
           

     

DisclaimerDisclaimer 
This presentation has been provided as part of EPA’s 

Sustainable Food Management Webinar Series  This
Sustainable Food Management Webinar Series. This 
document does not constitute EPA policy. Mention 
of trade names or commercial products does not 
constiitute enddorsement or recommenddatiion ff or use. 
Links to non-EPA web sites do not imply any official 
EPA endorsement of or a responsibility for the EPA endorsement of or a responsibility for the 
opinions, ideas, data, or products presented at those 
locations or guarantee the validity of the information 

id d k EPA id d
provided. LiLi nks tt o non-EPA servers are provided 
solely as a pointer to information that might be 
useful to EPA staff and the pp bublic 



 Fighting Food Waste at UT Austin 
Meagan Jones, Environmental Specialist 
Scott Meyer, Director of Food Service 
Division of Housingg and Food Service 



 UT’s Division of Housing and Food Service
 

• DHFS operates the 14 residence halls 
• Two resident dining hallsTwo resident dining halls 
• Two retail cafes 
• Thirteen venue food court • Thirteen-venue food court 
• Three convenience stores
 
•• 5 million meals served/ year5 million meals served/ year
 
• $24 million in sales/year 
• $8 million spent on food and supplies/year$8 million spent on food and supplies/year 



  

Food Waste Reduction Strategygy 
Division of Housing and Food Service EPA Food Recovery Challenge 

•• AssessmentAssessment 
▫ Plate waste studies 

• Source Reduction 
▫ Waste reduction strategies Waste reduction strategies 
▫ Tray Free 

• Donations 
▫ L l  ki  Local soup kitchhen 

• Composting 
▫ Commercial composting 



Assessment - Studyy ging Plate Waste
 
•	 Spring 2008 
▫	 Lunch and Dinner for 5 days 
▫	 Weighing of all food waste 
▫	 Subtracted inedible portions 

•	 Results 
▫	 112 tons per academic year 
▫	 5.7 oz per patron 

•	 Imppact assessment 
▫	 $588,659.33 lost per year 
▫	 $618,609.88 including 

resource consumption 
▫	 Cost/time 

http:618,609.88
http:588,659.33


Plate Waste Reduction Plan
 
Campus Engagement Operational Strategies 

••	 Monthly food waste focusMonthly food waste focus 
group 
▫	 Plate waste reduction action 

plan – 50% reduction goalplan 50% reduction goal 
•	 Trays Optional campaign 
• Taste tests 
•• Visual waste displaysVisual waste displays 
•	 RA training 

••	 Reduced portion sizesReduced portion sizes 
•	 Reduced tray size 
•	 Train staff on portion control 
•	 Tracking of pre and post Tracking of pre and post-

consumer waste 
•	 Food production forecasting 

based on prior historybased on prior history 



Marketingg  Exampples
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Measuring Success: Plate Waste Study #2 

•	 Fall 2008 
▫	 Lunch and Dinner for 5 days 
▫	 Weighing of all food waste 
▫	 Subtracted inedible portions 

•	 Results 
▫	 81 tons per academic year 
▫	 3.9 oz pper ppatron 
▫	 32% reduction in waste per 

patron 



Movingg  to Trayy Free  Diningg
 
•	 Plate waste focus group 


continues
 
▫	 Field trip to Texas State 
▫	 Group recommends removing 


trays
 

•	 Resolutions of support 
▫	 URHA 
▫	 Student Government 
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Goingg  Trayy Free! 

•	 J2 and Kinsolving became 


Tray Free in Fall 2009
 
•	 Food cost comparison 
▫	 Kinsolving down 14% 
▫	 J2 down 11.5% 

•	 Water savings estimated to be 
at least 25,000 gallons per 
year 

•	 Labor shifted from dish room 
to dining room 

•	 Fall 2009 
▫ Lunch and Dinner for 4 days 
▫ Weighing of all food waste 
▫ Subtracted inedible portions 

•	 Results 
▫	 58 tons per academic year 
▫	 2.9 oz pper ppatron 
▫	 48% reduction in waste per 

patron from Spring 2008 
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Other Food Recovery    Strateggies
 
•	 Food Donations 
▫	 Two collections per week by a 


local soup kitchen
 

•	 Commercial Composting 
▫	 Nearly three year process 


from idea to implementation
 
▫	 18% of all waste from DHFS 


building diverted
 
▫	 346 tons since October 2010 

•	 UT Athletics is member of 
Green Sports Alliance 
▫	 CCompostiing at thhe stadi  dium 



 

In Conclusion… 
•	 Find your baseline 

•	 Build support 

•	 Keep peopple informedp p  

•	 Emphasize the ‘why’ 

•	 Continue to measure, improve 
and report successes 



Meagan Jones, Environmental Specialist 
mjones@austin.utexas.edu 
512.232.5605 

Scott Meyer, Director of Food ServiceScott Meyer, Director of Food Service 
scottmeyer@austin.utexas.edu 
512.475.6975 
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