
 
 
 
 

 
 
 
 

 
 
 
 
 

 
 

 
 

 
 

 
 



  

 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

HI-Q&S is a long-term Quality and Sustainability Management System that is suitable to the 

size and scope of hostelling and addresses social, environmental, economic, quality, human 

rights, health, safety, risk and crisis management issues. It has a unique framework that 

allows HI Hostels and HI Associations to drive continuous improvement and advance their 

quality and sustainability practices. 

 
Implementing HI-Q&S increases the transparency and accountability of your association and hostels. 

Why is this so important? Because it helps deliver the HI Mission, assures operational efficiency, risk 

management and customer satisfaction while helping our customers make informed decisions and be 

part of a global community of responsible travellers. 

HI-Q&S help us build resilience in our global network of hostels. The standards engage hostellers in a 

viable, equitable and bearable way of travelling that su

learning and understanding and sustainability. 

 

HI-Q&S is recognized by the Global Sustainable Tourism Council (GSTC). This means that the sustainable 

tourism standards have been reviewed by GSTC technical experts and the GSTC Accreditation Panel in 

order to be classified as equivalent to their criteria. 

GSTC criteria below are marked with an asterisk *. 
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Disclaimer: This audit list serves as reference only, it is a short version of the self-assessment audit list of the aspiring HI-Q and HI-Q&S hostels. 
 It does not include the additional comments, evidences, guidelines and supporting documents that hostels are provided with to fulfil the criteria. 
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O     

1 
A Declaration of Quality and Sustainability is signed and on display. The declaration is based on the HI Sustainability 
Charter. 

√ √ √ 

2 A list of all legal requirements is available, including environmental, health, safety and labour issues. √ √ √ 

3 Evidence of meeting the HI standards is available. √ √ √ 

4 Yearly internal quality and sustainability audits are carried out and necessary improvements are identified. √ √ √ 

5 A yearly SMART Action Plan is in use. √ √ √ 

6 All identified weaknesses are dealt with in the SMART Action Plan. √ √ √ 

7 Recurring problems are identified and dealt with. √ √ √ 

8 A clear document storage system in is use for controlled documents. √ √ √ 

9 The hostel is bookable on www.hihostels.com with sufficient inventory. √ √ √ 

10 A checklist is in use for Front Office. √ √ √ 

11 Guidelines are available for Front Office, including how to handle reservations.  √ √ 

12 *Customer satisfaction, including aspects of sustainability, is measured and analysed for improvement. √ √ √ 

13 *Complaints are answered quickly, recorded and discussed with staff. √ √ √ 

14 The HI Membership policy is implemented during check-in. √ √ √ 

http://www.hihostels.com/
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15 Important hostel information given upon check-in is clear and accurate.  √ √ 

16 Requests are handled properly and in reasonable time.  √ √ 

17 A reservation system is in use that records all required details.  √ √ 

18 Publication of prices and services is accurate and reliable.  √ √ 

19 Reception uses a tool to record important information for shift updates.  √ √ 

20 Reception coordinates and updates Housekeeping, Maintenance and Kitchen assignments.  √ √ √ 

21 Activities and programmes are offered at the hostel. √ √ √ 

22 Guidelines for hostel activities are available, including safety measures.  √ √ 

23 Several marketing channels are in use, preferably in multiple languages.   √ 

24 The website is available in at least the local language and English.   √ 

    √ 

26 Products and services comply with the HI Mission, Standards and National Standards.   √ 

27 There is a yearly marketing budget.    √ 

28 A checklist is in use for Food & Beverage. √ √ √ 

29 Guidelines are available for Food & Beverage, including HACCP or equivalent requirements.  √ √ 

30 Food preparation, storage and serving is only carried out by trained/qualified staff. Evidence of training or qualifications 
can be provided. 

 √ √ 

31 All cooks wear protective gear.  √ √ 

32 The kitchen creates menu plans with special dietary items.  √ √ 
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33 Oil for frying in fryers is regularly replaced.  √ √ 

34 Routine acceptance checks are carried out for quality and quantity of supplied food.   √ √ 

35 A logbook is in use to deal with kitchen equipment failures.  √ √ 

36 Refrigerator and freezer temperatures are routinely monitored and recorded, with acceptable tolerance levels.   √ √ 

37 Certified food inspection services are in use and previous reports and findings are followed up.  √ √ 

38 The performance of food preparation contractors is checked yearly.  √ √ 

39 Refrigerator items are labelled with contents, open date and are not past their expiry date/within 4 days of opening.  √ √ 

40 Food items are stored in appropriate conditions.  √ √ 

41 A cleaning plan is in use for the kitchen/bar.  √ √ 

42 Floors/tiles are intact and cooking and storage areas are sufficiently maintained.   √ √ 

43 There is a way for guests to label their food items and clear away non-labelled food.  √ √ 

44 A checklist is in use for Housekeeping. √ √ √ 

45 Guidelines are available for Housekeeping.  √ √ 

46 Rooms and bathrooms are clean and tidy.  √ √ √ 

47 All common areas in the hostel and surroundings are clean and tidy. √ √ √ 

48 The Hostel Manager/person responsible frequently checks the level of cleaning.  √ √ 

49 A checklist is in use for preventive Maintenance & Safety. √ √ √ 

50 Shortcomings or maintenance problems are reported and solved in a set timeframe. √ √ √ 

51 Guidelines are available for Maintenance & Safety.  √ √ 



  

6 

 
HI-Q&S Criteria © Hostelling International & J.G. 

 
 

 
 

 
 

 

52 The hostel and premises are well maintained. √ √ √ 

53 There is an updated list of emergency contacts for maintenance suppliers.  √ √ 

 

54 

*The planning, siting, design, construction and renovation for new hostels is based on locally appropriate and sustainable 
practices and materials and takes into account the capacity and integrity of the natural and cultural surroundings, as well 
as the HI Sustainability Charter. 

   

√ 

55 There are specifications/design templates for new buildings/equipment.   √ 

56 There is a budget for maintaining the building, major equipment and inventory.   √ 

57 An IT logbook is in use for failures, events and repairs.   √ 

58 Guidelines are available for how to purchase, install, handle and train on IT resources.    √ 

59 Risk prevention and fast incident solving are ensured.   √ 

  
   

    √ 

    √ 
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    √ 
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  √ √ √ 

  √ √ √ 
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   √ √ 

  √ √ √ 
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O     

1 *Sustainable actions and performance are communicated to stakeholders and customers at least yearly. √ √ √ 

2 If a Sustainability Report is made by the Association/HI, the hostel has contributed data. √ √ √ 

3 *All promotional materials and marketing communications are accurate, transparent and do not promise more than is 
being delivered. 

√ √ √ 
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√ √ √ 

  √ √ √ 

  √ √ √ 

  √ √ √ 

 

 
√ √ √ 

 
 

 
 

 

     

 

 
√ √ √ 

  √ √ √ 
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√ √ √ 
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 *The planning, siting, design, construction and renovation for new hostels is based on locally appropriate and sustainable 

practices and materials and takes into account the capacity and integrity of the natural and cultural surroundings, as well 

as the HI Sustainability Charter. 

√ √ √ 
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