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End hunger, achieve food security and improve nutrition and promote sustainable agriculture
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2.1.1 Zero Hunger: Cite Score 1 1n91AY - 31 SUIAN 2565
January 1" — December 313t,

2022

2.1.2 Zero Hunger: FWCI 1 1n91AL - 31 SUAN 2565
January 1" — December 3lst,

2022

2.1.3 Zero Hunger: Publications 1 UnN37AY - 31 SuAU 2565
January 1" — December 3lst,

2022




2.2 Campus Food Waste
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RambhaiBarni Rajabhat University has implemented a
system for monitoring the volume of food waste
generated from production and consumption within the
university. This task is assigned to the housekeepers,
who are responsible for collecting food waste from the
main cafeteria and the area around the Office of the
President building. They weigh the food waste and
record the data daily, submitting it via Google Forms to
the designated supervisors, who compile the
information into monthly reports to be delivered on
the first working day of each month.
From the data recorded throughout the year 2023, it
was observed that RambhaiBarni Rajabhat University
produced a total food waste volume of 3.2957 tons.

Grounds and
Services,
Office of the

President
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According to the data collected and the assessment of
food waste conducted in 2023, RambhaiBarni Rajabhat
University generated a total food waste volume of
3.2957 tons. The university's population comprises 8,460
individuals, categorized into

- 6,610 regular students

- 1,013 special program students

- 837 staff members.

Thus, the per capita food waste within the university is
calculated as 3.2957 tons divided by 8,460 individuals,
yielding an approximate per capita food waste of 0.00039

tons.
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2.3 Student Hunger
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The university has developed initiatives to support
students facing food insecurity and hunger by providing
scholarships. These scholarships aim to ensure that
students experiencing such difficulties have sufficient
financial resources to access nutritious and affordable
food. In the academic year 2023, the university selected
students with good conduct and financial need to
receive scholarships from various funding sources,
including the PhraPhutthabatPhluang Foundation, the
Ajinomoto Foundation, the Kasem Santi Fund, and the
Luang Por Wat Pak Nam Phasi Charoen Foundation.
This initiative is designed to enhance the quality of life
for students and facilitate their access to a diverse range

of nutritious food options.
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In the academic year 2023, the university
implemented a curriculum focused on soilless plant
cultivation, which included practical training in
growing salad vegetables using various hydroponic

systems, as well as mushroom cultivation
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After completing the course, students collected their
produce to sell to other students at a price lower
than a market price and took some of the produce
home to cook, which helped reduce some food
expenses and food shortages as well as helped
create more food security.

Additionally, the university provided free drinking
water for students, available at 94 stations across

campus, totaling154,525liters throughout the year.
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The university has implemented a structured, on-
campus food provisioning system to ensure
sustainable and accessible food options for its student
body and faculty. This system includes:

- 2 main food centers with a total of 25 food and
beverage vendors, offering a diverse range of
affordable dining options.

- 2 automated vending machines for convenient,

quick food and beverage access

Property and

Revenue
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- 13 small food stalls and kiosks, providing various
dietary options, including general meals, vegetarian
dishes, seasonal vegan items, and halal-certified
offerings to meet diverse nutritional needs.

In addition, the university hosts annual food and
beverage events, such as the Suan Ban Kaew Fair and
Academic Market, to further broaden access to
diverse, sustainable food choices and engage vendors

in campus life.

2.3.4

Healthy and
affordable food
choices

UASIAN —5UIAN 2566

January - December, 2023
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The university promotes access to healthy and
affordable food and ingredients for students and
staff. Fresh, chemical-free eggs are supplied daily,
along with pesticide-free vegetables and processed
health foods. These are produced as part of the
Center for Learning activities, guided by the
Philosophy of Sufficiency Economy under the
Faculty of Agricultural Technology.
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The university hosts a variety of meal and beverage
services for staff during key events, such as
organizational culture celebrations and the annual
New Year merit-making ceremony. These events,
held free of charge, are designed to strengthen
collegial relationships among university staff and are
organized consistently each year. Additionally, the
university provides free drinking water at 94 stations
throughout campus, amounting to a total annual
supply of 154,525 liters.
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2.4 Proportion of Graduates in Agriculture and Aquaculture including Sustainability Aspects
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In the 2023 academic year, the university graduated
1,594 students across all levels, with 80 graduates
(5.02%) completing programs focused on agriculture,
aquaculture, and food sustainability. This group is
distributed as follows:
- Agricultural Science: 23 graduates
- Agricultural Technology: 29 graduates
- Aquaculture Technology: 1 graduate
- Food Science and Technology: 5 graduates
- Home Economics: 22 graduates

These programs reflect the university’s dedication

to fostering expertise in sustainable food and

agricultural fields.
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2.5 National Hunger
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The university recognized the importance of access to
knowledge and skills related to technology and safe
food practices. The Faculty of Agricultural Technology
offered free academic service projects in agriculture
and aquaculture for farmers and food producers,
including:

1. The agricultural project based on the Sufficiency
Economy Philosophy - This project included training
activities on cultivating pesticide-free sunflower

sprouts and morning slory, producing economically
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viable mushrooms, and vermiculture to expand the

production of vermicomposting for household use.

2. The algae cultivation and processing development
project — This project provided training activities on
developing methods for cultivating and harvesting
local algae, developing rice seasoning products from
Gracilariafisheri (Pom Nang Seaweed) using drying

technology, and developing distribution channels.

252

Events for local farmers
and food producers

AaAL 2565 - NUgY
2566

October 2023 -
September 2024
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The university has initiated programs to support
farmers and food producers in Thailand's Eastern
region for free:

- Heartfelt Product Development Project: This
project trains local farmers in producing jams and
preserved fruits, offering guidance on packaging,
labeling, and pricing to enhance income and
product quality.

- Community Enterprise Development: In
collaboration with Thai Beverage Public Company
Limited, this initiative aims to convert community
enterprises into sustainable social enterprises,
focusing on management and developing products
like herbal drinks.

These programs demonstrate the university's
commitment to empowering local communities

and fostering sustainable agricultural development.
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The university recognized the importance of farmers and
local food producers, with the Eastern Agricultural and
Food Product Innovation Research and Development
Center serving as a resource for learning, support,
consultation, and essential analysis services. One of the
key services, provided free of charge since 2022 included
the analysis of durian ripeness to issue harvest
certificates. This service helped farmers reduce food
waste from prematurely harvested durians and ensured

product quality.
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In 2023, 771 farmers from Chanthaburi, Trat, and Rayong
provinces received these certificates. Additionally, the
center offered free quality consultation services to local
food producers and provided learning and training
opportunities in food safety to 594 participants to
promote sustainable awareness of food quality and
safety.
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The university has established the "University as a
Marketplace" initiative, designed to foster collaboration and
establish a circular economy network within the Central
Region Rajabhat University Network. This project features the
exhibition and sale of community products at the university
in the format of a University Supermarket, which operates for

a duration of 10 days.

Property and

Revenue
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Furthermore, the initiative leverages various digital marketing
tools, including Line, Facebook, TikTok, and the university’s
Asset and Revenue Office website, to expand market access
for community vendors. This approach enables them to
reach a broader and more diverse customer base, thereby

enhancing their economic opportunities.




