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Poster
11”17”

Posters

Table Tents
4”6”

Table Tents

Window Cling
4” diameter

Bin Signs

Stocked Communication Tools (designs subject to change)

Custom Communication Tools
Our design team can make a custom piece featuring your product selection, logos and  
graphics to make something that solves your unique communication challenges.

All of our services are “Included in the Box.” In other words: complimentary. 
Gratis. On the house. No strings attached. If you are an Eco-Products customer, 
we’d love to help you spread the word about your sustainability mission.

Marketing Support

Custom Life-Cycle Assessment
Want to know the carbon footprint of your  
Eco-Products? We can generate a report 
outlining the carbon, energy, and life cycle 
data for the products you use. Improve your 
environmental program, track your numbers, 
and show your customers your commitment 
to sustainability with a customized Life-Cycle 
Assessment Report. Ask your sales rep or email 
sustainabilitymaven@ecoproducts.com
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Video Production

Training

Zero Waste Consulting
If you’re interested in waste diversion but starting 
a composting program or increasing your recycling 
rates seems daunting, fear not! We’ve been at 
this for awhile now. From little co�ee shops to 
huge stadiums, chances are we’ve seen your 
situation before and can help you navigate the 
waters of haulers, composters, best bin practices 
and the like. Don’t go at it alone, we got this. Ask 
your sales rep or email sustainabilitymaven@
ecoproducts.com

In the age of the viral video, 
there’s no denying that video 
is a powerful communication 
tool. We can help you harness 
that power. Our in-house team 
can shoot, process, edit and 
publish your video project. 
Whether it’s a case study to 
publicize your sustainability 
e�orts or a training video 
for your employees, let us 
help. Check out our past 
projects on our YouTube 
channel: youtube.com/user/
greenisallwedo.

We know sustainabile disposables sound like an 
oxymoron, and there’s A LOT of information to take 
in if you are just getting to know us. We’ve created 
a bunch of interactive training modules and videos 
to help you learn more about us, our products and 
sustainability topics in general. Not to mention the 
Greenology section of our website, FAQs and download 
library! We also have our very own Sustainability Maven 
so if you ever have a question, you can just email 
sustainabilitymaven@ecoproducts.com
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Composting is a key element in the pursuit of a more sustainable and zero waste 
operation. By managing your resources properly and e�ciently you can excel 
towards a truly sustainable future. This guide can help you get started.

COMPOSTING GUIDE

What is composting anyway?
• Composting: Nature’s way of breaking down and recycling materials.  The process involves 

microorganisms decomposing organic matter to produce carbon dioxide, water, heat, and 
compost. Finished compost has valuable nutrients for enhancing the chemical, physical, and 
biological characteristics of soil.

• Items that can be composted include yard trimmings, fruit and vegetable scraps, dairy and meat, 
paper products, and other certi�ed compostable products such as plastic made from corn. 

What’s so cool about it?
• Reduces material sent to land�lls

• Creates valuable soil amendments: Compost supplies nutrients essential to plant growth, such 
as nitrogen, and creates good soil structure, preventing erosion.  This can greatly reduce the 
environmental impacts of agriculture and landscaping through less irrigation and fertilizer use.

• Greenhouse gas reduction - When organic material goes to land�lls, it breaks down in an 
anaerobic (i.e., oxygen-free) environment, releasing methane, a greenhouse gas over 20 times 
more potent than carbon dioxide.  Composting keeps much of the materials’ carbon in the soil, 
thereby greatly reducing its impact on climate change.

What can you compost?
Pre-Consumer: Food scraps from kitchens and prep areas. This also includes prepared, 
unserved, and non-reusable or non-donateable food (post production, but before the consumer). 
Post-Consumer: Left-over food not eaten by consumers and certi�ed compostable 
foodservice products such as cup, cutlery and food-soiled paper.

What’s happens to it?
• Organic material can be hauled away and composted by a commercial composter. The facility will 

turn the feedstock material into compost, a valuable soil ammendment.
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HOW DO I COMPOST?
Building Infrastructure

1. Determine the �ow of food scraps from 
wherever they are generated to their ultimate 
destination at your facilities. 

2. Set up buckets or bins to collect organic 
scraps as necessary. Depending on the size of 
the space, you may have smaller receptacles 
where the scraps are generated, a larger 
receptacle inside to centralize collection, then a 
compactor or large receptacle out back that will 
be provided and serviced by the hauler. Certi�ed 
compostable liners can help keep bins clean and 
minimize washing.

1. Identify where employees and customers will 
dispose of their compostables

2. Determine how it will be collected, and how 
it will ultimately end up in the receptacle 
serviced by the hauler.  This can include 
bin stations in public areas, or back-of-house 
operations that collect the leftovers from 
consumers who left food on their plate. 

3. Place compostable collection bins next to 
existing recycling and trash bins.  This can 
greatly decrease the chance of contamination, 
as consumers with multiple waste streams are 
not likely to seek out separate bins in separate 
locations. Bin messaging depicting images of the 
exact products used on-site is critical.

What about Bins?

There are many di�erent bin systems on the 
market. It can be as simple as repurposing/
labeling bins you already have. You can 
also purchase multi-bin systems that have 
compartments for each stream. We recommend 

picking a system you can use consistently 
throughout your buildings and grounds, , 
preferably with color-coding for each material 
stream, so people know what to do wherever 
they are.

3. Build Infrastructure

Pre-Consumer (“Back-of-the-House”) Post-Consumer (“Front-of-the-House”)

There are two areas and groups that you need to consider when setting up composting -  Pre-Consumer 
“back-of-the-house” and the Post-Consumer “front-of-the-house.” Post-Consumer is typically more complex 
than pre-consumer composting, given involvement by untrained consumers (and there are way more 
consumers than employees to train) and increased opportunities for contamination.  

LANDFILLRECYCLECOMPOST

SE
R

V
IC

E
S



38 Spring/Summer 2017 customercare@ecoproducts.com 1-866-402-1831 x 2

2016 was a big year for Eco-Products, as well as the global push toward 
Zero Waste. We saw foodservice operators around the world make 
commitments to advance their Zero Waste practices, US federal agencies 
take significant steps towards their food waste goals, and various groups 
issue detailed studies about the role that compostable foodservice 
packaging and commercial composting can play in our transition to a 
circular economy. To cap it all o�, even more communities around the 
country built on the trend of requiring the use of compostable packaging. 

Why do we have a Sustainability Report?
Sustainability at Eco-Products is not a marketing campaign nor a stand-
alone initiative. It is core to who we are and why we are in business.

We publish our Sustainability Report because we don’t feel right 
about calling ourselves “a green company that happens to operate in 
disposables” unless we make our sustainability approach, goals, successes 
and challenges public. Reporting holds us accountable to continuous 
improvement and enables us to treat sustainability just like any other 
important business priority.
 
Looking Forward
In 2017, we are reframing our sustainability goals around four distinct 
categories to better reflect our priorities and our work: Zero Waste 
Infrastructure, Zero Waste Foodservice Operators, Products, and People. 
We look forward to reporting back on how we did in next year’s report! 

The carbon impacts 
associated with the 
manufacturing, transport and 
disposal of our products.

Our Products

3% Packaging 

40% Raw Materials

24% Manufacturing

16% Transportation

16% End of Life

The carbon impacts 
associated with our 
HQ building and all 
company travel and 
commuting.

Our Operations

0% Solar

0% Compost

-1% Recycling 

0% Landfill

39% Business Travel by Air

11% Business Travel by Car/Train

2% Commuting: Alt. Transport

21% Commuting: Regular Car

11% Natural Gas

12% Electricity 

6% Paper

As you can see in the graph 
to the right, our operations 
contribute very little to our 
overall carbon footprint. We 
made the footprint graphs above 
equal in size so you can clearly 
read the data, but really our 
products are responsible for 
most of our carbon emissions 
by far. If the feet were to scale, it 
would look more like this:

See this little orange 
speck? That’s our
Operations footprint.

Eco-Products Carbon Emissions
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2016 Highlights
Continued to push for 
increased acceptance 

of food scraps and 
compostable packaging 

at composting 
facilities through our 
leadership in industry 
organizations such as 
the US Composting 

Council, Biodegradable 
Products Institute, and 
Foodservice Packaging 

Institute.

Launched our Plantware® 
Cutlery Kit with 

compostable wrapper

19%
Reduced water use at 

our headquarters

80%
Waste diversion at our 
Headquarters, (up from 

75% in 2015)

90%
Employees who included 

a sustainability goal in 
their performance review 

55% 
Employees who took 

advantage of their paid 
day to volunteer

Became a  
certified  
B Corp

2017 Sustainability Report Summary
Our complete Sustainability 

Report can be found at 
ecoproducts.com
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