
EPS Alternatives: Of note 
 

Recycling won’t get us to Zero 
Waste 

 

Refocus: 
Waste Prevention 

(Not making waste in the first place) 
With emphasis on Food 
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EPS Ban = EPS Alternatives: Other plastic/bioplastic 
containers (“bioplastics” also called “compostable 
plastics”) 
 

Bioplastics food containers: 
Wholly/partially made from plant/biological material vs. 
petroleum.  
Sounds great but: 
1. Can’t distinguish from conventional plastics without 
very expensive equipment so are considered 
contaminants in curbside programs. 
2. No standard labeling: some display resin codes 7 or 0.  
3. NO SoCal industrial composting facilities process 
bioplastics because they break down at different – slower 
– rate than other compostable materials. 
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EPS Ban = EPS Alternatives: Paper food containers 
1. Many paper containers include PFAS: chemicals that resist 
grease, oil, stains and water and are linked to cancer. 
2. Some paper containers (beverage cups) have plastic 
(polyethylene) linings, so few recycling processors accept 
them. 
3. Glendale does not recycle paper food containers, clean or 
dirty. 
4. Few SoCal composters accept food-soiled paper. 
5. Paper containers are still single-use and inherently 
wasteful. 
6. Paper is an organic material that generates methane (a 
GHG) when landfilled. 
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Is an EPS ban feasible? 
 

1.Restaurants like EPS: it’s cheap, retains heat, doesn’t leak. 
2. The pandemic has decimated restaurant industry; EPS 
single-use disposable alternatives cost 4 – 5 x EPS; need 
cooperative purchasing to cut cost differential. 
 

Short-term options:  
1. An ordinance making all single-use items (napkins, utensils, 
condiments) available only upon request, and/or requiring 
restaurants to charge for them. 
 

Either would save restaurants money, reduce usage of the 
products, reduce waste, call attention to single-use items, and 
educate consumers that nothing is “free.”  
 
2. A phased-in EPS ban: large restaurants (by employees or 
revenue). 
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In the short term: Waste Prevention 

1. Bring a reusable container (“doggie bag”) when dining 
out. 
 

2. FYI: CA AB 619 allows but not require restaurants to 
let customers bring their own reusable durable 
containers. 
 

3. Ask if your favorite restaurants allow reusables. 
 

(Restaurants have likely suspended this due to 
pandemic.) 
 

Note: Few restaurants seem to know about AB 619. 
(LA County Health has not yet promoted this or developed 
guidelines.) 
 

Helpful hint: After the pandemic, take your own 
reusable container and try it! I’ve never been turned 
down. 
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Recycling was a good first step but it won’t get us to 
zero waste 
 

A quick history 
1. CA AB 939 required a reduction in landfill disposal. 
2. Cities launched residential curbside recycling programs. 
3. Recycling is expensive: trucks, staff, bins. 
4. That said, for many years, we made a lot of revenue 
selling recyclables to China. 
 

But: 
1. Source reduction (waste prevention) was short-changed. 
2. Recycling was rarely mandated. 
4. Most cities did not address commercial sector recycling. 
5. West Coast relied upon China to buy our recyclables, so 
we didn’t develop sufficient domestic processing 
infrastructure. 
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Recycling focuses on the bin, not upstream actions 
(“before the bin”) 
 

1. Didn’t address our “culture of convenience” that has led to on-
the-go meals, single-use items, over-packaging, non-
recyclables. 
2. Doesn’t require changing our purchasing habits to make less 
waste, to select durable, recyclable items or practice reuse. 
3. Everything is externalized: Buy it, use it and toss it  into the 
“magic bin” for “someone else” to manage. 
4. Lets manufacturers off the hook: They are free to over-
package, use non-recyclable materials, sell difficult-to-recycle 
materials and externalize post-usage materials management 
costs. 
5. We ignored the human health and environmental impacts to 
China. 
6. We took advantage of China: hiding hazardous materials and 
trash inside loads of recyclables. 
7. China’s 2018 National Sword: U.S. recyclables now being 
disposed. 
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Focus on Food: Biggest Bang for Buck 
 

1.U.S. wastes about 40% of all food 
while 1 in 8 Americans and 1.5 
million in LA County (including about 
25% of kids) are food-insecure. 
 

2. Californians throw away nearly 6  
million tons of food scraps or food 
 waste each year, or about 18 percent   
of all the material that goes to landfills. 
 

3. Residential food waste disposal  
has been increasing. 
 

4. About 1.5 million tons of food is thrown out/year by CA 
caterers, hotels and restaurants.  
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Get	the	Connec*on:	Food	=	climate	change	
		

1.	There	are	greenhouse	gas	emissions	associated	with	all	phases	of	food:	
producBon,	transportaBon,	and	disposal.	
2.	”Organic	waste”	means	food	waste,	green	waste	(landscape	and	pruning	
waste),	nonhazardous	wood	waste,	and	food-soiled	paper	waste	
(including	to-go	paper	food	containers).	
3.	Organic	waste	disposed	in		
landfills	creates	methane—a	
greenhouse	gas	with	21	Bmes	
the	global	warming	potenBal	
(GWP)	of	carbon	dioxide.	
4.Landfills	produce	>	20%	of			
methane	emissions	in	the	US.	
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Why	food	is	wasted:	Understanding	Food	Dates	
	

Food	dates:	Like	many	people,	you	may	be	discarding	food	that’s	sBll	
	good,	because	you	rely	upon	the	“sell	by,”	“use	by,”	or	“best	by”	dates.			
	

The	dates	are	a	manufacturer’s	sugges.on	for	when	food	is	at	peak		
quality	or	freshness,	not	when	it	is	unsafe	to	eat.	
	

Note:	CA	AB	954	simplifies	date	labels	by	promoBng	two	standard		
types	of	phrases,	“BEST	if	Used	by”	or	“BEST	if	Used	or	Frozen	by”	to	
indicate	peak	freshness,	and	“USE	by”	or	“USE	or	Freeze	by”	to		
indicate	food	safety.		
		
The	use	of	“Sell	by”	date	labels	that	are	visible	to	consumers	will	also	
	be	discouraged,	because	these	date	labels	are	only	meant	for	stock		
rotaBon	but	are	oaen	mistaken	as	an	indicaBon	of	food	safety.	The	new	law	
also	provides	consumer	educaBon,	which	is	a	key	component	that	will	result		
in	a	more	complete	understanding	of	food	date	labels	among	the	public.	
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We’ve	neglected	the	basics	
	

We	buy	single-serve	meals	versus	buying	in	bulk	and	cooking.	
	

We	rely	on	dates	versus	“sniff”	test	to	determine	freshness.	
	

We’ve	forgocen	how	to	store	food:	
(blanch	and	freeze	vegetables)	
	

We	let	backyard	produce	go	to	waste	instead	of	signing	up	for		
free	gleaning	services	(Food	Forward)	or	picking	and	donaBng.	
	

There’s	insufficient	dona*on	of	surplus	edible	food	from		
catered	events,	restaurants	and	grocers	due	to	unfounded		
concerns	about	liability	(dona*ons	are	protected	by	the	Good	
Samaritan	Law),	even	though	no	food	donor	has	ever	been	
sued.	
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What	to	do:	Legisla*ve	and	Policy	Remedies	
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Legisla*ve	and	Policy	Remedies	
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References/Links 		

EPS	Alterna*ves			Clean	ProducBon	AcBon/Toxic-Free	Future	fact	sheet	
hcps://www.cleanproducBon.org/images/ee_images/uploads/resources/AlternaBves_Food_Packaging_PFAS_Fact_Sheet_CPA_1-23-18_v2_FINAl_with_logos.pdf	

Reducing	Food	Waste			hcps://www.healthline.com/nutriBon/reduce-food-waste																																																																																														
	hcps://www.goodhousekeeping.com/uk/house-and-home/household-advice/a676340/foods-you-can-freeze-and-for-how-long/		

Food-related	GHG	emissions	(slide	9)			hcps://www.cleanmetrics.com/pages/ClimateChangeImpactofUSFoodWaste.pdf	

Water	and	energy	usage	for	food	produc*on			hcps://www.watercalculator.org/footprint/foods-big-water-footprint/	

hcps://www.treehugger.com/green-food/energy-required-to-produce-a-pound-of-food.html				Food	Dates			hcps://www.nrdc.org/sites/default/files/daBng-game-IB.pdf		

Food	Safety			hcps://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-educaBon/get-answers/food-safety-fact-sheets/safe-food-handling/basics-for-handling-food-safely	

Food	Dona*ons				hcp://publichealth.lacounty.gov/eh/docs/WhatsNew/FoodDonaBons.pdf	

Good	Samaritan	Law		(text):	hcps://leginfo.legislature.ca.gov/faces/billTextClient.xhtml?bill_id=201720180AB1219	

Good	Sam	Summary:	hcps://www.cawrecycles.org/recycling-news/s8dhppb5g2xdnz8x52jx8c5jcy7a8a	

Food	Gleaning		foodforward.org	

Disposed	food/food	waste				hcps://www.calrecycle.ca.gov/organics/food	
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