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Applying science to alleviate environmental problems
Hong Kong people create over 9000 tonnes of waste per day which can fill up 3 regular swimming pools. Currently most of the waste is dumped into landfills. Landfills, the oldest form of waste treatment, require lots of land, but land is scarce in Hong Kong. When Hong Kong’s three landfills are full and land supply cannot meet the increase in waste produced, where can we send our waste to? 

Solid Waste Problem in Hong Kong 
Though environmental protection, waste reduction, saving earth has been called for many years, we are actually throwing away more waste then before. The following news is quite shocking: 
· According to current situation, it is projected that the three landfills will be full in 2 years’ time. 
· Incinerator converts waste into ash through high-temperature combustion which can reduce the solid mass of the original waste by 90%. However, this is also not an ideal waste treatment method as large amounts of pollutants are released in the combustion process that will lay huge impact on our environment. 

To alleviate solid waste problem in Hong Kong, sustainable waste management like waste reduction at source and waste recycling is the best solution. Strengthening public’s awareness of environmental protection, integrating greener living style with daily life, only in these ways sustainable waste management can be pushed forward. 

Food Waste = Fashion? 
Food waste constitutes the largest Municipal Solid Waste (MSW) category being landfilled. In the form of waste recycling, the groundbreaking technology developed by Dr. Carol Lin of City University of Hong Kong and her team can be solution to managing the 3,600 tonnes of food waste produced in Hong Kong every day. It does not only reduce the burden on environment caused by waste, but also offers hope to the development of sustainable waste management. 


1



[bookmark: _GoBack][image: ]
· Brief introduction of the technology 
· a novel biorefinery process: making use of food waste for the sustainable production of poly(lactic acid) (PLA) fibre in textile industry.  
· The process consists of 3 stages: lactic acid fermentation, lactic acid polymerization and melting spinning. 
· Different kinds of food waste are analysed and the nutrients are utilized in lactic acid fermentation by bacteria. Lactic acid in fermentation broth is recovered and purified for polymerization with economic facility. The possible green catalyst and moderate reaction condition in polymerization were developed. Finally, PLA fibre is manufactured by melt spinning.
· [image: ]PLA fibre can be used for textile production.















· The benefits of this process includes:
·  food waste is recycled which reduces food waste being dumped into landfills
·  green catalyst is used, zero pollution in PLA fibre production process
·  PLA is biodegradable which reduces burden on environment

We need to treasure resources, treasure food, and reduce waste to avoid polluting the environment. Start employing greener lifestyle if you want our future to be a better one!
(Acknowledgement: Dr. Carol Lin Sze-ki, Assistant Professor of School of Energy 
and Environment of City University of Hong Kong)
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