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LE:T'S E:NJOY ~OOD, 
NOT WASTE: IT. 

:!1.._6lrnl61!)6lJNIKMATI MAKANAN 
6lf6lrn!IT , :!1.._6ITT)[Qj'&ffiITLDG\JKITA, JANGAN 
LD&il9GrurnilMEMBAZIR . 

In Singapore, we love food. But when we order, 
cook or buy too much, it leads to food wastage. 

Di Singapur a, kita ge mar L6ti11T6G'l6'l.l

me makan. Tetap i apa bila 2'1'.cRi'.to Cri,518><ilCJ!)ITUl #)61)nJ:Je,R ~""""' 
C:rurnme,rol6U, u,Lb C:$!Jrn6ll&@Lb kit a m e mesa n, me m asa k ffl1l111f~i!_, Ji& 
~~""""" ~(rL(r QeLi.J<ilCJDITLil,atau membe li te rlalu banyak J!X~,;\'i:1'.,DJ()l'J:l)se:rnw&&'IC.rorrt.b ~6\)GU~

makanan, pe mb aziran 6lJITlhJ(!li<ilCJ!)ITUl. "-""<ll-i:ttJ,~3&1'.t4P.1¥L~ w..,ru
akan te rjadi. 6lfmTIT6lJ/!i[D(/li6lJ~6lJ(!li8><il<ITTJ!)61'!Jto 

.(U/fr!Jn.lJ!i §ln':.J&Llti,rj16U, , RffH!\ !!>fTLh 

JT

2 bowls of food 
per person 
per day 

Sources of food waste: households, markets, hawker centres, food courts, 
supermarkets or other eating establishments. 

Food waste refers to all unconsumed food substances that are disposed of or recycled. 

Food wastage refers to food waste occurring at the end of the food supply chain (that i~ 

al the retail and Final consumption stages), resu lting from retailers ' and consumers' behaviour . 

Throwing food away is 
wasting our hard-earned 
money, which could be 
put to better use. 

Apabila kita membuan g makanan , 
kita membazirkan wang hasil titik 
pe luh kita yang dapat dimanfaatk an 
dengan lebih baik. 

,GJr.JJ,nt4mlru'fi'r*(!(J~~~ 
i!1TTJ JIJ~ITJ{t:Jt't:::,;J:!/tf JiEo 

o_mr6"\6lJj!i ~~ rui.ru~ 6T<ITTU~U,ITUl

""'""'°"""-'"'lll!!i~ 6UlUIT~J!i/!iLI Umlj!i6"\/!i 
6ll'mTIT8>(/li6lJ/!iIT(!liUl,~!!>/!i Umlj!i6"\/!i LO[DJ!) 
Ll1J!) U,6U61lLJ UUJ<ITTU{&J!i/!iUUJ<ITTUITL.{&8>(/liLJ 
(!llll,IL!Lil. 

• Report on the Household E~pendilure Survey 

2012/2013.Department of Statistics Singapore. 

WI-IAT CAN WE: 
DO ABOUT IT? 

APA YANG BOLEH @6l!li5LIU!DJ:lil j]iillLDITG\J ftff] ~ ~ 
KITA LAKUKAN? 6T61fl61IT Qd'UJUJ (Yl lq.11..jilJ? 

¼~UN,? 

We can reduce food wastage by practising smart 
grocery shopping, cooking and ordering tips. 

!!>ITL.bLOGT'i16lf)&lJOurr(!!)L.&6lf)mKita boleh mengurangkan 
rurrn\J@6lJ~§1JLO 61fl6lJuU~§lJLb. CeLlil~~ sisa makanan me lalui 
lJmLOLJU!ii)§2)L.b 06'1Ubl.l!ii)§2)L.b, ~gLg membeli barang dapur, 
lJITLOg~!ii)UJLDIT6'0T@)!fi)Ll4&mmb,

me masa k dan me mes an &mLLldllq.~~ Lmfl6'4 6lfmrrrrrum~& 
makanan dengan bijak. @)61!)_[)6,6,(!PLq.l4L.b 
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0 Make a grocery list before shopping. •~ 
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Buat se narai barang )!!J4P./5t;ir JJt1-ii'i ry1 rurrn\J(!li6lJ/!i!D® (!ll< :::il1r 
se be lum me mb e li. LOGTflme,LJ uLiq.LU6U  

/!iUJIT(r QeLi.JUJ<ljU

 

6 Cook just enough and store excess food properly. 
Curr~LOIT6'0T 

diperluk an sahaja dan 
Masa k makanan yang :ii::l'tii1Wi<1-i:t!IPJ,

8lm6'4 LDL@CLD *~~(!(Ji'.t4P.J'P: lf6lf)L.D6,&6'4L.b.menyimpan lebihan 'fffrl'lffo flJ!)Llil<g,51UJ6lJ[D61makanan dengan (!P6lf).[)llJIT6,
baik. C6uS1&&6'4L.b. 
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€} Ask server about portion sizes before 
ordering. 

08' 1l..lTanya pelayan 1~~~u. ~gLg bl.l~JD51:ilU 
(Y)6iTUIT&: ulj)~IT.[)6tentang saiz sajian friJ,a<f.\ (!(JiitiiL 

sebelum membuat ~~~~ uu~~~U6lJlj
pesanan. C&@}lhl&EiTI 

 

Join us as an ambassador and learn 
more tips at www.cgs.sg. 

http:www.cgs.sg
http:2'1'.cRi'.to



