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As one of the prestigious universities in Hong Kong, the University of Hong Kong (HKU) is 
committed to stepping up greater efforts in protecting the environment, reducing ecological 
footprint and mobilising sustainable development within the campus.  By advocating 
sustainability in teaching and researches, HKU encourages all of their stakeholders to strive 
for the sustainability goals collectively.  Waste reduction at source is one of the 
sustainability goals of HKU, in which food waste management has always been one of their 
major aspects.   
 
HKU has been carrying out various measures to raise the awareness of students and 
university staff over excessive food waste generation on campus.  They have participated in 
the “Pilot Scheme on Food Waste Collection” (the Pilot Scheme) implemented by the 
Environmental Protection Department.  11 out of 26 caterers on campus are currently 
participating, and an average of about 10 tonnes of food waste is collected under the 
Scheme monthly.  HKU is also collaborating with Green 
Council to provide trainings to the catering operators on food 
waste separation.  Both pre-consumer and post-consumer 
food waste are being collected, including food trimmings, fruit 
and vegetable peelings, cores, pips, garnishes, soup pulp, tea 
leaves, coffee grounds, bread trimmings, and leftovers 
generated by diners etc.  Most of the eateries have already 
set up tray return counters to encourage diners in returning 
their dining trays after meals and facilitating frontline staff to 
separate food waste from the remains. The caterers would  
dispose the food waste collected together with the pre-
consumer food waste generated in the kitchen, into 
designated collection bins for recyclers to collect and deliver 
to O.Park1 (Organic Resources Recovery Centre Phase 1) for transformation into energy.  
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Mr. Sam Poon, Senior Catering Manager of HKU says, “Unlike other retail Food & Beverage operations, 
diners of university canteens and restaurants tend to return the dining trays more spontaneously. 
Restaurant cleaning staff are also assigned to separate the food waste, facilitating the entire food waste 
separation process to be carried out more effectively.” 
 
 
 
    
 

 
 
 
 
 
 
 
 
 
 
 
To further promote food waste separation on campus, HKU occasionally organises Food Waste Awareness 
Week during lunch hours at different canteens.  Students and staff would not only be asked to return their 
trays after meals, but also to separate their leftovers and dispose them into corresponding collection bins.  
This activity enables participants to visualise the amount of food waste generated at the canteens, 
strengthening their awareness on food waste reduction.  User surveys were also 
conducted to understand the reasons for leaving food unconsumed and help 
participants to reflect on their food consumption habits.  The survey results 
provided insights to caterers for reviewing their menus, improving the food quality, 
serving appropriate portions and product mix etc., which better fits the appetites 
of diners and ultimately achieves the target of food waste reduction.  Over 200kg 
of food remains has been collected during the 5-day campaign.  

 
   
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 



To reduce food waste at source, some of the canteens in HKU offer portion size options, encouraging diners 
to order the right amount of food.  Display panels and table stands have also been installed on campus to 
educate students and staff on the problem of food waste and provide tips for food waste reduction.  Since 
water resources are closely related to the food production process through irrigation, HKU has also 
participated in the “Water Wise Campus” Campaign organised by the Jockey Club Water Initiative on 
Sustainability and Engagement.  The Campaign promulgates the concept of water footprint of food and 
encourages food waste reduction, with an aim to enhancing community’s appreciation of food and water 
resources.  HKU has cut down the standard portion of rice servings from 12 oz to 10 oz since 2013 to reduce 
water footprint and food waste.  
 

 

 
 
HKU will continue promoting the concept of food waste reduction to the caterers, students and staff on 
campus, and to support the goal of Hong Kong to cohesively achieve carbon neutrality. “Prior to the launch 
of the free Pilot Scheme by the government, it has been uneasy to liaise with the caterers on food waste 
collection due to the relatively high cost of source separating, transporting and handling food waste.  
Caterers on campus are generally self-subsistent without receiving additional subsidies.  The Pilot Scheme 
therefore provided a strong foundation for us in liaising with the caterers over source separation of food 
waste, without having to worry about the additional costs incurred. Though economic incentives are the 
crucial factor that encourages caterers in participating in food waste collection, fortunately the participants 
are willing to contribute to environmental protection and have expressed great support for the Pilot Scheme 
so far.  We hope to encourage more caterers to join the Pilot Scheme with enhancement in logistic 
arrangements”, Sam says. 

 



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.  
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giving any reason or prior notice. Readers are responsible for making their own assessment of all information contained in this article and are 
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