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Abstract
As the world evolves rapidly in science and technology with advanced and creative innovation, one major issue that is still unsolved is food wastage. The Malaysian Reserve (2024) stated that food wastage is a critical issue in Malaysia, with approximately 17,000 tons of food discarded daily which around 4,005 tons are edible, enough to feed 2.9 million people with three meals a day and one of the top contributions comes from food sector. To address this issue, a thorough understanding of consumer behaviour is crucial. The objective of this study is to understand consumer dining behaviour, preferences, and decision outcomes in Indian-Muslim restaurants in Malaysia using computational modelling and sentiment analysis. 
Survey results indicate that uneaten food is largely driven by mismatches between consumer expectations and actual dining experiences, particularly related to food taste (14.94%), excessive oiliness, spiciness or saltiness (14.07%), and overly large portion sizes (12.55%). Analysis of customer reviews further reveals that consumers frequently express the need for portion customisation, reflecting a proactive consumer-driven suggestion to reduce food wastage in Indian-Muslim restaurants. 
To further enhance the analytical depth of this study, a Composite Consumer Inefficiency Index (CII) is introduced, constructed from sentiment-derived indicators of taste mismatch, portion dissatisfaction, and food quality perception extracted from Google reviews. The CII provides a structured quantitative measure of consumer-driven food waste risk by transforming unstructured textual feedback into an interpretable index.
Overall, the findings highlight a shared responsibility between restaurants and consumers in reducing food waste, aligned with Sustainable Development Goal 12 (Responsible Consumption and Production), and provide a data-driven foundation for future technological applications, such as predictive modelling to support portion planning and food production optimization.
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