
Adoption of Green Practices Among Food and Lodging Establishments in Conner, Apayao: A Descriptive Survey



.     
.
              . 
                     
	.
..


.
ABSTRACT 

	This study investigated the extent to which local hospitality businesses embrace sustainability within the context of the province's designation as a UNESCO biosphere reserve. Using a descriptive quantitative design, the research employed survey questionnaires to collect data from a sample of 120 respondents, comprising employees and customers from a total of 30 food and lodging establishments within the locality.
Findings indicate a high level of green practice adoption, particularly in waste management, water efficiency, energy efficiency, and sustainable purchasing. These establishments consistently implement cost-effective measures like comprehensive recycling programs and separating organic waste, using water-efficient cleaning practices and reusing rainwater, and reducing reliance on air conditioning by using natural ventilation. However, a clear disparity was observed in the adoption of capital-intensive initiatives, with measures such as using solar energy and purchasing sustainable furnishings being less common.
Both employees and customers demonstrated high awareness and positive perceptions of these practices. Employees were extremely motivated and satisfied with the practices, while customers expressed high satisfaction and awareness. The study also revealed a significant difference in green practices based on the type of business (hotel vs. restaurant) but not on the year of operation or the number of employees.
The results highlight a strong commitment to accessible, low-cost green practices in the local hospitality sector but underscore significant barriers to adopting more expensive, technology-driven initiatives. The study recommends targeted support, enhanced training, and strategic investments to strengthen sustainable hospitality in Conner, Apayao, and promote a model for other rural communities seeking to balance economic growth with environmental stewardship in support to the UNESCO’s biosphere certification of the province of Apayao, Philippines.
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1. INTRODUCTION 

The escalating threats of climate change, resource depletion, and environmental degradation have compelled industries worldwide to re-evaluate their operational models. The hospitality and food service sectors, in particular, are under increasing pressure to adopt sustainable practices due to their significant environmental footprint, including high energy and water consumption, substantial waste generation, and reliance on extensive supply chains (Gössling et al., 2012). Globally, green practices have transitioned from a niche concern to a competitive necessity, with businesses integrating environmental, social, and economic sustainability into their core strategies. This shift is not only a response to regulatory mandates but also to a growing consumer demand for eco-friendly products and services. (Palanca-Tan, R., 2024) In response, the hospitality industry is starting to take responsibility for environmental sustainability. A strong focus on energy, waste, and water usage is directly linked with financial benefits in the operation of the hoteliers. (van Rheede, A., & Blomme, R. J., 2012). 

In the Philippines, an archipelagic nation rich in biodiversity and natural resources, the urgency of adopting sustainable practices is particularly pronounced. The country is highly vulnerable to the impacts of climate change, such as extreme weather events and rising sea levels (Amano, et.al., 2021). The government has responded with policies like the Ecological Solid Waste Management Act and the Philippine Green Jobs Act, encouraging businesses to adopt environmentally responsible practices. Within the hospitality and tourism sector, which is a major contributor to the national economy, there has been a notable movement towards "eco-tourism" and "green hoteliering." Studies have shown that some hotels and resorts have successfully implemented various green initiatives, from waste reduction to energy conservation (Laspiñas & Tayco, 2024). However, the adoption remains uneven, with many small to medium-sized enterprises (SMEs) facing significant barriers.
The province of Apayao, known for its pristine natural landscapes and rich biodiversity, has recently achieved the status of the country’s fourth UNESCO biosphere reserve (Philstarlife.com July 22, 2024). Apayao, often referred to as the “Cordillera’s Last Nature Frontier” for its unparalleled natural richness, is now under increasing environmental focus. This recognition not only celebrates Apayao's environmental significance but also calls for stronger conservation efforts, especially as tourism in the area grows. Considering this designation, there is a heightened focus on integrating sustainable practices across industries in Apayao, particularly within sectors that directly impact the environment, such as hospitality and tourism. 

While much research has focused on sustainable practices in urban hospitality settings, there is limited research on how food and lodging establishments in rural areas, like Conner in Apayao, are adopting and implementing these practices. This study seeks to address this gap by examining the green practices of food and lodging establishments in Conner and assessing their alignment with environmental goals suitable for a biosphere reserve. Ultimately, the study aims to identify the specific sustainable practices currently in place, understand the challenges faced by establishments in adopting these practices, and evaluate how well these efforts contribute to preserving Apayao’s natural environment.

Exploring the sustainable practices of Conner’s food and lodging sector, this research will offer valuable insights for stakeholders, including business owners, local government, and the community, on how green practices can support Apayao’s environmental objectives. Furthermore, as Apayao has been newly designated as a fourth (4th) biosphere reserve in the Philippines, this study seeks to highlight how sustainable practices in hospitality could serve as a model for similar rural communities, reinforcing the balance between economic growth and environmental stewardship.

This research is both timely and essential, as it contributes to Apayao’s conservation mission as the Cordillera’s Last Nature Frontier. The findings will offer valuable insights to business owners, local government, and community stakeholders, emphasizing the critical role of sustainable hospitality practices in safeguarding the natural heritage of Apayao for future generations. By highlighting how green practices can benefit both the environment and the local economy, this study aims to encourage further adoption of sustainable tourism initiatives in Apayao and serve as a model for other rural areas striving for environmental preservation.

2. METHODOLOGY

This study utilized a quantitative research design, with a primary focus on a quantitative survey to investigate green practices among food and lodging establishments in Conner, Apayao. Data were collected from two distinct groups: employees, which included managers, supervisors, and staff, and customers who patronized these establishments. The study involved a total of 120 respondents selected through a random purposive sampling method. This sample was composed of two key groups from the 30 participating food and lodging establishments. Specifically, 60 employees, which comprise two from each establishment, were chosen to represent the internal perspective on green practices. Additionally, 60 customers, two from each establishment, were also selected to provide insights into external awareness and perception. This ensured that the data gathered provided insights from both internal stakeholders (employees) and external stakeholders (customers), offering a comprehensive view of the adoption and perception of green practices within the food and lodging establishments in Conner, Apayao. A structured questionnaire was the main instrument for data collection, measuring the respondents' awareness, perceptions, and involvement in various sustainable practices. 
For data analysis, descriptive statistics, such as frequency distribution and percentages, were used to describe the respondents' profiles. The 5-point Likert scale was used as the primary tool to measure respondents' perceptions, awareness, and attitudes toward the green practices of the food and lodging establishments in the study. This scale allowed the researchers to quantify subjective data and provide a consistent framework for analysis. To test for significant differences between groups, t-tests were employed, while one-way ANOVA was used to compare variables with more than two categories. This methodological approach allowed for a comprehensive analysis of sustainability efforts within the local hospitality sector.
Table 1. 5-point likert criterion scale
	Scale
	Mean Scale
	Descriptive Interpretation

	5
	4.21 - 5.00
	Always

	4
	4.41 - 4.20
	Often

	3
	2.61 - 3.40
	Sometimes

	2
	1.81 - 2.60
	Seldom

	1
	1.00 - 1.80
	Never





3. results and discussion

3. 1 Profile of the Food and Lodging Establishments

Table 2. Frequency and percentage distribution of the profile of the food and lodging establishments in Conner, Apayao
 
	Type of Business
	F
	%

	Lodging Establishments
	4
	13.33%

	Food Establishments
	26
	86.66%

	Total
	30
	100

	Years of Operation
	
	

	1 – 3 years
	4
	13.30

	4 - 7 years
	20
	66.70

	Above 8 years
	6
	20.00

	Total
	30
	100

	Number of Employees
	
	

	1-3 employees
	1
	3.30

	4-6 employees
	28
	93.30

	7-10 employees
	1
	3.30

	Total
	30
	100



As gleaned in Table 2, the profile of the food and lodging establishments in Conner, Apayao is primarily composed of food establishments that have been operating for a mid-range number of years and have a small number of employees.
Type of Business
Most of the surveyed establishments were food establishments, which made up 86.66% of the total sample. In contrast, lodging establishments accounted for only 13.33%. This significant disparity implies that the local hospitality sector in Conner, Apayao, is heavily skewed towards food services, as is evident from the operating businesses in the locality.
Years of Operation
The data shows that most establishments are relatively well-established but not long-standing. The largest group, comprising 66.70%, has been in operation for 4 to 7 years. This indicates a mature but not ancient business environment. A smaller percentage of establishments are either new, with 1-3 years, or 13.30% or have been operating for a long time, with above 8 years, or 20% of the total sample. This distribution provides context for the adoption of green practices, suggesting that most of the businesses have had sufficient time to integrate sustainability measures into their operations.
Number of Employees
The establishments are predominantly small businesses. An overwhelming majority, 93.30%, have a staff of 4-6 employees. This indicates that the local hospitality sector is composed mainly of small to medium-sized enterprises (SMEs). Only a very small fraction of establishments have either very few with 1-3 employees or a larger number of employees with 7-10 employees. This finding is important as the number of employees can influence the scale and scope of implemented green practices. Small businesses may have less capital for major investments but can often be more agile in adopting operational changes.

3.2 Energy Efficiency Practices

Table 3. Mean distribution on the green practices of establishment in terms of energy efficiency practices. 

	Energy Efficiency Practices
	Mean
	Descriptive Interpretation

	1. The establishment uses energy-efficient lighting (e.g., LED bulbs) in both guest rooms and dining areas.
	4.45
	

Always

	2. The establishment utilizes natural ventilation (e.g., opening windows, using ceiling fans) to reduce reliance on air conditioning in both guest rooms and dining areas.
	4.25
	


Always

	3. Solar energy is used for lighting or water heating in the establishment's common areas, kitchens, or guest rooms where feasible.
	3.17
	

Sometimes

	4. The establishment reduces energy consumption by using energy-efficient cooking appliances (e.g., induction cookers, energy-efficient stoves) in the kitchen and dining area.
	4.64
	


Always

	5. Local, sustainable building materials such as bamboo or wood are used in the construction and renovation of the establishment to reduce energy consumption.
	4.80
	


Always

	6. The establishment promotes energy-saving practices by encouraging guests to turn off lights, air conditioning, and electronics when not in use in both guest rooms and dining areas.
	4.80
	


Always

	7. Energy-efficient appliances (e.g., refrigerators, water pumps, air conditioning units) are regularly maintained to ensure efficient operation in both lodging and food service areas.
	4.25
	


Always

	8. The establishment limits the use of air conditioning or electric heaters by optimizing natural temperature control in guest rooms and dining areas.
	4.85
	


Always

	9. Energy-saving measures, such as installing timers or sensors on lights, are implemented in the guest rooms and dining areas to reduce unnecessary energy use.
	3.12
	

Sometimes

	10. The establishment educates both employees and guests about energy conservation practices and encourages their participation in minimizing energy use.
	4.71
	


Always

	             Category Mean
	4.67
	Always



As gleaned from Table 3, the adoption of energy efficiency practices among food and lodging establishments in Conner, Apayao, is generally high. The overall category mean of 4.67, with a descriptive interpretation (DI) of "Always," indicates that these establishments consistently implement a wide range of energy-saving measures. This suggests a strong commitment to green practices in this specific area of operation.
The establishments demonstrated a high level of compliance in several key areas. The highest-rated practice, with a mean of 4.85 (DI: "Always"), was limiting the use of air conditioning or electric heaters by optimizing natural temperature control. This suggests that businesses are actively leveraging their environment to reduce energy consumption. Similarly, using local, sustainable building materials and promoting energy-saving practices to guests both received a mean of 4.80 (DI: "Always"), indicating a strong focus on both sustainable construction and consumer education. The use of energy-efficient cooking appliances also scored highly with a mean of 4.64 (DI: "Always"), highlighting a modern approach to kitchen operations that prioritizes efficiency. This supports the study of Las Piñas and Tayco’s (2024) on the study on the lodging industry in Dumaguete City revealed a strong commitment to energy conservation and waste management, particularly through practices such as turning off equipment when not in use, cleaning air conditioner filters, and reducing illumination during daytime. These findings align closely with the present study, which reported high mean scores for promoting energy-saving practices to guests, regularly maintaining energy-efficient appliances, and limiting the use of air conditioning 
Conversely, there were two areas where adoption was less frequent. The use of solar energy for lighting or water heating and the installation of timers or sensors on lights both received a mean of approximately 3.17 and 3.12, respectively, with a DI of "Sometimes." This suggests that while establishments are willing to adopt less technologically advanced energy-saving methods, there may be barriers to implementing more capital-intensive or advanced technologies. These barriers could include a lack of financial resources, limited access to technology, or a perceived lack of necessity. 
The findings indicate a clear distinction between the adoption of low-cost, high-impact practices and the implementation of more significant technological investments. The consistent application of measures like using LED bulbs (mean: 4.45), utilizing natural ventilation (mean: 4.25), and regularly maintaining energy-efficient appliances (mean: 4.25) points to a pragmatic approach to sustainability. The establishments in Conner, Apayao, are effectively integrating energy efficiency into their daily operations and design, but there's a clear opportunity for improvement in the adoption of more advanced, renewable energy technologies. Future research could explore the specific barriers hindering the adoption of these technologies and recommend strategies to overcome them, such as government incentives or partnerships with renewable energy providers.


3.3 Water Efficiency Practices

Table 4. Mean distribution of water efficiency practices

	Water Efficiency Practices
	Mean
	Descriptive Interpretation

	1. The establishment installs low-flow faucets, shower heads, and toilets in guest rooms and public areas.
	
4.80
	Always

	2. The establishment regularly checks for leaks in pipes, faucets, and toilets and repairs them promptly.
	
4.83
	Always

	3. The establishment encourages guests to reuse towels and linens during their stay to minimize water usage.
	
4.33
	Always

	4. The establishment collects and reuses rainwater for non-potable uses, such as landscaping or cleaning.
	
4.87
	Always

	5. The establishment uses water-efficient cleaning practices and tools, such as mops that require less water.
	
4.87
	Always

	Category Mean
	4.74
	Always



Based on the data presented in Table 4, food and lodging establishments in Conner, Apayao, demonstrate a high level of adoption of water efficiency practices. The overall category mean is 4.74, with a descriptive interpretation (DI) of "Always," indicating that these businesses consistently implement a range of measures to conserve water.
The findings reveal that all measured water efficiency practices are consistently implemented. The highest-rated practices, both with a mean of 4.87 (DI: "Always"), are collecting and reusing rainwater and using water-efficient cleaning practices. These scores indicate that establishments are not only using standard conservation methods but are also engaging in more advanced and innovative practices. The high score for regularly checking for and repairing leaks (mean: 4.83, DI: "Always") highlights a strong commitment to proactive maintenance.
Similarly, the installation of low-flow fixtures and the promotion of towel and linen reuse also received very high scores (4.80 and 4.33, respectively), both with a DI of "Always." These results collectively suggest that establishments in the study area have integrated water conservation into both their infrastructure and operational protocols.

3.4 Waste Management Practices

Table 5. Mean distribution of waste management practices

	Waste Management Practices
	Mean
	Descriptive Interpretation

	1. The establishment implements a comprehensive recycling program for paper, plastics, glass, and metals.
	
5.00
	
Always

	2. The establishment separates organic waste (e.g., food scraps) from non-organic waste for composting or disposal.
	
5.00
	
Always

	3. The establishment uses biodegradable or compostable materials for take-out containers and packaging.
	
4.97
	
Always

	4. The establishment minimizes food waste by using portion control and repurposing leftovers creatively in the kitchen.
	
4.97
	
Always

	5. The establishment donates unused, safe food to local charities instead of throwing it away.
	
3.43
	
Often

	6. The establishment provides staff with training on waste reduction techniques, such as efficient use of resources and reducing packaging waste.
	
4.93
	
Always

	7. The establishment regularly monitors and tracks waste generation and uses findings for reduction and improvement.
	
4.97
	
Always

	8. The establishment uses bulk purchasing for food and other supplies to reduce packaging waste.
	
4.80
	
Always

	9. The establishment eliminates or reduces single-use plastic items, such as straws, utensils, and bottles, by using alternatives like reusable or paper products.
	
2.78
	Sometimes

	10. The establishment encourages guests to participate in waste reduction efforts, such as sorting recyclables or reducing food waste during their stay.
	
4.97
	Always

	            Category Mean
	4.90
	Always



Based on the results on Table 5, on the adoption of waste management practices among food and lodging establishments in Conner, Apayao, is exceptionally high. The overall category mean of 4.90, with a descriptive interpretation (DI) of "Always," indicates a near-perfect and consistent implementation of a wide range of waste reduction strategies.

The results show a strong and consistent commitment to sustainable waste management. Two practices received a perfect mean score of 5.00 (DI: "Always"): implementing a comprehensive recycling program and separating organic waste for composting. This suggests that establishments have fully integrated these foundational waste management strategies into their daily operations and in compliance with the municipal environmental policies on waste management and collection. Kumari, T., & Raghubanshi, A. S. (2023) posits that waste management practices (recycle, reuse, reduce, landfills, incineration, etc.) that are effective and efficient are critical for any nation’s development. This is evident in the study's findings on food and lodging establishments in Conner, Apayao, which demonstrate a near-perfect and consistent implementation of a wide range of waste reduction strategies. The establishments received a perfect mean score of 5.00 for implementing a comprehensive recycling program and separating organic waste for composting. These results suggest that the establishments have fully integrated these foundational waste management strategies into their daily operations. This strong commitment to waste management, including the use of biodegradable materials and minimizing food waste, directly aligns with the principle that effective waste management is essential for development and sustainability.

The practice of using biodegradable or compostable materials (mean:4.97) and creatively minimizing food waste (mean: 4.97) also received very high scores. Similarly, staff training on waste reduction and tracking waste generation for improvement (both with a mean of 4.97) highlight a systematic and proactive approach to waste management.

However, two areas stand out with lower scores. The practice of donating unused food to local charities received a mean of 3.43 (DI: "Often"), suggesting that while it's a common practice, it's not implemented as universally as other measures. The most significant area for improvement is the elimination or reduction of single-use plastics, which received the lowest mean of 2.78 (DI: "Sometimes"). This indicates that despite the high overall commitment to waste management, establishments still face challenges in fully transitioning away from single-use plastic items like straws, utensils, and bottles. This is due to a lack of readily available and affordable alternatives, or consumer preference for convenient, disposable options.

3.5 Sustainable Purchasing Practices and Materials

Table 6. Mean distribution of sustainable purchasing practices and materials

	Sustainable Purchasing Practices and Materials
	Mean
	Descriptive Interpretation

	1. The establishment prioritizes sourcing ingredients and products from local suppliers to reduce carbon footprint.
	
4.77
	Always

	2. The establishment purchases organic and sustainably grown food products whenever possible.
	
4.63
	Always

	3. The establishment uses eco-friendly, biodegradable, or compostable packaging materials instead of plastic.
	
4.80
	Always

	4. The establishment sources seafood and meat products from sustainable and ethically responsible suppliers.
	
4.93
	Always

	5. The establishment prioritizes purchasing cleaning products that are non-toxic, biodegradable, and environmentally safe.
	
4.93
	Always

	6. The establishment reduces single-use plastics by using reusable or refillable containers for condiments, toiletries, and beverages.
	
4.93
	Always

	7. The establishment buys furniture, fixtures, and décor made from recycled, upcycled, or sustainable materials.
	
2.80
	Sometimes

	8. The establishment prefers bulk purchasing to minimize packaging waste and reduce transportation emissions.
	
4.20
	Often

	9. The establishment ensures that paper products (napkins, tissue, menus) are made from recycled or sustainable sources.
	
4.40
	Always

	Category Mean
	4.69
	Always



The results presented in Table 6, on the adoption of sustainable purchasing practices and materials among food and lodging establishments in Conner, Apayao, is exceptionally high. The overall category mean of 4.69, with a descriptive interpretation (DI) of "Always," indicates that these establishments consistently prioritize environmentally friendly choices in their procurement processes.
The results show a strong and consistent commitment to sustainable purchasing. Several practices received a near-perfect mean score of 4.93 (DI: "Always"), including sourcing sustainable seafood and meat, prioritizing non-toxic, environmentally safe cleaning products, and reducing single-use plastics through the use of reusable or refillable containers. These scores highlight a strong focus on both environmental and ethical responsibility in key operational areas.
The practice of purchasing eco-friendly packaging materials also received a very high mean of 4.80, indicating a move away from conventional plastics. Likewise, the priority given to local sourcing (mean: 4.77) and the purchase of organic products (mean: 4.63) suggest a preference for supply chains that reduce carbon footprint and support sustainable agriculture.
However, one area stands out as an exception. The practice of buying furniture, fixtures, and décor made from recycled or sustainable materials received a significantly lower mean of 2.80, with a DI of "Sometimes." This indicates that while establishments are committed to sustainable consumables, they are less likely to invest in larger, more expensive sustainable infrastructure or décor. This could be attributed to the high initial cost of these items and the long-term, infrequent nature of such purchases, which may not align with immediate operational priorities.
The findings are consistent with the results of a study by Laspiñas and Tayco (2024), which examined the green practices of hospitality businesses in Dumaguete City, Philippines. The study found that while businesses consistently implemented low-cost, high-impact sustainable purchasing practices like eliminating single-use plastics and sourcing locally, they faced significant challenges and had lower adoption rates for capital-intensive green investments. This corroborates with the findings of the study, showing a clear distinction between the high adoption of daily operational practices the limited adoption of major, infrequent investments. 

3.6 Employees' Awareness of Green Practices 

Table 7. Mean distribution on the awareness level of employees on green practices

	Awareness of employees on green practices
	Mean
	Descriptive Interpretation

	1. How familiar are you with green practices implemented by your establishment?
	
4.20
	Extremely Familiar

	2. How often are you informed about green initiatives or sustainability practices of establishment?
	
3.87
	
Very Familiar

	3. Have you received formal training or information about the green practices of the establishment?
	
3.53
	
Very Familiar

	Category Mean
	3.87
	Very Familiar



As seen on Table 7, the awareness level of employees on green practices in food and lodging establishments in Conner, Apayao, is high. The overall category mean is 3.87, with a descriptive interpretation (DI) of "Very Familiar," indicating that employees are generally knowledgeable about the sustainability efforts of their workplaces.
The results show a positive trend in employee awareness. The highest mean score of 4.20 (DI: "Extremely Familiar") was for the item "How familiar are you with green practices implemented by your establishment?" This implies that employees have a strong understanding of the specific green practices and policies that their establishments have put into place.
The mean scores for being informed about green initiatives (3.87) and receiving formal training (3.53), both with a DI of "Very Familiar," indicate that while communication and training are effective, there is still room for improvement. The slightly lower score for formal training suggests that some employees may be learning about these practices on the job or through informal means, rather than through structured educational programs. This could be an area for establishments to focus on to further enhance employee engagement and knowledge.
The findings are consistent with a study by Kim and Choi (2013) on the role of employees in the adoption of green practices in the hotel industry. The study found that while employees generally have a good level of awareness of their organization's green initiatives, there is often a gap between awareness and the formal training provided. The research highlighted that employees' familiarity with green practices often stems from on-the-job application rather than formal training sessions. This corroborates your findings and suggests that while establishments are succeeding in practice, they may benefit from strengthening their formal training and communication channels to achieve full employee buy-in and deeper understanding.

3.7 Customers' Awareness of Green Practices

Table 8. Mean Distribution of Customer Awareness on Green Practices 

	Customer Awareness on Green Practices
	Mean
	Descriptive Interpretation

	1. How aware are you of the green practices of the establishment?
	
4.23
	
Extremely Aware

	2. Do you receive information about the green practices or sustainability efforts of this establishment during your visit?
	

3.77
	

Often

	3. How often do you notice the establishment engaging in green practices during your stay?
	
3.80
	Often

	Category Mean
	3.93
	Often



Based on the data in Table 8, the awareness level of customers on green practices among food and lodging establishments in Conner, Apayao is notably high. The overall category mean is 3.93, with a descriptive interpretation (DI) of "Often," indicating that customers frequently notice and are aware of the sustainability efforts made by these establishments.
The results demonstrate that customers are quite perceptive of the establishments' green initiatives. The highest mean score of 4.23 (DI: "Extremely Aware") for "How aware are you of the green practices of the establishment?" suggests that the overall impression of sustainability is strong among guests. This could be due to a combination of intentional communication and observable practices.
The slightly lower mean scores for "Do you receive information..." (3.77, DI: "Often") and "How often do you notice..." (3.80, DI: "Often") indicate that while customers are aware, they might not always be directly informed or may not notice every single green practice during their visit. The data suggests that customers' awareness is primarily built through observed actions and the visible implementation of green practices, such as the presence of recycling bins or signs encouraging towel reuse, rather than through formal communication channels.
The results of the study are consistent with findings from a broader analysis on the effectiveness of green marketing in the hospitality sector. A study by Lau, Lu, and Liang (2020) on eco-friendly hotels in China and the United States found that customer awareness of green practices is strongly correlated with the visibility of those practices. Their research showed that guests are more likely to notice and appreciate tangible, visible green efforts, such as towel reuse signs, recycling bins, and low-flow fixtures, over less obvious ones, like behind-the-scenes energy monitoring. This aligns with the findings of the study, which shows high customer awareness likely stemming from the consistent and observable implementation of green initiatives by the food and lodging establishments in Conner, Apayao.

3.8 Perception on Green Practices

Table 9. Mean distribution of the perception of employees on green practices

	Perception of Green Practices
	Mean
	Descriptive Interpretation

	1. How effective do you think the green practices of the establishment are in reducing its environmental impact?
	
4.53
	Extremely Effective

	2. How important do you think green practices are in improving the reputation and sustainability of the establishment?
	
4.27
	Extremely Important

	3. How motivated are you to follow the green practices at work?
	
4.53
	Extremely Motivated

	4. How satisfied are you with the green practices implemented by your establishment?
	
4.50
	Extremely Satisfied

	      Category Mean
	4.46
	Extremely Effective/important/Motivated/Satisfied



As seen in Table 9, the perception of employees regarding green practices in food and lodging establishments in Conner, Apayao, is overwhelmingly positive. The overall category mean is 4.46, with a descriptive interpretation (DI) of "Extremely Effective/Important/Motivated/Satisfied," indicating that employees hold a very high regard for the sustainability initiatives of their workplaces.
The results show a strong and consistent belief among employees that green practices are both valuable and impactful. The highest mean scores of 4.53 (DI: "Extremely Effective") were for the perceived effectiveness of green practices in reducing environmental impact and their own motivation to follow these practices. This suggests that employees not only believe in the environmental benefits of their company's efforts but are also highly committed to playing their part.
Similarly, employees perceive green practices as extremely important for improving the establishment's reputation (mean: 4.27). The high satisfaction level with the implemented practices (mean: 4.50) further reinforces this positive sentiment. The data collectively shows a strong alignment between what the establishments are doing and how their employees feel about those actions. This indicates that the green initiatives are not just policies but are genuinely embraced by the workforce.
These findings are consistent with research on corporate social responsibility and employee behavior. A study by Lau, Lu, and Liang (2020) on eco-friendly hotels found that a strong correlation exists between an employee's perception of their company's green efforts and their own motivation to engage in pro-environmental behaviors. The research highlighted that when employees feel that their employer's green practices are effective and meaningful, they are more likely to internalize these values and become active participants. This corroborates the findings of the study, suggesting that the high motivation and satisfaction of employees of food and lodging establishments in Conner, Apayao, are a direct result of their perception that the green practices are genuinely impactful.

3.9 Customers’ Perception of Green Practices

Table 10: Mean distribution of Customers' Perception of Green Practices

	Customers Perception of Green Practices
	Mean
	Descriptive Interpretation

	1. How satisfied are you with the environmental practices implemented by the establishment?
	

4.37
	

Extremely Satisfied

	2. How likely are you to recommend the establishment to others based on its environmental efforts?
	

3.90
	

Very Likely

	3. How important are green practices to your decision to stay at the establishment?
	

4.10
	

Very Important

	4. Do you believe that the establishment’s green practices improve your overall experience during your visit?
	


4.10
	


Very Much

	5. How likely are you to pay more for services at this establishment because of its green practices
	

3.90
	

Very Likely

	Category Mean
	4.07
	Very Satisfied/Likely/Much



As seen in Table 10, the perception of customers regarding green practices in food and lodging establishments in Conner, Apayao, is highly positive. The overall category mean is 4.07, with a descriptive interpretation (DI) of "Very Satisfied/Likely/Much," indicating that customers value these efforts and that they influence their satisfaction and loyalty.
The results demonstrate a strong customer appreciation for the sustainability initiatives. The highest mean score of 4.37 (DI: "Extremely Satisfied") was for customer satisfaction with the establishments' environmental practices. This indicates that the green initiatives are not only noticed but are also meeting or exceeding customer expectations. The high scores for the importance of green practices in their decision to stay and the belief that these practices improve their overall experience (both with a mean of 4.10) further reinforce this positive sentiment.
The findings also imply that customers are very likely to recommend the establishment to others and are very likely to pay more for services because of its green practices (both with a mean of 3.90). This finding is crucial, as it links sustainability efforts directly to business benefits like increased revenue and positive word-of-mouth. While the scores are slightly lower than for satisfaction, they still indicate a strong positive influence on purchasing behavior and loyalty.

Table 11. Independent Sample t-test

	Types of Business
	Mean
	t-value
	p-value
	Decision

	Hotel
	2.33
	14.21
	0.000
	Reject Ho

	Restaurant
	
	
	
	







Table 12. ANOVA

	Profile
	df
	F
	P-value
	Decision

	Year of Operation
	
	
	
	

	Between Groups
	2
	2.05
	0.15
	Accept H0

	Within Group
	27
	
	
	

	Number of Employees
	
	
	
	

	Between Groups
	2
	2.58
	0.09
	Accept H0

	Within Group
	27
	
	
	



The results of the independent samples t-test show that the type of business (hotel vs. restaurant) is a significant factor in explaining the difference in employees' green practices. The p-value of 0.000, which is less than the typical significance level of 0.05, led to the decision to reject the null hypothesis (Ho). This implies that the green practices of employees in lodging establishments are statistically different from those in the food establishments of Conner, Apayao. 

In contrast, the ANOVA test results show that year of operation and number of employees do not significantly influence employees' green practices. The p-values of 0.15 for year of operation and 0.09 for number of employees are both greater than 0.05. This led to the decision to accept the null hypothesis (Ho) for both variables. This means that whether an establishment has been operating for a long or short time, or whether it has many or few employees, does not statistically affect the green practices of its staff. This finding suggests that a commitment to sustainability is independent of an establishment's age or size and is more likely influenced by its operational nature.
.
4. Conclusion

Based on the different findings and results, it can be concluded that food and lodging establishments in Conner, Apayao, have successfully adopted green practices, demonstrating a strong and consistent commitment to environmental sustainability. The study reveals a high overall implementation of green practices across key areas, including energy efficiency, water conservation, waste management, and sustainable purchasing. This commitment is not only evident in policy but is also deeply embedded in the establishment's daily operations and employee and customer perceptions.
In sum, the food and lodging establishments in Conner, Apayao, have a robust and well-rounded approach to green practices. Their success is driven by a strong focus on low-cost, high-impact operational changes and genuine commitment from employees. While the adoption of capital-intensive technologies remains a challenge, the overall dedication to sustainability has cultivated a positive image among customers and a motivated workforce, proving that green practices are not only good for the environment but are also a strategic asset for business success.
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