Measuring Food Waste with
LeanPath



Williams College Dining Halls

e 3 main dining halls

O 2 other retail food spots
O Composting at all main dining
halls

e 2200 students e/ i
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LeanPath

e Automated food waste
tracking system
e Williams and LeanPath

O Implemented in all dining halls in 2014

Only recording pre-consumer

In 2015 start recording post-consumer
in one of the dining halls as a pilot
program

Gradual process.

LeanPath &



Kitchen waste ~ What does this tell us...

Mission Pre-Consumer Waste 2014-2016
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Importance of tracking post-consumer

Net Weight (Ibs)
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Start up challenges

e Creating a Baseline

O Gathering data to begin the process.

e Training Dining staff

® Getting used to new process & ideas.

e No way of tracking when the system is offline
® Whattodo..... Aaaaa .... Run for the hills

e Calorizing food waste - not necessarily thrown out

O Hot, Cold, Produce, Meat, Dairy, Breakfast, Lunch or Dinner
O Donations

e Different dining halls have different challenges and
advantages

O Different menus and programs, kitchens

e Using data meaningfully
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Start up challenges
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These items are
COMPOSTABLE
Please put all Food Waste and

11l Compostable [tems in the bins labeled
"COMPOST

These items
TRASH

Please putall Non-Cq
g1t n the bins

STRASH"




Start up challenges

e Creating a Baseline

O Gathering data to begin the process.

e Training Dining staff

® Getting used to new process & ideas.

e No way of tracking when the system is offline
® Whattodo..... Aaaaa .... Run for the hills

e Calorizing food waste - not necessarily thrown out

O Hot, Cold, Produce, Meat, Dairy, Breakfast, Lunch or Dinner
O Donations

e Different dining halls have different challenges and
advantages

O Different menus and programs, kitchens

e Using data meaningfully



Emalil Alerts

~00D WAS TE ALERT

«om LeanPath &=
FOOD: Rice
WEIGHT:  2.0Ib
COST: $1.10

REASON: Overproduction
LOCATION: Mission
OPERATOR: Peter A
DAY/TIME: May1,20178:35F




LeanPath Online
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Sharing the info
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" Daily Sustainable Satistics

Date: 11/18/2016
Meals Served: 779 101 J
Post Compost: 253 Ibs. .0 ® e . h

Last Weeks

Pre Compost; 5

Averag:e ‘ompost

I

.27 lbs.
Per Person

Last Weeks
Average Compost
per Person

Willigms.
Dining
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LeanPath Data

Questions and Comments |




Contact information

Joey P. McClain
Unit Manager
Whitmans Dining Hall in Paresky
Williams College
Williamstown, Ma. 01267
413-597-2889 office



