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Food is defined as something “intended to be, or reasonably expected to
be ingested by humans”[1]. In recent years the problem of food
wastage has become one of the most discussed topics at global level.
Food wastage refers to food ready for human consumption but not
consumed and then discarded [2]. Nearly 1/3 of the food produced In
the world for human consumption every year - approximately 1.3 billion
tons get lost or wasted [3]. Not only food wastage but the lack of waste
management has become a major contributing factor in increasing rate |
of environment pollution. so that the knowledge regarding the reduction o | 4

of food wastage and proper management Is necessary Students' perception on amount of
Top ranked food wasted food wasted

Objectives . .
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1. To determine the amount of food consumed and wasted at the faculty
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canteen during lunch over a 6-day period, and .
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2. To determine students’ perceptions on reasons for food wastage and
suggestions to avoid wastage.
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Materials and Methods 0

Study design-Descriptive Cross-sectional study
Study setting -Main canteen of the Faculty of Medicine, University of

100 92Amount of food wasted according to Perceptions of students' regarding food

Kelaniya. o students *° , wastage management at the Faculty
Duration of study- 15t of November 2019 to 15t of December 2019 80 °
Study population- Students who consumed lunch from the faculty canteen. ;3 30
Sample size 0 .
« for estimating food wastage- 795 students who consumed lunch during ;‘3 o
that period were included. 20 °

10

» for the questionnaire - 200 students who wasted food on each day were
iIncluded I.e., If the weight of the plate after consumption > weight of the
plate. Students could fill the questionnaire only once.

ouncil

Reasons for food wastage
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Data collection tool - Self-administered guestionnaire 90
Data collection procedure ”
» Participants were requested to measure the weight of their food plates (after ZZ
food was served) and before putting residues into the dustbin using two .
welghing scales that were provided. 0

* Two stations were allocated for weighing plates, and the data were 20
recorded by the members of the research group. v
* The questionnaire was given to consenting participants. Students were

10

0

glven the questlonnalre When plates were Welghed after SerV|ng and before Food does L-acl-< of Inadeo!uate Foodisnot Fooddoes Unableto Have to take Excessive Long  Environment Plate is not Foo-d is
. . ] _ ] not have a  variation of curries cooked  notlook goodself-serve the another food curries preservation of the clean expired
consumption, and the completed questionnaires were obtained at the time sood smellor food properly amauntof e s ffood . cateen’s o
of weighing the plates after consumption. requied one s no eating
Data processing and analysis - Microsoft Excel

Results Conclusion

* Alarge amount of food, mostly rice, Is wasted at the faculty canteen during
Food wastage lunch every day.
» Out of 420.48 kg food served during the six days 110.87 kg of food was « Wastage can be reduced significantly by improving the quality of the meal.
wasted - 26.4 % of served food was wasted. * Most students opined that waste food Is fed to animals.

 Mean food wastage per student- 139.5 g
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presentation of food was better. (figure 5)
« 72/200 students (36%) thought that; about 50- 100 kg of food is wasted per day at

the faculty canteen.(figure 6) AC k n OWI ed g e m e n t
* To the open question “What is the current programme in the faculty for food waste

management? ” There were 110 responses that can be categorized into eight We would like to a(?k_n0W|que F_)mf- PraSha_-ntha S. _WijeSinghe’ Dea_m of
categories: feeding animals, biogas generation, composting, segregation and the Faculty of Medicine University of Kelaniya for giving us permission to
dumping, collected by urban council, no programme, not aware. Among them conduct this research study in the faculty premises and all the medical

45/110 (41%) responded as “feeding animals™. 8/110 (7.27%) of them were not

. students who spent their valuable time In participating in our research.
aware of any programme. Figure 7)




