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Environmental Audit 
University of Ulster Students' Union
Audit date: 11 November 2009
Audit carried out by: Jamie Agombar, Ethical & Environmental Manager, jagombar@nussl.co.uk 

FAO: Emmett Mullally, General Manager
NUS Services has kept this report confidential to those listed above.

Important note: The purpose of the audit was to raise awareness of potential cost savings through best practice. The audit was not a technical assessment, so the Union should seek professional advice before committing to any significant investment in relation to the recommendations in this report.

1.  Summary of key findings
There is a good level of basic initiatives already in place to minimise the negative environmental impacts of the Union. The Union should build on this, specifically by focusing on some specific energy management practices that should collectively reduce the amount of energy used by the Union by around 10%. The Union should look to implement as many of the recommendations as possible in this report, and strive to achieve Bronze in Sound Impact this year. 
2.  The Audit

The audit was carried out at the Coleraine campus only. Where applicable the recommendations in this report should be applied across the Union’s sites. 
3.  The Union

· The Union has approximately 60 staff and represents approx 20,000 students.

· It has facilities at four sites:

· Coleraine – Shop, catering, bar / nightclub, two sub-lets (hairdresser and book shop), offices. The building is open 8am – 1am Mondays and 8am – 11pm Tuesday to Thursday, with early closing on a Friday. 
· Jordanstown – Shop, catering, bar, offices.
· Magee – Shop, catering, bar, offices.
· Belfast – Bar and offices.
· With the exception of the Magee shop, the Union is not separately metered for utilities.

· The Union has its own recycling contracts for glass. 

4.  Findings and recommendations 
4.1
Environmental legislation

Waste storage is secured with a temporary metal fence and wheelie bins appeared to be well labelled. It was reported that waste catering oil is stored internally prior to collection. Recommendation 01: Although no issues were found, it is good practice to have a formal procedure that prevents fluorescent tubes / refrigeration equipment from getting into the general waste stream. 
4.4

Refuse management and recycling

· The Union currently recycles bar glass, plastic bottles, office paper and food waste.
· It also sends unwanted computers to reuse schemes in preference to disposal. 

· Catering oil is sent for recycling.
· Recommendation 02: The Union should look into recycling aluminium cans as the Red Bull cans from the bar are currently going to disposal. 
4.2

Energy management (in order of expected payback with quickest first)
· The Union already has motion sensors on office lighting; has efficient T5 lighting in offices and the main atrium area; has the emergency lighting on standby rather than fully on; is not overheating tap water (based on single trial in main bar washrooms).
· Staff are generally good at saving energy: The hot drinks machine in the shop is switched off overnight; the blinds on the dairy deck fridges are shut overnight; the hot plate in the catering facility on the first floor is switched off overnight; staff are generally good at switching office lights off when they leave a room; the games machines in the bar are switched off overnight. 

· There were a number of items of  equipment on unnecessarily that could be switched off, presented in order of greatest potential energy savings:

· 4 x electric fan heaters (on main central heating system) in the nightclub area (closed at the time);

· 1 x electric fan heater (on main central heating system) in ground floor lobby area by the lift. This area was very warm and was being overheated;
· Cold air ventilation system in nightclub (closed at the time)(this could have been backdraught from the wind as it was some vents not all, but worth investigating);

· Lights on in the unisex washroom at the end of the first floor office corridor;
· Lights on the first floor lobby area by the lift (sufficient daylight);

· 8 x low energy ceiling lights in the nightclub area (closed at the time);

· Lights in external bar entrance lobby (on separate light switch);

· Lights in the bar fire escape corridor (unless required by fire safety officers);

· Lights in the beer cellar, bar office and bar office toilet;
· A small number of computers when staff were away from their desks.
Recommendation 03: The Union should write a lighting and equipment responsibility plan to assign responsibility for all of the above items, and other lighting and equipment, to individuals. Given that the Union is closed over weekends, it is especially important to ensure that the plan covers all items that could be switched off over weekends. Recommendation 04: The Union should put up additional stickers or notices encouraging individuals to switch off lighting after they leave a room where appropriate. Recommendation 05: For areas where people are in and out regularly (beer cellar, washrooms), the Union should consider asking the University to install motion sensors. 
· Recommendation 06: The Union should reduce the thermostat settings for the Coca-Cola fridge in the first floor catering area and the Lucozade fridge in the shop as both fridges are set to very cold setting but are only used to chill ambient product for taste. The Unions should also consider reducing the thermostat settings of the bottle fridges in the bars (not examined during the audit). 

· Recommendation 07: The Union should consider installing 7-day digital timer plugs to ensure that the following equipment is switched off overnight and at weekends: The hot drinks machine in the first floor catering outlet (currently left on overnight as it takes time to pre-heat); the passport photo machine (see our equipment project at www.nus.org.uk/supplierequipment for guidance); the water cooler in General Office (currently left on 24/7). 

· There were a number of inefficient tungsten filament bulbs being used in the Union: 
· 4 x 60w screw fitting bulbs in wall light fittings in the nightclub. Recommendation 08: Replace with compact fluorescent bulb – NB: Due to the depth of the fittings you will need to buy the very compact versions.
· 3 x 40W over pool table in games room. Recommendation 09: Replace with compact fluorescent bulbs. 

· 30 x GU10 halogen down-lights in the bar and 3 in the bookshop. Recommendation 10: If current bulbs are 50W, replace with 25W to half the energy used. Alternatively, replace the fittings with compact fluorescent versions – for the bar, specify dimmable versions.. 

· 1 x filament bulb in the shop store. Recommendation 11: Remove bulb as not needed. 

· The six SUBtv’s are left on standby overnight and at weekends. According to our supplier equipment project (link above), this leads to considerable wastage of energy. Recommendation 12: The Union should fully switch them off. Bye Bye Standby remote-controlled plugs could be the easiest solution. 
· The Union has a large number of games machines, each likely to be using around 500W of energy when on. The machines in the bar are switched off overnight, and it was reported that those in the games room are also switched off overnight. It is unclear whether the machines near the passport photo machine are switched off. Recommendation 13: Either formalise switch off via the lighting and equipment responsibility plan, or consider using 7-day digital timer plugs. 

· Recommendation 14: Replace the kettle in the staff kitchen with an Ecokettle so that less energy is wasted when boiling water.
· The large ventilation system in the unisex washroom at the end of the first floor office corridor appears to be permanently on, although it may be linked to the lighting on a delay. Recommendation 15: Ask Estates to investigate putting the lights and fan on a motion sensor.
· Recommendation 16: Replace the old inefficient CRT monitor in the bar office with a flat screen version.
· The draught lobby has a design floor in that there are now doors at the top of the stairs. As a result could air flows into the main heated space in the atrium causing a significant waste of energy via the heating system. Recommendation 17: At time of next refit, consider improving draught lobby. 
4.3

Water management

· All urinals in the Union have water saving devices on them.

· The sensor of the urinal in the nightclub washrooms appears to be faulty as water was constantly tricking into the cistern. Recommendation 18: Fix water saving device. 
· There were 4 very old cisterns (with pull handles) in the washrooms in the office corridor. Recommendation 19: Put a water-saving device in each cistern. These are usually available free of charge from water companies.
4.5

Raising awareness 

· The Union has some awareness stickers by light switches.
· The Union could use a printer monitoring software to encourage staff to print less or increase the percentage of double-sided printing. Recommendation 20: Investigate using Print Manager Plus or PaperCut.
· The lights in the university-run Biko Hall were unnecessarily on for more than two hours. Recommendation 21: Raise the issue with the University or offer to help manage the lighting in the Hall. 
4.6

Policy and reporting

Recommendation 22: The Union could revisit its expenses policy to incentivise car sharing by offering less money for single-occupancy / additional money for each passenger.
4.7

Procurement

· White A4 copier paper is from a certified sustainable source (PEFC).
· Tea and coffee served is Fairtrade.
· The Union serves the majority of drinks in the bar in glasses rather than single-use plastic vessels. 

· The Union uses reusable crockery and cutlery in the bar catering outlet.
· Disposable packaging used in first floor café and ex and polystyrene cups for the hot drinks in the shop. Recommendation 23: Where disposable packaging is needed, look into using cardboard based packaging, wooden cutlery and biodegradable straws (all available via NUS Services) in preferences to plastic or polystyrene. 
· The union has a single bottled water cooler in the General Office. Recommendation 24: Investigate replacing this wit a mains-fed water cooler to save cost and reduce food miles. 
PAGE  
3

