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INTRODUCTION AND STUDY QUESTIONS

o How much food waste 1s generated by people eating
at Servo?

o Are students aware of the waste they generate?
o How can we further raise awareness?

o P.S.: “Don’t assume we have a food waste problem!”
-Gary Brautigam, Director of Dining Services




IMPORTANCE

o Why should we worry?

o “Monitoring inventory and practicing portion
control for servings can save money’ U.S. EPA

o Food waste 1s an immediate economic loss

o “Wasted food, wasted energy” — wasted food

amounts to 2% of annual energy produced in the
U.S. — Cuellar, et al., 2010




METHODS: FOOD WASTE COLLECTION

o Johnston (2010) methods

e Stockdale et al. (2010)
performed pilot study at
Gettysburg College

o Three individuals
* Two collecting waste

e One counting number of
individuals

o Collected unconsumed,

edible food

e Inedible — bones, peelings,
cores, napkins, wrappings

o Liquid collected separately



METHODS: SURVEYS AND AWARENESS

o Administered pilot
survey electronically Statistics
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o “Dot survey” later
conducted in Servo

e 150 respondents
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RESULTS: FOOD WASTE COLLECTION

o 6,400 individuals
recorded over sixteen
collection periods

o Collected approximately
1,600 lbs of waste

o Average statistics
e solid waste 2.5 oz
e liquid 1.5 oz

o ~ 4 oz of waste per meal

» Kquivalent to one stick of
butter




RESULTS: FOOD WASTE COLLECTION
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RESULTS: SURVEYS AND AWARENESS

o 21.8% increase 1n students aware about Servo’s
food waste reduction measures

e 84.7% of respondents aware

o First years most likely to take all of their food at
once, and least likely to finish their meals

o First years and sophomores are the least aware of
food waste 1ssues

o After awareness 1nitiatives put in place:
o Fewer number of dishes taken
e More number of trips made for food
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CONCLUSIONS

o Gettysburg College 1s doing very well with food
waste

o Eliminating entirely 1s impossible; mitigation
strategies are proving effective

o Can target first and second year student eating
habits to best address waste production




LIMITATIONS & FUTURE QUESTIONS

o Logistical 1ssues
o Post-survey collection

o What year wastes most?

o “Out front” Collection

e Trayless initiatives,
1ssues

e Student resistance
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