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Carbon footprint of a product / service or organization (or ISO 14064 / PAS

2050/2060)

Mass balance (or ISCC / REDcert / 2BSvs / RSB / KZR INiG)

Environmental management (or ISO 14001)

Energy management (or ISO 50001)

Sustainable development

Respect for Diversity

Global Responsibility

Social development (or ISO 37120)

8 Social involvement

8.1

8.2

8.3

8.4

8.5

8.6

8.7

8.8

Fair remuneration
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