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I.  

The food waste problem has been deteriorating in Hong Kong. In 2022, 3,353 tonnes of food was sent to 
landfill everyday, which accounted for one-third of all solid waste. Food waste mainly comes from 
households, companies and industries. In the household, each Hong Kong resident is estimated to produce 
71 kg of food waste every year. About 778 tonnes of food waste were generated from commercial and 
industrial sources such as restaurants, hotels, wet markets, food production and processing industries. 
However, only 4.6% was recycled and the others were thrown away to landfill. The only three landfills 
operated are nearly full [1] According to the United Nations Environment Programme, nearly 570 million 
tons of household food waste is produced which is 11% of global food production. As the food waste 
problem is getting more serious, it is crystal clear that an efficient way to handle food waste is needed. 
[2] 

 
[1] E. Environmental Protection Department, "Food Waste Challenge", Environmental Protection Department, 2023. 
[Online].  
[2] M. Niall, "The Enormous Scale Of Global Food Waste", Statista, 2021. [Online]. 
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VI. 

 

sustainable consumption and production patterns, which is critical to sustaining the livelihoods of current 
and future generations. Unsustainable patterns of consumption and production are the root causes of the 
triple planetary crises of climate change, biodiversity loss, and pollution. These crises, and related 
environmental degradation, threaten human well-being. Our project helps to achieve the sustainable 
management and efficient use of natural resources (Target 12.2), reduce food losses along production and 



 
supply chains (Target 12.3), reduce waste generation through recycling (Target 12.5), and ensure that 
people everywhere have the relevant information and awareness for sustainable development and 
lifestyles in harmony with nature (Target 12.8). Our project aimed to reduce food waste and turn it into 
biomass in BSF for further use. Data have proven that our product provided an optimum environment to 
consume more food waste, which matches Targets 12.2 and 12.3. BSF can consume over 70% of food 
waste in different scenarios, which reduces most food waste, matching Target 12.5. Through the 
educational video, our students and community can know more about how and the importance of food 
recycling, which matches Target 12.8. (concerning https://sdgs.un.org/goals/goal12) 
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VIII.  

To conclude, using BSF as a food waste consuming method is effective. Moderate temperature and 
humidity are required for the process so as to achieve high efficiency with over 80% of food waste can 

- with IoT system, we 
can obtain sustainable development goals by reducing various food waste and promoting universal 
understanding of sustainable lifestyles. By converting food waste into biomass for further use and the 
publication work through the educational video to promote food waste recycling, therefore, sustainable 
development goal would be achieved and promoted starting from our school and local communities. 
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