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Abstract 

The role of education in food processing is important for enhancing consumer awareness in including 

sustainable practices in the food industry. This article addresses the importance of integrating food processing 

education at each level of a curriculum in order for the consumers to be knowledgeable about issues concerning 

food safety, nutrition, and environmental impact. It follows that education can be a bridge between industrial 

practices and consumer behavior, increasing awareness on methods of processing, reduction of waste, and 

efficient use of resources. Beyond that, education on sustainable food processing will develop informed choices 

for healthier lifestyles and contribute to global efforts in reducing the ecological footprint of food production. 
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The following article updates current approaches to education, opportunities, and challenges of food processing 

education in advancing sustainability and its implications for individual and environmental perspectives. 
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Introduction 

In today's food industry, it is increasingly under siege, with consumers becoming more sensitive to the 

environmental, nutritional, and ethical effects of the production of food. Food processing is emerging as an 

important tool for enhancing consumer awareness and for advocating sustainability. In fact, the food demand 

is growing day by day with the rise in global populations, putting high demands on the optimization of 

processing techniques that aim at reducing waste and improving the nutritional quality of food. Food 

processing education enables consumers to make informed decisions in utilizing these food products, hence it 

is crucial for decision-making as regards the shaping of food for the future. 

The article discusses the place of food processing education in bringing better awareness among 

consumers, advantages accruing from the promotion of such sustainable practices, and eventual positive 

consequences on the environment and health. It performs an in-depth analysis of the interaction between food 

science, education, and sustainability and how educational efforts may influence individual actions and wider 

systemic changes in the food industry. 

The Importance of Food Processing Education 

Food processing is a very crucial part of the modern systems of food production that entails various processes 

mainly aimed at transforming raw agricultural produce into edible forms: preservation, cooking, fermentation, 

drying, and packaging. Such processes are extremely important to ensure food safety, improve the shelf life of 

foods, flavor, and appearance, and make food items even more available for easy consumption. Yet, it remains 

a poorly understood subject for most consumers despite its importance. In an age when increased attention to 

food is given in terms of quality, safety, and sustainability issues, there should be general public education 

regarding food processing. Lack of adequate knowledge on the matters of food processing contributes to 

various misconceptions, usually where many end up believing that all food-processing products are unhealthy 

or harmful to the environment (Gopalan, 2001). 

This perception has led to consumer distrust in many food products and processes. To deal with these 

misconceptions, as well as to allow people to make healthier and more environmentally responsible choices, 

general education related to food processing is clearly needed. Such an education would bridge the gap existing 

between the consumers and the producers, enabling finer judgments and appreciation of the processes that have 

gone into bringing the food from its natural state to what we see on the supermarket racks.  

Consumer Awareness 

Consumer awareness is one of the more significant factors in the development of food choices; however, most 

people have little clue about the complications that are tossed into the preparation and processing of food. 



Natural and Engineering Sciences       14 
 

To many, the term "processed foods" connotes images of junk foods or prepackaged meals, rather than 

a rationale for the spectrum of food-processing techniques that can be good for health and sustainability. 

Processed foods are not inherently bad-it is the type of processing involved, the ingredients, and the overall 

impact on nutritional profile that matters. There are numerous food processing methods contributing positively 

towards food security and nutrition. 

For example, methods of preservation like canning, freezing, and drying enhance nutritional value for 

a long period. They aid in reducing food waste since they prevent the spoilage of food. These become very 

vital, particularly in regions where the availability of fresh food is at a minimal supply, since through proper 

nutrition, foods are consistently made available during off-seasons. For example, freezing vegetables soon after 

they are picked may help preserve the nutritional value of the foods while also reducing the need for long-

distance transportation, which often results in spoiled food and wasted crops. Food processing also makes food 

safer to eat, as it destroys potentially problematic bacteria, thereby reducing the incidences of foodborne 

diseases. Cooking, pasteurization, and fermentation are among those many processes that make food safer for 

consumption. These positive sides of food processing usually never appear in the popular discourses, which 

focus on negative health implications of excessive or ultra-processing of foods. 

Of essence would be consumer education on the different ways in which food is processed and their 

effect on the nutritional value and safety of food (Clonan et al., 2009). 

Consumers who are informed about the advantages of such processes are better placed when it comes 

to making informed decisions related to the consumption of food. A consumer who has knowledge, for 

instance, of the nutritional stability of frozen vegetables may prefer vegetables that have been frozen over              

out-of-season vegetables that are fresh but have lost part of their nutritional value during the long transport 

periods. Another good use would be to educate consumers about food processing methods that are more 

environmentally friendly, thus providing them with the ability to seek out companies and products that make 

sustainability a priority. It is also the education that will make the difference when consumers can make a 

distinction between minimally processed foods that retain most of their natural properties and highly processed 

ones with added sugar, salt, and fat. Such focused educational campaigns may develop critical thinking among 

consumers to read labels, know what processing their food goes through, and make informed decisions toward 

their health and their family's in the most viable way. 

The Role of Schools and Institutions 

Equally important is the role of educational institutions in shaping the knowledge base on food processing. 

Schools, universities, and vocational training are the focal points that should embed food science and 

processing concepts into the system right from the beginning. Early integration of food processing education 

into the school curriculum arms students with tools to appreciate and understand the science behind food-for 

a lasting impact on food choices to overall health (Dziurakh et al., 2024). 

The food processing lessons can be integrated into the regular curriculum of biology, chemistry, or 

home economics classes at both primary and secondary levels. These practical classes shall emphasize the 

fundamentality of safety concerns, nutrition, and environmental implications for food production and 

processing. For example, students can be made to understand that pasteurization kills harmful bacteria present 

in milk and the process of fermentation enhances the keeping quality while improving nutritional value in some 

foodstuffs. These can be rendered more interesting if practical exposure is emphasized which provides the 

student with hands-on experience in some of the food processing methods (Ganesan et al., 2024). 
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Practical exposure to hands-on activity presents the usefulness of food processing in more eloquence. 

Practical activities such as vegetable pickling, fermentation of yogurt, and fruit drying will make students know 

how food processing can preserve food, improve flavor, and reduce food wastes. Such experiences not only 

endow students with an understanding of the science of food but also let them appreciate the whole concept of 

food systems. Further, with such activities, there is a possibility that students will develop interests in engaging 

in food science, agriculture, or environmental sustainability as careers and hence contribute to human resource 

capacity building with adequate preparedness for future challenges in food security and sustainability 

(Gisslevik, 2018). 

Special courses on food processing could also include, but are not limited to, these basic notions of 

food science. Higher education, at institutes or vocational schools, might be required for the training of students 

using advanced methods of food processing and sustainable food production with consideration of 

environmental impacts of various food systems. Educational institutions can also lead in food processing 

research through the pursuit of new technologies that can reduce the environmental footprint of food processing 

or enhance the nutritional value of processed foods. Innovation in food processing driven by educational 

institutions will, therefore, pave the way for more sustainable food systems that are beneficial to both 

consumers and the planet. 

Additionally, education in food processing courses should be complemented with cultural and 

economic aspects of the production and consumption cycle. Most cultures worldwide have passed on their 

traditional ways of food processing, which have played very significant roles in local food security and cultural 

identity. It is through these traditional practices that modern-day education may promote food sovereignty to 

support local economies, particularly in developing countries that are yet to develop an industrial infrastructure 

for processing their foods (Lea et al., 2005). 

These can also be encouraged at the institutional level by creating partnerships between schools, 

universities, governments, and food industry stakeholders. Cooperation between educators, food scientists, and 

industry professionals in well-defined projects could lead to the creation of curricula which better reflect the 

most recent research and industrial developments. This would also open up possibilities for students to receive 

internships and other practical applications within the sector. 

Food Processing and Sustainable Practices 

Sustainability in food processing is the holistic approach to reducing environmental impact associated with the 

production, transportation, and consumption of food without sacrificing efficiency or depleting natural 

resources. As the populations keep on growing with their demands for food increasing, so does the awareness 

of the critical need to adopt sustainable food production practices that are environmentally sound and 

economically viable. Food processing is an important step in ensuring the safety of the food and extending its 

shelf life, but it can contribute to environmental degradation based on the different techniques and choices 

made throughout the process (Teng & Chih, 2022). 

Besides this, it is very important to educate consumers, producers, and policymakers about sustainable 

practices of food processing. It will help consumers understand the impact of different choices of food on the 

environment and thereby make more responsible choices concerning sustainability. A shift toward sustainable 

food processing offers producers opportunities for innovative approaches to reduce waste, cut energy use, and 

lower the carbon footprint associated with the production and distribution of food. At the policy level, 

governments and regulatory bodies can encourage sustainability through incentives for green food processing 

practices and calling for research in this area. 
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Environmental Impact of Food Processing 

The food industry makes a great impact on the environment: from taking part in various global megatrends 

such as climate change, deforestation, water scarcity, and biodiversity loss. Food processing is very energy and 

resource-intensive, especially in large-scale industrial procedures. It ranges from water usage in cleaning and 

processing raw materials to energy usage in the preparation, drying, and packaging of food, since it 

encompasses several activities that contribute to high carbon footprint levels. Food production produces around 

26% of the world's total GHG and is mainly brought about by food processing, transportation, and packaging 

(Brennan & Grandison, 2012). 

Food processing education can be a tool for bringing environmental issues to people's attention. It can 

train both consumer and producer on environmental impacts associated with various methods of food 

processing and stimulate them toward environmentally friendly directions. For example, while fresh produce 

is often thought of as the healthiest option, it may not always be the most environmentally friendly. Fresh fruits 

and vegetables grown in one region and then moved over long distances use up immense fossil fuels in their 

movements and storages. On the other hand, frozen vegetables that are usually processed within a short period 

following their being picked and then frozen can be easier on the environment (Nanayakkara et al., 2017). 

Frozen vegetables may reduce the need for transportation, which cuts down on the chance of spoilage before 

the vegetables even reach the consumer. 

Educational programs also have the ability to emphasize energy-efficient processing methods. 

Innovations in cold processing-that is, using less heat and, therefore, less energy-or processing with renewable 

sources of energy greatly reduce this impact. Eco-friendly packaging made out of biodegradable or recyclable 

materials will go a long way towards establishing sustainability in the sector. Well-informed consumers would 

go out of their way to support such products and brands, genuinely concerned with environmental stewardship 

(Baron et al., 2006). Other ways this may be done to continue with sustainable food processing would include 

developing other forms of protein, like plant-based meats or lab-grown proteins, having lower environmental 

impacts compared to traditional production of meat. Traditional production of livestock is quite                        

resource-intensive and contributes much to deforestation, methane emissions, and water usage. Educating 

consumers about the benefits of alternative proteins would help shift demand toward more sustainable food 

alternatives and, therefore, contribute to an overall reduction in environmental footprint within the food 

industry (Table 1). 

Besides these processing methods, sustainability in food transportation also becomes a very major 

factor. While transportation of foods over long distances increases carbon emission, refrigerated trucks carrying 

perishables consume enormous amounts of energy. The more consumers are encouraged to buy locally 

produced, minimally processed foods, the lesser use of transport will result in lower emissions and boost local 

economies in the process. These varied complexities allow the consumer to make active choices that reduce 

their own ecological footprint and contribute to broader sustainability goals. 
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Table 1. Environmental impact of food processing 

Aspect Impact Examples 

Energy Consumption High energy use in cooking, refrigeration, and 

packaging. 

Industrial kitchens, freezing 

processes. 

Water Use Significant water consumption for cleaning, 

cooking, and processing. 

Meat processing, vegetable 

washing. 

Waste Generation Production of organic and inorganic waste. Food scraps, packaging 

waste. 

Chemical Use Use of preservatives, colorings, and other 

additives can lead to environmental 

contamination. 

Pesticides in crops, cleaning 

agents. 

Greenhouse Gas Emissions Emissions from energy-intensive processing 

methods and transportation. 

Refrigerated transport, 

factory emissions. 

Biodiversity Loss Industrial agriculture and processing can lead 

to habitat destruction. 

Monoculture farming 

practices. 

Soil Degradation Intensive farming practices for processing 

ingredients can degrade soil quality. 

Over-farming, chemical 

runoff. 

Water Pollution Runoff from processing plants can 

contaminate local water supplies. 

Effluent discharge, pesticide 

runoff. 

Packaging Waste Excessive use of plastics and non-

biodegradable materials. 

Single-use plastics in 

packaging. 

Transportation Impact Environmental footprint from transporting 

raw materials and finished products. 

Long-distance food supply 

chains. 

Reducing Food Waste 

Amongst the food-related issues in the world's food systems, food waste tops the list, whereby about a third of 

all food produced globally goes to waste yearly. Besides being a real wastage of resources such as water, 

energy, and labor, it contributes a lot to environmental degradation. When food waste is landfilled, it generates 

methane, a powerful greenhouse gas whose role in the atmosphere is to trap heat far more effectively than 

carbon dioxide does. Because of this role, reduction of food waste is at the core of any strategy that aims to 

enhance the sustainability of food production and processing. 

Food processing has greatly contributed to reducing food waste. Food processors thereby extend the 

shelf life of their more perishable products by various methods, including drying, canning, freezing, and 

fermenting to avoid spoilage before consumption (Brennan & Ritters, 2003). For instance, fruits that could 

otherwise spoil may be canned or dried, while meat is preserved through freezing or curing. These methods of 

preservation have made food stay longer, and thereby, the chances of this very food reaching to the position of 

a waste are reduced. 

Key factors involve educating the consumer about the role of food processing in reducing food waste 

as a means of furthering sustainability. Very few consumers understand how food processing reduces spoilage 

and serves to guarantee a stable food supply. Frozen vegetables and canned items can reduce household waste 

of food by offering options that can be used over long periods, decreasing the need for frequent shopping and 

spoilage (Kroyer, 1995). 

In addition to preserving food, education in food processing can also encourage waste-reducing 

behavior at home. Knowledge about the simple preservation methods of surplus foods-drying, pickling, or 
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fermenting-can help households support prolonging the life of their produce and perishables (Odilov et al., 

2024). Teaching consumers to better meal plan, store food correctly, and creatively use leftovers can reduce 

the amount of food reaching the trash bin. 

Embracing a circular economy model can also tend efforts at reducing food wastage. Inside a circular 

economy, food and food by-products are valued and utilized along a series of connected production and 

consumption systems. For instance, recovered food waste at the level of processing plants is channeled for 

animal feed, compost, or bioenergy instead of landfill. Similarly, consumers can compost their organic waste, 

therefore turning food scraps into valuable nutrients that every garden and farm needs. 

Educational programs can further be used to stress the donation of excess food to organizations that 

further distribute it to hungry people, thereby preventing food waste and contributing to reducing food 

insecurity. Correct comprehension of consumption and waste generation behavior about their environmental 

implications may enable a consumer to adopt the behaviors that minimize waste generation and further 

contribute to sustainability. 

Such industrial-level food processors are able to implement advanced technologies that reduce waste 

during production or make efficient supply chain management techniques to ensure foods reach the consumers 

well before spoilage. Educational campaigns focused on those in the food industry can help disseminate 

information on how businesses can reduce wastage, save costs, and improve the sustainability of the food 

system. 

Consumer Behaviour and Its Role in Driving Sustainable Practices 

Consumer behavior shapes the future face of food processing and trend development processes in inspiring 

decisions by food companies and producers alike. The society has now begun to value sustainable living 

standards and, therefore, are more considerate towards creating conscience pertaining to choices that touch on 

the environment, public health, and ethical practices about the food industry. This has inversely increased 

demand for environmentally friendly foodstuffs, forcing many companies to break into cleaner modes of 

production; however, this can only truly be successful if the consumers are well-informed and knowledgeable 

about the consequences of their actions. 

Sustainability in food processing cannot be attained without active participation from the consumer. It 

requires a paradigm shift on the part of consumers regarding the relation between food and the environment, 

as well as increased awareness regarding their role in shaping up the food industry. The bedrock of this shall 

be education and awareness. We must empower consumers with the knowledge to make informed decisions in 

order for the marketplace to begin rewarding sustainability, lessening environmental harm, and fostering 

healthier food systems. 

The Power of Informed Consumer Choices 

Informed consumers are a powerful force for change in the food system. Through this demand, they have the 

power to demand more sustainable products; they also have the potential to shift the practices of food 

producers. When consumers drive sustainability as part of their purchasing behavior, the signal to food 

companies about the demand for eco-friendly practices with transparent supply chains is a big one. It instigates 

a feedback loop driven by consumers: companies have a business incentive to innovate, adopt, and maintain 

more sustainable behavior in order to meet evolving expectations. 
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Informed consumers, who are also more attuned to food processing and sustainability, will likely check 

products that would follow their environmental and ethical values. For example, informed consumers would 

pick the one that has minimum, biodegradable, or recyclable packages; they would understand plastic waste 

as an important issue for minimization. Similarly, they would also relate to those foodstuffs whose processes 

involved energy-efficient ways of lessening the carbon footprint of production. Locally sourced products 

would be the preference for consumers. Justified because transportation emissions are being reduced, but also 

their money is being put back into the local economy to reduce the need for most food to travel great distances 

using fuel that increases greenhouse gas emissions. 

Informed choices also cover decisions on the type of food products chosen by considering 

environmental, ethical and nutritional profiling. For example, consumers who can understand the 

environmental deterioration due to large-scale animal farming would prefer to reduce their consumption of 

meat by substituting it with plant-based or alternative proteins that are more feasible (Khaydarova et al., 2024). 

These decisions, besides diminishing the demand for livestock and thereby reducing the resource-consuming 

farming, also catalyze enterprise innovative capabilities in food processing technologies that support the 

creation of such sustainable protein variants, such as lab-grown meat or plant-based processed foods. 

Second, food choices being identified with their environmental, social, and health impacts through 

educational campaigns can help make consumers more active in food activism. Food activists generally work 

through grassroots organizations or as individuals for more transparency, ethical labor standards, and an 

environmentally responsible mode of producing food. This growing movement for accountability has 

translated into increased pressure on food companies to disclose their sourcing practices, the origins of 

ingredients, and environmental footprints-a surrogate for forcing greater transparency and sustainability in the 

food industry. 

The potential strength in consumer influence can also be witnessed in the rise of certifications that 

verify products in sustainability. These certifications involve Fair Trade, USDA Organic, Rainforest Alliance, 

and Carbon Trust; these provide an assurance for consumers that the products meet minimum specified 

standards environmentally and ethically. The more consumers seek products with certifications, the more 

companies are incentivized to meet those standards-realizing that people will pay more for products matching 

their values. This, in turn, fuels the market, which, by its very definition, shifts towards more sustainable 

practices across the food industry. 

However, this power can only be realized when the consumers themselves have been empowered by 

means and understanding of their choices. This involves a great deal of education on anything from 

environmental consequences of various methods of processing to ethical questions relative to supply chains. 

Informed consumers become agents of sustainability in their lived lives, demanding the market direction to be 

environmentally responsible. 

The Potential of Technology and Its Contributions to Consumer Education 

Technology does indeed play a highly significant role in food processing and sustainability education. In 

today's digital world, the access to information is expanding at an exponential rate, where consumers can be 

provided with educative materials that show the environmental and social impact of their choices in foods. 

New technological tools such as apps, online resources, and social media platforms endow food products with 

real value for making more responsible decisions by consumers. 
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Among the most important developments in the education of consumers is the proliferation of mobile 

apps and digital platforms that provide real-time information on the environmental and ethical impacts of food 

products. For instance, using apps like Yuka, Good On You, and Buycott, by simply scanning the product 

barcodes, consumers can get detailed information related to the product ingredients, environmental footprint, 

and corporate practices associated with the product. These applications give users alternative suggestions for 

more sustainable and ethically produced products to help change the way consumers behave. 

Another good example is the Ecolabel Index, which is an independent global directory of 

environmental certifications that inform consumers about various certification standards and what they mean. 

Using this tool, consumers can make their choices better aware of the different labels they see on various 

products. Such platforms are really going to go a long way in empowering consumers because they proactively 

give them the tools with which they can rapidly and with ease evaluate the sustainability of their purchase; 

hence, finding it easier to opt for an eco-friendly product. 

Other ways technology is educating the consumer about sustainability and food processing include 

online courses and webinars. Many institutions of higher education, non-profit organizations, and government 

agencies have begun to offer free or low-cost online courses that teach about the basics of sustainable food 

systems, methods of food processing, and environmental impacts of food production. These courses permit the 

consumer to have more profound knowledge of the food system and its relationship with sustainability, hence 

assisting them in making informed decisions regarding food choice. For example, there are online platforms 

that offer such courses, like Coursera, edX, and Future Learn, among others, which range from sustainability 

of food, nutrition, the science of production of food, amongst others. 

Social media also plays an evident role in consumer education, with many influencers and activists 

using Instagram, YouTube, and TikTok to raise awareness about food sustainability issues. The stories, tips, 

and knowledge of best practices are shared on it among its members at times with a wide audience (Ruzibaeva 

et al., 2024). By following sustainability advocates, consumers are able to stay updated with recent 

advancements in food processing, green products, and other ethical ways of handling foods. It develops a 

community of people who are likeminded about making responsible choices. 

Technology helps follow the origin of the food product through blockchain technology. This provides 

a level of transparency which has never been seen in the food supply chain. With blockchain, for example, 

consumers can track how a product moves from farm to table, validate its sustainability and ensure that it 

reaches their threshold for being green and ethical. This level of transparency will be invaluable for 

sustainability-conscious consumers as they increasingly seek to understand more about the origins of their 

food, how it was prepared, and environmental impacts associated with its production (Table 2). 

Besides empowering consumers, technology also allows companies to act upon the consumer's voiced 

demand for greater sustainability. Companies can make use of data analytics to keep tabs on the evolution of 

consumer behavior by underlining trends in sustainable food choices and changing products and marketing 

strategies. With insight into what drives consumer preferences, businesses will be able to innovate and adapt 

to meet the growing demand for sustainable food processing and ethical supply chains. 
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Table 2. The potential of technology and its contributions to consumer education 

Aspect Description Examples 

Access to Information Technology provides instant access to 

a wealth of information, enabling 

consumers to make informed choices. 

Online reviews, 

comparison websites 

Interactive Learning Engaging platforms allow for 

interactive education, enhancing 

understanding through practical 

experience. 

Simulations, educational 

apps 

Personalized Education Algorithms can tailor learning 

experiences to individual needs and 

preferences. 

Customized online 

courses, quizzes 

Community Engagement Social media and forums facilitate 

discussions and sharing of experiences 

among consumers. 

Consumer forums, social 

media groups 

Resource Availability Technology offers a range of resources 

such as e-books, videos, and podcasts 

for deeper learning. 

Online tutorials, 

educational videos 

Real-Time Updates Consumers can receive immediate 

updates on product recalls, price 

changes, and new information. 

Alerts via apps, 

newsletters 

Data Analysis Tools Consumers can use technology to 

analyze products and services based 

on reviews and data. 

Rating systems, data 

visualization tools 

E-Commerce Insights Online shopping platforms provide 

insights into consumer behavior, 

preferences, and market trends. 

Recommendation 

algorithms, analytics 

Mobile Learning Mobile devices allow for learning on-

the-go, making education accessible 

anywhere, anytime. 

Mobile apps, podcasts 

Digital Literacy Technology promotes the development 

of digital skills necessary for 

navigating the modern marketplace. 

Online courses on digital 

literacy 

Challenges and Opportunities 

While valuable, food processing education has its challenges if it's to realise full potential. The regions of the 

world are highly disparate in regard to specific food systems, which means that content has to be highly 

localised. More often than not, however, a gap persists between the knowledge gained in the education system 

and practical competencies that are vital to sustainable food practices (Kurbanazarova et al., 2024). 

However, there are bright prospects for enhancing education in food processing. Partnerships 

comprising training institutes, private sector players, and the government can provide a holistic strategy for 

delivering knowledge in food processing. Besides, online learning platforms and other community-based 

programs would also reduce some of the geographic or resource-related barriers. 
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Conclusion 

Food processing education is a cornerstone that contributes much towards enhancing sustainability. This is 

about the awareness of how our choices about food will have an implication on the global food system. 

Informed decisions need to be empowered for the consumer, and not by necessity, but due to the rising 

environmental challenges, resource scarcity, and upward spiral in food demand. More so, education 

demystifies food processing and clearly explains its contribution to ensuring food safety, nutrition, and waste 

reduction. This makes the consumer understand sustainable practices that improve healthy food choices. Food 

processing education at schools, in public initiatives, and through community-based programs offers a way 

toward an environmentally responsible society. By learning about sustainable food systems, students, in 

particular, enhanced their capabilities for making choices that support personal and environmental well-being. 

For example, consumers would choose forms of processing that extend the life of food or reduce its energy 

taken up. They make their choices in a manner to meet both health and sustainability goals. Moreover, it will 

also allow the consumers to be active in choosing to support businesses that introduce an ecological perspective 

into the production process, forcing demand for green products and forcing innovation right along the value 

chain of many industries. 

Food systems are constantly adapting to looming challenges such as climate change, population 

growth, and food security, among others, and thus greater engagement by education toward this change is 

warranted. It is only through educative initiatives that consumers will emerge as active contributors in the 

making of a sustainable future, while shaping food industry practices also relates to the reduction of food waste 

and responsible and transparent food production. Eventually, the all-around fulfilment of food processing 

education can, therefore, contribute to the fostering of generations of consumers who would be more sensitive 

to their footprint on the natural environment and bound with the idea of promotion of a sustainable, health-

conscious global food system. 
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