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ABSTRACT 

 

Raising Awareness for Food Wastage is an initiative aimed towards educating and            

raising awareness among students aged 13-14 on the seriousness of food wastage.            

After conducting surveys and interviews, we noticed that many students are ignorant            

when it comes to doing their part in reducing their food waste. Hence, we established               

our project. Our resources are designed to provide valuable and applicable information            

to students, explaining to them the grave impacts of food wastage, as well as feasible               

strategies as to how they can mitigate it themselves.   

 



 

1 INTRODUCTION 

 

1.1 Rationale 

 

Food wastage is a serious problem in Singapore. Singapore throws away about $200             

million worth of food yearly, while the average household wastes about $170 worth of              

food annually (Lim, 2017). In addition to this, food waste contributes to 8% of the global                

greenhouse gas emission, which causes global warming, according to the U.N. Food            

and Agriculture Organization. Furthermore, according to the Ministry of the Environment           

and Water Resources, Singapore’s only landfill, Semakau, will run out of space by 2035              

at our current rate of waste production. Our surveys also confirm that this problem              

exists among students too. Hence, it is evident that food wastage has its dire impacts               

and we feel the need to play a part in stopping this, which is our reason for establishing                  

this project. 

 

1.2 Objectives 

 

The objectives of our project are to 

● Raise awareness about the seriousness of food wastage 

● Help students develop a more conscious mindset towards it 

● Suggest easy ways students can reduce food wastage it 

 

  

 



 

1.3 Target Audience 

 

Our target audience is students aged 13 to 14 years old in Singapore, the reason being                

that a younger target audience is more receptive, and habits that they develop will stay               

with them in the future. Also, internet penetration amongst youths is significantly higher             

than among other age groups, and therefore reaching out to them via online media is               

easier and more effective. As students ourselves, we would understand students better            

and make the content more relatable for them too. 

 

1.4 Resources 

 

Our resources comprise of a website, a video about food wastage, our Instagram page,              

posters and cards containing tips on how to reduce food waste. 

 

  

 



 

2 REVIEW 

 
Many households in Singapore are nonchalant about the amount of food they waste             

and the resultant consequences of doing so. Each household in Singapore wastes            

2.5kg of food a week (Lim, 2017). An average Singaporean wastes 2 bowls of rice daily,                

according to the National Environment Agency. 

 

There were several websites on food wastage but they were not very accessible and              

the information was too wordy and unattractive. An example of this is the National              

Environment Agency's website. On top of containing extra information about other           

topics relating to the environment, a substantial amount of the content was also             

inapplicable to students. For instance, methods to reduce food waste often include            

information regarding cooking and shopping, which more often than not, are only            

relatable to adults.  

 

 



 

● Content is inapplicable to students 

  

 



 

3 METHODOLOGY 

 

3.1 Needs Analysis 

 

We conducted a needs analysis before embarking on the project to ascertain the             

necessity of our project. This was carried out on over a hundred students. The results               

indicated that the majority of the respondents knew that food wastage was a problem              

but a significant number of students have a weak understanding of the dire impacts that               

food wastage can bring about. Most of the respondents also pointed out that there was               

a need for our project and not enough had been done to raise awareness for food                

wastage. Apart from that, they lack knowledge on how to reduce their food waste and               

some do not even bother to make an effort to do so, as shown by our survey. 

 

3.2 Survey Results 

 

 

 



 

 

 

 
 

 

 

  

 



 

3.3 Development of resources 

 

Firstly, we collated information from our research and compiled it onto our website in a               

concise manner, whilst also adding pictures and visual aids to ensure that our viewers              

have a more pleasant experience and are more willing to go through our website. The               

website is designed to be visually appealing and the information in there was made              

especially relatable to the students by including situations which students often find            

themselves in. We also created a video on food wastage, which was included on the               

website, about the consequences and ways to mitigate food wastage. Secondly, we            

created an Instagram page to further raise awareness for this issue. Our page serves as               

a public online platform where we can reach out to the students islandwide to inspire               

and educate them on food wastage through the posters we uploaded and designed. Our              

Instagram contest was also held there, where students could apply the information they             

have learnt and win attractive prizes, whilst gaining traction for our cause. Thirdly, we              

sought permission and managed to put up our physical posters in the school canteen to               

remind Hwa-Chongians not to waste food. Lastly, we made cards which contain tips on              

how an individual can reduce food waste. Students can keep them to serve as a               

constant reminder of how they can reduce their food waste. 

 

● Website 

 



 

● Examples of Instagram posts 

 

 

 

 



 

3.4 Pilot Test 

 

We then conducted a pilot test with our completed resource and collected feedback             

from over a hundred students on our resources. Almost all the respondents pointed out              

that the information provided was useful and that it was presented very well. However,              

some of them also criticised our resources, generally saying that it was a little too wordy                

and that they wanted more practical information which they could apply. 

 

On top of the online survey, we also conducted in-depth interviews with students from              

Hwa Chong Institution to gather specific feedback. Some of the feedback is illustrated             

below. 

 

There was a need to improve the overall design of our website as many of them stated.                 

Feedback for the other resources such as the Instagram page and the video were              

mostly positive. In response to this, we used different software - Squarespace - instead              

of Google Sites. We also tried creating new resources.  

 

 

 



 

● Photographs of interviews 

 

  

 



 

● Screenshots of the new website: 

 

 

 

 

 

 



 

● Cards containing tips on reducing food wastage to be placed into the student’s’ 

wallet to act as a visual reminder  

 

 

 

 

 

 

 

 

 

 



 

4 OUTCOME AND DISCUSSION  

 

4.1 Outcome of Project 

 

Our project has helped students develop a more conscious mindset for food wastage by              

educating them of the impacts of food wastage and supply them with practical ways for               

them to reduce food waste. We have accomplished this by spreading awareness of the              

current dire consequences caused by a severe onset of food wastage and suggesting             

practical and relatable ways for our audience to reduce food wastage. 

 

4.2 Limitations of Project 

 

Our project relies heavily on the cooperation of the students, and can only go as far as 

to raising awareness about food wastage. We are unable to force the decision to reduce 

food wastage upon students and are only able to persuade them. Only a portion of the 

problem is addressed through our project as we prevent the source of the problem, but 

are unable to help by recycling and treating food waste. 

 

4.3 Future Developments 

 

Our project can be done on a larger scale and its outreach can be further extended to 

the general public, as food wastage is a global issue and concerns everyone. It can also 

be made to interact with people in real life. For instance, workshops can be held where 

effective yet practical strategies can be demonstrated to participants and allow them to 

learn and understand how food wastage can be combated on an even deeper level.  

 

  

 



 

5 CONCLUSION 

 

The creation of Project Raising Awareness for Food Wastage was tremendously           

challenging. It required each group member to put in hours of meticulous and             

exhaustive work to conduct comprehensive research to form a thorough understanding           

of this issue. The creation of resources was not easy as many decisions were needed to                

be made to design our resources, collate and display information in a concise way,              

whilst making it more detailed simultaneously. On top of this, we faced            

miscommunication and disagreements within the group. We constantly brainstormed         

creative ways to expand our resources, to allow our project to stand out from the rest.                

Ultimately, teamwork and commitment were needed to complete this project, as we            

needed to divide the workload to complete our resources more efficiently. We truly hope              

our project has made a positive impact on this society. 
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