ENVIROWISE VIDEO CASE STUDIES - Yeo Valley 

Main Benefits

· Water minimisation currently saves 7,500m3 and £8,100 per year

· Recycled RPET trays save 570 lorry trips and £37,620 per year

· 477 tonnes of waste diverted from landfill in 2007, saving over £36,000

· Redesign of yoghurt pots enables customers to recycle
Introduction

Graham Keating, Communications Director

Yeo Valley is a family owned, dairy farming and dairy processing business.  We made our first yoghurt in 1972, made our first organic yoghurt in 1994 and today we employ about 1300 people and we produce in total about 20% of all the yoghurt produced in the whole of the UK.
Clearly in the food industry hygiene is vital, water usage is vital and the dairy industry particularly uses a lot of water so we were clearly trying to find ways of minimising our water usage without compromising the hygiene standards and the cleanliness around the dairy.
Water minimisation

Nigel Pritchard, Environmental Manager

Envirowise came onsite and they did a water minimisation audit for us where we just showed the whole process from start to finish and they picked up key areas where we could improve on our water usage and our performance which sometimes when you’re in the same business for a number of years you just accept is as the norm and don’t seem to think you can improve on it until you have an expert from an outside company like Envirowise suggest techniques or methods which can really affect and reduce your water consumption on site.
The way we operate involves the way we operate involves a lot of water at a lot of different points in the operation, lot of wash downs, lot of clean downs. If we pack high percentage  fruited yoghurts it requires a lot more water and in several instances you may need to do a couple of washouts, a cold water wash out and a hot water wash out before you could progress to the next flavour.  Every time you wash out a machine between flavour changes it creates waste, it creates inefficiency because we’re not packing yoghurts.
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So every time you wash out a tank for example in a dairy they’ll been a degree of wastage and overall at this dairy we’re averaging just under 7% wastage throughout the process so what we’re focussing on is very clearly better planning to reduce the number of changeovers, manage the process better.

NP

By smart planning we can actually pack the low fat yoghurt first, move up to the high fat natural yoghurts and by packing the light fruit first and then building up to the dark fruit products we can save time and water by reducing the amount of washouts per machine, per flavour.

GK

One of the most obvious things that we see in the dairy is the use of hose pipes to clean down machinery and floor areas and we used to have large bore hose pipes which produced a lot of water, did a good job but actually wasted most of that water straight down the drain so one of the activities we did was to change all of those to much smaller bore hoses, very short so they can just reach the machine that you’re cleaning, you can’t use them as general floor cleaning kit and therefore we’ve pushed people towards thinking about different ways of cleaning the floors using mops and squeegees rather than chasing a bit of fruit around the floor with a hose pipe just because it seems an easy thing to do.

Within the process there is some waste we just cannot avoid - naturally when you wash out a tank for example there will be a little bit of yoghurt left in the bottom of that tank which is going to get washed out, so the first wash out is going to be broadly watery yoghurt, it actually has a food value and it’s been pasteurised so we can divert that and it has a value as animal feed.  With all our kit we have a system where we divert heavy, what we call the heavy solids, that first wash out and that goes to an animal by-products tank which then gets taken away and has a food value.  We even have a system where we’re washing out small machines, the first wash out is taken to a special heavy solids drain, poured down that drain and after that we then use the normal drain to take the rest which then goes down to our effluent plant. So we’re minimising the work and energy that that has to do, so that has an environmental benefit as well.

We have a machine called a homogeniser which takes the raw mix and mixes it up to make sure it’s homogeneous, it’s the same quality of fat and solids all the way through the batch otherwise you’d get a variable product. And it puts in a lot of the work into the process so it needs cooling and at the moment  the cooling system is what we call an open drain so fresh water, softened water goes around the cooling coils and straight down to drain and we’ve invested in a new bit of kit to actually stop that and actually recycle that water, cool it and just keep it within a closed circuit.  We’re just commissioning it at the moment but we are confident that it is going to save us about 15,000 cubic metres a year.

Because hygiene is so important - we have 500 employees here and probably on average they will wash their hands eight, nine times a shift and that’s a lot of water and a lot of paper towel if you don’t manage it.  It’s very easy to waste water with taps that are left running.  So we’ve installed a different system so we have automatic dispensing systems, so for water it’s a small automatic sensor with a low pressure tap which dispenses just enough cleaning water to wash your hands.
The paper towel dispensers because they are dispensing just enough paper to dry your hands and no more have certainly paid for themselves in reduced usage of paper and of course we’ve given ourselves less of a problem in terms of disposing of that paper as waste.

And so Envirowise had helped us with some technology but actually also with some basic awareness building programmes for our staff, so making people aware that water isn’t free, that it’s a valuable resource, we have to clean it up once it’s been used in our effluent plant and we used the Envirowise Big Splash as a headline really to help us do that.  When we did the training for our staff we were kind of amazed and worried that about 30% of the people we asked in the sessions thought the water was actually free, didn’t recognise that it actually had a cost and therefore weren’t using it or thinking about it as a valuable resource.
About a year and a half ago we installed something called YV TV and it’s in all of our staff canteens and it’s a very light information screen for our staff so for example when we were running the big campaign on, on water usage, the Big Splash for example we were using that to actually reinforce the story and explain to people in a very gentle way why saving water was important.
Recycled Trays

We try to buy our ingredients in cost effective quantities and in a format there we have minimum secondary packaging and our fruit for example comes from our fruit processor which is a local business and they will actually deliver it in returnable trays so rather than using a cardboard box which gets a single use these trays get re-used time and time again, get washed and sent back and that has two benefits of course, one of which is cost and the second one in terms of the environmental footprint, it allows us to not have to manage a recycling process of cardboard that we used to have to do.
We’re producing 8 or 9 million pots of yoghurt a week here and that’s a lot of yoghurt and that’s going onto pallets so pallet utilisation and delivering that yoghurt to our retail customers is pretty vital and increasingly most consumers will have seen that retailers nowadays want to have trays on the shelves -  it makes it easier for the stores staff to put the trays onto the shelf, so we moved away from our old cardboard trays to a recycled PET tray called R-PET.  One of the benefits of that is that we get more product onto a pallet, so for example for our main big pot, we’re getting 38% more product on a pallet which has meant that when we have calculated the transport to and from our depot we saved ourselves about 22,000 yoghurt miles a year and that’s not counting the end on transport onto the customer and that’s probably saved us just internally about £37,000 a year in transport costs.
The other advantage of these new R-PET trays is that we get a better airflow on the pallet, we actually put the finished yoghurt onto the pallet onto these trays and we blow cold air through it to get it down to less than 5 degrees and one of the benefits which we hadn’t expected until we installed this, the system is that we’ve reduced the energy required to cool the yoghurt by about 15% and that’s also speeded up the throughput through the plant as well.
Waste Minimisation re-use and recycling
Once we’ve filled a pallet of yoghurt and it’s been chilled and cooled down to 5 degrees and is ready to be despatched we need to make sure it doesn’t fall over in the lorry so we put it on a turntable system which puts a layer of film around it a stretch wrap and a few years ago we changed the machines to a system which actually pre-stretches the film and we effectively use a third of the film that we used to and we actually measure the amount of film that goes on every pallet and 181 grams is the perfect calculation apparently if there’s more weight than that you’re wasting film if there’s less you haven’t got the strength.  Probably as a result reduced the total weight of film going out to our customers which is actually waste by about 24 tonnes a year, obviously there’s a cost saving to us but importantly there’s a waste saving going into our retailer chain as well.
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We’ve always recycled on site: we segregate cardboard in two forms, we have baled cardboard which goes back into the re-pulping industry and we recycle flat cardboard which gets re-used and re-erected as boxes to be re-used.
GK
We actually re-use card in the process, so for example in our palletising room we use layer cards every third or fourth layer of the pallet between the plastic shelf ready trays, this card just stops the tray sliding about, so rather than using a new piece of cardboard we re-use a cardboard box that’s come in with pots in it, broken down, flattened out and that acts as the layer card.
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We also recycle plastic where we bale plastic which is sent off for recycling.  The yoghurt which gets put into the pots that we can’t actually for whatever reason put out to resalegoes through a machine specially designed to extract liquid waste. It’s a specialised compactor it’s got a high extraction rate, because of the nature of the product is a liquid and it runs, if flows freely that machine actually reduces our weight by about 95% so if a pot of yoghurt weighs 100 grams we would actually recover 95 grams of yoghurt from that pot which then gets diverted as animal by-products so we’re not putting any liquid yoghurt into landfill.
Conclusion
NP
We’re giving the consumer a wonderful product, we hope, in a Yeo Valley organic yoghurt but we’re giving them a problem: we’re giving them some packaging to deal with.  We used to put all our yoghurt into cardboard pots which looked great and all the consumers thought they were very green and environmentally friendly but actually to comply with food regulations the cardboard itself was virgin board so had no recycled content in it and it was coated with polyethylene on each side to make it yoghurt proof which meant you can’t compost it, you can’t recycle it and although it looks green it certainly isn’t.  So in 2001 we moved to a two part packaging format where we have a very thin inner polypropylene pot that is so thin that on its own it would collapse under its own weight on the shelf and the weight is supported by an outer wrap which is a cardboard wrap and because that cardboard isn’t in contact with the yoghurt, it’s recycled, its about 65% recycled content, it’s not bleached or coated so you can tear it off after use - I rip it up and put it into my compost bin -  or you can put it into a paper bank.  So we’re giving people the opportunity of separating their waste and finding a better way of recycling it, a more easy way of recycling it. 
I think the environment story is really just an ongoing process at Yeo Valley.  We’ve installed environmental management systems at our dairies and we have those accredited to ISO 14001 international standard, but that just drives more questions, it drives more pressure to how are we going to improve and we’ve got a big focus on now, and we’re using Envirowise as well to help us, in terms of taking further action into reducing waste, operating throughout the plant looking at where we can take further waste out because it’s money and its an environmental issue to deal with, so I think no, we’ll never give up, we’ll never say we’ve done it, there’s always more to do.

