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Why care about food waste?

wWOver 1/39 of food in the United States is wasted* " Wasted food causes *

wLandfills 8 highest anthropogenic methane emitters*** - - .. of methane emissions from

wWasted food = wasted resources
- 22 trillion gallons of water**
- 140 million acres of agricultural land**
- Energy to power 50 million homes**

. e e \-{\

- Calories to feed 150 million per year** A
e QY

wMajorlty Of fOOd WaSte IS |andf|”ed’ Where It accounts for In landfills, wasted food breaks down relatively quickly, generating methane -

58% Of Ian dfl | | m eth ane em ISS I on S**** a powerful greenhouse gas - before landfill gas collection systems are in place.

Keeping food out of landfills helps tackle climate change.
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*EPA (2023) From Field to Bin: The Environmental Impacts of U.S. Food Waste Management Pathways

**EPA (2023) From Farm to Kitchen: The Environmental Impacts of U.S. Food Waste

***EPA (2024). Inventory of U.S. Greenhouse Gas Emissions and Sink2029290s> Environmental Protection Agency, EPA-230&4.
***EPA (2023) Quantifying Landfill Emissions from Landfilled Food Waste



NYS FOOD DONATION AND FOOD SCRAPS RECYCLING L

wEffective in 2022, law requires institutions generating two tons or more of food waste per week to
donate/recycle food scraps if they are within 25 miles of an organics recycler*

*St. Lawrence University technically falls under law and is officially responsible in 2023
Food waste audit starts in 2022 to test and analyze food waste systems
W 6 SELIYRSR AY HnaHn G2 AyOftdzRS O6NBIFRSNJ N}y3aS
- Remainder of 2025: Requirements remain the same

- 20262027 Amount requirementeduced to one ton per weeklistance requirementscreased
to 50 miles

- 2028: Amount requirementeduced to onehalf ton per week

*NYS Food Donation and Food Scraps Recycling, Chagder™dicle 27, 2022022 Session, (2021)itps://www.nysenate.gov/legislation/laws/ENV/A27T22

**Expands the Food Donation and Food Scraps Recycling Program, Assembly Bill A5908822&&3sion (2023).
https://www.nysenate.gov/legislation/bills/2023/A5906/amendment/A



https://www.nysenate.gov/legislation/laws/ENV/A27T22
https://www.nysenate.gov/legislation/bills/2023/A5906/amendment/A

Background / Case Studies at 5 universities in NYS
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Food waste investigations and audits at five universities

Created a How -To Manual and Toolkit of resources for you (!!)

Start to Finish Instructions - how to develop
a Wasted Food Management Plan
Detalled instructions for conducting your
own FW audit
FW Management strategies to define what
might be right for your campus
Calculator to estimate FW generation
Case Study
3 Clarkson University

Link to the Report from
NYSP2l FW Resources page
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Guide Organized around Three Major Steps:

1. ldentify your current situation, goals, boundaries and engage key stakeholders

2. Understand the food service and food waste generation on your campus

3. ldentify opportunities for reduction, recovery and recycle



Understanding our system: Includidg L STAKEHOLDERS

6 [Focus group surveys and interviews with
3 Students
3z Faculty
3 Dining staff
3 Grounds staff

Meetings, tours, and strategy meetings before, during and

O«

following audit

Dining administration AND staff
Facilities and grounds management
Research interns and faculty

3
3
3
3 Vendors

O«

Working in and alongside staff in dining/dishwashing/waste
management spaces

Keep relationships and communication ongoing

O«



Mapping out your food waste system with dining and facilities and
operations staff
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Three Streams of Food Waste Collection progressively diverted from 2023-2025 (Dana)




Food Waste calculator

Total FW Generation Based on Type of FW (Ibs/week)

Type of FW

Pre-consumer
B Post-consumer (To-
m Post-consumer (Eat-

B Overproduction

-
Food Waste Estimajfiiay
8000 e
Customer Information 7000
General Information
Name of Person Completing Pleas 6000
Name of the University/College St. Lawrence University Pleas
Completion Date 5000
Number of Total Students (Headcount) 2175
4000
Number of Students on Meal Plan
Number of Students in Apartments 3000
| 2000
Name of Food Service | Number of Meals Served per Week Style of Serving Plate Waste Observation® 1000
Dana 12,464 Buffet High | 0
Total
Total 26,186
Kitchen Food Service Information (Enter up to 10 food preparation facilities)
Name of Food Service | Number of Meals Prepped per Week Style of Serving Food Waste Observation* | Disposal Method (pre-consumer) | Disposal Method (overproduction)
Dana 12,464 Buffet Low Landfills Landfills -
Northstar Café 13,722 Served to Order Medium Donations Donations
Total 26,186

»

FW Calculator Instructions

Customer Info

Visualization (Location)

Visualization (Disposal Method)

Overall Visualizations | Source

Post-consumer FWE ... (¥) : 4]

7000

6000

5000

4000

3000

2000

1000

NYS Weekly FW
Estimation (Ibs/week)

Total
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Extrapolation- Weekly Food Waste Generation

__ 10000

2 9000 St. Lawrence B Pre-Consumer
-

2 8000 B Overproduction
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c 7000 M Post-Dining In
& 6000

§ 4000 W Apartments
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o) M Est. NYS Factor
= 2000

=

<+ 1000
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= 0

audit

NYS factor
calculator



Tons Generated Audit Week

Overproduction
0.78

Post @ . kitchen
Consumer scraps 0.82

3.14

Food Waste Per Plate by Dining Style
1_.

0.8 1

—

0.6 1
0.4 1

lbs/plate

0.2 1

2023 AUDIT RESULTS AND

PROJECTIONS

(0]
W Buffet Dine in B To Go

Weekly Tons Diverted

o = N W B~ N D

Estimated Weekly Food Waste
Composting at Implementation Site

24 Spr 24 Fall 25 Spr Fall 2026

m Kitchen mover prod m Buffet post-consumer: To-go post-consumer




Discoveries

We have capacity to increase campus composting on site
GgNy EN e AA" QeBneradAf tdaO0Ot NA r QEAnrs

O«

O«

O«

We could add over -production if we had a larger collection
container

We could addpost -Qe Ar ? BNE dR da ~mRArAya QeAA

O«

We would need to increase staff hours at the compost site

O«

Students throw away a lot of food at the buffet eatery

O«
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Dana- Landfill Dominant Foodwaste Pathway 2024

Consumer

Dah |
Kitchy » Dining Area

[ Overproduction

Kitchen
Produce
scraps Post

\ 4

Meat and
Dairy
Scraps




*2024 addition of oveiproduction quadrupled diversion

Weekly Food Waste Diversion Quadruples at

3000
2500
2000
1500
1000

500

Total Weekly Pounds

0

Dana

2471.25

642.25

Dana Kitchen prep only Dana with Over production
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How to Tackle PosTonsumer Waste: Major Changes at Dana Jan. 202

Problem Identified Changes Implemented

Self service buffet has Reduce plate size Pl ates changed
noticeably more plated food

waste

Plate waste for compost Change from pre-packaged to New condiment stations
contaminated with plastics bulk options for condiments Remove to-go cups and dishes
Get Students involved Have students scrape plates Station created at exit of dining

hall




COMPOST ME!

THROW M¥
-

DON'T FORGET TO COMPOST
ON YOUR WAY OUT!

Il SEPARATE YOUR TRASH IN THE
APPROPRIATE BIN
2. SCRAPE ANY FOOD SCRAPS FROM
YOUR PLATE INTO THE COMPOST
BIN
3. PLACE YOUR DIRTY DISHES ON THE
CAROUSEL

consumer food waste each day.

rd

SPARTACUS
CAFE

COMPOST: RECYCLE
otg, | 7

P / 4 —
~2° « &7

THE CAMPUS FOOD WASTE COMMITTEE

Conserve resources Rotting food in

land, water, energy, landfills add to
and labor greenhouse gas

U ESS

$218 billion in Reduce waste.
food wasted Increase food Over ¥ 3 of
annually in the availability food in the US
us iswasted

%

Reducing food waste
helps fight against
climate change

Wasted food =45
Trillion gallons of
water

There are so many waysto e
help prevent food waste! |,

&
%y 27

It all starts with you.



nsumer food waste at Dana, the

2025 collection changes added pas
largest source of food waste
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North Star Café bin changes Spring 2026

enlarging compost containers and
centralizing waste management
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Improving Waste Handlinggincreased capacity and safety
2025

0.5 cu yd Small container
only accommodated
kitchen prep

BN A Doubling container (1 cu yd)
RN capacity allowed for over
production, meat and dairy

; Large indoor container
" Outdoor ramps and steps make at floor level
. heavy food waste handling

dangerous especially in winter Food waste
containers on wheels 22



Danac¢ Compost Foodwaste Pathway 2025

Kitchen
Produce

scraps Post
3 Consumer

Dah |
Kitchy | Dining Area

Overproduction }

Meat and
Dairy
Scraps




Before ) After

~0.23 Ib/meal/person ~0.14 Ib/meal/person

40% less plated waste
generated

Estimated Weekly Food Waste
Composted at SLU

m HH

24 Spr 24 Fall 25 Spr

HOW STUDENTS HELPED MAKE
DINING GREENER BY REDUCING
AND COMPOSTING FOOD WASTE

Weekly Tons Diverted
=

o b
o L un
1

M Kitchen ™ Over production Buffet post-consumer




Fall 2023 An Expanding
Sl ond Improving
Compost
Operation

Nearly 91
tons/year are
diverted to our
local compost site
(1.9 mi)

Previously
travelling to
transfer station
then Materials
Mgt. Facility (75

m|) 25




2 AVRNR ¢ O9EQHpAaAAZ2Y WHO -
2025 Drone images show expanded windrows including
mixed materials T food waste increase, loose leaves,

animal bedding i *note distance to road

2023 satellite image shows two shorter windrows
including bagged leaves in the fresher pile at right
and year-old mixed materials at left

26
Red Arrow emphasizes windrow expansion to road



