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Willlams College Dmmg Holls

Self-op

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

2200 students
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These rfems

RASI

Please put all Non-
wte in the bins
TRASH"

Please put Fo e and

1 1 the bins labeled
COMPOST




LeanPath

Automated food waste fracking
system

Willioms and LeanPath lean Path 0

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 piloft
program
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IMAGE: FOOD: Rice
WEIGHT: 2.0

COST: $1.10

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




LeanPath Online
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Improvement

Mission Pre-Consumer Waste 2014-2016
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Importance of Tracking Post-consumer

Met Weight (| bs)
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Mission Post-Consumer vs Pre-Consumerin 2016
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Conec’ring Data with Experiences

Ve

Daily Sustainable Satistics

Date: ° 11/18/2016

Meals Served: 779 10N
Post Compost: 253  lbs. P
Last Weeks Pre(ompost: 5 G ’ @ ®

Averagc 'ompos

. ®
' Last Weeks
Average Com
post
.27 lbs. e

Per Person

Williams
Dining

ning



Challenges of Deciphering the Data

Still very early to make any definite conclusion
O Have only had data since 2014
O Do not have a baseline yet
Dining staff still getting used to the tool
O Facing problems such as unclear or unnecessary labels
No way of tracking when the system is offline
All food waste not necessarily thrown out in dining halls
O Tokeout
O People throwing out food in tfrash sometimes
Different dining halls have different challenges and advantages
O Different menus and programs, kitchens
Using data meaningfully



Contact Information

Ang Sherpa
0O as32@williams.edu
Joey McClain
Ojm22@williams.edu
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