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ABSTRACT: This aimed to determine the waste management of food service industry in Sorsogon City.The study 

utilized descriptive survey method of research to describe and interpret waste management in food service industry 

in Sorsogon City in the Province of Sorsogon along the identified variables. 

The instrument used in this study was survey questionnaire. The data gathered were subjected for analysis and 

interpretation using the appropriate statistical tools and measures, 

The respondents of the study were the food service establishment in Sorsogon City who are registered and were 

selectedthrough random sampling. The instrument used by the researcher in data gathering is a teacher made 

survey questionnaire. The data gathered were subjected for analysis and interpretation using the appropriate 

statistical tools and measures. 
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I. Conclusions 
1. Most food service industry has practiced different ways and means on how to enhance the quality service their 

food establishment is offering. 

2. As to the assessment of the food service providers majority of them follows the required waste management 

practices in terms of an average amount food waste in a of day, a reasonable amount of uneaten food that the 

establishment usually throws away, more than twice a week that they throw leftover foods that are consider to be 

good and leftover as the primary source of waste in food service industry in Sorsogon City. 

3. As to problems encountered by food service industry were improper waste disposal of wasted food non-practice 

of FIFO and absence of sewage disposal needs to be addressed properly by the authority. 

4. An Action Plan is hereby proposed to improve the waste management in food service industry in Sorsogon City 

 

II. Recommendations 
1. The food service industry in Sorsogon City must work together to improve quality foodservice and come up with 

plan that will help organize a successful waste management for their establishment that will minimize it to a 

minimum waste. 

2. Department of Trade and Industry must be able to conduct a year round trainings and seminars that will create up 

to date rules and regulations in terms of waste management. 

3. Food service owners may collaborate with the Local Government Unit that can give them better insight into actual 

state of programs and all the information for the success of the company and its stakeholders. 

4. Workshops and trainings related to marketing strategies in order to avoid large amount of food waste must be 

conducted regularly. 

5. Both food service owner and providers must also be given training in terms of computer literacy to help promote 

awareness of the up to date technologies combine with strategies. 

6. For the business to run smoothly, foodservice owners and providers must be knowledgeable about strategic waste 

management. They should strengthen not only the quality of product but also the quality service. 
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7. The proposed Plan of Action to improve the waste management of food service industry in Sorsogon City must be 

adapted and implemented. 

 8. Researchers may utilize the finding of this study as basis for conducting a study in line with the present 

research in a wider scope. 

 

III. INTRODUCTION 
Waste mismanagement has serious environmental effects and policy of the state in adopting a systematic, 

comprehensive and ecological solid waste management program that ensures the protection of public health and the 

environment and the proper segregation, collection, transport, storage, treatment and disposal of solid waste through 

the formulation and adoption of best environmental practices. Moreover, it illustrates the potentials and benefits of 

recycling not only in addressing waste management problems but also in alleviating poverty. 

Food waste is a problem with economic, environmental and social implications, making it both important and 

complex. 

Reducing food waste is the key sustainability challenge for the food service industry. The food service industry 

employs more people than any other retail business therefore; the industry has a critical role in the global food waste 

challenge. 

Food waste range from how the demand for food increases its price and reducing food waste is one of the key on 

sustainability challenge for food and service industry. 

 

IV. OBJECTIVES 
This study aims to determine the food waste management in food service industry in Sorsogon city.Specifically, 

these answers the following questions: 

1. What are food waste management practices of the food service industry? 

2. What factors motivates the service providers in the food service industry to engage more actively in food waste 

management in Sorsogon City? 

3. What are the problems encountered by food service providers the food industry regarding the food waste 

management. 

4. What can be propose to improve the food waste management of the food industry? 

 

V. METHODOLOGY 
 This study determines the food waste management innovation of foodservice industry in Sorsogon City. 

The descriptive survey method of research was utilized in the study to determine the different waste management 

used in different foodservice industry in Sorsogon City and also identifies activities that helps improve food waste 

management. 

This study made use of the descriptive-survey research design likewise, documentary and unstructured interview 

were used for the secondary data. The respondents were the foodservice establishment in Sorsogon City which were 

selected though random sampling. The results were analyzed and interpreted with the use of appropriate statistical 

tools. 

The result of the data gathered from the questionnaire was tabulated, analyze and interpret. The researcher uses 

frequency counts, percentage, and rank and mean to determine the waste management in foodservice industry in 

Sorsogon City. 

 

VI. RESULT AND DISCUSSION 
1. The findings of the study were:The food waste management practices of the food service establishment in 

Sorsogon City is being practice as shown by the overall WM of 3.79. 

2.  As to motivating factors of food service providers for indicator food waste in a day, it has an average 

amount of food in a day ranked as I with a frequency of 58 followed by a large amount of food waste in day ranked 

as 2 and lastly very little amount of food was ranked as 3. 

As the most wasted in their establishment meat and fish products ranked as 1 with 58 frequencies, followed bread 

and grains as ranked 2 and fruits and vegetables as ranked 3, while dairy products and drinks, coffee grids and tea 

bags 4.5 and tissue paper ranked 6. 

With regards the most uneaten food in the establishment that usually throws away a reasonable amount has a 

frequency of 63 and ranked as number 1., it was then followed by very little with a frequency of 29 and ranked 3 

was more than it should be with a frequency of 23. 
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As to Throwing Leftover Food that is Considered as Good, 

The indicator ―more than twice a week‘‘ ranked 1 with the frequency of 55, it was then followed by ―twice a week‖ 

as ranked 2 and ―less than 1 time a week‖ ranked 3 and the indicator ―once a week‖ and ―never‖ were ranked 4 and 

5 respectively. 

For the Most Contributor of the Wasted Food in the Establishment indicator leftovers had a frequency of 48 and 

ranked as no. 1, while indicator food is expired and error in meal planning and purchasing ranked 2.5 with a 

frequency of 24 respectively. 

3. There were problems encountered by the food industry regarding the food waste management and the first three 

common problems encountered were: improper disposal of food waste, non-practice of FIFO and absence of sewage 

disposal which ranked 1,2 and 3 respectively. 

4. An Action Plan to improve the waste management in food service industry in Sorsogon City. 

 

VII. Recommendations: 
 In the light of the preceding conclusions, the following recommendations were offered: 

1. The foodservice industry in Sorsogon City must work together to improve quality foodservice and come up with 

plan that will help organize a successful waste management for their establishment that will minimize it to a 

minimum waste. 

2. Department of Trade and Industry must be able to conduct a year round trainings and seminars that will create up 

to date rules and regulations in terms of waste management. 

3. Foodservice owners may collaborate with the Local Government Unit that can give them better insight into actual 

state of programs and all the information for the success of the company and its stakeholders. 

4. Workshops and trainings related to marketing strategies in order to avoid large amount of food waste must be 

conducted regularly. 

5. Both foodservice owner and providers must also be given training in terms of computer literacy to help promote 

awareness of the up to date technologies combine with strategies. 

6. For the business to run smoothly, foodservice owners and providers must be knowledgeable about strategic waste 

management. They should strengthen not only the quality of product but also the quality service. 

7. The proposed Action Plan to improve the waste management of foodservice industry in Sorsogon City must be 

adapted and implemented. 

8. Researchers may utilize the finding of this study as basis for conducting a study in line with the present research 

in a wider scope. 
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