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Problem Statement

The US wastes nearly 40% 
of our food, creating 125-
160 billion pounds of 
waste annually, leading to 
high emission rates, 
resource depletion, and 
food insecurity. 
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Background
• Sustainable Development Goal 12; Responsible 

Production and Consumption, Target 12.3; halving 
global per capita food waste

• US food production uses 15.7% of our energy budget
• 80% of the US’s freshwater supply is used to produce 

food
• Food is an emission contributor throughout its 

lifecycle
• Growing, harvesting, transportation, cooking, and 

general waste disposal all release emission
• Almost 20% of the food we produce is wasted on the 

buyer side
• 13.7 billion metric tons of carbon dioxide equivalents 

emitted through the food supply chain annually



Research Question

What would be the most effective 
waste mitigation and 
management strategies in the 
restaurant industry that 
Pittsburgh could utilize to produce 
a more sustainable environment?



92% of US restaurants serve oversized 
portions
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Most Common Responses

• Portion sizes are too big and 
they can’t eat it all

• Leftovers brought home get 
thrown out

• Order too much
• Inconsistent appetites
• Food taste bad or bad quality





How often do you feel the portion size of your meal 
correlates to your appetite?

Male

69%
Female

57%

Mean
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Proposed 
Strategy
Helping consumers 
control the size of their 
meal by implementing 
smaller portion options 
at all restaurants.



Questions for Further Research

Do these trends around food 
waste continue beyond the 
Bucknell community?

How could we enable full-
service restaurants implement 
portion options? 
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