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ABSTRACT

The aim of the present study was to identify the factors influencing the reduction of food waste from a circular
economy perspective.

This study was quantitative in nature, applied in purpose, and descriptive-analytical in terms of methodology. The
statistical population consisted of all managers and owners of food stores in the city of Qazvin, totaling 3,200
individuals. Among them, 384 individuals were selected as the sample using Cochran's formula and a simple
random sampling method. A questionnaire was used for data collection. To assess validity, content validity was
employed, and for reliability, Cronbach’s alpha coefficient was used. The normality of the variables was
confirmed using the Kolmogorov-Smirnov test, and the results of the Friedman test showed that operational
management, commercial management, supply management, waste management, and water and energy
management were prioritized in that order.
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1. Introduction

The circular economy is one of the emerging economic
topics that has garnered increasing attention from
experts in recent years. The fundamental philosophy of
the circular economy revolves around the optimal use
of limited resources, waste reduction, and the reuse of
materials in production or by-products. In fact,
according to the existing literature on linear economic
production processes, the primary goal of economic
organizations is profit maximization. However, in the
circular economy, waste management also receives
significant attention in addition to this objective. The
circular economy creates added value and profit
margins, reduces costs, increases competitiveness,
decreases environmental pollution, and generates new
job opportunities.

Some developed countries, such as Germany,
Japan, the European Union, and especially China, have
made considerable progress over the past two decades
by establishing legal frameworks and governmental
institutions to implement circular economy models at
national and regional levels. Currently, the linear
economy model (extract—make—dispose) relies heavily
on cheap materials and energy. The circular economy
is based on designing for reuse, recycling, and
renewable resources, with the ultimate goal of
producing products that ensure components and
materials are maintained at their highest utility and
productivity.

As envisioned by the pioneers of the circular
economy, it is a continuous and positive growth cycle
that preserves and enhances natural capital. By
increasing resource efficiency and effectively
managing products

and renewable cycles at every scale, it also reduces
systemic risks. Unlike the linear model, the circular
economy emphasizes environmental preservation
through increased use of renewable or recyclable
resources while reducing the consumption of raw
materials and energy.

Establishing a circular economy requires
fundamental changes in the value chain—from product
design and production processes to new business
models and consumption patterns. It transforms waste
into new resources, extends product life cycles, and
helps preserve natural resources. Previously, food
retailers primarily focused on increasing sales by
ensuring high levels of service and expanding product
varieties. Today, however, the shift toward fresher and

ultra-fresh products as both a value proposition and
sales opportunity has posed new challenges for them.

On the other hand, the high volume of food waste
and its impact on social and environmental
sustainability have become increasingly evident in
recent years. Additionally, growing pressure to
enhance environmental protection and changing
consumer behavior have compelled food retailers to
address the issue of food waste reduction. Therefore,
conducting a study to apply a circular economy
approach to food waste reduction appears essential.

The main objective of this research is to identify
the factors affecting food waste reduction from a
circular economy perspective. Despite the significance
of the circular economy's role in reducing food waste,
research in this area is scarce, and the challenges
involved remain unclear. More studies are needed to
fill this gap. Consequently, the findings of the present

research are expected to address the lack of
previous studies in this field.

Theoretical Foundations of the Research Waste
management plays a central role in the circular
economy. The waste hierarchy established by the
European Union exemplifies efforts to systematize
waste management. According to this hierarchy, waste
management activities are prioritized as follows:
prevention, preparation for reuse, recycling, and
finally, energy recovery through disposal. The aim of
this prioritization is to select the best environmental
outcome.

The methods used to collect and manage waste and
refuse can either result in high recycling rates and the
reintegration of valuable materials into the economy or
produce an inefficient system in which a significant
portion of recyclable waste is landfilled or incinerated.
In the latter case, there is significant potential for
environmental harm and substantial economic loss
(Hong et al., 2017).

The circular economy, also known as the
regenerative economy, refers to a system that
eliminates waste—meaning products are made from
materials that will not accumulate in landfills or
oceans for years. More precisely, the circular economy
aims to improve the end-of-life phase of products and
minimize energy consumption (Yeganeh et al., 2024).

This approach contrasts with the traditional linear
economy model, which follows the "take-make-
dispose" production paradigm. Advocates of the
circular economy argue that, in a world where
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sustainability is redefined, consumer quality of life
does not need to decrease. They also claim that this
model does not necessarily impose extra costs on
producers.

In this regard, in 2017, the British Standards
Institution provided a framework for implementing the
circular economy within organizations. This
framework aligns business processes at the
organizational level with circular economy principles
(Fakhrayi, 2024). In the circular economy, reuse and
renewability are emphasized, and its ultimate goal is to
preserve and maintain products, components, and
materials at their highest level of usefulness and
productivity.

As imagined by the founders of the circular
economy, it is a positive and continuous development
cycle that preserves and enhances natural capital,
improves resource efficiency, and reduces systemic
risks through effective management of products and
renewable cycles at any scale. Unlike the linear
economy, the circular model focuses on environmental
preservation by increasing the share of renewable or
recyclable resources while reducing the consumption
of raw materials and energy.

Building a circular economy requires fundamental
transformations in the value chain—from product
design and production processes to new business
models and consumption patterns. It converts waste
into new resources, extends product life, and helps
conserve natural resources (Salari & Moradi, 2024).

Hong

Food waste refers to the spoilage of products during
distribution, processing, and consumption stages, and
the presence of food waste in production and
consumption stages indicates inefficiencies in food
usage methods. Food waste impacts food sustainability
in three dimensions—economic, social, and
environmental—and results in economic losses,
reduced investment returns, hindered development,
and significant environmental effects.

Food waste is also a major contributor to climate
change. It includes all the resources required for food
production, transportation, and processing, which,
when wasted, lead to greenhouse gas emissions and
the depletion of water and agricultural resources.
According to UN reports, if food waste were
considered a country, it would be the third-largest
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emitter of greenhouse gases globally (Khosravani et
al., 2016).

Studies estimate that nearly one-third of all food
produced globally is not consumed and becomes waste
(Sourani & Ahmadvand, 2019; Sadri, 2023).
Furthermore, the presence of food waste during
production and consumption stages reflects
inefficiencies in the use of food system resources.
Food waste accounts for more than one-quarter of all
freshwater use. Reducing food waste can improve food
accessibility and system efficiency without increasing
agricultural inputs, using scarce natural resources, or
relying on advanced production technologies. In other
words, reducing food waste without compromising
living standards can improve households' economic
conditions (Schuster & Torero, 2016).

According to the Food and Agriculture
Organization (FAO), food waste refers to qualitative
changes that make food inaccessible, scarce, or
unusable. International reports indicate that 30% of the
world's food is wasted annually (Riesinger & Hubner,
2022).

In Iran, research shows that approximately 130
million tons of food are produced annually, of which
over 35 million tons are lost during production,
distribution, and consumption (Tayefouri & Rastegari,
2015). On average, 35% of food products are wasted
annually in Iran, which equates to 25% of the country's
oil revenue and could feed 15 million people (Sourani
& Ahmadvand, 2018). The estimated annual value of
agricultural production in Iran is around $12 billion,
with waste accounting for about $3.6 billion—a
considerable figure (Khosravani et al., 2016).

Each year, large amounts of crops are wasted at
stages, including planting, cultivation,
harvesting, and post-harvest. Post-harvest factors
include packaging, storage, transportation, processing,
and consumer usage (Izadi & Hayati, 2013).

1) Schuster & Torero

2) Food and Agricultural Organization

various

3) Riesenegger & Hiibner

Food waste is a global issue with substantial
economic, ethical, and environmental costs. Various
factors contribute to this problem, from poor road
infrastructure to consumer behavior. According to
FAO (2011), one-third of food produced globally
becomes food waste, with half of this occurring at the
household level (McCarthy et al., 2018; Schmidt &
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4/ Circular Economy Approach to Reducing Food Waste

Mathis, 2018). With global population growth, this
issue is escalating—approximately 1.3 billion tons of
food are wasted annually, with associated losses
estimated at $2.6 trillion. This wasted food could feed
815 million hungry people more than four times over
(Shahsoni-Mojarad & Mahdikhani, 2021).

In Europe, the consumer sector (retail, food
services, and households) accounts for nearly two-
thirds of food waste. Studies show that retail plays a
crucial role in preventing food loss (FAO, 2019).
Stenmarck et al. (2016) estimated that the wholesale
and retail sectors in the EU are responsible for 5% of
food waste. Cicatiello et al. (2016) found that food
waste in European retail stores costs an average of
1.6% of net sales, and reducing this waste can double
profits.

Generally, food waste during distribution and
consumption stems from two main sources: consumer
behavior and external factors. Consumer-related
causes include poor household budgeting skills,
misinterpretation of food labels, high sensitivity to
hygiene, unwillingness to eat leftovers, overstocking,
lack of concern about waste or global hunger, and low
environmental awareness (Aschenwitzel et al., 2023).

External factors include household size, store
promotions, advertising (which encourages
consumerism), economic savings, distance from
shopping centers, and limited shopping frequency. In
some countries, one major cause of food waste during
distribution and consumption is retail price promotions
(Boulet et al., 2021). Some consumers tend to buy
more due to fear of future price increases, although
this does not necessarily mean they produce food
waste. It could be argued that consumer frugality,
combined with moderation in spending, can effectively
reduce food waste (Big Babaei & Bashroui Shargh,
2023).

Increased consumer purchases in response to retail
price promotions and price

1) Mc Carthy

2) Schmidt & Matthies

3) Stenmarck

4) Cicatiello

5) Aschemann-Witzel

6) Boulet

disparities stem from the psychological influence of
advertising. Consumers who focus on low prices are
typically either financially constrained or generally
concerned about the price they pay relative to the

value they receive. As such, these individuals are more
strongly influenced by such advertisements. The
reason is that making these types of purchases not only
alleviates their concerns but also gives them a sense of
being smart and savvy shoppers.

Psychological differences in how consumers
interpret prices provide a more accurate picture of the
role that price advertising plays in generating
household food waste. In fact, psychological factors
and consumer attitudes have a significant impact on
food waste (Ranjbaran et al., 2023).

Improving food preparation skills, reusing leftover
food, and aligning one’s diet with the amount of food
prepared can also play an important role in preventing
food waste. Under such conditions, even products
purchased as a result of retail price promotions and
discounts, if properly stored and consumed, may not
have any detrimental effect on food waste generation
(Aghalar & Aghalar, 2023).

In today’s complex world, new types of value
creation must be developed so that entrepreneurs can
control environmental pollution and achieve success at
various levels. Therefore, the circular economy cycle
is an advanced strategy adopted in developed countries
to overcome this gap. Circular economy business
methods are unique, as compared to traditional
business methods, in that they create a new form of
value—a circular lifecycle of products/services for
organizations—which is assumed to be adaptable to
economic and social changes (Matos, 2022). This
means that developing a new organizational concept
requires new tools and functional units.

Various studies have shown that circular economy
business models can be more effective and efficient
than traditional business models. For instance, in
industries such as food, construction, and
transportation, circular business models can yield cost
savings of 40% to 60% compared to conventional
methods (Shahdkar et al., 2021). In fact, the circular
economy has been recognized as a solution for
environmental

aligning economic

protection,

growth  with
offering a reliable framework for
fundamentally improving current business models
toward preventive development and ensuring eco-
industrial regeneration and improved well-being based
on recycled ecological integration.

It is assumed that the circular economy increases
resource efficiency by recirculating materials and

resources; products either re-enter the economic cycle
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or reintegrate into the natural cycle, thus reducing
waste and pollution. A better balance between the
components of sustainable development is ensured.
Transitioning from a linear model of production—
consumption-waste to a model of production—
consumption—reuse requires the participation and
commitment of many stakeholders, including
producers, consumers, and
(Ghorbanpour et al., 2022).

Given the above, the circular economy is an
economic system aimed at minimizing waste and
maximizing resource use.

This regenerative approach contrasts with the
traditional linear economy, where the production
model follows a “take-make-dispose” pattern.
Reducing food waste is considered essential for the
successful implementation of circular economy
principles. Therefore, this study identifies the factors
influencing food waste reduction through a circular
economy approach.

policymakers

Mattos

Literature Review

Teixeira et al. (2025), in a study titled “Circular
Economy Models for Reducing Food Waste and
Enhancing Sustainability: A Case Study of a
Cooperative Company”, explored the potential of the
circular economy as a strategic approach to reduce food
waste and enhance sustainability using a cooperative
company as a case study. The study employed a mixed-
methods  approach, integrating  semi-structured
interviews with producers and questionnaires for
consumers. Quantitative findings showed a significant
positive correlation between the cooperative’s business
model and food waste reduction, as well as broader
impacts on sustainability. The environmental dimension
was found to be the most influential in shaping the
business model. Qualitative insights indicated that
producers recognize circular economy principles as vital
for sustainable practices, while consumers are
increasingly aware of food waste issues. Additionally,
the adopted model is adaptable and replicable in
regional and global contexts, especially in emerging
economies and sustainable agricultural systems,
fostering synergy between local producers, consumers,

and public policy.

International Journal of Finance and Managerial Accounting [ S

Dexhne et al. (2023) conducted a systematic literature
review titled “Circular Economy Strategies for
Reducing Food Waste in Schools”.

The study used Denyer and Tranfield’s (2009)
five-step methodology and monographic analysis.
Sources were selected from Google Scholar, MDPI,
ScienceDirect, and Scopus. Results showed that school
cafeterias can implement responsible practices through
preventive and recycling measures to reduce food
waste and its environmental impact. The study
provides a foundation for school administrators and
cafeterias to implement circular economy policies and
waste management practices, promoting responsible
food consumption and supporting sustainable
consumption strategies, benefiting schools, the
environment, and society at large. Saha (2023) in
“Circular Economy Strategies for Sustainable Waste
Management in the Food Industry”, examined circular
economy strategies such as waste reduction, reuse,
recycling, and resource recovery. The study assessed
their potential to reduce environmental impacts and
increase economic benefits in the food industry.
Challenges and opportunities related to circular
economy implementation—such as regulatory barriers,
consumer behavior, and market demand—were
discussed. The paper also presented case studies on
circular economy initiatives in the food industry,
highlighting best practices and lessons learned.
Findings demonstrated that circular economy
strategies offer a comprehensive and integrated
approach to sustainable waste management in the food
sector, with successful implementation requiring
collaboration and innovation across the entire food
value chain.

Brancoli et al. (2017), in their study “Life Cycle
Assessment of Supermarket Food Waste”, noted that
although supermarkets generate less waste compared
to households and agriculture, they significantly
impact the supply chain, including upstream suppliers
and downstream consumers. In a case study of a
Swedish supermarket, they found that meat and bread
waste contributed most to the supermarket’s
environmental footprint. As bread constitutes a major
portion of food waste in many Swedish supermarkets,
it is a key item for interventions aimed at reducing
environmental impacts. Separating packaging from
food waste at the source and repurposing bread as
animal feed were explored as alternatives, both of
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which were found to reduce the supermarket’s carbon
footprint.

Pishdar et al. (2024) conducted a study to identify
the causes and evaluate strategies for reducing fruit
and vegetable waste at the retail and consumer levels.
The study involved experts in the fruit and vegetable
supply chain familiar with recycling and waste
reduction systems. A purposive and snowball sampling
method was used. After reviewing the literature,
causes and strategies were refined using the Delphi
method. Strategy weighting was done via the SWARA
method.  Results  showed that  “improving
transportation, handling, and storage to prevent
spoilage” and “offering items according to customer
demand” ranked first and second among retail waste-
reduction strategies, while “regular and mindful
purchasing behavior” and “education and awareness in
schools” were top-ranked consumer-level strategies.

Falahati et al. (2022), in a study titled “Reducing
Food Waste in Retail Stores”, noted that food retailers
often prioritize high availability and variety to enhance

customer satisfaction. However, due to intense
competition, pressure to meet sales targets, and
concerns over unsold products, environmental impacts,
and ethical questions regarding food disposal, retailers
are increasingly shifting their strategies. They prefer
evidence-based decisions over experience-based ones
to prevent food waste.Sourani and Ahmadvand (2019),
in their study “Household Food Waste and Its
Influencing  Factors in  Najafabad  County”,
investigated food waste and its determinants among
individuals aged 15-64 in 405 households in the
county’s central district. Households were categorized
as wasteful, moderate, or thrifty based on their food
waste levels. Hierarchical regression analysis showed
that awareness had a positive effect, while social
norms, attitudes toward waste, knowledge and skills in
waste reduction, infrastructure, and having a time
schedule negatively affected household food waste.
Collectively, these factors explained 25% of the
variance in household food waste.

A B c 3 F G
Operational | 384 1 5 4.01 0.367 39.86
Commercial 384 1 5 4.21 0.469 37.53|
Supply Manz 384 1 S5 4.1 0.441 36.1 Si
Waste Mana 384 1 9 3.99 0.424 33.911
Water and Er 384 1 5 4.22 0.479 37174,
Research Methodology owners in Qazvin city. The table below presents the

The present study is quantitative in nature, applied in
purpose, and descriptive-analytical in method. The
statistical population included all food store managers
and owners in Qazvin city, totaling 3,200 individuals.
A sample of 384 participants was selected using
Cochran’s formula and simple random sampling. Data
was collected using a questionnaire. Content validity
was assessed, and Cronbach’s alpha was used to
confirm reliability. The normality of variables was
verified via the Kolmogorov—Smirnov test, and the
Friedman test was used for ranking the factors.

Research Findings

To identify and prioritize the factors influencing food
waste reduction with a circular economy approach, a
questionnaire consisting of 26 items across 5
indicators (based on a S5-point Likert scale) was
distributed among 384 food store managers and

descriptive statistics of the research variables:

According to Table (1), the lowest response value
for the questionnaire items is 1 (very low) and the
highest response value is 5

(very high). Also, based on the results of Table (5),
it was found that the mean response values for all
factors are above 3 (average), indicating that the
respondents agree with the considered factors.

Furthermore, to determine reliability, Cronbach's
alpha was used, and to check the normality of the
variables, the Kolmogorov-Smirnov test was applied.
According to the results in Table 2, the assumption of
normal distribution of the data was confirmed.
Furthermore, the results of Table 3 indicated that the
values of Cronbach’s alpha coefficients for all
variables were above 0.70, confirming the reliability of
the measurement tool using this index.
Finally, the Friedman test was used to rank the factors.
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Table 3: Cronbach's Alpha Values

A B (o] D
Variable | Kolmogorov-Smirnov Statistic | Sig. (p—-value) | Status
Operational Management 0.201 0.1 Normal
Commercial Management 0.187 0.177 Normal
Supply Management 0.141 0.104 Normal
Waste Management 0.12 0.028 Normal
Water and Energy Management 0.04 0.011 Normal
i
Row | Variable | Cronbach's Alpha
1 Operational Management 0.831
2 Commercial Management 0.743
3 Supply Management 0.751
4 Waste Management 0.769
5 Water and Energy Management 0.72"l

Table 4: Ranking of Factors Affecting the Reduction of Food Waste with a Circular Economy Approach

B Vaiabe | SampleSze | MeamRank |  Chi-Square | Degrees of Freedom | Significance Level
Operational Management 384 312 127.817 4 0.001
Commercial Management 384 298
Supply Management 384 281
Waste Management 384 276
Water and Energy Manage! 384 267

|

Results

The findings revealed the following prioritization:
operational management ranked as the first priority,
commercial management as the second, supply
management as the third, waste management as the
fourth, and water and energy management as the fifth.
Conclusion and Recommendations:

The results of prioritizing the factors influencing
food waste reduction within the framework of the
circular  economy showed that operational
management holds the highest priority. Retailers, in
order to gain a competitive edge in the market and
cope with increasing pressures the
environment, are compelled to engage in activities

in retail
beyond profitability. These include goals such as
business ethics, social responsibility, environmental
management practices, efforts to green the supply
chain, addressing like eco-friendly
consumption, public health, ethical food, fair trade,

and issues
labor rights, environmental protection, and global
warming (Patlejch & Renko, 2016).
The second priority pertains
management. The environmental, social, and economic

to commercial

importance of reducing food waste in food retailing
necessitates and comprehensive
examination of options to ensure both satisfactory

continuous

customer service and minimal waste. Due to intense
competition and the need to meet sales targets, food
retailers often aim for high availability and wide
variety, which contributes significantly to inventory
surplus. The economic burden of unsold products,
environmental costs of wasted resources, and ethical
concerns regarding edible food disposal have
increasingly pushed retailers to revise their strategies.
Studies indicate that food retailers can actively reduce
waste through better store operation planning (Falahati
et al., 2022).

Supply management was identified as the third
priority. The distribution sector plays a vital role in the
economy, acting as a bridge between producers and
consumers and significantly influencing pricing. A
competitive and efficient retail sector can enhance
consumer welfare. Retailers have a central role in
shifting consumer behavior and are among the most
influential players in the supply chain (Moody &
Hosseini, 2017). In recent years, the growing global
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connectivity and competitive environment have
increased the need for optimal and cost-effective
supply chains (Safar et al., 2015). Global economic
expansion has forced companies to build global rather
than local supply chains. While global supply chains
aim for timely material availability and cost reduction,
they also raise environmental concerns due to resource
consumption and pollution. Hence, improving resource
efficiency and reducing environmental impacts have
become key issues (Song & Gao, 2017). Retailers are
expected to take responsibility for the environmental
impacts of their supply chains, fostering environmental
awareness and sustainability across all supply chain
stages. They collaborate with suppliers, customers,
governments, NGOs, and other stakeholders to
promote environmental sustainability (Patlejch et al.,
2018).

Since negative environmental impacts occur
throughout a product's life cycle and are not limited to
internal  operations, the green supply chain
management perspective has received considerable
attention (Marvati-Sharifabadi et al., 2016).

Waste management was ranked fourth. As a
developing country undergoing industrialization, Iran
has faced environmental issues, pollution, and energy
overuse in recent decades. Rapid industrial growth,
outdated technologies, and inefficient management
have led to overconsumption of resources. High levels
of urban and commercial waste pollution demand
serious attention to proper disposal or recycling
(Hassanzadeh, 2017).

Water and energy management ranked fifth. Like
many countries, Iran suffers from high air pollution,
poor water quality, noise pollution, and fast depletion
of energy resources. These environmental problems
stem mainly from unsustainable consumption patterns.
Even small lifestyle changes can significantly
contribute to addressing these issues (Shirkhodai et al.,
2017).

Globally, over 820 million people suffer from
hunger and malnutrition. Food waste costs an
estimated $2.6 trillion annually, including $1 trillion in
economic losses, $700 billion in environmental costs,
and $900 billion in social costs (Ali et al., 2019).
According to the UN, if food waste were a country, it
would be the third-largest emitter of greenhouse gases.
About 1.3 billion tons of food — one-third of all food
suitable for human consumption — is wasted globally
each year (Reisinger & Hubner, 2022).

A significant portion of downstream food supply
chain waste is due to supply mismatches, demand
estimation errors, communication problems between
suppliers and retailers, and consumers rejecting less-
than-perfect items (Khan et al., 2020). Iran’s economic
and environmental conditions create a destructive
chain from production to consumption. On one end,
manufacturers produce expensive and hazardous
goods;

on the other, many consumers use these products,
contributing to resource waste, environmental harm,
and public health risks. This disorganized linear model
of production and consumption leads to pollution,
disease, and significant economic strain (Azizi &
Khosravipour, 2021). The Iranian economy urgently
needs to address waste and loss, as unchecked
production and consumption patterns threaten the
country's infrastructure and resources (Haravi Talemi
& Ziaziabari, 2021). According to the FAO, 134
kilocalories of food are wasted per person each day in
Iran, placing the country among the highest food waste
producers globally (Pishdar et al., 2024).

Many studies seek solutions to reduce waste and
losses. Tomasiga et al. (2022) examined global
population growth and increasing consumption, which
contribute to food and item waste. Despite the
challenges, waste

can be a valuable resource. Their study emphasizes
the need for collaboration between governments,
private sectors, academics, and researchers. They also
stress the need to quantify waste and associated
greenhouse gas emissions throughout the food value
chain. DeSouza et al. (2021) explored how
downstream supply chain strategies using digital
technologies — like big data analytics — can reduce
food waste. They found that efforts should start with
understanding food spoilage processes. Measures such
as price management, sales strategies, operations, and
purchasing — supported by technologies like sensors
and augmented reality — can improve dynamic
pricing, storage, and display. These digital tools can
help supermarkets enhance sustainability and benefit
both consumers and social welfare.

Vol.13 / No.49/ Spring 2028



Recommendations

1) Retailers should consider waste management
(waste separation, re-packaging, etc.) to
preserve environmental performance.

2) Food retailers should adopt a circular economy
approach and reduce all sources of pollution,
as it benefits both environmental and economic
performance.

3) Regulations and criteria should be established
to reduce energy consumption and associated
costs.

4) Environmental awareness and knowledge
among retail managers should be promoted
through educational workshops and training.

5) Public campaigns should be conducted to
inform people about the benefits of the circular
economy.

6) Retailers should evaluate and select suppliers
based on environmental criteria, due to their
impact on overall economic performance.

7) Use applications to inform the public about
unsold items with lower quality grades,
enabling locals to purchase them at a discount
and prevent waste.

8) Employee training in electricity and water
conservation should be prioritized, and retail
managers should invest in these efforts.

9) Overall, based on the findings, businesses are
encouraged to transition from traditional to
circular economic models.
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