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How University Shared Residences can Enhance Bio-organic Resource Recovery

The "FOOD AND GARDEN ORGANICS Best Practice Collection Manual" provides comprehensive
guidance on the effective collection and management of food and garden organic waste to maximize
resource recovery and minimize landfill disposal. While the manual broadly targets municipal and
commercial waste systems, its principles are highly relevant to university shared residences as key
sites for bio-organic resource recovery.

University shared residences generate significant quantities of food and garden organics, making them
ideal candidates for implementing best practice collection systems to divert organic waste from landfill.
By adopting the manual’'s recommended strategies—such as source separation of organics, use of
appropriate collection containers, clear communication and education programs, and integration with
local composting or anaerobic digestion facilities—universities can enhance the recovery of bio-organic
resources from their residential communities.

These practices enable shared residences to:

o Reduce overall waste sent to landfill, thereby lowering greenhouse gas emissions
associated with organic waste decomposition in anaerobic landfill conditions.

e Capture valuable organic materials for recycling into compost or soil conditioners, which
can be used to support sustainable landscaping on campus or in local agriculture, closing
nutrient loops.

¢ Engage residents in sustainable behaviours through education and easy-to-follow collection
systems, fostering a culture of environmental responsibility and awareness.

o Support local circular economy initiatives by partnering with municipal or private organics
processing facilities, thus strengthening community resource recovery networks.

The manual emphasizes the importance of tailored collection systems that consider the unique waste
generation patterns and logistical constraints of shared residences, such as shared kitchen facilities
and communal living spaces. It also highlights the need for ongoing monitoring and feedback
mechanisms to ensure high participation rates and contamination reduction.

In summary, university shared residences can enhance bio-organic resource recovery by applying the
manual’s best practices for food and garden organics collection, supported by education, infrastructure,
and partnerships. This approach not only diverts waste from landfill but also contributes to sustainability
goals by producing valuable organic products and fostering environmentally conscious communities.

What Universities are doing it?

Several universities are actively implementing food and garden organics collection programs in their
shared residences to enhance bio-organic resource recovery.

e The University of Tasmania has committed to sustainable food options on campus, including
initiatives that support organic waste management and composting, which likely extend to
residential areas.

e The University of Technology Sydney (UTS) runs an award-winning cross-campus program that
processes food scraps into soil conditioner, demonstrating a successful model of organic waste
recovery that includes kitchens and shared living spaces.

e The University of Melbourne encourages the use of organics or compost bins on campus,
including in residential halls, to turn food scraps into nutrient-rich resources, addressing the
significant portion of waste that food organics represent.
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e Monash University provides composting bins in each hall's vegetable garden, integrating
organic waste collection with on-site composting efforts in shared residences.

¢ In the United States, residential hall composting programs are increasingly common, helping
universities achieve broader waste diversion goals by collecting food organics directly from
student residences.

These initiatives typically combine infrastructure such as dedicated bins, education programs to engage
students, and partnerships with composting or anaerobic digestion facilities to process the collected
organics. This approach reduces landfill waste, lowers greenhouse gas emissions, and produces
valuable soil amendments, closing nutrient loops within university communities.

Thus, universities are not only enhancing bio-organic resource recovery but also fostering sustainable
behaviours among students living in shared residences by applying best practices similar to those
outlined in the "FOOD AND GARDEN ORGANICS Best Practice Collection Manual."
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