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Abstract 
Food waste has formidable harmful consequences for food security, the environment, the 
economy, and biodiversity loss, making it a worldwide issue that demands immediate action. 
Reducing the amount of food waste has been deemed critical in Malaysia, thus, this study 
investigates the factors related to household food wastage with the aims of identifying the 
level of awareness as well as the causes and effects of food waste among residents of Raub, 
Pahang. It presents a qualitative research approach to allow the researcher to explore deeper 
into the area of minimizing household food waste. The findings suggest that the level of 
awareness and understanding of the impact of food waste on the environment among the 
households in Raub, Pahang, Malaysia is still low. As the food waste issue is positioned as an 
“end of pipe”, further initiatives involving more people in the whole food system should be 
considered as well as awareness since everyone holds the responsibility to reduce waste. 
Keyword: Food Waste, Awareness, Implication, Effect, Factor 
 
Introduction 
Food waste either cooked or leftovers are becoming a major problem around the world due 
to the growing world population. The exponential growth in food waste is striking as a serious 
threat to our society, such as environmental pollution, health risk and scarcity of dumpling 
land (Paritosh et al., 2017). As reported by the United Nations Environment Programme 
(UNEP) and the World Resources Institute (WRI), one-third of all food produced worldwide is 
wasted or lost on annual basis and households contribute half of the food wasted (Jorissen et 
al., 2015).  
 
Schanes et al (2018) stated that consumer behaviour or environmental psychology as the 
reason behind wasted food at the household’s level. Through this approach, it revealed the 
casual relationships between perceptive as well as socio-demographic variables and actions 
for instance individual’s behaviours, norms, knowledge and intentions.  
 
In 2020, people are forced to stay at home by the implementation of Malaysia Movement 
Control Order (MCO) because of Coronavirus (COVID-19) outbreak. It a drastic change in 
lifestyle and most of the people are urged to stay at home and to go out only for the 
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necessities and emergency. Consequently, COVID-19 had caused a drop in household 
consumption and a shift in their life also spending habits (Jribi et al., 2020). 
 
According to Elimelech et al (2018), household food waste reported for 45% of total waste 
which is equivalent to 573g per day per capita of which 54% was identified as preventable. 
Roughly, two-thirds of preventable waste consisted of vegetables and fruit. There are around 
3000 tonnes out of 15,000 tonnes of wasted food in Malaysia that are actually edible and it 
should not be wasted. During festive seasons, the quantity of wasted food is increasing by 
15% to 20% (Solid Waste Management Report (2015). Based on Khazanah Research Institute 
(KRI), 44.5% of the total solid waste are generated by household sectors, amounting to 6.1 
million tonnes a year. Municipal Solid Waste (MSW) is be made up of 20 different categories 
including food waste, which is made up 50% of the total waste composition, and household 
is the main source of MSW (Sundaram et al., 2019).  
 
In fact, in Malaysia, Jereme et al., (2016) in their studies claimed that recycling activities are 
still significantly uncommon compared to other neighbouring countries such as Singapore. 
According to Jarjusey & Chamhuri (2017), people’s inadequate awareness about food waste 
can be the reason for a higher amount of food waste, and the pre-shopping activities could 
poorly affect the food waste behaviour. Meanwhile, more people in the society are aware of 
the impact of food waste on the economic. Little did they know that food waste does affect 
environmental too. 
 
Based on the latest study by Hamilton, Denniss & Baker (2005), Exodus Market Research 
(2007); Lyndhurst (2007), they aimed to understand the food waste behaviour of customers 
that reportedly of high rates of unawareness among customers toward the issue. According 
to Hamilton et al (2005) 71% of Australians have confidence that they rarely or at least 
irregularly purchase products that they end up wasting.  
 
Households also represent the last step of the supply chain and because of that, they are the 
most important target for food waste reduction initiatives (Schanes et al., 2018). Many 
attempts have been made to explore the food waste handling, management, challenges, and 
policies in Malaysia (see example, Papargyropoulou et al., 2014; Lim et al., 2016; Jereme, 
Siwar, Begum, & Talib, 2016; Kasavan, Mohamed, & Halim, 2019; Zainal, & Hassan, 2019; 
Ismail et al., 2020), astonishingly, there is no research has been done so far to identify the 
factors and awareness amongst the households in Raub, Pahang, Malaysia. As stated by 
Parizeau et al (2015) a suitable involvement to reduce household food waste need place-
based and geographically sensitive analyses that take into consideration the specificities of 
local food and waste management system, also the cultural norms concerning food. Bridging 
the gap, this study, therefore, provides new empirical data in the less-studied area and field 
of waste generation, by presenting a case study in Raub, Pahang, Malaysia. 
 
It is believed that communities living in Raub, Pahang, Malaysia supposedly show more 
appreciation towards food production and maximize food utilization. Evidently, the largest 
proportion of total food waste arises from households. It is believed that by increasing 
awareness and knowledge of food waste management among households will be the best 
initial step, be it for the urban or rural society, to reduce their food waste volume. The 
objectives of this study, therefore, attempts to analyse: 
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• the factors related to the household food wastage 

• awareness and knowledge of food waste among the household in Raub 
 
Literature Review 
Food waste concept 
Food waste is known as one of the key issues in the environment, society and economic 
sustainability, for the world either developed or developing countries (Papargyropoulou et 
al., 2016). Food waste has given rise up to the impact on food security, predominantly in 
feeding the world’s growing population (Priefer and Juliane Jörissen, 2016; Loke and Leung, 
2015).  
 
Nearly 1.3 billion tons of foods or equivalent to 1 over 3 of everything produced is wasted 
every year as showed by The Food and Agriculture (FAO) of the United Nations, either lost 
during the food supply chain from the main production to last production (Gustavsson, 
Cenderberg, & Sonesson, 2011; Porpino, Parente, & Wansink, 2015). 
 
Food waste is described as food that is fitted to eat but being thrown due to spoilage. In lower-
income countries, wasted food happened during the production phase, whereas in middle 
and high-income countries, wasted food occurred during the last phase of the household 
(United State Department of Agriculture, 2019). 
 
According to Chien Bong et al. (2017), normal households in Malaysia are producing around 
0.5kg to 0.8kg of food waste per day. In Malaysia, food waste is disposed on landfill because 
its knowingly inexpensive and easy to apply (Lim et al., 2016), yet, there are numerous 
environmental problems occurred such as groundwater pollution, toxic gas emissions, odours 
and leachate (Karim Ghani et al., 2013). Menna et al (2018) stated, the decomposing of food 
waste in landfills produces methane, a greenhouse gas, which is 21 times more potent than 
CO2 and it leads to climate change. Furthermore, once landfill site has reached the maximum 
capacity of usage, it is becoming a serious problem in order to identify a suitable location for 
the new landfills (Mohamed et al., 2017).  
 
In Malaysia, the sources of food waste were resulting from residential, commercial, 
institutional, commercial and city areas (Ismail et al., 2020). SWCorp (2015) stated, in 
Malaysia, a household of five allocate an average of RM900 a month on food, and that a 
quarter of that food is wasted during preparation, cooking and usage. Approximately means 
that about RM225 is being thrown away into the dustbin every month, which is RM2700 a 
year per household.  
 
 
Factors influencing food waste 
Knowledge is one of the important aspects in determining the behaviour of a business 
organization and influencing decision making (Samdin et al., 2012). This can be supported by 
Principato et al. (2015) saying that knowledge is about a particular behaviour and its 
consequences are assumed to be influential on one’s attitudes towards the behaviour. For 
example, knowledge about the environmental consequences of waste has influenced the 
intention to reduce the waste (Barr, 2007). In relation to the association between knowledge 
on food waste and food waste behaviour, (Barr, 2007) reported that knowledge on policy 
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measures to reduce waste, in general was found to improve waste reduction behaviour, yet 
on a small scale only. Perhaps, the extent of knowledge gathered on food waste and its 
consequences, as well as the degree to which the knowledge is translated into practices, may 
influence the extent of food waste behaviour. Lack of knowledge is also a significant problem, 
and even informed consumers have trouble with implementing their knowledge during their 
everyday activities (Porpino et al. 2016). In addition, creating awareness and understanding 
of food waste impacts on the environment is one of the effective ways to promote sustainable 
food waste (Zainal & Khana, 2019). Kasavan et al (2018) also mention that knowledge 
regarding reducing food waste should be studied at every stage, from the purchasing of raw 
food ingredients, food storage, cooking, consumption, to the disposal of food waste. 
Furthermore, according to an investigation by Mustafa and Yusoff (2011) knowledge alone 
was not sufficient to motivate an individual to modify his behaviour, but a strong positive 
attitude would maintain a certain behaviour in the long term. 
Household food waste behaviour have been investigated from the perspective of consumer 
behaviour. Behaviours such as diet importance (Visschers et al., 2016), price orientation 
(Aschemann-Witzel et al., 2018), planning behaviour (Diaz-Ruiz et al., 2018; Hebrok and Boks, 
2017; Stancu et al., 2016), preventive and recycling behaviours as well as environmental 
awareness (Diaz-Ruiz et al., 2018; Hebrok and Boks, 2017; Stancu et al., 2016) have been 
considered to influence household food waste generation. While the direct relationship 
between household food waste generation and consumer behaviour has been widely studied, 
other factors may impact household food waste behaviours by indirectly influencing 
consumer behaviour (Hebrok and Boks, 2017; Ilyuk, 2018). Researchers tend to agree that 
changing consumer behaviour by raising awareness and putting routine activities in a 
different light are key factors in enhancing the sustainability of the food chain (Evans, 2011; 
Wharton et al., 2014; Stancuet al., 2016; Stangherlin and Barcellos, 2018). Lee (2018) found 
that among several reasons for food waste caused by over purchase at hypermarkets and 
supermarkets were that participants simply forgot about the food and didn’t have the time 
to eat or cook it. As reported in the above studies, factors such as food access may also 
influence household waste behaviour as arguably, households tend to purchase more at a less 
accessible food source. Over-purchase may then lead to food waste as products may expire 
before consumption. 
 
Household food-related routines may also influence the amount of food waste. Planning 
routines such as checking inventories or planning meals in advance can contribute to a lower 
amount of food waste (Stefan et al., 2013; Di et al., 2010), while overcooking may lead to an 
increased amount of food waste (Griffin et al., 2019). Household food waste prevention 
begins with the shopping behaviour (Bravi et al., 2018), whereby consumers tend to be 
influenced by many incentives such as special offers and several psychological traps. 
Therefore, pre-shop planning and the use of shopping lists represent good practices for 
minimising food waste. Shopping lists refer to the physical planning of the shopping event 
and the extent to which the person uses a shopping list in order to have a planned food 
purchase rather than an impulsive purchase. In addition, planning meals on a regular basis, 
for example on weekly basis, may assist the households to estimate the food to buy and the 
amount needed to prepare the meals. This will consequently reduce the probability of food 
waste. Other than the shopping routines, leftovers routines may also cause a huge amount of 
food waste. For example, The Electrolux Food Waste Home Survey in the year 2016 reported 
that young Malaysians are the highest contributors to food waste, whereby on average, they 
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threw away slightly two plates of food per week (Jay, 2019). Despite the respondents’ passion 
for cooking, almost all respondents admitted that they throw away leftovers, even after 
freezing or refrigerating the meals. The survey also highlighted the fact that 70% of the 
respondents utilise leftovers, but only practice them once a week. Results from the extant 
literature documented the influence of households’ shopping routines on the amount of food 
waste thrown away, consistent with the finding of this study. For example, planned shopping 
activities can mitigate the tendency of overbuying, thus lead to less amount of food thrown 
away (Bravi et al., 2019, Stefan, et al., 2013, Østergaard, et al., 2018). 
 
Effects of Food Waste 
Food waste is a societal issue with far-reaching effects, including the influence of food waste 
on global food security, as well as economic and environmental consequences associated with 
food production and waste (Kibler et al., 2018). According to Rohini et al (2020), food waste 
means that the valuable and often scarce resources such as water, soil, and energy that were 
put in the production of that food are lost, and it also worsens climate change. Wastage of 
food not only has a negative impact on the individuals of the nations but the economy and 
the environment. Economically, it is a waste of an investment that can reduce the income of 
a farmer and increase a consumer's expenses. Environmentally, the impact includes excessive 
emission of greenhouse gases, extensive & inefficient use of water, and minerals thus 
diminishing the natural ecosystem in which we live in.  
 
Food production, according to Seberini (2019) is one of the most resource-intensive industries 
and causes high emissions of harmful substances. By generating food waste, all sources used 
in the production, transport or distribution of food are degraded. Wasting food also wastes 
water, energy, soil and money, which implies their environmental impact. The production of 
food that is not consumed has a significant impact on the environment. Uneaten parts of food 
in landfills contribute to global warming.  
 
Food waste decomposes, producing harmful methane that escapes into the atmosphere. 
Rohini et al (2020), mentioned food wastage impacts biodiversity loss at a global level. In 
order to maximize agricultural yields, farmers have increasingly invaded wild areas in search 
of more fertile lands which has led to the loss of biodiversity. The volume of water used in 
agricultural food production is immense. Therefore, if 30 percent of all the food produced 
goes to waste, then it means that more than 30 percent of freshwater used in the production 
and processing of food also goes to waste. The food produced and then later goes to waste is 
estimated to be equivalent to 3.3 billion tons of greenhouse gas emission, accelerating the 
impacts of climate change.  
 
Research also has it that food waste is the third biggest emitter of greenhouse gases. The 
reason for this is the consideration for the energy wasted and the primary use of fossil fuels 
in food production including processing and cooking together with transportation to various 
consumer markets worldwide. What’s more, the methane gas produced at landfills by food 
thrown out as waste further aggravates climate change and global warming. In addition, 
according to Thomson et al. (2019) changes in dietary preferences, the distribution and 
quantity of food waste are likely to influence the carrying capacity, behavior, and habitat use 
of wildlife. 
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The Resource Dispersion Hypothesis (RDH) provides an obvious theoretical basis for 
predicting some of the likely outcomes, at least concerning to territory size and group size. 
The RDH predicts that the spatial dispersion of food patches determines territory size, 
whereas patch richness dictates group size. Thus, where there is an abundant food source at 
a focal location, wildlife may congregate and focus their daily activities around this food 
source and have larger group sizes.  The predictability of food waste as a resource can trigger 
population increases of opportunistic species, in turn altering predator-predator and 
predator-prey dynamics. For example, abundant food supplies can change the interactions 
between individuals, including bears tolerating other bears around rubbish dumps. In 
conclusion, we are aware of the impact of the fashion industry on nature, the harmfulness of 
mass production of products, instead of driving cars more and more bicycles, we care about 
animal rights and try not to produce or at least recycle waste. But few people talk about the 
impact of wasting food on nature (Seberini, 2019). Food waste can create a greater number 
of disease and malnutrition. Nowadays the food waste can be reduced through mobile apps 
and some other technologies. In our government to provide more facilities to reduce food 
waste (Rohini et al., 2020). 
 
Methodology 
The study location was at Raub, Pahang consisting of fifteen households. A purposive 
sampling strategy was employed to generate a sampling frame that represents a mix of 
characteristics.  Participant characteristics are summarized in Table 1. 
 
Prior to conducting research, a semi-structured interview was developed based on the 
research objectives. This study used a qualitative research approach to allow the researcher 
to explore deeper into the area of minimizing household’s food waste. The main objective of 
conducting interviews with the households was to obtain first hand and up-to-date insights 
by garnering their experiences and knowledge on minimizing food waste.  
The interviews were carried out between April and May 2021 at the researchers’ office or the 
home of the participant. To uphold the participants’ rights to confidentiality and privacy, they 
were briefed on the study procedure before the interview commenced. The data obtained 
from the participants were transcribed and analysed manually using color-coding analysis.  
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Table 1 
Household members demographics 

Participant  Gender Age Household size Education level 

P1 F 25 Family A levels or equivalent 
P2 F 48 Family A levels or equivalent 
P3 M 49 Single Graduate or above 
P4 M 59 Family Graduate or above 
P5 M 56 Family Graduate or above 
P6 F 29 Family A levels or equivalent 
P7 F 33 Family Graduate or above 
P8 F 54 Family A levels or equivalent 
P9 F 33 Single A levels or equivalent 
P10 F 30 Family Graduate or above 
P11 F 39 Single Graduate or above 
P12 F 50 Family A levels or equivalent 
P13 F 35 Family Graduate or above 
P14 M 56 Family A levels or equivalent 
P15 M 43 Family A levels or equivalent 

 
Findings and Discussion 
Factors Contributing to Food Waste 
A plethora of studies have been conducted to identify the causes of food waste in households, 
but the results obtained are varied. The participants were asked about the factors 
contributing to the food waste and as expected they marked more than one answer. They 
indicated food waste as a result of excessive shopping, preparing more food than necessary, 
too fussy with food choices and lifestyles.  
Excessive shopping 
It is believed that promotional offers such as ‘buy one, get one free’ motivate households to 
buy more than what they needed, and therefore encourage the habit of wasting food. Indeed, 
bulk purchases and discounted food will lead to more food waste. As Participant 2(Female; 
48 years) mentioned that: 
  

“I always easily get tempted with ‘buy one, get one free’. It is cheaper compared to 
purchasing the item in single unit. I also looked for the discounted tag because 
normally those with the tag have lower prices. A lot of things we can buy at lower 
prices, so it motivates me to buy more and waste more food.” 

 
This statement illustrates that consumers preferred to buy their grocery at larger shopping 
stores that offer wide range of food brands with a lot of discounts and promotions.  They 
noticed that large quantities or bulk purchases are available even though they are sometimes 
not needed.  Their first intention to “only buy what I need” is becoming odds and 
subsequently switch shopping experiences when the stores’ environment design encourages 
paying more than we should. The consumer felt that the shopping stores were ‘laying traps’ 
to buy more. Unlike buying the goods from the specific small markets such as butcheries, 
dairies, and bakeries or directly from the farmer’s, we usually buy food that we only need. In 
some other cases, there are also consumer who are unaware about their food stocks and 
repeatedly purchasing items that they already have, thereby increasing possible food waste. 
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Excessive buying habit is very difficult to control especially when hypermarkets utilized 
marketing strategies to attract consumers to increase their purchase. Most of the sales are 
sometimes attractive such as buy two get one free, buy two items for certain discounts, etc. 
It is somehow wise to purchase but to an abundance of perishable foods that are at risk of 
wastage such as vegetables and fruits.   
  
Preparing more food than necessary. 
Interestingly, the role of cooking practices among the influencing factors mentioned by most 
of the participants. Oftentimes too much food is prepared but ends up being thrown away. 
For example, Participant 12(Female; 50 years) stated: 
  

“Well, I like to prepare more than needed so I do not have to worry to cook again for 
the dinner later. So, what I did was, I will cook extra. But sometimes my children did 
not take dinner and the leftover will go into the dustbin.” 

 
Preparing food at home is joyful, but it is also filled with time pressures.  They show a 
preference for preparing a greater amount of food at once to save time. As a housewife, the 
concern is on the housework to be completed before tomorrow morning. Undeniable, 
children really appreciate the time and effort their parent takes to prepare the meal. It 
involves initial planning to be sure the ingredients are on hand, and it means cleaning up 
afterwards. However, there are sometimes children not eating the meal prepared at home.  
The reasons are because they had early dinner outside with friends after working or due to 
health-conscious. There are also sometimes children who bought outside food to be served 
to their parents and family members.  
 
Research findings by Roodhuyzen et al (2017); Savelli, Francioni, & Curina (2019) have shown 
that over-preparing food arises from unpredictable events changes in the household schedule 
such as unexpected dine out without prior notice. It may face the difficulty in effectively 
preventing leftover foods. The unplanned events occurring in the household indicate that 
food prepared is not fully consumed and end up spoiled.  Hence, even most families had 
followed proper food preservation techniques, the unintentional situation still resulting the 
unwanted left over to the trash bin. 
 
Too fussy with food choices 
Several participants mentioned that it is tough for big families with children to plan the meals 
and predict what to cook especially in handling the picky eaters. It is believed that households 
with children generate more waste from meals, given the unpredictable of children’s eating 
habits and preferences. According to Participant 8 (Female, 54 years): 
  

“I have five kids at home, and it is so hard for me to plan their meals. They have their 
preferences and eating patterns. Sometimes I cook what they want to eat, to fulfil 
their preferences. The ugly truth is that I ended up producing more waste from those 
meals.” 

 
Parents found it is hard to fulfil and balance each one of their children mealtime behaviour.  
Therefore, parents should be creative to attract their kids to consume the food prepared at 
home. Colourful ingredients can be used to make the dishes delicious and tasty.  Occasionally 
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they could change the way they feed their children, but for the most part of food wasting was 
an expectation on feeding children.  
 
Lifestyle choices 
Overprovisioning of food is also linked to the perceived availability of time and was mentioned 
as a vital subject for most of the participants. Storing food for unexpected events is seen to 
reduce stress and save time among the households but could lead to buying more products 
than one can consume before they reach the expiry date. Participant 13 (Female; 35 years) 
claimed that:  
 

“Well, sometimes I feel like I want to save my time, so I just buy from the restaurant 
instead of cooking and using all the ingredients that had already been bought. Also, I 
prefer to stockpile food for unexpected occasions, but it happened that I have no time 
to plan for the meals most of the time. Having an inconsistent job like mine left me no 
time to plan for meals.”    
 

Concerning socio-demographic characteristics, people from working class who are either 
working for companies or self-employed may increase the likelihood of wasting more food. 
This could be due to the or focus to acquire awareness on food waste (Qi and Roe, 2016).  
Studies into eating outside the home seek explanations for the growth of this phenomenon 
in recent decades and the factors which have determined that growth. Despite the 
heterogeneity of these studies in general terms, they could be said to approach the subject 
from four different perspectives. The first perspective studies the relationship between the 
increase in spending outside the home detected at the end of the nineteen eighties and 
changes in the family.  
 
Views on Food Waste 
Many insights were gathered from the participants in the subject of wasting food. The 
interviews with the participants provided several interesting reactions that betray their low 
level of awareness and possible reactions to such circumstances.  
Guilt toward food waste 
Despite the financial and social conditions, participants demonstrated a strong feeling of guilt 
towards wasting food. Among the codes that were drawn out by the participants to describe 
their guilt of wasting food are “food shortages and hungry children”, “religion”, and “throwing 
food culture”. Participant 13 (Female; 35 years) explained that her bad habit of wasting food 
reminded her of hungry children in India and Africa as well as other poor families facing food 
shortages all around the countries. She explained that: 

“Whenever I am wasting my food, I feel bad remembering all the poor kids in India 
and Africa struggling for food. When I watched a television program called 
Bersamamu, I often saw a case of poor families starving without food and really feel 
bad about this.” 
 

In a similar vein, for Participant 14 (Male;56 years), religion was the major factor for him not 
to wasting food as he argued: 

“My religion prohibits me from wasting food, so I always try my best in many ways to 
preserve food so they do not end up in the waste bin.” 
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Older generation plays an important role in shaping participants’ awareness toward food 
waste. According to Participant 15 (Male; 43 years): 
  

“My late grandparents always told me about their stories in the old days of how they 
went hungry without food for several times. There was one moment where my 
grandmother kept herself starve due to lack of food. I feel bad when thinking about 
this and try to keep in my mind not to just simply waste food.” 

 
Most consumers believed that food needs to be discarded due to the expiry date on the 
package, when they are contaminated, having change in the texture, smell and colour, and 
when the food is no longer fresh.  Qi and Roe (2016) reported that a household who 
mentioned a feeling of guilt when throwing food is more likely to eat all, which generate less 
food waste behaviour. They bothered on the negative behaviour and thereby try to suppress 
their sense of guilt by minimizing their influence. 
 
Financial concerns 
Generally, personal concerns, such as saving money, elicit a stronger motivation to reduce 
food waste. Financial concerns associated with the money that is lost when throwing away 
food are commonly mentioned as the main motivation for minimizing food waste. The need 
to save money especially during the pandemic was among the main reason that keeps the 
participants from wasting food. Few participants felt like throwing food away is similar to 
throwing money and associated that bad habits as monetary loss. As Participant 7 (Female; 
33 years) stated: 

 
“Frankly said, when I waste food, I feel like I am throwing my money down the 
drain. I think that is the simplest ways to save money during the pandemic. “ 
In addition, Participant 12(Female; 50 years) expressed the views that 
unemployment factor during pandemic caused the families to be careful on 
their shopping and eating habits.  
“We are not from a wealthy family. My husband does not make enough money 
for our livings. I always advice and make sure my children not to waste any 
food. By looking at our conditions right now, of course we are very careful with 
our shopping and eating habits. Why do we need to buy things that we don’t 
need?” 

 
Some participants demonstrated strong emotions when they were queried about their act of 
wasting food. According to Participant 13 (Female; 35 years): 

“Life nowadays is getting tougher. People are struggling to earn money. 
Everything in the supermarkets is getting more expensive. You see, with RM 50 
you cannot buy much. I easily get irritated and mad if I noticed my husband or 
my children throw their food.” 
 

Families with less purchasing power would be expected to be more careful about how they 
spend their money on food. For many consumers with tight budget, children’s preferences 
and economic loss are conceptual opposites because when children like a specific food, they 
will consume it and therefore not generate waste.  Even when they want their children to eat 
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variety of healthier foods and recognize that children may accept them after repeated 
exposure.  
 
Lack of environmental awareness 
Another point raised by the participants includes their lack of awareness of the environmental 
impact of food waste. Disappointing fact was that some of the participants believed that food 
waste do not harm the ecosystem but only fill the room of the landfill. For example, 
Participant 2 (Female; 48 years) noted that:  

“As I know, wasted food will get rot in the landfill and besides, it can be chemically 
degraded. So, there will be no issue. There will be no harm to our environment, just 
that it took some space in our landfill.”    

 
Despite their relative ignorance on the environmental impact, three participants revealed 
their concerns on how food waste is damaging the ecosystem as illustrated by Participant 5 
(Male; 56 years): 

“Not many of us know that food waste is responsible for greenhouse gas emissions. I 
am lucky I learned during my master’s degree.”  

 
By the same token, Participant 11 (Female; 39 years) claimed that there is lack of awareness 
among households and the benefits of food waste recycling and decomposing. According to 
her: 

“Trust me, the majority of us did not realize the amount of food we already waste and 
the consequences it may bring to our ecosystem. I am personally aware of the issues 
and the benefits of decomposing and recycling the food waste. In fact, I have compost 
bin at home. That is my small initiative to save our planet.” 

 
The above statement is contrast to a study done by Jarjusey & Chamhuri (2017), which that 
found a high percentage of people are still unaware of how much food they discard off even 
though they claim not to throw food unless it is spoilt. It shows that they do not understand 
the idea of reusing leftovers. Consumers are not conscious of the government efforts to curb 
the issues. The householders’ awareness about what goes on around them about food waste 
is not their main concern. This is because a person with no environmental consciousness does 
not understand that food wastage at home impacts the life of the people in the future. 
 
The above interviews findings demonstrate that the level of awareness and understanding of 
the impact of food waste on the environment among the households in Raub, Pahang, 
Malaysia is still low. Actions needs to be taken to raise their awareness on this matter. 
 
Implications 
The main practical implications of this study are that the results can be used to develop 
campaigns targeted at decreasing the amount of food waste generated at the household 
level. Most of the respondents believe that food waste management can reduce their cost of 
food expenditure as well as good for reducing environmental harm. Hence, the government 
should organize more campaigns to influence society at all levels to participate in sustainable 
food waste management activities. Since respondents have a strong perceived behavioural 
control to practice sustainable food waste management, the local authorities should provide 
more food waste management information and facilities to encourage households to engage 
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in this sustainable food waste management campaign. There are many possible ways to doing 
these, but the best way as suggested by respondents themselves during the survey is to have 
the implications of food waste taught in schools starting from the kindergarten. On the other 
hand, the different income levels, educational backgrounds, and different occupations will 
need different strategies towards practicing sustainable food waste management. Hence, 
policymakers must plan strategies based on these strata groups. 
 
Conclusion 
In this study, the findings demonstrate that level of awareness and understanding of the 
impact of food waste on the environment among the households in Raub, Pahang, Malaysia 
is still low. These findings are in line with previous researches (Amicarelli et al., 2021). 
Secondly, people seem to be aware of the economic impacts of food waste but a little less 
unaware of the environmental ones. Economically, according to Lyndhurst (2007), many of 
the consumers in his study state that the cost of dumped food makes them think twice while 
the remaining 10% confess that they do not think about the cost at all. To curb the growing 
issues of food waste, local authorities initiated various strategies and campaigns to create 
awareness as well as ensuring practices to reduce local food waste, such as waste segregation 
laws, building anaerobic digesters for food courts, composting facilities, the MYSaveFood 
initiative, and others. However, the efforts and the efficiency of the local authority to 
minimize local food waste are still under observation. Perhaps, all levels of the community 
should increase their cooperation towards a zero-food waste culture in Malaysia. To instil this 
culture, further initiatives involving more people from the society should be increased since 
everyone holds the responsibility to reduce waste. 
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