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Media Release




    Wednesday, 16 December 2009
Food Waste Challenge 
Business often thinks producing uncontaminated organic waste is in the too hard basket. However, the early results from BTL’s Food Waste Challenge is busting that myth. 

Participating BTL partners are in hot competition to produce uncontaminated organic waste in the Wingecarribee Shire.

BTL, www.btl.net.au in partnership with Wingecarribee Shire Council (Moss Vale Resource Recovery Centre (http://www.wsn.com.au/ ), are working with Moss Vale Services Club http://www.thesouthernhighlands.com.au/community/clubs/moss-vale-services-club, Moss Vale Golf Club http://www.mossvalegolfclub.com.au/  and the adjacent Dormie House http://www.dormiehouse.com.au/   to produce uncontaminated organic waste from their busy kitchens.

The project will last 10 weeks until the week of January 11, 2010 and involves staff behaviour training, a change in bins and pick up times, and a competition. 

Resource Recovery Centre and BTL will be working closely with the business partners.  The businesses are visited fortnightly and the Resource Recovery Centre audits random samples from the food waste skips to determine the contamination scores.

The aim is to collect food waste with no plastic, paper or other contaminants. This uncontaminated food waste could then, in the future, be processed by a composting facility, worm farm or digester. 

According to Nina D’Arcy, Education Officer at the Resource Recovery Centre, this is a trial to test the practical application of both food waste separation and keeping the food waste contamination-free.  Contamination can cost time, money and product quality in the processing of food waste, so eliminating this problem is a stepping stone towards a food waste solution. 
For the participating businesses, it is also far easier to establish systems and behaviour change than to have to juggle these changes as well as a food waste processing system (like composting, vermiculture or digester). 
“Once the behaviour and systems are in place, then discussions can be made regarding on or off-site processing options,” she said.

The clearly labelled 45 litre bins are generally placed next to non organic bins –it was envisioned this could increase the ‘mistake’ factor but is essential for an efficient kitchen. In fact, whatever their position, the bins are being used correctly with early audit results being labelled as ‘near perfect’ by Nina.

The clearly labelled skips in the loading docks are collected twice a week, to prevent odour and load issues.  There is generally no odour around the bins, even though some of the food waste bags are broken inside them, as they have sturdy, well-fitting lids. 

Presently, a large percentage of food waste collected by commercial providers from local businesses ends up in landfill and generates greenhouse gas emissions as methane. In the trial, the food waste is being taken to WSN Environmental Solutions’ Macarthur Resource Recovery Park in Narellan and processed with other mixed waste at their Ecolibrium™ Mixed Waste Facility to generate green electricity and fertiliser. http://www.wasteservice.nsw.gov.au/dir138/wsn.nsf/Content/Facilities_Jacks+Gully+Facility 

BTL subsidized both the collection of the waste and produced a series of educational stickers and posters, with a five year lifespan. The Resource Recovery Centre has provided the staff training and the auditing for 10 weeks, the external skips and collection.

At the end of the 10 week trial the club with the best track record in both percentage of food waste recovered in relation to total mixed waste produced and record of zero contamination will win a prize. Nina says, “I am in no doubt that it is the managers and staff who have helped to make this trial successful – their commitment and dedication is appreciated - they have all done a great job!”

ABOUT BTL
Business Treading Lightly (BTL) is a $2 million urban sustainability grant program which was awarded in July 2007 to the Southern Councils Group (SCG) from the State Government’s Environmental Trust and is being managed by the Southern Councils Group on behalf of a partnership between all 7 member councils of the south coast region.

The program is designed to help businesses recognise cost savings through more efficient use of water, electricity and waste, be innovative, become better environmental managers and address increasing community expectations. Businesses are also encouraged to network with other program partners to share their experiences.

The Food Waste Challenge at home: Why not try it at home? The Resource Recovery Centre sells compost bins ($35) and worm farms ($66 without worms and $100 with worms) and bags of worms ($38) at the Reviva! shop at the Resource Recovery Centre which is open Monday, Wednesday, Friday and last Saturday of every month.
 

The Resource Recovery Centre Education Officer runs worm farm and compost workshops for school and community groups, at Sustainability events and for the general public during International Composting Awareness Week and at other times of the year as required.

Also in this media pack: Food Waste Challenge Guide (PDF), Worm Farming Guide, Easy Composting Guide, FAQ
MEDIA CONTACT: Lynelle Johnson 0408360084 or ljohnson@btl.net.au 
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