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HONG KONG BAPTIST UNIVERSITY

Sustainable Food Policy



Record of Changes

Modifications and/or revisions to the Policy are recorded in the table below.

Revision Date Version Description and Location of Updated by
number Change(s)
September 2022 1.0 Initial Issue Finance Office
October 2026 2.0 * Changed the distribution path Estates Office

e (Changed the policy administrator




Distribution Record

The latest version of the approved Policy is uploaded to the Hong Kong Baptist University
Sustainability homepage > Policies and Guidelines
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Preamble

Hong Kong Baptist University endeavours to promote responsible behaviour to source and
consume sustainable food to support the protection of the ecosystem on land and in water,
preservation of water resources, maintaining biodiversity and minimising the impact on
climate change. The University does not purchase, sell or consume unsustainable food at
the University’s functions and its catering outlets which are served by catering services
provided or managed by the University, and provides choices of sustainable food to the

consumers.

Policy Statement

We, as a University, undertake to put into practice the sustainability considerations in food

items through:

a. No unsustainably produced food items under “Avoid” category in the latest WWF
Hong Kong’s Seafood Guide shall be purchased, sold and/or consumed in all on-
campus catering outlets and in the on/off-campus events and activities that are
organised or managed by the University. The latest WWF Hong Kong’s Seafood
Guide could be found on their website https://seafood-guide.wwf.org.hk/en/seafood-
guide;

b. Endeavour to source sustainable and/or fair-traded food products from certified

sustainable sources for the University’s events provided with food and beverages; and
c. Maintain the availability of low-carbon food options such as vegetarian/vegan foods,
seasonal and/or locally produced food options on the menus of catering outlets on

campus.

Going Forward

The policy will be reviewed from time to time as appropriate and, in any event, once every
three years. The policy also applies to all of our service providers and the supply chains,

and will also be made available and known to all these stakeholders and the public.
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