
Food Waste  
Zone Works 2014 

 
 

   

Diana Rivera 

http://www.youtube.com/watch?v=jAN61QK0aUI


Overview 
 What is food waste? 
 Food waste in California 
 Collection and Education 
 In-vessel Technologies 
 Food renaissance 
 Social media 
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Is this it? 
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From a restaurant. 
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At a compost facility.  
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Numbers ?? 
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22 facilities in 
California are 
permitted to 
accept food 
waste. 
 

  



Food Waste In California 

 California disposes 6 million tons of food 
waste each year 

 Largest single disposal category 
    ~16% of all solid waste disposed 
 Roughly ½ commercial, ½ residential 
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Collection & Education 
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Commercial  
 In-vessel products 
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Onsite In-vessel model 
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Food 
Renaissance 



Social Media  
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 Source Reduction 
 Feed Hungry 

People 
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Source Reduction and  
Food Rescue  
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Thank you   
Contact us: 

Diana E. Rivera – Organics  
Diana.Rivera@calrecycle.ca.gov 

916-324-1727 
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