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ABSTRACT 
The leftover-intake is the ratio between the food scraps left on the trays/plates by the users 
and the amount of food produced, expressed as a percentage. This measure is used to 
implement actions to rationalize and reduce waste. The objective of this study was to 
analyze the leftover-intake index in a Food and Nutrition Unit (UAN) of a University 
Restaurant (RU) in Belém-PA, which serves about 6,500 meals/day. For 18 days, between 
the months of November and December 2023, the preparations and food scraps returned 
by customers were weighed. The data were analyzed to calculate the percentage of 
remainder-intake and the remainder per user in grams, using Google(R) Spreadsheets to 
tabulate the results. The average percentage of leftovers was 8.29%, with an average of 
40g of waste per person. The preparations with the highest waste were rice with chicken 
(11.59%) and carreteiro rice (10.32%). The average percentage of leftovers found is within 
the recommended range (up to 10%), and the per capita waste (40g) is also in accordance 
with the literature (15g to 45g). However, the preparations of rice with chicken and 
carreteiro rice showed wastage values higher than the limit of 10%. The results indicate that 
there are still adjustments to be made, although not all of them can be resolved in the short 
term. 
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INTRODUCTION 

Aiming at user satisfaction, the Food and Nutrition Units (UANs) have increasingly 

sought different menu options and approaches according to the growing demand for well-

prepared and attractive meals. The leftover-intake represents the ratio between the leftover 
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returned to the tray/plate by customers and the amount of food and preparations produced, 

expressed as a percentage. The records of these quantities serve as a basis for the 

implementation of measures to rationalize and reduce waste, as well as the optimization of 

productivity. In this aspect, the objective of this study was to analyze the remainder-intake 

index in a UAN in Belém-PA. 

 

METHODOLOGY 

This is a quantitative, descriptive and cross-sectional study, developed in a UAN of a 

University Restaurant (RU), where approximately 6,500 meals/day are served for lunch and 

dinner. 18 days of the menus for the months of November and December 2023 were 

evaluated. The Gastronorms (NGs) used in the preparations were weighed; the trash cans 

in the pantry area used for the disposal of food scraps were identified , and two others for 

the disposal of food peels and disposables. First, the total in kg of food produced was 

quantified, after the end of the distribution of the meals, the food scraps returned to the 

customers' tray were weighed. After data collection, the calculations of the preparations 

served, the percentage of leftover-intake and the remaining intake per user were carried out 

according to the literature. The data were tabulated in the Google Chrome extension, 

Google Sheets(R). 

 

RESULTS AND DISCUSSION 

The average percentage of leftover intake was 8.29%. When evaluating the per 

capita remainder intake, the average obtained was 40g. The percentages of leftovers were 

higher for the preparations, rice with chicken (11.59%) and carreteiro rice (10.32%). The 

average percentage of leftover intake found in the study is within the recommended by the 

references, which is up to 10%. As for the per capita remainder-intake, the data researched 

is also in accordance with the literature (15g to 45g). The values found for the preparations, 

rice with chicken and carreteiro rice corroborate with the values of the remains expressed in 

kg and exceed the expected limit of 10%. In this panorama, food waste is a theme that is 

not restricted only to Food and Nutrition Units, for example, the report: The Traces of Food 

Waste: Impacts on Natural Resources, by the Food and Agriculture Organization of the 

United Nations - FAO, 1.3 billion tons of food are wasted in the annual period. Therefore, 

the food waste expressed in the study is an aggravating factor because it violates the 

conceptual principle of Food and Nutrition Security, which is the realization of everyone's 

right to regular and permanent access to quality food, in sufficient quantity, without 

compromising access to other essential needs, since the food when dumped in the trash 



 

  

becomes organic waste. The environmental issue should also be highlighted, as the Food 

and Agriculture Organization of the United Nations - FAO, revealed that food loss and 

waste generate between 8% and 10% of global greenhouse gas emissions. The methane 

that results from decomposition has an even greater impact than carbon dioxide. From this 

study, it was noted the relevance of implementing measures to reduce this waste of UAN 

attendees, whether in the alert to consume consciously, and also about educational 

projects associated with Nutrition professionals, Food and Nutritional Security and the 

effects of Food Insecurity and conscious eating, respecting the individuality of the body. 

 

CONCLUSION 

The evaluation of the rest of the intake at the UAN was carried out satisfactorily, as 

recommended in the literature. However, the leftover-intake should be an adequate 

instrument not only for the control of food waste and/or costs, but also as an indicator of the 

quality and quantity of the meal served, making it possible to define the preference of the 

users, in addition to the acceptance of the menus offered. In this way, the values found 

demonstrate that there are still flaws in the production and/or distribution process, which 

need to be repaired, even if they are not attainable in the short term. 
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