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A Study of Food Waste Causes from the Perspective of a Sample of Restaurant
Managers in Cairo

Abstract

Due to the negative economic, social and environmental impacts resulting from increased rates of
food waste, many food and beverage service establishments have tended to adopt a set of practices
related to food waste management, in a manner that reduces its rates. The study was conducted
through a survey of 57 restaurant managers in Cairo, with the aim of identifying the main reasons
for the increase in food waste rates and identifying the food items included in the menus that
produce the most food waste. The results showed a statistical significance between managers'
awareness of the concept of food waste and their attitudes towards each of the concept of food
waste, the practices that lead to controlling this waste and the profitable procedures even if they
conflict with those practices.

Keywords: Food Waste, Food Waste Practices, Nature of Food Waste, Restaurant
Managers' Perspectives.

aal_all daild

e Betz, A., Buchli, J.J., GObel, C., Miller, C., Gobel, C., & Miller, C. (2015). Food
waste in the Swiss food service industry: Magnitude and potential for reduction.
Waste Management, 35: 218-226.

e Bloom, J. (2011). American Wasteland: How America throws away Nearly Half
of Its Food and What We Can Do about It. Da Capo Press: Cambridge, MA,
USA.

e Buzby, J.C., & Hyman, J. (2012). Total and per capita value of food loss in the
United States. Food Policy, 37(5): 561-570 .

e Charlebois, S., Creedy, A., & von Massow, M. (2015). Back of house- focused
study on food waste in fine dining: The case of Delish restaurants, International
Journal of Culture Tourism and Hospitality Research, 9(3): 278-291.

e Derqui, B., Fayos, T., & Fernandez, V. (2016). Towards a More Sustainable Food
Supply Chain: Opening up Invisible Waste in Food Service. Sustainability, 8,
(693): 1-20.

e Drewitt, T. (2013). Food waste prevention in quick service restaurants: A
comparative case study on the quantity, source, cost and cause. Master Thesis of
Science in Environmental Management and Policy, Lund, Sweden, September.
Last Online retrieved at March, 12 from:
(http://lup.lub.lu.se/luur/download?func=downloadFile&recordO1d=4080877 &f
ileO1d=4080878).

78


http://lup.lub.lu.se/luur/download?func=downloadFile&recordOId=4080877&fileOId=4080878
http://lup.lub.lu.se/luur/download?func=downloadFile&recordOId=4080877&fileOId=4080878

2022 s (1/1) 23301 ¢(6) aal)  labud) Ay daals — (UL g dalpud) A0S Ana

European Commission. (2010). Preparatory study on food waste across EU 27.
Brussels, Belgium: Luxembourg. Last Online retrieved at March, 12 from:
(http://ec.europa.eu/environment/eussd/pdf/bio_foodwaste report.pdf).
European Commission. (2011). Guidelines on the Preparation of Food Waste
Prevention Programs.

European Union Committee. (2014). Counting the Cost of Food Waste: EU Food
Waste Prevention, the House of Lords, London: The Stationery Office Limited
HL Paper 154. Last Online retrieved at March, 12 from:
(https://www.parliament.uk/documents/lords-committees/eu-sub-com-d/food-
waste-prevention/154.pdf).

Ferreira, M., Martins, M.L., & Rocha, A. (2013). Food waste as an index of
foodservice quality, British Food Journal, 115(11): 1628-1637.

Food Waste Reduction Alliance. (2014). Best Practices and Emerging Solutions
Toolkit. A joint project by the Food Marketing Institute, the Grocery
Manufacturers Association & the National Restaurant Association. SPRING (1):
1-25.

Food Wise Hong Kong. (2013). Food Waste Reduction: Good Practice Guide for
Hotel Sector. Food Wise Hong Kong Campaign May.

Freedman, M. R., & Brochado, C. (2010). Reducing Portion Size Reduces Food
Intake and Plate Waste, 18(9): 1864- 1866.

Ghanem, M. S. (2020a). Profiling Food Waste in Hospitality Industry by
Exploring Restaurant Managers' Attitudes. International Journal of Heritage,
Tourism and Hospitality, 14(3):160-174.

Ghanem, M. S. (2020b). Twards a New Universal System for Food Waste
Management in Hospitality Industry: Waste Analysis and Possible Reduction
Opportunities (WAPRO). International Journal on Recent Trends in Bussiness
and Tourism, 4(1):1-7.

Gobel, C., Langen, N., Blumenthal, A., Teitscheid, P., & Ritter, G. (2015).
Cutting food waste through cooperation along the food supply chain.
Sustainability, 7(2): 1429-1445.

Gunders, D. (2012). Wasted: How America Is Losing Up to 40 % of Its Food
from Farm to Fork to Landfill. Natural Resources Defense Council. Last Online
retrieved at March, 12 from: (http://www.nrdc.org/food/files/wasted-food-
|P.pdf).

Gustavsson, J., Cederberg, C., Sonesson, U., van- Otterdijk, R. & Meybeck, A.
(2011). Global Losses and Food Waste: Extent, Causes and Prevention. Food and
Agriculture Organization of the United Nations (FAO), Rome, International
Congress. Last Online retrieved at March, 12 from: (https://reliefweb.int/sites/
reliefweb.int/files/resources/[FAQ%20Report%20 2011%20%281%29.pdf).

79


http://ec.europa.eu/environment/eussd/pdf/bio_foodwaste_report.pdf
https://www.parliament.uk/documents/lords-committees/eu-sub-com-d/food-waste-prevention/154.pdf
https://www.parliament.uk/documents/lords-committees/eu-sub-com-d/food-waste-prevention/154.pdf
http://www.nrdc.org/food/files/wasted-food-IP.pdf
http://www.nrdc.org/food/files/wasted-food-IP.pdf

2022 s (1/1) 23301 ¢(6) aal)  labud) Ay daals — (UL g dalpud) A0S Ana

Hollins, O. (2013). “Overview of Waste in the UK Hospitality and Food Sector”.
WRAP’s November. Last Online retrieved at March, 12 from:
(http://ec.europa.eu/environment/waste/prevention/pdf/SR1008 FinalReport.pd
).
Ishdorj, A., Capps, O., Storey, M., & Murano, P. S. (2015). Investigating the
Relationship between Food Pairings and Plate Waste from Elementary School
Lunches. Food and Nutrition Sciences, 6(11): 1029-1044.

Islam, M. (2016). Food Waste in the Hotel Restaurant: A Probable Solution
Using Islamic Promotion. Proceedings of Dhaka International Business and
Social Science Research Conference, Westin Hotel and Uttara University,
Dhaka, Bangladesh, 20-22 January, 141-153.

Kallbekken, S., & Saelen, H. (2013). Nudging’ hotel guests to reduce food waste
as a win—win environmental measure. Economics Letters, 119(3): 325-327.
Kim, K., & Morawski, S. (2012). Quantifying the Impact of Going Trayless in a
University Dining Hall. Journal of Hunger and Environmental Nutrition., 7(4):
482-486.

Kinasz, T. R., Reis, R. B., & Morais, T. B. (2015). Presentation of a Validated
Checklist as a Tool for Assessing, Preventing and Managing Food Waste in
Foodservices. Food and Nutrition Sciences, 6(11): 985-991.

Kitinoja, L. (2016). Innovative Approaches to Food Loss and Waste Issues.
Brookings Institution’s ending Rural Hunger Project. Frontier Issues Brief. Last
Online retrieved at March, 12 from:
(https://www.researchgate.net/publication/303185499 Innovative_Approaches
to_Food_Loss_and Waste Issues).

Kuhn, K. (2011). Hospitality industry recycles 'less than half of its waste. Caterer
& Hotelkeeper, 201(4688): 16-7.

Lipinski, B., Hanson, C., Lomax, J., Kitinoja, L., Waite, R. & Searchinger, T.
(2013). Reducing Food Loss and Waste. Working Paper, Installment 2 of
“Creating a Sustainable Food Future”, World Resources Institute, Washington,
DC, USA, May, 1-40.

Manson, E. (2012), Reduce your waste size. Caterer & Hotelkeeper, 202(4746):
32-3.

Marthinsen, J., Sundt, P., Kaysen, O., & Kirkevaag, K. (2012). Prevention of
food waste in restaurants, hotels, canteens and catering. Nordic Council of
Ministers, Norway.

Parfitt, J., Barthel, M., & Macnaughton, S. (2010). Food waste within food supply
chains: Quantification and potential for change to 2050. Philosophical
Transaction of the Royal Society, 365: 3065-3081.

80


http://ec.europa.eu/environment/waste/prevention/pdf/SR1008_FinalReport.pdf
http://ec.europa.eu/environment/waste/prevention/pdf/SR1008_FinalReport.pdf
https://www.researchgate.net/publication/303185499_Innovative_Approaches_to_Food_Loss_and_Waste_Issues
https://www.researchgate.net/publication/303185499_Innovative_Approaches_to_Food_Loss_and_Waste_Issues

2022 s (1/1) 23301 ¢(6) aal)  labud) Ay daals — (UL g dalpud) A0S Ana

Pirani, S.I., & Arafat, H.A. (2015). Reduction of Food Waste Generation in the
Hospitality Industry. Journal of Cleaner Production, 132(20): 129-145.
Restaurant and Food Service Inspection in Canada. (2014) Canadian food
inspection agency, 25 February. Last Online retrieved at March, 12 from:
(www.inspection.gc.ca/food/information-for-consumers/report-a-
concern/restaurants-and-food-services/eng/1323139279504/1323140830752).
Schneider, F. (2013) Review of Food Waste Prevention on an International Level.
Proceedings of the Institution of Civil Engineers, Waste and Resource
Management. 166(4): 187-203.

UNEP. (2014). Prevention and reduction of food and drink waste in businesses
and households - Guidance for governments, local authorities, businesses and
other organizations, Version 1.0. Last Online retrieved at March, 12 from:
(http://www.fao.org/fileadmin/user_upload/save-food/PDF/Guidance-
content.pdf).

United States Environmental Protection Agency, (2015). Reducing Wasted Food
& Packaging: A Guide for Food Services and Restaurants. United States
Environmental Protection Agency- E.P.A. Last Online retrieved at March, 12
from: (https://www.epa.gov/sites/production/files/2015-
09/documents/toolkt_training.pdf).

Wansink, B., & van Ittersum, K. (2013). Portion size me: Plate-size induced
consumption norms and win-win solutions for reducing food intake and waste.
Journal of Experimental Psychology Applied, 19(4): 320-332.

Williams, P., &Walton, K. (2011). Plate waste in hospitals and strategies for
change. Journal of Clinical Nutrition and Metabolism, 6(6): 235-241.

WRAP. (2014). Know How Guide to Reducing and Managing Food Waste in
Hotels”. International Tourism Partnership, Green Hotelier, September. Last
Online retrieved at March, 12 from: (http://www.greenhotelier.org/wp-
content/uploads/2014/09/Know-How-Guide-on-Managing-and-Reducing-Food-
Waste.pdf).

Wright, S., & Antonelli, S. (2015). Rebalancing the Food Waste Equation: A
Case Study for Santa Barbara, Community Environmental Council, October.

81


http://www.inspection.gc.ca/food/information-for-consumers/report-a-concern/restaurants-and-food-services/eng/1323139279504/1323140830752
http://www.inspection.gc.ca/food/information-for-consumers/report-a-concern/restaurants-and-food-services/eng/1323139279504/1323140830752
http://www.fao.org/fileadmin/user_upload/save-food/PDF/Guidance-content.pdf
http://www.fao.org/fileadmin/user_upload/save-food/PDF/Guidance-content.pdf
https://www.epa.gov/sites/production/files/2015-09/documents/toolkt_training.pdf
https://www.epa.gov/sites/production/files/2015-09/documents/toolkt_training.pdf
http://www.greenhotelier.org/wp-content/uploads/2014/09/Know-How-Guide-on-Managing-and-Reducing-Food-Waste.pdf
http://www.greenhotelier.org/wp-content/uploads/2014/09/Know-How-Guide-on-Managing-and-Reducing-Food-Waste.pdf
http://www.greenhotelier.org/wp-content/uploads/2014/09/Know-How-Guide-on-Managing-and-Reducing-Food-Waste.pdf

