End hunger, achieve food security and improved nutrition and promote sustainable agriculture
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2.2 Campus food waste (15.40%)
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Metrics and Indicators of SDG 2: Zero Hunger
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Rambhai Barni Rajabhat University systematically
tracks on-campus food waste year-round through its main
canteen, designated as the pilot site and central hub for
data collection. Housekeeping and canteen staff collect,
weigh, and record waste daily (Mon-Fri) via Google Forms,
compiling results in the Green Office annual report. In
2024, total food waste was 2.765 tons, a 16.1% reduction
from 3.2957 tons in 2023, equivalent to about 0.000368
tons per person (based on 7,515 people). All waste was
composted using campus machines, yielding 25-27%
compost to nourish trees and green areas. The initiative
strengthens the circular economy, enhances resource
efficiency, and fosters a culture of responsible
consumption, demonstrating the university’s
commitment to SDG 2 (Zero Hunger) and SDG 12

(Responsible Consumption and Production).
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In 2024, the university implemented a structured
system to track food-waste volumes, designating the
main canteen as the pilot site and campus hub for waste
management. The results showed a total of 2.765 tons
of food waste, calculated based on the full-time student
and working  days

staff population present on

Educational
Services,
Personnel
Section,
Office of the

President
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The university population excludes: (Monday-Friday), totaling 7,515 people, comprising 6,671

« University visitors students and 844 staff members, resulting in an average

« Special program students / part- of 0.000368 tons per person per year.

time staff Although the main canteen served as the pilot site, it

« Students or staff who work was also the university’s largest food consumption

remotely and do not come to the venue and reflected the eating behaviors of the majority

university campus of the university population, making it an appropriate

representative for systematic calculations.

The results were reported under the Green Office
Program to ensure transparency, verifiability, and
continuous  improvement, demonstrating concrete
alignment with SDG 2 (Zero Hunger) and SDG 12

(Responsible Consumption and Production).
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2.3 Student hunger (19.20%)
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*Food insecurity = a situation in
which there is a lack of access to
sufficient, nutritious, and affordable
food.
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The university systematically and continuously
implemented measures to support students facing food
insecurity, relying on collaboration with more than 10
funding sources, including Phra Phutthabat Phluang
Foundation, Nai Hang Rong Poon Phunueng Foundation,
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Credit Union Cooperatives, as well as the university’s
own scholarships.

In 2024, a total of 119 students received scholarships
worth  over 510,000 baht, enabling financially
disadvantaged but well-behaved students to access
sufficient and nutritious food. In addition to financial
support, the university launched a pilot “Food Sharing
Project,” using products and ingredients from practical
courses and university farms to prepare fresh and ready-
to-eat meals. This initiative provided timely assistance to
students in urgent need, reducing the risk of hunger,
increasing food equity, and promoting sustainable well-
being and academic success, aligning with and support
SDG 2 and SDG 12.
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The University sustains a “Produce-Distribute—
Access” strategy to curb student hunger, positioning
practicum courses as an end-to-end food chain. Outputs
include leafy greens and mushrooms from Soilless
Cultivation; eggs from Poultry Production; fingerlings,
market-size fish, and processed fish from Freshwater
Aquaculture Technology;, water spinach from Crop
Science; and purple yardlong beans and okra from
Vegetable Production. Access expands via below-market
pricing, periodic free distributions, additional points of
sale at festivals, and allowing students to take produce
home. The Agricultural Learning Center, grounded in the
Sufficiency Economy Philosophy, links production to
consumers through stations for crops, mushrooms,
aquaculture and processing, animal husbandry, and
retail. A free drinking-water program runs 94 RO-UV-
ozone dispensers in 28 buildings; in 2024 it supplied
142,638 liters, reducing costs and improving campus
health and food safety.
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The university broadened sustainable food choices
across its two main canteens (28 vendors) by requiring
made-to-order food vendors to offer vegetarian and vegan
choices, and by promoting the use of reliable and
environmentally friendly ingredients such as chemical-free
or hydroponic vegetables, eggs, mushrooms and fishery
products sourced from the Faculty of Agricultural
Technology’s learning centers, as well as seasonal local
ingredients.

In addition, the university integrated outputs from
€885,
mushrooms, fresh and processed fish, and herbal drinks

practical courses including fresh vegetables,

into periodic on-campus sales with clear sources labeling
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Business Unit,
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Technology
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The university ensured that students and staff could
access to nutritional and affordable food by setting a
starting price of 30 baht per dish across the two main
canteens (28 food vendors). Health-oriented choices
included plant-based and vegetarian dishes, boiled-

steamed-grilled menus, vegetable and fruit selections,

9.9173uUm3)
Business Unit,

Faculty of
Agricultural
Technology

VANGLE : YIIANMIANTUNUALG Un5Iax - Funa 2567 Wity



https://sdg.rbru.ac.th/project/detail/397
https://sdg.rbru.ac.th/project/detail/397
https://sdg.rbru.ac.th/project/detail/397

wuunesHIIBIIUATUSELIU

and reduced-sugar drinks, as well as halal food and
seasonal vegetarian menus, reflecting cultural and
religious diversity. In addition, the university expanded
food accessibility by establishing 14 additional food
points and 2 vending machines and operated pop-up
stalls at annual events such as “Suan Ban Kaew Fair” and
“Loy Krathong Festival”, featuring student-produced
foods from the Faculty of Agricultural Technology,
including grilled corn, grilled fish, herbal drinks, and
“Fang Herbal Drink” under “Suan Ban Kaew” brand
(RBRU Herb Shot) offered continuously at affordable

prices.
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to food banks/pantries).
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The university implemented food assistance
measures for staff by offering products from practical
courses at affordable or below-market prices, including
salad greens and mushrooms, eggs, fingerlings and
market-size fish, processed fish, water spinach, purple

yard long beans, okra, cha-om and corn. The university
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also held periodic free distributions to provide
immediate cost relief and added sale points at festivals
and campus hubs, leveraging the production and
processing bases of the Sufficiency Economy
Agricultural Learning Center to ensure convenient
access near workplaces. Additionally, free drinking water
welfare was provided throughout 2024 with 94 water
dispensers installed in 28 buildings, delivering 142,638
liters and significantly reducing staff beverage expenses.
Furthermore, there was a screening process for staff
facing food insecurity, coordinated through their
respective units to provide urgent, case-by-case

assistance.
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2.4 Proportion of graduates in agriculture and aquaculture including sustainability aspects (19.20%)
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This is the total headcount number 2024 swandun futeluil
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of graduates at all levels (ISCED 6, 7,
or 8) from your institution in year
2024.

- Number of graduates from
agriculture and aquaculture courses
including sustainability aspects

This is the total headcount number
of graduates at all levels (ISCED 6, 7,
or 8) who were studying any aspect
of food sustainability within an
agricultural and aquaculture course
and successfully completed the
course in year 2024.

This is a subset of the total number

of graduates.
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In the academic year 2024, the university awarded
degrees to 1,316 graduates at all levels. Of these, 92
completed programs in Agriculture, Aquaculture, or fields
related to Food Sustainability accounting for 6.99% of all
graduates. The breakdown was as follows:

Bachelor’s degree: 90 graduates
1. Agricultural Science: 37 graduates

2. Agricultural Technology: 32 graduates
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3. Aquaculture Technology: 13 graduates
4. Food Science and Technology: 8 graduates
Master’s degree: 2 graduates
1. Agricultural Technology: 2 graduates
2.5 National hunger (19.20%)
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The University provided no-cost, hands-on
training for farmers and food producers in Chanthaburi
and Trat, covering the full food chain from raw-material
selection and shelf-life extension to packaging, labeling,
nutrition, and basic GMP traceability. Results included
herbal

chamuang (Garcinia cowa) and cardamom; household-

two  market-ready formulations  featuring
scale meat-processing training in Ban Tha Chang; a
commercial mushroom production course in Bang Sa
Kao; and salak (snake fruit) processing in Chang Thun, Trat
Province. The University’s Agricultural and Food Product
Quality Analysis Center offered safety and quality testing
and advisory services to enable immediate uptake.

Over 2024, at least 80 participants gained practical
skills and produced at least 5 market-ready prototypes
(2 herbal and 3 salak products), supporting safer
household food production, cost savings, and new

community income.

Research and
Development
Center,
Faculty of
Agricultural
Technology,
Faculty of
Science and

Technology
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food producers to connect and

transfer knowledge.

floshu udatusewinetudl 11-13 fueeu 2567 w Funy3
g0ad du 2 udmsdudunia Sunys Bdhmen 3,763
au vy “azmudon” mmq%ﬁy’ummiﬁaui@q
wAllA NMTENTEAULIATEIUANNUADANY AMANLALUTTY
foush lWaufansidonloanisnain AseuAquYNTLIIN 21
Fualy 21 800 VBIRINIATLEDY JUNYT kavAIIn

nadwifiAndufeiniedisaltudauilosening
UNINYIRY-N1ASF-LONYU-TANAIYUYY JUTENBUNNT
aNTaEnsERUINAIEIUALAULAT UTTYAMe wieuTeulesd
mMsdvineads Inefinandasigusudildsunswamuagdn
N133U589NAUINNUANLNTIUNITEIMTUALET (8E.) 219
MUY 9191 WUTUA “inTeuden” 1INTNNBVRL “Y09
FUL5” 91NTNNBUBLT WAz “U1IAIUTALAN AINTUNBUN
yawn Jaaonfouazinnnmnasnnsgiuang

VANGLE : YIIANMIANTUNUALG Un5Iax - Funa 2567 Wity



https://sdg.rbru.ac.th/project/detail/401
https://sdg.rbru.ac.th/project/detail/401
https://sdg.rbru.ac.th/project/detail/401

WUUNBSUT1BUNITUTEIU

%2898 e v e
Y, . - - vuldn vo o
S18aZDYARIUY nsadiuns sneazdee/lAsanns/nanssy Y H3uRinvau
weunidaya

o(
c.
Lo
2De

The University hosted the “Sustainable Local
Development (S.L.D.) — RBRU Innovation Fair,” a free
public platform for farmers and food producers under
the theme “Local Innovation for the Future.” Held 11-
13 September at Chanthaburi Hall, Central Chanthaburi,
it drew 3,763 attendees and connected technical
learning, food safety, quality and packaging standards,
and market linkages. Communities from 21 subdistricts
across 21 districts in Rayong, Chanthaburi, and Trat took
part.

Outcomes included partnerships among the
University, government, industry, and community
enterprises; upgraded product and packaging standards;
and tangible market access. Several community products
refined through the fair and approved by the Thai FDA
are already on sale, including “Kwian Niyom” (Khlung),
“Chong Sam Re” (Bo Rai), and “Khao Tang Break Taek”

(Kaeng Hang Maeo), meeting recognized safety and

quality benchmarks.
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The university provided free trainings and
advisory services on food quality and safety to more than
300 farmers and producers. These efforts expanded
access to agricultural technology, strengthened food
security, reduced food loss, and fostered sustainable
food production, aligning with SDG 2 (Zero Hunger) and
SDG 12 (Responsible Consumption and Production).

Research and
Development
Center
(Faculty of
Agricultural
Technology)
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Moreover, the University also strengthened
support for local farmers and food producers through the
Eastern Agricultural and Food Innovation Research and
Development Center, a hub for learning, consulting, and
advanced quality testing. The services included durian
maturity assessment using FT-NIR Spectroscopy, with
certificates that helped farmers plan harvest and sales,
reduced food loss, and assured product quality. In 2024,
the center served 156 farmers and analyzed 235

samples.
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(Social

Enterprise)
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The university implemented a sustainable local first
procurement policy for campus food. Vendors and units are
encouraged to buy first from smallholder farmers to
strengthen the local circular economy, reduce transport
impacts, and support food security. A flagship is Suan Ban
Kaew’s creative economy project that develops Fang Jelly,
a sappanwood based health product that adds value to
local resources and supports family agroforestry within the
Love Elephants, Love the Eastern Forests approach.
Interplanting sappanwood, which wild elephants do not eat,
with staple crops helps reduce human and elephant conflict
and stabilizes livelihoods. Inputs are sourced in Chanthaburi:
mangosteen from the Large Plot Growers Group in Khom
Bang, lemons from producers in Mueang District such as
Chan Lemon Organic, and honey from the Organic Mangrove
Forest Agriculture Community Enterprise. Building on the
award winning RBRU Herb Shot, the University is widening

community sourced inputs.
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