
2.3.4 - Does your university as a body provide healthy and affordable food choices for all on campus? 

ASOIU prioritizes the health and well-being of its entire community—students, faculty, and staff—by ensuring 

access to nutritious, safe, and affordable food options on campus. In alignment with SDG 2 (Zero Hunger) and SDG 3 

(Good Health and Well-being), the university has institutionalized sustainable food policies that balance quality, 

affordability, and accessibility. 

1. University Food Services Overview 

The university’s dining system includes main canteens, student cafés, and staff dining halls, located across 

campus buildings and student dormitories. These facilities operate under contracts supervised by the ASOIU 

Administration and are subject to regular audits by the Azerbaijan Food Safety Agency (AFSA) under the Memorandum 

of Cooperation signed in 2021 : https://afsa.gov.az/az/xeberler/aqti-ile-adnsu-arasinda-emekdasliga-dair-anlasma-

memorandumu-imzalanib1230  

Inspections include: 

 Hygienic preparation of food 

 Use of fresh and locally sourced ingredients 

 Pricing control for student affordability 

 Compliance with national food safety and labeling standards 

 

2. Commitment to Health and Sustainability 

ASOIU’s Sustainability Action Framework (2023–2030) includes a specific operational target to promote 

healthy lifestyles and access to safe nutrition. The canteens actively promote a “Healthy Campus Initiative”, offering 

meals low in saturated fats, sugar, and salt, while emphasizing balanced portions and seasonal produce. 

https://afsa.gov.az/az/xeberler/aqti-ile-adnsu-arasinda-emekdasliga-dair-anlasma-memorandumu-imzalanib1230
https://afsa.gov.az/az/xeberler/aqti-ile-adnsu-arasinda-emekdasliga-dair-anlasma-memorandumu-imzalanib1230


Key actions include: 

 Introduction of balanced student menus designed by nutrition consultants 

 Promotion of water and non-sugary drinks over carbonated beverages 

 Waste minimization via reusable serving materials 

 Vegetarian and meat-free days organized monthly to encourage dietary diversity 

 

4. Menu Diversity and Inclusivity 

The campus menu is designed to meet the dietary and cultural needs of a diverse academic community. 

Meals are categorized according to dietary type and price range to ensure all students can find healthy options within 

their budget. 

 

5. Accessibility and Affordability 

The university ensures equal food access through the following mechanisms: 



 Discount cards for low-income or scholarship students 

 Fixed student prices (not subject to commercial inflation) 

 Availability of subsidized breakfast and lunch menus 

 Free drinking water dispensers at every canteen 

A campus-wide survey in 2024 showed that 86% of respondents rated food affordability and quality as “good” or 

“very good.” 

6. Monitoring and Partnerships 

To guarantee long-term compliance, ASOIU collaborates with: 

 AFSA for inspection and certification 

 Student Union for food quality feedback 

 Local suppliers for sourcing organic produce 

Regular joint audits help improve meal quality and safety standards. 

7. Conclusion 

ASOIU actively provides and maintains healthy, culturally diverse, and affordable food options for everyone 

on campus. This initiative supports the physical and mental well-being of students while reinforcing the university’s 

contribution to SDG 2, SDG 3, and SDG 12. Continuous collaboration with food safety authorities and inclusion of 

student feedback ensures sustainability and improvement in food services. 

 


