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Yorkshire Water’s clear
vision with Waste2GO
TM

When water companies deal with blockages in public sewers, it can be
difficult to ascertain who, or what, is responsible. At a particularly problematic
Yorkshire Water site, however, the source - and solution - was clear.
As part of a trial the water company funded the installation of
UK-based manufacturer, Mechline’s Waste2GO, an onsite food waste bio-digester, and GreasePakTM, a drain
maintenance system. This resulted in vast improvements in
the sewers and sewage treatment work’s performance. Both
systems employ bioremediation principles, which implement a
powerful formulation of microorganisms particularly effective in
foodservice operations.
Blockages can appear anywhere in a sewer system but in pipes
with a low gradient or where there are dips or bends unsuitable
items such as fat or wipes can collect and cause a blockage.
In the case of Yorkshire Water’s problem site, an educational
facility catering for 300 residential students three times a day,
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“It was a
totally new
solution to
the problem
of discharging
of waste food
to drain.
Fran Winter,
Yorkshire Water

the nearby sewage pumping
station and sewage treatment
works were overwhelmed
with fats on a monthly basis.
Fran Winter, Network
Protection Manager at
Yorkshire Water, explained
that CCTV was used to
monitor the sewers and found
that blockages were caused
by organic matter, food
waste and an accumulation
of fats, oil and grease (FOGs)
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Waste food is fed into the machine in regular amounts.

“When we
did a sewer
camera a
few months
after the
installation,
the drain
system was
all clear.”
Fran Winter,
Yorkshire Water

– most likely due to the
site’s food waste and grease
management routines. It was
using a food waste disposal
unit and disposing of all waste
food to sewer and also had
no form of grease interceptor
to stop FOG from washing
up stations, combi ovens and
food preparation from entering
the sewer.
To address the food waste
issues, Fran proposed
Mechline’s Waste2GO.

She first came across the
Waste2GO at a SNAP (Sewer
Network Abuse Prevention)
group meeting, attended by representatives of all UK water
companies. She said: “It was a totally new solution to the
problem of discharging of waste food to drain. We were
really struggling to deal with the problem before. We were
telling people to decommission their macerators, but had
yet to suggest a suitable alternative for them We could
advise people to segregate food waste for collection, but
some sites then had issues around bins full of food waste
on site, and the lifting of heavy bags of food presenting a
health and safety hazard for kitchen staff. Waste2GO was
a really innovative solution to the problem.”
In Waste2GO, the microorganisms digest food waste
aerobically. Unlike composting and anaerobic digestion
processes, which result in a compost or
compost-like digestate, the
low-density, liquid digestate
from the Waste2GO, goes
straight to drain. Each unit
can ‘digest’ 180kgs of waste
per day, starting the break
down of fats, oils and greases
which can block drains.
Running costs are in the
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The output is grey water which runs into the drain.

region of £1,500 per year, far cheaper than food waste disposal
units, which also use a considerable amount of potable water.
It was also decided to add Mechline’s GreasePak to work
together with the Waste2GO as an effective means of grease
removal, a key requirement under existing Building regulations
for commercial premises.
GreasePak employs a powerful bio-fluid that not only
breaks down the FOGs but, just as importantly, stops them
from reforming further along the line. It can work alone or in
conjunction with conventional grease traps and is the only
system of its kind to achieve the building industry’s accreditation
through the British Board of Agrément (BBA).
Yorkshire Water funded the installations as part of a trial,
resulting in a significant improvement and cost savings within
months. Fran explained: “When we did a sewer camera a few
months after the installation, the drain system was all clear.
I also coordinate all the sewage pumping station cleaning
and noticed that we hadn’t had to clean the pumping
station, which served the college, in a long while.
“Under the Water Industry
Act, water companies are
well within their rights to
re-charge any blockages
back to sites which are
found to be responsible
for drain blockages. The
cost of cleaning fats from a
pumping station could be in
the region of £1,000. If we
started to re-charge those
costs to an organisation
that wasn’t managing its food waste and drain maintenance
correctly then the cost benefits of fitting a system such as
the Waste2GO would quickly be felt.”
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One Waste2GO machine can cope with the output from a busy commercial kitchen.

Waste2GO is the only bio-digestion system to gain WRc
(Water Research Centre) approval. To gain it, a product must
be subjected to a rigorous series of technical tests. It ensures
the product meets applicable standards and legislation, and
certification is only achieved by the very best water and waste
sector products. However, assessment is only undertaken
where the product is expected to prove beneficial to the wider
water industry and unlikely to cause problems, such as the
blockage of drains or pumping stations.

“Before we installed GreasePak
and Waste2GO, it would have
been ‘out of sight, out of mind’
for food waste disposal disposal
and the ongoing problem of
blockages.
Fran Winter, Yorkshire Water

In the case of Waste2GO’s certification, WRc independently
confirmed that the waste water released from the machine
meets with accepted industry norms and is 100% safe for the
public sewer systems.
Fran added: “Before we installed GreasePak and
Waste2GO, it would have been ‘out of sight, out of mind’
for food waste disposal and the ongoing problem of
blockages. Staff were literally using the sewer as a bin,
which is against Section 111 of the Water Industry Act.
“They didn’t have a clue how much food was being wasted,
but now that they collect the food in containers before they
add it to Waste2GO it has really demonstrated the volume of
food waste being generated and it does make the procurement
teams at these establishments think about what they’re
ordering, subsequently identifying new cost savings.”
A volume sensor is available as an option which provides sites
with real time information on just how much food waste is being
processed. A vital element to continuous improvement within
the food service operation in reducing the amount of food waste
being produced.

Ian Cresswell, Business Development Director of UK
manufacturer Mechline, agreed: “Operators can actually
monitor what food isn’t getting used and make real-time
decisions to improve food usage, from procurement to
preparation, to disposal. It’s an on-site solution to help
prevent food waste from happening in the first place,
which is top of the government’s waste hierarchy. It also
reduces what needs to be collected and transported
for off-site processing or
landfill – and not requiring
a transport solution
introduces a significant
environmental benefit
as there are no CO2
emissions from trucks.
The Waste2GO really is
the ultimate on-site food
waste solution.”

For more information please contact us:
Shawn Martin - 1-888-888-7975 Ext. 3 | 604-888-1336 | 778-385-7975
smartin@swrl.com | www.swrl.com
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Freeman Hospital adopts the
whisper quiet Mechline
Waste2GO to help combat
food waste issues
TM

Mechline’s Waste2GO organic food waste bio-digester is proving a major
success story for The Newcastle upon Tyne Hospitals NHS Foundation
Trust, one of the top 10% best performing Trusts in the UK, which has cut its
utilities bill by a whopping £13,900 per annum.
The din of macerators chomping up large quantities of waste
generated by the kitchens at the Freeman Hospital at High
Heaton was truly deafening according to Catering Manager
Geoff Moyle, and that was only one reason to look at getting
rid of them.
Sending the waste to landfill was never an option due to
escalating disposal costs, environmental concerns and pressure
from the Government to find ways of diverting more food waste
out of the residual waste stream.
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“Efficient, environmentally friendly
and easy for staff to operate. I have
no hesitation in recommending
Waste2GO to any large commercial
kitchen.”
Geoff Moyle, Catering Manager
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“The machines went in in 2012
and we paid for them in two
years, which now means for the
lifetime of the machines, they are
essentially free.”
Geoff Moyle, Catering Manager

it into water. “The macerators could be deafening with us
having to wear ear-defenders and shouting above all the
other kitchen noise to be heard. Now we can speak at a
normal level” says Geoff.
And it soon became clear the units would pay for themselves
very quickly because they use just 5% of the macerators’ water
consumption giving the hospital bottom line savings of the
Trust estimated at approx. £13,900 per annum. This before any
other savings such as service on the macerators and fuel costs
are taken into account. “The machines went in in 2012 and
we paid for them in two years, which now means for the
lifetime of the machines, they are essentially free.
“Changeover from the old system was trouble-free as
installation of the units simply meant siting them by the
drains and plugging them into a 13 amp socket” says
Geoff. “Another plus for Waste2GO is we aren’t having to
The Trust takes its environmental responsibilities very seriously,
recycling a wide variety of materials including paper, batteries,
polystyrene, pallets and garden waste. The small income
generated from the recycling of cardboard, printer cartridges/
toners and scrap metal goes to offset the cost of waste
disposal.
A trip organised by the NHS National Performance Advisory
Group (NPAG) to Gloucestershire Royal Hospital for a talk on
waste management opened Geoff’s eyes to a viable solution
in the form of Mechline’s Waste2GO bio digester. Perusing
the accompanying leaflet, Geoff was impressed by how
Waste2GO eliminated the need for maceration by using
enzymes to totally digest organic food waste and turn it to
grey water that can harmlessly run down the drain for
subsequent recycling by the local water authority.
After researching Waste2GO thoroughly, the decision was
made to install two Waste2GO units - with the noisy
macerators consigned to history.
Waste2GO is entirely silent in operation as the naturally
occurring bacteria quietly gets to work digesting the food and
turning

deal with drain blockages which were a common problem
with the old system.
“I am really impressed with Waste2GO as it digests
anything a person can but in larger quantities, and safely.
It is also efficient, environmentally friendly and easy for
staff to
operate. I have no hesitation in recommending Waste2GO
to any large commercial kitchen.”
Ian Cresswell, Business Development Director at
Mechline, says: “Waste2GO food waste bio-digester is a
simple and scalable solution which can handle any
quantity of soft food waste and digest it onsite meaning
you are left with no collection or landfill charges for the
food waste that Waste2GO digests.
“Mechline has taken the principles of food waste one
step further by developing the Food Waste Reduction
Programme that highlights clearly and simply how to
prevent food waste and reduce the amount going to landfill.
The concept illustrates how food waste can be better
managed and reduced in a circular way often times by
reducing food wastage at source.”

For more information please contact us:
Shawn Martin - 1-888-888-7975 Ext. 3 | 604-888-1336 | 778-385-7975
smartin@swrl.com | www.swrl.com
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Bloxham School –
Top of the class when
it comes to food waste disposal
Founded in 1860, Bloxham School
—The Small School with a Great
Spirit— part of the Woodard
Corporation, wanted to address the
rising cost of dealing with food waste
and reduce the school’s impact on
the environment.
Alex Linnington, Procurements and Environmental
Manager explains: “We’d been using macerators to dispose
of around 180 litres of food waste each day but wanted to
reduce our environmental impact. In 2008 we began our
search for an alternative, cost-effective solution.”
Alex explains: “We looked at options such as anaerobic
digestion but found this to be cost prohibitive and it would
further increase our environmental impact due to the need
to transport the food waste. In 2011 we discovered the
Waste2GOTM machine. The pay-back calculations
convinced our Finance Bursar that this investment was
impossible to refuse!” Waste2GO uses a bio-enzymatic
formula that is completely safe for drains and sewage
systems, this formula breaks down the food waste into grey
water, which is safely disposed of through the drainage
system.
Alex Linnington has the final word: “Our cost savings on
labour are over £6,000 per year, and, as the Waste2GO
uses less water than a macerator we’re saving there too.

“The pay-back calculations
convinced our Finance Bursar that
this investment was impossible to
refuse!”
Alex Linnington,
Procurements and Environmental Manager

We’re also saving around £400 per year on external drains
maintenance. Using a macerator meant that grease traps
and drains needed cleaning regularly, since installing
Waste2GO we have cut that out completely.”

For more information please contact us:
Shawn Martin - 1-888-888-7975 Ext. 3 | 604-888-1336 | 778-385-7975
smartin@swrl.com | www.swrl.com
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Cabot Circus Shopping Centre
sets the trend by tackling
food waste in-house
Since opening in 2008 Cabot Circus
Shopping Centre situated in Bristol
has been a beacon of sustainability
in the retail sector, winning five major
industry awards. Food waste was
becoming a significant issue with over
250 litres produced every 24 hours.
Using a compactor collected twice weekly presented a number
of issues, food waste is difficult to compact due to the moisture
content and coupled to the smell, this presented a significant
hygiene and vermin issue. Transporting of waste food incurred
costs and the 50 mile round trip increased the carbon footprint.
The team at Cabot Circus had a clear goal, Craig Carter,
Technical and Services Manager explains: “Cabot Circus
are keen to lead the way in innovation, exploring what
the market has to offer to ensure Cabot is future proofed
against the constant increases in the cost of waste
and significantly reduce our carbon emissions. Having
investigated the market for a viable solution we invested
in our first Waste2GOTM Food Waste Digester machine.”
Waste2GO uses a bio-enzymatic formula that is completely
safe for drains and sewage systems; this formula breaks down
the food waste into grey water, which is safely disposed of
through the drainage system.
Craig Carter sums things up: “Cabot Circus has seen
a significant reduction in the amount of food waste

“Tackling the issue of food waste
on-site using a Waste2GO Food
Waste Digester not only presents
significant cost savings it helps
reduce the waste transportation
from our operation, eliminates the
storage requirement and reduces
our carbon impacts.”
Craig Carter, Technical and Services Manager

transported off-site. During the trial period our food waste
collection was reduced by 50% and now that the second
digester is in place we are anticipating getting ever closer
to eliminating food waste collection completely.”

For more information please contact us:
Shawn Martin - 1-888-888-7975 Ext. 3 | 604-888-1336 | 778-385-7975
smartin@swrl.com | www.swrl.com
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Food Waste Solution Boosts
Hotel’s Green Credentials
Multi-award winning Thornton Hall
Hotel and Spa becomes the first hotel
on Merseyside to invest in a money
saving sustainable food waste solution
that is already having a major impact
reducing waste costs.
Geoff Dale, Thornton Hall Hotel General Manager explains:
“With waste costs spiralling we wanted to find another way
of dealing with our food waste, and the Waste2GOTM is an
excellent eco friendly solution. It’s the Waste2GO’s
simplicity as much as anything else.”
• Safely treating over 1,000kg a week of food waste
• Massive carbon reduction
• Waste disposal costs reduced significantly
• Over 40,000 litres of water returned to the water table
The leading Wirral hotel aims to be the greenest in the region
and has invested in the Waste2GO Food Waste Digester
saving money on waste costs and ensuring food waste does
not have to go to landfill. Geoff Dale explains the simplicity:
“There has
been no change in the way we work using the Waste2GO
so the kitchen staff have found it easy to make this
massive
difference to the environment. The Waste2GO has also
made it easier to separate other recyclable waste streams.
“By not having our food waste collected to be disposed
of elsewhere, we’re also saving on transportation and
therefore our carbon footprint. We are very conscious of
our responsibilities to the environment and are aiming to be
the greenest hotel in the region.

“Coupled
with the
Waste2GO we
are achieving
real carbon
reductions &
cost savings.”
Geoff Dale,
Thornton Hall Hotel
General Manager

“To achieve this we have
implemented a robust
green policy which
includes switching over all
our light bulbs to LED and
installing a liquid cover on
our swimming pool, which
has slashed our heating
costs dramatically.
Coupled with the
Waste2GO we are
achieving real carbon
reductions & cost savings.”

For more information please contact us:
Shawn Martin - 1-888-888-7975 Ext. 3 | 604-888-1336 | 778-385-7975
smartin@swrl.com | www.swrl.com
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Jumping the Q on
sustainability
The Midland Hotel in Manchester,
part of the Q Hotels group, is forging
ahead after gaining a Green Tourism
Business Scheme Gold award for
their environmental achievements.
But why does Resident Manager,
Paul Bayliss MBE, think it’s important
to be a green business?
What methods have you been using to dispose of waste?
Paul Bayliss explains: “We were using the traditional city
centre hotel method of waste disposal via a compactor,
emptied twice weekly for the majority of our refuse. Over
the past year we set ourselves the challenge of seeing if
we could separate as much of our waste as possible in a
manner that offered savings as well as delivering a positive
outcome to our green activities. The final piece in the
jigsaw was to introduce food waste segregation.
“Redirecting our food waste to the Waste2GOTM has seen a
significant reduction in compacted food waste. This means
we have reduced our costs dramatically and the benefits
began immediately.”
What financial benefits does the Waste2GO bring
to your business?
“Since using the simple method of loading our food waste
into the Waste2GO we are making cost savings of around
£300/week. We’ve also reduced time spent managing food
waste and the costs required to maintain the compactor
and surrounding areas. We save more time and money with
this system because our Portering team are using their
time more productively doing other tasks and we’re not
having to hire equipment to transport food waste across
the hotel.”
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“We have been especially
pleased with how the Waste2GO
has been received by staff and
the financial rewards it has
offered.”
Paul Bayliss MBE,
Resident Manager, The Midland Hotel

Why is it important for Q Hotels to embrace the GREEN
AGENDA in the hospitality sector?
“Being a green business with credentials that satisfy our
client base is absolutely essential these days. We know our
leisure guests demand an environmentally sound operation
from us, as do our Conference Clients and Business
Guests who require us to operate in a manner that assists
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“Being a green
business with
credentials
that satisfy
our client base
is absolutely
essential
these days.”
Paul Bayliss MBE,
Resident Manager,
The Midland Hotel

their Corporate Social
Responsibility agenda;
and they want/need to
know what we are doing
to deliver our activities in a
sustainable manner.

within the industry and so the ideal method for recognising
the effort we have put in to our environmental activities. The
criteria is challenging and demands of us a serious, longterm, business oriented and genuine approach to making a
difference; with the idea our guests, neighbours, clients and
supply chain react in a similarly sustainable manner.

“In a nutshell they want
to know if we are serious
about our commitment to
sustainability, if we aren’t,
chances are we won’t get
the business.

“Waste2GO has been the final piece in terms of delivering

The Green Tourism Business
Scheme Gold Award is the
highest award possible

maximum waste separation in as environmentally sound a
manner as is possible in an inner city luxury hotel. We
have been especially pleased with how the Waste2GO has
been received by staff and the financial rewards it has
offered. Although it’s rarely seen by guests it’s something
we want them to be aware of as we continue to deliver and
create more sustainable processes within their hotel and
our teams working environment.”

For more information please contact us:
Shawn Martin - 1-888-888-7975 Ext. 3 | 604-888-1336 | 778-385-7975
smartin@swrl.com | www.swrl.com
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