TR FE IR E R

FAEE (2020) 62 &

&

RETEEA “ERRR R HIIHIR B Mk
HAH” 2P B

FEREEm. F/FA:

ReERREAAL TN —THRLET, 2REFFHH=
GZ R EWBLIRT, A 130vE. ERBHEAE
R EIR, 2HAFL6.9CALEEZIEK. AT, £K
ey T AR FRRONA S E LA, FHit, BReERKAR
2020 £ 9 A 29 HZ LA B A “EFRAR R 1 K A0 IR 5% 9] 7L
EEH”, EERE AR AARSE B AN ENEE.

JAFEHRILE—ERE “FATH, RAEFE” Bt &
R, Z2rEE “BrsRlINERE, TARERHTEE
. AEMAEFENIAFEFILHEY, YERERA 14
AT AE, ZELERERRZeREXRBCE, 2T A0
MFRREFT, MrEEZRLYZRETX, ERFIANKL R
RER LQEELZAR,



LARFEAURL T FE R BT Z 2N FEN
BZEHEMERASFRAFEZEEN, UBRARHT
T, mhrEAARRL REEER—RFACE, vREK
W AR ARMAF L F T wR, v HEFRRZ 2R T
FEE, #HAREZR, FTRERNEE. #ib, KllEe
T A 7 e T B

—. FHTRERKTERE . AATRAZIR, AR
MR, AREHE, BRTZEeEEES, EEWXRE, B
BE—HX. 0K, —HZBZWEZH, BaFs. &
KRFE, UXEANR, URKRAE, BFARRRMES,

ZLVEMTREBRNEEE. FARFIZFIOLER
wlik, RAWDESE, BHEEHHEFEARR, P
IR RRHIE

ZLEMTREBRWELSE. ER AL FEATARRE
& OFRERT NAEXAMRAMERTHANEEREX, K
WERFATH, BHTAZFAIAWMANE “THRER” 1T+
X, FIOIEH T RIS N, LTARBNELSRE M,

TR R R AX IR A, TR PR R R I FE
", FwJAFEFLHN “BIELEEFE-RARFT, &
AAEMAFESE ! 7 L RNBRBATRK, AL THE, A
RIEBAR. WL “HMREE—MERERE” T REZRAL,
VLR TNIR, BRELEVRFATH, FMATTY



HEATH ., XHABERNEFE. FEENQEE

EEE
E R 22 A A IR

FOOD CONSERVATION PROPOSAL

—written on the UN "International Food Loss and Waste Awareness Day"

Dear Teachers and Students:

According to a study released by the Food and Agriculture Organization of the
United Nations, about one third of the world’s food is lost or wasted every year,
totaling about 1.3 billion tons. While a lot goes wastage, nearly 690 million people
worldwide suffered from hunger. However, you can find people wasting food here and
there. Therefore, the Food and Agriculture Organization of the United Nations
established September 29, 2020 as the "First International Food Loss and Waste
Awareness Day", which aims to increase global attention to food loss and waste. For
the sake of mankind and the earth, we hereby issue the following initiatives to all
teachers and students:

1. Strive to be a role model for food conservation and love for food. Develop a
thrifty eating habit, start from yourself, start now. Practice the concept of green life.
Buy moderate amounts of food, cherish every grain of rice, every dish, eat well for

three meals a day, avoid surplus, and eliminate Waste.
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2. Strive to be an overseer of food conservation and develop a positive attitude
towards food. When faced with a scenario that involves food waste, bravely rise to the
occasion and stop it. Do your best to reduce food waste, actively supervise and
educate relatives on the concept of food conservation, and friends around you, and
stop food waste in time.

3. Strive to be an agent to encourage the concept of food conservation and love.
We must actively promote the knowledge of “saving food and love food” and the
importance of diligence and thrift to our friends and relatives. Stop wasteful
behaviour in time. Influence, and drive people around us to join the action of “saving
food and love food”, and lead those who advocate frugality. The social atmosphere
makes the idea of saving food spread to the heart.

Food conservation saves resources, and conserving food is one way of protecting
the environment. Let us take actions now and make our contribution to food and
environmental conservation, establish a new concept of “food is a scarce resource”,
and cultivate the habit of saving food, reject food waste, and strictly economize food.

Let us maintain a civilized table, and create a better life!

College of International Organization Talents

September 29, 2020
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