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Food production and resource use

Arood and agriculture consume N
A16% of U.S. energy; o~
A50% of U.S. land, and
A67% of all freshwaterused in the U.S.

Policy
Makers

A sustainable

food system

integrates elements to
enhance environmen tal,

economic, social, and
nutritional health for all.

Yet, 40% of food
goes uneaten!

Source: NRDC, WASTED: HOW AMERICA IS LOSING UP TO 40 PERCENT OF ITS FOOD FROM FARM TO FORK TO LANDFILL, 2017
www.nrdc.org

Y N .45:(,'_.‘, Lt g AR TR >
A I \: j . ° L, - ”
= € T T L > ,
. A )
'-"J‘ e v-A —

by # A .
AT L e e SR



THE U.S. WASTES TONS OF RESOURCES WHEN WE WASTE FOOD

KANSAS STATE
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Food accounts for 21% of the American waste
stream

Food Waste
21%

BOther

WFood Waste

B Paper & Pagerboard

BYord Trammngs
Paper & Paperboard B Mesys
15%
B Gl
B Puancs
" Woos

Rubber. Leather & Teaties
Yard Trimemings
%




What'’s going into Missouri landfills?

Missour produced more than 5.7 million tons of waste that went to landfills in 2016. Of that, nearly half
could have been recycled or composted, according to a recent Missouri Department of Natural Resources
study. The most prevalent material found was food waste.

Non-Curbside

Recyclables,

13.9% Curbside
Recyclables,

Compostable/ Food Waste,
Mulchables, 58.0%
17.4%

Can't Currently
Be Recycled,
52.2%

Source: Missouri Department of Natural Resources / Infographic by Huigi Xu

KANSAS STATE
UNIVERSITY
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Kansas MSW composition - 2012

Non-distinct, HHW, 0.57%

Wood, 0.81% 2.95%
Glass, 3.84%

Metals, 4.39%

Medical waste,
0.50%

7%

Textiles/rubber
/ leather, 5.45%

17 % in Kansas
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U.S. Annual Household Food Waste

Fresh fruit and vegetables 24 pounds  Procassed frud and vegetables 10.5 pounds

76 billion pounds =
238 pounds food/person =
S450/person =

$1,800/yr for a household
of four

Meat and fish - By RS e 15 pounds Other food (includes eggs;

10.4 pounds S W peanuts; tree nuls; dry beans, @
: : Fats and olls peas and lentis; dairy other than

8.6 pounds fld midk) 12.8 pounds

2 IVeW Y OIK mes, Fiolograpn ) Ony Lemtoia) I i INew Y OrK mes

Source: ReFED A Roadmap tdReduce US Food Waste by 20 Peycent

(2016) www.refed.com.




EPA Food Recovery Hierarchy
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Food waste reduction opportunities

Food Recovery Hierarchy

Source Reduction REDUCE

Feed Hungry People —
In 2015 — USDA and EPA joint

Feed Animals REUSE goal to reduce food waste by
50 percent by 2030

Industrial Uses

RECYCLE

https://www.epa.gov/sustainable-management-food/food-recovery-hierarchy
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Source Reduction
Food Recovery Hierarchy

AFood waste baseline assessment

A Estimate amount and types of food
Feed Hungry People wasted

Source Reduction

A Determine what portion was edible
A Identify root causes for food waste
A Set reduction goals (esp. for meat/dairy)
A Adopt best practices

Feed Animals

Barrier to preventing wasted food is
lack of standardized food date labels
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Feed Hungry People

Food Recovery Hierarchy

Up to 40% food in US is never eaten

Source Reduction _ . .
1 in 8 Americans (42 million) struggles

Feed Hungry People to put enough food on the table

Feed Animals

A Donate surplus food to—
A Food banks
A Shelters
A Soup kitchens

A Barriers

A Transportation

A “Liability”
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Good Samaritan Food Donation Act

PUBLIC HEALTH
LAW CENTER
arline Sehwelo! LW

oeva

ADtretm oy, and p°hw 4

Comer
* )
L s,
L

Liability 10
A Guide for Donors and Distributors

Many families in the struggle with hf
(this is known as “fo In Kansas, it is

and in Kansas

United States,
od insccurity”)

nutritious food
Kansans representing 183,000 houscholds, or lmost onc
at lcast once in 2013} Mecanwhile, studics show that cach yean
1 o forty pereent of food goes uncaten in the United States.” 1 )
in need diverts unused food from landfillst and assists in reducing au Notes Homm | Abouth aw Notoa Ur
versity of Arkans:
S as School
‘The purpose of this fact sheet is ©© explain the laws 1 gz‘;s\" °'\fA|a-:|w b olut Lo
% Sa . Maple St
governing food donation in Kansas. Readers ar€ Robert A. Leflar Law T
4 2 . Cente h 2
encouraged to Use this docunéent in tandem Wlthh - ‘LIJV,:LZE?: :f{ ?A" i nter Sa e Legal Guide to the Bill E e that . unless
e e Logal Guidetothe Bill Emerson Good 22222 R et
e : bR "—?"‘“@“:’9‘[(%;"%"‘"’% Phone: [E;yc‘;a'm“ Haley - August 8, 2013 - 21 on Act Recsive an email sach u: o NS specific ™ State ang ty "Wkehbsrlmsiw
T or o o 27 g Prone: (79 575501 D e T EoA I e iy o e e
federal food donation law. i ’ o Heallh Loy, Pracbis Tibe. Law, Environment § those lays w locality 5 i .
' ips, Students al Law, Extended Email * % Food: - since the g laws vary, -
| [ 1 be pee, ¥ afoog Emersg . and
] Protecteq does nog Act dogg
Ity ) > i Ures = g 20 by meet i not
Why don't more people donate food? ‘Ljﬂr:,e: Haley o e, o Mz:e i':,:pa -
Potential food donors may be reluctant to donate = spgﬂ;zfy;f Arkansas School of Law : :E v ""f_ur:: . long s (¢ foltﬁ' and e
unused food to the needy for 2 variety of reasons: ed by the Women's Giving Circle, Universi standards for itam Sntfnl;’:g  Nature of the Hof the
Some may fear Jiability for an illness or injury 5 , University of Arkansas Conteibuting Authors ecibients "econditioning ﬂ": C‘:e.,.'ﬂm"" L'f’d'tl:'
caused by someone eating the donated food® or . ntroduction Contributing Authors List fesfood g PRY anything o, -
2 gy T Ronpeoiy
L Food w . t 2 nom, nonpeofy oo TeEy
@, ’ " . Fobl aste and food insecurity are b | nal fee to, f“"ifhiuﬁ:imhr"‘e
$ oo s funded by the Kans2s o food Gomausse - problems in the United Stat oth very real and very | by the En cover hangp s o the Act donated
Yansas Hodlth et Foundation to mCTeee X, 0 problemBinifie UnilSA.SIaies: Nanproftbiganizatia e Subject Ar does not hat et 50 " Mﬂ::m the
foundation " consumption of healthy food in Kansas. Btatas; Nonpraftorganizations havelidentifisd eas domo [op2"E 3 the Coste ™
| eroriiontel | i » Bt
— Onal M. oy ks with
Public Health Law Conter 875 Summit Avenue st Pau, Minnesota 565105 wnw.pmlmdﬂ\\awcemer,org §51.290.7506 " Conduct js “::':;:ti’ T Was made u::hd:u m"!a u fross
ther words health, 13 person donateq ilure.
harmi or. g o0 Shoul OF well hine o T ENZat 100d was gy o3, 72
S intentions] s !"“"s.u,:'lﬂtd{ ing of 4 £ 1228100 donates fiely t0 have harmnger’ O
ource of mi Cach cag " SCONduct rtunatefy or facilitate T Person "~ Knowledgge |
m H st . the. "tate the distripyy;
iddle article: Mﬁeﬁ,—""”’*",,, ,M'“"*‘, ? s'n::me estribution of g, oo that the
icually =% ves
In additiq The lack of Report a4 N what that one
Protactive of Tabi not torm Tt ociated with 1.2, 93 knows i ikl
food ity protactions, ™ Up 3 single 1 PYEt the Emarsay o2 055 Megli ly to be
M R B
to ] that
SaCE state levey fop ) donation ﬁ"?ﬁ b
" .
Protect;
ons that
are
Mmare

http://media.l
2 Jaw.uark.edu/arkla
whotes/2013
/08/08/the-legal-guide-to-the-bill-em
-emerson-good-samari
itan-food-donati
ion-act/

University of Ark
rkansas School of Law — James Haley, Aug 8
, Aug 8, 2013
E{NA}\ISAS STATE
VERSI
TY




Feed Animals

Food Recovery Hierarchy

Source Reduction A Provide to area farms and zoos
A Vegetable trimmings
A Post-consumer plate waste

Feed Hungry People
Feed Animals

Industrial Uses A Barriers

A Some states ban food donation for
animal feed
A Strict diets in corporate operations
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Food Recovery Hierarchy

Source Reduction

Feed Hungry People

Feed Animals

Industrial Uses

A Anaerobic digestion for energy recovery
A Biofuels from waste oils



e WK% LT LV U N SRRSO e, TR RS LT WA Y€ VR RT A

Composting

Food Recovery Hierarchy

Source Reduction A Create a nutrient-rich soil amendment

Feed Hungry People R Barrier

Feed Animals A Lack of commercial composting facilities

Industrial Uses
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Landfilling

Food Recovery Hierarchy

Source Reduction

Feed Hungry People
Feed Animals Last resort!

Industrial Uses



PPl Food Recovery Projects
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SDA project (2013

AWorked with nine schools, institutions, and businesses

AFocu§ area was SE Kansas (worked w/ several throughout
state

ADeveloped resources to assist in food waste-reduction efforts

Reducing and Recovering Surplus Food*

Surplus food can be beneficially used in a variety of ways. The food recovery
hierarchy prioritizes methods of reducing food waste.

Assess your food
waste: Takea quick
lock a1 the food you

are thrawing away and
dentify palential food

Feed People: You
can donate unsold or

pickups and cantainers. The Bil

Waste Logbook - Facility: Company name

Strateg‘e

Track food waste. Without racking, s impossible to
know how much food is being wasted and to natice
ongoing rends or measurable improvements. Tracking
can be done on the pre-consumer side (preparation) and
post-consumer (what students thow away).

Plan ahead. Pre-plan secondary uses for menu items in

Involve students. Consider tasts testing, where
students can sample the items and provide feedback

Start a “share table " A share table can be designated
where children may retum whole items they choose nat t
eator take tems other children have shared, provided
this is in compliance with lecal and State health and
safety codes. This can include items such as milk,
packaged fruit and vepetable items, packaged snack or
dessert items, whale fruit, or pre-packaged cereal. For
Kansas, review standard opsrating procedure (SOP} #23
(page 55) of the

available on the Kansas State
Department of Education website

Donate food. Excess food that was not served or
remains in packaging should either be served again for
meals, or redistributed to hungry populations through
donation to an eligible charitable organization. The USDA
has published 3 Quidance documant that details food
recovery and donation options. Although the guidance
does not specifically address diverting food not suitable
for human consumption to animal feed or for industrial
uses, these types of donations only need approval from
the school administration.

Compost. Inedible food scraps from a food preparation
or dining area can be composted on site or taken o
composting facility to avaid sending it to the landfill.

Sources
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Kansas Health Foundation project (2013-14)

Title: FRC feeds Sedgwick County Hungry

Project: Work with Sedgwick County grocery chains to
reduce food waste and identify excess food that can be
donated to programs that feed the hungry.

A partnership between the stores in the
Kroger family and local food banks that | oF
benefits hungry people in our communities, ~———"
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Transfer station June 2013

Cornhusks account for a
large amount of waste

Approximately 30% of
waste was 0rganics s

Large amounts of produce
found in trash
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Opportunities
PRODUCE BAKERY

A Source Reduction

A Reduce soup options from four to
two

A 50% reduction for 6
months — 1,460

Ib./yrs.
A eemerasy
A Recommended all trimmings and Increased donations to the
excess be diverted to Quest. Kansas Food Bank by 87%!!

DELI DAIRY

Source Reduction

\ - e

A Baked and BBQ Baked Chicken First Week’s Food
A Recommended reduce production by 50% )
A Not eligible for KFB or Quest Donations to Kansas =)
A If implemented, 4 tons of waste reduced. Food Bank: 26 crates ‘ X% X

of milk — 111
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2013
P2 Intern

Results

Annual estimated
cost savings Status

$2,058
$2,863

Summary of 2013 intern recommendations for Dillons

Project description Annual estimated
environmental impact

2.7 tons

Planned

2013 Case Study

Grocery
Implemented

pillons
Wichita, Kansas

Intern: Kara Hall

Maijor: Civil Engineering

School: University of Kansas
36 tons

Produce

Implemented

Bakery
$14,202

polluti

program tit

Sedgwick County

after The Food Re!

EPA program aim
being sent to landfilis.
stores have not formally joi
company has.

iects reviewed for P2 potential

2.5 tons

Company background

wned and operated under

based in Cincinnati, Ohio.

retail stores.
Bolilo Rolls

Iry stores in31

Partially Implemented
Recommended

2014 casg Study .

Dillons is a grocery chain o
r, a national company
rates 2,424 grocery
nd 348 jewe
3,000 associates

well as 34 distribution
plants. The Dillons
stores in the Midwest region, 66 Projt
n communities across Kansas.
ide their customers with the

Although the Wichita Dillons
ned FRC, their parent

$9,079
$29,955

$58,157

Krogel
The company Ope!
791 convenience stores, a
states. Kroger employs 34
nationwide in its stores as
centers, and 37 food processing
division operates 88
of which are located i

2.1tons
5.4 tons.

Donuts

rtments, two sources of excess
ed. In both stores. bulk case
g thrown away,

1. Bakery
In the bakery depa

48.7 tons

Ditlons strives to provi
freshest and highest quality products in its stores. product were ot
i donuts that did not sell were bein
Project background creating large amounts of product being sent 1o the
o i i " jandfill. it was recommended the donuts in the bulk
T:: nh];cllve of the srummel 2f01f; ml‘ejr;\sl:\(;p wla:a ldo case be boxed up at night rather than left out, making
reduce e.amaum of excess food and jo -relal fi them eligible to be sold at marked down prices. This Tn'tal s avi n 4
product peing sent to {he landfill from two stores in process extended the opportunity for sales and made gﬂ
\Wichita. Through observation, data collection, and the product eligible for donation.
analysis areas of opportunity for both source
reduction and food diversion were identified in each In both stores studied, bolilo rolis were produced in .
store. quantities to meet Dillons production standards; GHG rad uctlnng *
however, in one store appmximaiely 40 percent of
Incentives to change the bolilo rolls did not sell and were then donated. it .
was recommended that Ihe store reduced this 1085 by 33 m Btrlc t.nns CDEB
According to the EPA, “In2011 alone, more than 36 adjusting their ploducu'an numb(?ls and times. This
‘million tons of food waste were generated, with oni allowed the store to produce bolilos on demand. Dl. , '0
ns Fo
od S
Summary of 20 i tores
ry 14 P2 intern recommendati ; Intern: Bintoy g
Project descri ons for Dillons Food Stores Melor Engincerens
S chool: =€ring Techn
Puﬂn Annual estimated —— I Wichita State Unif;??i{y .
vi Annual estimated “
. ental impact Status oy *
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Total savings

1.3 million gallons of
water saved
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67.2 metric tons CO2e (MTCO:E)
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Feed People, Not Landfills (2017)

Larger chain behavior change
needed

AlLarge chain has the resources and
infrastructure in place

ATop management training and
support needed to make progress
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Feed People, Not Landfills (2017)

Small chain
AWorked with two stores.

ABoth stores used mark downs for
produce, then collected for local farmer
to use for animal feed (about 9.1
tons/year)

AExcess bakery items go to trash, not
aware of KFB option (2.4 tons/year)

AKept hand-written logs of excess food
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2017 Case Study

|ntern: Venkatesan

Wichita Food Recovery

Gunasekaran

Major: Industrial Engineering (M.S.
School: Wichita State University

Company bu:kground

For the third year, the Pollution Prevention Institute,
or PPI, has teamed with retail grocers, focusing on

work with two \arge chain stores and t

|ocal stores. Al stores are in Sedgwick County, and
offer other consumer services such as @ retail

pharmacy and dry-cleaning drop-off.

Project packground

According 10 the Environmamal Protection Agency.
or EPA, in 2014 alone, 38 million tons of food waste

were generated with 95 percent of that waste

either landfilled ‘or incinerat

Department of Agricul

i{

Americans waste 30 to
pply, with 31 percent of this at the retail and

consumer level. The 2017 food-recovery internship

reductions of

ed. The United States
ure, or USDA, estimates
40 percent of their food

food and food-related-

product waste landfilled from retail grocers. The

objective was to determine bas!
_ document, and quantify food-
options, including prevention and

and then \dentify
recovery

eline food waste,

diversion t0 hungry human or animal populations.

Each of the four grocery stores studied already had

rograms in place to

reduce

food and food-product

waste. The larger grocer has a markdown program

ce reductions as product reaches

or
its sell-by date, financially incentivizing customers

to buy the food

pefore it is discar

ded. It has an

y
internal policy that dictates quality standards for
jon. Prod! that

produce donati

does not meet

standards for hun-mn consumption is diverted to @

bin that is picked up a!

nd used for animal food.

The small local stores have similar markdown
procedures, separate i

pargain bins for price-

roduce so it can be reused for animal food.
Excess deli items are packaged and sold as part of
the Supp\ememal Nutrition Assistance Program.

To quantify, identify, and improve processes of

e R e
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Case Study and Results

source reduction and food diversion, all four stores

collaborated with the
University-

Incentives to change

Nationally, retail grocery stores want
loss simply to improve their bottom i
Most chains knov
and USDA are calling for a 50 perce
30. The large chail

their communities.

food waste by 20!

goal of 90 percent diversion from la

have food-loss

and improve processes.

Projects reviewed for p2 poten!

Observations from two large grot
Wichita area (evealed that some

most of the unsold food in the b
not realizing some of the food W

diversion to the Kansas F

other store \andfilled most of its

revention progran
wants to understand how it could 1

PPI at Kansas €

Summary of 20
17 - '
food-recovery intern recommendations for each
each facility

Project description Annual estimated

environmental impact

Annual estimated
cost savings

$40,000

Large
ge grocer produce (Store 1) Status

9.1 tons

Large grocer ba
kery (Store 1) Recommended

11 tons

$66,000

Local grocer pro
d
produce (Store A) Implemented

5.5 tons
Local gro
grocer produce (Store B) 381 $11,000 Recommended
Local grocer b o fons $7,20
akery (Store A) 2.6 tons 200 Recommended
Total savlng;‘ $19,700 Recom
316 fome mended

$143,900

GHG Reductions'

1
Does not inclu
de projects “ 17 metr
r research is needed.”

2
EPAWARM T
ool, v. 14 I
(GHG reductions based on 50 percent
P source reduction.)
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K-State food recovery projects (2018)

A KDHHrant for ShawnedgTopeka andicinity)and
Wyandotte CountieKansas City, Kansas and surrounding
communitie$

A Food reduction as well as diversion to hungry populations and
animals

A ICl facilities
A October 2017 through June 2018
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Background on SN and WY counties

Kansas County |Percent of Percent of Percent Below | Percent Eligible
Population Food | Population Food | SNAP Thresholdg for Child
Insecure (all) Insecure (child) |(130% poverty) |Nutritional
Programs (185%

Wyandotte 16.8 23.7 67 74

2016 Feeding American data -
http://map.feedingamerica.org/county/2016/overall/kansas



http://map.feedingamerica.org/county/2016/overall/kansas

Shawnee
County
Project
Partners
Schools (public and private, 10 3
including daycare/preschools)

T
Hotels/Convention 1 0
Centers/Casinos
Universities/Colleges 1 0

Hospitals/In-patient Surgical 3 3
Centers/Nursing Care

Project Participant Wyandotte

County Project
Partners

Corporate/Industry 1 1

19 9

R et A S

Estimated Annual
Environmental Impact
(metric tons of CGe)

Estimated
Annual Excess
Food to Landfill

reduction

21 12 6 $37,262
26 12 53 $183,825

3 2 2 $11,036
14 8 12 $24,816
79 21 13 $208,872

9 7 5 $43,865
152 62 91 $484,860

[ Annual overproduction of food estimated from actual weights measured being sent to the landfill on the day of the visit. Reduction assumes overproduction elimination.
[2 Annual environmental impact estimates the GHG emissions not emitted if the source reduces all food waste. Calculations were made using the EPA GHG WARM tool.
8l Annual food to donations is estimated based on the types of foods measured on the day measurements were taken.
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14 Prices were based on known retail price for food items at the time of technical assistance or if not known, the prices were based on wholesale prices. Source: Bureau of Labor Statistics, 2015.
5 This represents one daycare, one private school and one public school central kitchen producing food for seven schools.

61 This represents one public central kitchen producing food for three schools.

71 Both hospitals served as central kitchens for offsite sources including inpatient surgical centers, outpatient clinics and a long term care skilled nursing facility.
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K-State food recovery projects (2018)

A Douglas County Health Department Grant Funds
A Lawrence school district and the University of Kansas food
systems
A KU student intern assisting
A January through June 2018




Background on DG county

Kansas County Percent of Percent of Percent Below SNA| Percent Eligible for
Population Food Population Food Thresholds (130% | Child Nutritional

Insecure (all) Insecure (child) poverty) Programs (185%
poverty)
Douglas 16.5 18 53 51

2016 Feeding American data -
http://map.feedingamerica.org/county/2016/overall/kansas



http://map.feedingamerica.org/county/2016/overall/kansas
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University of Kansas data

South Dining 38.6 tons 21.0 metric 16.9 metric tons CO2: 6.8 metric tons CO2e
tons CO2e

Mr s . E’ s 19.1 tons 10.3 metric 9.4 metric tons CO2e 3.4 metric tons CO2e
tons CO2e

The Commissary 10.4 tons 5.6 metric tons 4.6 metric tons CO2e 1.8 metric tons CO2e
CO2e

AAAAAAAAA  STatus Recommended Recommended Implemented
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Lawrence Public Schools - 6 schools

Total annual weight 11.5 tons 2.3 tons 0.4 tons

GHG reductions 6.2 metric tons CO2e 1.2 metric tons CO2e 0.1 metric tons CO2e
Annual cost savings $21,312.53 S 12,668.57 S511.44

Status Recommended Partially implemented Partially implemented
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Conclusions for WY, SN and DG counties

AComputer assisted ordering (CAO) and computer assisted production
(CAP) programs

ACommunication

AOn-site policies = more restrictive than food safety requirements

AEdible food going to trash
A Policies prohibiting donation of certain foods

ABuffet food service still greatest problem and opportunity!
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AFood liability issues rem sas protections and Food Donation
AF od Donation Liability in Kan Liabilityin Kansas
O

4 Guide Jor Donors ang Distributors
. 1. . . . . .
information . ion and guidance is hﬁ:ﬁx@m*’fwmw}
| e d u C a t I O at least once jn 2013 Meanwhilc, sludiu'show dn't cach year, more t!nn lﬂql?imon Pounds o.f.
e, e f r p u I C fmd,’ or forty percent of: food gocs uncaten in thc.Un!ted Sm_:s.’ Donating tritious food to families
Aopportu nltles O mnecddwimunuxdfmdﬁomhndﬁus‘ assists in red unghung:randfoodmwty Kansas,

The purpose of thjs fact sheet is ¢ explain the laws
8overning food donatiop jn Kansas. Readers are
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. ncouraged to use this document in tapg m with .
. I a another Public Hegltl, Law Center resource on the This face .
e S S e n national food donation law, Liasifiry Protection for sheet explains;
n e rS Food. _l_)i”i”_"_’- for additiona] information about the *® How to limjr
° . a n a federal food donation Jaw, food donation
- [ a I t I O n S liability under
u I | d I n g C O Why dontmorcpcoplc donate food> ,f("daﬂ;“d
Potential food 4, ors may be reluctant ¢o donate s
° unused food to the needy for a variety of reasons, How kd"‘! and
L] r I C a Some may fear liability for 4y illness or injury Kansas faw ‘nteract,
d F e e d I n g I I l / €aused by someone cating the donated food o * How to understang Kansas' food dae labels.
*® How to fing other relevane resources
I an t-org q This 3 sheet the K: doﬂl .
APP ° mealconnec h u:..ﬂmﬁ"iﬂl..c.,‘;“:, 0 oo donaion n Kans
Ct App ttps . "ot octn andrwnunythxnlhujlhyfﬂudinkmm

MMLIICM 875 Summit Avenve st Pad, Minnesoty 55105 Wﬂ.mwmmmw.wg 651,290, 7506
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http://www.publichealthlawcenter.org/sites/default/files/resources/phlc-fs-kansas-Food-Donation-web-2016.pdf
https://mealconnect.org/
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Guidance Documents and Case Studies
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USDA Rural Utilities Service Grant (2018)

Providing Technical Assistance and Training to Rural Entities tc
Reduce Food Loss and Find Alternatives to Landfilling Food
Waste

AOne-year project funded by USDA SWM grant (FFY 2017)

AFive rural Kansas industries, communities and institutions
AUse P2 intern
Aldentify opportunities for reduction and diversion

AUpdate Kansas map on PPl website where food/food waste can be
diverted

ATrain-the-trainer workshops

B, : "

S =
4 AR PRS- “.I’-;,; T
Ui, .
. - ~
- o

2 ‘,\,*‘ v \ ',




LA T VA€ VB R A
v i TR TS L
Ve WK

USDA Rural Utilities Service Grant

Trainthe-trainer Workshops

AW i 5 I T AL WA Soqy i s, NEMAHA| BROwy | \
Oakley ] T e . Ju '; ;azm 8
ne r
June 28, 201 8 . o lolg Courthouse
Buffalo Bill Culfurg) Saling 10:00 &.m.4:00 p,
100 acmef_':‘:‘;o o June 14, 2018
- M--400p.m, “1 Saling Public Library

McKenzja Center 2
10:00 a.m.-4:09 p.m.




EPA — Food: Too d to Waste Tools

p: PREP NOW, EAT LATER

vans®
seaner
sanuer
seanne
senner
PETELL
senver

oon after shopping:
eals later in the

P 2 h i

.
wesnansavrertt

Prepare perishab\e foo‘ds 3 "
it will be easier to whip up |
aving time, effort, o

week, s

. When you ethomeh‘om the store he t me ¢ wash,
. aQ st ,taket e 1
b
storage containers for snacks and easy cooking

often. Freeze food such as

w you won't be able to

isit it
zer and visit
or meat that you kno

. Befriend yourfrge
bread, sticed fruit,
eat in tirne.

time in the kitchen by pre

paring and freezing meals
« Cutyour

te me and m

A ‘oo food from £0Ing to waste| °ney, and

ahead of time. ﬁeeze\hemmr use ®o00, *ess .
d cook perishableitems:‘henk nd freeze chicken ®000500000 e e
: Prepal'ehﬂo:t the month. For example, bake tecee ceces

throud meat. wanee

£PA-530-16-F-014-E preasts or fry and freeze e UUUPRURRTRPPRLTLEL .
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canew
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FRUIT AND VEGETABLE STORAGE GUIDE

) ) 6 U S b B S G LREAEEb bR b bbb Rt bbby
February 2016 * Think about how many meals you’ll eat at home this week and how long before

your next shopping trip. INSIDE THE FRIDGE OUTSIDE THE FRIDGE
Smar¢ Saving:

- Apples, berries, and cherries = Bananas, mangos, papayas, and
* Next to fresh items on the list, note the quantity you need or number of meals + Grapes, kiwi, lemons, and oranges pineapples: store in a cool place
you're buying for. - Melons, nectarines, apricots, peaches, and - Potatoes / onions: store in
plums (after ripening at room temperature) a cool, dark place
i i i - Avocados, pears, tomatoes - Basil and winter squashes:
* Shop your kitchen first and note items you already have. (after ripening at room temperature) store a1 100 tamperature—

- Almost all vegetables and herbs once cut, store squashes in fridge

e NG NESS NS EAS NSNS NS NN SN NS E NSNS eSS N EOE I NS NAEINESINASI R
FOOD ITEM AMOUNT NEEDED ALREADY HAVE MORE STORAGE TIPS
« If you like your fruit at room temperature, take what you will eat for the day out of the fridge in the morning.
Salad greens Lunch for a week Enough for one lunch
R IR U R IR R AR ISR AR RN R RN AR AR AR AR AR I NR AR I AR AP AR IR APIANI AR AR - Many fruits give off natural gases that hasten the spoilage of other nearby produce. Store bananas, apples, and
tomatoes by themselves and store fruits and vegetables in different bins.

- Consider storage bags and containers designed to help extend the life of your produce.
« To prevent mold, wash berries just before eating.
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Food Recovery Assessments

Five facilities
ATwo hospitals
ATwo grocery stores
AOne restaurant

Assessment activities
Alnterview and tour

AWaste measurements
A Weight and categorization

ARecommendations
A Finding diversion opportunities in the local community
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Recommendations

The following recommendations were made to most
of the facilities:

PPractice recycling

AClaim donations
ATrack waste
kontinuing current strategies
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Hospital Recommendations

ADonate scraps to the local zoo or local farmer to feed
animals

AEstablish a policy for reporting special events to the food
director ahead of time when they will affect demand at
the cafeteria

ADonate outdates and excess to the local domestic
violence shelter for human consumption

ARepIace disposable plates and utensils in the cafeteria
with reusable or recyclable materials e
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Grocery Stores Recommendations

ADonate spoilage for composting

AFind more local residents to
take scraps and spoilage for
animal consumption and

composting

onate marked-down products
before spoilage




AOnIK order food items that have at least three uses in the
kitchen to minimize the chance of expiration.

Alnventory, ordering and deliveries are frequent, allowing
ananag%ment to quickly adjust inventory based on predicted
emand.

AThe inventory is rotated on delivery as it is stocked in order to
ensure oldest materials are used first.

AManagement has an established relationship with other local
businesses allowing each to store food with the others, if
coolers or freezers were to go out of service.

AContinuous observations of plate waste are used to adjust the
menu and portion sizes.



ATrimmings are saved and used in making soups, salads, dips
and dressings.

AScraps are sometimes donated to local residents for animal
consumption and use in home gardens.

AAImost all food is prepared onsite and as needed in order to
minimize over-preparation.

AEmployees are allowed to eat and take leftovers home, and
what is left is donated to local charity organizations for human
consumption.

AAs much food as possible is sourced locally, including not only
pickups from the local farmers’” market but also produce from
the gardens of local residents.
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2018 Rural Communities Data

Estimated annual impact
Facility background Estimated annual baseline e o
GHG GHG
Local Tons of Cost/value| Tons | emissions
Fer i Population | waste 7:?:3’,27 of waste | diverted | reduction el
(MTCO.E)
First hospital | 4,000 people | 2.69 1.46 $7.449 2.2 1.2 Implemented
Second
hospital 5,500 people | 5.79 3.14 $14,141 44 2.39 Implemented
FISLOrOCery | 600 people | 3.3 179 | $10585 | 33 237 | Recommended
Second | 4 g4 people | 8.14 4.42 $38,139 | 5.01 36 Implemented
grocery store
Restaurant | 5500 people | 0.79 0.43 $2.399 0.67 0.5 Recommended
Totals 20.71 11.24 $72,713 15.58 10.06 5'_ s
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Questions?

Barb Goode
barblj@ksu.edu
Lynelle Ladd
lladd@Xksu.edu
Nancy Larson
nlarson@ksu.edu
800-578-8898
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