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EXECUTIVE SUMMARY 

The problem being explored in this report is post-consumer food waste management at Western Michigan 
University (WMU). Currently, there are minimal efforts in action to alleviate this issue. With a meal program on 
such a large scale, WMU could save substantial amounts of money by implementing a waste management program 
but would require an upfront capital investment that could be potentially offset. In this report, we will display the 
amount of post-consumer food waste that is produced on average in the Hoekje-Bigelow cafeteria in 2014. Waste 
was audited for 2 consecutive days and the data was tabulated. In this report, a review of the results is offered and a 
specific set of available waste management programs is explored.  If a sustainable waste management plan was 
executed, a majority of WMU’s wasted food will no longer be forced down food disposals, wasting water resources, 
or disposed of at landfill sites.  

 During the two day waste audit at Hoekje-Bigelow cafeteria, there were 3,636 meals served and 2,144.52 
pounds of post-consumer food waste; which averages to .59 pounds wasted per meal. Under the assumption that 
food waste production would be consistent, it was calculated that Hoekje-Bigelow cafeteria would waste roughly 
32,000 pounds of food monthly and 386,000 annually. This massive quantity of food waste is representative of one 
of WMU’s multiple cafeterias.  

 Our proposed action is to create a black soldier fly pilot to explore their potential for addressing WMU’s 
post-consumer food waste challenge.  
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INTRODUCTION 

 For decades, students and staff of Western Michigan University have carelessly tossed unwanted food into 
the trash and garbage disposals. Inevitably, this unwanted food will end up in a landfill or waste water treatment 
plant creating avoidable greenhouse gas (GHG) emissions in the atmosphere and wasting precious money. A major 
question that needs to be addressed is: How do we, as a university, efficiently and sustainably dispose of this excess 
post-consumer waste? WMU has had little history of food waste management comparative to the large scale that is 
needed to feed the university. There are mammoth quantities of food at WMU being wasted on an hourly basis. 

 To begin the research, a waste audit was conducted. We felt this was appropriate in order for our group to 
have an updated set of data regarding post-consumer food waste produced. This gave us the chance to put together 
and utilize a quantitative set of data. In our two-day waste audit, over one ton of post-consumer food waste was 
produced in a single cafeteria! Imagine every cafeteria located all over campus. If we would like to encourage our 
current sustainable initiatives, we must make a change. We followed with best practices already taken on WMU’s 
campus and best practices done on other campuses. Next, we explored the composting method using black soldier 
fly larvae. To bring the data and composting method together, we then explained what it would take to implement a 
black soldier fly system. This includes raw numbers, a proposed location for a composting site and funding 
opportunities. 

Our goal for this project is to introduce another sustainable solution for WMU to consider. We hope that 
this contributes to the effort to manage post-consumer food waste more effectively and efficiently.  

 

METHODOLOGY AND DATA 

Waste Audit: 

Introduction: 

In order to gather updated data regarding the amount of food waste produced at WMU, we 
organized a food waste audit. On Tuesday, March 25th and Wednesday, March 26th we set up three separate 
5-gallon buckets (per station), and a digital scale inside the dish room of the Hoekje-Bigelow cafeteria1. After 
analyzing meal counts for January 2014, as well as past data, we concluded that of the seven main student 
cafeterias on campus, the Hoekje-Bigelow cafeteria was the busiest.  

 Methodology: 

The method of choice was Carolyn Noack’s method: weighing the post-consumer food waste on the 
hour, every hour from open to close. We explored Kevin Adam’s procedure2; but, felt that it would create a 
skewed data set. With our procedure, absolutely no waste was missed in the weighing process. We were very 
clear with employees, managers and volunteers that absolutely no food waste that entered the dish room 
was to go down the garbage disposal or into the landfill bucket without being accounted for. This approach 
worked well and many employees complied with our request. When weighing the food waste, we used a 
digital scale provided by Judy Gipper. This scale was very accurate: it helped us to document the amount of 
pounds and ounces for each bucket. 

                                                           
1
 See Figure 1 for full list of materials used in 2014 waste audit 

2
 Refer to Appendix IV for Kevin Adam’s procedure 
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 Hoekje-Bigelow cafeteria’s food service begins at 7:00 AM and ends at 8:00 PM (shown in Figure 
1).With this being said, we arrived at 6:30am to meet with the cafeteria manager, Steve Darrell, and set up 
our buckets in the two desired spots.  

 

Materials 

 (6) 5-gallon buckets 

 Digital Scale 

 Writing Utensils 

 Volunteer Sheet  

 Waste Audit Weigh-In  Log  

 Calculator 

 Rag 

 Gloves (optional) 

 Digital Timer/ Stop Watch 

 

 

 

 

Meal Periods 

7:00 AM – 11:00 AM 
 

11:00 AM – 2:00 PM 
 

2:00 PM – 4:00 PM 
 

4:00 PM – 8:00 PM 

Breakfast 
 

Lunch 
 

Snack 
 

Dinner 

 

 

Three separate buckets were set up at the student dish return and the pots and pans dish return. 
Those two locations were the main sources where food waste was collected (one from the students and one 
from the kitchen). The first bucket collected fruits and vegetables; the second bucket, liquids (except water); 
and the third bucket collected meats, fats, oils, and dairy (basically everything else). Figure 2 displays a 
breakdown of each bucket. The contents of each bucket found in Figure 3 are only examples of food that 
was collected in each bucket and are not to be limited to only these examples.  

 

 

 

 

Figure 2: Meal Periods 

 

Figure 1: Full list of materials used in waste audit 
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Breakdown (example) of Buckets 

#1 
Fruits & Vegetables 

#2 
Liquids 

#3 
Everything Else 

 

 Raw Vegetables 

 Raw Fruits 

 Cooked Vegetables (with 
no oil used in cooking 
process) 

 

 Juice 

 Coffee 

 Milk 

 Runny Soups 

 Soda 

 

 Meats 

 Carbohydrates 

 Oils & Fats 

 Dairy 

 Pre-made salad 

 Pre-made dishes (pasta, 
sandwiches, etc.) 

 Thick Soups 
 

 

   

For future waste audits, we advise being very specific with where soup and dressings go, specifically 
because some are thicker than others. This caused confusion with many individuals and can skew the data 
when breaking down which types of food waste accumulated faster than others. 

As previously stated, the buckets were weighed in on the hour, every hour. This means that the first 
weigh in was at 7:00AM, however since that was the opening hour, the first “real” weigh-in was at 8:00AM. 
After each bucket was weighed, the post-consumer food waste was discarded through the industrial garbage 
disposal. 

Data & Results: 

After collecting the numbers, we couldn’t have felt more confident about researching a sustainable 
solution to post-consumer food waste. On March 25th, 2014 the total amount of post-consumer food waste 
produced was 1,137.97 pounds. There was a total student count of 1,913 on that Tuesday. On March 26th, 
2014 the total amount of post-consumer food waste produced was 1006.33 pounds with a total student 
count of 1,723. Please see below for Table 1 and Table 2 to explore a full display of food waste produced 
per bucket per hour. You will see that the section “leftovers” has a substantial amount of zeroes per hour. 
We originally intended to document the pans that came back to the dish room after each meal period; 
however, it became too difficult to manage. Therefore, we focused on documenting the leftovers after 
8:00PM, or after the cafeteria services stopped. 

Within the charts below, you will see that 405.8 pounds of post-consumer food waste was collected 
between the two days. A key observation was that a large amount of leftover food after 8:00PM was still in 
fine condition. For example, on Tuesday evening we witnessed six untouched trays of green bean casserole 
go into the trash (and that was not the only untouched dish that was disposed). With this being said, 
Western has tried different initiatives such as donating the food to local shelters. However, this can be 
problematic with due to logistical and social issues. 

 

 

 

 

Figure 3: Breakdown of contents within each bucket 
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March 25, 2014 

TIME 
FRUITS & 
VEGGIES 

MEATS, 
FATS, OIL, 

DAIRY, ETC. 
BONES LIQUIDS LEFTOVERS 

6:30 AM P   R   E   P   A   R   A   T   I   O   N  

7:00 AM 0.00 0.00 N/A 0.00 0.00 

8:00 AM 1.50 2.11 N/A 1.50 0.00 

9:00 AM 10.10 3.90 N/A 3.72 0.00 

10:00 AM 4.50 17.46 N/A 10.73 31.70 

11:00 AM 4.73 12.00 N/A 10.26 0.00 

12:00 PM 6.80 63.30 N/A 30.94 0.00 

1:00 PM 8.71 23.94 N/A 12.26 0.00 

2:00 PM 7.72 33.81 N/A 19.92 0.00 

3:00 PM 11.30 42.31 N/A 21.69 0.00 

4:00 PM 2.73 19.6 N/A 3.10 0.00 

5:00 PM 1.75 35.81 N/A 7.07 0.00 

6:00 PM 7.56 48.25 N/A 10.01 0.00 

7:00 PM 3.30 60.15 N/A 21.89 0.00 

8:00 PM 2.73 36.25 N/A 32.70 0.00 

LEFTOVERS 1.2 180.83 0 26.2 239.93 

SUBTOTALS: 74.63 579.72 0 211.99 271.63 

TOTAL (EXCLUDING 
LEFTOVERS): 

  866.34 lbs. 
    

TOTAL POST-CONSUMER: 1137.97 lbs. 
    

 

 

 

 

 

 

 

 

 

 

 

 

Table 1: Amount of post-consumer food waste per hour- 03/25/2014 
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March 26, 2014 

TIME 
FRUITS & 
VEGGIES 

MEATS, 
FATS, OILS, 
DAIRY, ETC. 

BONES LIQUIDS LEFTOVERS 

6:30 AM P   R   E   P   A   R   A   T   I   O   N  

7:00 AM 0.00 0.00 N/A 0.00 0.00 

8:00 AM 1.90 18.19 N/A 3.64 0.00 

9:00 AM 10.35 17.25 N/A 3.87 0.00 

10:00 AM 3.73 11.64 N/A 6.66 0.00 

11:00 AM 3.50 31.19 N/A 9.69 0.00 

12:00 PM 8.71 70.70 N/A 12.75 0.00 

1:00 PM 9.74 43.10 N/A 21.26 0.00 

2:00 PM 11.03 41.51 N/A 8.73 0.00 

3:00 PM 17.42 101.56 N/A 15.64 0.00 

4:00 PM 4.50 29.17 N/A 10.99 0.00 

5:00 PM 6.69 26.96 N/A 8.89 0.00 

6:00 PM 16.32 36.86 N/A 11.70 0.00 

7:00 PM 9.73 31.54 N/A 13.65 0.00 

8:00 PM 5.10 31.40 N/A 10.95 0.00 

LEFTOVERS 0.00 130.92 0 3.25 134.17 

SUBTOTALS: 108.72 621.99 0 141.67 134.17 

TOTAL (EXCLUDING 
LEFTOVERS): 

872.38 
    

TOTAL POST-CONSUMER: 1006.55 
    

 

 

There was a few times food slipped past us. Food was coming in at two separate areas: the dish 
room service counter and the kitchen pots and pans sink. A small amount of the kitchen food got put down 
the disposal when we were preoccupied with the service counter. This was mostly due to language barriers. 
A few of our volunteers also took a little bit to get used to our three-bucket system of food separation, 
slightly skewing the data to a minimum effect.  

 

Acknowledgements: 

A special thank you to every individual that helped out at our waste audit analysis. We could not 
have done it without you guys! 

Molly Appeldoorn, Ken Barbera, Eli Lowry, Will Derouin, Weston Hillier, Silas Kachman, Colin Giles, 
Zach Head, Tyler Fleetwood, Nora Gimpel, Nick Newman, Reid Klintworth, Hunter Lee, Erin Denay, 
Mike Lucas, Nathan Johns, Tyler Toupin, Donny Stout, Nathan Szivan, Cam Kraepel, Mike Obrien, Dean 
Simionescu, Nathan Buist 

 

  Please refer to Appendix III, Section I for photos of the waste audit. 

Table 2: Amount of post-consumer food waste per hour- 03/26/2014 
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Black Soldier Fly Larvae: 

A black soldier fly, or Hermetia illucens, is a common, well-known fly of the Stratiomyidae family. This 
particular insect is special because of its incredibly useful and valuable consumption habits. They are capable of 
consuming any organic material. This includes but it not limited to fruits, dairy, vegetables, breads, meats, egg shells, 
oils and fats, coffee grounds, manure, and dead animals. They eat a variety of decaying matter and will transform 
food waste before it rots. Since black solider flies are high in protein and fat they are excellent animal feed. Once 
harvested, they are a popular food source among poultry, fish and turtles.   

Life Cycle:     

Black soldier fly larvae are white grub-like “worms”. They are unappeasable feeders. One square 
meter of feeding-surface area thousands of larvae – depending on depth of container - and can handle 15 kg 
(33.07 lbs.) of matter daily. Their total life span is 4 weeks to 9 months. Larvae can slow down their 
maturity rate to last up to nine months, depending on the circumstances of their environment. The best 
range of temperature for the larvae to pupate is between 77 and 86 degrees Fahrenheit. Black soldier fly 
adults have a similar appearance to wasps. Unlike other insects, like the wasp or house fly, they are not a 
pest insect. They do not bite, sting, and are non-toxic. In fact, once fully developed as an adult, black soldier 
flies do not have mouths. With this being said, they do not eat as adults, only larvae. Adults live for one to 
three days, strictly to mate.  In the optimal temperature of around 82 degrees Fahrenheit, adult females will 
lay around five hundred eggs on waste. In about four days, the eggs will hatch into larvae restarting the life 
cycle process. 

Below is a display of the three life stages of a black soldier fly. Between the three life stages of a black 
soldier fly, it is a recycler, decomposer, and pollinator. 

 

  

  

EXAMPLES OF BEST PRACTICE ON CAMPUS 

In the past, waste audits have been conducted and intensive reports regarding food waste management have 
been typed. A sustainable approach toward pre-consumer food waste management was kicked off in September 
2011. WMU Dining Services has collaborated with local farmers at Bear Foot Farms in Paw Paw, MI to create a 
Food Diversion Initiative. All cafeterias, excluding Burnham Hall Cafeteria, have labeled bins used for gathering and 
transporting pre-consumer food waste to the local farm. Bear Foot Farms is approximately 25 miles away from 
main campus. From January 2013 to December 2013, there was a total 39.25 tons of food transferred to the animal 
farm. This is roughly 78,500 pounds.  

LARVAE 

 

PUPARIUM 

 

ADULT FLY 

 

Figure 4: Different Stages of a black soldier fly  

 

http://en.wikipedia.org/wiki/Stratiomyidae
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&docid=i4wnfLEW1oPKZM&tbnid=Yxg3Oav3sHBOpM:&ved=0CAUQjRw&url=http://michaelcmichaeldo.com/blog/?p=58&ei=3S5MU_e9OanYyQHLnoDgBQ&psig=AFQjCNFYPsv_kP1uuK0ECTsZXzej0xvCKw&ust=1397585991095541
http://www.whatsthatbug.com/2011/08/24/black-soldier-fly-pupa-2/
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&docid=0GR9k1NLfWGC3M&tbnid=p8jsgvxc6dxfyM:&ved=0CAUQjRw&url=http://theaquaponicsource.com/2010/06/07/black-soldier-fly-larvae-for-fish-food/&ei=GS9MU4rQHI2ayQH-44HwCQ&psig=AFQjCNFYPsv_kP1uuK0ECTsZXzej0xvCKw&ust=1397585991095541
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Old fryer oil is also saved and reused. In the past, 250 gallons of fryer oil was used to power mowers. Other 
student researchers such as Sarah Cambell, Kylie Merrow, Philip Penzien, and Trevor Dubats, Geoff Bolak, Liz 
Huggett, Ryan Koziatek, Fields Ratliff, and Carrie Susemihl have taken the role of researching composting 
alternatives and reducing food waste on campus.  

 

 EXAMPLES OF BEST PRACTICE ON OTHER CAMPUSES 

While we strived to find as many food waste management case studies using black soldier fly as we could, 
most all case studies have been outdoors and living with livestock. Many farmers have used black soldier fly as a 
way to manage their livestock’s waste or plant material. In urbanized settings, many black soldier fly will lay eggs in 
dumpsters and compost piles.   

North Carolina State University:  

Black soldier flies are used at North Carolina State University to control manure output. This case study 
involves the addition of larvae digestion of swine manure to their facility. The manure waste was reduced by 56%, 
and saw a nutrition reduction of 40-55% (case study 1). If these larvae were dried, they become valued feedstock. 
The feedstock can be valued at roughly $.227 per pound or more and can be easily transported (case study 2).  It 
was found that black soldier fly larvae will actually reduce the smell of the organic matter, unlike many other 
decomposers. Pollution potential is reduced 50-60+%. (Case study 2). The black soldier fly has been noted as being 
easily managed. They do not necessarily need any type of housing units to thrive. In a 5-month period, during the 
most plentiful black soldier fly population, a 100,000 bird caged layer house could yield 53 tons of larvae suitable for 
feedstock. In North Carolina, they separated swine waste by conveyor belt into solids and excess water. In 2003, 
they took 169 kg of manure to a larval basin and 45,000 black soldier fly larvae were added. The larvae turned the 
169 kg of mature to 41.6 kg of dry larvae biomass. Afterwards there were 37,978 larvae to convert to feedstock, 
weighing 26.2 kg. (Case study 4). 

 

DISCUSSION 

 

Composting and Waste Audit Analysis: 

 WMU truly needs a system of sustainable food recycling. According to the 2014 spring semester dining 
records, there were 51,315 possible meals served weekly for all of Western’s meal plans, with an additional 2,133 
students having unlimited weekly meals. There was 2,144.52 pounds of food wasted during meals for 3,636 student 
attendees. That’s roughly 0.59 pounds per student meal. Assuming every student ate every one of their meals per 
week, there would be over 15 tons of food waste weekly. Using a conservative figure of 0.2, based on the manure to 
feedstock conversion ratio of 0.246, the 15 tons would produce 6,055 pounds of dried feed stock per week with an 
approximate value of $1375.  

To put a visual to how much waste this is, 15 tons is equivalent to 12 full dumpsters. The standard front load 
dumpster can hold up to 2,500 pounds.  The University has the potential to make money back from food wasted on 
campus. This money could eventually pay for the composting system set up and later down the road is reinvested 
into other sustainable initiatives at WMU. 
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Implementation of Black Soldier Fly Larvae: 

 Implementing black soldier fly larvae as a composting method at WMU will require many materials and 
action by motivated individuals. However, once implemented, the composting site will be low maintenance. If we 
were to specifically focus on a compost system for the Hoekje-Bigelow Cafeteria alone we would need roughly 
32.43 sq. meters for daily food waste.  As you can see in Table 1 and Table 2, the bucket containing meats, fats, oils, 
and dairy products was substantially more weight than the other buckets. This means that if we were to implement a 
successful composting system that included all post-consumer food waste, we must take into consideration the large 
amounts of meats, fats, oils, and dairy that will be added to the pile. Unlike most composters, black soldier fly 
larvae’s can digest that content, no problem. 

 Said individuals would start on a small scale. A bio-pod is the appropriate material used to conduct a small 
scale pilot study3. If all goes well, we can expand and include the other WMU cafeterias. Since a black soldier fly 
larvae will eat any organic matter, multiple bins would not be necessary to separate food in cafeterias. Dish room 
workers would simply need to scrape off plates into a designated bucket, rather than push all food waste down a 
garbage disposal.  

Vehicles and workers would be needed to transfer the food waste from the cafeteria to the chosen location 
site of the black soldier fly. The potential to have onsite composters is probable as well, however, having a unified 
site may be easier to manage. 

We had a theory to jumpstart cafeteria goers into an easily managed composting system by setting up bins in 
chosen cafeterias. Having contests between cafeterias, prizes would award the cafeteria that composted the best, or 
produced the smallest amount of food waste. This would promote and educate student, faculty and staff about the 
new sustainable post-consumer food waste management system. They will, in our hopes, be more conscience with 
their food portions and waste less.  

Proposed Site:  

A proposed potential location to store compost is the land at the corner of Howard Street and 
Stadium Drive. The coordinates of the site are 42◦16’34.83” N and 83◦36’43.60W. In Western’s future plans 
of redevelopment, the Stadium Drive Apartments will be torn down. If the large community garden stays, 
we could have the opportunity to implement a composting system. While a composting initiative has already 
been established at that location, we could simply continue to add to it and make it a much larger scale 
project. Inevitably, a post-consumer food waste management plant will need to be built if the university 
would like to make this project a year-round commitment. Due to Kalamazoo, Michigan’s climate, an 
outdoor compost site would not sustain. 

Working with the figures acquired in the post-consumer food waste audit, we would need roughly 
100sq. meters per day for Hoekje-Bigelow cafeteria alone. This is being conservative and assuming 1,800 
students ate at the cafeteria each day and wasted 0.59 pounds. The building must be well insulated to 
maintain optimal temperatures and have a proper drainage system for the flies to thrive. The design must 
allow for aerobic and anaerobic bacteria to work together with larvae to accelerate the decomposition. Also, 
this structure must have sufficient direct natural (solar) lighting for adult flies to reproduce and areas of 
darkness for the larvae.    

                                                           
3 Refer to Appendix III, Section II for a visual of a bio-pod  



12 
 

Location propositions and building design will be further investigated once a sufficient black soldier 
fly larvae pilot study has been completed. However, for now, we liked the idea of building a composting 
facility at this specific site. Below is a satellite shot of the proposed location.   

 

 

 

Figure 5: Satellite image of proposed location  
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FUNDING OPPORTUNITIES 

 For the person(s) that would like to pick up where we left off, there are plenty of opportunities of funding 
through scholarships and grants. Our suggestion is to utilize the Student Sustainability Grant. You can find more 
information about this grant at WMU’s Office for Sustainability or by visiting their website at 
http://www.wmich.edu/sustainability/grants. 

 

LIMITATIONS OF OUR ANALYSIS AND PROPOSED FUTURE 

WORK  

In view of the future, we would like to leave this project for someone to pick up where we left off. For 
someone who would like to conduct a black soldier fly larvae pilot study and test the feasibility with a more hands-
on approach. The Student Sustainability Grant is available to all WMU students and should be utilized!  

We would have liked to run a longer waste audit, as well as, another waste audit in a different cafeteria, but 
were unable to due to time constraints. Future post-consumer food waste audits should be carried out to expand the 
data set. Two days is a minimal time period to produce satisfactory data, therefore, we suggest attempting longer 
time-framed waste audits. However, it is not mandatory. We must continue to have a solid flow of data to show the 
variance between waste products and where the dining halls can focus on more specifically to reduce food waste. It 
is known that we need a post-consumer food waste management system implemented. Now it is time to act on it 
and create a system to fit WMU. 

Some limitations we ran into were the access to black soldier fly case studies and information. We noticed 
that no matter how much we researched, most all case studies were done in agricultural settings. We also noticed 
that the sufficient data regarding black soldier fly and their composting habits was very repetitive and minimal. 
When an individual(s) decides to pick up from where we left, we ask that you document all behaviors of the black 
soldier fly and their habits. This way people can compare and contrast data and find a tailored approach that 
specifically fits WMU.  

 

CONCLUSIONS/ RECOMMENDATIONS  

Altogether, while many solutions for post-consumer food waste have been explored, none have been 
implemented. We are aware that black soldier fly larvae may not be the best method of food waste management, 
however, according to circumstances it may be the best option when paired with other composting initiatives 
discussed in Sarah Campbell’s report. Even if WMU does not implement the usage of the black soldier fly, it is a 
must to find a way to sustainably manage their post-consumer food waste. There is a tremendous amount of food 
waste that is produced on WMU’s campus and we, as a whole, can find a solution that will benefit our university.  

Short-term recommendations would be to publicize this information to the correct officials. How is action 
going to happen if the higher officials within WMU are unaware of such a problem? Information must be spread 
throughout the student body as well. If students are aware of how much they waste, maybe they will cut back on 
how much scraps they leave on their plate. The key is to inform everyone who flows through WMU’s system on a 
daily basis. This way, we will see change. 

http://www.wmich.edu/sustainability/grants
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 Long-term recommendations are to carry out waste audits for more than two days. Also, we suggest that 
more than one cafeteria is audited. This will produce a more accurate average and individuals will be able to better 
grasp the requirements of future compost implementation. We advise being very specific with which buckets soup 
and dressings go into, specifically because some are thicker than others. This created confusion with many 
individuals working inside the dish room and could skew the data when breaking down which types of food waste 
accumulated faster than others. While you will be aware of the menu options of the precise day the waste audit is 
happening, we suggest knowing, in depth, the particular menu items and putting them on the labels of the buckets. 
We hypothesize that employees and volunteers that are new to the waste audit will be more willing to work with 
your group and will make fewer mistakes in the separating process. 

As we stated before, we need a post-consumer food waste management system at WMU. Now it is time to 
act and create a system to fit WMU. 
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APPENDICES 

 

APPENDIX I: 

Current Contact List of Group Participants 

Contact Email Phone 

Blankstrom, Deanna Deanna.j.blankstrom@wmich.edu 248-231-6133 

Leist, Alexandra Alexandra.k.leist@wmich.edu 248-884-5555 

 

APPENDIX II: 

External Contact List 

Contact Title Email Phone 

Bach, Harrison 
Videography Intern at Office for 

Sustainability 
harrison.b.bach@wmich.edu    

Choker, Paul 
Chef/Assistant Director WMU Dining 

Services 
paul.choker@wmich.edu 269-387-4847 

Darrel, Steve General Manager BC Dining 
steven.darrell@wmich.edu  

269-387-4842 

Gipper, Judy Director of WMU Dining Services judy.gipper@wmich.edu 269-387-4846 

Glasser, Harold 

Executive Director for Campus 
Sustainability harold.glasser@wmich.edu  

269-387-0942 

Noack, Carolyn Manager-Waste Reduction Services, WMU carolyn.noack@wmich.edu  269-387-8165 

 

Contact Log 

Noack, Carolyn. Meeting. 7 Feb. 2014. 

 In Attendence: Carolyn Noack (Manager of Waste Reduction Services) and Alexandra Leist 

 Location: Office for Sustainability 

Discussed project focus and when past waste audits were conducted. Noack fully prepared us for a waste 
audit and made herself available for any questions along the way.  

 

 

 

mailto:Deanna.j.blankstrom@wmich.edu
mailto:Alexandra.k.leist@wmich.edu
mailto:harrison.b.bach@wmich.edu
mailto:paul.choker@wmich.edu
mailto:steven.darrell@wmich.edu
mailto:judy.gipper@wmich.edu
mailto:harold.glasser@wmich.edu
mailto:carolyn.noack@wmich.edu
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Gipper, Judy. et al. Meeting. 11 Mar. 2014. 

In Attendence: Judy Gipper (Director of Dining Services), Alexandra Leist, and Deanna Blankstrom 

Location: Dining Service, Bernhard Center 

Gipper approved our proposition to run a waste audit. Data was shared and discussed regarding which 
cafeterias are busiest on specific days and potential dates for waste audit were thrown on the table. 

 

Gipper, Judy. Meeting. 7 Apr. 2014 

 In Attendence: Judy Gipper and Alexandra Leist 

Gipper provided our group with data regarding spring 2014 meal plans and meal counts for March 25 and 
March 26, 2014. Data regarding amount of pre-consumer waste going to Bear-Foot farms was provided as 
well. 

 

APPENDIX III: 

Image Archives 

I. 2014 Waste Audit Images: 

Collection process at student drop-off
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Three 5-gallon buckets for collection process: “Fruits & Veggies”; “Meats, Fats, Oils, Dairy”; “Liquids” (in back) 

 

 

 

Above view into “Fruits & Veggies” Bucket 
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Above view into bucket containing meats, fats, oils, and dairy products 

 

 

 

 

Full, untouched trays being disposed of at the end of the night 
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II. Black Soldier Fly Bio-pod: 

 

 
 
When a small scale pilot study is conducted, a bio-pod is the main tool that will be used. The Office for 
Sustainability already has one stored away for the individual that decides to take on the research. 

 

APPENDIX IV: 

The document below is an alternative method for conducting a waste audit. This method was explored, but 
not utilized. The preferred method may be more work intensive on the volunteers, but is believed to produce more 
accurate results. We provide this document so individuals in the future can compare and contrast food waste audit 
procedures and make a decision on which they prefer to carry out. 
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