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More than 30 canteens operate at The Chinese University of Hong Kong (CUHK)
providing catering services to over 30,000 students and staff. During lunch hour
on school days, student canteens are packed with students and one special guest
– Big Waster. CUHK aimed to get rid of the Big Waster through implementing
‘Love Food Hate Waste @ CUHK’ campaign from the 2013-14 academic year, of
which CUHK students were recruited to be ‘Save Food Ambassadors’ to promote
cherishing food. According to the latest measurement conducted in October
2017, the daily weight of food waste dropped by over 20% compared to the first
measurement conducted in October 2014.
canteens to promote messages
to their fellows.

On a Friday noon in April before
examination weeks there were a
few youngsters wearing uniform
stepping down the stairs to
student canteen at Lee Woo Sing
College. They shuttled between
tables, whispered with each other
and sometimes pointed at a table
situated at the other end of the
room.
‘Hello! We’re “Save Food
Ambassador”! You’ve finished all
your food! That’s good! Would
you mind spending a few minutes

to play a mini-game with us?’
They asked a student who just
finished his meal.
The ambassadors attended
seminars which focus on
local food waste problems,
participated in workshops to
make eco-friendly mosquito
repellents and visited waste
recycling centers before
joining the mission. After the
training, they would share their
experiences and demonstrate
food waste segregation in
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There was an activity called
‘Clean the Plate, Get a Prize’
in the campaign. Ambassadors
invited diners who had cleared
their plates to play a minigame, and they first gave a brief
introduction on local food waste
problems, followed by a few
questions. If their answers were
right, gifts would be awarded. All
the gifts were eco-friendly such
as DIY mosquito repellents wax,
DIY soap and reusable dinner set
which is biodegradable. During
the year of 2017-18, ‘Save Food
Ambassadors’ visited 60 times all
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over the canteens on campus.

One of the ambassadors shared
why he joined the campaign,
‘I joined the team because I
had witnessed that some of my
schoolmates did waste a lot of
food and my family taught me to
treasure food since I was small. I
would like to help a bit.’ He also
shared his tips with us ‘The most
effective way is to understand
your own appetite, ensure the
dish is what you want and predict
how much you can eat. Asking
for less is not an embarrassing
move after all.’

out Food Waste Measurements
every six months since signing
the ‘Food Wise Charter’. The
team performed auditing at four
representative canteens at Chung
Chi College, United College, S. H.
Ho College and Benjamin Franklin
Centre (made up about 60%
of the campus’ food covers).
Catering waste would be sorted
into food waste, recyclables and
waste manually. Then the team
would weight them one by one
for estimating the total daily food
waste on campus.
The first food waste audit was
carried out in October 2014,
with an amount of 2.6 tons per
day. The number slipped down
to around 2 tons of food waste
per day in the recent audit,
which had reduced by over 20%
compared with 3 years ago. ‘We

Save Food Ambassadors would
help students learn cherishing
food and also reduce the
amount of food wastage in
CUHK. The total amount of
food waste dropped by more
than 20% during the past few
years. CUHK has been carrying
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organized various events to raise
students’ and staff’s awareness
particularly in the year of 201416 with the sponsorship from
Environment and Conservation
Fund. For example, The Leftovers
Meal Event was held in January
2016 to encourage our people to
make good use of ingredients.
We cooperated with canteens’
caterers to promote the reuse
of pre-consumed leftovers for
cooking and let students and
staff enjoy this luncheon with
delicious food which was mainly
cooked from food trimmings and
unconsumed leftovers.

In addition to the measurements
of food waste, CUHK has been
conducting Leftover Food Survey.
The team would conduct the
survey approximately every four
months in the 4-representative
canteens. Staff observed and
recorded the leftovers generated
by diners. The survey results
indicated that 49% of diners
had no leftovers in 2014, and
rose to above 60% after various
Food Wise activities were
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implemented. Moreover, when
the team met diners who have
leftovers on plates, they would
ask them the reasons, and those
answers were without surprise: 1.
Too much rice, 2. Not tasty.

Meanwhile, the information
collected from the Leftover
Food Surveys would be used to
encourage canteens’ caterers
to adopt more ‘Food Wise’
measures. ‘We visited each
canteen during summer break
to encourage them to adopt
more measures to reduce food
wastage and on food waste
segregation. For instance, diners
told us that the volume of rice
was too much, and so they could
not finish all the food. Then we
would reflect the message to
the caterer to consider reducing
it. Sometimes diners told us
that the taste of dishes was not
yummy, and we also reflected the
comments to caterers. We hope
that everyone could play a part in
treasuring food.’

CUHK revealed that ‘rice’
has been the most common
food waste according to their
observations over the past years.
Thus, CUHK will continue to
encourage all the caterers to
practise measures for reducing
rice portion. For example, reduce
the standard portion of rice and
allow diners who want more to
have more rice and continue to
promote to diners to raise ‘less
rice’ when placing the orders
so everyone in the campus can
work hand in hand to reduce food
wastage at source.
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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.
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