


Got Food Waste?
Assessing the Efficacy of In-Sink Food Waste Disposers
as a System Tool

This note regards NERC’s query for food waste reduction case studies.  Apologies for it being late, and not adhering to the outline, but believe this is worth considering for its unique, rigorous and compelling approach to this challenge.
The proposed case study are projects conducted by InSinkErator in partnership with six major cities in the U.S. and Canada designed to fill a key knowledge gap about the efficacy of in-sink food waste disposers (aka garbage disposals, grinders, etc.) as a food waste reduction tool for residential kitchens (both house and apartments).  
Conducted in a four-year period around 2015, the six projects combined to install more than five hundred (500) in-sink disposers (mostly first-time, one project featured upgrades).  Waste composition studies assessed the before and after – over one year – reduction in food waste in the trash, supplemented by surveys of project participants.
In the U.S. appliance market for more than eighty years, a standard appliance in many areas, and with more than 60 million disposers in daily use in the U.S. (with growing international acceptance), the expansive research literature contains forty years’ worth of technical research on nearly every other aspect of disposer usage.
But actual data about household usage – the “what difference does it make?” – had never been studied because of the challenges of gaining direct access to homes and the behavior of residents.


The overall construct of the project is described in the attached document (five U.S. cities in the report, plus a separate one-pager for Calgary, Alberta).   The initial protocol was designed with help from Resource Recycling Systems (RRS), with participant survey research designed by SERA (Lisa Skumatz).  Depending on the city/region, waste composition analysis was expertly done by four different firms.
The projects were designed and executed in partnership with city agencies/staff, which was key to their implementation, including special collections to facilitate waste sorts.  In several cities the projects were approved by the Mayor’s Office and its chief sustainability officer.  In each city, a local nonprofit organization was engaged to help with project implementation.
The project found actual reduction in household food waste in the 30% to 60% range among mostly first-time users – including homeowners and renters; the demographics avoided luxury residences – all were low and moderate-income/working-class residents, with Calgary skewing more professional.
As a direct consequence of the project, the Philadelphia City Council adopted a building code requirement for in-sink disposers in all new residential construction.  Information about the requirement is available.
My role was as the conceiver and manager of these projects as part of my nearly thirty-year engagement with InSinkErator.  (Until 2023, it was a unit of Emerson, and now is owned by Whirlpool.)  Since 2016, my work has focused on supporting its Canadian division, with projects in several of its major cities.  InSinkErator has an in-house environmental engineer who could be the presenter.  InSinkErator also supports the Grind2Energy system for large-volume generators, such as food markets and campuses.
To date, the project and its results have not been publicly presented other than by reference.
Thank you for your consideration.
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