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Figure 1- Preparing food waste samples for analysis
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Figure 2- Percentage of produced waste components
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Table 1- Average weight of restaurant waste by component
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Table 2- Generated waste per capita per day in the restaurant
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Table 3- Results of ANOVA statistical analysis
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Table 4- Food waste physicochemical and heavy metal analyses
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Abstract

Background and Aims: It is necessary to adopt an appropriate management approach to reduce the pollution
burden of restaurant food waste due to the potential for environmental problems and economic losses. To this
end, this study examines the waste production status in [lam Gas Refining Company restaurant and evaluates
the quantitative and qualitative characteristics of the waste produced.

Materials and Methods: Waste segregation and the total amount of waste generated were evaluated
over seven working days in two seasons of the year. To determine the characteristics of restaurant
food waste, daily composite sampling was conducted, and physicochemical analyses were performed
according to standard methods. Ethical considerations were observed throughout the study.

Results: Total amount of daily generated waste by the restaurant was 200.7 kg, which consists of
50.32% food waste and 49.68% recyclable waste. Total waste, food waste, and dry waste are 167,
84, and 83g per day per capita, respectively. The qualitative analysis of the food waste showed that
the moisture, organic matter, organic carbon, total nitrogen, fat and oil, required chemical oxygen,
C/N ratio, pH, and density were 70.5%, 84%, 58.8%, 2.1%, 7.6%, 68.68%, 28, 4.9, and 624 kg/m3,
respectively.

Conclusion: The results of this study indicated that waste segregation at the source was well
implemented and the amount of waste generated by the restaurant was very low. The qualitative
characteristics of the food waste suggest its potential use as a primary feedstock in dark fermentation,
anaerobic digestion for energy production, composting, vermicomposting, and black soldier fly larval
production for the generation of fertilizer and animal and poultry feed.

Keywords: Restaurant waste; Quantitative and qualitative characteristics; Waste management.
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