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Blue Wrap Recycling Pilot Underway Did you know almost 80 percent of the packaging waste from a single operating room procedure is generated before the patient even enters the operating room?  Blue wrap is made from polypropylene and can be recycled.  With the assistance of MD H2E and cdm eCycling, Harbor Hospital is the first hospital in Maryland to participate in MD H2E’s Blue Wrap Recycling Pilot Project.  MD H2E will study the economic viability of this process and report findings to all Maryland hospitals.  For more information, contact Joan Plisko, plisko@son.umaryland.edu or 410-706-2107.

[image: image5.jpg]W)



PVC/DEHP Audits Polyvinyl Chloride (PVC) has long been the most commonly used polymer in the production of plastic medical products primarily because of its cost effectiveness, flexibility, and optical properties. Two concerns have been raised about the safety of PVC: incineration of disposed PVC products can result in the formation of dioxin—a known carcinogen, and one of the plasticizers used in making PVC called di-2-ethylhexyl phthalate (DEHP), can leach out of the PVC and into patients through certain medical procedures. The FDA issued a Public Health Notification in 2002 recommending hospitals seek alternatives to PVC and DEHP-containing products for certain highly impacted populations, including male infants and pregnant women.  With a grant from the Maryland Department of the Environment (MDE), on October 9th & 10th, MD H2E staff and Mark Rossi of Clean Production Action conducted PVC/DEHP audits in the NICU units of The Johns Hopkins Bayview Medical Center, Franklin Square Medical Center, and the University of Maryland Medical Center.  Click here to learn more this issue.
[image: image6.emf]SMW Definition Update According to Ed Hammerburg of the Hazardous Waste Program of the Maryland Department of the Environment (MDE), it is imminent that the Secretary of MDE will approve the proposed revised definition of special medical waste (SMW).  Following that, the proposal will be submitted to the Department of Business and Economic Development for review, and then to the MD Legislature's Administrative Executive Legislative Review (AELR) committee.  After AELR review, it will be submitted to the MD Division of State Documents for publication in the Maryland Register.  Assuming approvals go smoothly, the revision should be able to meet the deadlines for publication in the Dec. 12, 2007 issue of the Maryland Register.  A 30-day comment period will follow, with a public hearing sometime during that period.  That said, the proposal could become effective in early February, 2008. 
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Green Team Update Good Samaritan Hospital, part of the MedStar Health System, has announced the formation of their hospital Green Team.  According to Florin Kuhn, Director of Environmental Services and the initiator of this group, the Green Team will be charged with the implementation of a waste reduction program, creating and promoting a culture of proper segregation for infectious waste, food waste composting, and the development of a strong recycling program – including paper, plastic, confidential paper, and cardboard.  Working with the Good Samaritan marketing department, the Green Team has developed the slogan, “Good…for Green”, has a “Good” Friday event scheduled and even has t-shirts in the works to promote the event!  Kudos to Florin and his team for all their hard work.
[image: image2.emf]
The Global Conference on Environmentally Sustainable Healthcare, May 20 – 22, 2008 in Pittsburgh, PA.

Asthmagens Workshop a Success  On September 25th representatives from ten hospitals gathered at MHA to learn about the kinds of asthmagens found in a healthcare setting, and the health implications associated with them. Dr. Barbara Sattler and Paxson Barker, RN presented material contained in the report, Risks to Asthma Posed by Indoor Health Care Environments: A Guide to Identifying and Reducing Problematic Exposures. The top categories of asthmagens include:  Cleaners, disinfectants, and sterilants; Natural rubber latex; Pesticides; Volatile organic compounds; Formaldehyde; Baking flour; Acrylics; Fragrances; Phthalates; Environmental tobacco smoke; Biologic allergens; and Drugs (medicines). Ms. Barker also pointed out a new European study in the Lancet that identified nurses as highest risk of work-related asthma, followed closely by cleaning staff. A summary of the study can be found at: http://www.creal.cat/pdf/dossier_lancet_def_eng.pdf
More Changes for MD H2E Staff   The MD H2E program welcomes Cecilia DeLoach and Linda Lindquist to the team. Cecilia, who helped initiate MD H2E and still works half time for the national H2E program, will play an integral role in the visioning and strategic planning for MD H2E.  Cecilia has a background in environmental and political science, more than ten years experience working with the healthcare sector to improve environmental performance, and is also finishing up an MBA with a healthcare administration and a corporate social responsibility focus. Linda Lindquist, RN BSN is a Graduate Research Assistant with MD H2E. Prior to joining MD H2E, Linda was a long-time Minnesota resident, and spent more than 10-years working in recycling market development and pollution prevention.  As a nurse, Linda worked in telemetry and float pool as well as teaching clinical courses as adjunct faculty at a community college.
Sustainable Food Update The 2nd Food Roundtable will be hosted on Tuesday, October 30th from 8:00 – 5:00 pm at Good Samaritan Hospital.  See the flyer below for more information.  On September 17th, MD H2E sponsored a presentation by Holly Freishtat on "Increasing Patient Satisfaction using Seasonal Foods" and on "Useful Marketing Tools for Your Healthy Food Program.  Representatives from 10 hospitals attended as well as reps from local food distributors, Hearn Kirkwood and Keany Produce, and farmers from Willow Pond Hydroponics, Two Oceans Seafood and a local family-run poultry farm.  The distributors, farmers, and Aramark at UMMC provided the fresh and local ingredients for a tasty lunch!  To view Holly’s Power Point presentations, visit these weblinks: Seasonal Foods and Marketing Tools.  
Upcoming MD H2E Events, Please RSVP to 410-706-2107 or plisko@son.umaryland.edu
October 15, 10:00AM – 11:00AM:  Environmental Data Collection Program Teleconference:  A step-by-step, hands-on workshop on how to effectively use H2E’s data collection tool. 

October 30, 8:00AM – 5PM:  Baltimore’s 2nd Food Roundtable:  Learn about the latest trends and growing demand for healthy, local, sustainably-produced food in health care.  Free event.  Reservations required.  Location: Good Samaritan Hospital, Parker Conference Center, Rooms 3 and 4.  Click Here to register: Food Roundtable Oct 30th.  

November 8, 10:00AM – 11:30AM:  Food Waste Composting Facility Site Visit:  An on-site “field trip” to Chesterfield Farms to learn more about composting hospital food waste.  Chesterfield Farms, 1230 Cronson Blvd., Crofton, MD 
(Visit http://www.chesterfieldfarmsorganic.com/ for more information on location).

December 20, 9:00AM – 12:00PM:  Managing Regulated Medical Waste:  Rachel DeMunda of Mercy Medical Center and Jerry Adams of Medstar Health System will describe their efforts in reducing, segregating, and managing regulated medical waste.  Maryland Hospital Association, 6816 Deerpath Rd., Elkridge, MD  21075.
October 19-21: Baltimore Bioneers Annual Conference: Baltimore Bioneers is a leading-edge forum for connecting the environment, health, social justice, and spirit within a broad progressive framework, and is focused on practical and visionary solutions for restoring the Earth and healing our human communities. Location: Maryland Institute College of Art. For more information, see:  http://www.baltimorebioneers.org/ 
Questions or comments, please contact:
Technical Director, Joan Plisko, Ph.D. at plisko@son.umaryland.edu or (410) 706-2107

Nursing Coordinator, Denise Choiniere, RN at dchoiniere@umm.edu  or (410) 706-2352

Sustainable Foods Coordinator, Louise Mitchell at lmitc001@son.umaryland.edu or (410) 706-1924
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Tuesday, October 30, 2007
8:00 am - 5:00 pm

Goob SAMARITAN HosprTaL
Parker Conference Center - Rooms 3 & 4
5601 Loch Raven Boulevard
Baltimore, MD 21239

Hosted by:
Maryland Hospitals for a Healthy Environment
University of Maryland School of Nursing
Health Care Without Harm

Registration is Required

Delicious Healthy Breakfast & Lunch included!
« Leam about the latest trends and the growing demand for
healthier, local, sustainably-produced food in health care:
settings.
* Receive practical toois to help you implement innovative ideas
at your hospital.

« Hear case studies from Maryland hospitals already integrating
healthy, sustainable foods at their facilities.

Who Should Attend:
Hospital Food & Nutition Service Directors, Contractors, Dieticians,
Executive Chefs, Purchasing and Retail Managers; Distributors;
Group Purchasing Organizations; Farmers; Local Food Vendors;
Nurses; Physicians; Hospital Marketing Professionals; Hospital
Administrators..

Registration is required for this Free Event. Space is Limited.

For More Information,
Visit: www.healthyfoodinhealthcare.org of contact: Denise Choiniere, RN
Sustainable Foods Program
Maryiand Hospitals for a Healthy Environment
410-706-2352
dehoiniere @umm edu
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