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Sustainable Food Policy of MUST University
1- Introduction:

Misr University for Science and Technology is looking to enhance the sustainable
Food policy by providing Nutrition and food to all University members as follows:-

a) The university hospitalis producing a free meal for the staff (Doctors-Nurses)
while maintaining a clean and safe environment through a main restaurant
inside the hospital.

b) Private outlets inside the Campus (contracted with them) for the university
students, faculty members, and staff, to provide paid meals in accordance
with the meal value outside the university.

Accordingly, the following policies are to be followed: -

2- Supply considering sustainability standards:

a) The suppliers must be accredited by the Ministry of Health.

b) Safely and hygienically transporting food waste to waste disposal sites
through specialized companies in this regard, following the rules applied by
Giza Governorate and the City council, as the university has contracted with
an accredited company for this purpose.

c) Measuring the Quantity of food waste and providing reports (Scope 3 Carbon
Footprint Report) on it continuously.

d) Emphasizing; vegetable and fruit suppliers not to use manufactured
pesticides in agriculture and to minimize them as much as possible to
preserve health, in implementation of the food standards program jointly
between the Food and Agriculture Organization and the World Health
Organization (Codex Alimentarius, Procedural Manual, Part : Basic Texts and
Definitions, p. 22).

e) Depending on local agricultural and animal products to contribute to boosting
the economy and sustainable livelihoods by notifying suppliers and
procurement committees of this.

f) Constantly emphasizing suppliers, the necessity of supplying fresh
agricultural and animal products.

g) Ensuring variety in the meals provided.

3- Food Security: -

a) Providing free meals to resident Doctors and Nurses at the university

hospital.
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b)

Concerning the private restaurants inside the Campus, the university
periodically measures meal prices and compares them with external prices
to ensure their availability at reasonable rates for students and all university
staff.

4- Quality and safety standards for healthy food: -

a)

Guarantee the commitments of the employees to wear the restaurant
uniform, head coverings, and covering the nose and mouth, as well as the
cooking gloves, whether in restaurants owned by the university (the university
hospital restaurant) or in entities contracted by the university that have
outlets for meal preparation inside the campus.

Providing training for the staff of the university hospital restaurant for healthy
methods of food cleaning and storage techniques.

Quality assurance in food production, meals, and distribution with absolute
guality.

Continuously inspecting random samples of food stores to examine their
validity for human consumption, which is a preventive and mandatory
procedure for all food storage and Outlets of meal preparation inside the
Campus.

Adhering to the recognized standards in food storage processes, whether
frozen or fresh, as well as following the recognized standards in the raw
materials used in meal preparation.

Adhering to the international food specifications approved by the Codex
Alimentarius Commission (the joint food standards program between the
Food and Agriculture Organization and the World Health Organization).

Codex Alimentarius Commission - procedural Manual, 3" ed
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http://www.fao.org/3/a-i4354a.pdf
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Pursing the private food outlets inside the Campus, the contract has a clause for
measuring the amount of food waste and regularly reporting it to the university.

Accordingly, the policy of Food is announced to provide a sustainable Nutrition
system at the restaurant of the Hospital University and the private food outlets
inside the campus, and to adhere to what is stated therein.

Revised by
Mr. Serag Zaher Prof. Emad Khalil

(CFO) of Must Uni. Vice-President of MUST Uni.
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Accredited by /
President of MUSTDUniversity
Prof. Hq}ng{:,Menoufy
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Created on 15" June 2025 (Version.1, 2025).
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