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Acknowledgment of Country 
The City of Melbourne respectfully acknowledges the Traditional Owners of the land we govern, the Wurundjeri Woi-wurrung and Bunurong / 
Boon Wurrung peoples of the Kulin and pays respect to their Elders past and present. We acknowledge and honour the unbroken spiritual, 
cultural and political connection they have maintained to this unique place for more than 2000 generations.   

We accept the invitation in the Uluru Statement from the Heart and are committed to walking together to build a better future.
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Project Background
The Food Organic High Rise Pilot for Mixed-Use Buildings (the Pilot) builds 
on the success of the Food Organics High Rise Pilot for Residential 
buildings (Residential Pilot), which is due to conclude in February 2025. 
Both pilots will evaluate the success of dehydrator technologies as an 
appropriate service model for high rise Multi-Unit Dwellings (MUDs) in a 
dense urban context. The project aims to assist the City of Melbourne 
(CoM) to meet it’s obligations under the Circular Economy Act 2021 to 
establish a Food Organics and Garden Organics service for all households 
by 2030. 
At least 80% of all CoM residents live in an apartment buildings above five 
storeys. Lack of available bin space and the number of bins required to 
service large MUDs led the City of Melbourne to identify innovative solutions 
for managing food waste, particularly for large MUDs. According to the 
current Waste Management Plan Guidelines, a MUD of 500 dwellings would 
require 20 240L FOGO bins collected five times a week to service the 
volume. Dehydrators were identified as the preferred technology because of 
their ability to process high volumes of waste (reducing it down to 20% of it’s 
original volume) and the circular outcome achieved in producing high-quality 
compost and fertilizer.

The City of Melbourne is implementing this Australia-first Pilot to inform 
what a FOGO service looks like for Melbourne that both reduces truck 
movements and maximises the amount of food waste being diverted. 

Key features of the Pilot
• Onsite processing of organic waste.
• Procurement and leasing of specialised waste management equipment 

and technologies.
• Efficient removal of organic matter for composting, and use of the output 

as fertilizer and as an ingredient in pet food.
• Stakeholder engagement, training, and educational outreach to 

residents.
• Installation of required infrastructure and dedicated project management 

for seamless operation of the program.
• Pilot evaluation and commercial business case for cost-sharing between 

commercial and residential businesses that want to permanently adopt 
the dehydrator. This will include an assessment of whether CoM will 
continue to manage the leases. 
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Why include commercial food waste?
Around 150 mixed-use high rise buildings serviced by the 
City of Melbourne include at least some floorspace for 
hospitality. CoM currently provides an organics ‘butler’ 
service for hospitality businesses in select areas to 
encourage businesses to divert food waste from landfill. 
The food waste is taken to the Degraves Street Recycling 
Facility and processed using Orca bio-digesters. The DSRF 
is almost at capacity, and CoM must consider alternative 
solutions to manage the amount of food waste being 
produced by hospitality businesses in the central city. 
Space for another facility in the central city is a huge 
challenge, so the Pilot will inform what a decentralized, 
building-based model might look like for managing (some) 
commercial and residential food waste.   

Good Cycles contractor collecting food waste
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Processing technology
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The Residential Pilot of the dehydrator program began in 2022, exploring the viability 
of two different dehydrator unit types as a potentially suitable FOGO waste service for 
high-rise buildings. There were two suppliers and machine types trialed in this phase 
across six buildings. A snapshot of data from the pilot is shown in this slide. 
Enrich 360 dehydrator​ (five models, various sizes)
Evaluation of this machine type acknowledged logistical and maintenance 
constraints. Repair times were significant and supplier engagement was limited, 
inhibiting the ability to engage residents and keep the machine in consistent 
operation. ​Additionally, the Enrich360 machines didn’t have screen or interface to 
instruct to engage users, and design flaws meant there was often human error 
causing down time (most often the door was not sealed properly). Enrich360 also 
uses a third party contractor to collect and process the end product. Their business 
model is based on selling the technology.  
EcoGuardians​ dehydrator (one 100kg model)
With a response period of < 24 hours, very few faults or maintenance issues, and 
inclusion of resident engagement in the machine lease, this machine and supplier 
performed far better in the initial pilot. EcoGuardians also take responsibility for 
collecting and processing the end product so have a vested interest in maintaining 
the volume and quality of the output.  

Residential Pilot: A tale of two technologies

Note: Bouverie St is a student accommodation building with a single communal kitchen where food 
waste is captured, so does not have individual participation data. Harbour Esplanade was not 
audited, so total food waste generated was not able to be determined at this point in the pilot. 

A key learning from the first pilot is that the success of the 
pilot in the long term relies on the reliability and 
accessibility of the technology implemented. 
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EcoGuardians was selected via competitive Request for Quotation process as the 
successful supplier for the Pilot. The City of Melbourne enters into a lease agreement 
directly with EcoGuardians that includes:
• A 12 month lease of the machine technology itself 
• Insurance covering vandalism and other damage
• Engagement and on-boarding for residents
• Engineering advice for buildings on installation requirements
• Collection and processing of the end product, SoilFood
• Cleaning of the machine and immediate surrounds
• Use of SoilFood on City of Melbourne parks and gardens 
The City of Melbourne then entered into a Memorandum of Understanding​ with the 
Owners Corporation (OC) of each pilot site for the duration of the pilot period. At the 
end of the pilot period, the OC may choose to enter into a lease agreement directly 
with EcoGuardians. 
The City of Melbourne also paid for all the electrical and plumbing works required to 
install the machine on site, paid as a 100% rebate to the Owners Corporation once 
works were complete. 
The machine size was determined by the amount of available space in buildings and 
the ability to record individual apartment data (rather than a large commercial 
machine with a bin lift). This smaller size has already proved challenging for 
businesses who produce a large amount of food waste (more detail in Slide ​21).

Dehydrators: Ownership and operating model

Machine in situ at 265 Exhibition Street

A key learning in the initial stages of this Pilot is that businesses 
that generate larger amounts of  food waste would benefit from 
using a commercial-sized machine. However, this type of machine 
is inappropriate for a residential building. 



High Rise Food Organics Pilot in Mixed Use Buildings10

Snapshot of data from machines – EXAMPLE

EcoGuardians machines record 
the weight of material and 
associate it with an apartment 
number. This will allow CoM to 
analyse how much waste is 
produced by 1, 2 or 3 bedroom 
households on average. 
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Pilot sites
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Key Information
• 201 Households
• 19 unoccupied households 
• 2 businesses (Urban Hub and Pizza Societe)
• Inductions began 12 October
• 7 inductions by CoM
• 5 inductions completed by building management
• General waste and mixed recycling chutes, e-waste and hard 

waste in waste area
Success Factors or Challenges
• 55% participation to date
• Highly engaged OC and Building Manager who is monitoring 

participation and comfortable inducting residents on his own
• Two businesses already fully on-boarded who have a positive 

relationship with the OC
• Positive engagement and feedback from residents

Yarra Point 1-13 Point Park Crescent, Docklands 

Food Waste To Date Food Waste Projection**

715.4kg 1000 - 1200kg per month
**Based on similar-sized building with a 26% participation rate and a high owner-occupier cohort 
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Audit Data

Yarra Point 1-13 Point Park Crescent, Docklands 

Prior to installation of the dehydrators at all four pilot 
sites, a baseline audit of general waste and mixed 
recycling was conducted. From this audit it was 
observed that at Yarra Point the general waste 
stream had approximately 29% food waste that was 
deemed acceptable to be placed into the dehydrator 
unit (40kg out of 140kg audited). 
Following implementation, the first quarterly audit 
was conducted and a reduction of approximately 
25% of dehydrator accepted food waste was 
observed. Approximately 2kg of garden waste was 
observed in the baseline audits, with no garden 
waste recorded following implementation of the 
dehydrator. 

Q1 (actually just over a month) audit results against baseline audit for Yarra Point
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Key Information
• 466 Households
• Inductions began 6 November
• 7 inductions by CoM
• 2 inductions completed by building management
• Will trial a food waste drop off using Good Cycles to manage 

access to the machine by businesses
• General waste compactor (private) with chutes, mixed recycling 

and cardboard recycling bins in car park (council collection)
Success Factors or Challenges
• Very hesitant OC who have had major issues sharing waste 

infrastructure (a compactor) in the past with businesses at QV
• Privately serviced landfill compactor means huge potential for 

cost savings if they can divert enough food waste
• Large building with an unknown amount of renters and short 

term accommodation makes communication and engagement 
difficult

QV1 Apartments 22 – 24 Jane Bell Lane, Melbourne

Food Waste To Date Food Waste Projection**

Not Available*** 1000 - 1200kg per month

**Based on similar-sized building with a 10% participation rate and a low owner-occupier cohort
***Data is not transmitting from machine SIM at time of writing. Is scheduled for replacement on 
30/11/24. 
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Key Information
• 199 Households
• 30 unoccupied (brand new building)
• Inductions began 19 November
• 3 inductions by CoM
• No commercial tenants yet, but looking to incorporate 

food waste from adjacent businesses
• No chutes, waste area in dedicated room with many 

recycling streams 
Success Factors or Challenges
• Brand new building of eco-minded owner-occupiers 

who have already been using a bin-based FOGO 
service while they awaited the machine

• No waste chutes means source separation is an easier 
behaviour to embed

• No current commercial hospitality tenants and 
concerns about security for waste area

Assemble 11 – 31 Thompson Street, Kensington

Food Waste To Date Food Waste Projection**

43.2kg 1100 - 1300kg per month
**Based on similar-sized building with a 26% participation rate and a high owner-occupier cohort
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Key Information
• 199 Households
• 30 unoccupied (brand new building)
• Inductions began 19 November
• 3 inductions by CoM
• Shares infrastructure with Marriott Hotel
• Waste chutes, mixed recycling bins in car park where 

dehydrator is located
Success Factors or Challenges
• Privately serviced landfill compactor means huge potential 

for cost savings if they can divert enough food waste
• Highly engaged OC who are motivated to reduce their 

environmental impact
• Previous negative experiences sharing waste infrastructure 

with the Marriott (compactor and loading dock waste area)

Regency Towers 265 Exhibition Street Melbourne

Food Waste To Date Food Waste Projection**

Not Available*** 1100 - 1300kg per month
**Based on similar-sized building with a 26% participation rate and a high owner-occupier cohort
***Residents not yet onboarded. 
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Challenges, opportunities and what’s next
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Onboarding buildings into the Pilot was the biggest challenge for the pilot 
program. The City of Melbourne initially ran an EOI in early 2023 to seek 
Expressions of Interest in participating in the pilot. Approximately 10 buildings 
expressed interest initially, and none of those original EOI buildings are the 
final pilot sites. The process of onboarding the final pilot sites took over 12 
months of a dedicated Project Manager’s time, and included:
1. Identifying buildings, initially through an EOI and then later through cold 

calling, word-of-mouth and through other CoM programs.
2. Contacting buildings and attempting to find the correct person to speak to 

(often a resident submitted an EOI without consulting their OC or Building 
Management). It also varied building by building who was the best person 
to engage. 

3. Inspecting the buildings to assess their suitability for a dehydrator, 
including available space, accessibility of the space (do residents usually 
use the space or is it out of the way), access to power, ability to install 
three-phase power and access to a sewer for drainage of the condensate. 

4. Pitching to the Owners Corporation Committee. For almost every building 
the Project Manager presented at least twice, at meetings usually two to 
three months apart. In between was almost constant follow-up to try and 
get a definitive answer.  

5. Seeking approval of the Owners Corporation Committee. On average this 
took at least six months, with the exception of the Assemble building which 
did not yet have an OC in place. 

Onboarding process

The Project Manager worked tirelessly to follow up, answer questions and try 
to engage the right person to sign off on the pilot participation. 
By the end of the process the Project Manager had engaged and/or met with 
around 18 buildings before the four final sites were on-boarded. Throughout 
the process, OCs and Building Managers shared some common concerns and 
asked some common questions which the Project Manager incorporated into 
an FAQ (included on the following slide). Common concerns recorded through 
the process included:
• Cost during the pilot – Building Management and OCs were primarily 

concerned about the cost of running the pilot (noting they were only 
responsible for electricity costs at a maximum of $13/day)

• Sharing with businesses – particularly where buildings had previously had 
a negative experience sharing a compactor or waste service with their 
tenant businesses, all buildings without exception expressed reluctance to 
share infrastructure.

• Cost post pilot – buildings were universally concerned about taking on the 
lease of the dehydrator post pilot due to the cost. EcoGuardians is offering 
an ongoing lease to pilot buildings at a discounted rate (approximately 
$1200/month) because CoM has paid for all the commissioning, importation 
and installation costs.  

A key learning from the onboarding process is to account 
for how long and labour-intensive the process will be to roll 
out at scale. 
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Onboarding buildings – FAQ sample 

Q: Will this pilot save the building money on landfill collections?
A: While there will be no reduction to the fixed waste charge from the outset, diverting food 
waste from landfill will prevent the cost of further landfill levies and reduce contamination 
in other waste streams, both of which increase the cost of the waste charge.  Using a 
dehydrator reduces the weight of food waste (roughly 45% of a landfill bins contents) 
going to landfill. This will reduce overall landfill levies (paid according to weight) and 
therefore the costs that need to be recovered through the waste charge. Diverting food 
waste also helps in reducing contamination in the mixed recycling bins, which is an 
additional cost.
The waste charge will be reviewed regularly and there will be opportunities for future 
incentives. More information on the waste charge is available here.

Q: What are the installation requirements for the machine?
A: The supplier may identify two works the building requires for the machines:
1. 3-phase power connection required
2. Connection to the sewer required
An electrician will be needed to install the 3 phase power for the machine and where 
a water pump is also needed ensure there is a single phase GPO to plug it in. The 3 
phase should have an isolator and a 5 pin socket on the wall where the machine is to be 
located at around 1500 above floor level. The water pumps where needed would typically 
be a small Sani pump and should be situated close to the machine. There are two pipes 
that we will need to connect from the back of the machine. The pump may be off to one 
side if there are space constraints. A plumber will also need to make the connections to 
the nearest sewer pipe.

Q: How much will these requirements cost?
A: A quote for these works will need to be sourced through the building's 
preferred contractor, and City of Melbourne will pay a full rebate for the cost of the 
installation works.

Q: What are the operating costs?

A: If the machine is running at full capacity, the operation cost is up to $13.00 per day.

Q: Who will be trained to discharge the machines?
A: We expect the cleaning staff to discharge the machines, which involved removing a tub 
from the machine, placing it in an accessible area and reloading the machine with an 
empty tub. Council and the supplier will provide training to these staff members.

Q: Will the cleaning staff need to decontaminate the tubs after discharge?
A: We expect that the discharged tubs will have low contamination, however, if a cleaning 
staff member identifies large bits of contaminated materials (large plastic) we would 
instruct them to remove it from the tub and place into a landfill bin. Further contamination 
management will be handled by our suppliers.

Q: Who collects the discharged tubs?
A: The supplier of the machines, in this case, an EcoGuardians representative will collect 
the discharged tubs every three days depending on volume of material produced.

Q: Total cost of the lease
A: For the first 12 months (with an optional 12-month extension), the City of Melbourne will 
cover the cost of the lease (and manufacturing costs). If a building chooses to enter into a 
lease agreement directly with EcoGuardians after the pilot period has ended, 
EcoGuardians have indicated that an ongoing lease would cost around $1200/month (for 
pilot buildings) subject to negotiations directly with EcoGuardians.

More questions? Email circulareconomy@melbourne.vic.gov.au

https://www.melbourne.vic.gov.au/rates/what-rates-pay-for/Pages/waste-charge.aspx#:%7E:text=In%202023%2D24%2C%20residential%20properties%20valued%20above%20%24500%2C000%20will%20pay,flat%20concession%20fee%20of%20%24160.
https://www.melbourne.vic.gov.au/rates/what-rates-pay-for/Pages/waste-charge.aspx#:%7E:text=In%202023%2D24%2C%20residential%20properties%20valued%20above%20%24500%2C000%20will%20pay,flat%20concession%20fee%20of%20%24160.
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Challenges for implementation – Behaviour change and engagement with 
residents 

Whilst early stages of the pilot has seen great success there have also 
been challenges with resident engagement and beliefs. These are detailed 
below. Further challenges associated with commercial waste 
management are detailed on the following slide. 
1.  Engagement Logistics
High levels of resident turnover (short term accommodation and renters), 
diverse audiences and a lack of demographic data pose a challenge for the 
adequate communication and distribution of materials. Induction sessions 
and communication were delivered in multiple formats (elevator displays, tv 
displays, emails, event invitations and word of mouth). Where Building 
Management and the OC has a solid understanding of the demographic 
make up of their residents, tailoring communication is easier. In this Pilot 
and in the previous Residential Pilot, Building Management is often not 
able to provide detailed information about their residents to aid the design 
of appropriate communications. Face to face engagement and induction 
sessions have proven the most effective way to engage, though this is 
labour-intensive for CoM, suppliers and Building Management. 

2. Convenience and simplicity perception
Participants reported concerns with the difficulty of using a new technology 
as well as inconvenience of needing to transport waste either to a new 
location or at all. In multiple instances, the perception of this was observed 
to have changed post implementation of the induction sessions.
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Three major challenges have been associated with commercial use of the dehydrator 
machine. These are detailed below: 
1. Size of the machine input area. 
Yarra Point currently provides the dehydrator service to two businesses. These are 1. 
Urban Hub (grocery store) and 2. Pizza Societé (pizza shop). These businesses have 
so far have had large success and interest in using the machine. The dehydrator 
machine opening caters to the waste volume of one 7L compostable caddy liner, as 
is usually associated with a household FOGO service. Many businesses, particularly 
larger food-based stores like Pizza Societé, have the capacity to produce much larger 
quantities of food waste when compared to a household. 
Due to the machine input capacity and the weight of the material, larger liner sizes 
are unsupported, and businesses are required to fill multiple 7L caddy liner bags, 
collect them in a larger container and then transport them via trolley to the dehydrator 
machine. This requires some food items to be broken apart to be disposed of and as 
a result, there is a larger level of behavior change associated with commercial waste 
disposal. Due to the available space within buildings, a larger dehydrator with a bin-
lift that could accept larger volumes of waste at any one time was not feasible. 

2. Dehydrator access – security concerns 
Most businesses across CoM do not have a CoM serviced waste service, particularly 
in the CBD. Across the buildings, Yarra Point is the only building with a CoM service 
that businesses currently utilise alongside residents. As a result, all buildings except 
Yarra Point are required to give additional access to unfamiliar parties (or those with 
weak ties) to utilise the dehydrator. 

OCs and building management have expressed strong security concerns associated with 
access, posing a significant challenge to business waste diversion capabilities. This is 
despite it being within their agreement with CoM that in participating in the trial, the 
building must support business use of the dehydrator machine. For the other three pilot 
buildings, CoM is working closely with businesses, OCs and Building Management to find 
a secure and comfortable solution for all parties. 

3. Behaviour change for businesses
The waste management needs and practises vary greatly dependent on the type of 
business involved. Factors Including the type of waste produced, amount and 
organisational structure can influence how engaged and knowledgeable a particular 
business is when approaching food waste behaviour change. Across CoM it has been 
observed that businesses often require tailored support in the solicitation of behaviour 
change including specific advice on in house waste separation, staff training and recycling 
education. Often, the involvement of multiple parties and requirement for training of 
multiple staff can prevent the adequate embedding of behaviour change. Many businesses 
tend to view changing practices, including disposal time and need for staff training as 
profitable time lost. For Yarra Point, tailored education sessions were provided to 
businesses. This was observed to limit the perceived challenges and to have sparked 
engagement, accessibility and excitement for the new service. Engagement with other 
pilot site businesses is ongoing.

Challenges for implementation – Commercial Waste Management 
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Implementation of the pilot has so far supported overall waste engagement and 
education, including the following: 
• Provision of on-site mixed recycling education. 
• Reconfiguration and display of bin room signage.
• Strengthening of community relationships. 
• Increased understanding of waste and recycling targets, initiatives and diversion benefits. 

Additional planned activities will support increased waste diversion behaviour and 
Pilot success. Planning is currently underway to implement the following strategies 
across all four buildings:
• Competitions to increase organics recycling. 
• Displays and highlights of positive waste diversion behaviour. 
• Presentation of data and waste (kg) diverted and greenhouse gas emissions avoided to 

participants.  
• Provision of SoilFood output for residents and businesses to use as desired. 
• Survey to gauge community understanding, perception, behaviour and inhibiting factors 

to change.
• Additional communications to those who have not yet attended an induction.
• Translated collateral, where preferred language other than English are observed.

Opportunities for further education and behaviour change

Sample collateral from 265 Exhibition Street
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The City of Melbourne is planning to do a full audit of the pilot program including engagement with 
businesses, OCs, building management, residents and suppliers. CoM is currently planning for the delivery 
of a FOGO service to approximately 70,000 households that live in high-rise MUDs. CoM is also looking to 
expand it’s service offering for organic waste processing for commercial businesses as the currently central 
city processing facility is reaching capacity. This pilot project will directly inform how this service is rolled out 
and the feasibility of combining residential and commercial waste in a building-based processing model. 

Part of the evaluation will involve developing a financial and operating model for the dehydrators. CoM will 
need to consider the feasibility and desirability of assuming ongoing responsibility for the lease of the 
machines and how that cost is recovered. Other kerbside services are currently cost recovered through the 
residential Waste Charge. The financial and operating model will need to assess: 
1. an option for buildings sharing lease and operating costs with businesses, or 
2. an option for CoM to charge businesses for the use of the machine and use that revenue to offset the 

Waste Charge for ratepayers (at an aggregate level).

Buildings and businesses will continue to receive dedicated support from the Project Manager including 
induction sessions, other education and troubleshooting. CoM has budgeted to offer buildings a further 12-
month extension of the pilot at the conclusion of the initial pilot period. CoM is also working through 
implementing a trial for the end product, SoilFood, in City of Melbourne open spaces. 

What’s next?

Decal for participating businesses
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