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Eating green to reduce food wastage

Professor Jonathan Wong (centre) of Department of Biology, Mr. Edward Yau (left),
Secretary for the Environment of the HKSAR Government, and Mr. Angus Ho,
Chief Executive of Greeners Action with the “Food Waste Reduction” charter
(Source: Greeners Action)

EMERELREHER (F) ARBEARE DHLBERNE] - TATBBEBNRERBER
ERREESEAE () & [BETE | ARBMERLE (BRRR : £ETE)

HKBU signed the “Food Waste Reduction” charter initiated by Greeners Action in
March and pledged to reduce food waste through various measures from this April
to March 2012 and to encourage people to treasure their food so as to achieve the
target of reducing food waste by 5 per cent.

According to Greeners Action, 3,200 tonnes of food waste is sent to landfills every
day, of which 45 tonnes is produced by the higher education sector alone. Food
waste has now become a major environmental problem.

Thus, HKBU has formulated a green catering policy, in which food waste reduction is
one of the focuses, to achieve the University’s goal of building a low carbon campus.
A pilot green catering scheme is being rolled out in July 2011, followed by an
evaluation, before the plan is fully launched in September 2011.

To reduce food wastage, caterers are encouraged to give a discount to customers
who request less rice. They are also encouraged to donate surplus food in good
condition to the underprivileged through food banks.

In addition, each canteen will have a designated area where customers will be
encouraged to sort out leftover waste, both food waste and paper, plastic and
metals. Kitchen facilities will be installed for composting.

The policy also focuses on avoiding and reducing wastage, waste recycling and
reuse. For instance, reusable food service ware will be encouraged and a charge will
be levied on customers who request disposable containers. Incentives will be offered
to customers who bring along their own takeaway lunch boxes.

In promoting a healthy and low carbon diet, at least three kinds of low carbon dishes
— either vegetable-based or non-beef dishes — will be provided daily. More healthy diet
promotional activities will be launched in collaboration with the caterers. @
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