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Figure 2.2 The number of food and food-related waste management 
strategies used in hospital food service settings according to their 
position in the food recovery hierarchy

Background: Food waste has a large environmental footprint 

due to the amount of greenhouse gas emissions generated when 
it is sent to rot in landfill. However, there are strategies available 
to divert food waste from landfill which can prevent these 
greenhouse gases from being emitted and can perhaps provide 
financial outcomes (monetary savings) and create social impact 
(donate food to feed the less fortunate). 

Aims: This review searched the peer-reviewed and grey 

literature to describe the types and characteristics of food or food-
related waste management strategies used in hospital food service 
settings; identify their financial, environmental, and staffing 
outcomes; and report the barriers and enablers associated with 
their implementation. 

Methods: 
• 6 electronic databases were searched for eligible scientific 

studies and 17 Google Advanced searches were completed to 
locate eligible examples reported on the internet

• Additionally, 19 websites known to present information about 
hospital food waste were hand searched for examples

• To be eligible, literature must have reported the financial, 
environmental or staffing outcomes of a food or food-related 
waste (e.g. packaging) management strategy that reused, 
recovered energy from, or recycled waste instead of sending it 
to landfill in a hospital setting 

• To capture the most recent examples, eligibility spanned from 
the year 2000 onwards

Results: A total of 85 strategies were found; 4 scientific studies 

and 81 examples reported on the internet in the form of blogs, 
case studies, reports, articles, guidelines, theses and conference 
abstracts. When grouped from most to least favourable using the 
food recovery hierarchy (Figure 1) strategies managed waste by: 
donating surplus food (n=21); feeding animals (n=2); industrial use 
(n=11) such as anaerobic digestion; composting (n=34), and other 
(n=17) such as dehydration (Figure 2). 
All strategies diverted food and food-related waste from landfill 
(n=85 environmental outcomes). The largest amount of food 
donated and food waste composted was 18,144kgs and 200 
tonnes respectively, both in a one year time frame. Some had 
financial outcomes (n=38) including reduced waste hauling fees 
(n=14) and savings from equipment changes (n=7). Overall cost 
savings ranged between AUD $400-50,000/yr. The most reported 
staffing outcome was a decrease in the handling of waste (n=3). 
Barriers included contamination of waste streams, staff resistance 
to change and time demands, whereas enablers included 
leadership, easy equipment use and access to data. 

Implications: The findings from this review may enable hospital 

food services to implement appropriate food or food-related 
waste management strategies that support practice and policy 
changes to decrease their environmental footprint.
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Surplus food donation Feed animals Industrial use Composting Other

Donate n = 21

Animal feed n = 2

Biodiesel n = 1

Dehydrator n = 2

Anaerobic digestion n = 8 

Composting – unclear n = 2

In vessel composting n = 2  

Worm farm n = 4

Onsite composting n = 4 

Offsite composting n = 22 

Recycling n = 2 

Dehydrator n = 6 

Grey water digester n = 9 

Most preferred 

Least preferred 

Figure 1.1 United States Environmental Protection Agency Food Recovery 
Hierarchy displaying the most to least preferred food waste management 
strategies starting at source reduction through to landfill/incineration 

mailto:nathan.cook@monash.edu
https://www.epa.gov/sustainable-management-food/food-recovery-hierarchy

