
OWU	  Composting	  Efforts	  	  

Ethan	  Perry	  (epperry@owu.edu),	  Sean	  Kinghorn	  (sckingho@owu.edu),	  John	  Krygier	  (jbkrygie@owu.edu)	  	  

Summary  

The project goal was to create a resource for anyone in the in the OWU community interested in 

campus composting to understand the processes and challenges involved with composting. To do 

this OWU's own progress was documented as well as successful programs that other colleges are 

implementing. Many efforts have been made in the past to compost on campus but the most 

recent project will be highlighted do to its ongoing development of a business model. 

Conclusions that have been made reveal challenges to the composting process involving funds, 

labor, and arousing support for such a project by the student body and the OWU higher ups.  

Results  

Whether one is familiar with the composting process and its benefits, on a college campus it is 

important to understand the direct benefits to the school. Developing a composting program that 

collects kitchen and students scrap waste to compost on or off campus can build a positive 

image. This can allow the school to paint itself in a “green” light. From a bottom line perspective 

there are decreased costs in transportation and removal of waste as well as savings if schools use 

the fertilizer or mulch that is created. Such a program is often used to educate students and the 

public on sustainability and raises environmental awareness. Finally, a school must consider the 

“unquantifiable ecological benefits” to the environment.  

Colleges that have successful composting programs that are near and comparable to OWU were 

used as case studies to help understand possible programs for OWU to use. The drawbacks of 

these projects are mentioned to realize the inherent obstacles in building such programs.  

Oberlin College, with a population of 2800, composts 400lbs of kitchen waste per week. An 

additional 40lbs is collected weekly from dorms. They use a pulper (cost: $114,000, $58,000 

donated) which reduces water and energy usage by reusing the waste water and not having to 

flush food down the drain. They are currently looking for someone such as a local farm to take 

the pulp since. The students have set up a system of collection for waste that involves up to 30 



students twice a week to collect waste which is not cost efficient. The labor required is extremely 

high for such a small amount of waste.  

 

Baldwin Wallace composts 250lbs/week and has 3100 students. The only compost kitchen scraps 

and used an EarthTub industrial composter ($20,000 raised by clubs). Since the current model 

does not collect student’s food scraps, there is still a lot of waste being generated that can be 

composted. The program is run by kitchen staff who wishes to raise awareness. It is by no means 

cost efficient due to high labor needs but staff suggest that by also composting student’s scraps 

that the process might then be cost efficient to the school. Below is the EarthTub in use at 

Baldwin Wallace.  

 



Despite little literature on Kenyon College’s composting programs, they compost an astounding 

6,000lbs/week (50% of all cafeteria waste) created by their 1650 students. The method they use 

is a system that shreds, dehydrates, and mixes waste, creating compost in 14 days, instead of 

more traditional methods which take 3 months. Their onsite production, like BW’s, can be used 

as soil on campus. The setback presented by this method is the high cost of equipment. Kenyon's 

was covered by an alumni donation. 

Ohio University is a much larger school of 17,000. However, they have developed a very 

successful that many schools across the country should take note of. In the first 18 months of 

their program, they composted 263 tons of food waste. They use an industrial composter (cost: 

$800,000, $350,000 covered by grants). The program is seen as successful since it collects a 

large percentage of the overall waste by collecting kitchen waste and having students separate 

their own scraps. Creating user-friendly waste sorting areas that are well labeled so all waste is 

collected properly was a key point in producing an efficient program. As we will see, this point 

is important to OWU’s future plan.  

	  

Figure	  1	  Ohio	  University's	  Composting	  Facility 



Smith Dining Hall’s kitchen staff has been trained by Eartha Limited on how to collect and store 

pre- and post-consumer waste that is compostable. Once 65 gallon bins are purchased they will 

be used to store the waste which Eartha will pick up for a fee and transport it to Ohio Mulch, just 

up 42. Ohio Mulch accepts the waste for free since they create mulch from it and sell it for a 

profit. There would be no significant price savings in transportation and we do not get free mulch 

in return like if we were creating it ourselves. The problems with this plan include knowing a 

rough estimate of the waste produced to know the number of bins and pick-ups required for cost 

efficiency. This is the selling point for the school to back the composting program. 

Hamilton Williams food waste is the second phase of the composting plan. Challenges here 

involve teaching students to sort their own food scraps from recycling and garbage. Also, the 

school must be equipped to handle much more food waste (i.e. bins, pick-ups, storage location). 

Schools and businesses in the Delaware community are looking for a business model from OWU 

to begin their own composting programs. Drawing the community in could be very healthy for 

the program by raising awareness and providing a larger overall impact. 

Conclusions  

This research can be used to understand the current composting project underway at OWU. 

There are some issues that must be overcome in order for the program to really take off and 

become successful and supported OWU higher ups. Without taking any steps towards 

implementing a program myself at OWU, I provide models that may be applied on campus that 

are in effect in similar schools as ours. I indirectly leave an opening for a continuation or 

research towards making our current model more efficient and economical as well as room for 

developing other models on campus that may be beneficial.  
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