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Why Does GSU Recycle? 

 Environmental Stewardship 

 Sustainability Leadership 

 University Goals 

 It’s The Right Thing To Do 



Recycling Makes a Difference 
in Georgia & GSU 

 Participation in the recycling 
program has been on a 
volunteer basis. 

 Sustainability Strategic plans 
have led to expansion and 
revisions for our recycling 
program. 

 Reduced Waste Disposal Costs 
 
 



General Campus-Wide Waste 
Composition 

Food Waste 
11.0%

Other 
Compostables 

7.2%

Recyclable Paper 
39.9%

Other Recyclables 
14.6%

Mixed Waste
27.3%



GSU Current Recycling 

 What to Recycle  

 Cardboard 

Mixed Paper 

 Plastic (Bottles/Containers) 

 Aluminum 
 

 

 



Proposed Recycling Program 
Changes 

 Coordinate & Clarify campus  
recycling efforts  

 Bring Uniformity to collection 
 Increase provision of recycling 

containers  
 Brand GSUs Recycling  

 
 



Proposed Changes (cont.) 

 Reporting/New 
Waste Diversion 
Goals 

 Housing Initiative 

 Outdoor Recycling 

 



Non-traditional Recycling 
Collection 

 Ink and Toner Cartridge 
Recycling and Refill 

 Electronics Recycling 

 Move In/Move Out 

 GSU SURPLUS 

 
 

 



Student Engagement 

 Green Umbrella 

 RecycleMania 

 America Recycles Day (ARD) 

 Get Caught Green Handed 



Challenges 

 Contamination 

 Perceptions, Attitudes and 
Behaviors 

 Awareness & 
Communication 

 Special Event Recycling 
Endeavors 
 



Recycling Awareness & Education 
Communication  

Education to campus community 

Recycling Ambassadors 

INCEPT Presentation  

FLC/Honors College Classes 

Presentations in 
Housing/Training RA’s 

Online videos 
 





Questions? 

Contacts: 
 

Laurene Hamilton  
Recycling Coordinator 
lhamilton@gsu.edu 
(404) 413-0804 
 

mailto:lhamilton@gsu.edu




Trayless Dining 
Economic Impact 

Saves on cost of energy, water, detergents and rinse aids 

Eliminates cost of trays 

Reduces food waste removal costs 

 

Environmental Impact 

Conserves energy by eliminating heating water 

Saves water  

Reduces food waste into landfills, incinerators and waste 
water facilities 

Lessens the amount of detergents and rinse aids in washing 
trays. 

 

Pre-Consumer Waste Management 



 

Pre-Consumer Waste 
Management 

 
Trayless Dining 
Social Impact 
•Reinforces university’s sustainability initiatives 
•Contributes to sustainability efforts of the 
community 
•Encourages students and employees to 
participate in sustainability which bleeds over 
into their personal lives 
 

*Many colleges and universities have 
reported an almost 50% reduction in food 
waste when switching to trayless dining. 



Napkins and Napkin Dispensers 
 EasyNap by Georgia Pacific  

 The napkins used at our dining halls and retail 
location are 30% post-consumer fiber and 
have a minimum of 95% recycled fiber 
content, making them great compost 
material.   

 A one-at-a-time dispensing unit reduces paper 
usage and waste.  

 

Fun Fact!  In one school year GSU dining will 
go through approximately 1,048,800 napkins! 

 
 

Pre-Consumer Waste Management 



 

 

Pre-Consumer Waste Management 
Bulk Condiments 
 
•Switched from smaller plastic bottled condiments to bulk condiment 
dispensers. 
•Environmental Impact - minimizes plastic bottle usage and waste. 
•Economic Impact – saves GSU dining $9,084.29 per year. 
•Economic and Social Impact - decreases labor required to marry partial 
bottles together while eliminating a tedious employee task. 
 
 
 

 
Fun Fact!  GSU Dining has used 1,064 gallons of ketchup last school 
year! 



Pre-Consumer Waste Management 

 

 Food prices have increased dramatically in the 
last 5 years and LeanPath has helped to thwart 
those additional costs. 

 Decreased our food cost, reduced our waste 
disposal costs and has increased employee 
engagement, creating more employee efficiency.   

 

Website: http://leanpath.com/ 

We use LeanPath Waste Management System to help control pre-consumer 
food waste. LeanPath weighs all pre-consumer food waste, generates reports 
on results and guides managers and employees on suggested ways to waste 
less. (Example-expired vegetables) 

Results 

LeanPath 



Pre-Consumer Waste Management 

 Less pressure on the overall food systems, specifically farmers, 
smaller carbon footprint, a decrease in fertilizers, herbicides, 
pesticides, fuel and animal feed 

 Reduces waste to landfills which reduces methane and other harmful 
emissions.  

 Social benefits include creating a sense of community and shared 
support towards a common good among employees and customers 
 

• Fun Fact: Compared to November 2009 baseline, to date, our waste avoidance equals 
73,465 pounds of food for Patton Dining Hall.  
 

• Upon its opening in 2011, Piedmont North Dining Hall’s waste avoidance, to date, 
equals 33,500 pounds.  

Website: http://leanpath.com/ 

Lean Path Results 



Recycling 
 GSU picks up all cardboard, aluminum, plastics and paper weekly. 

 SuperSource-Chemical provide reuses containers.  

Post-Consumer Waste 
Management 

Recycling of Cooking Oil 
• GEO BIOFUEL is a socially and environmentally conscious “Greenfuel” 

firm dedicated to providing  energy while protecting the environment 
by using state of-the-art “no spill” technology and making sure all oil 
collected is 100% recycled.  

• The fuel is produced (locally), made from natural, renewable 
resources (vegetable oils, animal fats, cooking oils), making it less 
toxic than table salt and as biodegradable as sugar! 

• Fun Fact! GSU Dining has recycled 26,985 pounds or 3,550 gallons of 
cooking oil last year! 

GEO BIOFUEL 
http://geobiofuel.com/  

http://geobiofuel.com/
http://geobiofuel.com/
http://geobiofuel.com/


Insinkerator and SOMAT 
Eco-Friendly Waste Disposal 

• Typical food waste is 70% water and 30% food 
• Disposers reduce waste by 85%   
• At GSU Dining, both facilities use a SOMAT system to 

dispose, extract and pulp pre-consumer and post-
consumer waste into a confetti like mixture 

  Composting 
• Closed Loop Organics, a leading organic recycling 

company, then picks up the pre-consumer and post-
consumer mixture and delivers the material to 
Wilbro’s Organic Recovery who converts the 
material to compost. 

http://www.closedlooporganics.com/
http://www.wilbrosllc.com/


Eco-Friendly Waste Disposal 

 
In an average year, Closed Loop collects:  

•Patton Dining Hall, 6,500 pounds of food waste 
A little over 3 tons! 

•Piedmont North Dining Hall, 9,490 lbs of food waste 
Almost 5 tons! 

Composting 



Questions? 

Tiffany Loggins 
GSU Dining Hall Coordinator  
tloggins1@gsu.edu 
(404) 413-9676 

 

www.gsu.edu/pantherdining 

Contact Information 

mailto:tloggins1@gsu.edu
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