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Abstract
Purpose – Food waste at the household level represents a major component of all food waste. Therefore
minimizing food waste at the household level remains an important component of the food chain responsibility.
This study explores the problem of food waste in Mauritius through an understanding of households’ attitudes
toward food waste and their motivations and barriers to food waste recycling.
Design/methodology/approach – The study uses a grounded theory approach to identify thematic
categories that represent participants’ attitudes toward food waste and the barriers they face to food waste
reduction. We used a purposive sampling technique to guide the selection of participants. Interviews were
conducted with 14 participants: three experts in food waste and 11 households. The data were analyzed using
the tools of grounded theory.
Findings – Participants’ expressed views on food waste included (1) guilt toward wasting food; (2) (lack of)
environmental awareness; (3) financial considerations and (4) exemption from responsibility. The findings also
led to the development of four themes that defined the barriers participants face to recycling food waste: (1) lack
of awareness; (2) space limitations on recycling methods; (3) inadequate policy and (4) lack of time/priority.
Practical implications – Addressing the problem of food waste requires a holistic approach that takes into
account households’ attitudes to food waste, their motivation and barriers to food waste recycling as well as the
regulatory and institutional framework governing food waste management in Mauritius. Policymakers should
try to improve households’ knowledge about food waste through educational campaigns. The authorities can
provide different types of bins to households freely to facilitate the sorting out of waste and impose a fee for
food waste generated beyond a certain limit or provide subsidies to them for handling food waste properly.
Originality/value – The management of food waste is particularly challenging for small islands developing
states because of their unique characteristics of smallness, limited resources and environmental vulnerability.
Appropriate interventions to reduce household food waste require place-based and geographically sensitive
analyses that take into account the specificities of local food and waste management systems and cultural
norms with respect to food. However, there is not only a paucity of research on household food waste, but most
studies have been carried out in nonisland economies. The study contributes to the limited research on
household food waste in small islands.
Keywords Motivation, Food waste, Households
Paper type Research paper

1. Introduction
Food waste is a topic of interest to many researchers, practitioners and governments. Around
one-third of food produced globally, equivalent to 1.3bn tonnes of food and USD 936bn, is
wasted every year (Food and Agricultural Organisation, 2020). At the same time, recent
statistics from the Food and Agricultural Organisation suggest that more than 820m people
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are left without food worldwide. The current world population of 7.2bn is projected to
increase by bn over the next 12 years, which is likely to further aggravate the problem of
malnutrition and famine. Food that goes wasted could be used effectively to fight hunger and
malnutrition (Hasegawa et al., 2019). In addition to its socio-economic implications, food waste
also constitutes a significant environmental threat (Barles et al., 2020). The consequences of
food waste for the quality of life and well-being of individuals are also well-documented in the
literature (Corvo, 2019).
Food waste at the household level comprises a major component of all food waste and results
from changing lifestyle, rapid industrialization, increased in the availability of convenience food
and a consumerism culture. The socio-economic and demographic background of households,
their eating and cooking habits and the type of foods have evolved considerably, with
implications for people’s emotional connection with food. For many individuals, food has no
emotional value and are therefore wasted without hesitation. For others, food is no longer a way
to socialize with other people, and the value of preparing meals together or eating as a family has
disappeared (Pudel and Westenhofer, 1988). In other instances, some people do not necessarily
pay particular attention to food ingredients and do not have enough information about the food
origin which may be unacceptable to them and their culture, resulting in food being wasted. With
globalization, the value and authenticity of local food has diminished, with implications for food
waste (Pudel and Westenhofer, 1988). In comparison to industrial, municipal and institutional
wastes, household food wastes consume a lot of space in landfill sites. Therefore, in several
countries, household food waste is the main source of wastes that has to be dealt with.
Separating food waste from other types of wastes at source using composting systems may
reduce their environmental impacts. The composting would recapture nutrients along with
energy in anaerobic digestions system, reducing their adverse consequences on the
environment. However, compositing systems not only require higher investments than
landfill sites, but there is also a lack of political will that hinders progress in many countries.
The management of food waste is particularly challenging for small islands developing
states (SIDS) because of their unique characteristics of smallness, limited resources and
environmental vulnerability. Unlike landlocked countries, due to their small size, small
islands have limited land space for waste scrapping and do not have opportunities for
interstate waste transport. Lack of state funding and technical and financial resources also
pose a challenge for the setting-up of an appropriate and sustainable food waste management
system (Kowlesser, 2020). The tourism sector on which many islands depend for economic
survival further contributes to food waste problems, posing additional challenges to
sustainable development (Sealey and Smith, 2014). Compared to other economies, illegal
dumping and burning of waste is also common among households due to their lack of
awareness of the adverse health and environmental impacts of waste (Kowlesser, 2020).
Therefore, the management and reduction of food waste is a significant component of the
food chain responsibility and sustainability initiatives in SIDS.
The largest proportion of total food waste emanates from households. Households also
represent the final stage of the supply chain and, therefore, they are an important target for
food waste reduction initiatives (Schanes et al., 2018). However, there is not only a paucity of
academic research on household food waste (Parizeau et al., 2015), but most studies has been
carried out in nonisland economies such as the UK, United States, Finland, Denmark and
Romania (e.g. Graham-Rowe et al., 2014; Hall et al., 2009; Stefan et al., 2013; Thyberg and
Tonjes, 2016; Williams et al., 2012). Appropriate interventions to reduce household food waste
require place-based and geographically sensitive analyses that take into account the
specificities of local food and waste management systems and cultural norms with respect to
food (Parizeau et al., 2015).
In an attempt to address the literature gaps, this study explores the problems of household
food waste in the island of Mauritius. The research relies on in-depth interviews with

households and other stakeholders and uses the tools of grounded theory to understand
participants’ attitudes to household food waste and the barriers and motivation to recycling
strategies. We use a grounded theory because of its ability to generate new theoretical
insights by providing distinct guidelines for theory development (Connell and Lowe, 1997).
Furthermore, investigating the subject from a subjective perspective provides the natural
occurring of information while allowing us to stay close to the specific situation and taking
into account the local context of household food waste. The study contributes to the limited
research on household food waste in SIDS and provides useful interventions for reducing
food waste at the household level.
The paper is structured as follows. The preceding paragraphs discussed the research
problem, identified the literature gaps and outlined the theoretical contribution of the study.
In Section 2, we review the literature on household food waste, discuss their impacts and the
attitudinal and behavioral aspects of food waste. This section concludes by an overview of
food waste and its management in SIDS, with particular reference to Mauritius. In Section 3,
we explain the research methodology of the study, the data analysis, and coding process. In
Section 4, we present the results of the study. Section 5 discusses the results in the light of the
existing literature. In the final section of the paper, the theoretical implications and the
limitations of the study are presented.
2. Household food waste
Food waste is defined as leftover foods, foods left to spoil along with edible portions and foods
that are for various reasons, discarded (Bernstad, 2014; Stenmarck et al., 2011; Hanssen et al.,
2016). The terms “avoidable”, “partially avoidable” and “unavoidable” are often used to
describe food waste. However, what constitutes food waste varies across countries and
cultures. For example, while in some cultures animal offal is considered as food, in others, it is
considered as food waste and discarded as a result. Personal habits also result into “partially
avoidable” food wastes. For example, bread crusts and apple peels which may not be
appealing to some people end up being wasted (Stenmarck et al., 2011). In contrast, waste
produced during the preparation of food such as peels, bones and shells are referred to as
“unavoidable” food waste (Bernstad and Andersson, 2015). Avoidable food waste comprises
a large proportion of household food waste, accounting for between 35% and 60% in
advanced economies (Hanssen et al., 2016).
Food waste at the household level has been increasing over the past years due to changing
lifestyles, rapid industrialization and socio-economic and demographic changes. Household
size and composition influence the amount of food wasted, with larger households wasting
less food than smaller ones (WRAP, 2008). Adults have also been found to waste more food
compared to children (WRAP, 2009). Level of income also influences food waste. Households
with lower income generate more food waste because of their abrupt food purchase behavior
and the absence of grocery planning (WRAP, 2010). Lyndhurst (2007) found that post
retirement consumers waste less food due to budgetary constraints when purchasing food
and their tendency to recycle foods. In comparison, younger consumers pay less attention to
food waste because of their lifestyle. Nowadays, household food shopping for the family is not
necessarily a planned activity, resulting in overbuying and overstocking of food, much of
which goes wasted (Zang et al., 2018).
Food waste also has an important cultural dimension. For example, Mexican households use
few basic ingredients which are combined differently in preparation of the dishes and
consequently, they waste less food compared to Anglo-American households. In the UK for
example, 40% household food waste results from an excess quantity of food prepared (Thyberg
and Tonjes, 2016). In developing countries, food waste is comparatively lower because smaller
quantities of food are produced. In Chinese culture, the emphasis and importance placed on
hospitality and the entertainment of guests means that if there are no leftover foods post meal it
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implies that the host did not cater for enough food for their guests. As a result, Chinese families
overcater for food, which in several cases result in waste (Wang et al., 2017).
2.1 Impacts of food waste
Food waste results in a number of environmental impacts in addition to its social and
monetary implications. Food waste emits greenhouse gases (GHGs) (Papargyropoulou et al.,
2014; FAO, 2014; WRAP, 2009) resulting from the breaking down of organic materials,
creating hydrocarbon gas (methane) which is believed to be 25 times more powerful than
carbon dioxide. In the United States for example, the value chain of agriculture (dairy,
vegetable and fruit) alone accounts for 22% of GHGs emissions (Papargyropoulou et al.,
2014). Food waste also implies a loss of natural resources because land and fossil fuels are
used in the manufacturing and processing of the food (Kummu et al., 2012). Furthermore,
literature suggests more than a quarter of total fresh water is used in the preparation of food
(Gunders, 2012). In the US, use of oil for food production accounts for around 4% of total oil
consumption, while around 2% of energy consumption is wasted annually because of food
waste (Cuellar and Webber, 2010). Food waste also adversely influences the ecosystem,
impacting on the health of animals and plants. Therefore, a reduction in food waste can
mitigate its impacts on the environment. Some studies even suggest that a reduction in global
food waste can have a favorable effect on anthropogenic climate change (Priefer et al., 2016;
Thyberg and Tonjes, 2016). While food production cannot be stopped, it should be controlled
in such a way that it results into lesser food waste such that its adverse consequences on the
environment and biodiversity are mitigated (Gjerris and Gaiani, 2013).
The economic impacts of food waste are also well documented. Wasting food equates to
wasting disposable income. According to the Food and Agricultural Organisation, the
monetary value of global food waste is estimated to be around USD 750bn annually (FAO,
2014; Parizeau et al., 2015). Estimates suggest that a household of four individuals on average
wastes between USD 1,350 to USD 2,275 of food annually (NRDC, 2012). In the UK, avoidable
food wastes amount to £480 yearly per household, representing around 15% of their total
expenses on food (WRAP, 2009), while in the US food waste is equivalent to around $936 per
household (Buzby and Hyman, 2012). In China, food that gets wasted is valued at $32bn
(Lipinski et al., 2013). The monetary value of food waste also represents a missed investment
opportunity for every household and impacts on their well-being. A proper food waste
management system is likely to prevent monetary loss for households and allow them to
make better investment choices (Papargryopoulou et al., 2014).
2.2 Attitudinal and behavioral aspects of food waste
Food waste has an important attitudinal and behavioral dimension (Thyberg and Tonjes,
2016; Evans et al., 2012). Although food waste is mainly influenced by an individual’s
characteristics, many external factors contribute to it (Graham-Rowe et al., 2014). Some
consumers perceive that they do not produce a lot of food waste or that they produce less than
others (Qi and Roe, 2016). While wasting food is generally considered an improper behavior
(Porpino et al., 2015), most households are concerned about food being wasted, although
wasting food is often a conscious act (Evans, 2011a). Environmentalists consider the act of
wasting food as “bad” or “wrong” (Melbye et al., 2017; Graham-Rowe et al., 2014). Emotions
such as “frustration”, “annoyance” (Graham-Rowe et al., 2014), “disgust” (Waitt and Phillips,
2016), “anxiety” (Evans, 2011a; Graham-Rowe et al., 2014) and “guilt” (Grandhi and Appaiah
Singh, 2016; Pearson and Perera, 2018; Qi and Roe, 2016) are often associated with food waste.
For some consumers, food composting and giving leftover foods to pets are ways to reduce
their impacts on the environment (Graham-Rowe et al., 2014).
Such emotions and environmental concerns can be used in interventions to reduce the
amount of food waste households generate (Stancu et al., 2016). However, although households

display the good intention to limit food waste, in reality, these may not translate into actual
waste reduction behaviors (Graham-Rowe et al., 2015; Visschers et al., 2016), a phenomenon
explained by the intention–behavior gap (Boulstridge and Carrigan, 2000; Vermeir and
Verbeke, 2006). Households may not have the necessary facilities to dispose food waste or may
not have full control over food wastage. For example, if not all household members engage in
food reduction behaviors, this poses some challenges for reducing food waste (Graham-Rowe
et al., 2015). Even if individuals are made aware of the benefits of reducing food waste, they
generally perceive that enough is being done and no personal efforts are required (Lyndhurst,
2007). People generally have a laid-back attitude to food waste reduction efforts and for
various reasons, they are unwilling to shoulder the responsibility of reducing food waste
(Hebrok and Boks, 2017; Lyndhurst, 2007). Furthermore, since quantifying food waste is
difficult for many individuals, they cannot attribute a monetary value to discarded food, and
consequently, they are reluctant to take remedial actions to reduce food waste. Wasting food is
also an unconscious act for many individuals.
The theory of planned behavior (Ajzen, 1991) provides some theoretical insights on
households’ food waste reduction behaviors. Accordingly, an individual’s attitudes toward
reducing food waste, subjective norms and perceived behavioral control over waste reduction
behaviors have been found to have a positive influence on food waste reduction behaviors
(Graham-Rowe et al., 2015). The social practice theory provides additional insights into food
waste behaviors (e.g. Lazell, 2016; Leray et al., 2016; Ganglbauer et al., 2013; Watson and Meah,
2012). The theory explains human behavior by offering alternative explanations that goes
beyond psychological factors (Reckwitz, 2002; Schatzki et al., 2001, 2002). It is post-humanist in
approach, focusing on social practices, rather than individuals and their behaviors (Maller,
2012). Therefore, the theory considers that food waste is not an individualistic problem, but is a
social problem, shaped by practice and the social context (Evans, 2011b). Social concerns such
as the number of people dying because of hunger and famine make individuals more conscious
about food wastage (Pearson and Perera, 2018; Blichfeldt et al., 2015). Households who have
control over food waste become more conscious and as a result are more likely to engage in food
waste reduction strategies (Stancu et al., 2016; Visschers et al., 2016).
2.3 Food waste in small islands
SIDS, on average, generate around 1.26 kg solid waste per capital daily, although there are
some marked differences between them. For example, while the Pacific SIDS generate around
0.92 kg/daily/per capita, SIDS located in the India Ocean, Mediterranean and South China Sea
produce 1.27 kg of waste per capita on a daily basis (Kaza et al., 2018). In most islands,
dumping and uncontrolled waste are the most common forms of waste management, while
the backyard burning of waste is also prevalent in some SIDS (Kowlesser, 2020). Like any
other islands, the management of solid waste in Mauritius poses significant challenges for the
government due to the smallness, environmental vulnerability and insularity of the island.
Limited financial and technical resources perpetuate the problems of food waste management
(Kowlesser, 2020). Rapid urbanization and the development of service sectors such as tourism
have increased the amount of solid waste.
With a population of around 1.3m inhabitants, Mauritius generates around 1,488 tons of
waste daily, resulting in over 500,000 tons of waste in 2018. The total amount of solid waste
landfilled at Mare Chicose increased by 8.4% from 444,695 tonnes in 2016 to 482,196 tonnes in
2017. Domestic waste constitutes around 96% of total solid waste (Statistics Mauritius, 2018),
out of which 27% represents food waste (Ministry of Environment, 2020). Statistics Mauritius
(2018) further estimates that methane increased from 49.94 thousand tonnes in 2014 to 55.34
thousand tons in 2017. Mare Chicose, the only landfill site in Mauritius, has been operational
since 1997. Although the site was due to reach saturation by mid-2018, with engineering
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works its lifespan has been increased until mid-2020. Recently, the Mauritian government has
embarked on a project to expand the capacity of Mare Chicose; however, the lifespan and the
carrying capacity of the site are yet to be determined (Kowlesser, 2020). The government has
also initiated a number of waste minimization programs that include home composting,
regulations and market-based incentives such as deposit-refund mechanism for glass bottles.
Nevertheless, a number of challenges remain to be addressed before a comprehensive solid
waste management strategy can be developed (Kowlesser, 2020).

3. Research methodology
This study uses a grounded theory approach to identify thematic categories that would help
identify and understand participants’ attitudes toward food waste as well as the barriers they
face to food waste reduction. A “theme” captures important information in the data that helps
to elucidate the research question (Braun and Clarke, 2006). Grounded theory provides a
holistic view of the research phenomenon and is based on the philosophy of naturalistic
inquiry and an inductive approach to data analysis. In so doing, grounded theory sets out to
discover new theoretical insights and innovations and avoids traditional logical deductive
reasoning (Connell and Lowe, 1997) and is considered to be “emergent explicit” (Martin and
Woodside, 2008).
The sampling process in a grounded theory research is not based on samples of specific
groups and units of time but on concepts, properties, dimensions and characteristics (Nunkoo
and Ramkissoon, 2016). Given that in a grounded theory study samples of events and
incidents involving action or interaction relevant to the research purpose are required
(Whitehead and Whitehead, 2016), we sought participants who are familiar with food waste
at the household level or professionally. Thus, we used a purposive sampling technique to
guide the selection of participants, which allowed us to use judgment to select participants
who will best answer the research questions of the study (Saunders et al., 2009). Interviews
were conducted with 14 participants: three experts in food waste and 11 households.
Interviews with the experts allowed the researchers to gain better insights into the current
household food waste problems in Mauritius and the challenges and opportunities of food
waste management. The interviews with members of the household provided insights on
their attitudes to food waste and the barriers and motivations to food recycling.
We followed the established interview protocols for qualitative research (https://
sociology.fas.harvard.edu/files/sociology/files/interview_strategies.pdf). All questions were
open-ended and were developed considering the broad purpose of the study and the existing
literature on the topic. The interview questions focused on participants’ general background,
their knowledge and understanding of food waste; the feelings and emotions they experience
toward food waste; their involvement in food waste recycling strategies and the challenges
they face to recycle food waste. Questions were formulated in such a way that it allowed the
participants to tell their stories in their own terms and words. As the interview progressed,
new questions were added to the interview schedule where necessary (Saunders et al., 2009).
Theoretical saturation was reached with the 14th interview. Additional interviews did not
provide new ideas on the thematic concepts (Charmaz, 2006; Glaser and Strauss, 2008).
Table 1 provides the profile of the interview participants. Interviews were tape recorded with
the permission of the participants and were transcribed soon after.
3.1 Data analysis and interpretation
We analyzed the data manually using the data analytical procedures of grounded theory
(Strauss and Corbin, 1990, 1998). Manual coding and analysis of interview data are
considered to be suitable for small- scale qualitative studies and produce rigorous and reliable

Code

Stakeholder group

Organization

P1
P2
P3

Public sector - Academia
Private sector organization
Public sector

University of Mauritius
Business Mauritius
Waste Treatment Plant

Household Participants Interview
Code
P4
Household
P5
Household
P6
Household
P7
Household
P8
Household
P9
Household
P10
Household
P11
Household
P12
Household
P13
Household
P14
Household

Household Size
Couple þ 2 kids
Couple
Couple
Couple þ 3 kids
Couple þ 2 kids
Single
Couple þ 2 kids
Couple þ 1 infant
Single
Couple þ 1 infant
Couple þ 2 kids

Age
50
45
30
Age
39
30
40
70
38
35
32
32
30
36
47

Gender

Household
food waste

Male
Male
Male
Gender
Female
Female
Male
Female
Female
Male
Male
Female
Female
Female
Female

Table 1.
Interview participants

findings (Wolff et al., 2019). First, we read the transcripts several times to have a broad
understanding of the data and identified and noted any interesting trends that were evident.
Second, we coded the data to isolate significant incidents, events, issues, processes and
relationships using the coding process recommended by Strauss and Corbin (1990). We used
the open coding process to break down, examine, compare, conceptualize and categorize the
data (Strauss and Corbin, 1990). Line-by-line coding, which is a method of conducting open
coding, was used to analyze the data. The purpose of line-by-line coding is to develop
concepts, categories and properties. The researchers reread the transcripts several times to
understand the data and broke them down into manageable forms. This process was
important because it helped identify the equivalent meanings our participants attributed to
food waste. As new perspectives emerged, the initial codes were continuously refined and
altered where necessary. Table 2 illustrates the open coding process in practice. The first

Verbatim from transcripts

Initial codes (open-coding)

“Many children across the world and
especially in Africa die of hunger and
whenever I am wasting food, I remember
those hungry children and feel bad about
wasting food”; “I have two infants and I am
always over preparing food for them to
ensure that they eat enough, however, I have
a feeling of guilt after every meal as I end up
throwing most food and being not able to do
much, I end up parking my guilt aside”; “As a
child my grandfather used to tell me that
wasting food was not good and he used to
relate instances of how he went hungry due
to lack of food in their household many times.
I grew up with this in mind and was just inbuilt in me not to waste food”

hungry children; throwing away food;
grandfather went hungry; feeling bad about
wasting food; feeling guilty; over preparation
of food; throwing food consciously; parking
guilt aside; wasting food not good

Label (axial
coding)
Guilt toward
food waste

Table 2.
The coding process in
practice (a sample)

BFJ

column presents the raw data extracted from the transcripts; the second column shows the
initial codes developed from the raw data using a line-by-line coding process.
After this process, axial coding was used, where the researchers made connection between
concepts derived from the initial coding process. Axial coding attempts to relate a category
and its subcategories (Corbin and Strauss, 1990). This involved comparing the data and
grouping similar incidents together into the same conceptual label – process referred to as
categorizing (Dey, 1999). These labels were simultaneously organized in order of priority and
importance. Following Strauss and Corbin (1998), we used selective coding to show the
interlinkages between the core categories. For example, initial codes derived from the line-byline coding process such as “hungry children”; “throwing away food”; “grandfather went
hungry”; “feeling bad about wasting food”; “feeling guilty”; “over preparation of food”;
“throwing food consciously”; “parking guilt aside”; and “wasting food not good” were
grouped together and given the conceptual label guilt toward food waste (third column of
Table 2). Table 3 shows the development of themes from the initial codes. A total of 101 initial
codes were identified from the data, and these were grouped into 10 conceptual labels. For
example, 14 initial codes defined the label guilt toward food waste and 17 initial codes defined
the label lack of (environmental awareness).
Throughout the data analysis process, we adopted the constant comparison principle
(Glaser and Strauss, 2008). Unique and emerging perspectives were compared to existing
categories to expand their core meanings. Participants’ expressed views on food waste

Initial codes

Table 3.
Development of theme

Label

#1:
(14 initial codes)

Guilt toward
food waste

#2:
(17 initial codes)

Environmental
awareness

#3:
(9 initial codes)

Financial
considerations

#4:
(11 initial codes)

Exemption from
responsibility

#5:
(16 initial codes)

Lack of
awareness

#6:
(13 initial codes)

Space limitations

#7:
(11 initial codes)

Inadequate
policy

#8:
(10 initial codes)

Lack of
time/priority

Core idea

Expressed
views toward
food waste

Barriers to
food waste
recycling

included (1) guilt toward wasting food; (2) (lack of) environmental awareness; (3) financial
considerations and (4) exemption from responsibility. The findings also led to the
development of four themes that defined the barriers participants face to recycling food
waste: (1) lack of awareness; (2) space limitations on recycling methods; (3) inadequate policy
and (4) lack of time/priority.
4. Results
4.1 Views on food waste
Guilt toward food waste: Participants expressed a strong feeling of guilt toward wasting food,
irrespective of their financial and social conditions. Interpretive codes such as “hungry
children,” “throwing away food,” “grandfather went hungry,” “unable to do much” and
“religion” were used by participants to describe their guilt toward wasting food. Participant
14 (female; 47 years) explained that:
Many children across the world and especially in Africa die of hunger and whenever I am wasting
food, I remember those hungry children and feel bad about wasting food.

Participant 8 (female; 38 years) who is also a mother of two children noted that:
I have two infants and I am always overpreparing food for them to ensure that they eat enough,
however, I have a feeling of guilt after every meal as I end up throwing most food and being not able
to do much, I end up parking my guilt aside.

For participant 13 (female; 36 years), her previous generation has played an important role in
shaping her attitudes toward food waste:
As a child my grandfather used to tell me that wasting food was not good and he used to relate
instances of how he went hungry due to lack of food in their household many times. I grew up with
this in mind and was just in-built in me not to waste food.

For participant 5 (female; 30 years), religion was the main reason for not wasting food as she
argued:
My religion forbids me to waste food, hence I am always trying ways and means to convert food or
even food wastes so that they do not end up in the dustbin.

(Lack of) environmental awareness: Some participants showed a lack of awareness about the
environmental consequences of food waste, believing that food waste does not damage the
ecosystem but only fill up space in the landfill. They used interpretive codes such as
“naturally rots,” “decomposes,” “heat waves,” “no ill effects” and “compost in back yard” to
express their feelings toward the impacts of food waste on the environment. The ignorance of
the environmental consequences of food waste is illustrated by participant 13 (female;
36 years):
. . . but food waste is degradable, therefore it will simply rot in our landfill.

Those participants who expressed concerns about the environmental impacts of food waste
displayed a good awareness of climate change and related environmental issues. For
example, participant 14 (female; 47 years), noted that:
We can feel the climate change in Mauritius and we hear in many countries such as India where
people are dying due to heat waves. . ., I try to contribute to the environment my composting my
food wastes and my entire family have got used to this and way of disposing their food when
needed.

There was a unanimous agreement among the expert participants about the damaging
environmental consequences of food waste. Participant 2 (male; 45 years), a representative of
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Business Mauritius which is an independent association that represents local businesses,
noted that
Food waste contributes to our greenhouse gas emission and this truth is not known to many.

Participant 3 (male; 30 years), from the Waste Management Authority, described the
environmental benefits of recycling food and the lack of awareness among households:
We have noticed that people are so used to wasting food that they do not realize the quantity they
waste daily. Worst of all they are unaware of the environmental benefits it may offer by reusing or
recycling food waste apart from increasing the landfills capacity.

Financial considerations: The desire to save money was a motivator for many households to
reduce food waste. Codes such as “save on plastic bags,” “do not have to buy compost,”
“compost bin is expensive,” “money going down the drain” and “careful about food habits due
to unemployment” were used to describe the financial motivations to reduce food waste. For
many participants, “throwing food” is equivalent to “throwing money” as participant 6 (male;
40 years) described:
. . .when I throw food, I see my money going down the drain.

The act of wasting food was associated with strong emotions for some participants:
You know life is getting harder, everything is getting more expensive and wasting food really
annoys me, especially when I see my kid throwing food away which was hard earned (Participant 12;
female; 30 years).

While some participants considered that food waste represents a monetary loss, other
associated food recycling with financial gains. As participant 11 (female; 32 years) noted:
I save on plastic bags for waste when I compost my food and then the compost is used in my house
garden. That way I do not even have to buy compost for my plants. This is a good reason for me not
to waste food in the house.

Participant 4 (female; 39 years), a mother with two kids and whose husband recently left his
job because of health issues, had to change her shopping and cooking habits because of lower
disposal income:
My husband recently had to leave his job due to his ill health, this has made us be more careful about
our food shopping and eating habits in general and we also waste less food as we know we do not
have much options.

Exemption from responsibility: Household interviews provided several reasons to exempt
themselves from the responsibility of generating and managing food waste. Interpretive
codes such as “sale of goods in supermarket close to expiry,” “buying products in bigger
packaging” “promotions” and “spoilt products sold in supermarkets” were used to explain
that supermarkets produce a considerable amount of waste. For example, participant 10
(male; 32 years) explained that:
There was sale on biscuits the other day and we bought our quota for 2 months. Next when I opened
them, they were all stale and it went directly into the dustbin. . .you know it only costed me
Rupees 108.

Participant 14 (female; 47 years):
I love drinking this “pomegranate” packet juice and unfortunately I am the only one who drinks this
in the house. How much will I also drink so I just throw the rest away.

Participant 12 (female; 30 years):

I must admit that promotions make me buy a lot of foodstuffs in quantities I do not require. I bought
extra packets of pasta as they were on sale and I must admit I had to throw them last week as they
were infested.

4.2 Barriers to food waste recycling
Space constraints: Our findings suggest space constraints as a major barrier to the adoption
of food waste recycling by our participants, especially for those living in apartments.
Interpretive codes such as “no space,” “live in apartment,” “small area” and “syndicate
[management] not agreeable” were used by the participants to describe the barriers they face
to home composting. For example, participant 8 (female; 38 years) noted:
I am currently living in an apartment and there is not much space for waste recycling, however, I am
planning to have a compost bin in my new house.

For participant 11 (female; 32 years):
Space limitation is an issue with the apartment I am staying, it is already small for my family ... but
the syndicate as well refused due to fear of rodents and smell among others.

Participant 12 (female; 30 years):
Living in an apartment makes it difficult to have a food waste recycling system, however, if the
municipality could organize for source separation pickups and the government works on strategies
to recycle food waste it would have been beneficial to us all.

Lack of awareness about food waste recycling: Interviewees displayed a lack of awareness on
food waste recycling/composting, not knowing how best to dispose food waste. “Not aware
how to dispose food waste,” “food waste rot,” “do not get good compost,” “not aware of
additional ways to compost” and “never thought about it” were interpretive codes used by the
participants to describe their lack of awareness of food waste recycling.
Participants 14 (female; 47 years) noted that the recycling method she adopted was
ineffective, suggesting a lack of awareness on the best ways to dispose food waste:
I tried to compost food waste in my yard, however, we were having issues with rodents, hence we
stopped.

Participant 6 (male; 40 years):
There was a composting program launched by the municipalities, I had registered my name, but I
was unable to get good compost and did not have adequate information about how composting is
done, so the compost bin is simply lying in my backyard

Participant 7 (female; 70 years):
Left-over food and food peels are usually fed to our dogs or given to birds; the rest is thrown as I am
not too sure what to do with them

Inadequate regulations and policy: The group of experts were unanimous in their opinion that
there is inadequate regulatory framework and policies for managing food waste in Mauritius.
Interpretive codes such as “no waste management policy,” “no strategies for sustainable
island,” “government need to come up with a plan,” “sorting at source” and “composting plant
closed down” were used to indicate their views. For example, participant 3 (male; 30 years),
the representative of the waste management unit noted that:
I am still waiting for the waste management policy! We have no strategies in place about how to walk
towards a sustainable island. Look at the composting plant at La Chaumiere. It had to be closed down
due to lack of strategic management planning. Everything was just dumped into the composting
plant and no sorting was carried out. This kind of planning is bound to have a catastrophic ending.

Household
food waste

BFJ

Participant 2 (male; 45 years) from Business Mauritius expressed his concerns about the
“sustainable island project” (Maurice Ile Durable) that was set up under the previous
government. For him,
Maurice Ile Durable concept, I am not even too sure what happened to that. With the new government
in place this project almost died a natural death. There is so much money still lying with the
government on the food waste composting project. Nothing is being taken forward.

Participant 1 (male; 50 years) also noted:
Projects such as incinerator is being spoken about, but there is no concrete strategic plan about
this whole project. At least I am not aware of those. A proper planning and a lot of work with
creating awareness has to be actively carried out in the country to really attain a sustainable
living.

Lack of time / priority: The interview findings revealed that reducing food waste at home was
not a priority for many households. For some, they do not produce much food waste, and
because of their daily activities, they do not pay attention to food waste. Others showed a
clear lack of engagement with food waste management at the household level. Interpretive
codes such as “no inclination,” “do not manage to make time,” “night shifts and household
work,” “more important matters to attend to,” “have not made time,” “no ill effect” and “food
waste natural” were used to identify reasons for lack of priority and time for composting food
waste. Participant 8 (female; 38 years), a mother of two children noted that:
I have to wake up early to get my kids ready for kindergarten and between them and getting my
husband’s lunch back and my own I do not really have much time when I am back from work.
Thinking about it now, my life revolves around the kitchen whilst I am at home but I have really not
bothered about the waste generated from my cooking of left over from the plate.

Some participants felt that generating food waste from their kitchen is a normal practice, and
there is nothing alarming with that:
Everyone wastes food like me, at least the people I mingle with have not thought about food waste as
an issue, I guess we are all too busy in our lives and have other more important matters to attend to!
(Participant 12; female; 30 years)

Participant 13 (female; 36 years):
I do put my plastic waste in specific bins for recycling and even dispose of my batteries and light
bulbs accordingly, but I have not heard of specific waste disposal for food. . .., I did not even think
about it.

5. Discussion
Compared to other countries, the management of food waste in SIDS is constrained by space
limitations (Owens et al., 2011). Indeed, our participants highlighted that lack of space was
barrier to food recycling, particularly for those living in apartment buildings. Lack of support
for food waste recycling from the management of apartment buildings was also reported as a
barrier to food waste recycling. Our participants reported a sense of guilt toward wasting
food. Guilt demonstrates a feeling “annoyance” (Graham-Rowe et al., 2014) and is a common
emotion people display toward food waste (Russell et al., 2017). The sense of guilt participants
felt toward food waste was associated with famine and hunger prevailing in other countries, a
finding also emphasized by Pearson and Perera (2018). Several studies show that emotions
such as guilt and shame are linked to consumers’ intention to reduce food waste (Lyndhurst,
2007; Jagau and Vyrastekova, 2017; Mondejar-Jimenez et al., 2016; Qi and Roe, 2016;
Principato et al., 2015; Soorani and Ahmadvand, 2019). For example, in this study, we find

that participants’ sense of guilt toward food waste was a motivation for them to provide the
right quantity of food to their family. The feeling of guilt therefore can be used effectively in
food waste reduction interventions (Qi and Roe, 2016).
Participants were ignorant about the environmental consequences of food waste, an
attitude reported in other studies (Graham-Rowe et al., 2014; Lyndhurst, 2007; Quested et al.,
2011). The general belief was that food waste decomposes naturally, and as a result, it does
not harm the environment or causes pollution. Empirical evidence suggests that lack of
knowledge on food waste influences behavior toward food waste (Farr-Wharton et al., 2014).
In reality, food waste is known to have several impacts on the environment and biodiversity
(Chapagain and James, 2011). The Food and Agricultural Organisation (2012), for example,
suggests that food waste consumes considerable land and forest resources. In addition, food
waste releases gasses such as methane and carbon dioxide that have implications for climate
change (Intergovernmental Panel on Climate Change, 2014). The Food and Agricultural
Organisation quantifies the food wastage footprint on natural resources, most notably its
carbon footprint which is estimated to be around 4.4 GtCO2 eq. per year. The growing world
population would require a further 60% increase in food production by 2025, resulting in
more food waste, with implications for greenhouse gasses (FAO, 2014) and threat to food
security (Gustavsson et al., 2011).
Financial concerns emerged as an important motivator for reducing food waste among the
participants. Previous studies suggest that individuals attribute food waste to monetary loss,
and as a result, they are more inclined to curtail food waste (Amirudin and Gim, 2019; do
Carmo Stangherlin and de Barcellos, 2018; Schanes et al., 2018; Stancu et al., 2016; Lyndhurst,
2007). However, financial concerns also emerged as a barrier to food waste recycling, with
some participants stating that food composting systems are expensive, which prevented
them from recycling food waste. It is important that households have easy access to food
recycling and composting so as to encourage them to manage food waste sustainably (Barr,
2007). Exemption from responsibility emerged as another barrier to minimizing food waste. It
was common among the participants to shift the blame to retails shops, a finding also
revealed in previous studies. For example, Graham-Rowe et al. (2014) study on UK households
found that participants considered that they wasted food because of their poor quality and
held supermarkets responsible for the wastage. Bulk sales and near-to-expiry food sold at
competitive prices encourage consumers to purchase more than they require, leading to
wastage (Porpino et al., 2015).
5.1 Recommendations
Addressing the problem of food waste requires a holistic approach that takes into account the
attitudes of households to food waste, their motivation and barriers to food waste recycling as
well as the regulatory and institutional framework governing food waste management in
Mauritius. The lack of awareness among household members has to be addressed to reduce
food waste. Thus, it is important for policymakers to improve households’ knowledge about
food waste. Active food waste campaigns should be initiated in collaboration with other
stakeholders such as secondary schools, universities and work places so that large numbers
of people can be targeted. Campaigns targeted at households should have the objective of
improving their knowledge about the effects of food waste on the environment and broader
socio-economic problems such as famine and hunger. Guilt can also be used as a tool to
encourage them to reduce food waste (McCarthy and Liu, 2017; Graham-Rowe et al., 2014).
Furthermore, the monetary benefits of reducing food waste should be highlighted to
households (Williams et al., 2012).
The authorities can consider providing different types of bins to household freely to
facilitate the sorting out of waste. The government can also impose a fee on household for
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food waste generated beyond a certain limit and/or provide subsidies to them for handling
food waste properly. Such financial instruments have been found effective in reducing food
waste (Chalak et al., 2016; Dahlen and Lagerkvist, 2010; Reisch et al., 2013). For example, a
“Pay-As-You-Throw (PAYT)” system has been employed by many countries such as
Sweden, Canada, United States, Japan, Thailand, Taiwan, Vietnam, Korea and China (UNEP,
2014). The government should also strengthen the legal and institutional framework
governing food waste in Mauritius. Strict laws, including waste reduction targets in
countries, such as Belgium, Italy, France and Netherlands, and a national waste reduction
strategy are required to deal with the long-term challenges of food waste.
6. Conclusion
Roughly, one-third of food produced worldwide are discarded, posing several environmental
and socio-economic challenges (Porpino et al., 2015). Identifying households’ views on food
waste and their motivations for and barriers to food waste recycling is important for developing
appropriate interventions that promote sustainability in the food chain process. This paper
investigates the attitudes of households toward food waste and food waste recycling. It relies on
in-depth interviews with fourteen household participants and three experts in food waste
management. The data were analyzed using a grounded theory approach. The findings
suggest that participants have diverse and sometimes conflicting views on food waste and food
waste recycling. Participants’ expressed views on food waste included (1) guilt toward wasting
food; (2) (lack of) environmental awareness; (3) financial considerations and (4) exemption from
responsibility. The findings also led to the development of four themes that defined the barriers
participants face to recycling food waste: (1) lack of awareness; (2) space limitations on recycling
methods; (3) inadequate policy and (4) lack of time/priority.
The study sheds some light on the problems of household food waste in Mauritius, and
in so doing, it contributes to the limited studies on food waste management in SIDS. While
some of our findings are not new to the literature, others such as space constraints and
lack of regulations provide a unique angle to understanding the problems of household
food waste in Mauritius. From this perspective therefore, the study makes a modest
theoretical contribution to the literature as it takes into account place-based and
geographically sensitive characteristics that can improve our appreciation of the
problems of household food waste in SIDS (Parizeau et al., 2015). However, the study is not
without limitations.
First, the research findings are specific to Mauritius and possibility to other SIDS.
However, given the context-specific nature of food waste, our results may have limited
relevance to other countries. To ensure that place-based characteristics are taken into
account, future researchers can use subjective research methodologies to investigate
household food waste in other countries. Insights revealed from such studies may advance
our theoretical understanding of the social and geographical context of household food waste.
Second, the subjectivities involved in any qualitative research in comparison to quantitative
approaches mean that the results may have been influenced by our personal biases, values
and our prior knowledge of the existing literature. It is important, therefore, that other
researchers conduct similar studies to validate our themes and findings.
References
Ajzen, I. (1991), “The theory of planned behaviour”, Organizational Behavior and the Human Decision
Process, Vol. 50, pp. 179-211.
Amirudin, N. and Gim, T.H.T. (2019), “Impact of perceived food accessibility on household food waste
behaviors: a case of the Klang Valley, Malaysia”, Resources, Conservation and Recycling,
Vol. 151, p. 104335.

Barles, S., RedLingshofer, B. and Weisz, H. (2020), “Are waste hierarchies effective in reducing
environmental impacts from foodwaste? A systematic review for OECD countries”, Resources,
Conservation and Recycling, Vol. 156, pp. 1-17.
Barr, S. (2007), “Factors influencing environmental attitudes and behaviours: a UK case study of
household waste management”, Environment and Behavior, Vol. 39 No. 4, pp. 435-473.
Bernstad, A. (2014), “Household food waste separation behavior and the importance of convenience”,
Waste Management, Vol. 34 No. 7, pp. 1317-1323.
Bernstad, A and Andersson, T. (2015), “Food waste minimization from a life-cycle perspective”,
Journal of Environmental Management, Vol. 1, pp. 219-226.
Blichfeldt, B.S., Mikkelsen, M. and Gram, M. (2015), “When it stops being food: the edibility, ideology,
procrastination, objectification and internalization of household food waste”, Food, Culture and
Society, Vol. 18 No. 1, pp. 89-105.
Boulstridge, E. and Carrigan, M. (2000), “Do consumers really care about corporate responsibility?
Highlighting the attitude—behaviour gap”, Journal of Communication Management, Vol. 4
No. 4, pp. 355-368.
Braun, V. and Clarke, V. (2006), “Using thematic analysis in psychology”, Qualitative Research in
Psychology, Vol. 3 No. 2, pp. 77-101.
Buzby, J.C. and Hyman, J. (2012), “Total and per capita value of food loss in the United States”, Food
Policy, Vol. 37 No. 5, pp. 561-570.
Chalak, A., Abou-Daher, C., Chaaban, J. and Abiad, M.G. (2016), “The global economic and regulatory
determinants of household food waste generation: a cross-country analysis”, Waste
Management, Vol. 48, pp. 418-422.
Chapagain, A. and James, K. (2011), “The water and carbon footprint of household food and drink
waste in the UK”, available at: http://www.wrap.org.uk/ content/water-and-carbon-footprinthousehold-food-and-drink-waste-uk-1.
Charmaz, K. (2006), Constructing Grounded Theory: A Practical Guide through Qualitative Analysis,
Sage, London.
Connell, J. and Lowe, A. (1997), “Generating grounded theory from qualitative data: the application of
inductive methods in tourism and hospitality management research”, Progress in Tourism and
Hospitality Research, Vol. 3 No. 2, pp. 165-173.
Corbin, J.M. and Strauss, A. (1990), “Grounded theory research: procedures, canons, and evaluative
criteria”, Qualitative Sociology, Vol. 13 No. 1, pp. 3-21.
Corvo, P. (2019), “Food waste and quality of life”, in Bianco, A., Conigliaro, P. and Gnaldi, M. (Eds),
Italian Studies on Quality of Life–Social Indicators Research Series, Springer, Cham, Vol. 77.
Cuellar, A.D. and Webber, M.E. (2010), “Wasted food, wasted energy: the embedded energy in food
waste in the United States”, Environmental Science and Technology, Vol. 44 No. 16, pp. 464-469.
Dahlen, L. and Lagerkvist, A. (2010), “Evaluation of recycling programmes in household waste
collection systems”, Waste Management and Research, Vol. 28, pp. 577-586.
Dey, I. (1999), Grounding Grounded Theory: Guidelines for Qualitative Inquiry, Academic Press,
London.
Do Stangherlin, C.I. and de Barcellos, M.D. (2018), “Drivers and barriers to food waste reduction”,
British Food Journal, Vol. 120 No. 10, pp. 2364-2387.
Evans, D. (2011a), “Blaming the consumer – once again: the social and material contexts of everyday
food waste practices in some English households”, Critical Public Health, Vol. 21, pp. 429-540.
Evans, D. (2011b), “Beyond the throwaway society: ordinary domestic practice and a sociological
approach to household food waste”, Sociology, Vol. 46 No. 1, pp. 41-56.
Evans, D., Campbell, H. and Murcott, A. (2012), “A brief pre-history of food waste and the social
sciences”, The Sociological Review, Vol. 60 No. 2, pp. 5-26.

Household
food waste

BFJ

Food and Agriculture Organization (2012), Food Wastage Footprints, available at: http://www.fao.org/
fileadmin/templates/nr/sustainability pathways/docs/Factsheet FOODWASTAGE.pdf.
Food and Agriculture Organization of the United Nations (2013), “Food wastage footprint, impacts on
natural resources”, available at: http://www.fao.org/docrep/018/i3347e/i3347e.pdf (accessed 10
January 2017).
FAO (2014), “Food wastage footprint – full-cost accounting”, Report by Food and Agriculture
Organization of the United Nations, available at: http://www.fao.org/3/a-i3991e.pdf.
Food and Agriculture Organization of the United Nations (2020), “Food losses and food waste”, available
at: http://www.fao.org/food-loss-and-food-waste/flw-data (accessed 20 December 2020).
Farr-Wharton, G., Foth, M. and Choi, J.H.J. (2014), “Identifying factors that promote consumer
behaviours causing expired domestic food waste”, Journal of Consumer Behaviour, Vol. 13
No. 6, pp. 393-402.
Ganglbauer, E., Fitzpatrick, G. and Comber, R. (2013), “Negotiating food waste: using a practice lens to
inform design”, ACM Transactions on Computer-Human Interaction, Vol. 20, pp. 1-25.
Gjerris, M. and Gaiani, S. (2013), “Household food waste in Nordic countries: estimations and 780
ethical implications”, Nordic Journal of Applied Ethics, Vol. 7 No. 1, pp. 6-23.
Glaser, B.G. and Strauss, A.L. (2008), The Discovery of Grounded Theory: Strategies for Qualitative
Research, Aldine Transaction, New Brunswick.
Graham-Rowe, E., Jessop, D.C. and Sparks, P. (2014), “Identifying motivations and barriers to
minimising household food waste”, Resources, Conservation and Recycling, Vol. 84,
pp. 15-23.
Graham-Rowe, E., Jessop, D.C. and Sparks, P. (2015), “Identifying motivations and barriers to
minimizing household food waste”, Resources, Conservation and Recycling, Vol. 84, pp. 15-23.
Grandhi, B. and Appaiah Singh, J. (2016), “What a waste! A study of food wastage behavior in
Singapore”, Journal of Food Products Marketing, Vol. 22, pp. 471-485.
Gunders, D. (2012), Wasted: How America Is Losing up to 40 Percent of its Food from Farm to Fork to
Landfill, Natural Resource Defense Council, available at: https://furtherwithfood.org/resources/
wasted-how-america-is-losing-up-to-40-percent-of-its-food-from-farm-to-fork-to-landfill/.
Gustavsson, J., Cederberg, C., Sonesson, U., Van Otterdijk, R. and Meybeck, A. (2011), “Global food
losses and food waste: extent causes and prevention”, Food and Agriculture Organization,
Rome, available at: http://www.fao.org/3/a-i2697e.pdf.
Hall, K.D., Guo, J., Dore, M. and Chow, C.C. (2009), “The progressive increase of food waste in America
and its environmental impact”, PloS One, Vol. 4 No. 11, e7940.
Hanssen, O.J., Syversen, F. and Sto, E. (2016), “Edible food waste from Norwegian households—
detailed food waste composition analysis among households in two different regions in
Norway”, Resources, Conservation and Recycling, Vol. 109, pp. 146-154.
Hasegawa, T., Havlık, P., Frank, S., Palazzo, A. and Valin, H. (2019), “Tackling food consumption
inequality to fight hunger without pressuring the environment”, Nature Sustainability, Vol. 2
No. 9, pp. 826-833, doi: 10.1038/s41893-019-0371-6.
Hebrok, M. and Boks, C. (2017), “Household food waste: drivers and potential intervention points for
design – an extensive review”, Journal of Cleaner Production, Vol. 151, pp. 380-392.
Intergovernmental Panel on Climate Change (2014), Climate Change 2013: the Physical Science Basis:
Working Group I Contribution to the Fifth assessment Report of the Intergovernmental Panel on
Climate Change, Cambridge University Press.
Jagau, H. and Vyrastekova, J. (2017), “Behavioral approach to food waste: an experiment”, British
Food Journal, Vol. 119 No. 4, pp. 882-894, doi: 10.1108/BFJ-05-2016-0213.
Kaza, S., Yao, L., Bhada-Tata, P. and Van Woerden, F. (2018), What a Waste 2.0: A Global Snapshot
of Solid Waste Management to 2050, Urban Development Series, World Bank,
Washington, DC.

Kowlesser, P. (2020), “Solid waste management in small island developing states, specifically in
mauritius”, Solid Waste Policies and Strategies: Issues, Challenges and Case Studies, Springer,
Singapore, pp. 165-174.
Kummu, M., Hans de, M., Porkka, M. and Siebert, S. (2012), “Lost food, wasted resources: global food
supply chain losses and their impacts on freshwater, cropland, and fertiliser use”, The Science
of the Total Environment, Vol. 438 No. 1, pp. 477-489.
Lazell, J. (2016), “Consumer food waste behaviour in universities: sharing as a means of prevention”,
Journal of Consumer Behaviour, Vol. 15, pp. 430-439.
Leray, L., Sahakian, M. and Erkman, S. (2016), “Understanding household food metabolism: relating
micro-level material flow analysis to consumption practices”, Journal of Cleaner Production,
Vol. 125, pp. 44-55.
Lipinski, B., Hanson, C., Lomax, J., Kitinoja, L., Waite, R. and Searchinger, T. (2013), “Reducing food
loss and waste”, World Resources Institute Working Paper, World Resources Institute,
Washington, DC, available at: https://www.wri.org/publication/reducing-food-loss-and-waste.
Lyndhurst, B. (2007), “WRAP food behaviour consumer research – findings from the qualitative
phase”, WRAP, available at: https://www.wrap.org.uk/sites/files/wrap/FoodWasteResearchSum
maryFINALADP29_3__07.pdf.
Maller, C. (2012), “Using social practice theory to understand everyday life: outcomes for health and
wellbeing”, available at: https://pdfs.semanticscholar.org/6c45/dd130ad62b31f5a40d64a64601
be2b93f279.pdf.
Martin, D. and Woodside, A.G. (2008), “Grounded theory of international tourism behavior”, Journal of
Travel and Tourism Marketing, Vol. 24 No. 4, pp. 245-258.
McCarthy, B. and Liu, H.B. (2017), “Food waste and the ‘green’ consumer”, Australasian Marketing
Journal (AMJ), Vol. 25 No. 2, pp. 126-132.
Melbye, E.L., Onozaka, Y. and Hansen, H. (2017), “Throwing it all away: exploring affluent consumers’
attitudes toward wasting edible food”, Journal of Food Products Marketing, Vol. 23 No. 4,
pp. 416-429.
Ministry of Environment, Solid Waste and Climate Change (2020), “Solid waste management in
mauritius”, available at: https://environment.govmu.org/Pages/swmd/SWMD-Solid-WasteManagement-In-Mauritius0206-559.aspx (accessed 11 November 2020).
Mondejar-Jimenez, J.A., Ferrari, G., Secondi, L. and Principato, L. (2016), “From the table to waste: an
exploratory study on behaviour towards food waste of Spanish and Italian youths”, Journal of
Cleaner Production, Vol. 138, pp. 8-18.
NRDC (Natural Resources Defense Council) (2012), “Wasted: how American is losing up to 40 856 percent
of its food from farm to fork to landfill”, NRDC Issue Paper August 2012, IP 857 12-06-B,
Washington, DC.
Nunkoo, R. and Ramkissoon, H. (2016), “Stakeholders’ views of enclave tourism: a grounded theory
approach”, Journal of Hospitality and Tourism Research, Vol. 40 No. 5, pp. 557-558.
Owens, E.L., Zhang, Q. and Mihelcic, J.R. (2011), “Material flow analysis applied to household solid
waste and marine litter on a small island developing state”, Journal of Environmental
Engineering, Vol. 137 No. 10, pp. 937-944.
Papargyropoulou, E., Lozano, R., Steinberger, J.K., Wright, N. and Ujang, Z.B. (2014), “The food waste
hierarchy as a framework for the management of food surplus and food waste”, Journal of
Cleaner Production, Vol. 76, pp. 106-15.
Parizeau, K., von Massow, M. and Martin, R. (2015), “Household-level dynamics of food waste
production and related beliefs, attitudes, and behaviours in Guelph, Ontario”, Waste
Management, Vol. 35, pp. 207-217.
Pearson, D. and Perera, A. (2018), “Reducing food waste: a practitioner guide identifying requirements
for an integrated social marketing communication campaign”, Social Marketing Quarterly,
Vol. 24 No. 1, pp. 45-57.

Household
food waste

BFJ

Porpino, G., Parente, J. and Wansink, B. (2015), “Food waste paradox: antecedents of food disposal in
low income households”, International Journal of Consumer Studies, Vol. 39, pp. 619-629.
Priefer, C., J€orissen, J. and Br€autigam, K.R. (2016), “Food waste prevention in Europe—a cause-driven
approach to identify the most relevant leverage points for action”, Resources, Conservation and
Recycling, Vol. 109, pp. 155-165.
Principato, L., Secondi, L. and Pratesi, C.A. (2015), “Reducing food waste: an investigation on the
behaviour of Italian youths”, British Food Journal, Vol. 117, pp. 731-748.
Pudel, V. and Westenh€ofer, J. (1998), Ern€ahrungspsychologie: Eine Einf€
uhrung, 2nd ed., Verlag f€
ur
Psychologie, Heidelberg.
Qi, D. and Roe, B.E. (2016), “Household food waste: multivariate regression and principal components
analyses of awareness and attitudes among US consumers”, PloS One, Vol. 11 No. 7,
p. e0159250.
Quested, T.E., Parry, A.D., Easteal, S. and Swannell, R. (2011), “Food and drink waste from households
in the UK”, Nutrition Bulletin, Vol. 36 No. 4, pp. 460-467.
Reckwitz, A. (2002), “Toward a theory of social practices: a development in culturalist theorizing”,
European Journal of Social Theory, Vol. 5 No. 2, pp. 243-263.
Reisch, L., Eberle, U. and Lorek, S. (2013), “Sustainable food consumption: an overview of
contemporary issues and policies”, Sustainability: Science, Practice and Policy, Vol. 9
No. 2, pp. 7-25.
Russell, S.V., Young, C.W., Unsworth, K.L. and Robinson, C. (2017), “Bringing habits and emotions
into food waste behavior”, Resources, Conservation and, Recycling, Vol. 125, pp. 107-114.
Saunders, M., Lewis, P. and Thornhill, A. (2009), Research Methods for Business Students, Pearson
Education, Harlow.
Schanes, K., Dobernig, K. and G€ozet, B. (2018), “Food waste matters - a systematic review of household
food waste practices and their policy implications”, Journal of Cleaner Production, Vol. 182,
pp. 978-991.
Schatzki, T.R. (2002), The Site of the Social: A Philosophical Account of the Constitution of Social Life
and Change, The Pennsylvania State University Press, University Park, PA.
Schatzki, T.R., Cetina, K.K. and Savigny, E.V. (2001), The Practice Turn in Contemporary Theory,
Routledge, London and New York, NY.
Sealey, K. and Smith, J. (2014), “Recycling for small island tourism developments: food waste
composting at Sandals Emerald Bay, Exuma, Bahamas”, Resources, Conservation, and
Recycling, Vol. 92, pp. 25-37.
Soorani, F. and Ahmadvand, M. (2019), “Determinants of consumers’ food management
behavior: applying and extending the theory of planned behavior”, Waste Management,
pp. 151-159.
Stancu, V., Haugaard, P. and L€ahteenm€aki, L. (2016), “Determinants of consumer food waste
behaviour: two routes to food waste”, Appetite, Vol. 96, pp. 7-17.
Statistics Mauritius (2018), “Environmental statistics – 2017”, available at: https://statsmauritius.
govmu.org/Documents/Statistics/ESI/2018/EI1400/Env_Yr17.pdf (accessed 11 November 2020).
Stefan, V., van Herpen, E., Tudoran, A.A. and L€ahteenm€aki, L. (2013), “Avoiding food waste by
Romanian consumers: the importance of planning and shopping routines”, Food Quality and
Preference, Vol. 28 No. 1, pp. 375-381.
Stenmarck, A., Hanssen, o. j., Silvennoinen, k., Katajajuuri, J. and Verge, M. (2011), Initiatives on
Prevention of Food Waste in the Retail and Wholesale Trades, Nordic Council of Ministers,
Copenhagen.
Strauss, A. and Corbin, J. (1990), Basic Qualitative Research: Grounded Theory Procedures and
Techniques, Sage, Newbury Park, CA.

Strauss, A.L. and Corbin, J.M. (1998), Basics of Qualitative Research: Techniques and Procedure for
Developing Grounded Theory, 2nd ed., Sage, London.
Thyberg, K.L. and Tonjes, D.J. (2016), “Drivers of food waste and their implications for sustainable
policy development”, Resources, Conservation and Recycling, Vol. 106, pp. 110-123.
UNEP (2014), “Prevention and reduction of food and drink waste in businesses and households:
guidance for governments, local authorities, businesses and other organisations”, available at:
http://www.fao.org/fileadmin/user_upload/save-food/PDF/Guidance-content.pdf.
Vermeir, I. and Verbeke, W. (2006), “Sustainable food consumption: exploring the consumer ‘attitude
behavioral intention’ gap”, Journal of Agricultural and Environmental Ethics, Vol. 19 No. 2,
pp. 169-194.
Visschers, V.H., Wickli, N. and Siegrist, M. (2016), “Sorting out food waste behaviour: a survey on the
motivators and barriers of self-reported amounts of food waste in households”, Journal of
Environmental Psychology, Vol. 45, pp. 66-78.
Waitt, G. and Phillips, C. (2016), “Food waste and domestic refrigeration: a visceral and material
approach”, Social and Cultural Geography, Vol. 17, pp. 359-379.
Wang, L.E., Liu, G., Liu, X., Liu, Y., Gao, J., Zhou, B., Gao, S. and Cheng, S. (2017), “The weight of
unfinished plate: a survey-based characterization of restaurant food waste in Chinese cities”,
Waste Management, Vol. 66, pp. 3-12.
Watson, M. and Meah, A. (2012), “Food, waste and safety: negotiating conflicting social anxieties into
the practices of domestic provisioning”, Sociological Review, Vol. 60, pp. 102-120.
Whitehead, D. and Whitehead, L. (2016), “Sampling data and data collection in qualitative research”,
in Schneider, Z. and Whitehead, D. (Eds), Nursing and Midwifery Research: Methods and
Appraisal for Evidence-Based Practice, Elsevier, pp. 111-123.
Williams, H., Wikstr€oma, F., Otterbringb, T., L€ofgrenb, M. and Gustafsson, A. (2012), “Reasons for
household food waste with special attention to packaging”, Journal of Cleaner Production,
Vol. 24 No. 1, pp. 141-148.
Wolff, B., Mahoney, F., Lohiniva, A.L. and Corkum, M. (2019), “Collecting and analyzing qualitative
data”, The CDC field epidemiology manual, pp. 213-228, available at: https://www.cdc.gov/eis/
field-epi-manual/chapters/Qualitative-Data.html.
WRAP (2008), “The food we waste, material change for a better environment (WRAP)”, pp. 1-237,
available at: https://wrap.s3.amazonaws.com/the-food-we-waste-executive-summary.pdf.
WRAP (Waste and Resources Action Programme) (2009), Household Food and Drink Waste in the
1009 UK- 2007 Estimates, WRAP, Banbury, available at: https://www.wrap.org.uk/sites/files/
wrap/Household_food_and_drink_waste_in_the_UK_-_report.pdf.
WRAP (2010), “Waste arisings in the supply of food and drink to households in the UK, material
change for a better environmental”, pp. 1-86, available at: www.wrap.org.uk.
Zang, B., Wang, Y., Liu, Y. and Guoxue, L. (2018), “Classification and management of kitchen waste:
disposals and proposals in Chaoyang district, Beijing, China”, Journal of Material Cycles and
Waste Management, Vol. 20, pp. 461-468.
Further reading
Heller, M.C., Selke, S.E.M. and Keoleian, G.A., “Mapping the influence of food waste in food packaging
environmental performance assessments”, Journal of Industrial Ecology, Vol. 23 No. No. 2,
pp. 480-495.
IPCC (2013), “Climate change 2013: the physical science basis, contribution of working group I to the
fifth assessment report of the intergovernmental Panel on climate change”, in Stocker, T.F.D.,
Qin, G.D., Platnner, M., Tignor, S.K., Allen, J., Boschung, A., Navels, Y., Xia, V., Bex, V. and
Midgley, P.M. (Eds), available at: https://www.ipcc.ch/report/ar5/wg1/.

Household
food waste

BFJ

Levis, J.W., Barlaz, M.A., Themelis, N.J. and Ulloa, P. (2010), “Assessment of the state of food waste
treatment in the United States and Canada”, Waste Management, Vol. 30 No. 8, pp. 1486-1494.
Nurlin, A., Tae-Hyoung and TommyGim (2019), “Impact of perceived food accessibility on household
food waste behaviors: a case of the Klang Valley, Malaysia”, Resources, Conservation and
Recycling, Vol. 151, p. 104335.
Ophelie, M., Patricia, G. and Alain, D. (2019), “Eudaimonia around the kitchen: a hermeneutic
approach to understanding food well-being in consumers’ lived experiences”, Journal of Public
Policy and Marketing, Vol. 38 No. 2, pp. 280-295.
Schau, H., Mu~
niz, A. and Arnould, E. (2009), “How brand community practices create value”, Journal
of Marketing, Vol. 73, pp. 30-51.
Setti, M., Falasconi, L., Segre, A., Cusano, I. and Vittuari, M. (2016), “Italian consumers’ income and
food waste behavior”, British Food Journal, Vol. 118 No. 7, pp. 1731-1746.
Wohner, B., Pauer, E., Krauter, V. and Tacker, M. (2019), “Packaging-related food losses and waste: an
overview of drivers and issues”, Sustainability, Vol. 11 No. 1, p. 264.
WRAP (2013), Household Food and Drink Waste in the United Kingdom 2012, WRAP, Banbury,
p. 1011, available at: www.wfp.org/hunger/stats (accessed 23 January 2019).

Corresponding author
Robin Nunkoo can be contacted at: r.nunkoo@uom.ac.mu

For instructions on how to order reprints of this article, please visit our website:
www.emeraldgrouppublishing.com/licensing/reprints.htm
Or contact us for further details: permissions@emeraldinsight.com

