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Report: Information on restaurants within Sripathum University

Topic: Sustainability of Food and Services within Sripathum University under the concept of Sustainable
Development Goals (SDGs)

Introduction

Sripatum University is one of the leading universities in Thailand that focuses on developing students'
knowledge and skills, as well as creating a sustainable and environmentally friendly environment in line
with the Sustainable Development Goals (SDGs). One of the goals that the university emphasizes is
creating a sustainable and healthy society, with the management and development of restaurants and
services within the university being a key factor.

Sripatum University has two cafeterias and a total of 50 restaurants to serve students and staff. The

restaurants on campus offer a variety of food, beverages, and desserts to meet the diverse needs of
consumers. Sripatum University also takes into account the management of the food system in line with
the Sustainable Development Goals (SDGs), especially in terms of food security, good health, and
reducing carbon dioxide emissions.

objective

1. Study and analyze data on restaurants within Sripathum University in the context of SDGs.

2. Explore the variety of food and beverages available at 50 restaurants.

3. Analysis of waste management and environmental impact reduction in the context of relevant SDGs.



content

1. Management of restaurants within the university

Sripatum University has two cafeterias, which are a center for a variety of restaurants and dessert shops.
The 50 restaurants offer a variety of main dishes, fast food, healthy food, desserts and beverages. These
restaurants have a service system that emphasizes waste reduction and sustainable resource use, such

as campaigning for environmentally friendly packaging, reducing plastic use and effectively managing
organic waste.

2. Variety of food

The restaurants within Sripatum University offer a variety of food in terms of types and cooking styles,
such as Thai food, Japanese food, Western food, and vegetarian food. There are also dessert shops that
offer a variety of menus, such as ice cream, cakes, and Thai desserts, which can meet the needs of a
variety of consumer groups.

The food provided focuses on cleanliness and health, including the use of organic and quality
ingredients, which is in line with SDG 3: Good health and well-being, especially in terms of supporting

healthy and nutritious food.

3. Waste and waste management

Sripatum University has a strict waste management system to maintain cleanliness and reduce the
impact on the environment. All restaurants have a policy to reduce the use of single-use plastics and
properly separate waste for recycling or composting. They also provide bins that clearly separate general
waste, recyclable waste, and organic waste to reduce greenhouse gas emissions from dumping waste
into landfills.

The action is in line with SDG 12: Sustainable Consumption and Production, which emphasizes the

participation of all in reducing waste and managing resources effectively.



Analysis results according to SDGs

From a study of restaurant data within Sripathum University, it was found that:

1. Food systems and restaurant management are aligned with SDG 3: Good health and well-being by

emphasizing nutritious and healthy food.

2. Waste management and reduction of plastic use are in line with SDG 12: Sustainable consumption and

production.

3. Tendency to reduce long-term environmental and social impacts by using environmentally friendly

packaging and promoting efficient use of resources.

Suggestions

To more effectively align with the SDGs, Sripatum University may consider the following actions:

1. Promote the use of renewable energy in the restaurant management system to reduce energy

consumption from fossil sources.

2. Organize training and provide knowledge to employees and consumers on sustainable consumption

and waste reduction.



3. Increase support for the use of raw materials from local sources to promote community economy and

reduce carbon footprint from raw material transportation.

summarize

Data on canteens within Sripatum University demonstrates its commitment to creating a sustainable and
environmentally friendly food management system in line with the SDGs. Diversity in food types, waste
reduction and efficient resource management are important parts that support the university's goal of
being a part of sustainable development.



