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Water Conservation
in the Hospitality Industry

Keyes McGee, E.I.
North Carolina Division of Pollution 

Prevention and Environmental Assistance
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Cape Fear Regional View
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NC Streamflows

Monday, March 3, 2008 - Below normal 7-day average Streamflow compared 
to historical streamflow for the day of the year.

Ground water levels in the following wells measure the impact of rainfall 
(or the lack of rainfall).

Note: These wells quickly respond to rainfall.
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Ground Water Monitoring Well

OR-069 CHI PSI FRAT. 
UNC, USGS ID 

355522079043001

Conservation: The Great 
Untapped Water Supply

Water conservation has historically been 
viewed by the mainstream water industry as 
a standby or temporary source of supply that 
is typically invoked only during times of 
drought or other emergency water shortage. 
This limited view of conservation’s role is 
both outdated and rapidly changing.

Handbook of Water Use and Conservation – WATERPLOW Press
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Question: Why Conserve Water?

Drought
Vital Resource
Limited quality
Limited quantity
Saves money

By changing to water 
efficient equipment 
and procedures, a 
hotel or motel can 
cut its water use by 
up to 30%.

-- US EPA

The frog does not drink up the pond in which he lives. (Sioux Proverb) 

Answer: The New Normal!

Hotel Benchmark 
Data

Hotels/motels/tourist courts: 14,340 gallons 
(average daily demand per connection); of 
232 connections surveyed; 5,234,109 gallons 
(average annual demand per connection).
Hotels (two persons per room with private 
bath) – 60 gal per capita per day.
Hotels and Other Lodging Places – 230 
gallons per employee per day.
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Restaurant 
Benchmark 

Data

Eating Establishments : 4,480 gallons 
(average daily demand per connection); 
of 452 connections surveyed; 1,635,141 
gallons (average annual demand per 
connection).
Restaurants (per patron) – 2 - 10 gal per 
capita per day.

Hotel Areas for Water Conservation

Cooling Towers
Laundry facilities
Guest Rooms

Toilets/urinals
Showers
Sinks
Laundry needs

Swimming Pools & Spas
Restaurants
Landscaping
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Cooling Towers
Cooling Tower loses 2.4 gpm per 100 tons 

of cooling
Control: blowdown; drift; and chemistry!

Recirculating
Pump

Water sump and concentrated mineral salts

Air flo
w

Water flow Process heat
source,

heat exhanger,
or condensor

Make-up water

Treatment
chemicals

Evaporation

Drift

Wet decking fill

Blowdown

Warmer water

Cooler water

Laundry
An average-size hotel, 

comprising 150 
rooms, can save about 
$30K/year if 65% of 
its guests participate 
in its linen-reuse 
program.

Laundry wastewater 
recovery and recycling 
system options.
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Guest Rooms
Low-volume toilets use 1.6 gallons per 
flush (gpf) or less;
Dual flush toilets 1.0 gpf or less;
Toilet leak repair schedule (deterioration 
of rubber and thermoplastics from 
chloramines);
Low-volume showerheads use a 
maximum of 2.5 gpm (@80 psi);
Low-volume bath faucet use a maximum 
of 2.5 gpm (@80 psi).

Ice Makers

Water cooled 
Icemakers are 
inefficient unless 
the refrigeration 
system recirculates 
the cooling water.

How is heat removed 
from your 
compressors?
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Swimming Pools & Spas
An average uncovered outdoor pool loses 

about an inch of water a week during the 
summer because of evaporation!

Other losses are:
Splashing;
Filter Backwashing; and
Leaks.

Pool 
Cover

Restaurant Water Uses

Cleaning;
Thawing ingredients;
Food preparation;
Filling of glasses and pots;
Continuous-flow water troughs.
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Bars & Restaurants

Restaurant Restrooms;
Metered-valve, self-closing and 
sensor-activated faucets;
Low-volume kitchen faucets use a 
maximum of 2.5 gpm (@80 psi);
Spray nozzles (ergonomic);
Well maintained dishwashers.

No Flow
Education
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Areas for Water Conservation

Faucet maintenance;
Hands-free controls;
Presoak instead of running 
water;
Automatic shut-off for bar 
sinks;
Reduce flows to minimum in 
wells and troughs;
Turn off continuous flows 
(drain trays);

Areas for Water Conservation

On-demand, point-of-use 
hot water dispensers;
Promptly repair leaks and 
malfunctioning equipment;
Eliminate thawing frozen 
food with water unless 
required by law;
Avoid running water to 
melt ice in sink strainers;
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Areas for Water Conservation
Wash-down hoses can be 
retrofitted with a throttling valve;
Use full loads in sanitizers, 
sterilizers, dishwashers, and 
washing machines;
Replace worn-out fixtures and 
appliances with water-saving 
models;
Use minimum wares to reduce 
dishwashing loads;
Provide water conservation signs 
for staff and customers!

Dry Cleanup Equipment!
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Cleaning Contractors

Do contract service 
providers know there is a 
drought?

Water Reuse For Cleaning
Water used in hot food buffet tables can be 

reused for floor cleaning!

H2O
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Linens
Even if you have linens washed 

by a commercial laundry –
water is being used 
somewhere!

Only wash what you need to 
wash.

Disposables may be an option 
during the drought!

Point-of-Use Hot Water 
Demand Units

Hot water supplied to certain faucets, 
showerheads, and tubs is sometimes used 
inefficiently because of heat losses that 
occur when hot water pipes are poorly 
insulated or water must travel through 
long lateral lines to the user.

Instantaneous hot water demand unit may 
prevent this loss!
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Landscaping

Native and Low-Water-Use Turf and 
Plants;
Re-direct condensate to landscape;
Electronic Irrigation System Controllers;
Rainfall Shutoff Devices;
Soil Moisture Sensors;
Drip Irrigation;
High Level of Maintenance!

Rain Barrels - Cisterns

A 1000-square-foot roof can collect 150 
gallons of water during a quarter-inch 
rain.
Landscapes can be graded to create 
depressions to catch runoff for redirection 
to lawn.
Cistern water can be used in cooling 
towers; plant watering; fountains, etc.
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Water Audit
Check Records;
Identify Sub-metering 
Locations;
Use a water audit checklist to 
look at the total physical 
plant;
Water audit takes four to eight 
hours, plus follow-up 
analysis.

Note: From DPPEA’s Water Efficiency Manual!

Free Water 
Guidance

Water Efficiency 
Manual for 
Commercial, 
Industrial, and 
Institutional 
Facilities

http://www.p2pays.org/ref/01/00692.pdf
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Key Program Elements

• Support from the top.

• Use of resources and incentives.

• Recognize importance of an integrated 
conservation program on bottom line.

• Show of goodwill to the public.

Conservation Promotion 
Opportunities

• Join a participatory recognition program;

• Conservation signage for staff and guests;

• Conservation education on in-room information 
channel;

• Become an EPA Energy Star Partner.
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EPA WaterSense Program
WaterSense, a partnership 

program sponsored by the U.S. 
Environmental Protection 
Agency, makes it easy for 
Americans to save water and 
protect the environment. Look 
for the WaterSense label to 
choose quality, water-efficient 
products. Many products are 
available, and don't require a 
change in your lifestyle. 

Resources

NC Division of Pollution Prevention and 
Environmental Assistance (DPPEA) 

DPPEA Water Efficiency Manual:  
http://www.p2pays.org/ref/01/00692.pdf

DPPEA Hospitality Web Site:  
http://www.p2pays.org/hospitality/
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“The society which scorns excellence in 
plumbing because plumbing is a humble 

activity, and tolerates shoddiness in 
philosophy because philosophy is an 

exalted activity, will have neither good 
plumbing nor good philosophy. Neither its 

pipes nor its theories will hold water.”
- John W. Gardner

We Are All Drought Stakeholders


