
 

 

 

The Hong Kong 
Polytechnic 
University 
Date: Feb 2022 

 

Food waste has been one of the key issues that 
continues to gain attention in the Hong Kong 
Polytechnic University since 2016. With a view to 
acquiring better understanding on the amount and 
types of waste generated at the campus, the 
University conducts waste audit regularly. In 2019/20, 
an estimated amount of 827 tonnes of waste was 
generated at the main campus, in which about 67 
tonnes of waste have been successfully collected and 
recycled after the implementation of various food 
waste reduction programmes.  

 
 

 
To increase the awareness of food waste reduction in the University, a mascot “Mr. Bin” has 
been designed to promote tips on saving food and resources. Banners with messages on “Eat 
Wisely!”, “Taste It Not Waste It!” and “Think Before You Order!” are displayed at ordering 
counters and cashiers in campus catering outlets. Promotional cards and stickers with 
messages on “Order What You Need”, “Empty Your Plates!” and “Pack Up leftovers” are also 
displayed on dining tables, to remind diners about ordering the right portion and taking away 
leftovers. Electronic means of publicity and broadcasts via social media channels are also 
widely used. Moreover, less rice option is also available in the catering outlets. 
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The University has been organising the Campus Sustainability Week annually since 2013 to promote the 
integration of sustainable concepts into daily life. Sharing sessions and workshops have also been held with 
topics on environmental protection, sustainable lifestyle and important issues such as food waste reduction. 
Since 2015, the University has organised the VeggieLicious annually to promote the awareness of sustainable 
living and green dining. Tips on vegetarianism and topics like “Buy and keep veggie Ingredients to make meals 
for the week” are introduced through workshops and sharing sessions. In 20??, the University has also 
conducted a Coffee Grounds Scrub Workshop with Fair Trade Hong Kong to guide their students and staff to 
make their own natural body scrub with coffee grounds and apply innovative ways to reuse coffee grounds. 
The Workshop aims to promote the concept of converting food items into something useful instead of 
considering them as waste and disposing of to landfills. Surplus food donation boxes are also prepared in the 
campus to invite students and staff to donate safe and edible surplus food, promoting the messages of food 
waste reduction and food wise habits. 
 

     
 
A majority of caterers in the University has joined the “Food Waste Source Separation and Recycling 
Programme”, which serves to deliver all the collected food waste to O∙Park1 for converting to energy and 
resources. To further engage support from the University community, a pantry food waste collection 
programme is in operation at selected University buildings. Food waste recycling bins are placed at pantries 
to facilitate students and staff to dispose food waste. Ms. Yuen, Assistant Campus Sustainability Manager of 
the University said, “With an aim to achieve food waste reduction, our Catering Committee will continue to 
encourage the caterers to improve the quality and standard of food. Caterers will also be encouraged to 
provide different dish sizes at different price levels for students and staff to choose.” 
 

    
 



To encourage making good use of food trimmings, leftover recipes are disseminated via their regular e-
publication ‘Green Tips’ to the University community. These recipes, together with a showcase of useful 
information that explores a pool of green choices, green values and green actions, are available on their Green 
Concepts website and Live GREEN website. Students, staff, other website visitors and the general public will 
be able to learn what to do with leftovers.  
 

 
 

Ms. Yuen said, “we will continue with our effort to reduce food waste generation and disposal to landfill 
through appropriate purchasing, cooking, storage practices, and promotion to students and staff. We will 
also continuously require our caterers to be equipped with adequate source separation facilities for proper 
recycling of separated food waste”. 

 
Disclaimer: This article contains information contributed by others over whom. The Government expressly states that it has not approved or 
endorsed the information provided by others in this article.  
 
The Government reserves the right to omit, suspend or edit all information compiled in this article at any time in its absolute discretion without 
giving any reason or prior notice. Readers are responsible for making their own assessment of all information contained in this article and are 
advised to verify such information before making any reference. The Government will not be liable for any errors in, omissions from, or 
misstatements or misrepresentations (whether express or implied) concerning any such information, and will not have or accept any liability, 
obligation or responsibility whatsoever for any loss, destruction or damage (including without limitation consequential loss, destruction or 
damage) however arising from or in respect of any use or misuse of or reliance on the information provided in this article. 

* All photos in the article were taken before the COVID-19 pandemic 


