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The societal perception of food waste indicates that it's contributing to more food waste. This is due to the status of individuals in the society where the wealthy the people are, the more the food is wasted. Yes, I buy new food while there is food in the fridge; this is because changes noted, such as blemish color or scars on the banana, are hard to consume. After all, it’s an indication of something wrong this will result in taking the food to the garbage to become waste. Another reason that contributes to food waste is the information given by the manufacturers that indicate the date of expiry. To some people, they take a lot of care in checking the dates where after the date has passed, they cannot consume the food. Still, they would rather throw away the food to the waste bins because they consider it not healthy for consumption. 
Private households have recorded more food waste than commercial foodservice because they buy in excess to have a stock for their consumption. Families also prepare more food than the amount they will consume. Inadequate storage facilities for food are also another cause of waste food. Households also practice flawed purchasing plans for the food they consume, and they rush when they are alerted on offers given by commercial food services they tend to but more to accumulate large stocks of food. Food will be available to the household because the commercial services on food production are also working to meet the demand for the products to satisfy the consumers. There is no difference in both phenomena; commercial services must produce enough food to supply the households to ensure that the consumers' needs are well catered for.  
Portion sizes in the restaurant tend to be moderate; they work to avoid more waste on food. This is due to variations in eating behaviors exhibited by different people. If restaurants decide to give large portions, more food will go to waste. Thus they opt to provide a proportional amount to reduce waste. When served with a large plate, I will feed until I get satisfied when it's beyond the capacity that I can hold in my stomach. I will opt to carry the food by taking it home to feed the dog rather than disposing of the food as waste that will not be beneficial in any way. 
When food is wasted, energy is destroyed, the point that is lost when the food goes to waste a practical example when bagger gets wasted its worth a shower of 90 minutes is an indication of energy lost in the food. Waste of food harms ecological composition because the waste will decompose, resulting in the production of methane gas, which is more potent than carbon IV oxide, which is greenhouse gases. The excess composition of methane will lead to the absorption of infrared radiation that heats the earth's atmosphere that causes global warming and climatic changes.  In checking the expiry date on the package, goods am very cautious to know when the interest is not ideal for consumption. This is because after the due date has passed, the chemicals used to manufacture and preserve the foods may lead to food poisoning, which may cause health issues. On several occasions, I have thrown away because the due date had expired; this scared me due to fear of the outcomes of consuming the food. Manufactured food such as drinks should have expiry dates that will show that the good is not ideal for consumption—the concept of recycling food to the essential protein used for consumption rather than waste.  
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https://www.youtube.com/watch?v=9Kpi6I8lr-4

