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The Benefits of Single-Use Foodservice Packaging 

Single-use foodservice packaging (also known as “foodservice disposables”) plays an important role in our ever-changing daily lives. With less time for at-home meal preparation, more people are relying on the foodservice industry. In fact, according to the National Restaurant Association, Americans spend nearly 50 percent of their food budget in restaurants.
Single-use packaging allows foodservice establishments to package meals in a cost-effective and sanitary fashion, while providing customers with a safe and convenient way to transport meals.

Sanitation

The use of single-use foodservice packaging is a major step toward preventing foodborne disease. Used only once, these products significantly reduce food contamination and the spread of diseases.

· The U.S. Food and Drug Administration’s Food Code authoritatively spells out the sanitary and health advantages of single-use foodservice packaging: "A food establishment without facilities...for cleaning and sanitizing kitchenware and tableware shall provide only single-use kitchenware, single-service articles, and single-use articles for use by food employees and single-service articles for use by consumers." The Food Code further states "in situations in which the reuse of multiuse items could result in foodborne illness to consumers, single-service and single-use articles must be used to ensure safety."
· According to a study conducted in 2003 by Silliker, Inc., “reusable foodservice items had higher microbiological levels than disposable items.”
· And single-use foodservice packaging isn’t the only part of a sanitary dining experience. According to a study conducted in 2006 by the University of Wisconsin – Oshkosh, single-use placemats were shown, on average, to have over 7 times fewer bacteria than uncovered tables in restaurants.
Cost

By reducing the need for expensive equipment and additional labor, single-use foodservice packaging is an economical alternative to multiuse items. It…
· Eliminates the need for expensive dishwashers and other support equipment (racks, carts, dollies, shelving, bins, etc.). Plus, saves money on water and energy used by dishwashers;

· Saves time and labor by eliminating the need to scrape, wash, rinse, dry and store dishes; and 

· Eliminates the need to replace reusables that are broken, damaged, stolen or accidentally discarded. 
Safety

Single-use foodservice packaging contributes to safety in foodservice operations.

· Single-use packaging is lightweight, reducing potential accidents and back injuries.

· They help eliminate possible cuts and scratches caused by chipped or broken crockery and glassware.

Convenience

Changes in American lifestyles have fueled an increase in the consumption of food prepared away from home. The growing number of convenient meal solutions from the foodservice industry would not be possible without single-use foodservice packaging.

· Single-use packaging offers excellent insulation, thereby keeping food at the desired temperature longer (also protecting it from foodborne disease).

· In addition to being able to safely transport and store leftovers, some single-use packaging is microwaveable, so food can be warmed without using additional dishes.
· Single-use packaging can be customized for merchandising and advertising. Consider foodservice packaging to be a walking billboard!

Single-use foodservice packaging is, and always will be, an essential part of life. Their sanitary, cost, safety and convenient benefits make them indispensable.
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