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Introduction
Port Said University Vision

Sustainability is a core value at Port Said University. One of the main objectives of
the University’s Supplier Code of Conduct is to ensure that our suppliers understand
and align with our sustainability values. We encourage our suppliers to work
diligently to implement sustainable development principles, as outlined in our
Supplier Code, in their operations and across their supply chains.

Environmental commitment is a fundamental part of our work philosophy at Port
Said University. The university recognizes that protecting human health and the
environment is a sound course of action and remains committed to supporting
ecosystem sustainability.



Sustainable Food Policy

Port Said University, through its catering team, is responsible for developing a
sustainable food policy. This policy aims to reflect the university’s strategic goals by
providing healthy, seasonal, and locally sourced food from responsible suppliers to
employees, students, and visitors. The policy also seeks to empower the university
to promote its culture and institutional practices, creating a sustainable environment
that supports positive experiences for living, working, and learning.

Sourcing
-Promote a local purchasing policy to support local producers .

-Include sustainability standards in service provider specifications and apply them
as a basis for awarding contracts .

-Prioritize products and services that are produced, utilized, and disposed of in
environmentally and socially responsible ways.

Environment
-Commit to using locally sourced fresh eggs, meat, and milk in all prepared meals.

-Provide free drinking water, with refillable bottles, across the university for
students and visitor.

-Offer a wide range of sustainably sourced products for students and hospitality
menus.

-Use biodegradable, compostable, or recyclable packaging for on-site prepared
food items.

-Work closely with suppliers to promote our sustainable food agenda.

-Collect food waste for anaerobic digestion through the university's waste
processing units.

-Apply practices that conserve resources and protect employees, customers, the
public, and the environment.
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