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Reduce Food Waste
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Abstract

The problem of food surpluses and food waste is currently a major issue
that has a significant impact on the environment, the economy and society
worldwide. Therefore, this article examines the causes of food surpluses, which
are one of the main causes of food waste in households, communities and
society, in order to provide guidelines for their reduction and ways to recycle
them. The concept of circular economy and the hierarchy of food waste were
used to analyze the management approach. In this study, qualitative research
methods were applied through literature review and document analysis,
comparing successful practices abroad to transfer them to the context in
Thailand.

It was found that there are 3 approaches to dealing with surplus food in
communities to reduce food waste: (1) the concept of integrated preventive
surplus food management, which focuses on mindful consumption behavior at
the household level; (2) the 7-step conceptual model for surplus food
management, from purchase planning to food recycling, which can be applied
in the community; and (3) linking behavioral systems to policy making at the
community level, which focuses on the participation of households, businesses,
and government sectors.

The knowledge gained can guide the development of public policy in the areas
of food safety, waste management and sustainable urban development. They can
also serve as a model for the development of a municipal zero food waste
prevention model that is compatible with the goal of sustainable development
(12.3).

Keyword: Food Surplus, Food Waste, Circular Economy
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