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1. TITLE OF THE PROJECT
“STUDY ON LIQUID AND SOLID WASTE MANAGEMENT IN A RESTAURANT”
2. INTRODUCTION
Waste management or Waste disposal is all the activities and actions required to manage waste from its inception to its final disposal. This includes amongst other things collection, transport, treatment and disposal of waste together with monitoring and regulation. It also encompasses the legal and regulatory framework that relates to waste management encompassing guidance on recycling etc.
The term normally relates to all kinds of waste, whether generated during the extraction of raw materials, the processing of raw materials into intermediate and final products, the consumption of final products, or other human activities,[1] including municipal (residential, institutional, commercial), agricultural, and social (health care, household hazardous waste, sewage sludge).Waste management is intended to reduce adverse effects of waste on health, the environment or aesthetics.
Waste management practices are not uniform among countries (developed and developing nations); regions (urban and rural area), and sectors (residential and industrial)

3. RATIONALE FOR THE STUDY
Study will find the effective way for the waste management both liquid and solid in the restaurant. Study will explore how we can use the food waste for the organic farming like vegetables and fruits peelings.
4. OBJECTIVES AND HYPOTHESIS OF THE STUDY
1.  To study the effective ways of the waste management both liquid and solid in restaurant.
2. To find the issues and challenges of the liquid and solid waste management in restaurant.
HYPOTHESIS:

H0: Restaurant waste both solid and liquid can be used in s fertile manner.
5.  RESEARCH METHODOLOGY
Research methodology in a way is a written game plan for conducting research. Research methodology has many dimensions. It includes not only the research methods but also considers the logic behind the methods used in the context of the study and complains why only a particular method of technique has been used. The basic task of research is to generate accurate information for use in decision making. Research can be defined as the systematic and objective process of gathering, recording and analyzing data for aid in making business decisions.

METHODOLOGY ADOPTED:- This research is aimed at studying the liquid and solid waste management in a restaurant. 
RESEARCH DESIGN:-The research design will be used in this study was both ‘Descriptive’ and ‘exploratory’.

DATA COLLECTION METHODS:

The data will be collected using both by primary data collection methods as well as secondary sources.

PRIMARY DATA: Most of the information will be gathered through primary sources’. The methods that will be used to collect primary data are:
a) Questionnaire

b) Interview

SECONDARY DATA: Secondary data that will be used are web sites and published materials related to liquid and solid waste management in a restaurant.
The secondary data will be collected through:

a) Text Book

b) Magazines

c) Journals

d) Internet
SAMPLING TECHNIQUE:- 
The selection of respondents will be done on the basis of convenience sampling (Non- Probability).

SAMPLING UNIT: Sampling frame is the representation of the elements of the target population. Total of the 10 customer’s data is taken from 5 restaurants of Mumbai.
Govinda's Restaurant


:
10
Cafe Madras 
                                    :           10
Sea Lounge 


           :
10
Bagdadi Restaurant


:
10

The Golden Wok                                 :           10
STASTICAL TOOLS:
MS-EXCEL will be used to prepare pie- charts and graphs and MS-WORD will be used to prepare or write the whole project report.

METHOD YOU WILL  USE TO PRESENT DATA:
Data Analysis & Interpretation – Classification & tabulation transforms the raw data will be collected through questionnaire in to useful information by organizing and compiling the bits of data contained in each questionnaire i.e., observation and responses are converted in to understandable and orderly statistics are used to organize and analyze the data:

· Simple tabulation of data using tally marks.

· Calculating the percentage of the responses.

· Formula used = (no. of responses / total responses) * 100
REPORT WRITING AND PRESENTATION
Report Encompasses – Charts, diagrams
6. EXPECTED CONTRIBUTION FROM THE STUDY
The study will contribute towards findings the effective ways for the managing the waste (liquid and solid) in the restaurant. The study will help to find out the optimum way for the waste management in the restaurant.

7. CHAPTERISATION
Detailed/final project report will include the following chapters:-
1. Introduction of the study 

2. Company overview

3. Objective and scope of study

4. Review of Literature 

5. Research Methodology 

6. Data analysis and interpretation 

7. Findings and suggestion 

8. Conclusion

9. Limitation of the study
10. References 
11. Appendix   (Questionnaire prepared for conducting study will be attached and other  papers which have not been mentioned above will be included, if required)
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