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Reporting of other performance indicators for the period 01/01/2014 to 31/12/2014
	Parameter
	
	Units 

	
	
	

	Annual production output Bakery 22899.24 tonnes [25,337 tonnes]
                                         Sausage 2256.36 tonnes  [1,920 tonnes]
	25,155.6 tonnes [27,257 tonnes]

	Water usage – 100,925 m3 [89,648 m3]
	4.01 m3 per tonne of product [3.54 m3]

	Energy usage      Gas    17.6 MWh [12.68 MWh ]
                             Electricity 13.2  MWh [16.81 MWh]               [Combined = 29.49 MWh]
	0.0012 MWh per tonne of product [0.0011 MWh]

	Waste produced   2,899 t Food [3151 tonnes] 
Total General Waste = 470t [458 tonnes] / Cardboard + Tin = 375.99t [422 tonnes]
Grand Total = 4031 tonnes
	0.15  tonnes produced per tonne of product

[ 0.148tonnes]


	Operator’s comments:

2014 figures in blue. Output increased without impacting upon energy consumption. Water usage has improved. Figures compared with 2013 performance.



Signed ………Dafydd E. Davies…………………………………………………….  

Date…16th FEBRUARY 2015……………………..   



(Authorised to sign as representative of Operator)

WASTE SUBMISSION FIGURES for 2015
EXPLANATORY NOTES:

· PRODUCTION OUTPUT

Peter's Food Service Limited demonstrates sustained growth; production output has increased by approximately 2,000 tonnes since the previous year.


· WASTE

Food Waste accounts for a significant portion of the overall waste figure (almost 80%). Since 2012 Food Waste has almost doubled and has been explained previously. A small increase in waste can be attributed to the increase in production volume.

It is worth noting that the vast majority of “Food Waste” is recycled through Anaerobic Digestion. Only 4.18% of this is designated for landfill (packaging etc.). As from January 2015 there is no “Food Waste” for landfill.

In terms of waste such as tin and cardboard these are recycled. Tin waste has increased drastically over the last year or so due to the significance of our partnership with Heinz.


· WATER

Much work has been undertaken in this aspect with activities centred on metering. Results are circulated on a weekly basis and projects allocated depending upon results.  


· GAS & ELECTRICITY

There has been no increase in consumption of Gas and Electricity in relation to production output, in fact energy consumption has reduced. In 2013 Peter’s Food Service Limited has installed a real time monitoring system for key equipment and energy usage. This has provided data and information concerning consumption. Working in partnership with the service provider (RUMM – Remote Utility Monitoring Management) there is a concerted effort to reduce consumption and increase efficiency by directly focussing upon the issues raised by increased data / information collection circulated on a weekly basis. Regular review of activities also take place that are geared towards saving energy.


