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Food Waste Introduction
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Food Waste in numbers FU-28
PRODUCES

MILLION
TONNES
of food waste per year

amounting to an estimated
1 4 BILLION ’
EU ROS
7°°’° FOOD
WASTE
arises at household, foodservice, & retail sectors

m The HOUSEHOLDS SECTOR g mmwwwm & 775
” contributes the most, -
% with 47 MILLION TONNES -

EU Food waste per sector

Adapted from FUSIONS, 2016
Primary

1/3rd of all food
produced is not
consumed by humans

11%

A

Processing
19%

Associated losses: fouseholds
« 1.3 billion tonnes

250 km3 Water

28 % of arable land

750 billion $$
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Wholesale / retail
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Food Service
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Food Waste in UK

COURTAULD COMMITMENT 2025

FOOD WASTE BASELINE
"

The Courtauld
Commitment 2025
baseline covers
food waste from UK

UK HOUSEHOLD FOOD WASTE FIGURES HAVE
BEEN RESTATED TO INTERNATIONAL STANDARDS

households, retail,
manufacturing and
the hospitality &
food service sector
in 2015,

the H We no longer classify We
equivalent of d‘:::;:t:s:;‘: food fed to pets and other as either wasted food
animals as food waste ... (edible parts) or inedible
Fﬂ-ﬂ: Loss l;_wasu parts rather than
ccounting :
and Reporting
Standard

avnidable”, “possibly
avoidable” or "unavoidable™.
This makes comparisons
with other countries

food waste
per person

By sector this breaks down as...

far simpler.

treated)
First, these are NOT ‘NEW’' household food waste figures (HHFW).
We've simply restated existing published data using the international
definitions and classifications for food waste, So.
m m h ﬁ T

£15 hillion

2015 HHFW
BECOMES
1.3Mt
1,000,000t
El.l billion EIA hillion £2.9 hillion
Hitting the Courtauld Commitment 2025 targets will mean

I 5Mt less food ends up as waste
|

wrap

‘Avoidable’ HHFW

4. 4 Mt BECOMES

EVERY YEAR
By 2025

A Cost of 'avoidable’
= HHFW
Ly

Cost of wasted food
(edible parts)
BECOMES
£13bn
Published 22 May 2018 by WRAP

Associated Associated GHG
GHG emissions emissions (total HHFW)
BECOMES
, 19Mt...
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Food waste in the Netherlands

Voedselverspilling NL 2009-2015

Bron: Wageningen, 2016 FOOd WaSte In NL IS

between 1,77 - 2,55
Mtonnes (2015).

3500

3000
2500 $ — = —— 9

Per capita, this means

2000

1500 — between 105-152 kg/yr.
1000

500 Consumers waste

approx. 47-50 kg/pp.yr

0
2008 2009 2010 2011 2012 2013 2014 2015 2016

—8—min —@— max Source: WUR 2017
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WASTE IS A LACK OF IMAGINATION
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European & global initiatives

" Sustainable Development Goals

Target 12.3

"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” CHAMPIONS i12_3

.. Food
=-.-_ Loss + Waste

Bl PRrROTOCOL

17 PARTNERSHIPS
FOR THE GOALS

" EC Circular Economy Package
e Common EU Methodology

e Clarifying leglislation re. feed, -
donation, and former foodstuff e Eropen
; Q.b\\“"’
e Date marking CIRCULAR ECONOMY  —

Closing the loop 7’

e e sc.,.m...V.K..ﬂ/“\\\\*~

WAGENINGEN @ 2
UNIVERSITY & RESEARCH

100years
1918 — 2018



REFRESH

Resource Efficient Food and dRink for the Entire Supply cHain

“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”

" 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 valorization of food
waste and ICT-based platforms and tools to support new and existing
solutions to reduce food waste

20MAGENINGEN Z www.eu-refresh.org

UNIVERSITY & RESEARCH
100years



Project Consortium

- Institut
o 84 ALMA MATER STUDIORUM *Jozef Stefan”
WAGENINGEN I@JL'N?‘»’ERSET& DI BOLOGNA o Ljubana, Slovenija
UMIWVERSITY & RESEARCH 1)

Quadram
Institute

'Newcastle

— 11 University of Natural Resources

Provalor ‘EEHEurofIR  mici

__.-"'_-_ i ...

i @

BACK
vacuvita
" ~ Magyar @ vacuum fresh food
Elelmiszerbank
Egyesulet
o @ 2
Deloitte. Y SENSUS SE bactevo
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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
Food waste measurement methodologies at household level

ICT tools for food mgt & waste prevention

‘ 7y

‘ On-pack information consumer understanding

‘ Acceptance of by-product valorization streams by consumers
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Business engagement

" 5 Piloting Working Platforms (NL, GE,
HU, ES and China)

" 10 ‘live’ projects covering valorisation,
consumer acceptance, packaging & shelf-
life.

® Success Factors for Frameworks of Action

" Community of Experts (CoE)
www.refreshcoe.eu

" Development prototype tool to aid Decision
Making processes in the FSC

" Interest from other MS in adopting the FA
approach
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Food waste quantification in Spa:ll;h.-pilot'
project at Gastrofira ot
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http://www.refreshcoe.eu/

Taskforce

SAMEN TEGEN [

N VOEDSELVERSPILLING ECOnOmy
e In Food
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Community of Experts

88 million

tonnes of food
waste a year
produced by EU-28
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About Resources Tools Contact Us

Welcome to the Refresh

An online platform to find and share information and best
practice on food waste prevention

Browse Resources

The food resources being lost and wasted in Europe would be
enough to feed all the hungry people in the world two times over
(European Commission 2015).

70%

EU food waste
arises at household.
foodservices &
retail sector

€1 43 billion

estimated financial
loss a year

(o)

www.refreshcoe.eu

100years

1918 — 2018

47 million

tonnes food waste
contributed by
household section
alone
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Policy

: REFRESH Policy
» Workshop Series

Recommendations
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Socio-economic modelling

e Economic and behavioural factors affecting consumer food
waste decisions and business innovation patterns identified

e Data protocol developed to manage data on consumers
(WP1 pilots) and on businesses (WP2 pilots)

e Strategies identified to integrate statistical and computational
models, and approach chosen

® Relevant consumer drivers and interrelationships identified

e Consumer model elaborated, preliminary simulations are
ongoing

e Retailer innovation model elaborated, scenario selection
ongoing

e Future activities:

e testing of policy interventions in the models; elaboration of
food waste reduction scenario and roadmap
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http://eu-refresh.org/socio-economic-implications-food-waste-economics-innovation
http://eu-refresh.org/consumers-behavioural-economic-interrelationships-and-typologies
http://eu-refresh.org/socio-economic-implications-food-waste-business-behavioural-typologies-and-interrelationships
http://eu-refresh.org/model-development-and-data-protocol
http://eu-refresh.org/model-development-and-data-protocol
http://eu-refresh.org/consumers-behavioural-economic-interrelationships-and-typologies

Environmental impact

® Va |0rlsat|on routes LCA & Is ‘the more the better’ a valid

LCC methodologies statement for the flow Driving product — out of scope
considered?

e |iterature review on current
practice Methodology for
evaluating environmental Is the handling about
sustainabilitv” and RSVt e on of RS 1 Prevention of side flow

n . (upstream) material resources to
LI\C/ICe:EhOdOIOQV fOF evaluatlnq produce a driving product?

NO

® Guidance document for LCA Does the side flow product have
and LCC focused on some value for the side flow
pl’evention, valorization and gern?ratnr,euenif itis not a
treatment of side flows driving product for the FSC
from the FSC: Generic NO

NO

RS 2 Valorisation of side flow

Strategy LCA and LCC.
Can some value be extracted that S 3 Valorisation ax part of waste
. replaces a marketable product?
e (ase studies (peaCheS, (No value to generator) Management
feed, apple pomace &
tomatoes) he

RS 4 End of life
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http://eu-refresh.org/methodology-evaluating-environmental-sustainability
http://eu-refresh.org/methodology-evaluating-life-cycle-costs-lcc-food-waste
http://eu-refresh.org/generic-strategy-lca-and-lcc

Valorisation

e Top waste streams & co-products identified
e Food waste compositional database

e New (fibre-based) food ingredient streams
developed

e New animal (pig and chicken) feed products tool

e Expert workshop safe use of meat-containing food waste
in non-ruminant feed
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Awareness raising & dissemination

e REFRESH website, social media channels, bi-annual newsletter, & print materials
e REFRESH Food Waste Solution Contest

e REFRESH Food Waste 2017
Conference (May 2017) https://youtu.be/GQkVMrdGVgM

e Incubator Day (May 2017) and Policy Workshop (Nov 2017)

FOOD WASTE
| SOLUTION CONTESTl
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Vytenis Andriukaitis
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