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1. Introduction
This report presents the findings of a food waste measurement activity conducted at Al-Mamoun University. The purpose of this activity was to quantify the amount of food waste generated within the university premises, raise awareness among students and staff, and propose recommendations to reduce food waste.

2. Objectives
· To measure the amount and type of food waste generated.
· To identify key sources of food waste.
· To raise awareness about food waste and its environmental impact.
· To recommend strategies for reducing food waste at the university.

3. Methodology
The measurement was conducted over a period of [insert number of days] days. Food waste was collected and categorized into three main types:
1. Pre-consumer waste: food wasted during preparation (e.g., peels, trimmings).
2. Post-consumer waste: food left uneaten by students and staff.
3. Packaging waste: related non-food waste materials.
Waste was collected in labeled bins and weighed using digital scales. Observations were recorded at peak hours (e.g., lunch time) for more accurate data.

4. Results
· Total food waste collected: [Insert total weight, e.g., 75 kg over 3 days]
· Pre-consumer waste: [Insert weight, percentage]
· Post-consumer waste: [Insert weight, percentage]
· Most wasted items: Rice, bread, and salads.
· Peak waste time: 12:30 PM – 2:00 PM
A large portion of the waste came from uneaten meals, indicating potential issues with portion sizes or food preferences.

5. Observations
· Many students discarded whole meals due to lack of appetite or dissatisfaction with food quality.
· Limited awareness of food waste issues among cafeteria users.
· Lack of signage or campaigns promoting responsible consumption.

6. Recommendations
1. Implement awareness campaigns to educate students and staff about the environmental impact of food waste.
2. Adjust portion sizes or allow for customizable meal portions.
3. Introduce a food donation program for leftover edible food.
4. Encourage students to take only what they can eat.
5. Regularly monitor and report on food waste levels.

7. Conclusion
The food waste measurement at Al-Mamoun University revealed significant levels of avoidable food waste, particularly post-consumer waste. With proper strategies and increased awareness, the university can greatly reduce its food waste footprint and promote sustainable practices on campus.
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