
"CURRENTLY WE
COLLECT USED OIL

FROM OVER 8OO
PARTNER RESTAURANTS
AROUND THE COUNTRY.

WE WELCOME YOU TO
JOIN OUR SEAL OF

ACTION PROGRAM TO
SUSTAINABLY DISPOSE

OF YOUR WASTE
VEGETABLE OIL."

Kevin Whiteman -

Managing Director, 

Recycling Division,

HADCO Group

Learn more 
about our seal 
of action below
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Are You Seal of Action Certified?
Did you know that Ecoimpact has an environmental certificate program

through which your business can partner with us and earn a Seal of Action
certificate that demonstrates your commitment to building a more sustainable

Trinidad and Tobago?

In this issue of The Recycling Times, we are going to share more details about

this program, and how your company can become Seal of Action certified.

About the Seal of Action Certification

In 2010, Ecoimpact launched its Seal of Action initiative to celebrate

establishments who have demonstrated a commitment to responsibly

disposing of their waste vegetable oil (WVO) through our company’s

complimentary collection services.

Our Seal of Action members are doing their part to reduce their company’s

environmental impact, and by doing so, are also contributing to a renewable

fuel alternative called biodiesel that is gaining traction across North America,

Europe and Asia.



How Do I Become a Member?

Branch Manager Mr. John Sorzano proudly 

displays the Seal of Action certificate 

at El Pecos on Ariapita Avenue 
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Additionally, all our member companies are, by extension, supporting the development and upkeep of

sustainable community projects, such as the placement of our community collection bins at select

locations, including Roystonia Community Centre, Green Market, and Queen’s Park Oval.

Presently, we work with over 800 small, medium, and large food

establishments around the country, and we would love for you

to partner with us!

If you want to be a part of the growing business community that

is responsibly disposing of their waste vegetable oil and receive

your very own Seal of Action, please contact us at  

(868) 633-3609 or email Ecoimpact.Info@HadcoLtd.com.

One of our customer testimonials raves: 

“We are aware of the negative environmental impacts of waste

vegetable oil (WVO). By making a conscious decision to

responsibly dispose of our WVO, we are protecting our

environment and water table from contamination. 

We are proud to display our Seal of Action certificate and look

forward to continued collaboration with Ecoimpact.”







- Richard Camacho, 

Owner of El Pecos

Customer Testimonial

Example of the Seal of Action certificate

that all members will receive

mailto:Ecoimpact.Info@HadcoLtd.com


Get Involved!

"LAST YEAR, 
ECOIMPACT 

COLLECTED AND 
FILTERED OVER 285,OOO

GALLONS OF WASTE
VEGETABLE OIL. WE ARE

EXCITED TO PARTNER
WITH YOUR BUSINESS, 

AS TOGETHER WE 
CHANGE THE WAY OUR

COUNTRY RECYCLES."

Marguerite Simon-Williams - 

Operations Manager, 

Ecoimpact Co. Limited
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New Age Recycling Facility - 17A Yorke Avenue, O’Meara Industrial Estate, Arima.

Roystonia Community Centre - 1 Ruby Drive, Couva North Gardens, Couva.

Green Market - Upper Saddle Road, Santa Cruz.

HADCO Limited Head Office - JRJ Warehousing Compound, Bhagoutie Trace, San Juan.

Caribbean Battery Recycling Facility - 2 El Socorro Ext, LP 52 Patraj Trace, San Juan.

Queen's Park Oval - 94 Tragarete Road, Woodbrook, Port of Spain.

Ecoimpact Facility - Lot 17 DEFG, e TecK Diamond Vale Business Park, Diego Martin.

HADCO Limited Trading as Kelec  - Tobago Cold Storage and Warehousing Facility,

Shaw Park, Scarborough, Tobago.

Book your complimentary collections with Ecoimpact today. Alternatively, if you would like to

drop off any waste vegetable oil, you can do so at the following locations nationwide:

Ecoimpact's staff collecting waste vegetable oil (WVO) from a partner resturant


