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The objective of this study was to use clean technology for environmental management in The
Leardsin hospital. The Environmental Management Accounting (EMA) was used to identify the
effectiveness of environmental management in food preparation unit, this unit opens during
04.00 a.m. - 9.00 p-m. daily for preparation the patient food in The Leardsin hospital. The average
production of this unit was 3,465 trays/week. From initial assessment, it was féund that the cost of
raw materials was 332,983 baths/week and the highest energy resource consumption was electricity
consumption. The cooking area consumed highest electricity of 754.6 kWh/weck. The washing area
used maximum water of 92.5 m’/week and generated wastewater about 73.96 m’/week. Moreover,
cost evaluatioﬁ by using environmental cost and hidden cost found that the cost of food per tray was
increased from 96.50 to 109.25 bahts/tray. Therefore, the suggestion of this study to reduce
electricity consumption was to separate the lamp switch of cooking area This could save the cost of
electricity of 5,208 bahts/year. The pay back period of this switch was a half of a month. To reduce
water uses, the pushing nozzle should be replaced the normal water valve. This could reduce the
amount of water of 193.45 m3/year and saved the water cost of 3,059 baths/year. The break point for
this investment was 12 months. In cost of evaluation by using environmental cost, it will save the

water cost of 3,604 baths/year and the break point for this investment was 10 months.





