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1-buy i¢ with ¢hought
2~ cook it with care
7-use less wheat § meat
4-buylocal foods

§- serve just enough
G-use what is left

on¥ waste it
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Resource flows in Agri-Food System
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FUSIONS
Theoretical framework
D Non Food production chains

| Biobased production chains incl. bio-materials, biofuels, pet food etc.

A Food Supply chain

A1 {’; a2 Gk a3 As YOO AS ‘)(
Primary production Primary production Processing & Wholesale, Food preparation
pre-h: ready for/post-h: > retail & marketing s & consumption
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of food waste per year
amounting to an estimated
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Technological interventions

Reduces waste

due to outdating

Reduces waste
due to natural

quality decay

TI1

Increasing the
product’s initial

quality

TI2

Decreasing the
minimum
accepted quality

level

TI3 T4 TIS

Decreasing the Decreasing the Decreasing the

reference product’s reaction storage
temperature rate temperature
Y Y N
N Y Y

TI6

Decreasing the
product’s
temperature

sensitivity

TI7

Decreasing the
minimum
accepted number
of days of use-by

date on the shelf
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Logistics interventions

Marketing interventions

L1 LI2 LI3 Li4
Decreasing the ) ) Reducing the
Reducing the Reducing the
safety stock ] ] ) demand
lead time review period )
factor uncertainty

Reduces waste Y Y Y Y

Increases Y N N N
stock outs

LIS MI1 MI2

o Increasing the  Decreasing the
Adjusting the

. consumer selection
order unit )
demand behaviour
Y Y Y
Y Y N
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