
EUMIND – PHASE IV 

SAVE FOOD  

SUMMARY 

Team Members  

❖ Deetya Agrawal- Group Leader 

❖ Nidhi Yadav- Writer 

❖ Jay Shah- Editor 

❖ Tanmay Bajaj- Interviewer 

❖ Tejoshnanda Chilakalapudi - Photographer  

Similarities 

❖ Students of both the schools agreed on the fact that huge amount of food is being 

wasted all over the globe due to lack of awareness. 

❖ Students analysed that prevention of food wastage is a permanent solution over a 

period of time. 

❖ Both the countries realised about composting the school canteen organic waste and 

distributing the leftover food to the needy ones. 

❖ Students from both the countries suggested few Awareness programmes to be 

organised in schools.  

Differences 

❖ There are not much differences in the thought process of citizens of both the countries. 

❖ Indians too believes in saving food and at the same time feeding the leftover to the 

needy ones. 

❖ There are NGO’s volunteering  in India to facilitate the leftover food to the poor section 

of our society.  



 

Group Reflection 

❖ Students had a wonderful time while interacting with the other group via chats and 

video conferencing. They understood a lot about DO’S and DON’TS  through interviews 

to save food across different sections of our society.  

❖ This project provided a great platform for the students to learn about the research 

methodology.  

❖ They realised that the youth has got all the technological benefits to spread awareness 

to save food globally.  

❖ Students worked on the grass root level, beginning from their own house to track the 

amount of food which is wasted on daily basis and they are more actively participating 

to find solutions on their own. 

Conclusion 

• We attended Video Conference withs students of Berlage Lyceum of Netherland on 11th 

December, 2020. We have learnt a lot from this video conference. It was indeed a great 

experience.  

• Both the countries aimed for taking this initiative seriously and help to create awareness 

and feed the needy ones by associating with restaurants.  

• Their management skills got enhanced while working on this project.  

 

 

 

 

 

 


