
100% Compostable Products

Natur-Bag® Food Service Glove and Produce Bag Highlights:

CERT #890984

Certifications:

• Certified compostable by the BPI (Biodegradable Products Institute) and TÜV Austria
• Meets ASTM D6400 and EN 13432 standard specifications for compostable plastics
• Does not contain any persistent, non-biodegradable polyethylene and similar plastics
• Approved for use in Composter Manufacturer Alliance CMA-I and CMA-W facilities
• Compliant with CO, MD, MN, and WA state law regarding biodegradable and compostable plastics
• Gloves help prevent contamination, and keep hands clean and dry
• Gloves are available in multiple sizes, ensuring a safe and comfortable fit
• Produce bags are compliant with San Francisco pre-checkout bag policy
• Engineered strong and tear resistant

Natur-Bag® Compostable Food Service Gloves

Item Description Item Number Gloves per Case Case Pack
Medium Food Service Glove NT1095-X-00002 2400 200/carton x 12 carton/case

Large Food Service Glove NT1095-X-00003 2400 200/carton x 12 carton/case

Compostable Food Service Gloves

Natur-Bag® Compostable Produce Bags

Item Description Item Number Bags per Case Case Pack
Natur-Bag® Compact Profile Produce Bag NT1075-X-00006 1200 300/roll x 4 rolls

Compostable Produce Bags
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Starting an Organic Waste Collection Program?

Ordering Information: +1 (763) 404-8700 | info@naturbag.com | www.naturbag.com

Zero-Waste Solutions

Natur-Bag® Stock Product Industrial Offerings

Item Description Item Number Dimensions Bags Per Case Case Pack
3 Gallon Natur-Bag® NT1025-X-00009 16” x 17” 0.65mil 500 25/roll x 20 rolls

5 Gallon Natur-Bag® NT1025-X-00038 19.5” x 23” 0.7mil 300 25/roll x 12 rolls

13 Gallon Natur-Bag® NT1025-X-00010 23.5” x 29” 0.8mil 250 25/roll x 10 rolls

23 Gallon Natur-Bag® NT1025-X-00034 28” x 44” 0.9mil 200 25/roll x 8 rolls

30 Gallon Natur-Bag® NT1025-X-00018 30” x 39” 0.8mil 200 25/roll x 8 rolls

33 Gallon Natur-Bag® Slim Liner NT1025-X-00014 33” x 40” 0.8mil 200 25/roll x 8 rolls

33 Gallon Natur-Bag® NT1025-X-00012 33” x 40” 1.0mil 200 25/roll x 8 rolls

35 Gallon Natur-Bag® NT1025-X-00031 34” x 48” 0.9mil 100 20/roll x 5 rolls

39 Gallon Natur-Bag® NT1025-X-00013 35” x 44” 1.0mil 100 20/roll x 5 rolls

45 Gallon Natur-Bag® NT1025-X-00011 38” x 48” 1.0mil 100 20/roll x 5 rolls

55 Gallon Natur-Bag® Slim Liner NT1025-X-00030 42" x 48" 0.8mil 100 20/roll x 5 rolls

55 Gallon Natur-Bag® NT1025-X-00015 42” x 48” 1.0 mil 100 20/roll x 5 rolls

58 Gallon Natur-Bag® NT1025-X-00035 38” x 58” 0.9mil 100 20/roll x 5 rolls

64 Gallon Natur-Bag® Slim Liner NT1025-X-00029 47” x 60” 0.9mil 60 10/roll x 6 rolls

96 Gallon Natur-Bag® NT1025-X-00028 54” x 59” 0.9mil 60 10/roll x 6 rolls

Natur-Bag® Stock Product Shopper Offerings

Item Description Item Number Dimensions Bags Per Case Case Pack
Medium Natur-Bag® Shopper NT1075-X-00004 16.5” x 19.5” 0.75mil 500 50/pack x 10 pks

Large Natur-Bag® Shopper NT1075-X-00005 18.5” x 21” 0.9mil 500 50/pack x 10 pks

With years of industry experience, we’re here to help beyond our products and web tools. We can assist your efforts with client 
engagement, program and policy education, targeted marketing support, and much more. Contact us today to learn more!

As of January 1, 2015, in accordance with Seattle Municipal Code (SMC) 21.36.082 and 21.36.083, the City of Seattle no 
longer allows food and compostable paper, including food-soiled pizza boxes, paper napkins, and paper towels, in the garbage. 
This impacts the following:

Commercial Entities: Business owners and property managers must provide convenient food and yard waste service 
and recycling service at their properties. Seattle Public Utilities (SPU) gives warning notices for garbage containers 
that contain significant amounts (more than 10% by volume) of recyclables or food waste. For each warning, the 
property will receive a tag on the container and a notice will be mailed to the account. After two warnings, properties 
may receive a $50 fee on their waste bill. Self-haul businesses and customers are also prohibited from disposing of 
recyclables, yard debris, food scraps, and compostable paper as garbage at city transfer stations.

Multi-family residences: Apartments and condos must provide convenient food & yard waste service and 
recycling service for their residents. Seattle Public Utilities gives warning notices for multi-family garbage containers 
that contain recyclables and food waste. For each warning, the property will receive a tag on the container and 
a notice will be mailed to the account. After two warnings, properties may receive a $50 fee on their waste bill 
for recyclables in the garbage. Property owners and managers can print or request free educational flyers that are 
available in multiple languages.

Single-family residences: Garbage carts should not contain recyclables or food waste. Recyclables and food 
waste should be put in their respective carts.

100% Compostable Bags and Liners 

City of Seattle Food Waste Ban

How Will This Legislation Affect You?

Businesses and commercial entities will need to expand their recycling programs to 
include food scrap collection and organic recycling. Setting up these programs will 
require, but not limited to, arranging contracts with waste haulers, establishing 
dedicated sort stations and signage, on-going employee training, and engagement. 
The use of compostable products (such as liners, food service wares, etc.) will help 
participation by eliminating sort anxiety and will reduce contamination concerns.

Natur-Bag® liners are ideal solutions where organic waste and food scraps are collected such as cafeterias, kitchens, 
coffee stations, restrooms (paper towel), etc. at the following market targets:

• Class A Office buildings with LEED® initiatives
• Universities and colleges
• School districts (K-12)
• Grocery stores

• Municipalities
• Restaurants
• Sporting venues 

• Sporting venues
• Wineries
• Festivals, Farmer Markets, etc. 

Did You Know?

Food waste is the second largest category of municipal solid waste (MSW) sent 
to landfills in the United States, accounting for approximately 18% of the waste 
stream. That is over 30 million tons of food waste that the U. S. sends to landfills 
each year. Food scraps are a valuable resource. When diverted from a landfill to 
an industrial compost facility, food scraps will convert into compost, a nutrient-
rich soil amendment helping the overall health of the soil.

Additionally, compost absorbs three times the 
amount of water than untreated standard soil, 
acts as a water filter (helping watersheds, water runoff, etc.), and improves soil 
structure and porosity. To learn more about how healthy soils benefit the 
environment in Washington, visit www.soilsforsalmon.org.

100% Compostable Bags and Liners 

Beginning in October 2018, as part of §9-2102 (2018), plastic products labeled as compostable will not be allowed 
to be sold in the state of Maryland unless they meet the American Section of the International Association for Testing 
Materials (ASTM) biodegradability standards and the Federal Trade Commission’s (FTC) labeling guides as found in 
their Green Guides.

This bill will also require labeling and appearance modifications for compostable bags, as well as food and drink 
packaging, in order for these products to look different from their non-compostable counterparts. Bags that are 
labeled compostable will not be allowed to simultaneously be marketed as recyclable.

Important Maryland Labeling Law

In April 2021, the Maryland Legislature passed House Bill 264, “Solid Waste Management – Organics Recycling 
and Waste Diversion – Food Residuals”. The bill’s goal is to divert wasted food from landfills and incinerators and 
spur the development of more capacity to reduce, rescue, and recycle this material. 

The bill covers certain large generators including: supermarkets, hotels, schools and universities, food processing, 
and distribution, etc. if capacity exists within 30 miles of the facility generating the food residuals.

Section 9-1724.1 (C) of the legislation spells out that the covered generators must practice source separation and 
outlines the various methods of diverting food waste from landfills and incinerators.

1. Separate the food residuals from other solid waste; and
2. Ensure that the food residuals are diverted from final disposal in a refuse system by:

(i) Reducing the amount of food residuals generated by the person;
(ii) Donating servable food;
(iii) Managing the food residuals in an organics recycling system installed on-site;
(iv) Providing for the collection and transportation of the food residuals for agricultural use, 
including for use as animal feed;
(v) Providing for the collection and transportation of the food residuals for processing in an 
organics recycling facility; OR
(vi) Engaging in any combination of the waste diversion activities listed under items (i) 
through (v) of this item.

Penalties: Violations of this law will be subject to penalties which include fines for every violation after an initial 
warning, as outlined in section 9-1724.1 (F). Any collected penalties will be distributed to a fund that will be used 
only to finance incentives that encourage food waste reduction and composting in the state.
Source: ISLR - Institute for Local Self-Reliance

Maryland Organics Recycling and Waste Diversion

Requirements for Large Generators

This document is not 
intended to present these 
policies in their entirety.

Jan 1, 2023
Large generators 
(2 ton/week)

Jan 1, 2024
Large Generators 
(1 ton/week)

Food scraps collected in a kitchen 
with Natur-Bag® liner.

Visit us on the web at www.naturbag.com, or email info@naturbag.com to learn more about our 
Regional Policy documents!

By 2025, all Boulder city entities* must recycle and compost 85% of their waste. To help enable these efforts, the 
Boulder City Council adopted a Universal Zero Waste Ordinance (Boulder Revised Code Title 6, Chapter 3 and Title 
6, Chapter 12) to expand recycling and composting to all Boulder residents, employees, and visitors by requiring the 
following: 
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City of Boulder Zero Waste Ordinance

• All single-family homeowners subscribe to waste hauling services by June 2016;   
• All property managers provide adequate trash, recycling, and composting service to their tenants and occupants  
   by June 2016; 
• All businesses separate recyclables and compostables from the trash; providing properly placed containers and  
    signage to facilitate the collection of recyclables and compostables by September 2016; 
• All special events in Boulder provide both recycling and composting collection by June 2016; 
• All recyclable materials be directed to the Boulder County Recycling Center, with a provision allowing the city  
   manager to set conditions under which clean, pre-sorted paper may be sold elsewhere. 

Did You Know?

Food waste is the second largest category of municipal solid waste (MSW) sent 
to landfills in the United States, accounting for approximately 18% of the waste 
stream. That is over 30 million tons of food waste that the U. S. sends to landfills 
each year. Food scraps are a valuable resource. When diverted from a landfill to 
an industrial compost facility, food scraps will convert into compost, a nutrient-
rich soil amendment helping the overall health of the soil.

Additionally, compost absorbs three times the amount of water than untreated 
standard soil, acts as a water filter (helping watersheds, water runoff, etc.), and 
improves soil structure and porosity.

How Will This Legislation Affect You?

Businesses and commercial entities will need to expand their recycling programs to 
include food scrap collection and organic recycling. Setting up these programs will 
require, but not limited to, arranging contracts with waste haulers, establishing 
dedicated sort stations and signage, ongoing employee training, and engagement. 
The use of compostable products (such as liners, food service wares, etc.) will help 
participation by eliminating sort anxiety and will reduce contamination concerns.

Natur-Bag® liners are ideal solutions where organic waste and food scraps are collected such as cafeterias, kitchens, 
coffee stations, restrooms (paper towel), etc. at the following market targets:

• Class A Office buildings with LEED® initiatives
• Universities and colleges
• School districts (K-12)
• Grocery stores

• Municipalities
• Restaurants
• Sporting venues 

• Sporting venues
• Wineries
• Festivals, Farmer Markets, etc. 

 *This includes residents, businesses, etc.

This document is not intended to present this policy in its entirety. Please visit www.bouldercolorado.gov for more details.
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Important CA State Laws

SB 1383 (2016) 
Requires the development of a comprehensive organic waste recovery infrastructure 
statewide, as well as a significant commitment to education and enforcement by 
local governments and waste haulers. Goals of SB 1383 are a 50% reduction in 
the disposal of organic waste by 2020, a 75% reduction in the disposal of 
organic waste by 2025, and 20% of edible food to be recovered for human 
consumption by 2025.

In California, compostable materials including food and vegetative materials account for more than 20% of the 
statewide disposed waste stream1. Of these materials, food is the largest component. In an effort to reduce the 
amount of these organic materials going to landfill, and to help reduce methane emissions2, the California state 
legislature has passed the follow important bills:

AB 1826 (2014) 
Establishes a mandatory commercial organic waste diversion program, requiring 
businesses that generate a specified quantity of organic waste to arrange for recycling services. This bill went 
into effect January 1, 2016 with staggered implementation through 2020.

SB 1335 (2021)
Impacts all food service packaging (FSP) sold into facilities that are state-owned, operated on state property, and 
those under contract with the state. This includes: airports, universities, state offices, etc. This law requires all 
single-use packaging to be: reusable, recyclable, or certified compostable. As it relates to compostable products, 
there are strict regulations regarding the rate at which certified compostable packaging must biodegrade in an 
industrial composting facility. Currently, these products must fully biodegrade in under 60 days to be compliant. 
Currently, bags/liners, cutlery, lids, and straws are exempt from this part of the law - therefore, Natur-
Bag® liners are not affected!

SB 54 (2022)
A comprehensive EPR bill where all single-use plastic must be either recyclable or 
compostable (as defined by available end-of-life options) by 2032. 

SB 1046 (2022)
Requires all pre-checkout bags to be reusable, recyclable (paper), or compostable 
starting January 1, 2025. 

Natur-Bag® liners are certified compostable by the BPI and meet all requirements of other California 
laws regarding compostable packaging.

2015 2016 2017 2018 2019 2020

8 cubic yards or more of 
organic waste per week

2 cubic yards or more of 
total solids waste per week

4 cubic yards or more of 
organics waste per week

4 cubic yards or more of 
total solid waste per week

This graphic illustrates the collection quantity progression per AB 1826.

1 - California 2008 Statewide Waste Characterization Study

2 - Methane is a harmful greenhouse gas byproduct of organics decomposing in landfills. It is considered to have 
a high Global Warming Potential, 22 times greater than that of Carbon Dioxide.
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Policy Drivers and Considerations
Based on various city and industry waste characterization studies, over 31% of what is in landfill can be considered 
organic and diverted to a compost and/or an anaerobic digesters (AD) facility. This includes food waste, yard clippings, 
and compostable paper waste. According to plaNYC, New York City has a stated goal to achieve 75% solid waste 
diversion from landfill by 2020 for both residential and commercial. To achieve this diversion goal, both recycling and 
organic collection programs must be implemented.

In an effort to meet these landfill diversion goals, New York City has implemented an important legal measure as 
defined below:

Organic Collection Laws for NYC

How Will This Legislation Affect You?

Businesses and commercial entities will be required to establish recycling programs 
to meet the diversion goals established in this bill. Setting up these programs will 
require, but is not limited to, arranging contracts with waste haulers, establishing 
dedicated sort stations and signage, ongoing employee training, and engagement. 
The use of compostable products (such as liners, food service wares, etc.) will help 
participation by eliminating sort anxiety and will reduce contamination concerns.

Natur-Bag® liners are ideal solutions where organic waste and food scraps are collected such as cafeterias, kitchens, 
coffee stations, restrooms (paper towel), etc. at the following market targets:

• Class A Office buildings with LEED® initiatives
• Universities and colleges
• School districts (K-12)
• Grocery stores

• Municipalities
• Restaurants
• Sporting venues 

• Sporting venues
• Wineries
• Festivals, Farmer Markets, etc. 

Local Law 146 of 2013: Commercial Organic Collection Program
Beginning July 19, 2016 (updated in 2018 and 2020), certain New York City businesses will be required by law to 
separate their organic waste. If your business meets the minimum requirements outlined below, you must comply 
with the business organics rules.
Establishments covered by Business Organics Rules include:
• All food service establishments in hotels with 100 or more rooms (2020)
• Arenas and stadiums with seating capacity of at least 15,000 people
• Food manufacturers with a floor area of at least 25,000 ft2 
• Food wholesalers with a floor area of at least 20,000 ft2

• Foodservice establishments with a floor area of at least 7,000 ft2

• Chain food service establishments of 2 or more NYC locations with combined floor 
area of 8,000 ft2 or more

• Retail food Stores having 10,000 to 24,999 ft2

• Chain Retail Food Stores of 3 or more NYC locations with combined floor area 
10,000 ft2 or more

• Food Preparation Locations having 6,000 ft2 or more
• Catering Establishments hosting on-site events to be attended by more than 100 people
• Temporary Public Events to be attended by more than 500 people

Did You Know? 
Disposal fees for landfills in New York City exceed $100 per tip (referred to as a “tipping fee”) while similar disposal 
fees to compost facilities can be up to less than half of that amount! 

Businesses covered by this proposal are given the option to arrange for collection by private carter, transport 
organic waste themselves, or process the material on site. Suitable processing methods include composting and 
aerobic/anaerobic digestion. A food waste grinder is not permitted.

To view the policy in its 
entirety, visit nyc.gov

Natur-Bag® Product Highlights:
• Certified compostable by the BPI (Biodegradable Products Institute) and TÜV Austria
• Meets ASTM D6400 and EN 13432 standard specifications for compostable plastics
• Compliant with CO, MD, MN, and WA state law regarding biodegradable and compostable plastics
• Approved for use in Composter Manufacturer Alliance CMA-I and CMA-W facilities
• Does not contain any persistent, non-biodegradable polyethylene and similar plastics
• Engineered strong; industrial size liners (23 gallon liners and up) will hold up to 80lbs 
• Prevents odors, and keeps bins and containers clean


