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1. INTRODUCTION

World food production has increased substantially over the century
meanwhile food insecurity persistsi. Globally, 795 million people are
undernourished?. Food Loss and Waste (FLW) is a serious threat to food
security, our environment and economy. 40% of FLW in industrialized
and developed countries occurs in the consumption stage3. Food waste

is highly dependent on individual’s behavior.
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BSERVED OUTCOME
Students do not recognize their contribution to Food
Waste

+ Food waste management is not integrated in student's

culture

« Students generally had no knowledge of the appropriate

bins to be used for food waste

« Respondents are willing to use compost bins if provided

2. RESEARCH AIM

This study aims to:

* Provide the necessary data/information needed by
Lancaster University to effectively plan Food Waste
Reduction Policies

* Create awareness among individuals of their

behavioral contribution to Food Waste

3. MATERIALS AND METHODS

Survey questions were developed to gather data on food waste
production and management in the University

Data is been collected from students, restaurants and grocery stores in
the University and the University’s administration through different
surveys for each group of respondents with Microsoft Forms
Responses from 96 students were considered for the current phase of
the study

A theme was set for each survey question and responses were
analyzed for the themes

Further inferences were made from the analyzed themes

4. RESULTS

The university doesn't have
any bin to collect organic
waste
-Respondent

[ would be extremely Fleased if a better
system is rolled out to all students - and in
fact think that it needs to be done urgently.
-Respondent

No compost facilities
available.
-Respondent

Must include information about what
can and cannot be composted as this
knowledge is not necessarily
universal
-Respondent

Fig 2. A. Summary of analyzed data collected student respondents survey B. Sample quotes from some respondents

5.

RECOMMENDED ACTION PLAN

* The university could provide relevant information on Food Waste and its

management to students
e Students' hostels can be provided with food waste bins

 Data on food waste in the University should be collected and published quarterly to
encourage students of behavioral contribution to food waste reduction
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FURTHER STUDY

More data will be collected from students, restaurants and
grocery stores in the University

Responses for the three groups will be analysed independently
and also together to understand both the individual and
aggregate contributions to Food Waste in Lancaster University
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