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Focus of Case study:   
Kent State University conserves resources and saves money implementing a reusable to-go container program, 
avoiding the generation and disposal of 60,000 containers in one year. 
 
Detailed description of campaign or effort:  
 
The United Nations Sustainable Development Goal 12, responsible consumption and production, states 
“unsustainable patterns of consumption and production are the root cause of triple planetary crisis: climate 
change, biodiversity loss, and pollution.” According to the E.P.A., “packaging and containers account for a 
significant portion (23 percent) of the municipal solid waste stream in the United States, equal to about 39 million 
tons per year.” There are many environmental benefits by reducing packaging including the reduction of: natural 
resources, transportation energy and emissions, and landfill emissions.  

Kent State University is committed to sustainability and continues to make advances towards reducing our carbon 
footprint. For example, the university recently implemented a reusable to-go container program at two dining 
locations, Eastway and the Design Innovation Hub, in an effort to reduce materials and greenhouse gas emissions, 
to conserve natural resources, and to save money.  In fact, over the course of the 2022-2023 academic year, the 
university avoided disposing of over 60,000 containers by switching to the reusable to-go versions. In the year 
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that preceded this program, Kent State had purchased 215,800 disposable containers for the two dining locations 
at a cost of $56,625.20. Then, in 2022, the university spent about $100,000 to purchase 8,325 PlanetOZZI O2GO 
reusable to-go containers and to install three return systems, two return systems at Eastway Dining Hall and one 
return system at Design Innovation Dining Hall. Reusable container use spiked in 2022-2023 academic year. 
Disposable to-go container use in two dining locations dropped by 97% compared to the previous year when only 
disposable to-go containers were used. It is estimated that the return on investment will be two years; after 
which, the university will avoid spending about $50,000 a year on disposable containers at these two locations. 
Not only is Kent State University making strides towards environmental conservation through these efforts, the 
institution is also saving money. 
 
Planning steps & timeline to implement:  

• July 2021 Kent State University Culinary Services is established 
o Associate Director of Operations position 
o Culinary Services Purchasing and Sustainability Manager position 

• 2021-2022 Culinary Services Purchasing and Sustainability Manager monthly meetings with Office of 
Sustainability 

• 2021-2022 Reusable to-go container programs investigated 
• Summer 2022 Kent State University purchased 8,325 OZZI O2GO containers at the start of the program.  It 

is difficult to say how many are in rotation. After one academic year August 2022-May 2023 about half of 
those containers are still in storage. The cost of the program from PlanetOZZI was close to $100,000. 

o The dining halls maintain the cleanliness and sanitation of the Ozzi return units.  The company 
itself handles all technical issues that might happen with the machine (box bar code scanning, 
coin return etc).  The return units are monitored by the company and any technical issues will 
alert directly to them so that they can handle issues in a timely manner.   

• Summer 2022 PlanetOZZI O2GO return systems installed 
• August 2022 PlanetOZZI O2GO program rolled out in two dining locations, Eastway and Design Innovation 

Hub at Kent State University Kent Campus. 
• 2022 & 2023 Website updates and news articles published 
• August 2024 It is estimated that our ROI (~$100,000) will be completed spending about $56,000 per year 

on disposable containers before PlanetOZZI O2GO containers were used. 
 

Resources and stakeholders involved: 
 
Kent State University Department of Culinary Services and the Office of Sustainability supported implementing a 
reusable to-go container system. 

In 2022, Kent State University Department of Culinary Services spent about $100,000 to purchase 8,325 
PlanetOZZI O2GO reusable to-go containers and to install three return systems, two Ozzi return systems at 
Eastway and one Ozzi return system at Design Innovation Hub. It is estimated that the return on investment will 
be two years; after which, the university will avoid spending about $50,000 a year on disposable containers at 
these two locations. 
 



 

 

The dining halls maintain the cleanliness and sanitation of the Ozzi return units.  The company itself handles all 
technical issues that might happen with the machine (box bar code scanning, coin return etc.).  The return units 
are monitored by the company and any technical issues will alert directly to them so that they can handle issues in 
a timely manner.   

The Office of Sustainability promoted the reusable to-go containers through outreach channels such as websites, 
newsletters, social media, and tabling at events. 

Department and Staff Support 
• University Culinary Services- Associate Director, Operations; Senior Manager; Culinary Services Purchasing 

and Sustainability Manager 
• Office of Sustainability- Sustainability Manager, Outreach/Recycling Coordinator 
• Vendor: PlanetOZZI O2GO containers and return systems 

 
Dining Halls 

• Eastway Dining Hall, located in a Residence Hall 
o  Spring semester 2023 Eastway served 273,000 meals 

• Design Innovation Hub Dining Hall located in an Academic Building 
o Spring semester 2023 DI HUB served 128,000 meals 

 
Describe the Results of this campaign component: 
• General results:   

 
Kent State University launched PlanetOZZI’s reusable containers in August 2022. Information attracted the 
attention of Kent Wired, an independent news website of the Kent Stater and TV2, which did a story on Kent 
State’s new reusable OZZI containers. Information was shared on websites, social media, and newsletters. 
PlanetOZZI’s O2GO reusable containers provide a closed-loop system that reduces carbon footprint and water 
usage. Once a user receives their first container they do not need to purchase another container.  Users fill up 
their containers with food and take it to go. When they want to fill it up again they return their used container to 
either machine at Eastway and DI Hub dining halls. Food is dumped out and the OZZI system machines reads the 
barcode on the containers and then prompts users to hut a button to get a coin in exchange. When a user has a 
coin they can take it to the desk attendant to receive a new container. 
 
• Specific measurable impact:  

 
Disposable to-go container use in two dining locations dropped by 97% compared to the previous year when 
disposable to-go containers were used. 
 
Over the course of the 2022-2023 academic year, the university avoided disposing of about 60,000 containers by 
switching to the reusable to-go versions. In the year that preceded this program, Kent State had purchased 
215,800 disposable containers for the two dining locations at a cost of $56,625.20. Then, in 2022, the university 
spent about $100,000 to purchase 8,325 PlanetOZZI O2GO reusable to-go containers and to install three return 



 

 

systems. It is estimated that the return on investment will be two years; after which, the university will avoid 
spending about $50,000 a year on disposable containers at these two locations. 
 

August 2021 - May 2022 (before reusable to-go container program implemented) 
Location Cost of disposable containers Number of disposable containers purchased 
DI DINING $18,299.80 66,900 
EASTWAY 
DINING $37,725.40 148,900 
TOTAL $56,025.20 215,800 

 
August 2022 - May 2023 (after reusable to-go container program implemented) 

  Cost of disposable containers Number of disposable containers purchased 
DI DINING $1,050.97 3000 
EASTWAY 
DINING $1,224.16 3600 
TOTAL $2,275.13 6,600 

 
 
 
 
 
 
 

August 2022 – May 2023 

  Cost of PlanetOZZI system and O2GO containers 

Number of OZZI 
O2GO containers 
collected 

DI DINING 

~$100,000 for 8,325 OZZI O2GO containers and system between two 
dining locations (DI Dining & Eastway Dining). About half of containers are 
still in storage after 1 academic year. 16,478 

EASTWAY 
DINING   46,703 
TOTAL ~ $100,000 63,181 

 
What would you do differently in the future?  
 
We would not do anything differently in the future. The program ran smoothly and Kent State avoided the 
generation and disposal of over 60,000 to-go containers in one academic year. 
 
What advice would you give to another college that wanted to do a similar effort? 
We think critical to the success of this program is that students with dining plans are automatically enrolled, and 
that a fee is charged for disposable carry out containers. Also, there was considerable outreach about the 
program at the beginning of the year. Staff and student employees tabled at meal times for the first week, 
explaining the program. 
 
Start off small, and campuses can expand efforts in the future at more dining locations. 



 

 

 
Photos and Graphics:  
 

 

Kent State University Eastway Dining Hall utilizes PlanetOZZI O2GO containers and container return systems. 
Photo by Leah Graham 

 



 

 

 

Kent State University Eastway Dining Hall utilizes PlanetOZZI O2GO containers and container return systems. 
Photo by Leah Graham 

 



 

 

  

Kent State University Eastway Dining Hall utilizes PlanetOZZI O2GO containers and container return systems. 
Empty O2GO containers can be returned to the PlanetOZZI system. PlanetOZZI system machines read the barcode 
on the containers and then prompts users to hut a button to get a coin in exchange. When a user has a coin they 
can take it to the desk attendant to receive a new container. Photo by Leah Graham 
 



 

 

 

Kent State University Design Innovation Dining Hall utilizes PlanetOZZI O2GO containers and a container return 
system. Photo by Leah Graham 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

News Articles 
 

 

“Culinary Services Introduces New Plans and Programs” Kent State University HR Faculty/Staff news screenshot 
https://www.kent.edu/hr/faculty-staff-news/news/culinary-services-introduces-new-plans-and-programs 
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 “Culinary Services Implements Systems to Reduce Carbon Footprint” by Anthony Scilla in Kent Wired screenshot 
https://kentwired.com/90451/latest-updates/culinary-services-implements-systems-to-reduce-carbon-footprint/ 
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Websites 
 

 



 

 

 

Kent State University Culinary Services To-Go Program website screenshot 
https://www.kent.edu/dining/go-program 
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Kent State University Sustainability Food Initiatives website screenshot 
https://www.kent.edu/sustainability/food 
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Social Media 
https://linktr.ee/KSUculinary1 
https://www.instagram.com/ksudining 
https://twitter.com/ksudining 
https://twitter.com/KentStateSusty  
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