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Executive summary 

This good practice guide is aimed at waste management companies and local authorities 
(ócollectorsô) to encourage the collection of food waste from small to medium sized 
enterprises (SMEs), public sector organisations, and larger businesses. It provides a step -by-
step approach to the implementation of a commercial food waste collection service.  The 
guide largely draws on WRAPôs previous work in the sustainable management of food waste 
and the learnings from 10 WRAP-funded business food waste ódemonstration projectsô, 
launched in England in 2012.  
 
The document is broken into six sections that an organisation should considered in 
developing a food collection service. From consultation with the industry it is likely that 
different people within the collection organisation might be responsible for particular steps 
and so each section has been developed with these roles in mind. 
 
 
 

 
 
 
 
Step 1: Assessing the opportunities and barriers  
This step provides an insight into the legislative and economic drivers that contribute to the 
business case for diverting food waste from landfill, including requirements for source -
separation of food waste and the opportunities for setting up a service in the face of 
increased consumer pressure for more sustainable business activities. 
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Marketing & 
promotion 
(Successful 
customer 

recruitment)  

Step 6: Monitoring & 
performance improvement 

(Data capture & continuous 
improvement) 
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Step 2: Scoping the  service  
This step highlights the issues that need addressing in order to put together a well  thought-
out business case. It emphasises the need to carry out comprehensive market research, as 
well as having a firm understanding of the composition and weight of waste generated 
across food waste producing businesses. It outlines the challenges posed by the dense 
nature of food waste, suggestions on the minimal amounts of food waste that need to be 
collected and provides online tools that can be used to support the business case. 
 
Step 3: Service planning and delivery  
This step provides practical considerations that senior management and operational staff 
need to know about how to effectively design a service that befits the target market. It 
provides information on the Animal By Products Regulations (ABPR), questions to ask of 
operators treating the collected food waste and both the minimum number of customers and 
the weight of food waste required to make a service economic to operate. Crucially, it 
considers the collection configuration (bin uplift, bin swap and sack c ollections) together with 
the relative merits of each. One size does not fit all, and so purchasing the right vehicle, 
containers and liners are decisions that should not be taken lightly. Case study examples 
help inform this thought -process, as well as providing advice on health and safety and the 
launch of the service. 
 
Step 4: Resourcing and costing the  service  
The collection service will not be a success unless it has an effective team managing and 
operating it. This step identifies the roles and respon sibilities of the team members - through 
the provision of guidance on staffing, building in contingency and crew sizing. It provides 
information that will allow the service to be competitively priced and comprehensively 
costed, ensuring that it becomes a profitable operation.  
 
Step 5: Marketing and promotion  
A critical mass of customers can only be gained through the adoption of a well -rounded 
marketing strategy with key messages and a strong brand. This step illustrates the pros and 
cons of a number of methods in which the service can be promoted including: promotional 
literature, use of mail shots, one -to-one contact, advertising/promotion and the use of web 
sites and social media. 
 
Step 6: Monitoring and performance improvement  
This may be the final step in the process but it needs to be considered at the outset of the 
development of the service. It discusses the need to collect and report on performance 
baseline data and the requirement for monthly performance review meetings. It suggests a 
series of Key Performance Indicators (KPIs) that can be used to supplement existing ones 
relating to broader operations across the rest of the business. 
 
Accompanying this good practice guide are three appendices that will assist in the planning 
and mobilisation of the collection service: 
 
Appendix 1:  Implementation Plan Template 
 
Appendix 2:  Cash flow Model  
 
Appendix 3:  Communication and Marketing Plan Template 
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Glossary 

 
Term  Definition  

ABPR Animal By-Products Regulations 

AD Anaerobic Digestion 

AHVLA Animal Health and Veterinary Laboratories Agency 

Bin swap  System whereby a bin is replaced at the point of collection with a similar bin and 
the full container is loaded onto a vehicle and removed off-site 

Bin uplift  System whereby a bin is collected, the contents are emptied into the back of a 

Refuse Collection Vehicle (RCV) and the bin is returned to the customer 

Capture rate  Term used to determine the success of diverting a particular material away from 

the residual waste stream into a separate container destined for recycling, reuse or 

recovery 

Collector  Waste management company or local authority 

CSR Corporate Social Responsibility 

DARD Department of Agriculture and Rural Development 

Defra  Department for Environment, Food and Rural Affairs 

DMR Dry Mixed Recycling 

EPP Environmental Permitting Programme 

EU European Union 

Gate fee  Charge levied upon a given quantity of waste received at a waste processing facility 

GIS  Geographic Information System 

HaFS Hospitality and Food Service Sector 

HSE Health and Safety Executive 

IVC  In Vessel Composting 

KPI  Key Performance Indicator 

Liner  Compostable liner used for the collection of biodegradable food waste 

L Litre 

Mail shot  Bulk mail advertising sent through the mail  

Macerator  Machine that reduces solids to small pieces in order to dispose to sewer 

MRF Material Recovery Facility 

PLA Polylactic Acid 

PPE Personal Protective Equipment 

PR Public Relations 

RCV Refuse Collection Vehicle 

QSR Quick Service Restaurant including fast food retailers, cafes, takeaways and 
sandwich bars 

RDF Refuse Derived Fuel 

Rear loader  Refuse collection vehicle that uses a bin-lifting mechanism to load the contents of a 

bin to the rear of the vehic le 

RFID  Radio-Frequency Identification 

SIC Standard Industrial Classification (see 

www.companieshouse.gov.uk/about/sic2007.shtml for more information)  

Small & 

Medium Sized 

Enterprise 
(SME)  

According to the European Commission SMEs are: 

Â Medium sized businesses with less than 250 staff, a turnover of less than ú50 

million, or a balance sheet total of less than ú43 million; 

Â Small businesses with less than 50 staff, a turnover of less than ú10 million, or a 

balance sheet total of less than ú10 million; and 

Â Micro-businesses with less than 10 staff, a turnover of less than ú2 million, or a 

balance sheet total of less than ú2 million 

Top loader  Refuse collection vehicle that uses a bin-lifting mechanism to load the contents of a 
bin at the top of the vehicle  

WCN Waste Consignment Note 

 
 

http://www.companieshouse.gov.uk/about/sic2007.shtml
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Introduction  

This guide provides information for both local authorities and waste management companies 
(hereafter referred to as ócollectorsô) on the key steps involved in developing, managing, 
expanding and optimising a commercial food waste collection scheme. It provides insight 
and guidance for the introduction of a new service  as well as for those seeking support to 
enhance an existing service . Each chapter has a brief introduction to the issues being 
covered, an indication of the primary audience and a summary of the key points to consider.  
 
The guide draws on WRAPôs previous work in the sustainable management of food waste1 
and the learnings from 10 WRAP funded food waste ódemonstration projectsô operating in 
England which were launched in 2012. The aim of these projects was to gather key 
information on the experiences of delivering a range of food waste recycling collection 
services to businesses. A summary of the demonstration projects is provided below. 
 

Contractor Region  
Urban / 
Rural  

Container 
type  

Vehicle type  Crew Collection Type 

Bioco 

Coventry, 

Manchester, Oxford, 

Grantham and 
Cambridge 

Urban/Rural  
240L & 360L 

wheeled bin 

15 tonne double 

rear lift Refuse 

Collection Vehicle 
(RCV) 

Driver 
Dedicated Food 

Waste 

Bywaters London Urban 
120L 
wheeled bin 

15 tonne tail lift 
enclosed wagon 

Driver 

plus 

one 

Dedicated Food 
Waste 

Cape Cornwall Rural 
240L 
wheeled bins 

& sacks 

7.5 tonne top 

loader RCV 
Driver 

Dedicated Food 

Waste 

First Mile London Urban 

120L 

wheeled bin 
& sacks 

7.5 tonne single 
side lift RCV 

Driver 
Dedicated Food 
Waste 

Leeds Paper 
Recycling / 

WRD 

Leeds Urban 
240L 

wheeled bin 
26 tonne RCV Driver 

Dedicated Food 

Waste 

Brighton 
Paper Round 

Brighton Urban 

40L caddy & 

120L 

wheeled bin 

15 tonne tail lift 
enclosed wagon 

Driver 

plus 

one 

Co-collection 

with residual 
waste and 

recycling 

Paper Round London Urban 
120L 

wheeled bin 

12 tonne tail lift 

open wagon 

Driver 

plus 
one 

Dedicated Food 

Waste 

SITA Birmingham Urban 
120L & 240L 
wheeled bin 

Split top-loading 
RCV 

Driver 
Dedicated Food 
Waste 

South Hams 

District 

Council 

Plymouth Rural 
120L & 240L 
wheeled bin 

7.5 tonne single 
side lift RCV 

Driver 
Dedicated Food 
Waste 

Yorwaste York Urban 
240L 
wheeled bin 

7.5 tonne vehicle 
RCV 

Driver 
Dedicated Food 
Waste 

 
 

                                           
1 Collecting food waste from small businesses and schools, WRAP, 2011;  
Food Waste Collections to SMEs: Developing the Business Case, WRAP, 2012;  
Food Waste Collection Guidance, WRAP, 2011;  
The Composition of Waste Disposed of by the UK Hospitality Industry, WRAP, 2011;  
Operational data gathering and analysis for commercial food waste collections, WRAP, 2014. 
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The service planning cycle below illustrates the key óstepsô for the sustainable collection of 
commercial food waste around which this guide is based. Each of the óstepsô outlined below 
are elaborated upon in this document. Although the guide maybe useful for all it is split into 
sections aimed at different audiences within a collection organisation according to their role 
in the service delivery.  
 

Service planning cycle  
 
 

 
 
  

Step 1: Assessing 
the opportunities 

and barriers  

Step 2: Scoping the 
service  

(The business case) 

Step 3: Service 
planning & 

delivery 
(Operational 

considerations) 

Step 4:  
Resourcing & 

costing the 
service 

(Undertaking the 
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Step 5 : 
Marketing & 
promotion 
(Successful 
customer 

recruitment)  

Step 6: Monitoring & 
performance improvement 

(Data capture & continuous 
improvement) 
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1.0  STEP 1: Assessing the opportunities and barriers   
 
1.1 Introduction  
 

 
1.2 Legislative context 
 
1.2.1 United Kingdom (UK)2 
The UK as a whole needs to comply with the requirements of the revised EU Waste 
Framework Directive, (rWFD) which includes increasing waste prevention measures and a 
regulatory target to reduce the amount biodegradable municipal waste landfilled to 35% of 
that produced in 1995 by 2020. Other general factors encouraging the provision of 
commercial food waste collection services are:  

Â The Landfill Tax escalator, reached £80 per tonne in 2014 which, when added to the gate 

fee, makes landfill an expensive waste disposal option (in excess of £100 per tonne based 

upon median gate fees for landfill) 3; 

Â Increasing awareness and sensitivity of businesses to their waste management bills and 

growing expectations to reduce food waste; and  

Â Increasing technological capacity and availability to manage different types of food waste.  

 
1.2.2 Scotland 
Scotlandôs Zero Waste Plan (ZWP) and Waste (Scotland) Regulations (WSRs) aim to drive 
materials up the waste hierarchy by promoting source-segregation, introducing a phased 
programme of landfill restrictions and ensuring that only waste which could not have been 
recycled is incinerated. Policy measures related to commercial food waste separation are 
outlined below:  

Â All waste producers are required to separate key recyclable materials at source for 

collection. This includes mandatory food waste collection from businesses that 

manufacture, prepare or retail food on their premises, including commercially -organised 

public events; 

Â Food businesses (except in rural areas) which produce over 50kgs of food waste per week 

to present that food waste for separate  collection from 1 January 2014; 

Â Food businesses (except in rural areas) which produce over 5kgs of food waste per week 

to present that food waste for separate collection from 1 January 2016;  

Â A ban on any metal, plastic, glass, paper, card and food collected separately for recycling 

from going to incineration or landfill from 1 January 2014;  

Â The WSRs require Scottish Local Authorities (SLAs) to offer food waste and dry recycling 

collection services to commercial customers where this is requested, thus ensuring a 

minimum level of service that will be made available to local businesses; 

                                           
2 The Hospitality and food service agreement signatory pack, WRAP, 2012 
3 Gate Fees Report, WRAP, 2013 

Aimed at senior and middle management , this stage will help you understand the:  
Drivers  for more widespread collections of commercial food waste; 
Legislative requirements  for the collection of food waste across the UK; and 

Key barriers  that need to be overcome to introduce a sustainable collection service. 

Opportunities 
& barriers 

Scope Planning & 
Delivery 
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Income 
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Marketing Contents 
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Â A ban on the non-domestic use of food waste disposal units and digesters to macerate or 

pre-treat food and dispose of it through the sewer network; and  

Â A property-based ban on landfilling biodegradable material by 2020.  

 
1.2.3 Wales 
The óTowards Zero Wasteô strategy for Wales was published in June 2010 with a commitment 
to a 70% recycling rate across all waste streams by 2024/25 (for food waste, the priority is 
to get this waste to Anaerobic Digestion (AD) plants that produce publicly  available 
specification (PAS 110) compliant digestate, which is classed as being recycled). The policy 
measures intended to achieve these targets are set out in a series of sector plans. Sector 
plans relevant to commercial food waste collections include: 

Â Food Manufacture, Service and Retail Sector Plan (FMSR);  

Â Collections, Infrastructure and Markets Sector Plan (CIMS); and 

Â Commercial and Industrial Sector Plan (on-site canteens).  

 
In October 2013 the Welsh Government launched a consultation on proposals for an 
Environment Bill. The Environment Bill White Paper proposed extending the separate 
collection requirements for paper, glass, metal and plastic, introduced through the Waste 
(England and Wales) Regulations 2011, to include card, wood and food wastes in 2017. This 
requirement would apply to all wastes ï household, commercial and industrial, and 
construction and demolition wastes. Following consultation the Welsh Government has 
indicated its intention to develop the proposals contained in the White Paper into draft 
legislation. 
 
1.2.4 Northern Ireland 4 
The revised Northern Ireland Waste Management Strategy entitled óDelivering Resource 
Efficiencyô (2013) highlights a number of policy and legislative proposals, of which the most 
significant is the introduction of a landfill restriction on food waste. The Department of 
Environment NI introduced the Food Waste Regulations (Northern Ireland) in February 2015 
and in relation to commercial waste places these place specific duties on food producing 
businesses: 

Â Food producing businesses generating in excess of 5kg of food waste per week must 

present food waste for separate collection by April 2016;  

Â Where food waste is presented for collection mixed with other bio -wastes the amount of 

food waste collected should not be substantially less than would be the case were the 

wastes not mixed; 

Â Food waste should not be deposited in a lateral drain or sewer or in a drain or sewer that 

connects to a lateral drain or public sewer from 1st April 2017. This provision limits the 

use of macerators or digester units.  

 
1.2.5 England 
The Waste Review for England, published on 14 June 2011, made a commitment to the 
development of a responsibility deal for the Hospitality and Food Service Sector (HaFS), 
covering products and materials identified as having high embedded carbon, namely food 
and packaging waste. This HaFS Agreement covers both prevention and the sustainable use 
of the waste that still arises, for example greater composting or use of anaerobic digestion 
for food waste and more recycling for packaging. The Agreement covers a broad range of 
businesses including contract caterers, hotels, pubs and restaurants. 

                                           
4 Delivering Resource Efficiency, DOENI, 2013 
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1.3 Key opportunities for consideration 
 
Food waste should be considered as a valuable 
resource which can be recycled to produce a 
range of benefits to businesses.  When not 
separated food waste is often consigned to landfill 
where it breaks down anaerobically and produces 
methane, a potent greenhouse gas. The separate 
collection and treatment of food waste ensures that 
these emissions are avoided, providing reassurance 
that the food waste is being recovered and harnessed 
into renewable energy and/or fertiliser or compost. 
Consumers are increasingly demanding of businesses to 
demonstrate a commitment to more environmentally  
sustainable practices. Consequently, many larger 
organisations now look at what environmental data can be provided by a service provider so 
that they can meet their internal Key Performance Indicators (KPIs) and demonstrate to their 
customers óthey practice what they preachô, e.g. reduction in CO2 contributions, percentage 
recycling rate and percentage waste reduced year on year.  
 
WRAPôs web site óFood waste recycling for your businessô 
www.wrap.org.uk/ recyclingfood  was designed to help businesses consider the wider 
benefits of food recycling and show how other businesses have adopted safe separation of 
food waste in their busy work environments. Given the difficulties in conveying all the 
necessary information about food recycling in simple leaflets why not provide the link to the 
WRAP website to provide more information and help convince more businesses to try a 
collection service.  
 
The website contains a number of informative examples, óSuccess Storiesô, of businesses that 
have introduced food waste collections and the reasons for doing so. One case study 
example has won a series of awards for their commitment to sustainability including: 
Sustainable Restaurant of the Year 2013, CSR and Environment winners at the Eat Out 
Awards 2013.  
 
As a collector, offering a package of services including residual waste, Dry Mixed Recycling 
(DMR) and source-separated food waste collections will help satisfy these increasing 
business needs. Key reasons for this are: 

Â A lot of businesses prefer to have their waste services delivered by one service provider, 

as it reduces the perceived óhassleô of setting up another service contract; 

Â Selling a recycling service will be easier if costs can be kept neutral for the business. This 

may be easier to achieve if you can óre-profileô the existing services offered under one 

provider to accommodate a separate food waste collection; 

Â The necessary back-office resources and processes are in place, (e.g. invoicing system, 

etc); and 

Â There is adequate resource in place for marketing and promoting the new service.  

 
  

In a recent DEFRA survey of SMEs, 
the top five drivers for a business to 
implement a recycling scheme are: 

Âcompanyôs environmental policy; 

Âneed to reduce carbon footprint;  

Â legislation; 

Â cost (less money spent on residual 

waste collection); and 

Âenvironmental reasons. 
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& barriers 

Scope Planning & 
Delivery 
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Income 
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Marketing Contents 
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1.4 Key barriers for consideration 
 
Understanding both your customersô needs and the barriers 
that might prevent them from taking up a food waste 
recycling scheme is a high priority in order to develop a 
service that meets their requirements and market it 
effectively. 
 
The majority of SMEs in the HAFS industry do not consider 
food waste to be an issue or a waste stream that they need 
help with and there is little evidence of customers 
demanding the service. Bringing food waste to their 
attention will therefore be the first obstacle to overcome. 
Most SMEs do not have specific waste management 
knowledge and expertise and, like many of the services 
they procure, tend to go on the guidance given to them by 
their current  service providers. 
 
A barrier for some SMEs taking up food waste collection services is that they do not produce 
enough regular amounts of food waste to enable them to reduce their residual waste 
collection requirements.  For SMEs that do generate larger amounts of food waste such as 
the Food and Drink sector the cost barrier relates directly to the nature of the material rather 
than the price of a collection service.  The vast majority of service providers charge for 
waste/recycling based on volumes, not weight.  Because food waste is typically very dense 
the diversion of even large amounts of food w aste may deliver very little residual bin volume 
savings. Where reductions of residual bin capacity canôt be made this can mean that 
separate food waste collections would be an additional cost, regardless of how cheap the 
service is. The approach to re-configuring all the waste management services represents the 
best way of keeping costs down and attractive for businesses. The approach to costing 
services in this way is dealt with in step 4.  
 
Other factors that impact on the take -up of a service commonly include lack of storage 
space, odour and hygiene issues and the perceived hassle food segregation can cause. 
These are often óperceivedô issues that can be addressed by a well-informed salesperson who 
can talk through the practicalities of the service, backe d up by case studies of where 
schemes have been successfully implemented. Even where financial savings can be realised, 
businesses may not wish to separate food waste due to the extra effort perceived to be 
involved in separating it for collection. However , WRAP has a number of case studies 
illustrating how businesses have found it óeasy and straightforwardô to separate their waste, 
as one of the demonstration projectsô customers (Friska Caf®) proved during a video shoot: 
www.wrap.org.uk/recyclingfood . 
 
The use of macerators in large businesses and public sector organisations can hinder the 
take-up of commercial food waste collections, where investment and commitment has 
already been made in particular disposal routes. This is a notable issue in health care trusts 
and schools where large quantities of food waste are being excluded from source-separated 
collections because major organisations deem the use of macerators to be convenient and 
cost-effective. This is something the water companies are keen to address, due to increased 
maintenance costs associated with the discharge of food waste to sewer and the inherent 
environmental benefits associated with treating food waste through AD.  
 
In the food manufactur ing sector, the majority of food waste from the larger manufacturers 
is spread on land. The collection opportunities are from businesses who are producing less 
than 25 tonne bulk loads of food waste (as that is the threshold above which the food waste 

Common barriers for lack of 
take-up of food waste 
collections: 

ÂUnwillingness to pay more; 

ÂHygiene & odour concerns; 

ÂLack of storage space; and 

ÂóHassleô of additional 

segregation. 

WRAP provides tools and 
guidance to businesses to help 
overcome these barriers. Click 
here to view.  
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would be going to land spreading). For manufacturers that produce the right type and 
significant quantities of food waste, land spreading is a more economical disposal route than 
sending it for AD treatment or to landfill. Food manufacturers that produce by -products that 
can be used in animal feed, (e.g. wastes from the manufacture of bread, pastries, cakes and 
cereal products) pay a lot less for its óremovalô than would be the case with recycling via AD 
and in some cases can obtain an income.  
 
1.5 Summary 
 

Â The UK as a whole needs to comply with the requirements of the revised EU Waste 

Framework Directive, (rWFD) which includes increasing waste prevention measures and a 

regulatory target to reduce the amount biodegradable municipal waste landfilled to 35% 

of that produced in 1995 by 2020;  

Â The most pressing areas for separating food waste for a separate collection is in Scotland 

and more recently in Northern Ireland. From 1 st January 2016 in Scotland and from 1st 

April 2016 in Northern Ireland, food businesses (except in rural areas) which produce over 

5kgs of food waste per week have to present that food waste for separate collection.  

Measures to extend the separate collection of food waste to businesses in Wales could be 

introduced by the Welsh Government with in 2017. 

Â With Landfill Tax reaching £80 per tonne in 2014 which, when added to the gate fee, 

makes landfill an expensive waste disposal option for food waste (in excess of £100 per 

tonne based upon median gate fees for landfill) compared to a median gate o f £45 per 

tonne for AD;  

Â As consumers become increasingly aware of the need to become ógreenerô then the 

greater the pressure put on businesses to demonstrate a commitment to more 

environmentally sustainable practices;  

Â Offering a package of services including residual, Dry Mixed Recycling (DMR) and source-

separated food waste collections will satisfy these increasing business needs. Key reasons 

for this are: a lot of businesses (SMEs in particular) prefer to have their waste services 

delivered by one service provider, as it reduces the perceived óhassleô of setting up 

another service contract. Selling a recycling service will be easier if overall costs can be 

kept neutral for the business;  

Â Common barriers for the lack of take-up of food waste collections include an unwillingness 

to pay more for the service, hygiene and odour concerns, lack of storage space for 

containers and the óhassleô of additional segregation particularly if working in a busy 

commercial kitchen;  

Â The use of macerators by large businesses and public sector organisations can hinder the 

take-up of commercial food waste collections; and  

Â In the food manufacturing sector, the majority of food waste is spread on land. The 

collection opportunities are from businesses which are producing less than 25 tonne bulk 

loads of food waste (as that is the threshold above which the food waste would be going 

to land spreading). 
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2.0  STEP 2: Scoping the service  
 
2.1 Introduction  
 

 
2.2 Estimating food waste arisings 
 
A previous study by WRAP5 estimated the hospitality sector produces 3.4 million tonnes of 
waste each year, of which 41% is food, 14% glass, 13% paper and 9% card. The data in 
Table 2.1 below has been extracted from a WRAP study of compositional analysis of 
commercial waste collected by local authorities in Wales6. It concludes that by weight, food, 
paper and cardboard make up the largest proportion of waste in this case. óOther plasticô 
includes plastic film and óother organicsô includes waste vegetable oil. 
 

Table 2.1: Waste composition of different business sectors (% by weight)  
 

Food & Drink Retail Office Leisure Others

Mixed paper 11.3 19.4 34.1 19.5 35.6

Cardboard 12.1 17.8 12.5 13.9 14

Food waste 41.3 13.8 16.3 20 11.2

Other organics 9.5 8.3 6.2 8.5 7.9

Plastic film 5.9 9.6 8.5 6.9 6.1

Plastic bottles 1.9 1.7 2.9 3.9 1.9

Other dense plastic 0.5 3.6 2.1 1.3 1.1

Other plastic 2.4 3.6 3.7 3 2

Packaging glass 5.5 1.6 1.3 9.3 1.8

Other metal 1.4 2.9 3.7 3.3 4

Other glass 0.3 5.9 0.4 1.2 4.2

Metal cans 1.9 0.5 0.9 1.5 0.3

Other 6 11.3 7.4 7.7 9.9

Total 100 100 100 100 100

 
 
Figure 2.1 shows that the proportion of food waste produced by a ótypicalô hospitality sector 
business by weight is high (41%); however, by volume, it equates to less than 10%. This 
means that the volume of the residual waste bin may not always be reduced enough to 
warrant reducing its size or reducing the frequency of collection (see Section 1.4).  
 

                                           
5 The Composition of Waste Disposed of by the UK Hospitality Industry, WRAP, 2011; 
6 The composition of municipal solid waste in Wales, WRAP Cymru, 2010. 

Aimed at senior operations and middle management,  this stage will help you understand:  

ÂPre -requisites  for an effective food waste collection service;  

ÂComposition of waste  originating from hospitality sector businesses; 

ÂTypical yields of food waste  that you could expect to collect by business type; and  

ÂCustomer expectations . 
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Figure 2.1: Typical hospitality businessôs residual waste bin (composition vs weight)7 
 

                                           
7 Source: Amec Environment and Infrastructure Ltd 

Opportunities 
& barriers 

Scope Planning & 
Delivery 

Costs & 

Income 

Sales & 
Marketing Contents 

Monitoring & 
Improvement  



 

Commercial food waste collections guide    16  

 

As it can be difficult to divert 100% of a material from the residual waste into a recycling 
stream a capture rate figure is often used for estimatio ns. Capture rates can vary between 
users of a service and can be affected by: 

Â Employee knowledge of how to use the scheme;  

Â Willingness of individuals to recycle;  

Â Whether there are alternative routes available for the material in question within a 

business (e.g. food waste macerators);  

Â Whether there is sufficient space (footprint) to store additional containers and container 

capacity for the segregated material; and  

Â Distance from where the waste arises to a disposal point. 

 
From experience of the WRAP funded Demonstration Projects it seems that the capture rate 
for food waste from businesses can be high at around 85%. It is worth noting that, as well 
as capture rates being affected by the range of factors already highlighted, óearly usersô of a 
service might be óbetter usersô of a scheme than later ones (as they may be those who need 
more persuading). 
 
Typically, WRAP research shows that businesses need to be producing more than 
40kg of food waste per week for a separate collection to be viable. To help build the 
business case for a new service configuration, use WRAPôs online calculator tool: 
www.wrap.org.uk/content/sme -food -waste/2 a-calculator  
 
Table 2.2 outlines headline results from the 10 food waste collection demonstration projects 
carried out in different regions in England. The average weekly yields for different business 
types are also shown in Figure 2.2. These yields are the weight of food waste collected per 
location (collection point) per week, calculated across all the demonstration projects. These 
average yield figures need to be treated cautiously: the weekly yield varied considerably 
across the different demonstration projects, as shown by the minimum and maximum figures 
in Table 2.2. The average number of locations collected from in the demonstration projects 
is also given in this table to show the variability across the different business types. The 
large range of weekly yield figures across the demonstration projects reflects the wide 
variety and sizes of the establishments that produce the food waste. Restaurants and food 
manufacturers, in particular, can vary greatly in size and hence amount of food waste 
generated. 
 
To help monitor and evaluate performance (see Section 6.0) it is recommended you adopt a 
consistent approach to classifying business customers, possibly classifying them in 
accordance with the categories set out in Table 2.2 or in line with Standard Indu strial 
Classifications (SIC) which is a Duty of Care requirement when completing a Waste 
Consignment Note (WCN). Either way, understanding business types will help encourage 
sales staff to focus their engagement during the sales and marketing phase of your  service 
development. 
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Table 2.2: Weekly yields from the collection demonstration projects across England 
 

Business type Weekly averages (kgs) Average number of 
locations3 Average1 Min2 Max2 

Food manufacturers 153 17 197 39 

Grocery stores 230 46 237 493 

Higher education 177 56 448 85 

Hotels 341 38 1,359 88 

NHS 150 0 489 23 

Offices with canteens 401 16 717 251 

Offices without canteens 55 5 123 236 

Pubs 276 24 408 209 

Quick service restaurants 162 23 412 126 

Restaurants 467 52 2,229 154 

Schools 114 60 141 97 
Source: data derived from the WRAP funded demonstration projects 

Notes:  
1 The weekly average figures in the table are averages across the demonstration projects for collections made 

over eight months.  
2 The table shows the minimum and maximum figures of average weekly yield for each trial.  
3 The average number of locations that each trial collected from.  

 

Figure 2.2: Average yields (kg per location per week) for different business types 
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2.3 Understanding customer needs 
 
Understanding the market in which you want to operate (and critically whether there is a 
market for you to enter) is a key step in the service scoping process. You will need to 
understand: 

Â How many food waste producing businesses are located within the target area;  

Â How many of your existing customers produce food waste;  

Â The type and the volume of food waste they produce;  

Â How their waste/recycling is currently being managed;  

Â What level of services and information they require;  

Â Local competition and any gaps in service provision /providers; and 

Â The potential total demand in your target area.   

You will need to undertake market 
research to fully understand your 
target market. Depending on the 
information required and resources 
available, surveys of potential 
customers could be conducted by 
letter, telephone, email, or face -to-
face interviews. 
The service will be particularly 
relevant for those businesses that 
produce food waste in significant 
quantities, or where food waste 
forms a large part of their waste 
stream. You may want to liaise with 
the relevant local authority trading standards department to see whether you can obtain a 
list of registered food service businesses that have to comply with Food Hygiene Standards. 
These businesses will predominantly be within the hospitality sector, e.g. hotels, cafés and 
restaurants. Small food manufacturers may also be a target. Equally, public sector bodies 
such as schools, universities and NHS Trusts with canteens are likely to generate food waste 
in quantities justifying separation at source. M any of these organisations will have strict 
sustainability agendas involving a staged-approach to reducing their carbon emissions and 
reducing waste sent to landfill. Introducing commercial food waste collections can have a big 
impact in these areas. 
 
It i s highly recommended that you have a mix of businesses  on a collection round. An 
established contract with a larger business may mean collections from smaller businesses in 
the surrounding area are more viable, as the bulk of costs incurred in providing th e service 
are covered in the income from the main commercial customer. This enables spare capacity 
to be used to increase coverage at limited extra cost. Conversely, focussing collections 
around one or two larger clients is risky if these contracts change over time, rendering the 
service financially non-viable to deliver. 
 
Businesses that are part of a chain or group can be attractive customers, but national 
contracts are often awarded to a single company. Some national or regional waste 
management companies may subcontract collection services locally. It is therefore worth 
contacting these waste management companies to see if there are any sub -contracting 
opportunities  for the collection of commercial food waste from their existing customer 
base. 
 

Before undertaking work to understand customer needs, 
visit WRAPôs website: www.wrap.org.uk/recyclingfood to 
help you óthink like your customerô. Amongst other 
things, the website hosts a number of downloadable 
resources including posters, bin signage and an online 
calculator to compare the different options for the 
collection of waste using relative costs and 
environmental performance indicators. 
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2.4 Summary 
 

Â The proportion of food waste in the hospitality sector is high in terms of weight (41%) but 

somewhat less in terms of volume (10%). However, from the limited information 

available, it seems that the capture rate of food wa ste for recycling can be high at around 

85%;  

Â Typically, WRAP research shows that businesses need to be producing more than 40kg of 

food waste per week for a separate collection to be viable for them;   

Â Before undertaking work to understand your customer needs, you should visit WRAPôs 

web site to help you óthink like your customerô: www.wrap.org.uk/recyclingfood . The 

website hosts a number of downloadable resources including posters, bin signage and an 

on-line calculator to compare the different options for collection of waste using relative 

costs and environmental performance indicators; 

Â You will then need to undertake market research to fully understand your target market. 

Depending on the information requ ired and resources available, surveys of potential 

customers can be conducted by letter, telephone, email, or face-to-face interviews; 

Â It is highly recommended that you target a mix of businesses on a collection round; and  

 
Businesses that are part of a chain or group can be attractive customers, but national 
contracts are often awarded to a single company. Some national or regional waste 
management companies may subcontract collection services locally. Contact these waste 
management companies to see if there are any sub-contracting opportunities for commercial 
food waste collection. 
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3.0  STEP 3: Service planning and delivery  
 
3.1 Introduction  
 

To ensure a consistent approach, the issues highlighted on the planning and delivery cycle in 
Figure 3.1 should be viewed in their entirety (not in isolation). You may need to revisit each 
theme several times before your optimal service is developed. Most importantly, do not 
forget your customersô needs. If you do not deliver what your customers require then you 
will not maintain a long -term viable customer base. 
 

Figure 3.1: Planning and delivery considerations 
 

 
 
  

Aimed at operational staff , this stage will help you understand the:  

Â Impact food waste treatment  has on your service plan; 

ÂOperational considerations  including vehicles, containers and associated infrastructure;  

ÂMost appropriate collection options  for your proposed scheme; and 

ÂHealth and safety  considerations. 
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3.2 Compliance with Animal By-Products Regulations   
 
Under the Animal By-products Regulations (ABPR), it is illegal for catering waste to be fed to 
farm animals. Where food waste is separately collected for biological treatment, it must be 
treated in either a n ABPR approved enclosed/in-vessel composting facility or anaerobic 
digestion (AD) biogas plant. The ABPR, introduced in 2003, aim among other things to 
control the processing and end-use of composted material derived from food waste (which 
the regulations refer to as ócatering wasteô). 
 
Defra has issued Guidance Notes on the legislation, key points from which are:  

Â Any food waste that is deemed to have entered the kitchen environment should be 

considered as category 3 material (low risk - includes former foodstuffs from food 

factories and retail premises such as butchers and supermarkets, including domestic 

kitchen waste). This includes vegetable peelings and fruit;  

Â Food waste must be properly secured in containers on the vehicle to prevent any release;  

Â Consignment notes are required to track loads of catering waste;  

Â Designated clean and dirty areas on treatment sites should be maintained; 

Â Food stuffs should be stored undercover in a bay or enclosed skip;  

Â Drainage systems are required at facilities to prevent leachate release;  

Â The wheels (of vehicles) need to be cleaned; and  

Â Vehicle compartments should not be interchanged for use without cleansing. 

 
Other legal requirements include compliance with environmental health and waste 
management legislation and regulations. It is recommended that collectors should engage 
with the Environment Agency in England, Natural Resources Wales in Wales, Animal Health 
and Veterinary Laboratories Agency (AHVLA) in Scotland and Department of Agriculture and 
Rural Development (DARD) in Northern Ireland as plans develop. It should be noted that the 
aforementioned points are a summary and the detail of each point should be agreed with the 
enforcing Authority before commencement of a new collection service. Specific details of 
ABPR can be found at: https://www.uk/government/collections/guidance -for-the-animal-by-
product-industry. 
 
3.3 Treatment and transfer of food waste  
 
The selection of a suitable food waste treatment facility is a fundamental component in a 
commercial food waste collection service. It dictates travel times, gate fees and how the 
food waste should be presented. Any food waste collection service needs a suitable 
treatment facility at an acceptable distance. Transporting food waste long distances is likely 
to affect  the financial viability of the service, and leave it more vulnerable to increases in fuel 
costs. If a lengthy journey to the treatment plant/transfer point is required, (a journey of 
more than 30 minutes one-way), the efficiency of the collections will be  compromised and 
transfer costs will increase.  
 
Many collectors deliver directly to a food waste treatment facility. However, food waste can 
be bulked up at depots prior to delivery to a treatment facility if this helps to reduce costs. 
Three of WRAP's demonstration projects operate a óbin swapô collection, with the bins 
emptied at the depots and the food waste bulked prior to being transported to the treatment 
plant. 
 
Some AD plants also have advanced de-packaging facilities capable of removing plastics and 
metals, offering high tolerance levels of contaminants. Some Demonstration Projects avoided 
the need for compostable container liners by allowing the service user to present food waste 
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in clear plastic bags. Most processes can comfortably deal with compostable liners (provided 
liners are certified to BS EN 13432 Standard) during the pasteurisation stage. However, 
whilst the tolerance for packaged food materials may benefit the customer by avoiding the 
need for further separation of waste streams, the t reatment facility is likely to charge a 
higher gate fee for large quantities of packaged material. You will need to ensure that any 
treatment facility used has the appropriate permits under the Environmental 
Permitting Programme (EPP)  to effectively manage the food waste and is ABPR-
approved. You should ensure the operators are aware of the most likely contaminants in the 
food waste, e.g. plastic bags and items of cutlery, so they can prepare for these being 
present in the collected material.   
 
Key considerations: 

Â Can you deliver direct to a facility or will you need to bulk -up food waste prior to delivery? 

If food waste is to be bulked -up, have you accounted for the additional costs associated 

with this? 

Â Agree a gate fee based on the anticipated composition and weight of food waste and 

determine the timescale over which this gate fee applies. 

Â Do the operating times of the facility mean that collected food waste will need to be 

stored overnight? If so, do you have a secure facility for this?  

Â Do you have a contingency arrangement should your primary treatment facility suffer a 

temporary plant closure? 

 
If you intend using a bulking -up facility then issues to consider include: 

Â Is there sufficient space within existing depots or the ability to expand or d evelop them to 

provide the additional space? 

Â How is food waste to be handled and what resources are required? 

Â Is planning permission or an amendment to an existing waste management license 

needed? (E.g. for a change in the quantity/range of materials handl ed and potential 

increase in vehicle movements). 

Â Is a weighbridge needed?  

Â Unloading and storage must comply with ABPR and vehicles must tip into a secure area 

either at the treatment facility or an intermediate bulking point. In Scotland a food waste 

bulking facility needs to be approved by the Scottish Government. 

 
3.4 Collection options 
 
WRAP conducted a study8 in 2012 to look at ways of making food waste collection services 
more efficient and more affordable to businesses, with the aim of increasing take -up and 
diverting more food waste from landfill. It considered a number of potential service profiles 
for collecting food waste, including integrating food waste with collections of dry recyclables 
and refuse. 
 
The primary conclusions from this work were as follows: 

Â The different collection options analysed had, overall, similar service costs; 

Â The addition of a new food waste collection service should be able to be provided to a 

small to medium sized enterprise (SME) at a similar overall cost to a baseline situation, 

where a dry recyclables and residual waste service is provided. This is based on the 

proviso that efficiencies across the different waste streams are maximised; 

                                           
8 Food Waste Collections to SMEs: Developing the Business Case, WRAP, 2012 
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Â Future increases in residual waste costs though Landfill Tax and/or higher gate fees in 

some regions could make the overall service cost lower for a system that includes the 

separate collection of food waste compared to one without the separate collection of food 

waste; and 

Â As a minimum, to make a separate food waste collection worthwhile  you will need to 

collect a 140 litre bin weekly -  at least 40kg per collection from customers. 

Around 70 SME customers are required to make a service viable with some larger 

businesses in the mix to fill-up capacity and improve the contract base of collection 

rounds.  

 
Three of the demonstration projects 
(Bywaters, Paper Round London and Paper 
Round Brighton) used a bin swap system, 
typically removing a 120 litre bin, and 
replacing it with a clean empty receptacle 
using a flatbed vehicle with a tail lift. At the 
Bywaters depot, the bins were emptied using 
a bin hoist fitted to a bulking container. The 
container was then transported to the 
treatment plant. The remaining 
demonstration projects all provided a bin -
uplift service. It is not possible to 
suggest that one service configuration 
is more successful than another as it 
depends largely on customer needs and property acces s. Bin swap systems typically 
take longer to deliver (in terms of collection) but can offer cleaner, more practical services 
for the customer than bin emptying arrangements. Bin swap systems tended to be 
particularly attractive to those with limited outdoo r space or whose bins are in public areas. 
 
Key considerations: 

Â The removal of food waste from the residual waste stream makes the waste stream more 

viable in terms of extracting higher value recyclables through a residual waste treatment 

facility with a f ront-end Materials Recovery Facility (MRF); with the resultant residue being 

processed as a Refuse Derived Fuel (RDF). The removal of food waste reduces the level 

of contamination in this process;  

Â DMR collection combined with a separate food waste collection is an easier service 

package for SMEs to understand. Recycling companies only able to offer DMR collections 

and without access to at least a transfer station may, therefore, be at a significant 

disadvantage when it comes to setting up food waste collect ions. This is an important 

barrier to consider, as it would appear that only companies already offering their 

customers a multi-faceted service are likely to have a customer base that is flexible to 

consider new recycling options (see Section 4.3). 

Â The prices charged for residual waste collections will impact on how cost effective it can 

be to introduce food waste recycling; and  

Â For bin swap systems, results from the demonstration projects suggest collection round 

efficiencies could be improved if major food waste producers were served first as their 

bins are typically fuller, thus minimising time taken to reorganise bins on the vehicle.  

 

Based on the findings from the demonstration 
projects, the number of collections per day 
was relatively low. Whilst many of the 
schemes were still in their infancy, it is logical 
to assume that distances between customers 
will be greater than for other commercial 
waste collections, given that not all 
commercial waste producers will have food 
waste or be willing to take up the service.  
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3.5 Vehicle type 
 
The selection and operation of an appropriate collection vehicle is a key capital cost 
component in the business case for a commercial food waste collection service. The design 
and style of commercial food waste collection vehicles should be influenced primarily by the 
yields generated from the collection rounds, site or area, access issues and travel distances 
to unload. It will also be influenced by the demands of the delivery arrangements at the 
location where collected loads are deposited and this should be checked. In selecting co-
collection options you should consider the relative volumes of the high density food waste 
and low density packaging recyclables and their subsequent space requirements in vehicle 
compartments from likely yields. The vehicle types that could be used for commercial food 
waste collections include:  

Â rear load; 

Â twin pack (split body) RCV; 

Â toploader; and 

Â flatbed 7.5 tonne or 15 tonne with tail lift (for bin swap model).  

 
Relatively large capacity toploader vehicles or compacting RCVs (with the compaction 
pressure turned down or, where feasible, the compression plate positioned at the front of 
the vehicle) offer a degree of flexibility as they can be deployed on other services. However, 
the drawback can be high running costs for a large vehicle that may be under -utilised in 
early phases of the scheme. Use of smaller vehicles might be appropriate if the tipping 
destination is proximate to the collection rounds. It will also be important to ensure that the 
selected vehicle is adequately sealed in order that any liquid from the food waste is not 
leaked from the vehicle, to comply wit h the requirements of the ABPR (2003). 
 
WRAP's 10 demonstration projects mainly used 7.5 or 15 tonne RCVs for bin-uplift services 
or a 15 tonne flatbed vehicle (with tail -lift) for a bin swap service, although First Mile used 
their 7.5 tonne vehicle also t o collect sacks of food waste. All of the demonstration projects 
provided a dedicated food waste collection service except for Brighton Paper Round, who co-
collected food waste with residual waste and dry recyclables.  
 
One of the demonstration projects pl anned to operate a glass/food waste co-collection 
servicing pubs and restaurants. However, separate rounds (with the same vehicle on 
different days) proved more practical due to varied customer uptake of the respective service 
offerings.  
 
Insights from collection crews involved in the WRAP demonstration projects: 

Â The bin swap approach using a 15 tonne flatbed vehicle (with tail lift) offered a 2.3 tonne 

payload capacity for bin swap and a 1 tonne capacity on the tail lift. A tail -lift can 

accommodate eight full 120 litre bins and two crew in a single uplift;  

Â The efficiency of the bin swap approach is heavily influenced by the approach used by  

operatives to load and manoeuvre containers onto the flatbed to maximise space;  

Â Paper Round London locked rows of wheeled bins in place to ensure there was no risk of 

movement in transit. A  7.5 tonne truck offered an excellent axel turning circle (useful in 

narrow hard-to-access areas) although the vehicle can feel a little top-heavy if fully laden;  

Â Two of the demonstration projects used a 15 tonne double rear -lift RCV with a short 

wheelbase with an excellent turning circle which was useful for collecting in dense urban 

areas. A vehicle could uplift 720 litres of container capacity (two x 360 litre containers) at 

any one time, saving loading time and allowing a significant weight of food to be emptied 

on a single lift. These were viewed as practical vehicles for bin-lift collections. WRAP 
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recommends not using containers larger than 140 litres to collect food waste for manual 

handling reasons; 

Â High water content of food waste makes it heavy and sticky and means that the food 

waste might not easily be ejected from the collection vehicle. High degrees of lift of the 

body may be required before waste is fully tipped into the designated containers;  

Â Vehicle bin wash equipment was viewed as a positive additional operational measure. Do 

take into account potential issues around water being left in bins, and the prac tical issues 

of water spillage from bins if they are washed near premises;  

Â Ideally, any spare capacity in existing fleets would be utilised in the first instance, but 

consideration could be given to the short -term hire of a vehicle for pilots/demonstration  

projects; and 

Â Contingency arrangements should always be in place to cover vehicle breakdowns. 

 
3.6 Collection round optimisation 
 
Through the evaluation exercise, collection rounds in eight of the 10 demonstration project 
were filmed as part of a time and mot ion study. As such, the following findings provide 
insights that may help optimise your collection rounds. The findings (see Figure 2.2) showed 
that shops and offices had the longest collection times per 120 litre bin capacity, as they 
tended to have smaller amounts of food waste presented in smaller containers accessed 
from a rear secured area meaning more time was spent per bin. For larger sites such as non-
residential institutions, industrial premises and food manufacturing businesses where larger 
quantities of waste were presented for collection in larger containers located in central 
locations, these sites could be serviced comparatively quickly. 
 
The timings review showed that grocery stores individually took a long time to collect from 
but this was pr incipally down to the large numbers of containers presented at each site.  A 
key factor in grocery stores having an efficient collection rate per 120 litres is that containers 
generally were presented in car parks/yards; this provided easy access for the collection 
truck and allowed it to park near the containers.  
 
As shown in Figures 3.2 and 3.3, Quick Service Restaurants (QSR), including fast food 
retailers, cafes, takeaways, sandwich bars had the longest servicing time per container.  This 
was due to a number of factors, largely attributed to a delay due to drag distance to the 
vehicle, obstruction of bins or gated/locked access. Food waste containers in QSR are often 
located near to goods (food, drink, etc) storage areas and, therefore, were often found to be 
locked. One influential factor is the large quantity of dry recyclable waste that is produced by 
QSR from food deliveries, which added significant time to the co-collection service operated 
by Paper Round London.  
 
Industrial premises (óOtherô in the WRAP categories) also had a long servicing time per 
container (Figure 3.3) which can be attributed to one anomaly from the SITA Birmingham 
round, where significant time was spent gaining access to the premises, a large drag 
distance and further time spent  re-arranging the bins.  
 
A general trend was identified (Figure 3.4) whereby the time per bin collected was greater at 
sites with fewer bins than at sites with more bins, as more time was spent opening a bin 
store, gaining access to a property or lifting time for a multiple bin lift. This trend was 
broadly consistent across business types. 
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Figure 3.2: Average collection time per 120 litre capacity by business type 
 

 
 
 

Figure 3.3: Average collection time per bin by business type 
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Figure 3.4: Average collection time per number of bins 
 

 
 
Key collection round considerations: 

Â If payload capacity is relatively low, it will be important to have a quick route to the 

tipping location and, in all circumstances, i t will be important that the tipping locations for 

each segregated stream are in close proximity to each other. Distances between food 

waste and other material tipping points may be significant which will have an impact on 

the efficiency of collection rounds; 

Â Collecting materials in addition to food waste on the same pass forces the frequency of 

collection to be the same across the different streams. This reduces possibilities of 

offering higher frequency food waste collections to customers without incurrin g 

unnecessary additional costs; 

Â For tourist areas, there are significant seasonal variations in the amount of food waste 

collected. This can mean fewer bins to empty out of season, which means quicker 

collection times per site; 

Â For highly populated urban areas, night time collections may be appropriate as traffic 

volumes will be low, although both parked cars and other access difficulties are often 

encountered; 

Â Consider the time taken to service potential customers given their particular site locations 

and food production potential. For example, the time taken to service individual 

customers by Brighton Paper Round was high due to accessibility issues and a large 

number of small retail customers. Bioco Coventry, Bywaters London and Bioco Manchester 

had large sites which took a longer time to service, but each yielded a comparatively large 

amount of food waste;   

Â Collections based on bin swap systems took significantly longer than those with bin lifting 

systems (including those with bin wash); and  

Â There are also a number of barriers delaying container collection, including drag distance, 

bins being obstructed, access difficulties, contamination, bin wash and on-board container 

re-arrangement. The former contributes to most operational delays. This is illustra ted in 

Figure 3.5. 
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Figure 3.5: Causes of delays during food waste collections recorded from assessment 
 

 
Source: WRAP survey of frontline staff from 8 demonstration projects  

 
The size, location and type of businesses all influence the collection time. Operational 
findings from this are not always transferable between schemes, i.e. the Bioco Manchester 
trial was very efficient from a time/volume perspective. However, this approa ch could not be 
transferred to First Mile London (which had a high time pervolume collected), as the 
customers required a different approach and the areas differed.  
 
3.7 On-board vehicle weighing 
 
On-board weighing systems require bins to have a Radio-frequency identification (RFID) chip 
installed, which is used to identify the customer and the individual bin. The RFID chip is read 
whilst the bin lift registers the weight of each bin during tipping. The collection vehicle is 
fitted with a transponder, which the n communicates the weight of the bin to a central 
database. Geographic Information System (GIS) mapping is incorporated into the system; 
this provides information on the last known location of the bin and its weight.  
 
The GIS data can enable collection rounds to be optimised by creating the shortest route 
between customers with the benefits of reducing fuel usage and carbon emissions. The 
ability to record the time and locations also improves customer service, preventing non pick -
ups escalating into complaints or disputes.  
 
The importance of weight data as a monitoring tool should not be understated and can 
provide an attractive selling point of the service. Having regular weight data is important 
feedback for businesses. It can go so far as helping inform which menus are successful and 
where upstream savings can be made in menu planning, stock control and portioning.  
 
However, a high proportion of the sector does not have either system and nor did the 
majority of the demonstration projects. The primary adv antage of a bin weighing system is 
that the customer gets important weight data and can use this data to report on their 
environmental performance. This can also be provided by collectors using mobile weighing 
equipment and weighing off individual bins or by taking sample weights and making 
estimates based on number of containers emptied and estimated fill levels.  
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3.8 Containment and receptacles 
 
3.8.1 External containers 
Due to the high density of food waste, careful consideration should be given to  the size of 
containers issued to customers. This is often overlooked, resulting in bins that are too heavy 
for operatives or customers to move and too heavy for bin -lifting equipment on vehicles. For 
example, a 240 litre wheeled bin of food waste can weig h more than 140kg when close to 
being filled depending on the food types collected. 
 
Although a range of container sizes are being used by organisations running food 
waste collections, it is advised that containers of 140 litres or less are provided as 
lar ger bins (when full) can pose a problem for both operatives and kitchen staff.  
Hence, for the average customer, it may be worth considering either more than one 140 litre 
bin for a weekly collection or alternatively, if the service can accommodate it, more  frequent 
collections.  
 
Key considerations: 

Â When purchasing containers consider the durability and maximum weight that the bins 

are designed to accommodate. In some demonstration projects, bins began to split after 

a number of cycles, while in one trial t he plastic plugs used to hinge the lid often broke or 

became detached, significantly impacting on container performance. Bin wheels can be 

damaged if the bins are overloaded. Check the specification for maximum weights prior to 

purchase; 

Â Ensure that collection crews position the bins on the vehicle lifting mechanism properly to 

prevent container damage; 

Â For densely-populated areas with narrow streets/alleyways, 120/140 litre containers are 

the most appropriate container size; 

Â For bin swap systems, you may want to consider purchasing bins with brakes to prevent 

movement whilst in transit;  

Â Consider putting ómaximum fillô marks on the bins to act as a maximum capacity indicator. 

This may stop the customer over-filling and reduce spillage when the bin is emptied into 

the collection vehicle. Enforcement of this is problematic however but, you could consider 

including this within the contract;  

Â If the customer is to use plastic bags (subject to agreement with the treatment plant) 

instead of compostable liners, the bags must be clear so the driver can inspect the 

contents for contamination (as unacceptable levels of contamination could lead to the 

load being rejected and thus sent to landfill) (see 3.10 below);  

Â If the customer does not use liners (either in external or internal containers), the bins can 

become messy and smelly which can impact participation. If liners are used properly, the 

frequency of the bin cleaning can be reduced, thus providing a cost saving to the 

customer; 

Â One of the demonstration projects (bi n swap) provided a 120 litre wheeled bin with a 

rounded base which (while more costly than the traditional 120 litre wheeled bin) lent 

itself to easier and faster bin-cleaning as food waste did not become embedded in the 

corners of the container; and  

Â Consider bin wash facilities - cleaning bins can be time-consuming so this should be 

costed as part of the pricing of the service.  
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3.9 Internal bins 
 
Internal bins are likely to increase the overall capture rate of food waste and will deter 
kitchen staff, in particular ,from putting it in the residual bins, (e.g. by siting food waste 
caddies in kitchens and canteen areas). For any new customer, it is highly recommended 
that you have a ówalk aroundô (particularly in larger business premises) to suggest where 
containers could be located.  
 
Key considerations:  

Â Use signs or place labels on the container(s) indicating what types of food waste can be 

deposited*;  

Â Availability of space in chosen locations to locate containers;  

Â Manual handling given the likely quantity of food waste to be collected and 

emptying/storage arrangements;  

Â Width of doorways and corridors;  

Â Presence of any stairs or other impediments to wheeled containers; 

Â Availability of any service lifts to transfer materials;  

Â Many businesses will prefer to use their own containers; 

Â Kitchen managers will know where food waste arises and where to position internal 

containers; and 

Â Involving the kitchen ma nager in the new scheme design. 

 
It is important to note that whilst kitchen managers will be receptive to ideas from waste 
management companies on scheme set-up, they are more likely to base decisions on how 
their service operates and gain information fro m peers. For these reasons WRAP provides 
óFood waste recycling for your businessô web pages (www.wrap.org.uk/recyclingfood ) 
which use industry examples and case studies (ósuccess storiesô) as well as providing 
communication templates*. Kitchen managers are often concerned with how the new service 
might affect their food safety and legal requirement, how their support staff might use the 
bins and ensuring that additional separation does not affect the runn ing of their kitchen. 
These web pages have useful sections covering these points, which have been extensively 
reviewed by industry caterers and professionals. 
 
For smaller premises such as offices and schools, food waste containers typically provided 
for household collections (20-25 litres) or óhousehold kitchen caddiesô (5-10 litres) may be 
more suitable. It is suggested that these should not be any bigger than 35 litres  in 
capacity (weighing no more than 15kgs when full)  to prevent any health and safety 
issues arising from lifting and handling. 
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3.10 Container liners 
 
Bin or caddy liners are considered by many organisations running food waste collection 
services to be a key factor influencing the uptake of the service, continued participation in 
the service and help improve the capture of wetter food waste. Liners keep containers clean 
and reassure customers that the service is hygienic. In addition, encouraging the use of clear 
or translucent liners has been found to help reduce contamination as customers are not 
tempted to use black bin bags as a substitute. A number of the demonstration projects 
provided liners, the cost of  which was included as part of the service charge to the customer.  
 
Key considerations: 

Â Liners are not necessary for bin swap schemes but will reduce the amount of time it takes 

to clean the bins;  

Â Check with your food waste treatment facility (preferred an d back-up) as to whether they 

have a de-packaging facility. If so, this may negate the need for the provision of liners 

which can be more costly to customers allowing the service user to present food waste in 

clear plastic bags;  

Â All liners or plastic sacks should be translucent or transparent to allow collection crews to 

identify potential contamination. Black sacks are likely to be rejected by the treatment 

facility;  

Â No óone type fits allô applies in the provision of liners and caddies. Therefore, the offering 

should be tailored to the customers. Appropriately sized liners (and different gauges), 

should be offered to customers depending on the size of caddies/bins; 

Â Sacks which are intended to be presented on the kerbside must be of a significantly 

higher gauge than standard liners to prevent splitting e.g. First Mile used 120mu sacks; 

and 

Â Liners are an additional cost which needs to be factored in to the price charged for the 

service. 

 
It is also important to consider the size of the liner in relation to  the size of container as 
some óover hangô is beneficial. The liner must fit the container, as this also helps 

The provision of internal containers requires capital 
expense. There are a number of ways in which a 
collector can cover this outlay: 
1 Containers can be provided at cost to customers 
or at a price that incorporates a small profit margin.  
2 Existing practice suggests that rental charges for 
external containers are common place and the same 
could apply for internal containers.  
3 The provision of internal containers form part of 
a óstarter packô in return for a signed contract that 
commits the customer to a commercial food waste 
collection service for a given period of time (e.g. 6 or 
12 months).   

Source: Nexus Shuttle recycling bin 
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