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Food Waste
● Americans waste roughly $165 Billion of food per year

○ That translates into about $2,000 of waste per capita

● Waste is inherently inefficient
○ Waste represents an opportunity cost of unused resources

■ Waste is a loss of energy, money, time, and other resources used in production. 

● Consumers are responsible
○ We studied the waste of final products (cooked/pre-prepared foods)

■ With efficient production and distribution methods, it is the job of consumers to reduce 

food waste.



Food Waste
● Wasted Food on College Campuses

○ College Campuses can act as an effective test bed for mitigation strategies

■ The dining halls and other buffet style food producing outlets can be inherently wasteful 

simply because they are producing for thousands of individuals.

■ University dining organizations have relatively perfected the production amounts per day 

per person, however students tend to waste what they may take. 

○ The reduction of waste now again falls on the shoulders of the consumers, in this case: the 

students.

○ Many other Universities have performed studies on food waste to either alter production 

techniques or to inform students on their actions.  



The University of Maryland
● UMD has three dining halls on Campus:

○ North Campus Diner

○ South Campus Diner

○ 251 Dining Hall

● As a whole:
○ The University serves roughly 100,000 meals per week

○ Spends roughly $200,000(+) per period on meat products alone.

○ Runs a net cost of operation ranging in the $1,000,000(+) region when operating expenditures 

are included in a cost summary.

➢ Clearly, with those types of figures, waste is expensive. 



251 Dining Hall 
● Located on North Hill

○ The Denton Community is filled mostly with first and second year students attending the 

University of Maryland.

■ Other users of the dining hall include dining hall staff as well as other visitors and 

university staff. 

● Relaxing Atmosphere

○ The open space concept of the hall encourages a more relaxed atmosphere than other dining 

halls.

■ Users desire a calm, relaxed, and efficient dining experience when attending 251.

● Times

○ The diner has a very selective schedule as to when it is open

■ Mon-Fri from 11-8:30

■ Sunday 11-8:30

○ These times cause less people to come in on a daily basis when compared to the other dining 

halls on campus.



Interviews
● Through different discussions with Chef Rob and Ms. 

Tjaden we were able to gather a lot of different 
information that has helped us with our research. Through 
Ms. Tjaden we were able to look at different waste audits 
that have been conducted by  other groups. Through this 
we were able to get a good feel for the project as a whole 
and make our own revisions to the process that we 
thought were necessary. Chef Rob provided us with 
numbers, showing us how much each plate is worth , and 
the weekly cost of food.



Research
● Food Waste Audits at other Universities 

○ Food Recovery Network at Willamette University

■ Conducted a food waste audit as part of their “Weigh your Waste” 

■ This particular study found “Overall, 140 pounds of food were wasted, which translates to 

over 110 meals worth of food discarded by about 700 students that came in for dinner” 

(Raunchwerk).

○ Food Waste Audit on Runk Dining Hall, University of Virginia, 2011

■ On average 1.56 ounces of food waste per person 

■ Surveyed individuals to find reasons for the waste:

● 65% under-satisfying taste

● 28% took more than they could eat

● 7% wasted food they had been served by staff



Joke



251 North Food Waste Audit
● We gained valuable knowledge regarding how to perform a food waste audit 

through our research.
○ Similar to the University of Virginia Audit we:

■ Set up two tables (courtesy of 251) in front of the conveyer belts where students 

place their plates, silverware, and 

■ Collected uneaten food scraps from students as they came to put up their plates. 

■ We divided the scraps into three categories

● Carbs

● Veggies

● Meats and Dairy

■ At an average 45 minute intervals, we weighed each bucket and recorded the time of 

the weight. 



251 Food Waste Audit Cont.
● We performed our waste audit for 

two days.
○ 11am-8pm on April 18th and 19th 2017

■ April 18th was “wing night” at the 

dining hall:

● Chicken Wings were served 

that evening from 5-8:30.

○ A clear uptick in amount 

of napkins used was 

observed



Data

Time: Carbs Protein Produce 

12:00 1.5 1 1

13:44 20.2 10.4 13.9

15:00 8.3 4.3 4.3

17:24 16 8 9

18:52 16 15 10

19:43 13.5 9.6 5

20:05 4.5 3.3 3.5

TOTALS 
(lbs) : 80 51.6 46.7 178.3

Time Carbs Protein Produce

0:37 15 9.5 9

13:55 17.5 9.5 13.5

15:00 8 6.5 5.5

17:00 16.5 6 12.2

18:30 17.9 6.5 8.5

20:00 27 11 13.6

TOTALS: 101.9 49 62.3 213.2

Tuesday 4/18/2017

Wednseday 4/19/2017

Weight of Waste (lbs.) over Time Weight of Waste (lbs.) over Time



ANALYSIS



ANALYSIS
Reasons:

Taste 23

Full/Had too much/ 17

Time 2

Total 42

● Undercooked

● Stale

● Too much bread

● Dry



Plan of Action 
● Individuals, mostly  students are the problem 

○ Prototype: Dining Hall staff will measure daily food waste and write the total, along with the 

amount of people who could have been fed, on a white board for dining hall patrons to see before 

filling their plates which  will create a change in attitude towards food waste and highlight the 

issue. 

■ Americans consume approximately 1.6 lbs.  of produce  per day, 2.5 lbs.  of animal products 

(dairy, eggs and meat), and 2 lbs.  of grains, sugars, fats and other food products for a total 

amount of 6 pounds per day per person (According to National Geographic’s 2011 Study)

● X= total amount wasted in the dining hall per day

● Y= amount of people who could have been fed by that waste

○ Y= X/6

http://www.nationalgeographic.com/what-the-world-eats/
http://www.nationalgeographic.com/what-the-world-eats/
http://www.nationalgeographic.com/what-the-world-eats/


Closing Thoughts
● The amount of the food waste created by the 251 Diner is absolutely 

unacceptable. As a program that dedicates ourselves to sustainability, it must 
be our mission to limit the amount of food wasted in the future. 

● Our group has worked towards a single goal throughout the semester. The goal 
we have strived for this semester is to develop an initiative to help mitigate 
future food waste in the 251 Diner. 

● Through all of our research and hours of debate, our group is firmly resolved to 
get our proposal approved by the 251 Diner. Agreeing with the 251 Diner on 
the application of our proposal in future semesters will be all the satisfaction we 
need for countless hours of dedicated work. 
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