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The REFRESH Project

A central ambition of the REFRESH project is to develop a
‘Framework for Action” model that is based on strategic
agreements across all stages of the supply chain (backed by
Governments), delivered through collaborative working and

supported by evidence-based tools to allow targeted, cost
effective interventions.

WILL WORK.
B AS FooD il |

EEEEEEEEEEEEEEEEEEE

eeeeeeee



Food waste - latest estimate EU-28

* Equivalent of 20% of all produced food
in EU

EU-28

PRODUCES % * 143 billion euros
MILLION e ~ 304 Mt CO2 eq (6% of total
- TONNES emissions of GHG in EU28%)
of food waste per year
amounting to an estimated
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REFRESH: multi stakeholder involvement
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WP2: National Frameworks for Action
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WP2: Ecosystems for implementation & action
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WP2: Business pilots on Surplus Food concepts
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WP2 & 6: Pilots Circular systems & valorisation
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WP2: Technology & ICT as a game changer

Smart monitoring
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WP2: Decision Support modelling

Change of production season X X

Variation in keep ability / shelf life X X X X

Variation order unit (combined with X X X X
‘change of production season’)

Variation temperature X X X X
Variation customer demand X

Waste vs. Out-of-Stock X X
Effect of promotions X X

Effect of other (better, smarter) X X X X
order policies
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WP2: Decision Support modelling, iceberg lettuce

m Waste% Promotion% ™ Qut-of-stock%
5.58
3.73
2.82 2.8
2.23
1.86 b 74 1.9
1.13 1.09
n.a. 78 .82
0.42
0.11 0.08 0.13 0.15
Measured Model 1 day extra Ordering Selection40% Selection 50%
shelf life Less instead of 34% instead of 34%
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WP2: new ICT-enabled business models

Farmers
Cereals, FFV, dairy,
livestock, fishery

Logistics
drivers, warehouses,
sortation facilities

W

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

—

Market
Greengrocers, restaurants,

supermarkets, export Orders & money are

transacted
Food processors

BLOCKCHAIN

Free. Secure. Easy to Use.
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“business case” of FLW

1. SAVE MONEY

An analysis of 700 companies in 17 countries found that investing in food loss
and waste reduction yielded a 14-fold return.

COMPANIES

EVERY  YIELDS

S1 S14

INVESTED  INRETURN

Measuring waste £3 | i Selling imperfect produce
Training staff & | @ New products
Buying storage equipment uu | i Reducing waste management costs
Changing packaging & | # Avoiding cost of food not sold
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2. FIGHT HUNGER 3. CURB CLIMATE CHANGE

The world throws out 1billion tons of food
each year while 1in 9 people globally
remain malnourished.

Food loss and waste produces 8% of global
greenhouse gas emissions; if it were its own
country it would be world's third-largest emitter.
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4. CONSERVE RESOURCES | 5. IMPROVE REPUTATION

It takes a China-sized amount of land to
grow food that's ultimately lost or wasted.

Reducing food loss and waste
improves relationships with customers,
vendors and other stakeholders.
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7. UPHOLD ETHICS

Executives, staff and consumers
increasingly recognize food loss and waste
reduction as "the right thing to do."
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Government agencies and companies
sometimes must adhere fo regulations (

] organic waste, including food




Thanks for your
attention

° 2ofresh

{,_/ Community of Experts

Knowledge and Best
Practice on Food
Waste Prevention

refreshcoe.eu

toine.timmermans@wur.nl

WAGENINGEN

UNIVERSITY & RESEARCH

15



