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Abstract 

The study highlights the food wastage in social 

gathering (marriages, parties), the main reason 

behind conducting the study is to aware the people of 

villages about the biogas and its uses. And provide 

the alternatives of reducing the food wastage. The 

objectives of the study are to find out the quantity of 

food wastage in marriages and how wasted food is 

converted into biogas by setting up a common biogas 

plant in every city and then use gas for their home 

consumption to make aware people regarding 

guidelines of minimizing food wastage. 

Keywords: Waste Management, Biogas, Awareness, 

Social Gathering. 

Introduction 

India has made rapid progress in food production and 

achieved near Self-sufficiency in the food grain 

production but it is also a fact that India is home to 

the largest number of hungry people in the world and 

about 214million people of the country are 

chronically food insecure. 

It is estimated that46% of children below 

three years are underweight, 79% of children aged 6-

35 months have anemia, 23 per cent have a low birth 

weight and 68 out of1000 die before the age of one 

year, and 33% of women and 28% of men have a 

Body Mass Index (BMI) below normal just because 

they do not have enough food to eat. 

But after 1990s, the economic boom has 

pumped in huge quantity of wealth into the country. 

Even in rural areas, the wedding celebrations to be 

getting extremely lavish, especially in contrast to the 

extreme poverty of rural Indian life. Now days many 

weddings seem less influenced by norms in the 

village than by patterns in cities, and celebrations of 

poor families imitate the more extravagant patterns 

common in richer families. In the case of urban areas, 

the number of Wealthy persons and families 

particularly the rising middle class surging with rapid 

economic growth are staging extravagant displays of 

food on the occasion such as celebration of marriage, 

birth in a family and even at the event of death to 

show off their newfound wealth and affluence. 

Social gatherings particularly weddings have 

turned into extravagant show of flaunting social 

status, wealth and prestige. At many lavish 

marriages, more than 10,000 people are invited at the 

receptions where300 to 350 dishes are served. It is 

impossible for anyone to taste this wide array of 

dishes. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 1: Wastage of Food 
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Literature Review 

1. WRAP, “The Food We Waste” (WRAP 
Project RBC405-0010), United Kingdom, 
2008. 

2. Brian lipinski, craig hanson, james lomax, 

lisa kitinoja, richard waite and tim 

searchinger, Reducing Food Loss and Waste 

(Food loss and waste have many negative 

economic and environmental impacts. 

Economically, they represent a wasted 

investment that can reduce farmers’ incomes 

and increase consumers’ expenses.) 

3. J.W. Levis a,*, M.A. Barlaz a, N.J. Themelis 

b, P. Ulloa b, Assessment of the state of 

food waste treatment in the United States 

and Canada: Food waste is generated in the 

residential and ICI sectors. The easiest 

material to collect is that from large 

generators of reasonably pure material as is 

generated in the ICI sector (e.g. grocery 

stores, farmers markets, food processing 

industry, large restaurants). In all cases, 

training and commitment is required on the 

part of the waste generator to insure a 

feedstock that is largely free of 

contaminants. 

Objectives 

1. To assess the amount of food wasted in 

social gatherings like marriages, parties, etc. 

2. To know the awareness of biogas. 

3. To suggest policy guidelines to minimize 

food wastage in social gatherings. 

Research Methodology 

Data Source 

Primary Data: Primary Data is collected from 

Interview. 

Secondary Data: In order to have a proper 

understanding of the food wastage in social gathering 

k a depth study was done from the various sources 

such as books; a lot of data is also collected from the 

websites and the articles from various search engines 

like Google, yahoo search and Wikipedia.com. 

Research Design 

Research Design of this project is Exploratory cum 

Descriptive. 

Sample Design 

• Sampling Area: 

The study is conducted in 10 villages of Jhajjar 

District. 

• Sampling Unit: 

Sampling unit in this study are the people of the 

villages. 

• Sample Size 

200 people 

Limitations of the Study  

• Difficult to quantify food wastage at social 

gatherings  

 

• Stakeholders hesitant to reveal facts  

 

• Inadequate secondary data  

 

• No previous study on food wastage  

 

• Weddings are not registered, hence 

difficult to assess total number of 

weddings. 

Findings 

1. 85 percent of the respondents say that food 

is wasted in social gatherings. Food wastage 

is generally an urban phenomenon according 

to 15 percent of the respondents but catching 

up in the rural areas.  

2. 75 percent of the respondents say that food 

wastage is between 20-25 percent, 15 

percent say it is between 15-20 percent, 10 

percent say the wastage is between 5-10 

percent. 

3. 80 percent say that food wastage is very 

high when the number of dishes is more 
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while 10 percent of the respondents say that 

when the number of guests is more, food 

wastage is high. And 10 percent are neutral. 

4. 60 percent of the respondent says food 

wastage consists of both foods leftover in 

the plates and food that is unserved. On the 

other hand 30 percent say that food is left 

over in plates while 10 percent are of the 

view that unserved food is wasted.  

5. 50 percent respondents are aware about 

biogas, 30 percent are don’t aware about 

biogas, while 20 percent have less 

knowledge about biogas. 

6. 75 percent respondents are agree on setting 

up a common biogas plant in every village, 

10 percent are not agree on that, while 15 

percent respondent are neutral. 

7. 85 percent respondents are agree on 

adopting the traditional method of food 

serving,10 percent are not agree on adopting 

the traditional method of food serving while 

5 percent are neutral on that aspect. 

8. 60 percent respondents are agree that food is 

prepare according to number of guests, 20 

percent are says that food is prepared more 

than the number of guests while 20 percent 

are neutral on that. 

Recommendations 

1. To aware the people about the uses of 

biogas. 

2. By setting up a common biogas plant in 

every city as well as village also. 

3. By adopting the traditional method of food 

serving. 

4. To reduce the number of dishes. 

5. To give the unserved food to needed people. 

6. By passing regulatory act regarding 

minimizing the food wastage in social 

gathering. 

Conclusion 

In short it can be said that people tend to spend more 

keeping in view their power and prestige in the 

society. They would like to show their standing in the 

society. Due to above reason they arrange more and 

more dishes that’s why food wastage is increased day 

by day rapidly. 

            For solving that problem we should make 

aware the people about the biogas and also their uses. 

By reducing the number of dishes food wastage can 

be prevented. To adopt traditional method of serving 

also helpful in minimizing the food wastage. By 

setting up a common biogas plant in every city as 

well as in village also. 
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