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« Started at all dining commons Sept. '09 —

-« Positive results:—
1. Large decrease in food waste (pre/post consumer)
2. Less dishes/trays to wash — water/energy savings
3. Less overflow of trays/ less chaotic at dish return area
4. Shorter food lines — smoother process

5. Money saved in food costs
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Ave. Waste/Person (post consumer) Total food waste/person/meal
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- Cost-of compostable bags (15x vs. plastic)
e More training, on going inspection

Opportunities
« Closer to Zero Waste (link for other

units, catering and concessions)
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« Potential energy source (methane)
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