INDICATOR 2.2.1: CAMPUS FOOD WASTE TRACKING
Indicator Definition
This indicator assesses whether HEIs have implemented systematic approaches to track and quantify

food waste generated from campus food service operations.

Tracking Status: Whole University Coverage
KAHE operates comprehensive food waste tracking across all major campus food service facilities

without exception. Daily measurement encompasses 100% of institutional food service outlets,

capturing both pre-consumer (kitchen preparation) and post-consumer (plate waste) waste streams.

Food Service Facilities and Daily Waste Generation
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Measurement Methodology

Equipment and Calibration: All measurements utilize calibrated digital platform scales (maximum
capacity 150 kg, precision +50 grams). Scales are calibrated monthly using certified reference weights.

Backup equipment ensures continuous operation during maintenance.



Pre-Consumer Waste Tracking: Kitchen-level food waste (vegetable trimmings, overcooked items,
expired ingredients, preparation byproducts) is collected in designated green bins, weighed after meal
preparation, and recorded immediately. Measurement occurs three times daily (post-breakfast, lunch,

and dinner).

Post-Consumer Waste Tracking: Dining hall waste stations segregate uneaten food from packaging.
Post-consumer waste is weighed upon service conclusion. Recording includes timestamp, meal period,

quantity, and observational notes on consumption patterns.

Data Management System: - Daily logbooks with dual verification by kitchen supervisors and
sustainability coordinators - Digital database entry system with photographs documenting procedures -
Weekly aggregation and monthly trend analysis - Quarterly review by Campus Sustainability

Committee

Temporal Variation Patterns

Academic Session (June-April): 650-750 kg/day (full occupancy)

Examination Periods: 520-550 kg/day (15-20% reduction due to altered student presence)
Weekend Patterns: 550-590 kg/day (10-15% reduction)

Holiday Periods: 150-200 kg/day (60-70% reduction with skeletal operations)

Special Events: Variable increases (20-30% above baseline)

Waste Segregation System

All facilities implement mandatory three-stream segregation at generation points:
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Organic Waste Processing Infrastructure
1. Aerobic Composting Unit: - Four compost pits (3m x 2m x 1.5m each) - Daily input: 400-500 kg
food waste - Processing cycle: 45-60 days - Output: 100-120 kg finished compost per batch -

Annual compost production: 30-35 tonnes



2. Vermicomposting System: - Six active beds with Eisenia fetida worms - Daily capacity: 100-150

kg - Processing duration: 60-75 days - Premium compost output with high nutrient content

3. Biogas Pilot Project: - 2 cubic meter fixed-dome digester - Daily input: 50-75 kg high-moisture
organic waste - Gas production: 2—-3 cubic meters daily - Kitchen utilization: Cooking fuel (pilot

phase)

4. Waste Diversion Rate: 92.5% (475.4 kg/day composted; 83.9 kg/day to other recovery; 41.9
kg/day residual to landfill)

Awareness and Behavioral Interventions

Student Engagement Programs: - Orientation sessions on segregation and mindful consumption - “Take
What You Eat, Eat What You Take” campus campaign - Digital displays showing real-time daily waste
statistics - Student sustainability ambassadors stationed at dining areas - Menu feedback system enabling

data-driven menu improvements

Operational Controls: - Portion control system with half-portion options available - “Share Tables”
program for unopened food items - Trayless dining in pilot areas (12-15% waste reduction observed) -
Menu optimization based on consumption data analytics - Regular staff training on waste minimization

protocols




