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Abstract

In the face of an escalating global food security crisis, the issue of reducing food waste is increasingly
attracting the attention of the international community. Among these, the utilization of suboptimal

XEF|I AL AR SE AR  E PR R EIASD]. ATRERSE KRR, 2024, 14(2): 362-377.
DOI: 10.12677/5d.2024.142046


https://www.hanspub.org/journal/sd
https://doi.org/10.12677/sd.2024.142046
https://doi.org/10.12677/sd.2024.142046
https://www.hanspub.org/

AL

food is an important pathway, with economic and scientific value for promoting sustainable so-
cietal development. This paper reveals the international research trends in this field over the past
20 years, from 2003 to 2023, through the retrieval, reading, and bibliometric analysis of thou-
sands of journal articles and dissertations published domestically and abroad. It sorts out the
academic definition of suboptimal food, clarifies the disciplinary fields and main research hots-
pots involved in the marketing utilization of suboptimal food. The academic definition of subop-
timal food is described as: food that is safe to eat but has certain defects and is less favored by
consumers compared to other similar foods; it can be divided into three categories based on time,
visual, and packaging characteristics, namely, temporally suboptimal food, visually suboptimal
food, and peripherally suboptimal food. This research field covers multiple disciplines, with the
United States, Italy, and the United Kingdom ranking in the top three in terms of the number of
papers published, among which environmental science has the highest proportion (16.43%), fol-
lowed by business, management, and accounting disciplines. Through co-occurrence analysis of
literature keywords, nine main clusters are identified, including: 1) food waste, 2) sustainability,
3) retail, 4) sustainable consumption, 5) household food waste, 6) consumer behavior, 7) con-
sumers, 8) shelf life, and 9) suboptimal food. The high citation rate of foreign literature on these
topics indicates that they have become widely concerned academic focuses. In contrast, domestic
academic research on suboptimal food is still relatively scarce, mainly focusing on near-expiry
food, with many gaps and blind spots in macro marketing strategies and micro consumer psy-
chology research.
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Figure 1. Estimate of the amount of food grown globally each year that is not consumed
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Figure 2. Evolution trend of the number of publications in the suboptimal food field over the past 20 years
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Figure 3. The top 25 publishing nations/regions in suboptimal food research over the last two decades

3. RIRBESEGUBIE 20 F A R ZH) 25 MERFMHEX

DOI: 10.12677/sd.2024.142046 366 BIESES 93


https://doi.org/10.12677/sd.2024.142046

AL

Aschemann-Witze!, J. |
Filimonau, V. .
Ares, G. i R
van Herpen, E. I
vittuari, M. [
Cicatiello, C. [IINNEGEGG
Pearson, D. I
de Hooge, 1.E. [N
Deutsch, J. [
Normann, A. I

0 25 5 7.5 10 12.5 15 17.5 20 22.5 25 27.5 30

P ok AR 22t
Figure 4. Top 10 authors in the suboptimal food field over the past 20 years, ranked by the number of publications
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Figure 5. Proportional distribution of papers in the suboptimal food field over the past 20 years by discipline
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Figure 6. Cluster analysis of co-occurring keywords in papers in the suboptimal food field over the past 20 years
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Figure 7. Top 20 emergent terms with the highest citation intensity in English literature on sub-
optimal food
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Table 2. Keyword analysis of existing Chinese graduate thesis bibliographies on the utilization of suboptimal food
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