
FOOD SCRAP 
DEMONSTRATION 
PROJECT

Town of Mansfield



Transfer Station Leaf 
Pile

Presenter
Presentation Notes
In proposal estimate up to 29 cubic yards of leaves; up to 22 tons of food scraps



Compost Pilot
• 43 households
• 4,315 lbs. 

residential 
contributions

• 150 pounds per 
week

• 10-15 
households per 
week



FOOD TOO GOOD 
TO WASTE

Presenter
Presentation Notes
Presentations made to all Mansfield Middle School students – grades 5 -8; 580 students



View
Food Waste – A Story of Excess

Presenter
Presentation Notes
Today we will be discussing the issue of food waste 
View Food Waste – A Story of Excess https://www.youtube.com/watch?v=EwVuz0UJl2A
Length 1:40

Then View National Geographic Food Waste Rebel http://www.bing.com/videos/search?q=national+geographic+food+waste+rebel&view=detail&mid=614C1200F5382484F014614C1200F5382484F014&FORM=VIRE
Length 3:10

Other links to view: 
Food Waste by the Numbers
http://visual.ly/food-waste-numbers
Length 1:13


TedxTalk: How to End The Food Waste Fiasco
http://robgreenfield.tv/tedxfoodwastefiasco/
Length 17:53

https://www.youtube.com/watch?v=EwVuz0UJl2A


HOW MUCH FOOD 
GOES TO WASTE?

Presenter
Presentation Notes
Less than 1 minute

Let’s start by looking at how much food goes to waste.



Consumers waste 40%

Presenter
Presentation Notes
An astounding 1/3 of the world’s food goes to waste and in the U.S it’s even more – 40%
Sources:  
Gustavsson, Jenny, Christel Cederberg, and Ulf Sonesson. 2011. Global Food Losses and Food Waste: Extent, Causes and Prevention. Report for Swedish Institute for Food and Biotechnology. http://www.fao.org/fileadmin/user_upload/ags/publications/GFL_web.pdf.

Economic Research Service. 2010. Loss-Adjusted Food Availability: Spreadsheets. http://ers.usda.gov/Data/FoodConsumption/FoodGuideSpreadsheets.htm.






Presenter
Presentation Notes
3 minutes

Food waste occurs all along the food value chain - from farm to fork.  
For example, food is sometimes left in the fields because it costs more to harvest than what it could be sold for.
Sources:  
Gustavsson, Jenny, Christel Cederberg, and Ulf Sonesson. 2011. Global Food Losses and Food Waste: Extent, Causes and Prevention. Report for Swedish Institute for Food and Biotechnology. http://www.fao.org/fileadmin/user_upload/ags/publications/GFL_web.pdf.

Economic Research Service. 2010. Loss-Adjusted Food Availability: Spreadsheets. http://ers.usda.gov/Data/FoodConsumption/FoodGuideSpreadsheets.htm.






Presenter
Presentation Notes
Food that travels long distances is more likely to perish in route.  
At the retail level, food is wasted when grocery stores or restaurants buy more of a perishable food item than they can sell.  
In rich countries, a greater percentage is thrown away by consumers.  In poor countries, more food is lost during production and distribution.  

Sources:  
Gustavsson, Jenny, Christel Cederberg, and Ulf Sonesson. 2011. Global Food Losses and Food Waste: Extent, Causes and Prevention. Report for Swedish Institute for Food and Biotechnology. http://www.fao.org/fileadmin/user_upload/ags/publications/GFL_web.pdf.

Economic Research Service. 2010. Loss-Adjusted Food Availability: Spreadsheets. http://ers.usda.gov/Data/FoodConsumption/FoodGuideSpreadsheets.htm.






Presenter
Presentation Notes
Larger than needed portions are often served at restaurants.
Sources:  
Gustavsson, Jenny, Christel Cederberg, and Ulf Sonesson. 2011. Global Food Losses and Food Waste: Extent, Causes and Prevention. Report for Swedish Institute for Food and Biotechnology. http://www.fao.org/fileadmin/user_upload/ags/publications/GFL_web.pdf.

Economic Research Service. 2010. Loss-Adjusted Food Availability: Spreadsheets. http://ers.usda.gov/Data/FoodConsumption/FoodGuideSpreadsheets.htm.






Presenter
Presentation Notes
The Middle School tosses out about 50 pounds per day of food waste.






Presenter
Presentation Notes
At home about 25% of the food purchased ends up wasted. Even if the food is composted, it is better to eat food than to throw it in the compost pile.



In one month, 
a family of 4 wastes ...

Presenter
Presentation Notes
1. Looking at the amount of food wasted by households:
2. Estimates for the various food types from a 1995 USDA study are shown in this picture.  This includes both retail- and consumer-level losses and is equivalent to about a # per person per day.  
3. Fresh fruit and vegetables account for the largest percentage of household waste by weight.  Meat is the most expensive portion.  
4. A recent study by the Economic Research Unit of the US Department of Agriculture equates that to just over a $1 per person per day.  For a family of four that’s $1600 a year.  
-------------------------------------------------------------------------------------------------------------------------------------------------
Other fact: The amount of food waste has increased steadily since the 1970’s, one study says by over 50%.  

Sources:  
New York Times

Hall et al, 2009, The Progressive Increase of Food Waste in America and Its Environmental Impact, Plos ONE

Buzby and USDA Economic Research Service, Total and Per Capita Value of Food Loss in the United States, 2012, Food Policy





The World’s Hungry

14

Presenter
Presentation Notes
Is it fair to be throwing out perfectly good food when there are hungry people in our backyard and in the world?







View
Food Waste Food Waste in 
America

Presenter
Presentation Notes
View Food Waste In America, Joey Salads http://www.bing.com/videos/search?q=food+waste+in+america+video&view=detail&mid=96B6CCB290EEB7D3E61596B6CCB290EEB7D3E615&FORM=VIRE
Length 5:24


http://www.bing.com/videos/search?q=food+waste+in+america+video&view=detail&mid=96B6CCB290EEB7D3E61596B6CCB290EEB7D3E615&FORM=VIRE


Weigh School’s 
Lunchtime Food 
Waste

Presenter
Presentation Notes
Bring in the lunch food waste from the day. 
Weigh it.
Divide it by 532 students in the school to get per person lunch food waste.
Multiple total weight by 180 school days.




WHAT WE CAN DO?

View
Tossed Out: Food 
Waste In America

Presenter
Presentation Notes
View Tossed Out: Food Waste In America, start at 20:30 minutes where family is measuring their food waste: http://www.bing.com/videos/search?q=tossed+out%3a+food+waste+in+america&view=detail&mid=DB8391343635D01627CEDB8391343635D01627CE&FORM=VIRE
Length 5:24






http://www.bing.com/videos/search?q=tossed+out:+food+waste+in+america&view=detail&mid=DB8391343635D01627CEDB8391343635D01627CE&FORM=VIRE


Join the Challenge
Here’s how it will work: 
1. You & your family will be provided with a scale and a container to collect 
the uneaten food that goes to waste at home. 

2. For four weeks you will be asked to record the weight of uneaten food, at 
least once per week, but more if needed. 

3. Each week of participation your family will receive tips and incentives to 
help you reduce waste. 

4. Middle School participants that complete the four week challenge will 
have a donation made in their name to Food Share. 



Food Is Too Good To 
Waste
Write down what you are willing to do to cut down on the amount of food 
that you waste.

I promise to 
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