Food waste: towards half as much

Initiatives & programmes that encourage public participation
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Food Waste

EU-28

PRODUCES

MILLION
TONNES
of food waste per year

amounting to an estimated "
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WASTE

arises at household, foodservice, & retail sectors

1/3rd of all food
produced is not
consumed by humans
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28 % of arable land

750 billion $$
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Imag(en)ing food waste throughout the chaln
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European & global initiatives

" Sustainable Development Goals
Target 12.3

17 PARTNERSHIPS
FOR THE GOALS

"By 2030, halve per capita global food waste
at the retail and consumer levels and reduce

food losses along production and supply CHAMPIONS i1 23
chains, including post-harvest losses” :
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" EC Circular Economy Package
e Common EU Methodology

e Clarifying leglislation re. feed, -
donation,and former foodstuff e e
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Closing the loop 7’
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Solutions that are being developed

Harvest: reducing post-harvest losses and
optimising quality through conditioning

Industrial processing: new processing &
storage techniques and logistical processes

Government: providing information about
food waste quantities, date marking &
barriers of legislation

Retail-supermarket: DSS on stock
management, smarter packaging &
converting unsold products to new

Consumers : using food responsibly in
planning, buying, storing, preparing & waste

Healthcare: Process analysis, portioning, and
serving concepts

You can help

Catering: Identifying sources of food waste &

taking measures such as limiting supply The goal is to

reduce food
waste by 25 kg
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REFRESH: Resource Efficient Food and dRink for the Entire Supply cHain

REFRESH’s main objective is to contribute towards Sustainable
Development Goal 12.3 of halving per capita food waste at the
retail and consumer level and reducing food losses along
production and supply chains.

To achieve this, the project’s main goals are to

= Develop strategic agreements to reduce food waste with governments, business and local stakeholders in four
pilot countries (Spain, Germany, Hungary, and the Netherlands).

= Formulate EU policy recommendations and support national implementation of food waste policy frameworks

= Design and develop technological innovations to improve valorisation of food waste and ICT-based platforms

and tools to support new and existing solutions to reduce food waste

® 26 Partners from 12 European countries and China
® Duration: July 2015 - June 2019

. Funding: ~ EUR 9 million
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Insights on consumer behaviour - REFRESH

. Consolidating existing Pan-European consumer understanding

. Quantified food waste diversity across Europe

. Food waste measurement methodologies at household level

ICT tools for food mgt & waste prevention

. Food waste measurement methodologies at household level

. On-pack information consumer understanding N e

. Acceptance of by-product valorization streams by consumers
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Effect on Household Food Waste
/ Motivation \

- Attitude
++ Descriptive norm
= + Having sufficient food
- Planning skills + H_aving tasty food
- Leftover cooking creativity . - Price of food
- Prolonging shelf life K /
Ability [Opportunity\
: Dyt
é ' Y
Household practices

|

Food waste level

+ Prevalence unforeseen events
- Supply in stores
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Action & innovation

¢ LEKKERSTE SOEP

BEST IF USED
BEFORE IT
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Inspiration

www.zugutfuerdietonne.de
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The seven EU FUSIONS
social innovation projects
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Pilot working platforms in EU

Taskforce

Circular
Economy
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