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Abstract

Social entrepreneurship is a growing revolution across the world where  
entrepreneurs from different walks of life are creating and implement-
ing effective, innovative, and sustainable solutions to battle social and  
environmental challenges. These solutions include services and products 
for profit or as a non-profit initiative. As social entrepreneurs work as the 
agents of change for the society they seize opportunities and invent new 
approaches to create solutions to change society for the better. This case 
study analyses about a Social entrepreneurship organization .“No Food 
Waste” (NFW)  with a mission to end food waste and hunger to make the 
“World Hunger Free” by recovering surplus food from weddings, parties 
and functions and donate it to needy and hungry people.

INTRODUCTION

 A social entrepreneur is a person 
who aspires novel programs that have 
the potential to remedy society -based 
problems. He is social conscious 
and does not go in pursuit of profits. 
Social entrepreneurship includes 
microfinance institutions, educational 
applications, offering banking services 
in underserved areas and assisting 
youngsters orphaned with the aid of 
disorder etc with a notion of addressing 
desires inside communities which have 
been not noted or no longer granted 
get entry to offerings, merchandise, 
or base necessities available in greater 
evolved groups.

 Majority of the social entrepreneurs 
are youngsters who are motivated 
by the advent of services, emphasis 
on the development of quality life of 
common people. In the contemporary 
generation, social entrepreneurship 
may be combined with technology 
to communicate the desires of the 
community in an effective way. 

 Social entrepreneurs tend to 
identify areas that aren’t operating 
efficaciously inside the present-day 
situations and solve the problem via 
changing it, spreading the attention 
about the solution, and persuading 
humans to be part of the change. 
This case analyses one such social 
entrepreneur in Coimbatore -No Food 
Waste.
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ABOUT NO FOOD WASTE (NFW)

 No Food Waste is a food waste 
management network that helps 
in connecting the individuals and 
businesses with excess food to people 
who are in need. 

 The organization started with 2 
Carry Bags and a single volunteer to 
collect the surplus food and deliver 
to the homeless through Public 
Transportation System from October 
16th, 2014.

 Today, with dedicated Call Centre, 
Collection Vehicle and  Feeding Points, 
NFW matches the individuals and users 
who have surplus food with nearby 
Shelters. The organization initially 
commenced in Coimbatore and has 
now extended to various districts in 
Tamil Nadu, Andhra Pradesh and New 
Delhi.

 More than 50,000 students 
are trained in auditing food waste 
and managing food waste in their 
campuses. Awareness sessions on the 
impact of food waste is conducted in 
corporates, organisations, institutions 
and public places.

 NFW has hotline services and an 
app in which anybody with excess 
meals can log in. The person can send a 
message that is received via a volunteer 
of the corporation. The volunteer then 
collects the food after connecting via 
app. The app also identifies spots with 
the aid of crowdsourcing statistics to 
analyse the need of food.

 NFW Feeds 500 needy people 
daily in Coimbatore city. NFW has also 
started its operations in Delhi, Chennai 

and Salem where it feeds 1000 people 
per month average. Till now NFW 
have fed 60,000 people with the good 
quality untouched excess food.

 Till date NFW has recovered 23000 
Kgs of food – Fed 44000 people in need 
and saved around 18,52,000 INR worth 
of foods reaching the landfills.

NFW currently serve the needy people 
in
•	 Government Hospitals
•	 Economically Backward Slums
•	 Needy Orphanages and Old age 

homes
•	 Homeless People
•	 Shelter Homes
•	 Rural Communities

ABOUT THE FOUNDER 

 No Food Waste (NFW) is an 
organization started by Padmanaban 
Gopalan and his buddies Dinesh 
manickam and Sudhakar Mohan to 
end hunger. The founder himself had 
a personal experience of hunger which 
ultimately lead to brainstorming of 
ideas. 

BUSINESS MODEL OF NFW

 NFW  approach the issue of hunger 
with a sharing-economy model. NFW 
follows Standard Operating Procedure 
(SOP).

•	 Call Centre Team receives the food 
calls to 90877 90877 and collects 
the details of donors, food menu, 
food quantity and time the food 
was cooked.

•	 Field Team in the Office & Storage 
Unit receives details from the Call 
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Centre Team and follows the donor 
mentioning the pick-up time and 
also marks near hunger spot.

•	 The field team collects excess food 
from the Supply Spot in dedicated 
vehicle and vessels.

 The collected food is then 
distributed in the nearby hunger spot 
to ensure immediate transfer of foods 
to needy to avoid it getting spoiled with 
the help of hunger spot volunteers.

 NFW sources its food from three 
main sectors where food wastage is 
commonplace: banquets, corporate 
canteens and hotels. 

 A phone call is connected to a 
centralised query desk in Coimbatore 
where NFW directly connects to 
nearby food pick-up. The NFW 
coordinator in the city specific area is 
requested to get ready his or her group 
of volunteers together, accumulate 
and compile meals from the donors, 
test it for quality standards, and then 
redistribute it to the ‘hunger spots’. The 
actual coordination may be a logistical 
challenge, particularly on muhurtham 
or auspicious days. In such instances, 
NFW directs donors to the area in 
which they’ll carry their leftovers.

 NFW not only focusses on cooked 
food but also pre-cut veggies, dough 
and batter that get left over. In one of 
the events NFW discovered 50 kilos of 
chapati dough that were procured at 
the right time before throwing it in the 
dustbin.

 A GPS-enabled cellular app helps 
the pubic to reach NFW quicker. NFW 
also has F&B ATMs where food can 

be donated in the street refrigerator. 
People can donate the F&B coupons 
given via the partnered restaurant to 
needy.

 NFW has shifted to serving food on 
banana leaves with the ban single use 
disposable vessels. People also carry 
their own boxes to take meals home.

 NFW is testing out a brand-
new concept of zone - based meals 
distribution where a group of 
nearby volunteers is put in charge of 
accumulating and redistributing the 
food. Currently Chennai is divided 
into 15 zones and Coimbatore into 5 
zones respectively.

ENSURING SAFE QUALITY FOOD

 As a part of the food recovery 
process, NFW collects samples of each 
food to check its freshness with odour, 
texture and taste.

 The quality of the food is ensured 
during collection and distribution 
to the needy. Certain menus such 
as coconut added items, curd/butter 
items are avoided since they get spoil 
at a faster rate.

 Also, NFW is developing an 
optimum cost-effective technology 
solution for testing the food quickly 
to start immediate distribution as the 
existing techniques are taking more 
time.

FINANCIAL SUPPORT

 Users can support for the Food 
Recovery Kilometres (KMS around 
Rs 10/KM). NFW also raise donations 
from philanthropists and socially 
active individuals to run the system. 
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The Major expenses are Transportation 
and Communication expenses. 

 Anybody can donate for the cause 
using the link available in the website. 
NFW has an admin panel which is 
logged on a daily basis to update the 
impact on number of people benefited 
along with the expenses made. 

CHALLENGES FACED BY NFW

 One of the challenges are the fear 
of rancid meals being served. “food 
items, especially vegetarian dishes 
that contains coconut, will go ferment 
in the warmness. So, NFW has to 
quickly distribute the food within an 
hour.The organisation is still plagued 
with logistical issues – not being 
able to get to a food source on time 
because of traffic, for instance. With 
more volunteer support and Food & 
Beverage ATM installations, they hope 
to mitigate some of these obstacles.

RECOGNITIONS

 NFW’s work has been gaining 
recognition abroad as well. In 2018, 
Padmanabhan was invited to give a 
presentation at the World Food Prize 
organisation in Des Moine, Iowa 
(United States). He participated in 
the Hunger Summit held in London 
this year. The food recovery start-
up has also been approached by The 
Global Food Banking Network based 
in Chicago for a possible membership. 
Last year, his team was awarded the 
1000 dollar grant in appreciation for 
his work by The Pollination Project, 
California. Now, they have expanded 
their initiative to three more cities – 
Salem, Krishnagiri, Dharmapuri.

CONCLUSION

 Hunger is a universal impulse. 
There are many hurdles that NFW have 
to overcome before they bring food to 
a needy person. But, at the end of the 
day, with all the worthy efforts of all 
the people in the food supply chain, 
the efforts taken to serve the needy is a 
successful story that is progressing day 
by day.
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