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GRAPHS 1.
The key role of dietitian in reducing food
waste in school canteens

Consulting on the entire meal service, ensuring
nutritional quality and waste reduction

Supervising waste monitering, analyzing collected
data to develop targeted interventions

Supporting the drafting of tender spec ions,
guarantesing compliance with dietary and quality
standards

Leading educational initiativas, raising awareness
about food waste among students and schael staff

ve solutions, such
personalized portioning and food redistribution
programs, to imprave resource efficiency and
minimize waste
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Chart & Food waste Percentage of Bread Types
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TABLE 1.
‘Waste Reduction Strategies

Category Proposed Actions

Preventive Actions
- Implementing food waste education pr for students,
- Menu optimization based on identifi | issues,

Corrective Actions
- Personalized portioning based on students’ actual requests.
- Use of “lunch boxes” for uneaten food th n be safely stored.

Recovery Actions
- Denation of surplus food {in accordance with Law 116/2006),
- Composting food waste to promaote sustainability,

Chart 3. Food waste Percentage of Vegetable Side Dishes
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