ENST 698 Capstone
Carbon “Foodprint” of Carolina
Dining Services
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Goal: to quantify the CO_e emissions associated with
Top of Lenoir and Rams Head Dining Halls

Purpose: to provide data useful for implementing
changes that reduce CDS’ carbon footprint



CDS Inventories

Bon Appétit Database
ProBas Database

OWRR Data

U.S. EPA’s WARM Model
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Sample Spreadsheet Calculation

Eratwurst 1
[
Frankfurker 1
Ham, boneless pit smoked 2
Ham, buffet boneless 2
Ham, buffet boneless 2
Ham, diced 2
Fepperoni, sliced 1
Fork, boneless Boston butt 0
Fork, baneless lain 17
Fark, spare rib 1
Sausage, kielbasa rope 1
Sausage, link 1
Sausage, pork patty cooked browned 160
Sausage, pork patty precooked a7
Tokal
s
Lamb, chop loin 1
Lamb, boneless leg Mew Zealand K

4

Total
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CO.e Emission Factors Per Database
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INTENSITY — Food, Waste and Packaging
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Address carbon hotspots — meat, dairy, soda
Eliminate unnecessary packaging

Limit portion sizes
Do away with self-serve stations
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http://images.google.com/imgres?imgurl=http://www.rescue.com/photos/soda_bottle.jpg&imgrefurl=http://www.rescue.com/q_a_about_the_2-liter_bottle_collection_fundraiser/&usg=__9frO7qxb1DASo45m-5PzinxR-CM=&h=320&w=240&sz=6&hl=en&start=3&tbnid=Je3RHO8eEY0LYM:&tbnh=118&tbnw=89&prev=/images%3Fq%3Dsoda%2Bbottle%26gbv%3D2%26hl%3Den
http://images.google.com/imgres?imgurl=http://www.formerfatguy.com/sunrider-foods/blog/raw-steak.gif&imgrefurl=http://www.formerfatguy.com/weblog/2007/06/natural-hormone-enhancement-carb.asp&usg=__2PM_Gz9OLRFqIkLrGWOhjfiCE-c=&h=300&w=300&sz=25&hl=en&start=16&tbnid=qDeAMrfoftLgPM:&tbnh=116&tbnw=116&prev=/images%3Fq%3Dsteak%26gbv%3D2%26hl%3Den
http://images.google.com/imgres?imgurl=http://therealsouthkorea.files.wordpress.com/2008/12/milk_325.jpg&imgrefurl=http://therealsouthkorea.wordpress.com/category/food/&usg=__3hTHDCTdxsHp-1vqK--TzkuR1Y8=&h=445&w=325&sz=8&hl=en&start=1&tbnid=_1f2SuyUWOW8bM:&tbnh=127&tbnw=93&prev=/images%3Fq%3Dmilk%26gbv%3D2%26hl%3Den

Recommendations - Holistic

» Expand the use of re-usable to-go containers

 Create a two-tiered meal plan
Offer financial incentives for a vegetarian diet




Recommendations — Large Scale

» On-campus composting
» Purchase more regional, native, and seasonal food




Thank you for your interest in and help with this
project!

Dr. Elizabeth Shay and Dr. Daniel Arneman

Scott Meyers, Bruce Eckmeder, Ricardo Rascon, Zeb
Knight - Carolina Dining Services

Vice Chancellor’s Sustainability Advisory Committee



