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Organic waste
or wasted resource?
Reducing and composting food and garden organic waste can save money
and reduce your environmental footprint.
The average Victorian household generates around half a tonne of food
and garden organic waste each year, and sends 200-250kg of this to landfill. Most of the landfilled organics is wasted food - on average, each Victorian generates 2 to 3 times their body weight in food waste per year, and
over 80% of this goes to landfill.
In landfill, organic materials break down under low oxygen conditions to
produce the potent greenhouse gases methane and nitrous oxide. Diverting
your household’s food scraps from garbage will result the same reduction in
greenhouse gases as not driving about 2,000 km each year. Food degradation in landfill also generates polluting liquid leachate that can contaminate
groundwater. Many Victorian councils have introduced organics recycling
services to keep organics out of landfill, and Mount Alexander Sustainability
Group is working with Don KR Castlemaine to develop a bio-energy facility
that will produce renewable energy from food and other organic wastes.
Food waste also represents wasted money, with some estimates suggesting about 20% of all food we buy – or one shopping bag in every five purchased - is disposed of as waste.
Wasted food has other environmental impacts associated with the energy,
water, fertiliser and other resources and pollution resulting from food production, processing and transport to shops. Food production accounts or about
30% of global greenhouse gas emissions. As a rule of thumb, every kilogram
of non-meat food results in greenhouse gas emissions equivalent to 2-10
kilograms of carbon dioxide, and meat results in 20-60 kg CO2-equivalents
per kilogram.
GREAT strategies for reducing food waste are:
• Draw up a weekly meals plan and shopping list based on what you have
in the fridge, cupboard and fruit bowl that needs to be eaten within the
next few days. Only buy what you need to complete the menu.
• Avoid bulk buying of perishable foods. It may look like a bargain, but it’s
not if you don’t eat it.
• Store food so it last longer. Use sealed containers or plastic bags to stop
bread going stale. Keep ripe and overripe fruit out of fruit bowls because
they release chemicals that speed the ripening of other fruit.
• Grow your own leafy greens, carrots, spring onions, etc that will stay
fresh in the garden until you need them.
• Invest in food storage containers and always have room in the fridge and
freezer for left overs (and add the left overs to the week’s meal planner –
lunch perhaps?)
• Offer excess food to others.
Food and garden organic waste are also a lost resource – when
it is composted it’s free soil. But that’s a topic for another article.
For more information see: www.lovefoodhatewaste.com

Beyond Recycling
Zero Waste Tips
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We really want to hear from you! What is
your zero waste tip? What do you want us
to fact check for you about recycling? What
do you wish you understood better about
recycling processes? What good news story
do you know about in our shire?
Contact us at info@masg.org.au

MYTHBUSTING
Greenwashing Plastics
Many people are actively trying to avoid single use plastics such as
straws and takeaway containers but this often proves a challenge
when buying prepackaged food. There are many brands that now
claim to be green because they use ‘good plastics’. But what does
this really mean?
There seem to be four main categories of soft plastics that all sound
quite similar.
Degradable This simply means that the plastic degrades, primarily
due to chemical additives used in the plastic. That is, it turns into
smaller and smaller pieces of plastic until it becomes a microplastic. This does prevent the plastic from strangling wildlife, but it also
means that the microplastics enter our food chain and end up on
our plates.
Biodegradable This type of plastic is usually made from natural
products such as bamboo or sugarcane rather than fossil fuels.
Commonly used for disposable items such as takeaway containers
and packaging, it is designed to naturally decompose or break
down when exposed to microbes in a strictly controlled industrial
environment with no guarantee of a non-toxic end product.
Compostable (but not at home) A subset of biodegradable
plastics are compostable, meaning they can be broken down into
compost. The majority of these plastics are not for composting at
home meaning the label “compostable” usually means again, only
in an industrial setting. In order to be classed as compostable, the
material must disintegrate and become indistinguishable in the
compost without leaving any toxic material behind.
Compostable (at home) Only a minority of these plant-based
plastics are home compostable but there are more coming onto
market every year. Look for “Home Compostable” verification
AS 5810-2010 or the green seedling leaf to know if it’s suitable
to put in with your organic waste.
Everything is inherently degradable whether it takes a few weeks
or a million years and manufacturers will often gloss over
the conditions and timings in an attempt to appear “green”.
It is up to us to read the fine print and make sure that what we are
buying is actually a green choice and remember that where
possible, avoidance is best.

Do not place any soft plastics including biodegradable or
compostable into kerbside recycling bins as they can wrap
and tangle around machinery at the recycling facility.

citrus
Firelighters

Did you know that dried citrus peel makes a great firelighter?
We all love a fire in winter and citrus is abundant and good for our vitamin C
levels. In terms of managing your organic waste it is not recommended to put
lots of citrus in compost as it takes a while to break down and is hard on worms.
However, there is an elegant solution in that dried citrus peel is highly combustible and when the peel is dried out it acts as an accelerant in a fire. This both
satisfying to watch and helps you avoid synthetic firelighter blocks or excessive
use of newspaper to get your fire going.
So when you peel your oranges or have squeezed your lemons, leave the peel
on top of your woodfire heater or pop them in the oven on low heat until crispy
and hard. Then use them in the base of the fire with a little kindling and paper.

Find out more about our shire’s recycling at: www.mountalexander.vic.gov.au/Recycling_and_waste_guide
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