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Fig. 2 Food waste ratio by food category in different types of restaurants
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Fig. 3 The proportion of food waste in the amount of catering waste in different cities
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Study on key indicators of food waste monitoring in China's
catering industry

ZHANG Pan-pan', ZHANG Dan’
(1. School of Economics and Trade, Henan University of Technology, Zhengzhou 450001, China;
2. Institute of Geographic Sciences and Natural Resources Research, CAS, Beijing 100101, China)

Abstract: The anti-food waste law in China comes, but the practice of law enforcement needs
scientific support. Food waste in catering industry has become a serious problem in the country.
Dynamic monitoring and quantitative evaluation of food waste in catering industry are the
necessary premise and primary basic work of law enforcement practice. Based on the field
survey data of 3371 dining tables in 174 catering institutions in Beijing, Shanghai, Chengdu
and Lhasa in 2015, this study quantitatively reveals that it is scientific and effective to use
catering waste as the core indicators to monitor food waste. On this basis, a key parameter £ is
introduced (that is, the proportion of food waste in the amount of catering waste) to further
improve the scientificity of taking the amount of catering waste as the core index, in order to
provide a technically feasible and economically reasonable method for the anti- food waste
monitoring of China's catering industry. Studies show that there is a positive correlation
between the amount of catering waste and the amount of catering food waste. It is reliable to
monitor food waste using the amount of catering waste as the core indicator. There is no
statistically significant difference in the ratio coefficient in different cities, which means that
different cities can use the same set of f values to monitor and evaluate food waste in the
catering industry when we conduct nationwide monitoring. There is a statistically significant
difference in the ratio coefficient in different types of restaurants, which means that different S
values should be set for different types of restaurants to carry out food waste monitoring and
evaluation in the catering industry when we conduct national monitoring.
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