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Goals of this challenge:
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Brainstorm and develop 
ideas for reducing food 

waste (or other 
solutions?) on campus

Learn design 
thinking 
process

Develop 
personal 

learning goals
Learn the origins and 
reasons of food waste 

in universities

Enjoy and have 
fun 
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Stages of food waste 
generation

21.03.2023

Production Processing Manufacturing Distribution  Retail   Consumer / household 

- Consumer food waste = more than 50% of the overall food waste 
(Europe);

- 17% food is thrown away globally (2019), 132 m. people face hunger 

(Liegeard and Manning, 2020; FAO.org, 2021; Wang et al., 2023)

Universities   

22 m. pounds of food are 
discarded on university 

campuses

Contributors? ->



Some reasons of food waste

• Long transportation routes

• Insufficient storage conditions

• Too much food (demand did not meet supply)

• Short shelf life

• Food preferences

• Not enough capacity to store food

• Lack of information

• Replenishment strategies

• …

Cause & effect



Food waste hierarchy

(FAO.org, 2011; Galli et al., 2019)

• Food waste prevention first

• Other means:
– Donation, redistribution and sharing

– Composting (biowaste), fertilizers for 
vegetable growth

– Animal feeding

– Recycling (biogas)

– Other recovery



Challenge owner

Claudia GRUBER

Sodexo Austria

Mensa (canteen), 

St. Pölten University of Applied Sciences, 
Austria

Meeting on Wednesday 29.03.2023 5:30 PM CET



Challenge owner:
what’s being done with food waste

• Food waste is already being tracked by several solutions (shown in photos)

• Biggest problem: general bins with food waste, which is left from mensa visitors who did not eat all food

• Recycling: used cooking oil for BioDiesel and Biomethane (https://www.muenzer.at/de/) 

• Recycling: Food leftovers are stored in coolers and used for producing bioenergy (http://bernard-
betriebsgmbh.at/bernard-betriebsgmbh.at/index.html )

• At the end of the day, some food leftovers are taken by mensa colleagues.

• After certain events, pastries and other leftovers are given away to students or employees

• Past initiatives: centers for homeless; fridge with food leftovers for anyone to pick up (didn’t work well)

https://www.muenzer.at/de/
http://bernard-betriebsgmbh.at/bernard-betriebsgmbh.at/index.html
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Schedule 

• Weekly ILL sessions each Tuesday 5:30 PM CET via 
MS Teams

• Stakeholder meeting next week 29th March 
(Wednesday) at 5:30 PM CET

• Check full ILL schedule on Unicampus (Events)



Future Skills 

• Your learning outcomes and 
personal goals

• Which skills do you want to 
focus on/develop?

• Pick top 3 future skills

• Check your current level

• Link this to your E-Portfolio







Future Skills 

• To be done individually

• Select the top skills/competences you want to focus on improving

• Check your current level and document progress in E-portfolio. We 
will check your final progress at the end of the ILL



E-Portfolio 

• Develop your (personal) E-Portfolio. 
– You can use Bulb or other apps 

https://my.bulbapp.com

• Make weekly entries (you can use photos, 
videos, etc.). Do not forget to document 
your progress

• Select a partner for reflection about your 
portfolio (or ask us to appoint someone for 
you)

• Check Learners Guide on Unicampus

Student-Checklist for the Porfolio
1. Onboarding Week

Who am I and why have I enroll to an EUDRES ILL?

Why have I chosen this Challenge?

What is my field of study?

What do I plan to do after finishing my studies?

Who/What motivates me?

What do I do in my free time?/ What am I passionate about?

What are my strenghts?

What do I know about the challenge topic already 
(when/where/how did I first encounter it)?

https://my.bulbapp.com/


Design thinking 



Next steps and Homework

- Prepare desk research on food waste and major reasons of food waste at universities. 
Identify the major actors in your problem statement. Miro board can be used for 
outlining the research findings

- Prepare a list of interview questions for your meeting with stakeholder next week. 
The meeting will be 1 hour max on 29th March 5:30 PM CET

- Complete your training on Unicampus

- Start your E-portfolio

- Set up a plan for collaboration among yourselves, e.g., regular meetings, 
communication channels, contacts
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• Report “Free food on campus! Using instructional technology to reduce university food waste and 
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• Food waste on college campuses https://www.youtube.com/watch?v=Cw69QMxrEec

• What happens to all of BU’s food waste? https://www.youtube.com/watch?v=TSzJGjdy-1A
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