
1 
 

Organic waste collection from restaurants in Malta. 

 

In Malta obligatory organic waste collection from households has been 

introduced on 31st October 2018. The limited size of our Islands places 

huge constraints on planning and sustainable land management. So 

recycling of organic waste is being done so to have less waste being land 

filled in the only Engineered Landfill in Malta found at Ghallis.(1) This will 

also generate by-products such as compost and methane(2). 

Rising quality of life and more economic/spending power in the hands of 

people will result in more people 

eating out in a restaurant and 

consequently this will generate more 

organic and recyclable waste (3). 

For this investigation, focus was 

placed on seven restaurants in the 

vicinity of my college and the canteen 

operating within my college. This locality was chosen because it is close 

to my college, and secondly, they lie within the catchment of Msida Valley, 

thus run-off could carry litter in streets to the sea. 

Take-aways were avoided – because food and packaging waste cannot 

be traced by such enterprises once they leave the premises. I have sought 

to investigate the opinion and efforts if any, of restaurant owners, in 

relation to organic waste collection, given the fact that up to now such 

commercial enterprises are still not obliged by law to do so. This 

investigation also sought to determine if any restaurant is taking any 

initiatives to try to reduce waste they generate, and to assess the level of 

Litter outside leading to sea. 
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awareness, amongst such businesses, about the importance of reducing 

waste. A copy of the questionnaire is annexed in Appendix1. 

The survey has revealed that all restaurants already separate their 

recyclables and organic 

waste even though the 

latter is not enforced.On 

analysing the fractions of 

recyclable waste it was 

clear that plastic waste is 

the most common type of 

waste generated. 

Throughout the EU, 

Plastic plates and cutlery 

are one step closer to being banned. 

None from the sample of restaurants said that they do not have time to 

recycle or because they do not have storage space for the waste.  This 

shows that the restaurants would very likely co-operate once obligatory 

waste collection from restaurants starts. Kitchens in restaurants generate 

large quantities of organic waste which must not be put in the black bag 

which will go to the landfills but in the white bag that goes for composting.  

From the questionnaire, most of the restaurants except for one said that 

they have been contacted by the government and were informed about 

the organic waste separation for domestic places. It was only the college 

canteen which was not contacted – because probably it falls under the 

remit of the Education Ministry.  

Most of the organic waste was generated during food preparation; the next 

was from leftovers (Figure 2). The type of organic waste is shown in the 

graph below (Figure 3). Knowing at what stage food waste is generated – 
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Figure 1: The highest fraction of recyclable waste 
is plastic
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could help minimize its generation. In fact most restaurants (question 8) – 

do use waste reduction measures with 75% offering their clients the 

possibility of taking leftover food. However, this is like a double-edged 

sword as then this generates packaging waste also.   
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Figure 2 : Sources of organic waste



4 
 

*Other types of food waste are pastry and dough. 

Other waste reduction methods employed included: replacing plastic 

straws with bamboo straws or completely eliminate them because they 

are single-use plastics. Another waste reduction method is offering 

beverages from draught; this is beneficial for the environment because 

less cans or bottles are to be thrown out with the waste. On demand for 

straws and plastic cups, change to glass or multi-use plastic can also be  

*The canteen offers the possibility for the customers to bring their own mug to be filled. 
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two other types of reduction waste factors, this is because there will be 

less plastic which will be thrown away, thus, better for the environment. 

(Figure 4). All the restaurants from the sample have 

responded that they take out both the organic waste 

bag, while also the recyclables bag, but only 2 from the 

8 restaurants take out glass separately. The others 

do not take out glass separately because glass is not 

that much used. Two from the sample take the 

organic/ recyclable/ glass waste at home for recycling since it has not 

been legalised to restaurant owners.  

 

In conclusion this survey has shown that there is awareness amongst the 

investigated restaurant owners about the importance of waste separation 

and reduction. There is also voluntary participation of such restaurants in 

the scheme as they still separate the waste and currently make use of the 

domestic waste collection. What must be addressed now is the issue of 
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official collection of waste from restaurants as this would address the need 

to collect waste especially in weekends when domestic organic waste 

collection is not available. An official (4) from the Directorate for the 

Environment and Climate Change within the Ministry for Sustainable 

Development the Environment and Climate Change responsible for 

organic waste collection stated that small establishments should use the 

domestic service of the locality it is operating in and that the Ministry is 

forming a plan to facilitate waste collection particularly from food 

establishments. 

Generally speaking, these restaurants are doing a satisfactory job in 

sorting ‘’our’’ trash and introducing new techniques which will have a less 

negative impact on the environment. However Wasteserv (government 

company) must do its part in helping restaurants in recycling and the 

collection of organic waste.   

Litter not collected and 

contained properly would 

end up in the streets and 

inevitable be carried down 

to the sea (unless street 

cleaners mange to clean 

the litter on time). Msida is 

close to the sea and there 

are already many challenges                                                                              

as it is a yacht marina, By encouraging the restaurants and citizens to be 

responsible in generating less waste and collecting waste responsibly, we 

are not only reducing landfill space, but also reducing marine litter.  

 

Litter in a street on a windy day. 
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Quotes: 

“The introduction of the collection of organic waste three times a week 

has already resulted in a sharp drop in the amount of mixed waste 

collected in black bags, which has been reduced by a quarter”. 

https://www.maltatoday.com.mt/news/national/93538/successful_start_fo

r_organic_waste_collection#.XI0SzSJKjIV 

12/3/2019 Malta Today 

 

“Plastic plates, cutlery are one step closer to being banned across the 
European Union, EU states would be obliged to recycle 90 percent of 
plastic bottles by 2025, while producers to help cover costs of waste 
management.  
To set an objective of collecting 90 per cent of all beverage bottles by 
2025, and added polystyrene fast-food containers and products made of 
oxo-degradable plastics, which critics say do not fully break down, to a 
list proposed by the EU executive earlier this year”. 
 
https://www.timesofmalta.com/articles/view/20181024/local/eu-
lawmakers-move-to-ban-throw-away-plastics.692457. 
 
24/10/2018 Times of Malta. 
  

http://www.gdrc.org/uem/waste/waste-intro.html
https://www.maltatoday.com.mt/news/national/93538/successful_start_for_organic_waste_collection#.XI0SzSJKjIV
https://www.maltatoday.com.mt/news/national/93538/successful_start_for_organic_waste_collection#.XI0SzSJKjIV
https://www.timesofmalta.com/articles/view/20181024/local/eu-lawmakers-move-to-ban-throw-away-plastics.692457
https://www.timesofmalta.com/articles/view/20181024/local/eu-lawmakers-move-to-ban-throw-away-plastics.692457
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Appendix 1: 

Dear shop owner I am a first Year student attending the Junior College, 

Msida. I would like to ask a few questions in relation to a school project 

based on waste reduction in restaurants. The name of your business will 

not be identified, and you may refrain from answering any part of the 

questionnaire. I thank you for your cooperation.  

1. Do you separate food waste as organic waste? 
Yes (I use existing domestic waste service) 
No 
I am waiting for legislation 
 
 
2. Do you currently separate other waste (glass and/or recyclables?) 
Yes 
No 
 
 
3. If Yes, Which? (Please tick accordingly) 
Glass 
Plastic 
Paper 
Metals 
 
 
4 If no? Why? 
No space where to leave waste 
Do not have time 
It attracts pests (cockroaches/mice) 
Other (Please specify). 
 
________________________________________________________ 
 
 
5. Have you been contacted by the authorities and informed about 
organic waste separation? 
Yes 
No 
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6. Where does your food waste come from? (Tick accordingly) 
Food Preparation 
Spoilage / expired 
Leftover food on plates 
Other  
_________________________________________________________ 
 
 
 

7. What are the main sources of food waste in your restaurants?   (Tick 

accordingly) 

Meat or Poultry 
Seafood 
Dairy Products 
Vegetables 
Fruit 
Grain Products (Pasta, Rice, Bread, etc) 
Deserts 
Oils 
Sauces 
Added Sugars (Honey, Syrup, Lactose, etc) 
Tea bags, tea leaves 
Coffee grounds 
Other (please specify) 
 
_________________________________________________________ 
 
 
8. Do you use other waste reduction measures? 

Yes 

No 
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9. If yes – which measures do you use? 

- Replaced plastic straws (steel / bamboo etc) or eliminated them. 

- On demand (for straws or napkins/ salads etc. ketch-up sauces). 

- Replaced plastic cups with glass or multi use plastic. 

- Offering your clients the possibility of taking uneaten as takeaway 

- Drinks served from large bottles / draught. 

- Others – please specify. 

_________________________________________________________ 

 

10. How much waste does your establishment generate per week 

rough?[In terms of 20 litres plastic bags.] 

Food waste Recyclable waste 

(metal/ paper/ plastic) 

Glass 

   

 

 

 

 

 

 

 

 

 

 


