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Encouraging locals

to think creatively

about food waste
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acau is blessed with delicious local

food and absolutely no shortage of

great restaurants, from traditional

Cha Chaan Tengs to fine dining es-

tablishments. But unfortunately, we
also generate a lot of food waste — around 40 percent of
the total waste in the city. Last year the Environmen-
tal Protection Bureau (DSPA) begun a project to recy-
cle food waste from households and collected over 240
tonnes of food waste in just the first six months. Also
established just last year, the Society of Food & Environ-
mental Health Macao (SFEH) hopes to try to improve
this situation too.

“The vision of SFEH is to redevelop a positive rela-
tionship between humans and nature, build ecological
civilization literacy, communicate ‘good’ food knowl-
edge and promote traditional Chinese culture by using
food as a connecting point, and advocate the concept of
sustainable development,” says the Chairperson of the
organization Ms. Ruby O. “In Macau, food waste is the
highest solid waste, so we hope to address this with mul-
tiple solutions and through empowering consumers and
professionals in food sectors and demonstrating that
environmental protection itself can contribute to eco-
nomic growth.”

The group has around 30 members, all with profes-
sional backgrounds in food safety, waste management,
education and sustainability, and regularly runs training
sessions and workshops to empower people to have a
more green lifestyle and reduce their carbon footprint.

In April this year they inaugurated their Food Liter-
acy Education Base in the Guangdong-Macao In-Depth
Cooperation Zone in Hengqin, together with partner Da
Henggqin Public Facility Management Company. The ob-
jective is to utilize the existing green facilities and natu-
ral-based solutions waste practices to run sustainability
related activities, raise ecological conservation aware-
ness and promote ideas on using a circular economy to
resolve waste issues.

“We want to show people that recycling can be also
fun and convenient,” says Ruby, who studied Food Sci-
ence at UBC in Vancouver, Canada, and lived there for
10 years before returning and contributing to food safety
management in the hospitality industry in Macau.
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Ruby stresses that addressing food waste is not just about more
carefully disposing of waste. There are many interesting ways that
natural based recycling projects can become part of the industrial val-
ue chain.

“People usually think there’s not much we can do with food
waste, just burn it or maybe compost it, but we want to show people
that organic matter is not really waste, it's actually a resource that we
can be turned into something else,” she notes.

One example of this is a project the group has, whereby they use
Black Soldier fly maggots to consume food waste from domestic res-
idences.

“The maggots eat the food waste which reduces the waste signif-
icantly, and then they become feed for the fish in an aquaponic sys-
tem,” explains Ruby. “Or they can be deep frozen and ground into a
powder that can be used as a natural fertilizer. The maggots can even
be further extracted into biomaterials because of their very unique
structure and chemical composition.”

To educate people on the value of food and what goes into food
production, SFEH also runs farming workshops at their new Hengqin
centre. And they have been a little surprised by the positive responses.

“At first we were worried people would think it was too dirty or
too sweaty, but actually in the end, people wanted more, so we are
planning longer sessions. When people say ‘this is really hard work’
then we know it’s working because we want them to know this is not
easy. It takes a long time to grow food and you need to do some phys-
ical work, not to mention the impact of frequent extreme weather
which can make farming even more challenging.”

The group have a range of other interesting activities and projects
to encourage people to value food and be more responsible about
wasting it, including workshops on how to upcycle leftover food to
jams and pickles.

“We even make fresh pet food using vegetable trimmings from
wholesale markets because pets and animals have to be healthy too.
We turn the trimmings into snacks and jerky and donate them to dif-
ferent associations.”

[ > MO AMERE KB KLTT > HER L &ZES
B I RE IR H B BT DA RAMIEFE ST R AR o W AR TS
HOEHE TAED R AL EE T AERAE A o DR FAM AR A A S0
B AR - EEYTER RN > R ZM— Ll i) - |

T EEA RN EMEBAEEMIEE > S AMBE R
Yo B EY B ERTE AT o O S I B 40T 5 e A R 3 ] g AR 25
FEE SR TAESS -

A 2 A A a5 B SE8 A R AR S s i
Ly R AN B d b JE I R Y o FRAMIEIE AR R AR - IR
T B AN e o |

Ty — R AT M 11 T 58 X 2 A0 Al K ) A B T R A R N A
MSFEHSE S — 1% [20304F n] #5485 55 e B A w7 18 | 7% 20 W M 9 JIF L
A - EE A I ARET IR R R N > 28HEFEM
WEATE S E H AR E B A R R B AR > B A MR A
JECRR W B2 fi 45 5 TR A8 FRAM) L 7T B 4 o e b A= T AE — 1 T A 4
R E -

[ AL~ SRR B BT 00 B AR S 28 > Jir DAJE 50 30 A M i 8] =
R /N A JE B2 R B A A ER R T AT AT B > At [ B8 T AT
JERRR S > DL R T A AT R B o | AT R o

Be# > b A % 1 B 10 35 B B A B LE B AP 2k 20 At A" 4n 4] B 4
FEER PR AE TS o [R] RO R RS R A o b AP OR E AT DEI  — SEAT  BR
BE > 3] DAA S — I B A 0 4k e A0 — {1 B A R b ER > 7E E A A D
A LA SEBLAE

[EWR M AR 22 i > FRAM Q0 o] o B A 119 BT 6% > 0 0 195 BRG]
WOR T > S A B A1 588 T Y 2 R A MR e 8 R RN IROBS o R AM
AL DAAI B R R 2 TR R B A o N BT R B Al
AAA o S n] USRS B BT B > DL R A AL e i > | Wi > TAE
AL A T A/ MEGEE > AR T SR S AR AR T o 48 T R
KFAEE o WRPTRT LR 2 AW - AR OB BER SN BE R TT o A H At ek 7T
I A SEHE 5 L A] DL 2 R ¥ L A S AR IR T AR R - )

Another fun and interactive way to teach people about sus-
tainability is through games, and SFEH is the first NGO to bring
the 2030s SDGs Game’ to Macau. A multiplayer, in-person, card-
based game designed in Japan, participants need to meet their
Sustainable Development Goals by running projects and seeing
what kind of impact they have on the world, to ultimately figure
out how we can all best live on a balanced and thriving planet.

“There are social, economic and environmental goals and
impacts, so the game gives people a very direct sense within
two to three hours of what actions they took, what kind of world
they created together, and what changes they need to make,”
says Ruby.

Ultimately, Ruby hopes the group’s activities can really make
people aware of how they can live more sustainably, and also see
that in doing so, they can create not just a better environment,
but also a better society and a healthier planet in which we can
all be prosperous.

“There are a lot of opportunities in Macau for how we treat
our food waste and how we upcycle things and turn them into
new industries or solution-based products and services. We can
create new industries that solve waste and create jobs, and ena-
ble new technologies and talent. This can address environmen-
tal issues, as well as economic and social ones,” she says.

“Start small on a community residential level, and if it works,
leverage that success and upscale and expand. Macau can be a
pilot city for low carbon, green practices, a benchmark for other
cities and countries, and can contribute to the world class city
clusters of the Greater Bay Area too.”
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