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o HUMAN CRISIS + UNSDG
Food Waste on Campus \g

Cafeterias often prepare more food than students
buy. Unsold edible meals are wasted due to changes
in demand, water, energy and labour costs, and

the challenge of redistribution.

1.05 billion ﬁ 19%

tﬂn nes of food available

of food was wasted to consumers was

globally in 2022. wasted in 2022.
(UMEP, Food Waste Index Report 2024)

@@ Who is affected?
:.‘ « Students (especially those with limited budget)

o Cafeteria staff and food vendors
¢ The environment (more emissions and resource loss)

R Our Goal

CONSUMPTION
AND PRODUCTION Reduce avoidable food waste

and make better use of existing
food resources on campus.

o,
BUSINESS + REVENUE

A Sustainable Social Enterprise
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Customers Value Revenue Sustainability
Proposition Streams
¢ Campus cafeterias o Reduce food waste  Commission per > R Opesaing
¢ Food vendors + Provide affordable discounted meal costs .
¢ Universities meals e Service contracts Strong community
* Support sustainability with universities g
goals * Sponsorships & * Scalable to other
partnerships Cam
Why will customers pay? | J;Ood- "
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\p"' Cafeterias recover part of the value of unsold food. G‘ 6_ l.-"""‘l‘J

cedict smarter. Waste less. Share P,

Al-assisted, human-centred food rescue socjz| initiat,,
e
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v Students get affordable and safe meals. q}
v Universities achieve measurable sustainability goals. J
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HUMAN-CENTRED SOLUTION + SEL
Smart Surplus

We connect campus cafeterias with students through

Al-assisted planning and human-led food rescue. ¢
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1. Predict 2. ldentify 3. Rescue 4. Share

Al analyses past Staff find safe, Student volunteers  Students get

sales and demand edible surplus collect and affordable meals

to plan food quantities. food. coordinate and food waste
distribution. is reduced.

CASEL Competencies (Operationalized)

'

Responsible

Social Awareness Detsion tiaking

Understand others’ Check food safety
needs and treat everyone '

N allergens and storage
with dignity and respect. g o

distribution.
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Al + TEAM REFLECTION
Al as Our Third Teammate

X
@ How We Used Al -O' Example Prompt

"Design a sustainable,

* Brainstorm ideas =

i . human-centred campus
* Organise service process food-waste reduction business
 Explore revenue options aligned with SDG 12, including

CASEL skills and a realistic
revenue model.”

A Al Blind Spgt 0 Our Human Correction
Al may give inaccurate demand Cafeteria staff make the final
food-safety decisions, Velunteers

predictions and cannot confirm _ _
verify collection plans and

communicate with students.
Al predictions are treated as

* |dentify potential risks

food safety or allergens.

estimates, not guarantees.
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SCAN TO WATCH

Our 3-4 minute
presentation
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