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Leanpath: An Effective Solution
to Reduce Food Waste

Leanpath was selected to run a food waste measurement pilot at ward level in Guy’s Hospital.
This met the Trust's sustainability KPI of understanding food waste at ward level during 2021.

The Challenge

It is estimated that the total annual cost of hospital food waste in the
NHS is around £230million, which equates to around 39% of its total
food budget. One of the biggest reasons for food waste is the lack of
quality data available, which would assist in providing key insights for
more informed decision-making.

The Trust is concerned that reducing food production could lead to
wards not having enough food to serve patients, and as a result, there
is a tendency to over produce. However, the Trust recognises the need
for a more sustainable approach and is committed to making the
necessary changes in line with their new sustainability strategy.

Finding the Answers

Bouygues E&S, an Equans company, has been working in partnership
with the Guy’s and St. Thomas’ NHS Foundation Trust to locate their
pain points and how to solve them.

Through our Matching Up programme, we identified the opportunity
to trial certain innovative solutions which can support NHS England
resource efficiency, including food waste prevention.

£230 Million = estimated annual cost of hospital food waste
across the nhs = 39% of the nhs’ total food budget

What is Matching up?

‘Matching Up”is Bouygues Construction’s international co-innovation
programme, which provides start-ups with the chance to jointly
design and develop innovation that will shape the construction
industry and the services of tomorrow.

We created Matching Up to support and accelerate open-innovation
projects between start-ups, scaleups, SMEs and our employees.

Targeting our operational needs, we select projects to identify and
develop long-term partnerships with innovation players.

Solution

Leanpath was selected to run a food waste measurement pilot at
ward level in Guy’s Hospital. This met the Trust’s sustainability KPI of
understanding food waste at ward level during 2021.

The trial began shortly after the Guy’s and St Thomas’ NHS Trust
Sustainability event in June 2021, and subsequently lasted 6 months
in order to gain a comprehensive data set and as a result, be able to
implement appropriate interventions to reduce food waste.

Why Food Waste Prevention and why Leanpath?

With 17 years of global deployments across every foodservice
segment, helping some of the world’s largest and smallest
foodservice organisations achieve ambitious food waste prevention
goals, Leanpath was the partner of choice for their expertise in
deploying food waste prevention programs.

The Leanpath food waste prevention platform is a hardware

and software package that allows kitchens to track, analyse and
understand their food waste stream. These technology tools actually
drive behaviour change, the only way to ensure lasting food waste
prevention. Insights gleaned from your food waste tracking, along
with Leanpath’s expert training and coaching, allow foodservice staff
to make important and informed operational changes that prevent
food waste from happening to begin with.



Key Facts.

+ Save 2-8% on purchasing costs

+ Savings on disposal fees

* Reduce pre-consumer food waste by 50% or more

The Trial

To carry out the trial, observations were made by the Leanpath team
during a typical lunchtime service at the trust. The food was followed
from its initial destination in the Chiller Room, up to the Dorcas

Ward regeneration kitchen for service on ward, then for patient tray
collection and subsequent disposal in the food waste collection area.

Based on these observations, plus a sample 2-week menu provided
for analysis, three types of food waste were then tracked, in two
separate locations at the hospital.

The Results

The trial allowed the Guy’s Hospital team to discover their food waste
trends and have since installed Leanpath on site permanently.

Leanpath Customer Success has been working with the Guy’s Hospital
Team to monitor levels of food being tracked, to ensure compliance
with any other KPIs which are set.

This monitoring takes place in the form of bi-monthly web-based
meetings during which progress is monitored and waste data
analysed and discussed.

Client Feedback on Leanpath

“The Leanpath trial has provided some great data on our food
wastage at ward level. With the accurate figures provided by the
system, we can start to drive changes to better manage and reduce
food waste. One notable feature is the daily reporting that highlights
any issues; this enables managers to respond and implement changes
at the production level”

Client Feedback on Matching up

“Being part of Bouygues Energies & Services’ pilot scheme will benefit
us further specifically in terms of obtaining data on waste prevented
from the baseline food waste. Furthermore, availability of information
on cost and CO2 savings can be cascaded within the Trust to raise
awareness on our commitment to sustainable food production and
use.”Client Feedback on Matching up

Our Engagements

+  Commitment Performance Energy

Bouygues Energies & Services, an Equans company, guarantees by
contract a reduction in the electricity consumption of your lighting
network.

*  Commitment Proximity

With more than 200 locations in France, we are committed to the
availability of its supervision and intervention teams.

+  Commitment Transparency

We transparently display energy consumption measures for
installations and equipment piloted.



