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What is Food Waste? 

Pre-consumed food 

Food leftover 



What is the problem? 

About 3600 tones per day 

Landfill 



Why so much Food Waste? 
In the old days…… 



Why so much Food Waste? 
Nowadays…… 

obesity 

Landfill 

Food leftover Surplus food 



Objective: Green 

Elimination 

Reduce 

Reuse 

Recycle 

Waste treatment  

– Landfill, Sewage 

Elimination 

Reduce 

Reuse 

Recycle 

Waste 
treatment
 – Landfill, 

Sewage 



Objective: Healthy 



What can we do? 
Nowadays…… 

obesity 

Food leftover Surplus food 

Landfill 

Eliminate 



What we have done 

Bring your own tableware Use less disposable 

Voice out your appetite Unsold food share with needy 



What we have done 

Organic herbal garden 

Staff gardener Herb tea 



What we have done 
• Implemented in Dec 2013 
• Jointly organized by the 

Tung Wah Group of 
Hospitals, Hong Kong 
Baptist University 



Achievement 

Over 470kg food residues 

collected in Dec 2013 
Food leftover  30% 



Achievement 

Staff awareness 
Think GREEN  
Think HEALTHY 



Critical Success Factors 

Staff participation  

Canteen Caterer 

Hospital 
Canteen Committee 

Engagement 



Critical Success Factors 

Sustainable green management within hospital 

compost 

Organic herbal garden Herb tea 
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