North Island to the Interior Groves, they plant a variety of mangrove species, which were cultivated in the local nursery 
and imported from East Java. Planting trees not only captures lots of carbon, it also creates habitats where wildlife can 
thrive.  

Yagasu also helps the local communities by encouraging sustainable fishing and crab farming. This means they can 
earn a living without relying on jobs such as cutting down trees. Yagasu also supports a women’s artisan mangrove 
project, as well as a silvofishery program.  



Packaging
Being a salad bar and takeaway accounting for a fair share of our business, 
packaging is a challenge. With only 4% tons of plastic waste generated in 
Singapore being recycled3, there is an urgent need to improve the use of materials 
and reduce and discourage the use of single-use plastic disposables. Our team and 
supply chain partners continuously seek innovations in materials and (local) 
processes to provide you with greener options and to reduce our carbon footprint. 

A continuous effort 

We have a can-do-better mindset when it comes to our materials. Even though we’ve 
made good progress over the years, we are always on the lookout for how to improve.  

Plastic bag ban 

We banned plastic bags years ago. After 
successfully launching our ‘brown bag’ 
initiative in collaboration with WWF 
Singapore, we never went back. We offer 
these paper bags only at request and at a 
charge of 10 cents. We donate the 
proceeds to WWF-Singapore’s PACT 
(Plastic ACTion). 

Food packaging  

Realising the impact of single-use takeaway 
packaging waste, our bowls have undergone 
a few makeovers over the years. We’re 
continuously seeking better alternatives that 
offer you the same convenience but are 
more planet-friendly. However, also being 
dependent on local and governmental 
strategies, we realise waste management is a 
team effort. As a planet, we still have a way 
to go.  

Having shifted to bagasse (dried, fibrous 
materials from sugarcane pulp) for the base 
of our bowls, we are still searching for the 
most appropriate solution for our 
transparent lids. 

Improve mentality

$7,614.45
$ donated  
to WWF
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When it comes to our packaging, there are two ways we look at them: reducing and improving.

Reducing Improving



Prevention is better than cure, which is why 
we find it important to offer solutions to 
reduce single-use items. Over the years we 
have introduced multiple initiatives to 
encourage a circular way of thinking. 

15,000
People 

participated in 
BYO since 

launch in 2020

Our partnership with Muuse makes 
choosing reusables even easier through 
the use of an app. Simply take a bowl at 
the counter and return them to our store 
anytime. No need for dishes.

Reduce mentality
Sustainable catering 

With the aim to create more eco-conscious 
events, we launched our sustainable 
catering service. Not only do we offer 
plenty of vegetarian and vegan menu 
options, but we are making a conscious 
effort to incorporate eco-friendly ways of 
packaging and minimise the amount of 
plastic used. We offer biodegradable lunch 
boxes made from fibre bagasse, wooden 
cutlery as well as cardboard packaging 
materials.  

Moreover, we offer to provide free and 
high-quality educational onsite health and 
sustainability programmes. We want to 
encourage individuals to make conscious 
nutritional choices in their daily lives. We 
are motivated to answer your questions 
and look forward to engaging in lively 
discussions with you and your team 
members. 

Bring your own 

With our Bring Your Own (BYO) campaign 
we incentivize customers to join us in the 
zero-waste movement by discouraging the 
usage of single-use items. In 2021 more 
than 3% of our customers brought their own 
reusable bowls. 

We thank you for your effort when you bring 
your own reusables to our stores, which is 
why we grant one free topping to customers 
who bring their own lunch bowl. A 50 cents 
discount on hot beverages and smoothies is 
given when you bring your own cup.  

Borrow a bag 

A few years ago, we introduced our ‘Borrow 
Tree’, where you could borrow a bag and 
return it once it had fulfilled its purpose. 
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Our food
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Collaborating directly with 
trusted farmers and 

partners allows us to serve 
you food we truly stand by: 

local when possible, 
traceable to its origin, and 

sourced with respect for 
our planet. 

The safety, quality and freshness of our ingredients are essential to us. When 
sourcing ingredients, we consider the environment, animal welfare, and the food 
chain. Transparency is key - we want you to be able to know how and where your 
food was grown or made.  

Here’s what we aim for
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Always being on a hunt for the tastiest, freshest ingredients, we make 
sure to take into account the environmental cost that derives from food 
production. We understand our responsibility and acknowledge the role 
we have to offer you the best possible ingredients.  

Sourcing ingredients
When it comes to our choosing our suppliers, 
we are always on the lookout for new, local 
alternatives that can help to reduce transport 
costs, minimise our carbon footprint, and 
support local businesses.  

We work with suppliers who share our values 
and commitment to reducing our carbon 
footprint throughout the sourcing process. 
Collaborating with local farmers and partners 
allows us to guarantee a traceable supply chain 
and healthy and fresh ingredients for your 
meals.  

We are committed to both the ethical 
treatment of animals as well as taking into 
consideration methods that are used to 
grow crops.  

To give you some examples, we joined the 
cage-free (egg) movement in 2018, aiming 
to have cage-free eggs eliminated by 2025. 
We ensure our seafood is sustainably 
certified, and all of our ingredients do not 
contain palm oil. When possible, we use 
ingredients that are produced using 
sustainable (farming) practices, such as our 
organic shiitake mushrooms or hydroponic 
romaine lettuce. 

We've developed something special for our 
first net zero outlet: our 2.0 Homegrown salad 
includes only locally grown ingredients.  

As a tribute to Singapore, it showcases the 
possibility of supporting local farmers, 
decreasing our carbon footprint and serving 
you the same delicious food you love.  

We prioritise sourcing local 

We’ve developed our 2.0 Homegrown salad

We put ethical sourcing first

Planet-friendly 

Locally-grown 
hydroponic 

kale 

Singapore  

100% clean, 
pesticide-free and 

harvested daily 

Organic oyster 
mushrooms 

Singapore  

Organic, 
pesticide-free 

farming 

Organic quinoa MSC certified 
salmon

ASC certified 
tuna 

Vietnam 

Responsibly 
farmed fish 

Bolivia  

No chemicals, 
fertilisers and 

pesticides 

Chile 

From sustainable 
fishery 

Cage-free 
eggs 

Malaysia 

Hens which roam 
freely in spacious 

barns 
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Food waste
Minimising 

Biodigester 

In 2019, we started a composting trial to reduce 
food wastage: we launched composting 
machines in our One George Street outlet. By 
turning organic waste into compost, we 
produce nutrient-rich fertiliser sold to local 
compost partners.  

To reduce food waste, we have also placed an 
on-site biodigester in our net zero outlet at 
CapitaSpring. It enables us to reduce our waste 
being sent to landfills.

Prepping & planning 

Food waste is one of the most significant waste streams in Singapore, and the amount 
of food waste generated has grown by around 20% over the last years4. When food is 
wasted, so are all of the resources used to develop and deliver the food to our tables 
or stores, which is why our ambition has always been to reduce waste from food as 
much as possible. 

Being less than 1%, SaladStop!’s food waste numbers are 
generally not bad to start with. To minimise food waste, 
we aim to balance supply and demand. The challenge we 
mostly face we share with industry partners: quality 
requirements, fast availability demand, and variation in 
our product range.  
To mitigate food going to waste, we prepare our food 
daily and in small batches at a time. Moreover, we make 
sure to keep track of our inventory and ordering. 
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Carbon labelling 
Making planet-friendly choices should be simple. This is why in 2021, we introduced 
carbon labels for our entire menu. We have become the first restaurant chain in Asia 
to provide this information to our customers. In our net zero outlet at CapitaSpring, 
we take it upon ourselves to offset your meal.

In early 2020, we completed an assessment to 
estimate the carbon footprint of all our 
ingredients in Singapore and Hong Kong.  

The carbon information reflects the total 
estimated carbon dioxide equivalent (CO2e*) 
associated with the production of an ingredient. 
These labels are available through ordering on 
our SaladStop! app, aiming to encourage you to 
consider the footprint of your food choices.  

Climate positive 

We did not want just to provide information. 
Our partnership with Handprint makes actual 
positive environmental action easy.  

When you order in our SaladStop! app, we give 
you the option to go ‘climate positive’. This is 
not just about offsetting your meal; it goes 
beyond that. This opt-in possibility allows you to 
compensate for the greenhouse gas emissions 
required to produce a SaladStop! order, but also 
removes additional CO2e from the atmosphere.  

*CO2-e refers to CO2-equivalent, the sum of all reportable GHGs, where all non-CO2 GHGs are converted to tonnes of CO2 using their comparative warming potentials. 

Transparency 

Reforestation project  

We chose to support a mangrove 
reforestation project in East Java (Situbondo, 
Indonesia). Mangroves absorb between 4-10 
times more carbon than rainforests and 
temperate forests, and they grow in coastal 
lands that are typically not suitable for 
agriculture. Mangroves create green shields 
that protect coastal communities against 
natural disasters such as cyclones, typhoons 
and even tsunamis.  

Deciding to go climate positive thus also 
supports biodiversity and local livelihoods 
and protects disadvantaged communities 
against the risk created by climate change. 

The project is run by Yagasu, one of the 
world's most experienced mangrove 
reforestation NGOs. To ensure transparency, 
you can track the impact of your offsetting 
efforts through our webpage, following real-
time satellite monitoring powered by 
Handprint’s blockchain technology. 

The footprint 
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Plant-based focus
Plant-based foods require less water to produce and emit fewer greenhouse gases 
than animal-based foods, which is why we believe a more plant-based diet is the 
future. We want to encourage you and our employees to be part of this movement 
and align ingredient picks, perks and initiatives.  

We acknowledge that switching to a more 
plant-based diet can be challenging. As 
part of the Green Everyday campaign, 
ordering a vegan meal at one of our outlets 
entitles you to an extra free topping. 
Hoping to stimulate new habits, we want to 
reward having an open mind and trying 
something new. 

With about 80% of our ingredients being 
plant-based, this allows us to offer you 
endless possibilities to create a plant-based 
meal.  

Tasting is believing. And with innovative new 
products introduced daily, we find it essential 
to collaborate with plant-based protein 
brands we believe in. 

Encouraging new habits 

Plant-based podium

Future of food 

Making sustainable swaps in your kitchen 
recently got a lot easier. In late 2021, we 
welcomed an exciting addition to the 
SaladStop! family. GoodFoodPeople, our 
online marketplace, makes plant-based food 
choices accessible.  

Besides offering delicious ingredients 
(homemade sauces, dips, etc) we have a wide 
variety of options from leading alternative 
protein brands. The latest addition is our vegan 
(homemade) ready-to-heat meals.  

Ordering is easiest through our website, but 
Deliveroo helps out with that as well. 
Visit our website goodfoodpeople.sg to find 
out more.

Our vegan e-grocer 

10
% of meals sold 
in Singapore 
plant-based

120
Different 

products on 
GFP website

Plant-based 
protein brands 
introduced to 

our menu

80
% of our menu is 

plant-based
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Our community
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We want to positively 
influence the health of 

individuals, 
communities and the 

environment. 

As a family business founded 13 years ago, the aim was to bring a new approach to fast 
food. To spread our movement, we surround ourselves with people that share our beliefs. 
We aim to be equally good to our employees, community, and planet.  

Here’s what we aim for
SaladStop! 
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Empower 

We believe we are on the threshold of a shift in 
how we eat. To preserve our planet, we see it as 
our duty to share knowledge and enthusiasm 
with others.  

Educating our team on the importance of 
sustainability and healthy nutrition encourages 
them to reach out and share learnings 
proactively.  

By providing you with tools, both in health and 
sustainability, we want to encourage our 
customers to make conscious decisions. We have 
not just carbon labelled our menu but also offer 
nutritional information when ordering in our 
SaladStop! app. 

Incentivise 

Knowing how difficult it can be to adopt 
new eating habits to your diet, we offer you 
perks when making more conscious choices 
when ordering a meal with us.  

We offer free standard toppings when 
bringing your own container (or borrow one 
from us), ordering a vegan meal or creating 
your own. 



Corporate sustainability
Having incorporated sustainability as a driver for our company, our SaladStop! family is made 
up of unique individuals from all over the world that share our passion for food and living 
conscious of our environment. 

Employee training

Corporate contribution New employee

Staying informed

All corporate office employees helped 
make plastic waste tiles by operating the 
Trashpresso machine for our net-zero 
outlet.  

We also typically* run an annual swap day 
initiative, whereby our corporate office 
employees join our team at our outlets and 
help them with the day-to-day tasks. It 
reminds us to broaden our horizons and of 
the collective effort required for the outlets 
to run smoothly.  

Taking sustainability seriously, in 2022, 
we’ve decided to hire a sustainability 
director who will focus entirely on our 
sustainability initiatives and partnerships 
and help us accelerate our (global) efforts 
even more. 

We know we must stay informed, wanting 
to be at the forefront of sustainable 
development. Not only because we want 
to be the first to know about potential 
new partners but primarily to educate 
ourselves in a world where new research 
and information are constantly put out 
there.  

In 2022, we were honoured to have our 
Chief Brand Officer attend the World 
Economic Forum in Davos, surrounded by 
like-minded partners committed to global 
environmental advancement. 

*The pandemic, unfortunately, did not allow us to do swap days , we’re planning to restart in 2022   

All on board 

We consider it our responsibility to share 
with every new member of our family our 
learnings on the connection between diet, 
personal health and environmental 
wellbeing.  

Over the years, we have organised several 
talks, pieces of training and workshops to 
engage our team in sustainability and 
support them in leading a healthy lifestyle. 
By doing so, we hope to empower our 
employees to adopt a more conscious way 
of eating for themselves and everyone 
around them.
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We look forward to 
changing the world 
with you. 

Scope 

Our Sustainability Report 2020 has been published to provide 
stakeholders with comprehensive information about 

SaladStop!’s non-financial targets for the following years as 
well as the progress made in integrating sustainability into our 

corporate processes. Developing this report, we have 
examined the opportunities and challenges which are most 

important to SaladStop! and our various stakeholders. 
Information has been gathered through customer feedback via 
several platforms and research has been carried out in order to 

identify current and future industry trends. Our team has 
further conducted analyses of our own operations to provide a 
comprehensive understanding of external and internal factors.  
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Contact
E-mail: sustainability@saladstop.com.sg 

Website: www.saladstop.com.sg 

84 Circular Road #02-01 

Singapore 049436

https://www.fao.org/3/cb7514en/cb7514en.pdf
https://www.weforum.org/agenda/2021/09/how-to-build-zero-carbon-buildings/#:~:text=Buildings%20represent%2039%25%20of%20global%20greenhouse%20gas%20emissions,%20including%2028,in%20building%20materials%20and%20construction.
https://www.mse.gov.sg/resource-room/category/2021-08-17-speech-at-the-launch-of-pras/#:~:text=In%202020,%20we%20generated%20868,000,4%20per%20cent%20is%20recycled.
https://www.towardszerowaste.gov.sg/foodwaste/
mailto:sustainability@saladstop.com.sg

