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About the report:

This document is executive summary of the study on public school complex no. 3

(PSC3) in Rybnik. The study was carried out by Tomasz Szuba — food waste

management expert - between 15-19 February 2021. The key purpose of the activity

was to investigate structure, quantity, reasons, and value of food waste in PSC3. The
main report (written in Polish) has been divided into 3 key chapters:

1. Chapter I: quantitative analyses in different possible formats e.g. by day, meal,
dish and focusing on volume, structure, value, and yearly forecast of
overproduction and food waste;

2. Chapter II: qualitative analysis of a) organisation of work and meals, b) the
menu, and c) storage room,;

3. Chapter IlI: presenting key recommendations that should lead to reducing food

waste.

The report defines:

e food waste as food prepared by canteen staff but not eaten by children. Food
waste was analysed in a few key aspects, such as: a) leftovers on plates:
including its structure and volume; b) food prepared, not served and not eaten;

e overproduction as food prepared but not eaten. Overproduction does not
automatically equal food waste (eg. fruits prepared for specific meal, not eaten
and thus served next days).

Quantitative analyses show separately: a) food including beverages as well as, b)

food excluding beverages.

Context:

During the 5-day study (and on average per day) altogether there were 129 children
eating lunch. Due to COVID-19 restrictions, only grades 1-3 (50% of attendees) and
school for handicapped children (50% of attendees) could have attended classes and
eaten lunch. Lunch is served in 2 rounds between 11 and 12 o’clock. Cost of lunch
paid by parents is 4 PLN (ca. 0,9 EUR).
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There are 4 kitchen staff employed to cook. Additionally, there is one storage room
manager responsible also for purchasing raw materials and supervise work of kitchen

personnel.

Quantitative analyses and results:

e during 5 days of analyses, a total of 459 kg of food and beverages were
prepared, of which 366 kg were consumed (80%);

e 0N average, personnel prepares 92 kg of food and drinks per day;

e intotal 93 kg of food and beverages were discarded (daily average: 18,6 kQ);

e on average, PSC3 prepares 714 grams of food/drinks per child/day out of
which 569 grams is eaten (including 77 grams of beverages);

e Structure of production: a) main course — prepared 147 kg (123 kg or 84%
eaten); b) soups — prepared 112 kg (87 kg or 78% eaten); c) additives such as
potatoes — prepared 46 kg (26 kg or 56% eaten); d) salads — prepared 27 kg
(18 kg or 67% eaten);

e The highest food loss is caused by: a) soups 25 kg (62% or 15,5 kg are
leftovers); b) main course 24 kg (49% or 11,7 kg are leftovers); c) additives 20
kg (51% or 10,4 kg are leftovers); d) salads 9 kg (58% or 5,2 kg are leftovers);
e) beverages 13,2 kg (79% or 10,4 kg are leftovers);

e Out of 93 kg of food waste 54,5kg or 59% are leftovers.

Forecast:
e If daily average food waste is 18,6 kg then yearly forecast shows food waste at
the level of 4 092 kg (220 days);
e Yearly 32 kg of food is wasted (or 52 lunches) per head,;
e For grades 1-3: 7 192 lunches per year are wasted;
e Every day 132 PLN (equivalent of 29 EUR) is wasted or 29 000 PLN (6,4 k
EUR) per year.

Qualitative analyses:
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e Meals are served by personnel and there is no selection of dishes;

e Additional portions are possible free of charge;

e There is sufficient time to eat lunch;

e Canteen is spacious;

e Every day soup together with second course are served;

e Menu is traditional Polish cuisine, mostly meat served (only 12 out of 80
lunches were vegetarian);

e Menu is planned every week;

e Work, meals, and storage room are properly and efficiently managed.

Top recommendations — suggestions of change:

1. The key issue is to shift planning and production of food towards more predictable
system that is based not on presumptions but instead on analysis, numbers, and
close monitoring.

2. Personnel needs to know more about: a) what is actually eaten and how much, b)
what children would like to eat, ¢) what structure and volume of overproduction
and food waste is, thus adjust average portions to real and actual needs.

3. The new model of food management in PSC3 should be based on the following
key activities:

e Preparing 3-4 week menu to be repeated. It should be based on dishes that
are liked and eaten by children (2 variants of a menu: spring-summer and
fall-winter).

e Production volume should be adjusted to actual needs of children. IT
system called KuMin.Calc could be useful. Based on average eatable
portion per dish, calculator shows how much should be prepared/cooked
and what should be proportion of raw materials. Graph below explains
KuMin.Calc

Graph 1: type of information generated by KuMin.Calc
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Jadtospis na poniedziatek, 15.02.2021
DO UGOTOWANIA

Liczba oséb tacznie na 1 osobii_#p_o ) przygotowaniadia |
- 133 0s6b

13— 7459 —— |991kg
DANIA porcja na133porgji~
Zupy ZS3 Rybnik: Ziemniaczana 155¢g — 20,6 kg \\
SKEADNIKI: Woda [fatg 18,8 kg

Wioszczyzna 8¢ . It0kg

Ziemniaki 50 g 67kg

Kietbasa $laska 69 0,8 kg

Boczek 99 1,2kg
Drugie dania ZS3 WW&Q\ 24,6 kg
Rybnik:
SKLADNIKI: / Woda 1209 \ 15,9 kg

( Cebula 69 \

08kg

\ Koncentrat pomidorowy (16 g / 2,1 kg ~
topatka wieprzowa 82¢g 10,9 kg -
m\iefoﬁa\

Skrobiowe ZS3 Rybnik: |Makaron do spaghetti (155 g 20,6 kg
SKLADNIKI: Woda 128 g 17,0 kg
Makaron $widerki 47 g 6,3 kg
Owoce ZS3 Rybnik: Banan 160 g 21,3kg
Kompot ZS3 Rybnik:  |Kompot 90 g 12,0 kg
SKEADNIKI: Woda 83¢g 11,0 kg
Cukier 39 0,5 kg
Mieszanka kompot 99 1,1 kg

KuMin.Kalkulator, do uzytku wewngtrznego
Venturis HoReCa, Tomasz Szuba email: tomasz.szuba@venturishoreca.com

Strat(m

For how many children we cook

How much food for lunch we cook per
average portion (in grams)

How much food should we prepare in
total (in kg)

Type of dish, average portion — based
on monitoring how much was actually
eaten, kg to be prepared in total

Raw materials and proportion: how
much and what we should take in
order to cook defined volume

Below see key graphs that illustrate quantitative analyses:
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Overall result (in kg) for 5 days
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How much and what is actaully eaten on avegare (in grams/kid)

300
250 244
226
200 189
200 175
150 135 13055 143
1191 13
10098
100
70 80 71 77
53
48
50 40 37
I I I - -
6
O [ 0 : O
Soup Second course Additives (eg. Salads Fruit Compote/beverage
potatoes)
mPlan mPrepared mEaten ®Loss
Structure of food waste (in kg)
30,0
25.2 24,1
25,0 .
20,0
20,0
15,5
15,0 13,2
11,7
10,2 10,4
10,0 9.0
5,2
5.0
I 1,5 1,5
0,0 I .
Soups Second course Additives (eg. Salads Fruit Compote/beverage

potatoes)

W loss Mincl. Leftovers

Warsaw UNIVERSITY
' OF LIFE SCIENCES

" -SGGW 7




Winterreg R
Baltic Sea Region s Strat

EUROPEAN UNION

EUROPEAN
REGIONAL
DEVELOPMENT
FUND

Selected pictures of leftovers on plates from PSC3 below:
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