Oregon Sustainable Hospitals Roundtable
Friday, November 13th, 2009, 9:00 AM to 1:00 PM, Providence St. Vincent Medical Center
Presented by:  Health Care Without Harm, With Support from:  City of Portland, Clackamas County, Washington County

Roundtable Purpose:  Create space for healthcare professionals to come together to share results and experiences, build collaboration and learn about new issues and resources pertaining to sustainability.    Roundtables are held quarterly in collaboration with partnering hospitals.

Notes

Key shared Resources

Recycling

· Waste sort services:  All businesses within the Metro boundary can borrow a sort kit from their local jurisdiction for free.  Additionally here are several waste sort contractors that we are aware of:
· Community Environmental Services, Shanna Eller, ellers@pdx.edu , 503.725.8207

· Environmental Practices, LLC, Betty Patton, BPatton@EnvironmentalPractices.com , 503-230-9513

· Sky Valley Associates, Brad Anderson, skyjba@verizon.net , 425.231.7871
·  DEQ tool for converting measures for waste – this document is attached.
· Jurisdictional Recycling Contacts:

·  City of Portland, 503-823-7037 www.recycleatwork.com/portland
· City of Gresham, 503-618-2694 http://greshamoregon.gov/city/city-departments/environmental-services/recycling-division/template.aspx?id=15146&terms=recycling
· City of Beaverton, 503-526-2460 http://www.beavertonoregon.gov/departments/recycling/work/recycling.aspx
· Clackamas County, 503-742-4465 http://www.clackamas.us/docs/recycling/businessrequirements.pdf
· Washington County, 503-846-3661 (Cities within the County have requirments, check with the City you are in)
·  DEQ is currently convening forum to look at these issues.  Notice of these meetings will be forwarded to participants by Roundtable organizers.
Food Waste / Composting
· Cedar Grove‘s updated List of Acceptable Food-Service ware:  http://www.cedar-grove.com/acceptable/Accepted%20List.asp
· EPA food waste tracking tool now available. To access the calculator click on the direct link: http://www.epa.gov/epawaste/conserve/materials/organics/food/fd-tool.htm . 
· To donate food contact Fork it Over program at www.forkitover.org or (503) 234-3000.
Vendors Mentioned

· Vocational worker program utilized for PSV recycling program:  

· SCVP Inc.,  Kristin Studer, Program Manager 503-292-9694
· Electronics recycling vendor utilized for PSV recycling program:  
· Sharon Baker, Regional Account Exec., 503.735.1102 or sharon.baker@tcgrecycling.com
http://www.tcgrecycling.com/index.htm 

· PSV plastics recycling vendor utilized for PSV recycling program:  

· International Paper, Rick Kronewitter  503-520-4168   
· PSV metals recycling vendor utilized for PSV recycling program:  

· Abrams Metals Inc.,  Stuart Abrams 503-285-2646
· Other recycling vendor: 
· Garten Services Inc. – they will pick-up sort and pay for recyclables and they service Eugene to Portland. Contact: Steven Elmore, selmore@garten.org , 503-581-4472

Presentation Notes

1. Case Study: Providence Waste Management, Mike Geller, Sustainability Manager, Providence Health & Services, Portland Service Area (see attached PDF of presentation)

Recycling Program Highlights:
· They have reduced facility waste from 5.5 tons to 4.5 tons though effective recycling programs.
· Program cost – it costs about $7000 per month to run the recycling program and when the revenue earned off recycled materials was considered, this program was cost neutral – until about a year ago when the materials markets crashed.  They are now beginning to see markets rebounding.
· They use blue bags and process “comingled recycling” on site using vocational workers. (see above for vendor)
· Comingling of recyclables has helped to increase the volume coming from the facility – easier for staff to do the right thing.  But there is still need for significant staff education, especially on what cannot be recycled.

· Special design features to accommodate vocational workers safety include custom made sort table with slanted side walls for good visual access by sorters to avoid hazards.

· To address concerns over compromising patient information, Providence facilities shred all hospital papers on site through a service.

· PSV bales its recycled plastics to reduce volume and ease storage – this is the preferred method of their vendor.

· Recycling vendor takes both plastics and blue wrap.  Pricing has changed – previously blue wrap recycling paid higher than clear plastics, now that is reversed.

· Providence participated in an Electronics Recycling Pilot with HCWH and is now utilizing a vendor that they feel does a good job of tracking all components and materials to final disposition (all broken down on site in Portland area), protecting worker, community and environment health and safety.   Their current vendor is TCG (contact info above).   They have recovered $20,000 from recycled electronics in 2009.
Discussion

· One problem identified by several facilities is that when a recycling pad is contaminated it “ruins” the whole bag creating considerable waste.  Staff education is key and should focus on the total impact of failure to sort/dispose of item properly.

· Trash in the recycling – and worse regulated medical waste in the recycling.  This is always a problem and requires on-going staff education.  Helps to communicate the human story to your staff – that there are vocational workers hand sorting and it is everyone’s responsibility to protect their safety.
· It is important to question your disposal pathways when “stuff just goes away” and you do not know where it goes.  This is especially critical with electronic equipment, computers, monitors, etc.
· There are a number of options available and in development to “backhaul” recyclable materials from facilities in regions without the infrastructure to support recycling locally.  Arrangements with Medline, Owens& Minor were discussed.  If you have specific needs discuss with your current hauler and or vendors, contact other facilities that may be able to support a shared collection. 

Composting Program Highlights:

· PSV generates 3 tons/week of food waste sent to compost.
· Washington County is a franchised county so their hauler requires they use a compactor.  They received a grant from Metro to help with the cost of the compactor, but these funds are no longer available.

· They also grind and dewater the food waste before it goes in the compactor using a Somat machine.   This reduces volume and weight.

· The current compost all food waste (from food preparation, patient tray and cafeteria tray).   But the sorting is done by staff.  They have tried to have customers sort in cafeteria but had too much plastics contamination requiring staff to sort anyway.  

· A great promotional idea – they have held several “zero waste” summer barbeques that have generated considerable community and media attention.   Most recent event had over 300 in attendance!

· They are beginning a “reusable clamshell” pilot in one of their business parks.  Employees will be able to purchase a reusable food container that they bring back and exchange for a clean one the next time they go to the dining facility.   They estimate that they used 200,000 to go containers last year and even though these were largely biobased materials they are landfill bound because people return to their offices and homes with them where composting is not available.

Discussion

· The relative merits of bio-based and compostable service ware were discussed at length.  There are several groups doing detailed life-cycle analysis of biobased products and thus far there are no clear winners.   The best ware is reusable even when taking into account the maintenance of those items.  

Waste Reduction Program Highlights
· Providence has Green Teams at all campuses in the Portland Service Area as well as a Sustainability Council that service the area.  The Sustainability Council is composed of the decision makers (department directors) and staffed by Mike so it has the power to both recommend and make change happen at both the policy and practice level.

· In the area of reducing medical (or red bag) waste, it has been critically important to engage nurse leaders.  Education is key – an example:  “pouring liquid (say water) into a trash bag can cause blood on an item to become “free flowing”, thus making the whole bag no longer general waste but now regulated medical waste.”
· PSV has a reusable sharps container program that has saved the hospital $70,000 annually.  However it was the environmental argument that won over administrators to give the program a try.

· PSV reprocesses single use devises through a contract with Assent.    Again the program is a win-win for environmental stewardship and bottom line.
PSV Waste Tracking Tool

· Mike shared the tracking tool that he uses to track waste from Portland Area Providence facilities.  This tool is in the form of an Excel database and will be shared with participants following the event for their own adaptation and use.  
· The tool was originally developed by Health Care Wtihout Harm and Hospitals for a Healthy Environment (H2E) for use by facilities.  Mike has over the past several years adapted and expanded this tool to meet his evolving needs.  
· If facilities are interested in assistance on waste tracking, Practice Greenhealth provides a service utilizing a next generation tracking tool to member facilities.  For more information, visit:  http://www.practicegreenhealth.org/tools/greenhealthtracker 
Tour of St. Vincent Waste Management Operations 

· Mike led a tour of the facility waste management system with stops to discuss sorting, storage, compacting and autoclaving.  
· Mike also shared a 15 minute video on Providence Portland Area sustainability programs.  This video is use both for internal staff education and communication and external promotions.   Contact Mike for more information on producing your own video.

2. Metro’s Compost Program - Overview and Discussion, Jennifer Erickson, Senior Planner, Metro

· Development of Metro’s compost program began in the mid 1990s and has taken some time to get to the successful place it is at – and there is still a long way to go.

· Currently, Metro contracts with Cedar Grove Composting, a facility located near Seattle WA to take food waste from the Metro region for processing at their facility.  The program is available to Portland area businesses and there are currently over 400 such businesses participating – including several hospitals.  There are some larger businesses outside of Portland that participate.  When the program started we were sending 25 tons/month and we are now sending between 16,000 and 20,000 tons/month!

· The original contract with Cedar Grove required them to make a good faith effort to site a local facility.  They have made that effort, but were unsuccessful.   Identifying available industrial lands has been very difficult.   Metro is currently utilizing their Central transfer station to receive, inspect and consolidate organics for shipment to CG but the volume had outgrown the capacity of this facility.  As a result of capacity at both ends the program is currently not able to accept new businesses to the program.

· Some of the siting challenges include:  compost facilities are considered “solid waste facilities” in state law meaning they are as difficult to site as a landfill, they are only allowed in industrial land or low-value farmland, and the permit process can be long and arduous.  Just this summer the rules governing composting facilities were rewritten and this should make future DEQ permitting smoother and quicker.

· Cedar Grove Composting Overview:

· What is accepted:

· Food but no liquid (because it is dumped out at the transfer station for inspection and they do not have drains in the facility + not efficient to transport water all the way to Seattle).

· Food soiled paper – parchment, tray liners, etc.

· Wax corrugated cardboard

· No Milk/dairy cartons – this is a change since they discovered that bits of the plastic lining in the cartons shows up in the compost product.

· Process: Food waste is piled, aerated, and turned on 20-day cycles.  With the end product resulting in 120 days.

· It is important to recognize that composting is NOT a disposal method but rather a manufacturing process.   What you add to the process needs to add value to the end product.  Contaminants reduce the value of the end product.

· Compostable service ware:

· Important to recognize that the reason that CG accepts these products is not because they add value to the end product – they don’t – but because including encourages greater participation by business as there is less sorting labor involved and more food waste volume sent to compost results.

· Cedar Grove’s processing is different from the standard and uniquely suited to our NW environment - their piles are covered to keep rain out and cook hotter but for a reduced period of time.  For that reason they have developed their own testing process for compostable wares and they only accept items that they have certified for their facility.  A list of accepted items can be found at:  http://www.cedar-grove.com/acceptable/Accepted%20List.asp.

· Bio-based utensils are one area of concern for the compost system.  Many of the utensils that are certified compostable by BPI (Biodegradable Products Institute) are not compostable in the CG system.  Utensils in particular emerge from the process as blobs of hard resin that must be screened from the mix and disposed before it can be marketed.

· Issues of concern with the Program:

· Plastics contamination is an on-going problem

· The marketing of compostable ware is often misleading to users – leading them to believe these products are acceptable in the Metro/City program.

· Food is being sent to the program that is still good for consumption and should be going to food banks, gleaning projects, etc.  Contact Fork it Over program at www.forkitover.org or (503) 234-3000 for more information on donating food.

· Future composting vendors- there are many new developments with the program in recent months.  

· Metro’s contract with CG is coming to a close at the end of 2011 and Metro has been seeking other companies interested in locating facilities in the area to support current program and future expansion of the program.  

· Recology (the company that handles all of the San Francisco food waste) has acquired several facilities in the Portland area and one facility near Salem. Metro is currently in negotiations with the company to operate Metro Central Transfer Station.  They are interested in helping to expand the composting program.

· Additionally there is a facility in the Salem/Corvallis area service area, PRC owned by Allied Waste, that has obtained permits for a 6-month pilot project and will begin accepting food waste on their 30 acre facility very soon.

· Future program plans:

· Composting will become mandatory for business in the City of Portland – when facilities are in place that have sufficient capacity to accept all of the food waste generated.

· For residential customers, the City of Portland plans add food waste to the green yard debris bins in the future as well. Anaerobic Digestion is a relatively new technology in the US.  Some composting facilities are looking into adding it, and some new business ventures are looking at the Portland market as well. .  There are new regulations governing their use in WA.   The basic process utilizes food waste and other high-energy materials to create slurry that produces methane (anaerobic process) which is captured and converted to energy (heat) used or stored for usage.  The process allows for the processing of a greater volume of material – up to 50% more—at compost facilities while not needing to expand their facility size.

Discussion

· Are there companies that serve the Salem /Corvallis area?  Yes, there is the Allied pilot currently underway that will serve that area very soon.

· Are there companies that serve the Eugene area?  A company called Rexius may be exploring providing that service.  For more information contact Jack Hoeck ,at Rexius (541) 342-1835 jackh@rexius.com or Anne Donahue, City of Eugene (541) 682-5542 anne.c.donahue@ci.eugene.or.us .

· As composting is a manufacturing process is there and issue with post consumer contamination?  Most waste taken is full mixture of both pre and post consumer, but we see the largest contamination where food waste is collected in a public area without supervision.  There are several pilots are currently testing/identifying best practices:  Portland Airport and Burgerville.  Another large source of contamination is plastic wrapped produce coming from grocery stores.  Glass is always a problem.

· What happens with a contaminated load?  No more than 5% contamination is accepted.  They assess at the transfer station and if a load is mostly good, they pull out what they can to clean it up. If the load is too contaminated it goes to the landfill and the customer is charged the higher garbage rate.  They work with CG to identify problems and educate specific customers as needed.  CG is also starting a picking-line at their facility to support removal of contamination.

· Is wood waste accepted?  Yes, but it cannot be painted or treated.  Pallets should go to a pallet repair company for reuse as these are valuable assets and take up too much room in the containers.  Wood should be limited to small pieces.

· What is the future for composting compostable food ware?  

· CG is reluctantly accepting is now as it does not add value to the product, but realizes that the items really are an inevitable part of the system.  CG recently released a- new list of acceptable products (see above link).

· Trellis Earth products of any kind in particular are not acceptable in the program and have caused recent problems for CG.

· Remember that compostable items are still “single use” and their life cycle impact is similar to plastic.  The very best product is a durable (reusable) one – it is always cheaper and always more environmentally preferred.  We are seeing the peak of the “fever” over these products and many companies and advocates are stepping back and and evaluating the larger impacts of these items.

· Another issue is corrugated wax coated cardboard.  These items can increase the boron levels in the final compost product and this is detrimental. So even “benign” items can cause issues if there are excessive amounts.

· What is the difference between biodegradable and compostable?

· If something is biodegradable is capable of breaking down under the right circumstances – access to air and/or moisture or even sunlight - over a period of time.   Some products (especially those containing some petroleum products) may be photo-degradable meaning they break down from exposure to sunlight.  However they do not necessarily fully disappear, they just break into small pieces.

· Compostable means that items will decompose in the environment created by commercial scale composting systems.  Biodegradable Products Institute offers a third party certification to manufactures for BPI Certified Compostable.  The CG system operates differently than the test for BPI certification so they require an additional testing of products to enter their system. Cedar Grove requires they break down in their actual composting system and not just in laboratory simulations of a compost facility (which many testing protocols use).

· If biodegradable items degrade in a landfill however – where there is no oxygen and thus in an anaerobic environment – they produce methane gas which is a highly powerful greenhouse gas (23 time the strength of CO2).  Thus it is important that biodegradable/compostable ware is composted and NOT land filled.

· It does present a problem for the food service operator that the composter does not accept the products – comments?  We recognize that it is challenging and we encourage you to plan strategically when you choose your purchases.  Know where the product will end up and check the CG acceptable item list to ensure compliance before you buy.  Require your suppliers to understand what can be accepted and to offer only those items to you.

3. Waste Management Discussion, Facilitators: Rosalynn Green Clackamas County, Office of Sustainability & Paul de Block, City of Portland Bureau of Planning and Sustainability

The following challenges and tools where identified by participating facilities.  This information provides ideas for improvement as well as highlights areas that participants can work together to develop collaborative strategies, tools and resources.
Challenges

· Understanding what items currently acceptable in recycling system:

· Across jurisdictions what is accepted is consistent as it is determined by state regulations, however accepted “additional plastics” (blue wrap and soft plastics fit here) is particular to the vendor(s) serving those jurisdiction.  Also, the amount paid by vendors does vary.
· Sometimes not communicated when changes are made in what is accepted.   Need better communication from vendors and then out to staff.  
· DEQ is currently convening forum to look at these issues.  Notice of these meetings will be forwarded to participants at this Roundtable.
· Employees and to go containers

· End users involved – getting them to take ownership

· Source separated recycling – there is a much lower recovery rate for recyclables (20%) verses programs that accept co-mingled recycling (73%- 78%).   
· Space/infrastructure.  Ideas for addressing:  

· Use vendors that can help with more frequent p/u or accepting co-mingled and sorting at their facilities.
· Use compactor/baler

· Look at how you control flow,  i.e. send all recyclables to one compactor

· Use central warehouse facility

· Stack role carts

· Deposit containers

Tools for Success

· Departmental audits – to look at garbage and recycling

· Address problem areas first – helps to prioritize

· Green teams – meeting monthly

· Staff education and outreach on recycling at facilities:

· Orientation education for all new employees

· Continuous employee education through department in-service

· Several jurisdictions within Metro's Regional Solid Waste Management Plan have passed commercial recycling regulations.  There is variance in the rules, but all of the programs require staff education as part of the new recycling regulations.  For links to jurisdiction regulations see above.
· Utilizing vendors and outside resources

· Separate charges for the to-go containers – this can have a dual impact of recovering cost of containers and to encourage eaters to consider eating in on durable ware. 
· Tours to the public featuring green operations – youth/school tours 

· Board with yes/no items to recycle (tactile board) mounted to board.  Viable (mounted near the recycling containers) and department specific

· Supper sacks – make storage and transport of recyclable plastic easier.
· Slim Jims, the narrow containers, fit into spaces where full size containers do not fit, allowing more recycling receptacles throughout facilities.  Increases likely-hood that items will be recycled vs. trashed.
· EPA food waste tracking tool now available (see above).
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