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Integrated Food Waste Reduction in Households

Patranit Srijuntrapun’

Abstract

An intensive campaign for reducing household food waste has not been
launched in Thailand, leading to a continuous increase in the amount of food
waste. This is due to a lack of knowledge and insufficient understanding of the
causes of food waste generation in household, resulting in unintentional food
waste discarding. This article proposes a model for reducing food waste in
households. The methodology involved literature review, document analysis, and
an analytic descriptive research method. A new paradigm of household food
waste reduction embraces the principle of pre hoc food waste management with
a focus on households which requires low budgets. This would reduce the cost
of municipal waste management, decrease environmental impacts, initiate interests
and raise awareness of food waste reduction in the community. This can lead to

a change in people’ food waste disposal behavior.

Keywords : 1. Food waste. 2. Food losses.

% Lecturer at Faculty of Social Sciences and Humanities, Mahidol University,
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