INDICATOR 2.5.4: SUSTAINABLE FOOD PURCHASES

Indicator Definition

This indicator assesses whether universities prioritize purchasing products from local, sustainable
sources in their procurement practices. Sustainable sourcing encompasses local procurement (supporting
regional farmers and reducing transportation emissions), organic and chemical-free products, fair trade

and ethically produced items, seasonal produce, and products from small-scale producers.

KAHE’s Sustainable Procurement Framework
Institutional procurement—particularly food purchasing for campus dining facilities—represents
significant economic leverage that universities can deploy to shape local food systems. A university
serving 8,750 students and staff purchases hundreds of tonnes of food annually. Directing this
purchasing power toward local, sustainable sources creates multiple benefits:
Economic Impact: Direct income to local farmers, strengthening rural economies
Environmental Sustainability: Reduced food miles, lower carbon footprint, support for organic farming
Food Quality: Fresher produce, seasonal alignment, minimally processed foods
Community Relationships: University-farmer partnerships, knowledge exchange, mutual support
Educational Opportunities: Students learn about sustainable food systems through campus food service
KAHE implements sustainable procurement through three integrated strategies:

1. Local and Seasonal Sourcing: Prioritizing Tamil Nadu farmers and seasonal produce

2. Sustainable Production Support: Encouraging research and student projects on sustainable food

alternatives and packaging
3. Waste Reduction Practices: Reusable and biodegradable materials minimizing single-use

plastics

Strategy 1: Local and Seasonal Food Sourcing
Procurement Protocols:
KAHE’s food service management (covering hostel messes, canteens, catering services) implements

sourcing guidelines:

Vegetables and Fruits: - Primary sourcing: Coimbatore District Farmers’ Markets (weekly wholesale
markets) - Direct procurement: Farmer producer organizations (FPOs) from nearby villages for
predictable quantities (potatoes, onions, tomatoes) - Seasonal menus: Kitchen staff adjust weekly menus
based on seasonal availability rather than forcing year-round availability of non-seasonal items requiring

long-distance transport or greenhouse cultivation



Seasonal Procurement Pattern (2023-2024):

Monsoon Season (June-September): - Leafy greens: Spinach, amaranth, fenugreek leaves from local
farms - Gourds: Bottle gourd, ridge gourd, snake gourd - Root vegetables: Tapioca, yam
Post-Monsoon/Winter (October-February): - Cruciferous vegetables: Cabbage, cauliflower, beans -
Carrots, beets, radishes from Nilgiri Hills farms (150 km) - Peas and broad beans

Summer (March-May): - Okra, eggplant, bitter gourd - Mangoes, watermelons, muskmelons from local
orchards - Drumsticks from campus-grown trees

Grains and Pulses: - Rice: Tamil Nadu government-certified cooperatives (Cauvery Delta region rice,
200 km distance) - Millets: Direct procurement from DST project partner farmers (ensuring market
access for project beneficiaries) - Lentils and pulses: Regional Agricultural Produce Market Committee
(APMC) markets prioritizing Tamil Nadu or Karnataka sources

Dairy Products: - Milk: Aavin (Tamil Nadu Cooperative Milk Producers’ Federation) representing 2
million small dairy farmers - Yogurt/curd: Prepared in-house from Aavin milk, ensuring freshness and
quality control

Impact Metrics (2023-2024): - Local sourcing percentage: 75% of vegetables and fruits from within 200
km radius - Seasonal alignment: 85% of produce purchased in-season (vs.40% three years prior) -
Farmer income support: 345,00,000 annual procurement from local FPOs and farmers’ markets -
Reduced food miles: Estimated 35% reduction in transport-related carbon emissions compared to

wholesale chain procurement
Challenges and Adaptive Management:

Supply Fluctuations: Small-scale farmers sometimes cannot meet large institutional demands. KAHE
addresses this through: - Flexible menu planning: Alternative vegetables if primary choice unavailable
- Aggregation partnerships: Working with FPOs consolidating multiple farmers’ outputs - Predictable

ordering: Advance communication of weekly requirements enabling farmers to plan harvest

Quality Variability: Farmers adapting to institutional standards require time and support. KAHE
provides: - Quality specifications: Training farmers on acceptable produce (size, ripeness, cleanliness) -
Feedback loops: Kitchen staff communicate quality issues; faculty advisors help farmers improve - Fair
pricing: Premium prices (10-15% above market rate) for consistent high quality, incentivizing farmer

investment




Strategy 2: Research and Innovation in Sustainable Food Systems

KAHE encourages student research projects developing sustainable food alternatives, biodegradable
packaging, and waste utilization technologies—demonstrating institutional commitment to
sustainability beyond procurement alone.

Student Innovation Projects (2023-2024):

Project 1: Plant-Based Meat Alternatives from Yam

Student Team: Final-year Food Technology students

Objective: Develop affordable, nutritious plant-based meat alternative from locally abundant yam tubers
Process: Yam protein extraction, texturization to achieve fibrous structure, fortification with soy
protein, seasoning development

Outcomes: Successful prototype with 18% protein content, meat-like texture. Cost: ¥180/kg vs. chicken
3280/kg

Sustainability Impact: Yam cultivation requires 70% less water than livestock, zero methane emissions,
utilizes marginal lands

Market Potential: Product pitched at startup competitions; potential commercialization through KIIC

incubation

Project 2: Millet-Based Cheese Alternative

Student Team: Food Technology and Biotechnology students

Objective: Develop dairy-free cheese using millet protein for vegan and lactose-intolerant consumers
Process: Millet protein isolation, fermentation with lactic acid bacteria, culture development for flavor,
texture modification

Outcomes: Spreadable cheese alternative with acceptable taste (sensory score 3.8/5), 6% protein, shelf-
life 21 days refrigerated

Sustainability Impact: Millet-based product supports local grain farmers, eliminates dairy industry

environmental footprint

Project 3: Biodegradable Packaging from Rice Husk

Student Team: Food Technology students

Objective: Develop biodegradable food packaging material from rice husk (agricultural waste)

Process: Rice husk ash preparation, blending with biodegradable binders (starch, cellulose), molding
into containers

Outcomes: Successfully created plates and bowls for dry food service, 100% biodegradable within 45

days composting



Sustainability Impact: Waste valorization (rice husk typically burned causing air pollution), plastic

replacement

Project 4: Bioedible Film from Banana Bract

Student Team: Final-year students

Objective: Edible food packaging film from banana flower bracts (discarded agricultural waste)
Process: Fiber extraction, blending with food-grade plasticizers (glycerol), film casting, drying
Outcomes: Transparent film suitable for wrapping snacks, moisture barrier properties, edible and
biodegradable

Innovation: Utilizes waste material (banana bracts discarded after flower harvest)

Project 5: Biodegradable Cutlery from Ice Apple Shell Fiber

Student Team: Food Technology students

Objective: Disposable cutlery from ice apple (palmyra palm fruit) shell fiber

Process: Fiber extraction and pulping, molding with biodegradable binders, heat treatment for strength
Outcomes: Spoons and forks for single-use service, complete degradation within 60 days

Market Potential: Alternative to plastic cutlery for campus events, catering services

Project 6: Jackfruit Seed-Based Biodegradable Packaging

Student Team: Food Technology students

Objective: Food-grade packaging from jackfruit seeds (currently underutilized)
Process: Seed flour preparation, starch extraction, film/container formation

Outcomes: Biodegradable packaging material, compostable

Project 7: Agave Plant Fiber Tableware

Student Team: Collaborative project with Design students
Objective: Biodegradable plates and trays from agave fiber
Process: Fiber processing, pulping, molding

Outcomes: Sturdy tableware suitable for hot foods, naturally water-resistant

Project 8: Waste Utilization of Watermelon Rind in Bakery Products

Student Team: Food Technology students

Objective: Value addition from watermelon rind (70% of fruit weight typically discarded)

Process: Rind powder preparation, incorporation into cookies, cakes, bread

Outcomes: Increased dietary fiber (up to 6% in products), acceptable sensory quality, waste reduction

Sustainability: Reduces food waste, enhances nutritional profile



Project 9: Bio-Calcium from Tilapia Bone

Student Team: Food Technology students

Objective: Calcium supplement from fish processing waste (bones from tilapia farming)
Process: Bone cleaning, heat treatment, grinding to powder, calcium bioavailability testing
Outcomes: High-calcium powder (35% calcium content) for food fortification

Application: Fortifying baked goods, nutritional supplements, reducing waste from aquaculture

Educational and Institutional Impact:

These projects serve multiple functions: - Skill Development: Students gain hands-on experience in
sustainable product development, waste valorization, circular economy principles - Research
Contribution: Projects documented in final-year dissertations, some published in journals or presented
at conferences - Institutional Culture: Normalizing sustainability thinking among future food
technologists - Commercial Potential: Several projects have commercial viability; students supported

through KIIC for potential startup formation

Strategy 3: Sustainable Materials in Campus Food Service
Reusable Serviceware Across All Dining Facilities:

KAHE has eliminated single-use disposables in regular dining operations:

Hostel Mess Dining: - Plates, bowls: Stainless steel, washed and sanitized after each use - Cups and
glasses: Stainless steel tumblers for beverages - Cutlery: Stainless steel spoons (South Indian thali-style

dining typically uses minimal cutlery)

Environmental Impact: Serving 3,200 hostel students three meals daily with reusable serviceware
avoids: - 9,600 disposable plates daily (3.5 million plates annually) - 9,600 disposable cups daily (3.5
million cups annually) - Estimated 50 tonnes of plastic/paper waste averted annually - ¥8-10 lakhs cost

savings (disposables would cost approximately %2-3 per meal; washing reusables costs 20.50-0.80)

Canteen and Food Court Services:
Beverages (tea, coffee, juices): - Served in stainless steel tumblers and glasses for dine-in customers -
Takeaway options: Students encouraged to bring reusable containers; institution provides returnable

steel containers (deposit system)



Snacks and Meals: - Dine-in: Stainless steel plates - Takeaway: Biodegradable paper packaging (not

plastic-coated)

Special Events and Large Gatherings:

For conferences, cultural events, and large-scale catering where washing facilities may be constrained:
- First preference: Biodegradable plates made from palm leaves (areca nut palm sheaths), naturally
waterproof and compostable - Second preference: Paper plates and cups (recyclable, avoid plastic

coating) - Eliminated: Thermocol (styrofoam) plates, plastic cups, plastic cutlery

Waste Segregation at Service Points:
All food service outlets maintain three-bin segregation: - Organic food waste (green bins) — Composting
- Recyclable packaging (blue bins) — Recycling partnerships - Minimal residual waste (black bins) —

Sanitary landfill

Procurement Policy:

KAHE has formalized sustainable procurement guidelines (documented in university sustainability
policy):

Procurement Principles: 1. Local First: When multiple suppliers offer equivalent quality, prioritize local
over distant sources 2. Seasonal Alignment: Menu planning based on seasonal availability rather than
forcing year-round exotic items 3. Small-Scale Farmer Support: Direct sourcing from FPOs and farmers’
markets over large wholesale chains when feasible 4. Organic Preference: Gradual increase in organic
produce procurement (currently 10%; target 30% by 2026) 5. Minimal Packaging: Bulk purchasing
reducing packaging waste 6. Fair Pricing: Willing to pay 10-15% premium for certified organic or fair-

trade products




Conclusion: Indicator 2.5.4

Through deliberate procurement policies prioritizing local and seasonal sourcing, institutional support
for student-led sustainable food innovation, and comprehensive adoption of reusable and biodegradable
materials in food service operations, KAHE demonstrates operationalized commitment to sustainable
food systems. These practices translate institutional values into daily action affecting thousands of meals
served, creating demand-side incentives for sustainable agriculture, reducing environmental footprint,

and educating the campus community through experiential learning embedded in routine campus life.




