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Introduction

& The UMaine Mitchell Center for
| Sustainability Solutions received a
Betterment Fund grant to support the
goal: to develop a resilient rural food
| system model for Maine.

Based on our initial “best practice”
research, the strategy is to use a
circular, waste-free food system
model where food is always put to its
best and highest use in order to benefit
the entire community.

Reduce Unwanted Food

e Inventory grocery stock/pantry

« Buy an

d cook only what vou need

e Conduct a food waste audit

e Use leftovers

Feed People

= Donate to food banks
e Partner with organizations
that collect and distribute
perishable food.
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Exhibit: Original New England Resilient Community Map
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. Research: Target Communities

Smaller, rural communities in Oxford, Franklin, Somerset,
and Aroostook, Hancock, Washington counties

_ower median Maine HH income
Higher % of Maine agriculture and/or food production
Higher % of food insecure households

Higher rate of food loss and waste




Il. Research: Food System Model Insights

Linear Vs. Circular

Make
products

Sometimes
Recycle

Take raw Make Take u_sed
materials products materials

Goals

Replace wasteful linear food system model — make, take, throw out food — with a waste-free, circular, regenerative model
which ensures that food is never wasted

Connect key food system stakeholders: Farmers, Producers, Processors, Distributors, Retailers, Consumers, Pantries,
Recyclers to ensure that food is never wasted or lost.
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Presenter Notes
Presentation Notes
Linear Food System
Process: Take (extract resources) → Make (produce food) → Consume → Dispose (waste).
Characteristics: High resource depletion (water, land), significant greenhouse gas emissions, massive food waste, and limited stakeholder interaction across the value chain.
Impact: Contributes heavily to deforestation, biodiversity loss, and environmental degradation, with high hidden costs to health and the planet. 

Circular Food System
Process: Regenerative farming → Efficient production → Waste prevention → Reuse/Recycle by-products (compost, animal feed, energy) → Return to soil/system.
Characteristics: Focuses on eliminating waste, circulating materials, and regenerating natural systems.



The linear waste system problem...

Our resources are limited - and Maine has a landfill capacity challenge with our
largest landfill expected to reach capacity by 2028.

Since food is the single largest component Maine’s solid waste stream (about 1/3),
diverting wasted food from landfills today will extend our capacity well beyond 2028.

Food composting and other material recycling programs can result in major waste
diversion rates like in SF (80% diversion) and Minnesota (45.3% diversion).

Every year, U.S. landfills and trash incinerators receive 167 MILLION TONS of garbage.

> 500/0 of typical municipal garbage set

out at the curb is compostable.

Landfills and incinerators are dangerous.
Every bag thrown out contributes to:

J(& Pollution of surrounding
,.".‘: soil, air, and water
Climate change
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Juniper Ridge Landfill, Maine
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Circular Economy Model
What Are the Challenges

Design Use
and Make

We need to design products that
can be repaired, with less packaging
and with renewable energy.

We need to use less products, and
to take care or the products we use
to make them last longer.

Extract Raw
Materials

Re-use and
Repair

We need to re-use the products we
don’t need anymore, through repair
and second hand.

Recycle

And last, we need to be able to
recycle the components of products
that can’t be repaired.
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Presenter Notes
Presentation Notes
Linear Food System
Process: Take (extract resources) → Make (produce food) → Consume → Dispose (waste).
Characteristics: High resource depletion (water, land), significant greenhouse gas emissions, massive food waste, and limited stakeholder interaction across the value chain.
Impact: Contributes heavily to deforestation, biodiversity loss, and environmental degradation, with high hidden costs to health and the planet. 

Circular Food System
Process: Regenerative farming → Efficient production → Waste prevention → Reuse/Recycle by-products (compost, animal feed, energy) → Return to soil/system.
Characteristics: Focuses on eliminating waste, circulating materials, and regenerating natural systems.
Impact:  Reuses food by-products for soil, feed, or energy, creating a regenerative cycle. Vital to tackle climate change and natural resource depletion.



Circular Economy Model
What are the Benefits

s
[I] Profit

Maximizes farm and food industry income by stopping farm food loss and waste by ensuring that
all farm food production has an economic value.

Reduces waste costs by reducing/diverting wasted food and food by-products streams.

Promotes economic development with new food-related business opportunities.

Builds and strengthens community communication and connection for increased resilience.
Promotes community health with increased access to good food and connection.
Enhances personal well-being and happiness built on a sharing team community model.
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./ Planet
Reduces Iocal air and water pollution caused by waste practices — landfilling and incinerating.
Fights climate change through major reduction in methane gas produced by waste.
Builds soil health and productivity by returning energy and nutrients to soil through composting.
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III Ellsworth: A Circular Food System Opportunlty

Build a resilient, waste-free circular food system.

Establish a collaborative network connecting all local food system
participants (e.g. farms, food processors, distributors, retailers,
consumers, food pantries, meals & composters and more).

Provide circular food system education and infrastructure support.
Build food recovery program to allow edible food surplus to feed people.
Reduce community wasted food generation — households, schools, more.

Ensure long-term food system profits for sustainability.
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Local Farms & Food Producers

Food Processors

Food Storage

Community Garden/Master Gardeners
Food Retailers

Food Service

Food Pantries

Composters

Community Banks/Philanthropy



Presenter Notes
Presentation Notes
(Think about local key food system elements – farms, food processing, distributors, retailers, consumers, food pantries, composting - what have 
you learned about the local community?)
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Food recovered (# Ibs.) |
Food waste composted (# Ibs.) dl Al V.
Residents educated (# of HH's, students) q
Reduction of GHG’s (WARM model) Sl A

P

Food system infrastructure built (list of systems developed)
Community Feeding (# of diners)

Social Justice (measure all demographic groups)
Community Engagement (# of volunteers)

Community Happiness (satisfaction survey)
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|dentify and invite key food system stakeholders to a food system planning meeting.

» Highlight specific food system education and infrastructure opportunities to better connect area key
food system stakeholders.

« Build food system/food waste education.

* Increase local food donation and food recovery programs.

» Consider new community feeding and composting programs.

» Develop a connected, circular, waste-free food system plan.

» Promote local food system project through media and

ongoing communication and outreach.




*Thoughts: Community Meals
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& *Thoughts: “No More Wasted Food” HH Challenge
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4 “Thoughts: Community Fridges

BLACK BEAR COMMUNITY FRIDGE
M%g’E “Feeding People, Not Landfills”
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*Thoughts: Upcycled Food for People & Animals

Changing the Food System
Innovative Solutions for the Orange Juice Industry
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Orange Fibre Orange Peels
Using citrus by-products to create Can be used for candies fruit, as well as
textiles for the clothing industry processed to produce essential oils.
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o *Thoughts: Community Composting

Portland Food Composting Drop Off
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