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ABSTRACT RESULT

Changing Indian lifestyle led to increase in number of people eating

out, thus shifting food waste from home to restaurants. In Buffets, ens of food wastage In Buffe ‘etng In Restaurants:
guests self-serve food in an all-you-can-eat fashion thus leading to ~ __.ug Dishes replaced long
food wastage. Food wastage is said to have severe environmental a9 before they are

and social concerns. The paper reflects upon how this problem of A 4 completely empty to
food wastage leads to environmental damage and what can be done S5 maintain the beauty.
to curb 1t for a more sustainable growth of the Indian hospitality
Industry.
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INTRODUCTION ,Wﬂ‘\y eat (Juvan et.al.(2018))

THE BUFFET CULTURE AND FOOD-WASTE ISSUE
« Buffet meals increases hotel performance by increased spending by

. &) . Lack of standardized
o food donation services

4 Suggested measures to curb food wastage In buffet setting:
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guests and by increased satisfaction. Getti Nng Estimates
 People overfill their plates due to abundance of food displayed at no \ Estlmatlng number of guests arriving helps in
extra costs. production forecasting )
FOOD WASTAGE AND SOCIAL II\/IPACT _ A
e S Smart Display
s 24 N Use ‘Rescued fruits/vegetables’ for decoration
7l L i A
o 194.4 million (14.5%) v Indla ranked 103 In 119 Reducmg the Servmg_Slze |
8- Indian population is = = countries for proportion of | 20% less food wastage by changing plate size
undernourished undernourished from 24cm to 21cm. (Kallbekken and
Source: FAO report, 2019 Source: Global Hunger Index 2018 SaelenS(ZO 12)_) ,
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FOOD WASTAGE AND ENVIRONMENTAL IMPACT Prepare Live
Py — Perishable dishes should be cooked at live
=%, 1 kg food waste generates 2 kgs of CO2 emissions stations to reduce food wastage
¢ A__4eading to depletion of 2.9 tons of natural resources. ) : —— ' <
v Source: BIO Intelligence Services (2010) Changlng mlndsetS
5 v - . Install software to weigh food wastage and its
nconsumed food in landfill releases methane e W P L
it s s - carbon emission to sensitize people -
Source: EPA (2016)

Install Biodigesters

‘!'l‘:" 4 One-third of the food produced each year goes ITC Maurya Delhi’s Bio-Urja converts food

uneaten k — waste into gas which is used as cooking fuel.
Source: WRI & Rockefeller Foundation (2018) |
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‘M —%3 MATERIALS AND METHODS
L

Community Efforts

- Secondary data like research articles, newspaper articles and industry

) reports are used. The objectives of this paper are: ~ 3
: ] , - To draw attention towards the environmental impact of food wastage \\ N
"., Nt through hotel Buffet in India. NN N T ———e gy
: . To find key reasons Ieadlng to food wastage and measures to food waste | REFERENCES
— ‘-—f';-_—‘_-m‘ R T T P w Research Papers
= CONCLU SION S grlégﬁhol\dse(gzgslgr)n|s-ls-lhoens(lljr?)thseugct){#trggIcl)lﬁoarlsmteI breakfast buffets: Food and its potential to mitigate

Buffets give the freedom to the guests to pick and self-serve food from a spread of ™ - bUTTets. JouriATB T ravel Research, S7(05. 23 oap (RN NS | SRR A

- - - - » Kallbekken, S., & Selen, H. (2013). ‘Nudging’hotel guests to reduce food waste as a win—win environmental
delicacies which increases the chances of food wastage. Restaurants should work e L EN= Co 2l o 4010 (3), 3752000

. - - - - - - e Qudejans, L. Report on the 2016 U.S. Environmental Protection Agency (EPA) International Decontamination
In a sustainable direction by reducmg environmental 'mpaCt of wasted food by Research and Development Conference. U.S. Environmental Protection Agency, Washington, DC,

~ following the strategies submitted in this proposal. m=  EPA/6O0/R-17/174, 2017.
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Weblinks
« https://blog.winnowsolutions.com/buffets-are-asias-largest-food-waste-producer
https://www.forbes.com/sites/christinatroitino/2017/09/14/the-tragedy-of-the-buffet-commons-reducing-food-

e |NDUSTR|AL SlGN | FlCANCE . waste-at-hotels/#3006¢37117dc

Ly .
SR TT - - * https://www.indiafoodbanking.org/hunger
,’_ Hospltallty mdUStry Can save unnecessary cost In both food purchasmg and .- . https://www.eco-business.com/news/the-unseen-scandal-of-hotel-food-waste/

. food production by decreasing p|ate waste thus being environmenta”y *  https://www.financialexpress.com/india-news/say-not-to-food-dumping-a-look-at-the-organisations-working-
' | to-ensure-zero-food-wastage-in-india/1422330/

sustainable. Also, this paper calls for more start-ups and volunteer-led * . https://ec.europa.eu/environment/eussd/pdf/bio_foodwaste_report.pdf

organizations who can transport excess food from hotels to people in dearth. =~ - https://www.unicef.org/reports/state-of-food-security-and-nutrition-2019
« https://www.globalhungerindex.org/results/
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