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Abstract: Food loss or food waste is the food that is not eaten by the consumer. In addition to that bring down food waste in all
role of the food organization is an main part of decreasing the environmental conditions of agriculture, by bring down the whole
quantity of water, land and other external resources needed to provide the global group. Decreasing the food waste is the major part
of global as it makes the food out of dumping ground. It makes profitable sight at the small scale, by reducing household food bills
and at the large scale by decreasing throwing away costs for restaurants. By properly analyzeand manage the food waste makes our
world to economically and environmentally healthy and make the resources available for the future generations. Everyday many
students in the college wasting lots of foods. So we take an initiative to develop a web application for college used to keep track
and analyze the food waste and to take a better decision by knowing what went wrong and to take the essential steps to avoid the
food wastage. We planned our web application to have a login form and registration form. The dashboard has a add recipe form
and remove recipe form and for wastage entries we have food waste entry form, cook waste entry form and cook item waste entry
form. Our web application provides the user to generate analyzed data in table and chart format. The extra cooked recipe can be
collected by the nearest Orphanages who actually requested for the food and the food waste and cook waste both were given to the
agricultural land for fertilization
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1. Introduction

This project is used to reduce food wastage. The main objective of our system is used to analysis and to reduce the food
waste for colleges. Creating a web application that allows the user to register and login to their respective dashboard. The dashboard
contains add recipe form and remove recipe form. For calculate and analyse the waste, we have three more forms which are food
waste entry form, cook waste entry form and cook item entry waste form which are used to entry the total waste weights. Our web
application dashboard also provides the track and analysis option which is used to generate the analysed report in table and chart
format.
The application is used by three set of users

®  Super Admin
e  Admin

e  Manager
Super Admin can able to perform all the operations done by both Admin and Manager and also, he can able to manage college
registration and orphanage registrations.
Admin can able to login into their dashboard and he has an ability to activate or block the manager’s account. Admin has a power
to add or remove recipes for both boys and girls dining. Admin has an ability to entry the food, cook and cook item wastes for both
boys and girls dining. Admin can generate the analysis report for both boys and girls dinning. Admin can able to see the full history
done by every manager.
Manager can able to login into their respective dashboard if their account is in the active state. Manager can add or remove the
recipes for their respective dining. Manager can able to entry the food, cook and cook item wastes for their respective dining only.
Manager can generate the analysis report only for their respective dining. Manager can view their own history and not any other
history.
Forms which are used in this application

e  Add Recipe

®  Remove Recipe
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e  Food waste entry
e  Cook waste entry
e  Cook item waste entry

®  Report generate form

Add Recipe Form is used to add the recipes for the selected dining for any selected session for the selected day.
Remove Recipe Form is used to remove the recipe from any selected dining.
Food Waste Entry Form is used to entry the total weights of the food wasted by the students on every sessions of the day.
Cook Waste Entry Form is used to entry the total weight of the vegetable wasted by the cooks during cooking.
Cook Item Waste Entry Form is used to entry the total weights of the extra cooked food which is not eaten by the students.
Report Generate Form is used to generate the report for the selected dining for the selected range of dates.
2. Technology

We are using MYSQL as our database and for backend scripting we use PHP for developing this Application. For
generating the Analysis charts, we are using canvas.js and for exporting we use js.pdf libraries.
2.1 MySQL

MySQL is a open source relational database management system (RDBMS). It uses the SQL (Structured Query
Language) queries for data accessing. It is the famous language for accessing and managing the data in the relational database.
MySQL is currently supported by Oracle Company.
2.2SQL

Structured query language (SQL) is a language used to get the data from the database.
2.3PHP

PHP is a Hypertext Pre-processor. We use PHP as our backend scripting language as we use apache http server.
2.4 Canvas.js

We use canvas.js package to generate the analyze chart.
2.5 JS.pdf

We use js.pdf to generate the pdf file which contain the analyze report based on the user filter.
3. Statistics
3.1 Poverty

Poverty is a stipulation in which people or group of people not having the money and basic needs for a least level of
quality such as food and shelter. Food is very essential for every people.
3.1.1 Poverty Rate in India

We estimate 6.7% of people in India is extending underneath at a lower level of poverty in the year 2019. It has been
increased by 2.5% of people is lower level of poverty in the year 2020. In this statistic we found Chhattisgarh is the lacking
sufficient to live at a standard or normal in a society. India is the 94" rank in Global hunger Index among 107 Countries in 2019.
In 2020 India ranked 102 out of 117 countries.

Year Poverty rate
2018 5%
2019 6.7%
2020 9.2%

Table.1. Poverty rate in India

In last three years, the rate of poverty is increased rapidly and food is also wasting. We can see the food waste statistics
in the following table
3.2 Food waste in India
3.2.1 Food Waste

Food is the using up for resource for both animals and humans, but if we did not eat which is said to be food waste. The
main cause of food waste is overproduction, over purchasing and rotten of foods. Some food waste occurs due to lack of
transparency and inadequate supply facilities. More than
3.2.2 Food waste rate in India

More than 40% of food is manufactured which is expended carelessly with no purpose said by “The United Nations Food
and Agriculture Organization (FAO)”. 18.7 Kilograms of food is wasted daily in India.

Year Food Waste
2018 52 Million tons

2611



Vikram R2, Anirudh R, Bhuvaneshwaran M¢, Praveen kumar S9 Suganthkumar K¢

2019 59 Million tons
2020 67 Million tons
Table.2. Food waste rate in India

By implementing this project, we can reduce the poverty rate in India. By reducing the poverty, we can increase the
economic growth of our nation. The main cause of poverty is people who are not able to eat food due to financial status. In this
Project waste food can send to orphanages and people who are not having funds to eat.

4. Existing System Architecture
In Existing system, they only analyzed the food waste
They did not categorized the food waste
They did not make use of the cook item waste
e Inthat application, they cannot provide a facility to make use of this application to every organization
The following is the working model of the existing system (Figure.1)
Figure.1. Working model of existing system
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5. Base Architecture

Entity relationship diagram is a logical representation of the relational database. Entity relationship diagram shows how the entities
and data are associated together. By seeing Entity relationship model, we can easily understand the architecture of any relational
database.

The following is the base ER Diagram (Figure.2) of our application. We actually normalized it into third normal form,
from this we actually eliminated the transitive dependencies of the tables.
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Figure.2. Base Schema of our database

6. ADVANTAGES

®  Food can be reused; it will reduce the Food resources and it will be saved for future generations.
e  The wasted food also used for Bio-degradable fertilization in Agriculture.

® By this process, we will help for Nation’s growth.
e Also, it will avoid poverty in Orphanage.
e  Food waste can be reduced.

7. CONCLUSION

Our important finding is that to reduce the food waste done by every colleges and schools every day and we achieved
this through this Application and also we avoid poverty in Orphanage.
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