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Problem Statement & Existing Solution 
 

In developing countries and especially India, food wastage reduction is not preventive. 

The below image represents how food wastage is prevented in industries, student dining halls in developing 

countries. In India, most of the student 

 and Industry dining try to educate the consumers about the food wastage and to be aware about it. An 

example can be seen below. 

 

 

In this case, food wastage is not prevented efficiently. It depends on the person consuming the food to be 

cautious. There are possibilities that the consumers are not concerned about reducing the food wastage. 

But the hostels or Industry dining management often fail to take preventive measures to reduce this 

wastage. 

A survey by the Indian Institute of Technology Bombay (IIT) shows the wastage of food in the student 

dining in the table below [https://hs699.wordpress.com/2011/05/09/review-of-food-wastage-in-all-

hostel-messes-at-iitb-campus-and-possible-solution-to-utilize-waste-food/]: 
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As a result, there is a need of food waste management right from the food generation to disposal. We 

are developing a Smart Food Management system to solve the about problems.  

Proposed Solution 
An application will be developed to manage food generation and reduce the wastage as shown in the 

flow chart: 
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Beneficiaries 

 Industries 

 Student Dining 

 

Attributes 

 Price – Price of the service (Mobile App) 

 Efficient waste management – Energy is recovered from the waste food in biogas plant 

 Food conservation – Save resources used to produce food 

 Consumer flexibility – Ease of placing order  

Pitch 

 

Food for everyone by smart dining! 


