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Abstract
Background: Over 42 million Americans face food insecurity (FI). Simultaneously, approximately 40% of food produced in 
the U.S. is wasted. Where FI and food waste (FW) coexist, it is necessary to develop and implement programs to 
decrease the negative consequences caused by these issues.
Objective: The objective of this study was to create a standardized model for implementing a student-led food recovery 
program (FRP) for other universities to access and utilize. The secondary objective was to measure the effectiveness of 
the FRP at TCU. Researchers hypothesized that by incorporating the FRP into the dietetics program, the FRP would 
achieve program sustainability and enhance dietetic students’ knowledge of FI and FW. 
Design: This study utilized a mixed methods study design. 
Methods: Over three academic semesters, researchers observed the overall operations of the FRP at TCU. Researchers 
collected quantitative data on food types (i.e. vegetables, grains, proteins, mixed), quantities (pounds), and raw food costs
($). Researchers conducted semi-structured interviews with nutrition and dietetics students, foodservice personnel, and 
faculty and analyzed interview transcriptions for prevalent theme codes. A codebook was created based on frequently 
identified phrases, and themes were extracted. Participants provided written consent. This project received IRB approval. 
Results: Over 12,500 pounds of food were recovered during the study period. By weight, protein-containing foods were 
the most recovered type of food (~4900 lbs.), followed by mixed foods (~3000 lbs.), grains (~2600 lbs.), and vegetables 
(~2000 lbs.). Five major themes were extracted from interviews; all respondents identified the FRP as a meaningful and 
practical program. 
Conclusions: FRP offers a sustainable solution for benefitting the environment, combating FI, and providing dietetics 
students with experience working with FI and FW. Efforts should be made to incorporate a FRP at the university level, and 
a dietetics program may offer an effective means to achieve this integration.
Funding Source:  This project was partially funded by the TCU SERC Grant #170328.
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Limitations and Future Implications

Methods

Background
§40% of US food produced is wasted1

§ 2010: 133 bill. pounds; $161 bill. value
§ ~300 pounds/person/year 
§ 1200 uneaten calories/person/day

§ Majority at retail and consumer levels
§ Universities contribute ~1 billion pounds/year

§ Negatively impacts environment and economy2,3

§1 in 8 (42 million) Americans face food insecurity5

§ Food Insecurity: uncertainty of meal acquisition in a 
safe or socially acceptable manner

§ 1 in 6 people in Tarrant County4

§ 1 in 4 children in Tarrant County 
§ Negatively impacts individual’s health, employee 

productivity, US economy6-10

§ Need to address imbalance between overproduction and 
scarcity

1 Design a model for implementing a food recovery 
program at the university level

2 Assess efficacy of food recovery program at TCU
3 Justify incorporation of food recovery program into 

university dietetics curriculum

§ Study period: Fall 2017, Spring 2018, Fall 2018
§ Qualitatively-driven descriptive mixed methods study

§ Types, pounds, raw costs of foods
§ Sodexo: Market Square, Training Table, Champion’s Club
§ Einstein Bros Bagels

§ Semi-structured interviews 
§ Coordinated Program in Dietetics focus groups (n=2)
§ Key informants (n=5)

§ Sodexo foodservice manager, Market Square head 
chef, Union Gospel Mission foodservice manager, TCU 
food recovery program advisor, TCU food recovery 
program president

§ Field observations

PRECEDE TCU Timeline
Phases 1-3 2 semesters prior to program implementation Fall 2016

Phase 4 1 semester prior to program implementation Spring 2017

PROCEED
Phase 5 Pilot run: 1 semester prior to program 

implementation
Beginning of new semester

Spring 2017

Fall 2017
Phase 6 Monthly Fall 2017-Present

Phases 7-8 Ongoing Fall 2017-Present

USDA Food Recovery Hierarchy: 
Goal of reducing food waste 50% by 203011

Feeding America Map The Meal Gap4

?

Future Implications for Research
1 Improved methods to collect recovery data
2 Program effectiveness in other settings
3 Effectiveness of source reduction
4 Effectiveness of reducing community food insecurity

Limitations
1 High turnover in foodservice industry
2 Lack of systems to measure data accuracy

Qualitative Results: Interview Analysis

§ Adjust model to suit university organization needs
§ Potential impact on university, students, community
§ Measuring Success

§ Continuation of recoveries, full delivery schedule, 
source reduction, support from stakeholders, effective 
leadership transitions

Food recovery programs provide…
1. Sustainable solution for environment
2. Feasible means to decrease food insecurity
3. Nutrition and dietetics students with practical 

experience
4. Positive impact on community

THEMES
1 Challenges and opportunities
2 Wide community impact
3 Meaningful and practical
4 Increased awareness of food waste and food 

insecurity
5 Dietetics curriculum may contribute to program 

sustainability

Quantitative Results: Food Recovery Data

Implementation Phase

TCU Food Recovery Program

Existing Food Recovery Programs

1. Transfer leftover food to containers 2. Transport to kitchen 3. Blast-chill

4. Label and weigh
5. Refrigerate 6. Collect and transport   

to partner agency

Serving a meal at Union Gospel Mission Delivering bagels to NICA
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*inaccurate figures due to lack of data reporting
**does not include summer deliveries


