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REHERESEANIRESBERNES] -

Guideline for Prevention and Source Separation of Food Waste — Wet market

RETETEMOEN BN - REMP - MEEAR - BEFERNENMN & EFMUEEARRER
B A EERERETRA LI AVIRAZIRIE « IR 2 — S mE B NIES

The successful and smooth implementation of food waste separation and recycling in wet market would
rely on the col laborative efforts from merchants, property management, cleaning contractor and food waste
collection company. Guidelines for stakeholders of wet market are stated as fol lows:

PRAEIALT

Procurement:

- MERRATERE

. Avoid over-purchasing

- REREERNSEARRMERE B EEAZ NSRS

. Procure according to customers’ preference and prevent overdue of goods

- ECHEEAERNEYNER - BEBETE

- Record leftovers regularly to manage procurement

BT -

»  Food StoragesEH (41 - SEPRE—R) BBNBREFEN R ERBR

- Inspect the expiry date of the food both in the refrigerator and store room regularly (e.a. conduct
inspection once a week).

- EEHAYHIREE  RUEEHERKEZNEM/EYRBEEDRITRLERER

- Donate the surplus food to food bank or community kitchen, or sell at discount when the food is
going to expire,

=HAEY -

Better use of foods:

- HRZNRYEFBEHEER - UHMEE B BEN TR

- Donate the surplus food to food bank or community kitchen when the food is going to expire.

- THRNRY - 4R EERRBERENAT

= Donate food leftovers (e.g. bones)

- EFES AREFRRRENEB MR - EEETRSRREREMRY

- Reuse food waste, for examples, dry up tangerine’s peel or stir its flesh to be processed ingredients

HW TGETE

T i FTTE  (Greeners Action) [l T iR R , » RTEHEESE A RBFAGREE - SEbET B Al R
FRE S o IES R 01/8805 « @kt 1003 ERIL - BE S B R E MR R S SR - M @S - EEEREIRE - M SES A
R (R e -

P RPN W RARRSE (RO E | BEVSE A Se RINEAES EREE REEER - 0T AemETES
T TERRARE - TIRMETESS ) - CMEORRSTRHERMGERY , - TATIACUERh ) Rr TR (U RO A BSOS ) - BEELASATRIGT MAASTE R R
FREEFT « BLS(#EALMIES R - 5 M - SRS www.greeners-action.org -
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HHEEARMNKS

Co-operation of wet market’s management company

- ERIMNIBEREMRE - ARRANRERER AN IR L EF R IR S

. Reqguire cleaning contractor to provide food waste recycling service in contract terms

»  HHELREHS 50 #23] 8000 5 Rimd 3 B E M5 @A E MR 240 AT B8/

= Set up 240L food waste recycling bins at least 3 convenient |locations per 50 shops or 8000 sguare
feet area.

+ EERNNEHRIEERERDMN 120 AT R - ERNESEHRRNEBE

. Set up 120L food waste recycling bins 1n smaller size wet market, but not to reduce total number of
food waste recycling bins

- EHRRESEEHDRSERE - MNENE S EEGMENRS

= Food waste recycling bins shal | be eouipped with wheels and step control for opening of bin’s cover
to facilitate fransportation and collection of food waste

- ERREA RN — AR, DUSESR) - 36 B RG E AT OBUETERAVRER

= Proper labeling shall be provided to food waste recycling bins

- RFERETYBRRRENS - UERASRE S 86

. host briefing sessions in early stage of implementation to encourage and persuade merchants to
participate

- PETHERRRICEREERP  HREINHRERLOKNS S

. Put up posters in prominent areas to remind merchants, cleaning staff and the public about steps In
food waste recycling

BI/AHEREINE -

Stafff cleaning staff trainina:

« EHNARERAER LRI BRIB@EERAE « JRIEDE K CMETRI R

. Provide on-job traiming to all staff of cleaning contractor on the significance of food waste
avoldance, source separation and recycling.

- B T H AT U A B AR AR BT RR D AT

. FProvide training to staff on types of recyclable food waste and how to carry out source separation,

« BRERIRWENRNARSRGEP - FIRUEETRR &R O BT RRNE A FE R 5 154
NS

. When cleaning garbage of shops, cleaning staff should collect food waste and deliver It to

designated collection points at the same time.

EM THETY

e iTHh , (Greeners Action) [fl-% g indy |« RIEREEIEE AR SRS ER RS AR HEr i RaR
ERESTRE - IRMRES 01/6885 - Al 1993 S£pRIr - B AR S RFEEEAERE TEREN - BE 0 @EE - HFEEARE - MESERA
SRR -

e AEYIIEE Y HESNSE TRY | BENSE ARk S ERREE - R EEERR - S LemBRATEE
FENET TERERE - TEERES, - TMBTISTHIEEES, - TERREY, B TERERERAEERES ,  SHGENR ST EATRE
BHEEFT « BAS[ASAFIASRE - HME&EH - TTAESEE: www greeners-action.org «
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IRIASRAN EIRRCIMADTRAR -

Source separation and food waste recyclina procedure:

» AR RELE ¢ R KR~ BE - K - A8 A8 BES

. Recyclable food waste 1n wet market includes: vegetables, fruits, peels, meats, fish scales, gills,
bones, etc.

s R AT RGN BB - BRASR - MIEBA - IHABAS - TS - BRI -
AR R RA B H

= Avoid putting non plastic products, disposable utensils, foamed polystyrene containers, aluminium
foil containers, paper tray |liner, cups and |ids.

- FREFEELKN

- Drain excess water of food waste

o RUERETRRET - AP AR E B BN N ETRRAE/ TR R E A AR A ARTS

= Merchant can set up a relatively small food waste recycling bin or bamboo baskets beside garbage bin
or chopping block to collect food waste.

« —REHNANRESEIRERA LERBRIIGER DE BRI - HRE L ER R
£ + U6 FAREIR SLERAR/ClSE MR

. Cleaning company should arrange cleaning staff to collect shops’ garbage individual ly several times
a day, meanwhile, cleaning staff should collect food waste with separated food waste recycling bin.

- BUNRERET - B/NERRE 6-7 JORE - M ABITAEMRAERERE T ARIITHE
RUER - BHFERFIENE TNEGABENRERE » BERNEHRRES RER 15
FRERAFRE HNHERREEERR - BRFERERTERL

. In a small wet market, when the small-sized recycle bins are 60-70% full, merchant should transfer
the food waste by themselves to the closest food waste recveling bins for cleaning staff to transfer
fully loaded bins to the pick up/drop off point for removal afterward. Arrange daily collection of
food waste to avoid hygierne problem due to overnight storage.

[EFRRAY BRI BT

Food waste disposal and hanaling

- EIRMERIESER LA « SIYATRISIAT BERN T AREIREM D

- Food waste could be recycled to produce compost or animals feed, or delivered to the future Organic
Waste Treatment Facilities for treatment.

- ETHARNAE B ETREN LR IERS CIRAD AN EETTRZEE

= Wet market may also consider installing small-scaled waste treatment machines to treat their source

separated food wastes on site.

e iTHh , (Greeners Action) [fl-% g indy |« RIEREEIEE AR SRS ER RS AR HEr i RaR
ERESTRE - IRMRES 01/6885 - Al 1993 S£pRIr - B AR S RFEEEAERE TEREN - BE 0 @EE - HFEEARE - MESERA
SRR -

e AEYIIEE Y HESNSE TRY | BENSE ARk S ERREE - R EEERR - S LemBRATEE
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Help Your Supermarket Cut Food Waste

The average U.S. food store sends to the landfill more than 1,300 pounds of food waste per employee per
year, according to a 2006 study looking at waste management practices typical of different industry groups.

Supermarkets employed about 2.5 million people in 2008, according to the U.S. Bureau of Labor statistics.
That means about 3.25 billion pounds of food waste from supermarkets was sent to the landfill in 2008, or
the weight of more than 200,000 elephants.

“Right now, the supermarket mindset is to always have more than enough. And, if that's the case you're
always going to have stuff that you're throwing out, or hopefully donating or composting,” says Jonathan
Bloom, author of “American Wasteland: How America Throws Away Nearly Half of Its Food.”

SEE: Bloom'’s Tips for Reducing Food Waste in 10 Minutes

There are things we as consumers can do to help our local grocery stores cut back on sending food to the
landfill. Even changing our shopping habits and expectations can make a difference.

1. Urge your supermarket to donate to a food bank

“We grow food to feed people. It's pretty simple. Let's get the excess food to people who need it,” says
Bloom. Most supermarkets donate food, but it's a question of what kinds of food and how often. For
example, breads, and in-store cupcakes and muffins are often donated.

“Which are not really the healthiest foods, which are not what we need in terms of getting hungry people
the right kinds of nutritional items,” he says.

Grocery stores may not be inclined to donate more nutritious food like produce, meat, dairy and cheese.
They may worry about a lawsuit when donating these more perishable foods. However, the 1996 U.S.
Good Samaritan Food Donation Act protects supermarkets from liability when donating food and grocery
store products to non-profit organizations for distribution to those in need.

Alfalfa’s Market Inc. in Boulder, Colo., for example, donates some fresh produce items and excess orders
of frozen meat to local food banks that the managers don’t think will sell by the expiration date.

“‘And, that's a huge thing because supermarkets throw away so much meat. They just have excess
inventory,” says Sonja Tuitele, communications personnel for Alfalfa’s Market Inc.

Despite the Food Donation Act, some grocery stores still may be hesitant to donate more food items in
general, because they don’t want shoppers to be discouraged by how much food they are giving away,
Bloom says. As a shopper, you can show local supermarkets that you support the donation of more food of
all kinds, and begin the process by contacting a local food bank.

2. Don’t be quick to judge a food by its label

Although there are some foods we need to be cautious with, it's generally true that food labels — especially
“sell by dates”— are an indication of quality, not safety, says Martin Bucknavage, the senior food safety
extension associate at Penn State University.



“It's hard to make really clear lines between what’s good and what’s not good. So, we try and come out with
some basic parameters that you can work with,” he says.

We generally want to stick by expiration dates, especially with baby food where there can be nutrient loss,
Bucknavage explains. But, we have more leeway with “sell-by” and “best-if-used-by” dates. Stores
generally try to get rid of all foods nearing their sell-by date, because generally those foods won't sell. Yet,
a customer can still get a lot of value out of products beyond the sell-by date.

READ: UK Wants to Cut ‘Sell-By’ Date on Food

Food in glass jars, like balsamic vinegar, and packaged food, like cereal can last months — sometimes
years — beyond the sell-by date. However, use more caution if you buy items like sliced deli meats, poultry,
and seafood, on, or close to the sell-by date, Bucknavage says. Freeze these items, or use them
immediately.

Check out stilltasty.com for more information on how long your “favorite food and beverage” will stay “safe
and tasty.”

3. Jump on the sales
Often supermarkets will discount food items nearing their sell-by date, or items the supermarket has an

excess of, says Bucknavage.

“That's a perfect situation that works well for everyone,” says Bloom. The store gets a little more revenue
than they otherwise would, you reap the benefits financially and the store isn’t throwing out as much.

During the last few hours that Alfalfa’s Market Inc. is open, for example, the supermarket sells the bread
baked that day for half price.

“So, it’s still high quality baked fresh in the store, but for a fraction of the price,” Tuitele says.

Buying discounted items and being outspoken to store leadership is one way to get your supermarket to
have items on sale and produce less food waste.

4. Shop thoughtfully

Contamination is another reason supermarkets have to throw out food. Consumers can help to reduce
waste by minimizing contact and cross contact.

Look at prices before you bag up two pounds of peaches, or before you request the pasta salad from the
prepared foods department. Because it may contaminated, anything that a shopper bags and does not buy
is likely to be thrown out. Supermarkets opt for safety.

“You have to be careful,” says Bucknavage. “Don’t damage the product when you're in the store.”

A product with the label ripped off, refrigerated items placed in a non-refrigerated section, and misplaced
produce are all items that are likely to be thrown out. Also, try to avoid cross contact of foods and serving
utensils used in self-service bars. At a salad bar that serves nuts, for example, there is the potential for
allergen contamination.

5. The inconvenience of self-service bars

Ensuring that food from the self-service bars is eaten is especially important. Due to state and local health
codes, food from hot bars and salad bars cannot be donated, even under the U.S. Good Samaritan Food
Donation Act.



Additionally, food from the self-service bars can’'t be repurposed by the prepared foods department, and
meats and oils can’t be composted. So, food from hot bars and salad bars is highly likely to end up in the
trash at the end of the day. Also, some supermarkets do not allow their employees to eat the food from the
hot bars after the store is closed to customers.

Consider letting your supermarket know you would rather have less “prepared food options” at the end of
the day and that you would rather see the employees eat the food than see the food get dumped in the
trash.

Alfalfa’s Market Inc., for example, lets their employees enjoy food that can’t be donated, or repurposed as
an “employee meal.”

“If we know it's something that we’re going to throw away, we’d rather have our employees sample it and
try it and get to know all the food, so they can better communicate with our customers than throw it in the
trashcan,” Tuitele says.

6. Choose imperfection

Damaged egg cartons, bruised apples, out-of-season labels and other “imperfect goods” are likely to be
cast aside.

“It has nothing to do with the food itself. It's just superficiality,” says Bloom.

Buying those “quirky items” will communicate to the store manager that appearance doesn’t have to trump
taste when it comes to food, Bloom explains.

Additionally, suggest that your supermarket's prepared foods department use those imperfect items. For
example, Whole Foods Market looks at the produce that may not sell and creatively comes up with recipes,
says Kate Lowery, communications personnel for Whole Foods Market.

“So, if it's not the most beautiful apple you've seen there may be another treatment for it, there may be
another use for it.”
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Food Angel Working Guidelines

Food Donation Guideline

A Food Angel member will be happy to meet with you to discuss options and to train your staff
on our donation procedures. Food Angel has strict food safety guidelines for the food that we
accept. We gratefully accept perishable and prepared foods maintained in safe temperature
zones and chilled or frozen before being donated. Donated food must be provided by a
regulated or licensed food business, such as a restaurant, caterer, wholesaler or bakery.

Prepared Foods
Preferred Packaging: Packaged separately, securely closed, avoid spillage
Storage Conditions™: Chilled, 4°C or less; frozen, -18°C or less

Non-Acceptable Conditions™™*;
Mixing food types; exposed in room temperature

Prepared Foods: Sandwiches
Preferred Packaging: Wrapped in clear plastic, wrap or foil
Storage Conditions™: Chilled, 4°C or less

Non-Acceptable Conditions™™*:
Mixing food types e.g. meats and side dishes

Baked Goods: Fresh or day-old bread and/or bagels
Preferred Packaging: Must use desighated Food Angel container
Storage Conditions™:  Cool, dry area

Non-Acceptable Conditions™*:
Stale/hard

Prepackaged Foods: Perishables
Preferred Packaging: Packaged separately, securely closed
Storage Conditions™*: Chilled, 4°C or less

Non-Acceptable Conditions™*:
Opened, punctured, bulging or damaged packaging

Prepackaged Foods: Non-perishable (mislabeled-ok with proper notification)
Preferred Packaging: Packaged separately, securely closed
Storage Conditions™: Cool, dry area

Non-Acceptable Conditions™™*;
Opened, punctured, bulging or damaged packaging

Frozen: Vegetables, Meat, Poultry, Fish
Preferred Packaging: Packaged separately, securely closed
Storage Conditions**: Frozen, -18°C or less

Non-Acceptable Conditions**:
Defrosted or damaged packaging, severe freezer burn

Chilled: Meat, Poultry, Fish ( Fresh )
Preferred Packaging: Original packaging, clear plastic wrap
Storage Conditions™: Refrigerated at all times, 4°C or less

Non-Acceptable Conditions***:
Strong odor, discoloration

Page 1 Bo Charity Foundation Limited 17 Coda Plaza 51 Garden Road Central
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Fresh Produce: Whole
Preferred Packaging: Bag, carton, or Food Angel container
Storage Conditions*;  Cool, dry area

Non-Acceptable Conditions***:
Significant decay

Beverages: Perishable
Preferred Packaging: Securely closed bag, carton, or Food Angel container
Storage Conditions™: Chilled, 4°C or less

Non-Acceptable Conditions™*:
Alcohol not accepted

Beverages: Non-Perishable
Preferred Packaging: Bag or carton
Storage Conditions**: Cool, dry, unopened

Non-Acceptable Conditions***;
Opened, punctured, bulging

Types NOT Accepted:
Dairy Products
Cooked Tofu Products
Cooked Seafood
Sashimi; Salads; or Cold Cuts from Buffets

Collection & Delivery

e All food donation collected will be delivered to our central kitchen or agreed designated location
within 2 hours,
s Delivery of meal boxes is on agreed fixed schedule between Food Angel and Charity Partner.

Handling of Food Donation

s Food Angel Kitchen staffs and volunteers follow a strict set of food safety guidelines and
procedures when handling all food donations.

. All food are cooked or reheated to over 80°C to minimize bacterial hazards.

s All fresh produce not used for meal boxes will be given away in packets to the beneficiaries at
recipient center along with the meals served.

e All hot meals must be served within 1 hour upon arrival at the recipient center. All un-served
hot meals must be disposed of after the 1 hour limit.

Page 2 Bo Charity Foundation Limited 17 Coda Plaza 51 Garden Road Central
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ZF wellcome

Objectives

Since 2012, Wellcome has started a food donation program as part of its environmental and community initiatives.

GUIDELINES ON FOOD DONATION

The program aims to reduce food surplus and at the same time, to offer support to the needy in a sustainable manner.

Internal guidelines on handling donated food items

Criteria :-

Food shall be in sound condition free from spoilage or contamination and shall be safe for human consumption.

Food shall be obtained from approved sources that comply with the applicable laws relating to food and food labelling.
Food prepared in a private home shall not be used.

Storage condition : in cool and dry place.

Shelf life — short shelf life items with at least 14 days from the stated expiry date on product labels.

Conduct visual check on food items and discard immediately any food items that are damaged or in unacceptable condition.

Recommendation / Guidelines for NGOs and food recipients on handling donated food items

Separated area shall be assigned for storage of donated food items.

First-in-first-out principle shall be adopted to distribute donated food items to NGOs.

All donated food items shall be properly labelled with product information, quantity and expiry date.

Containers for donated food items shall be cleaned and covered for protection from any potential cross contamination
between food items.

Donated food items shall be stored in a cool and dry place (suggested storage temperature : 10— 27°C).

Donated food items shall be consumed according to the expiry date stated on the product label.
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