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My Environmental Geography project consisted of getting OWU back on track with 

composting,  not only the food but the food packaging. Almost all of the food packaging at 

OWU is compostable but is not composted. I saw this as a problem because if we pay to have 

compostable utensils/packaging and we don’t compost it, what is the point of it. Usually people 

can compost certain products on their own but the products that are at OWU must be 

professionally composted. I was able to contact a few people to help get it this project started but 

the project wasn’t  able to be sufficiently finalized.  

 

 

 

 

 

 

 

 



Surprisingly most of the food packaging we use is compostable and biodegradable. The 

company used is BioSelect. BioSelect guarantees the highest quality compostable, biodegradable 

and natural materials available at the lowest possible price. Their fiber and plastic products are 

made from polymer polylactide (PLA) which is derived from naturally-occurring plant starch, 

found in corn. From photosynthesis, unused sugar is stored as starch in the kernel, this is the 

starch NatureWorks to manufacture PLA. They cook the corn for 30-40 hours, grind and screen 

the corn to isolate the starch, then the starch is converted into sugar.  Microorganisms convert the 

sugar into lactic acid, the lactic acid molecules link together and form rings (lactide monomer), 

the lactide rings open and form a long chain of polylactide polymer, and finally the plastic is then 

formed into pellets and can be used in a wide-range of products.There is also Ingeo which is is a 

unique bio-based material made from plants instead of oil. It was introduced globally in 2003 on 

a commercially viable scale by NatureWorks LLC, a company dedicated to more sustainable and 

environmental product and business development. NatureWorks’ mission is to drive real 

environmental progress through its global market development and communication of the many 

and varied Ingeo™ branded products made today from either Ingeo™ natural plastic or fiber. 

 The sandwiches/subs are wrapped in clear sheets of PLA as well as cookies. The water 

cups, cutlery, and to-go salad boxes are all made from PLA and are compostable. The only 

containers that are not compostable are the rice bowls and the pizza boxes. Since our pizza is 

Papa Johns, we have to use the boxes that the company wants to use. Dan Magee tried to contact 

the guy in charge of this but was not able to get a response. The plates and to-go boxes we use 

are made from Bagasse which is fibrous matter that remains after sugarcane or sorghum stalks 



are crushed to extract their juice. Almost all the products we use can be composted, the only 

problem is that we don’t compost. 

I wanted to start the process of getting composting back on campus and maybe set up 

compost bins in Hamwil and Bishops Cafe for people to throw away their food scraps and 

compostable products. I think if we put a board/sign of pictures of what is compostable people 

would hopefully throw away the right contents in the compost bins. The compostable products 

we use are useless if we don’t compost them correctly. Yes, they will break down and 

disintegrate in a dump but some products require being professionally composted (organics, heat 

and turns). BioSelect has a composting facility in South Charleston, Ohio where the products 

could be properly composted. However, this facility is an hour and ten minutes away. The 

process of getting the compostes to the facility would be through OWU’s building and grounds.  

My project wasn’t able to get finished due to the lack of response from the buildings and 

grounds manager, Jay Scheffel. He was going to get a hold of someone of higher power to see if 

it was possible to ship our compostes to the composting facility in South Charleston, Ohio.  

  

 

 

 

 

 

 



Appendix:  

Chartwells- Dan Magee     djmagee@owu.edu 

Buildings and Grounds- Jay Scheffel     jescheff@owu.edu  

Composting Facility  

 

Bagasse process  

 

 

 

mailto:jescheff@owu.edu

