Farm to Fork or Farm to Landfill?

August 2015; K-State Pollution Prevention Institute




Pollution Prevention Institute

o PPI's mission is to promote sustainability through environmental
education and services to industry and institutions. These services
include environmental compliance and pollution prevention
technical assistance.
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Food too good to waste
S

(video introduction)

Getting food from the farm to our fork eats up

0 10 percent of the total U.S. energy budget,

0 50 percent of U.S. land, and

1 80 percent of all freshwater consumed in the United States.

1 40 percent of food in the United States today goes uneaten,
0 equivalent of $165 billion each year,

0 Uneaten food ends up rotting in landfills as the single largest component of U.S.
municipal solid waste where it accounts for a large portion of U.S. methane emissions.

0 Methane is a potent greenhouse gas.

Source: Natural Resource Defense Council
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Presentation Notes

According to the Natural Resource Defense Council, “Getting food from the farm to our fork eats up 10 percent of the total U.S. energy budget, uses 50 percent of U.S. land, and swallows 80 percent of all freshwater consumed in the United States. Yet, 40 percent of food in the United States today goes uneaten. This not only means that Americans are throwing out the equivalent of $165 billion each year, but also that the uneaten food ends up rotting in landfills as the single largest component of U.S. municipal solid waste where it accounts for a large portion of U.S. methane emissions.” (Methane is a potent greenhouse gas)


https://www.youtube.com/watch?v=-5i-dCv7O8o
http://www.nrdc.org/food/files/wasted-food-ip.pdf

Food production and resource use
S

0 Getting food from the farm to your plate uses 10% of U.S. energy, 50%
of U.S. land, and 80% of all freshwater consumed in the U.S.

0 40% of food in the U.S. goes uneaten
($165 billion/year).

0 One in six Americans doesn’t have access to enough food.

Sources: National Resources Defense Council August 2012 issue paper ( )
www.feedingamerica.org /hunger-in-america/


http://www.nrdc.org/food/files/wasted-food-ip.pdf

The Challenge Ahead.:
With a population of 8.3 billion people by 2030,
we’ll need...

50% more energy
40% more water
35% more food

Source: Dr. Alan Hecht, EPA — recent Megatrends — Food, Water, Energy Nexus webinar



http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568

Food Energy-Water Nexus ldentified in

NIC Global Trends 2030
As populations grow and
consumption levels begin to strain I e
existing resources, access to food, ALTERNATIVE
energy, and water will become WORLDS

ever more crucial and interrelated.

N;a. nalt-
Intelligence |
Council

Source: Dr. Alan Hecht, EPA — recent Megatrends — Food, Water, Energy Nexus webinar



http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568

Critical Goals
Related UN Sustainable Development Goals

 End hunger, achieve food security and improved
nutrition, and promote sustainable agriculture

* Ensure availability and sustainable management of
water and sanitation for all

 Ensure access to affordable, reliable, sustainable, and END HUNGER, ACHIEVE AT

IMPROVED NUTRITION AND PROMOTE
mOdern Energy for a” SUSTAINABLE AGRICULTURE

e Ensure sustainable consumption and production
patterns

* Strengthen the means of implementation and revitalize i sgmmﬁDmmpm'mm
the global partnership for sustainable development. T b e it

Source: Dr. Alan Hecht, EPA — recent Megatrends — Food, Water, Energy Nexus webinar



http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568

“NEXUS-FLEXUS” APPROACH
How to Deal with Problems of the 215t Century

* Anticipate and respond to emerging trends (mega trends)

e Adopt a “systems approach” to effectively assess and manage risks
(recognize the nexus of food-energy-water)

e Develop and apply integrated decision support tools
e Advance innovation and science

* Create effective business-government-public collaborations and
Innovation in investments

* Promote resilient and sustainable decision making

Source: Dr. Alan Hecht, EPA — recent Megatrends — Food, Water, Energy Nexus webinar



http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568

As population grows, pressures mount

And the relationships between food, water, and energy supplies become critical

Because of growth in global population and the consumption pattems of an expanding :
middle class, in less than two decades three key demands will sharply increase ... %,Jﬁ'\ 3 6
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Source: Dr. Alan Hecht, EPA — recent Megatrends — Food, Water, Energy Nexus webinar


http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568

Nexus-Flexus: Pathways to a Sustainability Future
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NEXUS-FLEXUS
NCSE Food-Energy-Water Conference January 2016

1. How to feed 9.6 billion people expected to be alive in 2050 while meeting their
needs for water and energy and improving the environment?

2. What are the opportunities to improve water and energy efficiency and reduce
food waste such that every improvement in one area yields gains in all areas?

3. What are the strategies for resilience in the face of increased climate variability
and other environmental changes?

4. How do we unleash scientific talent, technological advances, human ingenuity
and entrepreneurialism, with wise public policy to meet essential human needs
and restore the earth’s environment, both regionally and globally?

Source: Dr. Alan Hecht, EPA — recent Megatrends — Food, Water, Energy Nexus webinar



http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568
http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568

Discussion Questions

 Are government and business effectively
anticipating and responding to emerging trends in
an effective manner?

 What science and innovation is needed to address
the nexus of food-energy-water?

* How do we promote use of system science and
decision support tools?

e How do we create effective business-government-
public collaborations and innovation in investments

Source: Dr. Alan Hecht, EPA — recent Megatrends — Food, Water, Energy Nexus webinar
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Engineering Extension and
Food?

Kansas State University

® College of Engineering

® Engineering Extension
® Pollution Prevention Institute (PPI)

Mission - promote sustainability through
environmental education and services to
Industry and institutions. These services include
environmental compliance and pollution
prevention technical assistance.
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Presentation Notes
Mention KHF-funded Dillons food waste project and pharmaceutical waste project


Overview

o Food system basic definitions
o Our local food system assessment project




Food System Basics

o Food System - the sum of all activities
required to make food available to
people.

o What are these activities?




Food System Activities
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Food System Basics

o Community Foods Organizing — the process of
bringing together a variety of stakeholders to
reshape a local food system that is more
responsive to the needs and assets of a
community. The goal of that organizing will
o promote a healthier community

o respect, promote, and celebrate the culture of
that community

o seek to improve its economic well-being

—-KS rural center



Presenter
Presentation Notes
The Kansas Rural Center (KRC) recently (2014) completed a three-year “Community Food Solutions” initiative that resulted in a publication, Feeding Kansas: Statewide Farm & Food System Assessment with a Plan for Public Action. The statewide food system assessment came to the following conclusion:
In a state that prides itself on “feeding the world,” we currently struggle to adequately feed and nourish ourselves. As a leader in global food systems, Kansas’s local food system can and should provide a model of well-being and success for others. 
(http://kansasruralcenter.org/wp-content/uploads/2014/11/0-Feeding-Kansas-KRC-2014.pdf)



Food System Basics (cont.)

o Community Food Assessment — I

collaborative and part|C|patory process that
systematically examines a broad range of
community food issues and assets, so as to
inform change actions to make the
community more food secure. s ural center

o Food Security —a condition in which all
community residents obtain a safe, culturally
acceptable, nutritionally adequate diet
through a sustainable food system that
maximizes community self-reliance and social
jUStlce —KS rural center




Food System Basics (cont.)

o Local Food — no consensus on a definition

o Transported less than 400 miles
o Within the state in which it is produced

o Farmers selling directly to consumers or to
schools

-Www.ers.usda.gov

o Food Hub - a centrally located facility with a
business mgt structure facilitating the
aggregation, storage, processing, distribution,
and/or marketing of locally/regionally
produced food products -uspa awms




Our Local Food Project

o Planning grant - USDA Agricultural
Marketing Service’s Local Food Promotion
Program (LFPP) - 2014

o Project title — Assessment of the Salina
Area Food System

o One-year project, $25,000




Goals

o Assess local (Salina/Saline County) food system

o Facilitate a community planning process that
assesses the Salina area food system and find
solutions to increase participation in the
aggregation and distribution of local foods

o Explore options for connecting low-income
neighborhoods with local food sources

o Increase participation in Prairieland Market and
Kitchen 4 Hire




Objectives

o Build a steering committee (Salina Area Local
Food Task Force)

o Identify who should be at the table

o Meet with identified local-foods stakeholders
o First meeting - “Meet and greet”

o Second meeting — 6 hr workshop using
FEAST model (discuss Food Education
Agriculture and work towards Solutions
Together) model - Identify food system’s

needs
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ODbjectives (cont.)

o Select up to three priority strategies from
the local-foods stakeholders analysis and
formulate plans for addressing them.

o Conduct an analysis of Prairieland Market
and K4H to develop short-term and long-
term strategies for increasing
participation.
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Presentation Notes
Discuss PLMkt and K4H here
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Steering Committee- Original
Salina Area Local Food Task Force

o Prairieland Market
o Kitchen 4 Hire (provided match)

o K-State Salina (provided most of the
match)

o NSCD (because of Priority Area: low-
iIncome/low food access)

o Kansas Rural Center

o K-State Center for Engagement and
Community Development
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Build a steering committee
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Steering Committee- Newer
Salina Area Local Food Task Force

o Salina Area United Way

o Kansas Department of Health & Environment -
Bureau of Health Promotion

o Live Well Saline County Coalition (Kansas Health
Foundation healthy communities initiative)

o School board member

o Thelander Acme Farm

o Salina’s Farmers Market

o Moss Treescapes and Nursery/Peony Acres
o Summit Ventures
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Build a steering committee


ldentify Stakeholders

o Created extensive list
o Producers
o Processors
o Distributors
o Buyers
o Waste managers

o Invited stakeholders to Meet and Greet -
one-on-one invitations

o Invited panelist representing food system
o Mapped food system
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Presentation Notes
Wrote script
Made phone calls in addition to emails
Attendees at the first event learned from a panel that represented each core category of our local food system, simplified with the following titles: growing, processing, distribution, cooking & eating, and waste. At both events, 10 maps (30”x 40”) were displayed on easels that showed the five food system categories, one map at a “Salina” scale and its pair at a “north central Kansas region” scale. Attendees were asked to check locations of the entities identified in the categories and add missing entities to the map.



A Community Foods Organizing Event

Appetizer Buffet
Meet, Greet, and Eat - LOCAL!

Cheese
Janvary 2%, 2015 Joson Weibe Dairy, Durham, k5
5:30-7:00 p.m. Sun-dried Tomato Dip
C&C High Tunnel Farms, Chris and Christi Jonssen, Soondia, K5
SUPPORT - Policy Spaghetti Squash Fritters with Srracha Mayonnaise
S‘I’STEM Makers sguosh from Saline County Produce, fohn Ratzlaff, New Combrig, K5

Omions from Lucy Alexander, Gypsum, K5
Eggs from Thelanders' Acme Faorm, John and kellie Thelander, Soling, K5

Government Butternut Squash Vichyssoise
Agendies Sguash from Saline County Produce, John Rotziaff, New Combrio, K5

owmions from Lucy Alexander, Gypsum, K5

Commumity
Advocates

Whole Wheat Crackers with Rosemary

Whole Wheat Crackers with Za'atar
Whole wheat fTour from Heartiond Mill, Maorenthal, K5

inud system

lements to
integrates &l , Lavender lced Tea

Prairie Lowender Form, Miks Neustrom, Bennington, K5
Coffee
tron Street Cojfffee Roaster, Carla Mahon, Soling, K5

Trade Technical

Assodation Service
Providers Beverages to Purchase
Local Brewed Root Beer
Big john's Brewery, Saling, K5
Local Brewed Beer
Big john's Brewery, Saling, K5
Funders & Educators & Blue Skye Brewery, Soling, K5
Lenders Researchers Local Wine
smoky Hill Vineyards & Winery, Soling, K5

- Food System sincere thanks to the those who made the free local food appetizers possible:
The sum of all activities required to make food available to people. +  squash was generously donated by salina County Produce, John Ratzlaff.
< # Funding for food was provided by Kansas alliance for Wwellness.
Community Food Aszzessment + Prairieland Market chefs and sous chefs:
A collaborative and participatory process that systematically examines Mancy arnoldy, Ruth Cathcart-Rake, Claire, Ruby and Sarah Crews, Paula Fried, Amy,
a broad range of community food issues and assets, so as to inform Hannah and kate Hemmer, Martha Rhea, Donna Sandberg,
change actions to make the community more food secure. Melanie Sanders, Heather Smith, and Allison Stuewe

# Sacred Heart High School students who served and bussed tables




Program Agenda

Look over the maps and get a picture of our local food system.

5:30 pm Begin Meet, Greet, and Eat
Enjoy food, beverages, and socializing.

Verify or mark your orgamization’s name and location
on ane of the maps. Who else should be added?
Mauop facilitators can help you find the right map.

Write detailed comments on your card.

6:10-6:40 pm Food System Panel

Welcome
lamie Bremen, Kansas Department of Health and
Environment, Bureau of Health Promotion

Facilitator

Myles Alexander, K-5tate Center for Engagement and
Community Development

Panelists
GROWING: Don Wagner, Wagner Organic Farms
PROCESSING: Danny Williamson, Krehbiel's Specialty Meats
DISTRIBUTIOM: Mike Soetaert, Prairieland Market
COOKING/EATING: Cindy Foley, USD 305
WASTE: Ron Rouse, City of Salina

. 6:40 -7:00 pm Wrap Up
Turm in your completed card at the registration table to have
yaur name included in the drawing for the gift bosket.

- ——

- . e 33 as

- =~ Salina Area Local
Food System

/0 I\ DA
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Presentation Notes
attended by 180 individuals, was a meet-and-greet to inform stakeholders of our project and to get input on barriers, benefits, and possible solutions
Attendees at the first event learned from a panel that represented each core category of our local food system, simplified with the following titles: growing, processing, distribution, cooking & eating, and waste. At both events, 10 maps (30”x 40”) were displayed on easels that showed the five food system categories, one map at a “Salina” scale and its pair at a “north central Kansas region” scale. Attendees were asked to check locations of the entities identified in the categories and add missing entities to the map.
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Presentation Notes
Responses were obtained from 66 cards with 33 (50%) comments having to do with needing a “distribution system or cooperative;” “connecting growers with buyers;”” providing variety” and “year round access to local food;” and “consistent supply.” Of the 66 comment cards, 19 (29%) had to do with opportunities for improving, expanding, or increasing the number of farmers market in Salina. (Salina has one seasonal farmers market with typically less than 10 vendors.) Comments were sorted into 12 topics including advocacy, big vision, education, environmental, expand market, expand production, food access, healthy nutrition, innovation in distribution, networking, organic/non-GMO, and processing.


-
Second Meeting

Salina Area

. Local Food System Assessment
o Six-hour workshop March 10,2015

o Oregon Food Bank’s FEAST
model (discuss Food Education SuProRT i
Agriculture and work towards ~
Solutions Together) - Identify bvocas posioing
food system’s needs

o Panel presentations .-h._m.ﬂ. l

food system

&
o Food insecurity e IS ng
o Food waste . e
o National farm to retail e i
o Local farm to retall

o Policy
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Presentation Notes
At the second workshop, in addition to learning about food system basics, a five-member panel educated participants on topics including food policy, food hub/coop, food insecurity, national farm to retail market, and food waste.  At both events, 10 maps (30”x 40”) were displayed on easels that showed the five food system categories, one map at a “Salina” scale and its pair at a “north central Kansas region” scale. 


A Community Foods Organizing Event

Salina Area

Local Food System Assessment
March 10, 2015
3:00-9:00 p.m.

SUPPORT Policy
S‘I"STE i Makers

_fDl:ld S}FS'I:EI'I'I

Funders & Educators &
Lenders Researchers

Six-hour Workshop

Agenda

2:30-3:00 pm - Registration
Snock provided
3:00-3:10 pm - Welcome & infroductions [Bark Goods)

3:10-3:30 pm - Food system basics [2orio)

3:30-4:40 pm - Panel [Myles Alexander moderator)
Food insecurity: Kathy Jackson, 5alina Emergency Aid/Food
Bank

Waste diversion/food waste recovery: Mancy Larson, K-5tate
Pallution Prevention Institute

MNational farm to retail market: Jerry Taylor, former Dillons
manager

Food hubs-local farm to retail: Leon Atwell, High Plains Food
Coop
Policy: Eileen Horn, Douglas County Sustainability Coordinator
4:40-5:00 pm - Food system maps [Brenda Guiiemez)

E£:00-6:00 pm - Prioritize issues [Jamis Bremen, Barp & Myles)
Small group discussion

&:00-6:45 pm - Dinner [Proriziaond Markst)

&:45-8:45 pm - |dentify solutions to issues Ay & Bario)
Small group discussion

8:45-9:00 pm - Next steps [Barp & Myles)




i EE

Second Meeting- Workshop

o Small group discussions - topics identified
at Meet and Greet

o Report outs
o Voted to identify priority issues g /S
o Big vision o Networking e
o Environmental o Processing @&
o Education o Supply &

o Food access demand
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Presentation Notes
At the professionally facilitated workshop, participants discussed the topics of interest identified from the comments at the meet-and-greet event and additional topics of interest identified at the workshop. Small discussion groups were formed around the topics, and after discussion, participants voted on the issues with which they were most concerned. Small groups were then formed around the seven priority issues (big vision, environmental, education, food access, networking, processing, and supply and demand) to discuss and identify potential solutions.


Second Meeting- Workshop

o Ildentify solutions
o Second round of small group discussions

o Report outs




o

Dinner Buffet Menu

Enchiladas
Ereen Chili Chicken or Acom Squash Black Bean
Garden Salad * Chips and Salsa * Choice of Dessert
Lavender lced Tea » Coffee = Water

Chicken from Thelonders' Acme Farm, lohn & Kellie Thelander, Soling
Lgquash from Safine County Produce, John Ratzigff, New Combrig
Tomatoes from Dwight Goge, Assarig
Tortillas from Tortilla King, Moundridge
Greens from C&C High Tunnel Farms, Chris & Christi Jonssen, Scandia
Tea from Prairie Lovender Farm, Mike Neustrom, Bennington
Horey from Rainbow Honey Farm, Gaory J Reynoids, Concordia
Cream from Thelanders' Acme Farm, John & Kellie Thelander, Saling

Workshop Local Food Dinner
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Salina Area Food System
Assessment Results

o Need for a food advisory board/food
policy councll

o Need for a food hub or food cooperative
o Need for education

o Need for changes to current Salina’s
farmers market



Presenter
Presentation Notes
Need to better connect local growers with local consumers
Demand for local foods needs to be driven by MARKET and POLICY


Possible food access sol’ns

o ldentify drop-off locations (besides Food
Bank) for excess produce from resident
and community gardens

o Aquaponics and hydroponics in schools
serving low income

o Fruit tree gleaning
o Walking orchard
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Contact Information:

Barb Goode

K-State Engineering Extension
barblj@ksu.edu

—— 785-452-9456




Food Recovery and
Diversion Projects

I May 2015; K-State Pollution Prevention Institute



Food production and resource use
N

0 Getting food from the farm to your plate uses 10% of
U.S. energy, 50% of U.S. land, and 80% of all freshwater
consumed in the U.S.

0 40% of food in the U.S. goes uneaten
($165 billion/year).

1 One in six Americans doesn’t have access to enough food.

Sources: National Resources Defense Council August 2012 issue paper ( )
www.feedingamerica.org /hunger-in-america/


http://www.nrdc.org/food/files/wasted-food-ip.pdf
http://www.nrdc.org/food/files/wasted-food-ip.pdf
http://www.nrdc.org/food/files/wasted-food-ip.pdf
http://www.nrdc.org/food/files/wasted-food-ip.pdf
http://www.nrdc.org/food/files/wasted-food-ip.pdf

2012 MSW composition in Kansas

Wood, 0.81% _HHW, 0.57%

Medical waste,

0.50% —

-Waste, 0.17%

Non-distinct,

- I 2.95%

Glass, 3.84%

Metals, 4.39%

Textiles/rubber/
leather, 5.45%

Dec. 2013 KDHE Adequacy of Waste Reduction
Practices in Kansas



http://www.kdheks.gov/waste/reportspublications/AdeqWastePractices13.pdf
http://www.kdheks.gov/waste/reportspublications/AdeqWastePractices13.pdf
http://www.kdheks.gov/waste/reportspublications/AdeqWastePractices13.pdf
http://www.kdheks.gov/waste/reportspublications/AdeqWastePractices13.pdf

Food reduction opportunities

Food Recovery Hierarchy

Source Reduction

Feed Hungry People

Feed Animals




Two projects
N

11 Food Recovery Challenge meets Rural Kansas

O One-year project funded through USDA grant

0 Food Recovery Challenge (FRC) feeds Sedgwick
County Hungry

O Two-year project funded through Kansas Health
Foundation



USDA project
N

0 Worked with nine schools, institutions, and businesses

0 Focus area was southeast KS (worked w/ several throughout KS)

0 Developed resources to assist in food-waste reduction efforts

Reducing and Recovering Surplus Food*

Burplus food can be boneficially used in a variely of ways. The food recovery
hinrnreiny pricefizes mathods of mdusing lood wasis.
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Kansas Health Foundation project
—

Title: FRC feeds Sedgwick County Hungry

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

A partnership between the storesinthe .~ 7%
Kroger family and local food banks that l\ f
benefits hungry people in our communities, ~———~"



Presenter
Presentation Notes
The program will work closely with grocers and with existing feeding program resources to ensure the donated food is delivered and used in time to promote the best nutritional value for the populations it serves.



FRC feeds Sg. County Hungry (Year 1)
B

0 In first year of two-year project, placed intern at two
Dillon's grocery store locations in Wichita

O Owned and operated under Kroger

O Already donating some food; worked with PPI to
improve and quantify source reduction efforts and

food diversion

FOOD STORES®
-

Kara Hall, civil engineering student at KSU



Presenter
Presentation Notes
Project overview:
Work with Sedgwick County grocery chains to identify food waste that can be donated to programs that feed the hungry.  The program will work closely with grocers and with existing feeding program resources to ensure the donated food is delivered and used in time to promote the best nutritional value for the populations it serves.

The objective of the summer 2013 internship was to reduce the amount of excess food and food-related product being sent to the landfill from two stores in Wichita. Through observation, data collection, and analysis areas of opportunity for both source reduction and food diversion were identified in each store. 



Transfer Station June 6th, 2013

Cornhusks account for a
large amount of waste

Large amounts of produce
found in trash

Approximately 30% of
waste was organics


Presenter
Presentation Notes
As you can see from this slide, Kara estimated (with help of Waste Management) about 30% of the waste was organics, with much of that corn husks.
Based on WM reports from previous years, 30% of disposal costs at one store cost about $3600 and about $1800 at the other store.

Waste audit showed that trimmings, rinds, etc. (not lost revenue) made up about 300 lbs out of 1536 lbs (about 20%)


Year 1 projects
N

Year 1 projects at Dillon's
O Bakery (bolillo rolls and donuts)
O Produce (“Perishable Donation Partnership”)
O Deli (rotisserie chickens)
O Grocery (eggs)

0 Corn husks to new zoo


Presenter
Presentation Notes
After the waste sort, Kara’s objective was to first identify over production and source reduction opportunities and then identify whether excess food could be donated to the Kansas Food Bank or nor not.  

Bakery: department that had most opportunity for source reduction. Donuts made fresh each day and placed in bulk day. Both stores were throwing away whatever was left at night (because left out and anyone had access to it). Recommended they package up donuts at end of night and mark them down, so they wouldn’t have to be thrown away. One store saw increase in sales of 300 donuts/week. Major opportunity was bolillo rolls. Sold in bins required to be fresh each day, and packaged up and sold after being in bins. One store sold about 1,200 rolls/week and only losing about 90 rolls. Other store sold about 640, but lost about 430.  Recommended bolillo rolls be produced using the computer-assisted program. 


In produce department at one store, generated 1000 lbs of excess product in a 3-day period. Due to lack of using computer-assisted production (and very high produce standards). 

By the end of the summer, both stores diverting about 30 lbs/day to Kansas food bank, etc. What was left were items (cut fruit, bagged salads, etc.) that couldn’t be donated to people, but could be donated to animals. Set up partnership between one store and Tanganyika Wildlife.  They come and pick up food each day.  West store donating about 100 lbs of product to Tanganyika each day. Only items still being thrown away at end of the project were corn husks.  

Not as much excess waste in grocery section (due to expiration). Major source of waste here were broken eggs. State regs mandate that if one broken egg is found in carton, entire carton has to be thrown away (even just a tiny crack). Main reason they were being broken was due to damage during shipping. Dillons planned to implement new shipping/stocking process at end of year to reduce breakage (incorporate plastic crates into shipping). Then the crates would be “broken down” and remain on shelf, to further reduce breakage. 

Deli – heavily relied on the computer-assisted ordering program.  One area they didn’t use this for was in the hot cases (fried chicken, mashed potatoes, etc.). Based on having the case filled and kept full until after lunch. Then they would scaled back and fill back up at dinner. At end of the day, they were marking things down, but some nights throwing away as much as 45 lbs of food from one hot case in one store. 

Rotisserie chickens – they did use tracking system to try to predict how much chicken to prepare. Over-production was costing about $20,000 at one store and $10,000 at another. Kara recommended using “Second Chance Program,” to turn this into other items, such as pulled chicken or chicken salad.  


Year 1 results
B

Summary of 2013 intern recommendations for Dillons

Project description Annual estimated Annual estimated Status
environmental impact cost savings
Grocery 2.7 tons $2,058 Planned
Produce 36 tons $2,863 Implemented
Bolilo Rolls 2.5 tons $14 202 Implemented
Donuts 2.1tons $9,079 Partially Implemented

Deli 5.4 tons. $29 955 Recommended
Total savings * 48.7 tons $58,157
GHG reductions * 33 metric tons CO2e



Presenter
Presentation Notes
Dillons acted on many of the recommendations made by Kara. 

Kara’s findings and recommendations at two store caused the waste management and “shrink team” to look into and implement a region wide program that collects food that can not be donated to human, to be diverted to animals.  Dillons has hired Quest (http://www.questrecycling.com/food_services_organics.shtml) to pick up this third waste stream region wide.  For a short time in late 2013 and 2014, food waste from the NW Kansas region was going to a methane digester. Of the 53 stores, all but one store (Store 98) divert their organic material to area feedlots.   Store 98 diverts to a compost program to maximize their diversion rates to achieve zero waste.  From Oct 13’ through July 14’ Dillon stores have diverted over three million pounds of food waste through the Quest program.   For a short time in late 2013 and 2014, food waste from the NW Kansas region was going to a methane digester.



Year two — Bintou Bayo
N

0 Dillons - Food Recovery Challenge

1 Main Focus

® Produce

u Bakery

m Deli

® Dairy

® Meat & Seafood

0 Goals

m Identify source reduction opportunities.

® Maximize food donations to the Kansas Food Bank.

® Increase food waste diversion program.


Presenter
Presentation Notes
Also focused on perishable food departments (at two different locations
Increased Quest’s food waste diversion programs- sends waste to animal feed lots


Produce
B

1 Source Reduction

® Reduce soup options from four to two
= 50% reduction — 1,460 Ib./year

® Implemented immediately



Presenter
Presentation Notes
Implemented intern suggestion -Went from 4 soups in 6 qt pot to two soups in 4 qt



Bakery

11 Food Donations to the Kansas Food Bank (KFB)
m Food diversion to the KFB increased by 87%

Projected annual redistribution to KFB

Store - North 23,360 Ibs.
Store - South 10,220 lbs.
Total 33,580 lbs.
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Presenter
Presentation Notes
Not as many source reduction opportunities here, so focused on redistributing excess food to KFB.  Pictures are one day’s worth of food waste from one store…previously much went to garbage disposal. 

Due to lack of communication, even though a procedure was in place…bakery department wasn’t participating.  Bintou assisted in retraining associates on guidelines of perishable donations partnership and set up a designated area for the KFB, to make access easier.  There is now a web-based module on Dillons site that will help train future employees and keep program going. 




Deli
B

1 Source Reduction
m BBQ baked chicken & baked chicken

®m Recommended reduce production by 50%
» Not eligible for KFB or Quest

w If implemented, 1 tons of waste reduced.

g.



Presenter
Presentation Notes
According to food safety guidelines, hot food from deli isn’t available to donate. Throwing out more than they were selling.  
Implemented suggestion immediately (0.9 tons of waste)



First Week’s food donations to KFB:
26 crates of milk — 111 gallons



Presenter
Presentation Notes
Again, not as many opportunities for source reduction. Before Bintou’s work, dairy department not donating short-dated or marked-down items. With relaunch of program, dairy dept. at both stores started donating. 

Milk has two expiration dates…first is the one when milk has to be pulled out of refrigerator and the other is the one where the milk goes “bad.” So Dillons uses the first date. Also freeze the milk for KFB. 

Chicken, for example, is marked down, and then the day before the chicken expires, they freeze it, so that KFB will pick it up.   


Water conservation

1
1 Reverse Osmosis System

® Malfunctioning; leaking water to floor drain

® Reported and resulted in water savings of 1.1 million
gallons o :

® Found similar problem at another store

0 Thawing practices for deli & Chinese kitchen

® Recommended refrigerator thawing

m Conserve 210,240 gallons of water/yr.
® Implemented immediately



Presenter
Presentation Notes
To thaw frozen food items, they were running water over food item for average of 2 hours/day. Now moving to refrigerator a week in advance to give item enough time to thaw. 


Year 2 results
B

ISummary of 2014 P2 intern recommendations for Dillons Food Stores

Project description Annual estimated Annual estimated Status
environmental impact cost savings
Deli BBQ Baked Chicken 0.5 tons $3,500 Recommended
Deli Baked Chicken 0.4 tons $2.300 Recommended
Deli Small Sides 1.4 tons $6,000 Implemented
Produce 26.6 tons $14,000 Implemented
Bakery 12.8 tons $1,000 Implemented
Water 1,300,000 gal $7,000 Implemented
41.7 tons waste diverted
Sl 1.3 million gallons of $33,800
water saved
GHG reductions 67.2 metric tons CO2e (MTCO,E)



Presenter
Presentation Notes
Dillons has software to predict sales, but it’s never fully inaccurate. Everything that is thrown out is “scanned,” so that it’s sort of a self-learning program. Sometimes, new employees don’t follow guidelines of the purchasing software.  

They do have a “shrink team” responsible for monitoring progress of waste….to monitor what’s going on and resolve any issues that come up. 

Sent to different stores than Kara, but Kara’s findings were implemented in all stores in the region. 

There are about 80 stores in the region…most of recommendations will be implemented across the region. For example, one of Bintou’s water-savings recommendations was looked at throughout region and found that one other store was having the same issue. 

Bintou made sure that there were “champions” at each store, in order to make sure that donations would continue, etc. They are looking into appointing a person responsible for making sure donations continue. 



Discussion Questions

-*
0 Are government an usiness

effectively anticipating and
responding to emerging trends in an
effective manner? | }

7 What science and innovation is
needed to address the nexus of
food-energy-water?

0 How do we promote use of system
science and decision support tools?

0 How do we create effective business-
government-public collaborations
and innovation in investments

Source: Dr. Alan Hecht, EPA — recent


http://securityandsustainabilityforum.org/megatrends-the-food-water-energy-nexus-6568

Questions or suggestions?
B

Environmental Hotline:
800-578-8898 . — s —
www.sbeap.org :

sbeap@ksu.edu

Barb Goode:
barblj@ksu.edu

Nancy Larson:
nlarson@ksu.edu

, @sbeap.org



http://www.sbeap.org/
mailto:sbeap@ksu.edu
mailto:barblj@ksu.edu
mailto:nlarson@ksu.edu
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