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Abstract — The current situation of the world with respect to 

population growth is becoming a matter of concern. Due to 

increase in population, wastage of food is becoming a serious 

problem nowadays. In developing countries like India, 

remaining food from weddings, canteens, restaurants, hotels 

etc. are becoming major reasons for food wastage which is 

quite uncontrollable. Therefore, management of food waste is 

very important for food security. Also, the rate of hunger is 

rising rapidly and affects millions of people globally. The 

above mentioned problem is exactly what this research paper 

aims to deal with. The development of the research aimed at 

creating a strong link between people who wants to donate 

food and people who need it. The main objective of Waste 

Food Tracker software is to manage the wasted edible food 

so that it can be consumed in a useful way. This software will 

act as an intermediary between waste food producers (like 

restaurants, hotels, wedding halls, messes, canteens etc.) and 

charities (like NGOs). Overall, this software offers a practical 

and sustainable solution for reducing food waste and hunger 

rate. 
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I. INTRODUCTION 

Waste food refers to any food that is discarded or thrown 

away instead of being consumed. This can occur at any stage 

of the food supply chain, from production and processing to 

distribution and consumption. 

 Edible food waste refers to food that is still safe and 

suitable for human consumption but is discarded or wasted 

for various reasons. Edible food waste is a significant issue 

globally, with an estimated one-third of all food produced for 

human consumption going to waste each year. This has a 

number of negative consequences, including increased 

greenhouse gas emissions from food waste decomposing in 

landfills, lost resources such as water and energy used in food 

production, and economic losses for both businesses and 

individuals. 

 Food waste is an biological, financial and social 

issue. Every year some 1.3 billion tons of food are lost or 

wasted globally [1], representing a considerable share of the 

overall food produced [2][3]. Waste appears to be in the most 

highly developed countries [4], while in poor countries about 

842 million people go hungry [1]. For this reason, it is aimed 

to obtain a significant portion of the food in the world from 

restaurants, fast food, cafes, restaurants, home cafeterias and 

food services provided by restaurants [5][6]. One definition 

defines food waste as the remainder of the food product 

wasted at the grocery, grocery and household level, 

understood as the weight of food consumed by humans 

[7].Food waste occurs at all levels of the food chain, but 

households in developing countries account for the majority 

of waste generation. 

 The food service industry now employs more people 

than any single other retail business, including 14 million in 

the USA and 8 million in Europe [8] and serves billions of 

meals every year [5]. Therefore, trade plays an important role 

in resolving the global food crisis. Food vendors in the 

catering, restaurant and hospitality industries are subject to 

increasing scrutiny recently, with evidence of food 

management practices, particularly waste, that large 

quantities of food are thrown away during preparation or 

cannot be stored and reused [9] [6] [10]. Waste management 

has gained importance by referring to all activities related to 

the prevention, reduction or recycling of waste throughout 

production and consumption [11]. 

 Reducing food waste, especially at the level of 

consumers, is considered to be one of the most important 

actions necessary to improve the quality of the natural 

environment [12][13] as well as food security [14]. The 

analysis by Schanes et al. [15] showed that it is necessary to 

raise consumers’ awareness of the social and environmental 

consequences of food waste. According to Stancu et al. [16], 

routines related to planning, shopping, and reuse of leftovers 

are the main drivers of food waste. However, the important 

role of cooking skills should be emphasized, which play an 

important role in food provisioning [17]. Cooking excessive 

amounts can make food inedible if is improperly stored 

and/or not used in new meals [18-20].Planned behavior 

theory was developed by Stancu et al. [16] explain the 

purpose of not wasting food. 

 According to the 2021 State of Food Security and 

Nutrition in the World report by the Food and Agriculture 

Organization of the United Nations (FAO), the prevalence of 

undernourishment has been on the rise since 2015, with an 

estimated 768 million people experiencing hunger in 2020. 

This represents an increase of nearly 118 million people in 

just five years [21]. 

 Country like India that has been grappling with the 

issue of hunger for decades. Despite being the world's 

second-largest food producer, India continues to face high 

levels of hunger and malnutrition. According to the Global 

Hunger Index 2020, India ranks 94th out of 107 countries in 

terms of hunger levels, with a "serious" hunger problem [22]. 

 Coming to food hierarchy each tier of the food waste 

recovery hierarchy focuses on different approaches to 

managing the waste food. The Food Recycling Hierarchy is a 

way to identify organizations that can prevent and manage 

food waste. In order to prevent and direct waste food, it is 

important to prevent and divert the waste at the highest levels, 

since these levels create the most economic, social and 

environmental benefits. 
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Fig. 1: Food Recovery Hierarchy 

 

 

 

 

 

 From the given hierarchy feeding hungry people is 

the second most preferred method of waste food recovery. 

Therefore, the goal of our study is to reduce the wastage of 

food by feeding hungry people. In such a way the rate of 

hunger can also get reduced at the same time. Since the 

wasted food can either be edible or inedible therefore this 

study only focuses upon reducing edible waste food. To 

further understand the wastage of food let us focus on 

classification of food wastage given below. 

A. Classification of Food Wastage 

Food wastage can be broadly categorized into further two 

main types: 

1) Food Loss 

2) Food Waste 

 
Fig. 2: Classification of Food Waste 

Food wastage can be classified into various categories based 

on the source, reason, and stage of wastage. Here the waste 

food is classified into two categories: 

1) Food Loss: Food loss occurs during the production, post-

harvest, and processing stages of the food supply chain. 

It includes losses in quantity and quality of food that do 

not meet the required standards for human consumption. 

Food loss can be further classified into: 

a) Agricultural food loss - It occurs during the harvest 

and handling of crops before they reach the market. 

This includes damage during transportation, storage, 

and handling. 

b) Processing food loss - It occurs during food 

processing and packaging due to spoilage, damage, 

or errors in production. 

2) Food Waste: Food waste occurs at the retail and 

consumer levels when food is discarded intentionally or 

unintentionally. Food waste can be further classified 

into: 

a) Distribution and Retail food waste: It occurs at 

grocery stores and supermarkets due to 

overstocking, spoilage, expiration, or damaged 

products. 

b) Restaurant and catering food waste: It occurs at the 

restaurants where access amount of food is cooked. 

c) Domestic Consumption: It occurs at the household 

such as uneaten food on plates, spoiled food, and 

leftovers. 

 Understanding the types of food wastage is essential 

for developing effective strategies to reduce food wastage and 

promote sustainable food systems. The goal of our study is to 

reduce wastage of edible food by finding effective method of 

feeding hungry people with that food.  

II. LITERATURE REVIEW 

Globally, one-third of the food produced for human 

consumption, or about 1.3 billion tonnes per year, is lost or 

wasted [23]. In developing countries, food waste often occurs 

during production and processing due to inadequate 

infrastructure, while in developed countries, waste occurs 

mainly at the consumer level [23]. 

 In India, approximately 40% of the food produced is 

wasted or lost every year, which amounts to a staggering 67 

million tons [24]. The economic value of this wasted food is 

estimated to be around INR 92,000 crore or USD 13 billion 

[25]. The largest contributors to food waste in India are 
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households, followed by the food processing industry, hotels 

and restaurants, and the agricultural sector [25]. 

 [26] claims that there are four food management 

options that is minimization, composting, anaerobic 

digestion, incineration. 

 Minimization – refers to creating a minimum 

amount of food waste or providing the wasted edible food to 

needy ones. Resulting in less wastage of food and 

contributing in reducing the rate of hunger. 

 Composting – In the process organic matter are 

decomposes by microorganisms in the presence of oxygen. 

The end products are carbon dioxide, heat and humus which 

will contribute to global warming. 

 Anaerobic digestion - bacteria digest organic matter 

in the absence of oxygen. The end products are biogas and 

biogas residue. 

 Incineration – Refers to combustion of organic 

matter that is contained in waste food. The end products are 

ash, heat and flue gas. 

 Energy from waste food and process industry [27], 

focuses on using wasted food for anaerobic digestion for 

achieving energy in a sustainable manner. The methane gas 

can be utilized rather that contributing to Green House Gas in 

the atmosphere as methane gas can be further used for heat 

and electricity. 

 The lack of planning before purchasing, bad 

communication within households, cooking access amount of 

food then storing that food are some major reasons for 

wastage of domestic food [28]. 

 Many food producing and selling industries are not 

actively innovating in the waste food domain [29]. The study 

shows that there are only few low to zero waste restaurants, 

hotels. Lack of tools/platform to manage that wasted food and 

consistency are the reasons why foodservice sectors lags in 

waste food management. 

 According to [26] using wasted food for 

Composting, Anaerobic Digestion, Incineration will cause 

some negative impact on environment therefore using waste 

food for minimization is one of the best options as this will 

also help in reducing the rate of hunger. Since there are no 

such major industries that are focusing on providing a 

platform to minimize the wastage food [29] by providing a 

platform where needy ones can find the information 

regarding the availability of wasted edible food. Therefore, 

our paper came up with a aim of dealing with waste edible 

food and to fight with the rate of hunger to some extent. 

A. Food Waste Model 

A food waste model typically refers to a method of measuring 

and analyzing the amount of food that is wasted in a given 

system, such as a household, a restaurant, or an entire 

country. There are various approaches to developing a food 

waste model, but they generally involve collecting data on the 

amount and types of food that are discarded at various stages 

of the food supply chain. 

1) Business Models for Food Waste Management- 

Here the term ‘business’ does not limit the scope of models 

to profit-maximizing companies; rather, it also encompasses 

for non-profit organizations and social businesses. 

a) For-profit organization Business: Aims to maximize 

profit for growth and distribute income among 

shareholders, leaders or members.  

b) Non-profit organization (NPO):  Nongovernmental 

organization, charity: Aims to solve social problems 

with the support of funds and tax exemption 

benefits. 

c) Social business:  Aims to solve social problems, 

while generating profit to be financially self-

sustaining and reinvesting profits back into the 

mission. 

 A brief Strengths, Weaknesses, Opportunities and 

Threats (SWOT) analysis (Figure 3) has been added to the 

given model. SWOT analysis framework is used to compare 

the given model with all the other business model.  

SWOT analysis-  

 
Fig. 3: SWOT Analysis Framework 

 Connection platform is used as a model to reduce 

wastage of food which can help in protection of food. The 

brief information about model is given below. 

2) MODEL: Connection Platform- 

Brief: Information and communication technology (ICT)-

mediated excess food sharing from food businesses to 

potential customers. 

Waste Stream: Excess food, close to expiry products, 

prepared meals. 

Key stakeholders:  Retailers, restaurants, consumers. 

Geography: Urban and Peri-urban. 

Profit objective: for-Profit and Non-Profit. 

Organization type: Private and Non-Profit Organization. 

3) The Business Model- 

For-profit: In this model an application or website connects 

buyers and sellers of excess food. The platform helps sellers 

to post their available produce, and buyers to make purchases, 

providing a payment system of which a percentage of sales is 

taken as commission. The platform connects various 

combinations of stakeholders, e.g., farmers to restaurants, 

retailers to consumers and suppliers to other suppliers; 

however, it generally focuses on two stakeholder groups – 

sellers and buyers. The task of entrepreneur is to maintain the 

platform to facilitate the connections. The platform works as 

an intermediary, where an entrepreneur acquires buyers and 

sellers, creating value with an increasing number of both; it 

also processes and manages payments between the two. The 

task of transporting goods is done by two stakeholders. 
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 Non-profit: The non-profit platform connects food 

donors to foodbanks or other charitable organizations. The 

use of the platform is free for both stakeholders and provides 

a space for each to upload and view the available excess food. 

Once both acceptor and donor agrees, the transportation of 

produce between the donor and recipient is arranged 

mutually. 

 Given below table represents the swot analysis of 

connection platform made to save wastage of food. 

Helpful                                   Harmful 

Internal  

• Strong client 

relationships  

• Marketing  

• Easy to use platform  

• Low operational and 

maintenance costs 

• Initial start-up costs • 

• Skilled labor shortage, e.g. 

software engineers 

External  

• Greater awareness of 

the food  

  waste issue  

• Taxes and subsidies 

supporting  

  food waste reduction 

• High potential to scale 

up 

• Competition from other 

platforms waste 

• Lack of finance 

 This business model helps us in effective way for 

saving wastage of food. Most of the times it happens that we 

do not have any idea about how to save the extra food. So, 

this model which is a connection platform act as an 

intermediary between needy and donor of food. 

 This connection platform can act in two ways like 

for profit and for non-profit. When we use connection 

platform for profit then we have multiple people involved and 

they can get profit at different level like for transportation of 

food labors are required and they can be managed by 

stakeholders involved. An entrepreneur is required for the 

maintenance of platform. Hence, connection platform act in a 

specified way but it requires funds and people at each level 

for the working of platform. 

 On the other hand, we can also use connection 

platform for non-profit like there is no investment of money 

required. Acceptor and Donor directly communicate with 

each other through connection platform and understand each 

other’s requirements and the act accordingly. 

 In our research we have focused on non-profit 

organizations as it is free to use and does not need 

involvement of many people at each level of sharing of food 

and it also does not need any investment of money too. 

 
Fig. 4: Connection Platform 

4) Case Examples- 

Grub Cycle (Malaysia) Grub Cycle is a social enterprise 

founded in 2016. As a start-up, it raised USD 250,000 from 

impact investors and graduated from the MaGIC accelerator 

program. Its key activities include (i) an app to connect 

restaurants and other retailers to customers for discounted 

excess meals, (ii) an online discounted grocery service, (iii) 

redistribution of overproduced vegetables to low income 

households, and (iv) preserving fresh produce so that it has a 

longer shelf-life. 

Identified Examples of business cases of connection platform 

is as follows- 

 1453 identified ICT based food sharing activities by 

2020. 

 46% gifting means using the platform positively. 

 31% people are against payment. 

 15% people are self-collecting the food. 

 8% people exchanging food.[30] 

III. METHODOLOGY 

Waste Food Tracker is food donation application in which the 

main motive is to reduce the food wastage that is being 

wasted in houses, hotels, marriage homes and many other 

places so that it can be utilized to reduce hunger by 

distributing it to the needy people like people living in NGOs, 

old-aged homes. For the dataset collections that how much 

food is being wasted at these places we have conducted a 

survey of waste food with different                         categories. The survey 

contains various                        age groups for the better conduction of the 

survey. Various food categories like dairy    products, 

vegetables, cooked food, non-edible food were taken and 

their amount is found whether it is low, medium or high as 

shown in figure 6. 

For analysis of food based on different parameters cluster 

analysis technique is used. 
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 Cluster analysis is a type of unsupervised learning 

technique used to group similar data points together based on 

their characteristics.  In the case of a waste food tracker, 

cluster analysis can be used to group together different types 

of waste food based on their properties, such as the type of 

food, the amount of waste, and the reason for waste. 

Mentioned below are different ways in which cluster analysis 

can be used for the waste food tracker software: 

1) Identifying food waste patterns: Cluster Analysis can be 

used to identify patterns of food waste, such as which 

types of food are most commonly wasted, and the reasons 

why they get wasted. This can help to develop strategies 

to reduce food waste and improve food management. 

2) Developing personalized waste reduction plans: By 

analyzing food waste data, cluster analysis can be used 

to develop personalized waste reduction plans for 

individual households or businesses. For example, if a 

household tends to waste a lot of vegetables, a 

personalized plan could be developed to reduce waste by 

buying lesser quantities or finding new recipes to use up 

leftover vegetables. 

3) Targeting waste reduction efforts: Cluster analysis can 

also be used to target waste reduction effort to specific 

areas or types of waste. For example, if a cluster 

analysis reveals that a large amount of food waste is 

occurring in a particular neighbourhood or in a specific 

type of restaurant, efforts can be  focused on reducing 

waste in that area. 

4) Monitoring waste reduction progress: This analysis can 

be used to monitor progress in reducing food waste over 

time. By analyzing data from different time periods, it is 

possible to see if waste reduction efforts are making a 

difference and where further improvements can be made. 

 Cluster analysis is a useful tool for a waste food 

tracker to identify patterns of food waste, develop 

personalized waste reduction plans, target waste reduction 

efforts, and monitor progress over time. 

Along with Cluster analysis MVC architecture is also used to 

design the waste food tracker. 

 The Model-View-Controller (MVC) pattern is a 

design pattern that separates an application into three 

interconnected components: the Model, the View, and the 

Controller. The model represents the data and business logic, 

the view represents the user interface and the controller acts 

as an intermediary between the model and the view, 

processing user input and updating the model and view 

accordingly. 

In the context of a waste food tracker application, here's one 

possible way to implement the MVC pattern: 

1) Model: The Model component of the waste food tracker 

application would be responsible for managing the data 

and business logic of the application. It would include the 

following: 

a) Database or data storage component to store the 

food waste data, along with relevant information 

such as date, time, location, type of food waste, etc. 

b) APIs or services to retrieve and manipulate the data 

in the database.  

c) Business logic to calculate the total amount of food 

waste, generate reports, and provide insights based 

on the data. 

2) View: The View component of the waste food tracker 

application would be responsible for presenting the data 

and user interface to the end-user. 

 User interaction components, such as buttons, 

menus, and input fields. The view component could 

provide a user interface for acceptor and donor in the 

Waste Food Tracker Application, such as restaurants, 

NGO’s, hotels. Acceptors could have a customized view 

of the system that shows them the relevant information 

and allows them to perform specific actions as per there 

requirements and need. 

3) Controller: The Controller component of the waste food 

tracker application would be responsible for managing 

the interaction between the Model and the View 

components. It would include the following: 

a) Receiving user input from the View component, 

such as adding, editing, or deleting food waste data. 

b) Processing user input, such as validating input and 

updating the Model component accordingly. 

c) Updating the View component with the latest data 

from the Model component, such as displaying 

charts or tables with the latest food waste data. 

 Overall, the MVC pattern can help to improve the 

maintainability. 

IV. IMPLEMENTATION 

A. Model for reducing Food Wastage 

Model Name- Connection Platform 

Brief: Information and communication technology (ICT)-

mediated excess food sharing from places where food left to 

the needy. 

Waste Stream: Excess food, prepared meals. 

Geography: Urban and rural areas. 

 The Business Model: For Non-Profit: With the help 

of connection platform model found in [30].We have created 

a connection platform for non-profit organizations which 

connects the donor and acceptor for the distribution of food. 

It basically deals with the donation task. The use of platform 

is free for both donor and acceptor. 

The transportation of produce between the donor and 

recipient is arranged mutually. 

 

The Swot analysis framework for the model is given as 

follows: 

Helpful    Harmful 

Internal  

 •Good coordinator or 

platform to organize 

collection times 

 • Easy to use platform  

• No operational and 

maintenance costs 

• Skilled labour shortage, 

e.g. software engineers 

External  

• Greater awareness of the 

food  

 • High potential to scale up 

• Competition from other 

platforms 

 • Lack of finance 
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Fig. 5: Food Waste Model 

 

To find out more reasons of wastage of food and to deal with 

the purposed problem we conducted a Food Wastage Survey. 

The purpose of the survey is to identify the main behavioral 

causes of food waste and provide preliminary evidence to 

guide the selection of possible interventions to reduce the 

food waste. The survey named as “Food Wastage Survey” 

was conducted on society level for different age groups 

people to find out what types of food majorly get wasted. In 

this survey we have mentioned some questions related to food 

wastage done on daily basis so that we can get an idea of 

which food is getting more wasted and in what amount. 

Mentioned below fig 6 is the preview of the form. 

B. Food Wastage Survey 

 

[Social costs and benefits] 

+ Facilitation of donation operations 

+ Community engagement 

+ Cost Saving 

+ Direct hunger relief 

- Risk of food contamination 

 

 

 

 

 

[Environmental costs and benefits] 

+ Reduced work in landfills 

- Additional food miles 
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Fig. 6: Screenshot of Food Waste Survey 

 From the survey conducted we got the responses for 

different food items mentioned in the survey in the form of 

pie charts which shows what food get wasted in what quantity 

i.e in low, medium or bulk quantity. Given below fig are the 

response in the form of pie charts. 

1) Figure 7 shows the quantity of wastage of raw fruits and 

vegetables. 

 
Fig. 7: Pie Chart for Raw Fruits and Vegetable 

2) Figure 8 shows the quantity of wastage of      milk and 

dairy products. 

 
Fig. 8: Pie Chart for Milk and Dairy Products 

3) Figure 9 shows the quantity of wastage of meat and 

Fishes. 

 
Fig. 9: Pie Chart for Meat and Fishes 

4) Figure 10 shows the quantity of wastage of non-edible 

food. 

 
Fig. 10: Pie Chart for Non-edible Food 
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5) Figure 11 shows the quantity of wastage of cooked food. 

 
Fig. 11: Pie Chart for Cooked Food 

 

 

 

 

 

 

 

 

 

 

C. Analysis 

By concluding responses from all mentioned categories of food we came up with the bar chart as shown in fig 12. 

 
Fig. 12: Food Wastage Survey Bar Chart 

 From the given bar chart it can be clearly seen that 

cooked food is highly getting wasted in bulk amount with the 

percentage of 26.4% among all the mentioned food 

categories. Thereafter second food type is non-edible food 

which is getting wasted in bulk with a percentage of 17.9%.  

Types Of 

Food 

Low (In 

Percentage) 

Medium (In 

Percentage) 

Bulk (In 

Percentage) 

Raw Fruits 

and 

Vegetables 

45.3 41.5 13.2 

Milk and 

Dairy 

Products 

63.2 29.2 7.5 

Meat and 

Fishes 
59.4 29.2 11.3 

Non-

Edible 

Food 

46.2 35.8 17.9 

Cooked 

Food 
31.1 42.5 26.4 

Table 1: Outcome of food wastage survey 

D. Outcome 

After doing all the analysis we came up with the conclusion 

that cooked food is getting wasted in major quantity and to 

deal with the problem of food wastage we need to focus on 

finding ways to minimize wastage of cooked food. 

For better understanding let us go through the food wastage 

 survey outcome shown in table 1. 

Given below are some of the common reasons for food 

wastage that most of the people mentioned in the survey 

form: 

 Food wastage is caused by lack of resources, such as 

lack of funds to deliver food to the needy, lack of 

infrastructure to store and distribute food. Also listed below 

are some of the major reasons: 

1) Cooking or serving too much food. 

2) Lack of storage facility. 

3) Over production of food. 

 So, to reduce the wastage of cooked food we have 

developed an idea of "Waste Food Tracker Application" 

which will not just help us to reduce the wastage of food but 

will also help to fight with the rate of hunger. 

 When we take a look at the society level, remaining 

edible food from weddings, restaurants, hotels, canteens etc. 

are the major source of wastage because of lack of getting 

connected with those who needy that food. 

 Therefore, the idea of Waste Food Tracker is to 

provide a platform where both those who wants to donate 

remaining amount of edible food and those who need that 

food can easily get to know about each other. 

70 

63.2 
59.4 

50 

40 45.3 

41.5 

46.2 
42.5 

30 35.8 

29.2 29.2 31.1 

20 26.4 

10 
17.9 

13.2 
7.5 

11.3 

0 
Raw Fruits And 
Vegetables 

 

Milk and Dairy meat and fishes Non edible food Cooked Food 

Products 

Low Medium Bulk 
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 This software aims to register both the donor and 

accepter of food and provide a platform to needy once to meet 

their food need to some extent. The "Waste Food Tracker" 

includes two logins: Donor and Acceptor. User can register 

themselves either as acceptor or as donor, login, log out, 

create profile, view food waste availability (in case of 

acceptor) and post details of eatable waste food (in case of 

donor). 

 Both types of users can register using the login page. 

During registration, certain information about the user is 

saved in the real-time database such as name, contact number, 

email address, aadhar number etc. If a user wants to register 

as a donor then they need to provide some additional details 

like address etc. Therefore, each user profile information is 

saved in the database and is accessed when the user logins to 

that user profile using their unique user-id. 

Key features of waste of food tracker: 

1) Sign up and Sign in: People who are new to the App will 

have to Sign Up first and those who have already created 

their account will have to Sign In. 

2) Acceptor: People who is in need will accept the food. 

3) Donor: People who have access to food and wants to 

donate that. 

4) Dynamic Updation for Food Availability: When the food 

is booked by the needy ones, the data of the table will be 

automatically updated. So that there is no confusion of 

multiple requirements of same food. 

E. Flow Chart 

To more understand about the work flow of the software given below fig 13. is the flow chart. 

 
Fig. 13: Flow Chart for Waste Food Tracker App

 The flowchart describes that when a new user opens 

the app they need sign up with their personal details like 

name, mobile number, phone number, email and need to 

create a password. Also, there will be a checkbox which the 

user needs to tick if they want to register themselves as a 

donor. After clicking on the check box the user needs to enter 

some further details like their address      etc. 

 If a existing user sign in into the app they need to 

enter their email and password. After that if the user is a donor 

then they will enter the details of the available food they 

wants to donate (like which type of food they want to donate 

for example vegetable, rice, chapati etc. and what is the  

quantity of that food). 

 If the user is an acceptor they will find the list of the 

donors along with the description of the food these donors 

want to donate. After that if the user is donor then he has to 

enter details of food by selecting the categories of food given 

there.  

 There are two categories of food first edible and 

second is non edible. Edible foods are those food which we 

can eat which is further divided into three parts  

1) Vegetarian food  

2) Non-vegetarian food and  

3) Other food such as food. 

In this way the donor will complete their task. 
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F. Process Chain 

The process chain for the functioning of the purposed software is show in the given fig 14. 

 
Fig. 14: Process Chain 

 The software will collect the details of the remaining 

edible food from the donor that they want to donate. The 

donor need to choose over some classification like whether 

the food Indian vegetarian food, non–vegetarian food, 

Chinese food, Punjabi etc. After the donor complete adding 

the food details they wants do donate the food details will get 

display to both the donor and those who log in into the 

application as acceptor. As the acceptor will get the details of 

different donor over the display and on clicking on a 

particular donor the acceptor will get the details of the current 

available food and the contact details of the particular donor. 

After contacting with the donor the acceptor can reach to the 

given location of the donor and can collect the food according 

to his/her requirement. 

V. CONCLUSIONS 

In conclusion, this paper presents a software that can connect 

people with excess food and those who are in need of that 

food. In other words, this software can act as a mediator 

between the donors and the acceptors of the edible waste 

food. Which will contribute to reduction of food wastage, 

global warming, hunger and at the same time helps in food 

security. Thus, we can say that waste food tracker application 

can have positive environmental and social impacts. Food 

waste contributes to greenhouse gas emissions, and reducing 

waste can help mitigate climate change. Moreover, food 

waste is a significant problem globally, and reducing waste 

can help address food insecurity and hunger. Most of the 

research papers done so far focus on composting, anaerobic 

digestion. But the software discussed in this paper highlights 

an effective way through which wastage of edible food can 

be controlled. The donors and acceptors can easily exchange 

surplus food with the help of this platform. 

 The absence of such a strong link through which the 

donor of edible waste food can easily get connect to the needy 

people was the main motivation behind the creation of this 

project. 

 The software discussed in this paper allow the 

donors (those who have surplus edible food and wants to 

donate it for free) to upload the details of the surplus food by 

login as donor into the Waste Food Tracker. Also allows the 

acceptor to check out the list of donors that are convenient to 

them and go through the list of available foods. After going 

through the food lists the acceptor can book the amount of 

food they needed. Thereafter, can contact to the donor to 

collect the food they booked.  

 In this way the wasted edible food can be get 

consumed instead of being wasted and at the same time the 

needy ones can fight with hunger by feeding themselves with 

that food. 

 This application has widespread uses ranging from 

restaurants, hotels, wedding homes, NGOs and individual 

needy ones/ donors too. 

VI. FUTURE SCOPE 

In Future, we can add more features to our software to make 

it more efficient and easy to use.  

 Real-time notifications: The Waste Food Tracker 

application can be programmed to send real- time 

notifications to users when they are about to reach their food 

waste limit or when there is an upcoming expiration date. 

This feature can help users to be more mindful of their food 

reduce waste. It will help both acceptor and donor in notifying 

about the food. The Donor will get the notifications about the 

food that food is accepted or not. Acceptor will get the 

notification about the food that in their area food is available. 
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