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Annual Report  
on SDG12 Responsible Consumption and production 

 
12.2 Operational measures 

 

12.2.1 - University policy on ethical sourcing of food and supplies 

 

Thaksin University has a policy on the ethical procurement of food ingredients and 
related supplies. The University conducts a selection process for external vendors to rent 
space for operating food businesses, including meals, snacks, beverages, fruits, and desserts, to 
serve students and university personnel. In the past academic year, the University established 
conditions for the sale of meals, snacks, beverages, fruits, and desserts, which include key 
ethical requirements summarized as follows: 

1) The University requires the provision of a diverse range of food, including specific  
types of food that align with religious practices. As Thaksin University has students of various 
religions—particularly Thai Buddhists and Thai Muslims—whose eating habits and dietary 
restrictions differ, food vendors are required to offer options that are suitable and permissible 
for each group. 

2) Menu type and price must not change unless approved by the university. 
3) Foam containers are strictly prohibited; plastic usage must be reduced;  

biodegradable materials preferred. 
4) Beverage shops must use transparent cups; paper cups only when necessary. 
5) Strict hygiene, sanitation, clean utensils, proper clothing, medical check-up,  

waste management, pest prevention, and protection of public property are required. 
6) University committees may inspect at any time; cooperation is mandatory. 
7) Vendors must pass “Clean Food Good Taste” hygiene standards. 
8) The vendors are required to clearly display food items and prices. 
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9) Vendors and service staff must maintain personal hygiene and proper attire. They  
are required to wear clean clothing, sleeved shirts, aprons, and a hat or hairnet. In addition, all 
food handlers and service staff must undergo an annual health check at a public healthcare 
facility and submit the medical certificate to the University. 

10) Vendors are required to provide storage cabinets or containers for plates, bowls,  
spoons, and other utensils to ensure they are properly covered and protected from 
contamination by animals, cockroaches, and rats. All utensils must be kept clean and safe for 
use. 

11) All food sold must be clean, hygienic, and not expired. If a consumer files a  
complaint and the University verifies the facts, the University will take action in accordance with 
the rules and prohibitions applicable to vendors operating on campus. 

12) Pre-packaged foods, snacks, and bakery products sold on campus must have labels  
clearly indicating the manufacturing date and expiration date, which must be easily visible 
and readable. 

13) Vendors must strictly maintain cleanliness and orderliness within the food  
preparation and selling areas, as well as the storage of supplies and equipment at all times.  

14) Food scraps, waste from food preparation, or any other materials must not be  
disposed of in drainage systems.  

15) Washing or drying clothes in the shop area is strictly prohibited. 
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Thaksin University Announcement 
Subject: Rental of Areas for the Sale of Food, Snacks, Beverages, Fruits, and Desserts 
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Thaksin University has advanced toward becoming a Green University, placing strong 
emphasis on food waste management. Food waste contamination with recyclable waste 
reduces its value, and improper treatment of food waste is also a significant source of 
greenhouse gas emissions. Therefore, the university focuses on utilizing food waste to maximize 
resource efficiency and minimize waste requiring disposal. 

Thaksin University has continuously implemented food waste management for two 
years, from 2024 to the present. The university manages the problem at its source by placing 
separate food waste bins near sinks in office buildings, cafeterias, and at the Rim Chon Market, 
as well as installing centralized food waste bins at the staff dormitories. Food waste from 
cafeterias and other service areas is collected for beneficial use. Edible leftovers are provided to 
local farmers as animal feed, while remaining food waste is converted into organic compost for 
green areas and agricultural plots within the university. 
 

             
 

 


