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2.2 Campus Food Waste
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food

generated from food served

amount  of waste

from the main cafeteria and
the President’ s Office.

weighting the food wastes has

Daily

been done and recorded

through Google Form.
Administrators analyzed the
information and uploaded
these summary reports on the

official RBRU website.
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1.7154 tons when total
amount of students plus staffs
are 7,616. The percentage of
food waste generated per
student plus staff members
are 0.00023.
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sufficient financial support to access
nutritious and affordable food. In 2022,
students with g¢ood behavior and
financial needs were selected to receive
scholarships from the Phra Phutthabat
Phluang Foundation, with the aim of
improving students' access to good
quality food and enhancing their overall

quality of life.
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safe drinking water throughout the year
to ensure that students and staff have
adequate  supply of water for
consumption. This project reduce water
consumption for  both
students and staff.

2. The university offers educational

expenses

programs aimed at enabling students to
cultivate raw materials that can be used
to produce food independently. The
Faculty of Agricultural Technology offers
a course in Mushroom Cultivation and

Production, in which students receive

practical  training in cultivating
mushroom and its production. Once
students acquire expertise in these

practices, they can produce mushrooms
on their own and use it as household
food. This not only helps students
reduce their own and their families' food
expenses but also equips them with

knowledge and skills. They can use to
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pursue a sustainable income in

mushroom production in the future.

2.3.3

Sustainable
Food
Choices on

Campus

UAIIAY —
5UIAU 2565

1. unninedeiaudomisuas
Fudndmmingomisiifisne
Aatnfnwnazyrainnigly
Un1Ingde lagdiuye1ng
19875ALare1MIsEIaIa

2. URI1TINY1AYINNINTTU
AAIATAIYINITIINUIEDINS
dmsuinfAnyikazurainsyn
Aufifia1uvainnane 1y
aanlsd Uanlkn Walluasines
LLazLﬂ%ﬁmqﬁumw

1. The university has canteens and stalls
to provide sufficient food for students
and staff with several sustainable food
choices, such as vegetarian and halal
food menus.

2. The university organizes academic
market events where various types of
food are sold to students and everyone
on campus. These include salad rolls,
grilled fish with fresh

hamburgers, and healthy beverages.

vegetables,

AU
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the university produced chemical-free
chicken eggs, which were sold at
Additionally,
Faculty of

reasonable  prices.

the
Agricultural Technology produced and
sold erilled fish dishes with fresh

vegetables.

students from

2. In December 2022, the university
celebrated its 50th anniversary with
Each
encouraged the production and sale

various  activities. faculty
of affordable and healthy food during
the event. The Faculty of Agricultural
Technology offered a variety of food
items including chemical-free salads

and water spinach, different types of

mushroom  spawn, salad  rolls,
Chanthaburi traditional spicy
“ Saentung curry paste”  chicken

burgers, as well as grilled fish dishes
with fresh vegetables.
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2.4 Proportion of graduates in agriculture and aquaculture including sustainability aspects
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degree programs as follows:

1. Agriculture

2. Agricultural Technology

3. Aquaculture

4. Food Science and Technology
There are also graduates at the
master's degree level in Agricultural
Technology.

The total number of graduates in
agriculture and aquaculture is 95 out
of a total university- wide graduate
2,069,
approximately 4.59%."

count of which is

w?usp=sharing




2.5 National hunger
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Chanthaburi
under the supervision of the Provincial
Agriculture Office in Chanthaburi. This

activity encouraged collaboration and

and nearby provinces,

knowledge sharing among farmers and
researchers. Specialized  personnel
assistances were provided to farmers. It
facilitated  the

experiences regarding the maturity and

also exchange of

starch content of durians for more
accurate predictions of harvest dates in
the future.

The crucial factor affecting durian prices
is immature durian selling, as consumer
confidence is diminished when the

products are not up to standard.

Therefore, the pre- harvest ripeness
assessment of durians plays a significant
role in ensuring that durian farmers can
sustain their livelihoods and maintain

stable incomes.

/20=Y\38 U




=3 o’d’ 1
AU LYANLHE NS

v X o o X 4291981 o _ vo o
AU INYASLIYNNIUIY o A iqﬁlamaﬂﬂ/Iﬂi\?ﬂqi/ﬁﬁlﬂiiﬁJ English v HIURAYBU
N1IAUUNIT ?J@Qa
253 University Access UNINeqe YA Ilnnssdl | The  university  recognized  the | awmsldusns | esuy
@ =2 o
to Local Farmers LyiiﬂﬂmmﬁiﬂﬂiyfﬂiﬁLﬂfmiﬂlmi% importance of local farmers and food | ypeauds weluladnisine
and Food HNANDIM5 b U oDl ung1989 :
;ﬁaiﬁmmﬁaﬂﬁwﬂaum%wlﬁaﬂw producers  to ensure sustainable [\ .\ £ chook co e
Producers A livelihoods. ~ To support this, the f'
Fatu Feaduayulvinulesu o L m/profile/100057
- . . | university encouraged its internal
aeluuniinenae (Walon1al _ 408791177/search
v o . | departments to provide farmers and
WNYATNTRATENANDIN1S LALY Lq=l8Tnnus
< « 5.0 food producers opportunities to utilize | =
d0UN @q‘ﬂﬂim LAZdaNa 1UIgMIU HUSenaUNTSIAEAS
azon saonauwalulasisiua facilities, equipment, and modern | <
A1LANLEDINS AusISeuay | technology according to their needs. Teril
Y
NAUIUTANTIUAUANLNYATUAY
91119 A1Angiuean TMUIN15 | The Eastern Agricultural and Food | nqnlsuSnisensae
M39970 TLATITH WAz WAIU | Products Research and  Innovation

NAMAUTNYATLALEINIT LU
N15M333815AN A LUNANER NS
MSINEAS MATITIESUULUeY
Tues

Vo uRnsugiinen Tviusns
n351931AT 189U (iodaasuld
inwasnsluiiuiidmiadunyIuas
FwdalndiAss loldmsnensifie
NMTHARNDINITOEIIL AU AN
Uaonfouazsiy

Development Center offered services
for testing, analysis, and development
of agricultural and food products. This
includes  testing for residues in
agricultural products and the detection
of contaminants in food products.

The Soil Chemical Analysis Laboratory
provided soil analysis services to
promote the production of suitable,

safe, and sustainable food for farmers in
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with local community enterprises by
purchasing "Fang," an ancient indigenous
herb to protect crops from wild
elephants and to create livelihoods for
the Elephant Conservation Community
Enterprise Group in Chanthaburi Province.
The university has transformed this
product into the "RBRU Herb Shot" and
has distributed in many channels.

2. The university has implemented a
policy to address environmental issues by
changing the packaging format of bottled
drinking water branded "Suan Ban Kaew",
as drinking water has produced and
distributed within the university. Instead
of using plastic labels,

labels

but directly

printing onto the bottles

( Environmental- friendly packaging) to

enterprise
https://se.rbru.ac.t
h/

ATNL AL Ted Y
VR IR VIR TR
www. facebook. co
m/photo/?fbid=76
30231622295848&s
et=a.44835958369

5945



https://se.rbru.ac.th/
https://se.rbru.ac.th/
http://www.facebook.com/photo/?fbid=763023162229584&set=a.448359583695945
http://www.facebook.com/photo/?fbid=763023162229584&set=a.448359583695945
http://www.facebook.com/photo/?fbid=763023162229584&set=a.448359583695945
http://www.facebook.com/photo/?fbid=763023162229584&set=a.448359583695945
http://www.facebook.com/photo/?fbid=763023162229584&set=a.448359583695945

> 3
e

. %72917281 - _ uledimeuns
519a3198ARU Y - s19aziden/lasens/Aanssy English .
n1sadiunig doya

aanwaadn WWun1siuiaann | reduce plastic wastes, which can become
awummma,@“maa@ﬂimm microplastics and can contaminate food
a = I~
Yyznaain Nnaneidululaswan
adnwazduitUeuluainisia

Hududuamauanvesnizlan
94 %Quiamaﬁuaﬂmm%m alleviate environmental concerns but

or being the main cause of global

warming. This policy not only helps

andeymaswinaenlaualdeane | also contributes sustainable food.
TAan1sTnnI1msNgadudn
A8

NSUNAYDU




