
The BatStateU's Policy Guidelines for Sustainable Development (p.40-41) ensures that the
university have specified trash bin in the university canteens and offices to collect food waste.
Waste tracking portal is also available for accurate recording of food waste. In 2023, the
University generates 2.06 mt of food waste across its campuses. The increasing quantity of food
waste can be linked to the shifting of online/alternative classes to face-to-face classes in the
university. The total collected food waste of the university contributes to only 0.00006% of the
total country's food waste in 2023.

SDG 2: ZERO HUNGERSDG 2: ZERO HUNGER

HIGHLIGHTS:
Through the OUP Memorandum 304-c s. 2021, the University ensures that
sustainable, healthy and affordable food choices are available in the university
canteens and offered as well by other external concessionaires.
The University provides intervention to prevent hunger among its stakeholders
through the different initiatives of University offices, colleges, and organizations.
The University’s Food Innovation Center (FIC) spearheaded program
supporting Local Farmers and food producers. 
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A project aimed at improving
community nutrition through
knowledge on practical meal
preparations

FIC Supports
Local MSMEs
through Trade

Fair 2023


