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Course Content & Outline

Section 1: Fundamentals of Food Waste Management



e Defining what food waste management is, its necessity and importance within an
organisation.

e Exploring the internal and external influences of food waste and how to mitigate
negative influences.

* |dentifying the different aspects of the food disposal process and their purpose and
standards.

e Typical systems to aid in the process of food disposal and overall waste management.

Section 2: Meat and Dairy Processing

e Reviewing legislation and guidelines detailing the process of disposing of meat and
dairy.

e What meats must be removed from the food supply chain and the ideal way to dispose
of these.
e Ensuring all meat and dairy products are correctly labelled.

» Following meat categorises to ensure all products are processed and used accordingly

and understanding why some parts are not deemed as waste.

Section 3: Retail Operations

e Understanding guidelines for disposing food waste within a retail setting.

¢ Utilising various methods to measure food waste and reporting the numbers
accordingly effectively.

e Documenting food waste and food surplus separately, the period of time and the
amount.
e Defining food inventory and the percentage of sold food in comparison to waste.

» Creating a food waste reduction roadmap to evaluate areas of significant waste and

how to reduce them.

Section 4: Waste Collection

» Separating food waste and arranging for the correct disposal method.

e |dentifying the ideal methods of disposing of different types of foods.

e Conducting food-waste audits to gather in-depth and accurate data on food waste.
e Comparing the advantages and disadvantages of food waste audits and potential

alternative methods.



e Adhering to the administration requirements of waste collection.

Section 5: Sustainable Waste Management

¢ Reducing waste through sustainable practices.

e Engaging with communities and encouraging individuals to buy from local farmers
selling undesirable produce.
» Donating food surplus to charities or local communities.

e Going the extra mile to find more appropriate methods of storing food to preserve
items for longer.
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Principles to Enhanced Health & Safety Management in 2025 10

Explore Health & Safety Management—its importance and 10 guiding principles to protect
.well-being, ensure compliance, and drive safer workplaces
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YouTube Video

https://www.youtube.com/embed/pN5xhViylhY?si=AqdMRsJuW950GxIB
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