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Summer is officially here, and with it comes hot temperatures!
Declare your independence from high energy use this 4™ of July
by using some easy energy saving tips included below.
Remember to adjust your thermostat to a little warmer office
temperature (76°F-78°F), close blinds and curtains in the
hottest part of the day, and turn off lights when you leave a
room or before you leave for a vacation to help campus use
less energy. Summer also means delicious produce from local
farmers markets, but don’t forget the important food safety
guidelines below while you are shopping and storing your local
food finds! Vanderbilt's power plant conversion was featured in
NACUBO's recent edition of Business Officer Magazine — check
it out! Additional information about the stories and events
included in this newsletter are available on the SustainVU
website and Facebook page. Happy Independence Day and

stay cool this July!

Andrea George, Director
Sustainability and Environmental Management Office
Vanderbilt University (615) 322-4551 | e-mail | Web site
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Power down before you leave for the
holiday

Let the fireworks be the
only thing lighting up
the sky this holiday
weekend! Please
remember to power

down before you leave

i

the office or your home
for any extended period this summer, especially with these high
temperatures. Your reductions in energy use can have a large

impact when aggregated across the entire university. Here are
some things you can do to help conserve energy while you are

away:

e Set thermostat settings to 76-78 degrees F.
Remember to also adjust thermostats in classrooms
unoccupied during the summer.

e Close window shades or blinds during the hottest part
of the day, or when you leave for the holiday, to keep
heat out and cool air in.

e  Turn off lights in your workspace when you leave,
even if only for a short period of time. Turning off your
lights will save energy if you are gone for more than 30
seconds.

e Turn off lights to common areas such as kitchens,
bathrooms, break rooms, classrooms and conference
rooms when you leave and especially before leaving for
the holiday. Many of these spaces sit empty frequently.

e Turn off office or lab equipment. If allowed in your
area, computers, printers, copiers, scanners, and some
lab equipment can be turned off when you leave for the
holiday (or at the end of your work shift if they will not be
used again for several hours). Otherwise, activate sleep
modes and energy-saving settings. Instructions for
modifying power settings can be found on the
SustainVU Energy Saving Tips

e In laboratory spaces, close fume hood sashes when
not in use, or when the lab is closed over the holiday. A
single fume hood running 24 hours can use the same
amount of energy as a single-family home in a year.

NACUBO highlights Vanderbilt’s coal-
free conversion in recent edition of
Business Officer Magazine




BUS'NESS__ The National Association for

College and University Business
Officers (NACUBO) recently
featured Vanderbilt's coal-free
conversion of the power plant in
the May 2016 edition as bonus
material to a larger overview

cover story entitled “Resource

Reshuffle”. An excerpt of the

story is below.

Coal Free Conversion

Vanderbilt University, Nashville, burned its final truckload of
coal in November 2014, ending 126 years of continuous coal
use on campus. As of October 2015, the university has been
fully operational with its conversion to a 100-percent natural gas
cogeneration system. It uses diesel fuel as backup, primarily for
the university’s medical center, explains Mark Petty,

Vanderbilt's associate vice chancellor for plant operations.

According to Petty, the transition began about eight years ago
during informal discussions with the university’s chancellor and
chief business officer about current and future energy costs and
modernization of Vanderbilt's physical plant. While the
inefficiencies of its 30-year plant were a huge factor, as for
many campuses, an increased focus on sustainability efforts by
Vanderbilt’s faculty and student body also contributed to the

switch.

While Petty suggests it is too soon to quantify actual savings
based on projections from the initial engineering studies in
2012, the original eight-year payback projected when gas was
$4 per dekatherm has likely been reduced to about a five-year
payback based on current rates of nearly half that cost, notes
Petty. He also expects to see significant greenhouse gas
reductions. “When we conduct our next emissions survey, we
expect a dramatic decline—perhaps as much as 40 percent—
and a substantial decrease in particulate matter as well, likely

by more than 50 percent.” Read the full story here.

Put food safety first at farmers markets




Local farmer’'s markets
are in full swing this
time of year! Whether

you shop at farmers

markets to support
environmentally-friendly, sustainable farm practices, establish
positive relationships with local growers and their families, or
simply to get out and enjoy your local community, there is
something for everyone to love. Julie Jungwirth, MS, RD, LD,
CDE and patient services operations manager of Nutrition
Services at Vanderbilt University Medical Center, adds that
“Farmers markets are great places to purchase fresh foods that
are nutrient-rich and locally-grown. As these markets grow in
popularity, it is essential to follow some basic guidelines to

ensure the food you purchase is safe.”

The United States Department of Health and Human Services,

in addition to other state extension agencies, offer the following

food safety tips:

Beverages & dairy products

e Do not purchase juice, cider, milk, cheese or other dairy
products that have not been pasteurized.

Eggs

e Ensure that eggs are stored at 41°F or below.

e Before purchasing, open the carton and make sure the
eggs are clean and free of cracks.

Fruits, vegetables & herbs

e Check all fruits and vegetables for bruising and damage.
Cuts or holes are common places for bacteria to grow.

e Wash fruits, vegetables and herbs under running water
for about 20 seconds prior to preparing or eating to
remove bugs, dirt and pesticides.

e  Fruits that contain a peel such as melons or bananas
should also be washed thoroughly, as bacteria on the
outside peel can be transferred inside when peeling or
cutting into.

Meat, poultry & seafood

e Ensure that meat, poultry and seafood are properly
chilled. They should be refrigerated at 41°F or below or
frozen at 0°F or below.

e Bring a cooler/insulated bag that contains ice or ice
packs to store meat, poultry and seafood.

e Meat should be stored separately from other purchases
so that raw meat juice, which could contain harmful
bacteria, does not contaminate other items.




Read more tips here.

May 2016 warmest on record
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and Atmospheric
Administration (NOAA)
reports that the globally
averaged temperature
over land and ocean

surfaces for May 2016

was the highest for the
month of May in the NOAA global temperature data set record,
which dates back to 1880. This marks the 13th consecutive
month the monthly global temperature record has been broken,
the longest such streak in the 137-year record. The seasonal
(March—May) and year-to-date (January—May) global
temperatures were also the highest on record. Read the full
report here.

Follow us on our social media accounts!

We have added more accounts to our social media arsenal!

Here are more ways you can connect with us online:

e Facebook @SustainVU

e Instagram @SustainVUVanderbilt
o  Twitter @SustainVU

e Google+ @Vanderbilt SustainVU
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For more information on any of these stories, events and more,

visit the SustainVU website at www.vanderbilt.edu/sustainvu or

contact the Sustainability and Environmental Management
Office at sustainvu@vanderbilt.edu or (615) 322-2057.









