
ISSN: 2455-3751 

 

 

Contents lists available at http://www.albertscience.com 

 

ASIO Journal of Microbiology, Food Science & Biotechnological Innovations (ASIO-JMFSBI) 

 

Volume 2, Issue 1, 2016, 03-05  

 

Doi: 10.2016-53692176; doi link: http://doi-ds.org/doilink/01.2017-48893267/ 

 

 

P
ag

e
3

 

AVOIDING FOOD WASTAGE 

S. PADMANABHAN 

VIT University, Vellore-632014, India 
 

ARTICLE INFO 
 

ABSTRACT 

 
Article History 
 
Received: 06 November, 2016 
Accepted: 19 December, 2016 

Corresponding Author: 

 

† S. PADMANABHAN 

 

 These days we see lot of food being wasted in hostel mess like people leaving 
leftovers in the plate, cooks throwing away the remaining food, etc. The wastage 
of food includes both beverages like tea, coffee, fruit juice etc and food. 
Prevention of avoidable food waste is a serious environmental issue. Usually, 
these wastes are dumped in landfills which invite vectors like houseflies and 
communicable diseases. Not only it attracts vermin, it realize foul odour and 
liquids that are toxic to their environment Also, methane released by the 
decaying foods is much more toxic than CO2.Therefore,steps are needed to curb 
the avoidable wastage of food. One of the ways of reducing food wastage is usage 
of vending machines controlled by an app. Since the consumption of food varies 
from student to student, the user can select approximately the amount of food 
required and send the message to the machine. The user needs to show the card, 
the machine links his ID number (which can be taken only once) to the message 
sent by him and drops the food as per the amount of food instructed by him. 
After getting the amount of food to be cooked from the information given by all 
students through the machine, the cooks can prepare the meals and feed into 
machine early, when the user wants the food it preheats the food. There are 
many advantages of these machines as; they can handle up to 100 different 
meals at the same time. With a safe food preservation system and with a special 
app accessible from anywhere our Smartphone and tablets, it becomes easier to 
plan our diet plan. Suppose we want to observe fast during some days or we are 
going on some vacation or to our hometown or we are planning to eat 
somewhere else, we can remove the everyday meal assigned to us during those 
days, just by removing the option in the app. By this way, a lot of food can be 
prevented from being thrown away as calculated amount of food is only being 
cooked.  
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INTRODUCTION 

The results of the study suggest that roughly one-third of 
food produced for human consumption is lost or wasted 
globally, which amounts to about 1.3 billion tons per year. 
This inevitably also means that huge amounts of the 
resources used in food production are used in vain, and 
that the greenhouse gas emissions caused by production of 
food that gets lost or wasted are also emissions in vain. 
Food is lost or wasted throughout the supply chain, from 
initial agricultural production down to final household  

 
 
 
consumption. In medium- and high-income countries food  
is to a significant extent wasted at the consumption stage, 
meaning that it is discarded even if it is still suitable for 
human consumption. Significant losses also occur early in 
the food supply chains in the industrialized regions. In low-
income countries food is lost mostly during the early and 
middle stages of the food supply chain; much less food is 
wasted at the consumer level. Overall, on a per-capita 
basis, much more food is wasted in the industrialized 
world than in developing countries.  
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We estimate that the per capita food waste by consumers 
in Europe and North-America is 95-115 kg/year, while this 
figure in sub-Saharan Africa and South/Southeast Asia is 
only 6-11 kg/year. The causes of food losses and waste in 
low-income countries are mainly connected to financial, 
managerial and technical limitations in harvesting 
techniques, storage and cooling facilities in difficult 
climatic conditions, infrastructure, packaging and 
marketing systems. Given that many smallholder farmers 
in developing countries live on the margins of food 
insecurity, a reduction in food losses could have an 
immediate and significant impact on their livelihoods. [1-
4]. 
INDIANS waste as much food as the whole of United 
Kingdom consumes – a statistic that may not so much 
indicative of our love of surfeit, as it is of our population. 
Still, food wastage is an alarming issue in India. Our street 
and garbage bins, landfills have sufficient proof to prove it. 
Weddings, canteens, hotels, social and family functions, 
households spew out so much food. According to the 
United Nations Development Programme, up to 40% of the 
food produced in India is wasted. About 21 million tonnes  
 
 

of wheat are wasted in India and 50% of all food across the  
world meets the same fate and never reaches the needy. 
In fact, according to the agriculture ministry, Rs. 50,000 
crore worth of food produced is wasted every year in the 
country. The Minister of Food Processing Harsimrat Kaur 
Badal seems to have chalked out a roadmap. Yes, a map 
literally, which shows exactly what fruits and vegetables 
are grown and where. She says, “My ministry works as a 
catalyst. It has the potential for doing a couple of things 
which are the need of the hour. Firstly, bring down food 
wastage. Food is being wasted at the harvest point and 
during transportation. If the same food which is wasted 
can be processed, it would mean it could either be 
available in raw form or in bottled form at a price which is 
affordable to the aam aadmi.” Food wastage cripples a 
country’s economy to an extent that most of us are 
unaware. If food is wasted, there is so much waste of water 
used in agriculture, manpower and electricity lost in food 
processing industries and even contributes to 
deforestation. Taking all of into consideration, the actual 
worth of money per year in India from food wastage is 
estimated at a whopping Rs. 58,000 crore [3, 5-8]. 

Table 1:  Food waste generated from guests (% Distribution of approx amount of food wasted) 
 

Food waste generated 

from guests  

(Item name) 

leaving leftovers in 

the plate,  

cooks throwing 
away the remaining 

food 

Others sources 

Share of food waste 

generated 

<5% (2-25)%  

(25-50)% 

(50-75)% 

 

Bread (including butter, 

jam) etc 

34 3710 2 

Salads 24 517 0 

Meat (chicken, fish) 49 295 2 

Desserts 56 202 0 

 

PROBLEM STATEMENT 

Mass wastage of food in hostel mess- These days we see lot 
of food being wasted in hostel mess like people leaving 
leftovers in the plate, cooks throwing away the remaining 
food, etc. The wastage of food includes both beverages like 
tea, coffee, fruit juice etc and food. Prevention of avoidable 
food waste is a serious environmental issue. Usually, these 
wastes are dumped in landfills which invite vectors like 
houseflies and communicable diseases. Not only it attracts 
vermin, it realize foul odour and liquids that are toxic to 
their environment Also, methane released by the decaying 
foods is much more toxic than CO2. Therefore, steps are 
needed to curb the avoidable wastage of food. 

 
LITERARY SURVEY 
 

1) Globally, one-third of the food produced for human 
consumption is lost, about 1.3 billion tons 
2)10% of developed countries’ greenhouse gas emissions 
come from cooking food that is never eaten. 
3) About 3.2 tons of food are sent to landfill every day. 
4) Food waste generated in hostel mess can be classified 
as: 
4.1) Food waste generated from plates, beverages in 
tumblers etc 
4.2) Leftover food that is food remaining after all guests 
have completed their meal. 
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The following tabular column (table 1)  shows the results 
from the questions related to food waste generated from 
food prepared but not served to guests (% Distribution of 
approx. amount of food wasted) 

RECOMMENDED SOLUTION 

One of the ways of reducing food wastage is usage of 
vending machines controlled by an app. Since the 
consumption of food varies from student to student, the 
user can select approximately the amount of food required 
and send the message to the machine. The user needs to 
show the card, the machine links his ID number (which can 
be taken only once) to the message sent by him and drops 
the food as per the amount of food instructed by him.  
After getting the amount of food to be cooked from the 
information given by all students through the machine, the 
cooks can prepare the meals and feed into machine early, 
when the user wants the food it preheats the food. There 
are many advantages of these machines as, they can handle 
up to 100 different meals at the same time. With a safe food 
preservation system and with a special app accessible from 
anywhere our Smartphone and tablets, it becomes easier to 
plan our diet plan. Suppose we want to observe fast during 
some days or we are going on some vacation or to our 
hometown or we are planning to eat somewhere else, we 
can remove the everyday meal assigned to us during those 
days, just by removing the option in the app. By this way, a 
lot of food can be prevented from being thrown away as 
calculated amount of food is only being cooked.  
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