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European & global targets & initiatives

" By 2030, halve per capita global food waste at the retail and
consumer levels and reduce food losses along production and supply
chains, including post-harvest losses

" EC Circular Economy Package Target = SDG 12.3
" EP Resolution on Food Waste Adopted in Plenary, 16 May 2017
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Target: business & consumer behaviour change
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Frameworks for Action
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® Collaborative agreement between a number of
key public and private organisations to take action
against an agreed ambition or target.

® Based on voluntary action by the actors involved
without the need for legislation.
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Summary of success factors
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® Strong lead organisation and right mix of key players
® Governmental involvement at early stage

® Engage signatories in the early stages

® Effective measuring and reporting framework

® Availability of funding aids effectiveness
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Spain

Priorities

® Consumers

® Hospitality

® Primary production
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Germany

Priorities

® Retailer

® Out-of-Home

® Consumer

@ Supply chain/ production




Hungary

Priorities

® Quantification of food
waste

® Supply chain / retail

® Consumer

® Hospitality




The Netherlands

Priorities

® Actions, solutions & business
case development
Supply chain collaboration &
transparency
Valorisation
Integrated consumer action
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The Netherlands, Cooperation with industry

&N

® Cooperation between industry (sector
organisations) and government since 2009

® Joint agenda on reduction food waste

® 2014 year against food waste
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The Netherlands, time for a next step
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Dutch Taskforce Circular Economy in Food
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Taskforce Circular Economy: Ecosystem & impact
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3. Implement
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Surplus Food Retail/Food service Category
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Circular systems & novel products
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Leapfrogging — new business models

Farmers
Cereals, FFV, dairy,
livestock, fishery

Technology used

Logistics
drivers, warehouses,
sortation facilities

SMS &
Mobileapps

W

All parties are connected
through a peer-to-peer
platform

-

Market
Greengrocers, restaurants,
supermarkets, export

Mpesa

Orders & money are
transacted

Food processors

BLOCKCHAIN

Free. Secure. Easy to Use.
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Thanks for your
attention

toine.timmermans@wur.nl

WAGENINGEN

UNIVERSITY & RESEARCH

19



	Partnerships on national, regional and local level
	European & global targets & initiatives
	Slide Number 3
	Project Consortium
	Target: business & consumer behaviour change
	Frameworks for Action
	Summary of success factors
	Spain
	Germany
	Hungary
	The Netherlands
	The Netherlands, Cooperation with industry
	The Netherlands, time for a next step
	Dutch Taskforce Circular Economy in Food
	Taskforce Circular Economy: Ecosystem & impact
	Surplus Food Retail/Food service Category
	Circular systems & novel products
	Leapfrogging – new business models
	Thanks for your attention

