
Healthy and Affordable Food Access Project for Everyone at  

Assumption University 
 

To promote the quality of life for students, faculty members, and staff, Assumption 

University has initiated an efficient internal food sourcing system to ensure access 

to nutritious food at reasonable prices. The initiative is guided by the concept: 

“Healthy, Affordable, Accessible for All.” The key approaches are as follows: 

1. Regulating Food Prices 

- Establishing a standard price for basic menu items and conducting regular 

inspections. 

- Providing a cafeteria offering budget meals starting at 40 Baht. 

- Additional restaurants are available offering moderately priced meals starting at 

60 Baht. 

2. Expanding Food Options for Special Dietary Needs 

- Offering vegetarian and halal menus. 

- Providing international cuisines such as Thai, Chinese, Japanese, Korean, and 

Burmese food. 

3. Promoting Responsible Eating 

- Campaigning to reduce food waste and supporting a recycling system. 

4. Collaborating with Local Authorities to Ensure Hygiene and Safety 

Standards 

-Assumption University collaborates with the Bang Sao Thong Subdistrict 

Administrative Organization (SAO) to send public health officials to inspect and 

evaluate the hygiene conditions of cafeterias and vendors within the campus under 

the 'Clean Food, Good Test' project. 

-The inspection includes aspects such as food hygiene, cleanliness of food 

preparation areas, waste management, storage of ingredients, and the personal 

hygiene of food handlers. 

-Vendors who meet the health and safety standards receive a certificate of quality, 

which is clearly displayed at the front of the shop to assure consumers. 



 

 

 

 

 

 

 

 



Clean Food, Good Test Project Evaluation Results 

 



 

 



 

 



 


