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ABSTRACT

Food waste is a pressing issue within the restaurant industry, contributing to environmental concerns 
and economic losses. This research study investigates food waste reduction strategies in Dindigul res-
taurants, aiming to provide valuable insights into sustainable practices. A diverse sample of 151 restau-
rant stakeholders, comprising customers, owners, managers, chefs, and staff, participated in the study. 
The findings reveal notable demographic patterns among respondents, emphasizing the importance of 
tailored strategies for distinct segments. The distribution of food waste highlights specific stages and 
categories as major contributors, underscoring the need for targeted efforts in preparation, spoilage, 
and plate waste reduction. Perceptions of food waste reduction strategies varied, with composting and 
surplus food donation receiving favorable feedback. Challenges and barriers, including staff awareness, 
tools for waste tracking, storage limitations, and customer resistance to portion control, were identified 
as significant obstacles.
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1. INTRODUCTION

Food waste has emerged as a pervasive and pressing global issue, with profound implications for sustain-
ability, economic efficiency, and environmental conservation. The enormity of the problem is evident in 
its far-reaching consequences, spanning from the depletion of natural resources to the exacerbation of 
greenhouse gas emissions (Alayli, 2023). Moreover, it extends to a missed opportunity to alleviate food 
insecurity and promote economic prudence. Within this multifaceted context of food waste reduction, 
the restaurant industry assumes a significant role, given its substantial contribution to the generation 
of food waste (Anand et al., 2023). In light of these challenges, this research paper embarks on a com-
prehensive exploration of food waste reduction strategies within the dynamic landscape of Dindigul’s 
restaurant sector.

The ramifications of food waste are multifaceted and touch upon multiple dimensions of our modern 
world. Beyond the evident environmental implications, food waste exerts considerable pressure on the 
sustainable use of natural resources, such as water, land, and energy, which are pivotal to food production 
(Ramos et al., 2023). Furthermore, it significantly adds to the global burden of greenhouse gas emissions 
(Atasever, 2023). As food decomposes in landfills, it releases methane, a potent greenhouse gas that 
contributes to climate change. This highlights the inextricable link between food waste and environmental 
conservation, emphasizing the urgency of addressing this issue (Pandit, 2023).

Food waste also bears profound economic consequences. From the perspective of individual households 
to entire nations, the financial toll of discarded food is significant (Ocoró et al., 2023). For households, it 
translates into wasted money spent on groceries that are ultimately discarded, and for nations, it represents 
the inefficient allocation of resources that could be directed toward other critical needs. Additionally, 
within the restaurant industry, food waste amplifies operational costs, affecting profit margins and overall 
economic efficiency. Therefore, the reduction of food waste is not just an environmental imperative but 
also an economic one (Tambaip et al., 2023).

Moreover, the issue of food waste is intrinsically linked to social justice and food security. While we 
grapple with the paradox of food waste, millions of people worldwide face hunger and malnutrition (Said 
& Tripathi, 2023). The inefficiencies in food production and distribution, coupled with the staggering 
amount of food waste, underscore the stark inequities within our global food system (Sabti et al., 2023). 
Addressing food waste is not only a matter of environmental and economic prudence but also a moral 
obligation to ensure equitable access to food for all (Priscila et al., 2023).

Restaurants, as integral components of the food supply chain, bear a unique and critical responsibil-
ity in mitigating food waste and embracing sustainable practices. The food service industry is both a 
significant contributor to food waste and a potential catalyst for change. Within this sector, food waste 
arises from various stages of the supply chain, from food production and processing to distribution and 
consumption. The restaurant industry plays a pivotal role in the consumption phase, making it a locus 
of intervention for waste reduction efforts.

Understanding the intricacies of food waste within the restaurant industry is paramount to develop-
ing effective strategies for its reduction (María et al., 2023). The strategies employed must be context-
specific and responsive to the unique dynamics and challenges that restaurants face. By delving into the 
restaurant sector’s complexities, we can tailor strategies that resonate effectively with stakeholders and 
drive meaningful change (Kuragayala, 2023).

This research paper aims to illuminate the effectiveness of diverse food waste reduction strategies 
by offering insights into their impact as perceived by a spectrum of restaurant stakeholders (Saxena et 



 

 

12 more pages are available in the full version of this document, which may

be purchased using the "Add to Cart" button on the publisher's webpage:

www.igi-global.com/chapter/a-case-study-on-food-waste-reduction-

strategies-in-dindigul-restaurants-using-the-food-supply-chain/334733

Related Content

The New Architecture of Smart Contracts and Its Impact on Performance, Vulnerability,

Pollution, and Energy Saving
Rinat Galiautdinov (2023). Perspectives on Blockchain Technology and Responsible Investing (pp. 117-

134).

www.irma-international.org/chapter/the-new-architecture-of-smart-contracts-and-its-impact-on-performance-vulnerability-

pollution-and-energy-saving/323023

An Empirical Study of Online and Offline Way of Disclosure of Corporate Environmental Material:

A Contrast
Annumeet Nagraand Shefali Saluja (2024). Ethical Marketing Through Data Governance Standards and

Effective Technology (pp. 1-9).

www.irma-international.org/chapter/an-empirical-study-of-online-and-offline-way-of-disclosure-of-corporate-

environmental-material/347132

Challenges for Convergence of Cloud and IoT in Applications and Edge Computing
Rashmi S., Roopashree S.and Sathiyamoorthi V. (2022). Research Anthology on Edge Computing

Protocols, Applications, and Integration (pp. 644-662).

www.irma-international.org/chapter/challenges-for-convergence-of-cloud-and-iot-in-applications-and-edge-

computing/304328

Generalized Linear Model for Automobile Fatality Rate Prediction in R
Gao Niuand Alan Olinsky (2020). Open Source Software for Statistical Analysis of Big Data: Emerging

Research and Opportunities  (pp. 137-161).

www.irma-international.org/chapter/generalized-linear-model-for-automobile-fatality-rate-prediction-in-r/248876

Using Machine Learning to Locate Evidence More Efficiently: New Roles for Academic Research

Librarians
Michelle A. Cawley (2022). Handbook of Research on Academic Libraries as Partners in Data Science

Ecosystems (pp. 144-168).

www.irma-international.org/chapter/using-machine-learning-to-locate-evidence-more-efficiently/302752

http://www.igi-global.com/chapter/a-case-study-on-food-waste-reduction-strategies-in-dindigul-restaurants-using-the-food-supply-chain/334733
http://www.igi-global.com/chapter/a-case-study-on-food-waste-reduction-strategies-in-dindigul-restaurants-using-the-food-supply-chain/334733
http://www.irma-international.org/chapter/the-new-architecture-of-smart-contracts-and-its-impact-on-performance-vulnerability-pollution-and-energy-saving/323023
http://www.irma-international.org/chapter/the-new-architecture-of-smart-contracts-and-its-impact-on-performance-vulnerability-pollution-and-energy-saving/323023
http://www.irma-international.org/chapter/an-empirical-study-of-online-and-offline-way-of-disclosure-of-corporate-environmental-material/347132
http://www.irma-international.org/chapter/an-empirical-study-of-online-and-offline-way-of-disclosure-of-corporate-environmental-material/347132
http://www.irma-international.org/chapter/challenges-for-convergence-of-cloud-and-iot-in-applications-and-edge-computing/304328
http://www.irma-international.org/chapter/challenges-for-convergence-of-cloud-and-iot-in-applications-and-edge-computing/304328
http://www.irma-international.org/chapter/generalized-linear-model-for-automobile-fatality-rate-prediction-in-r/248876
http://www.irma-international.org/chapter/using-machine-learning-to-locate-evidence-more-efficiently/302752

