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Food redistribution programmes
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Inventory of Food Waste Prevention Initiatives

Food Feceived lots of di blicity,
Specialized in =elling dry food products that are near or past their | Approved Food & . United . X 0:3 . . httpetfwm approvedfood.coukfstatictd | ecfel\.'e _O 5 OFmass media publicity
Approved Food . " . EBusiness ) Mational Riediztribution Households Since 2003 indicating an impact on consumer awareness
best before” date. Dirink. Company Kingdom bout_Us
Frogramme but unable to assess sales and revenues, ete.
Organisations that gather and zell fresh food that would otherwise be
destroyed by agricultural organisations, food producers and retailers Food Mo start date 18,000 Austrians bought food from these
Social Supermarkets R . L Lo . i ? Busziness Austria Mational Redistribution | Multi-stakehaolder . . Stakeholder document: CRI ' .
Food is sold For one-third of the ariginal price, making it not entirely a identified shores in 2007,
. . Frogramme
=ocialfcharity wenture.
There are 2376 shops involved inthe
Co-op shops collect every day products which can no longer be Wlarisa P armigiani programme. These shops donated 3.065 tons
=old, due to damaged packaging or an expiration date 2 days later. Food Soial Polic Dﬁectol of food in 2009, worth a monetary value of 15
Buon Fine [To a fair end] They give theze products, on a daily basis, to not-far-profit Co-op Rietailer Iealy Matianal Redizstribution RGOz 2003 Coo AEII'\ICC m|. These products were given to 1210 not-for-
organisations working with homeless, poor and disenfranchised Frogramme . . p . . profit organisations [NG0s, social
. Marisa.parmigiani® anee. coop.it " - .
youth popul ations. cooperatives, church arganis ations), making
Foiod ascessible bo F7E4E citizens.
The organization redistributed food
Promating the message that “no good food should be wasted”, this contributing ta 7.4 million meals in 2008¢9, and
UK zharity diverts edible food and drink produces from industry bo United Food helped businesses reduce their CO2 emissions
FareShare dizadvantaged peaple, as well as providing warehouse training far FareShare MG0 Kinadom Mational Redistribution | Multi-stakehalder 2004 kittpotise Fareshare. org.uk by 13,5950 tonnes during the same period.
the unemployed and helping food industry businesses reduce their g Frogramme FareShare's future goal is to redistribute 20,000
greenhouse gas emissions. ronnes of Food annually and to support 100,000
wulnerable people everyday.
A free online waste exchange allowing organisations to list and United Food
SerapShop purchase redundant stock and surplus materials. Itincludes a ScrapShop EBusiness Kinadom Mational Riediztribution Businesses 2003 hitkpetfuman scrapshop.co.uk Mo resules yet avaliable.
foodstubfs category along with other waste streams. g Frogramme
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Inventory of Food Waste Prevention Initiatives

Carrefour actions to reduce
waste

Usable but not marketable products are given to local associations.
Az part of the zame initiative, local eco-associations are invited to
set upin the store and explain to clients how o reduce waste,

Carrefour

Retailer

France

Mational

Food
Fedistribution
Frogramme

MNG0s

Stakeholder document: Carrefour

In 2000, 15430 tons of food were donated to
aszociations.
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Inventory of Food Waste Prevention Initiatives

Use of otherwise inedible fish waste to create an Omega 3 rich fish

heepeMwane. food-supply.dkdportal-

Giiven that cwer 503 of fish iz dizcarded as
inedible waste in Denmark, [according to the

Fish Chi Hospitality Peopl Erusi Dienmark Mational Industrial P anuFact 2009
t=h Lhips chip pradust. cspltally Feople HEness enmar ationa naustnaluses andracturers b2biarticletuisw. hemiZid= 42844 2010 CF study), this iz an ensellent use for
product that would otherwise be waste.
European Commission [DG ENV - Directorate C]
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Information tools

Inventory of Food Waste Prevention Initiatives

A report by C1A28 that provides goals and guidelines for avoiding
food waste [chapter 2] : uze of by-products (.9, in animal feed,

Case studies on related website are continually

Clan,
M ing Envil al ili . bio-energy, pharmacenticals, ete.), avoiding Food waste in {canfederati ‘ Ik tional http:flenviciaaeutasplkey_themes_l.as updated o reflect adoption of goals and
conkederation ol nformabiona
n the European | transport and households through optimized packaging solutions, the food and drink Association EU EU tool lulti-stak eholder 2008 prdoc_cat_2=Resourceszx20andz20% [ methods outlined in document and provide
Food and Drink Industries packaging waste prevention through industry in the ELI| aste examples for other organizations ko make
industry in the
packaging weight reduction, matching of products to user needs [e.g. 4 progress.
product and pack aging design, portion size).
Programme local de . : - "
- - 9 " _ Diépartement de httpttumew seinemaritime.netfrimedias!
préevention des déchets - Guide N - . N N . N
. I . . Seine Maritime + . Informational Mo start date Filetactionstenvironnement fguide-du- "
a I'usage des collectivités Guide for local gowernments on waste prevention programmes. Local autharity France Local Local governments . . . Mone avaliable,
N ADEME Haute ool identified programme-local-de-presention-
locales [local waste prevention .
. Marmandie dechetz pdf
programme - guide for local
Le gaspillage alimentaire-un Guide on waste prevention taking an economic perspective,
coup dur pour votre budget including practical tips and sources for additional information, . - . Informational Rl start date httpatfwiw.copidec.betGaspillage- "
. . Copidec Loeal authority Eelgium Lozal Households . - . . Mone avaliable.
[food wastage, a hard blow for prepared by Copidec [Conférence Prermanents des ool identified Alimentaire pdf
your budget] Intercommunales de Gestion dez Déchets wallonnes].
I httpaffwsew uem bef C1ZEEC0DN02CEEF
Guide “lutter contre le . . " .
_ - R Guide of good practice for restaurants and caterers, edited by UCR . - . . Informational . BIMCEFOFICO3362AE2CI267EEEDDS "
gaspillage alimentaire™ [Fight . UCH environment Azzociation Belgium Mational Food service 2009 N ) ) Mone avaliable.
- enyironment. ool 3230l UCMErochureGaspillageali
against food wastage] .
mentaire pdf
Book “Déchet: Bk that ai t informi d raizi Fcat Inf tional hitp:ti editions-
ook -ec ets en ook that sims at informing snd raising awareness of caterers on CPRC Business France National nformationa Business 2001 hitp:ttui editions None avaliable.
restauration™ [waste in the wagte, including reduction tactics. ool bpi friProduits/E1144.asp
Eviter le gaspillage alimentaire, L'Obzersatoine
I i bruzelloiz de | I tional Mo start dat httpatfuame civo-
e a_ (_:ommence 24 magasin BErochure on food wastage by OBCD. Tunelials e_ : Fiesearch centre Eelgium Mational nrematiana Households ?S a'_ " e . p. s ana Mone avaliable.
[avoiding food wastage starks Consommation ool identified crioc.orgtfiles{Fri4G38fra pdf
while shopping) durable
. http:itwww monaghan.ietwebsitew2idow
. . . s Mational Waste 3 iy
A quide on resouree efficiency in the bar trade “Calling Time an Frevention Informational nload!pdienvironment!2009MitnerzCal
“Calling Time on Waste” ‘waste™ includes advice on Food waste prevention and has been Proaramme b Mlational authority Ireland Mational tool Business Fublizhed 2003 ling TimeOn'w asteBookl=t.pdf ‘widely diszemninated.
widely dizseminated to the sector. gEF'."-\ Y httpat i epaiefnewspri2009¢name 26
031, en.html
A guide iz being finalised For | h shortly in ad: Fth Rlational wast
Guide on food waste _— g_ul = 1= beng fina !se or auneh sharly n advance ot the atana .as € . . In one hospital, 72 tonnes of waste per year
S inztitution of a legal requirement to separately collect food waste For Prevention . . " Informational . www.greenhealthcare e .
[ ion in the col 1 . . . . Mational authority Ireland Mational Hozpitals 200 . have been prevented, alarge proportion of
N treatment, Thiz wark, is being extended to major hospitals, where Programme by ool wwcto-cork.ieflapd o
catering sector . ) . which ig food waste,
there i a large potential for food waste prevention. EFA
- The handbook provides information sbout the major izsues and
Handbook of waste . . - . .
technologies involved in waste co-product valorisation, methods to United . Informational . hittp:f fwam.cplbook shopcomicontents! "
m and prod . L . KW w aldron Fesearch centre ) Mational Business Oetober 2003 Mone avaliable.
in food . | reducewater and energy consumption, waste reduction in particular Kingdom ool CIEE4 htm
yin food p g

food industry sectors and end waste management.
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Inventory of Food Waste Prevention Initiatives

WHRAF repaort examining attitudes and behaviour related to fresh Fruit

*Helping C Red d table st i thee b . Prowid dati
elping Consumers Reduce | and veqetable starage in the home. Provides recommendations an WRAR NGO National Households i .
ool composting draft Final Report

Irizh F'w Prevention and Home

Urited Informaticnal .
Mone awaliable.

2008

Fruit and ¥egetable Waste® |the proper method and location [fridge, press, ete.] for the storage of Kingdom

fruit and wegetables.

“Les biodéchets du commerce
C - Document by ADERE on the characteristics of arganic
et de la distribution™ [organic . . " .
supermarket waste and practices for reducing and recycling organic ADEME N
waste from stores and . . ) . . Informaticnal ) .
distribution) and “Les waste from supermarkets ; Document by A0EME on organic waste [Enwironment Rational authority France Mational tool FAulti-stakehalder 2005 Stakeholder document : ADEME Flone avaliable.
_— _ .| fromthe catering and restuaration sector, including treatment and Agency]
biodéchets de la restauration . :
. N prevention tactics.
[organic waste from catering]
European Commission [DG ENV - Directorate C] 3
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Logistical improvements

Inventory of Food Waste Prevention Initiatives

Circulated during E'W'WHR, the notebook encourages planning before | European Week,

Logistical
Shopping List Notebook shopping, as this has been identified a5 an important practical For waste GO EU EU i roguements Households 2003 hittpat famw swwreutoutils Mone avaliable,
method of reducing household food waste, Fieduction P
ettt are- Preliminary study indicated that 0.2 kg of
Practices implemented include: enrolimentfreservations for lunches, - .p . 4 y . ) 3 .
- - - P . . . Eruelles . . Logistical Mo start date | catorglealpublicacionsdpdflcerisetman [ wastedmeal are generated in office caketerias; a
Office cafeteria campaign just-in-time cooking, plates paid for by weight, consumer surveys on j Local autharity Etelgium Local 5 Households . . | R L . .
. . Environnement improvements d d o o0 pon M320PwpZ | 403 reduction in waste waz achieved during the
awareness of food waste & satisfaction. . .
OJoellek20Yant20E amb. pdf pilat praoject.

The programme has helped the hospital avoid
40 tonnes of food waste per year, andthe 3 la
carte shyle RooUrages partian Management;
money saved through the initiative has been

Huidowre Hospital changed how the catering services are operated

. . . . . Logistical .

“A la carte™ menu to reduce food waste. Fatients can now order "ala carte”, at the time | Hyidoure Hospital Hospital Dienmark, Loeal . N ‘ Hospitals 2008
improvements

they want.

httpettww.dagensmedicin. dkfinyheden'2
008009M20ung-hospitalzkok-belnnes-
mifindex.zml

Entrepreneur and

Piniztry of Logistical
Waste-Free Restaurant Support of the initiative for a waste-free restaurant . 4 Fulti-stakeholder ML local . g Eusiness 2008-2010
Agriculture, Mature improvements
and Food Guality
E i For sustainabl . . . . Pinistry of - .
N Filots b I bilitier= F Lainable cat g, b red Logistical E !
catering [“LNY als Duurzame iats ta SaplarE pDSS.I.I by SFS ainsble catering [2.9. tare “!ce Agriculture, Mature [ Mational authority ML Local . 29t usln.es.s Startedin 2003
_ Food waste] at the Miniztry of Agriculture, Mature and Food Glualit . improvements Huozpitality
Proeftuin®) and Food Guality
. . ) . 5 . Ilinistry of L .
Ezperiment "Last quarter of Experiment to avoid food waste by not stocking all the food till the . . . Logistical Busziness {
. - . Agriculture, Mature [ Mational authority ML Local . o 2010
hour’ lazt minute [P art of LMY als Dudrzame Proefiuin?] improvements Huozpitality

and Food Guality

E C issi DG ENV - Directorate C
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Inventory of Food Waste Prevention |

UK grocery retailer Tesco launched a new initiative to allow

httpt fwmew environmental-

and Food Cuality

Tesco ‘Buy One Get One Free United Logistical
’ . cuztomers buying perishable goods to collect their Free item the Tesoo Fietailer . Rlaticnal . 9 Households 2010 expert.oomiresultEachPrezsFeleaze.az Flone avaliable.
Later’ ) Kingdom improvements . .
Following week. pu?eid= 824 TEeodi= TAG0TE=1
Ciora supermakets explain, in their zustainable development repart,
what they do to avoid Food waste: each store gives food products
Cora sustainable development . ! . J P ; . Logistical o start date httpttwnew.corafrile- .
with damiaged pack.aging to MGOS, they sell nearly out of date Cora Fietailer France Mational N ConsumersifG0s . - Mlone avaliable.
report . . improvements identified groupeddeveloppement-durable htmi#
products at a lower price or give them to NGOs and they destroy out
of date products.
http:ttwww groupe-bel.comibebelfentle-
Az part of a larger drive to Bel [cheeze producer] has worked with . F araup
. Food . Logistical . [ start date groupefdeveloppement-durable- .
Bel company reduces waste waste management companies to reduce and recover more than Eel France Mlational . Pulti-stakeholder . . . . Maone avaliable.
) manufacturer improvements identified entreprize-responsablefrespecting-the-
8034 of their waste zludge. .
environment html
http:twwsnatureardsverket sefDocum
"Smart shelyez" point out wh ductis to b Id out and Logistical
Smart shelves mart shelues point oul when a produst 1= 1o be Sold out an Rietailer Sweden Mlational N ogistica Retailers entz!publik.ationer!478-91-620-5286-
therefore be purchased. improvements
2 pdf
Stichting Bakkerij
Activity arising from the pilot <Useful applications for organic residue | Imago (SEI) and Logistical
Project “Bread**Fast return® Flows?, Project toravoid or make better use of bread returns within the Ministry of | RAulti-stakehalder ML Maticnal . J " PAulti-zkakeholder 2003
improvements
the industrial bread chain. Agriculture, Mature P
and Food Cuality
4 Experiments " te solutions ta food waste | Ministry of Logistizal
speriments bo generate concrete solutions to food waste in ogistical
LN¥-innovation impulse P g . Agriculture, Mature [ Mational authority kL Mlational . 9 lulti-stak eholder 2010
specific sectors, improvements
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Regulatory Instruments

Inventory of Food Waste Prevention Initiatives

Phasing out of EU

" Eurcpean policy allowing less aesthetically perfect
Cucumber ) ; ; . Regulatory ;
I vegetables to be sold, preventing the unnecessary European Parliament Public authority | Europe EU A Businesses
Regulation” EEC discard of various types of produce NSTrUment
Mo 1677/88 ¢ REs of produce.
- E . oodplanet.info/gcodpla
he town of Besangon is setting up a new system that - B B
will make people pay for the waste collection tax Regulatory SEmati il csimis s
Incentive bin tax N peeR _p y - T ) Ville de Besangon Local authority France Loca - " Households 2012 e-ses-grdures-pour-reduire-la-
according to the weight of their bins. It gives financia nstrument N
- . facture-la-pesee-des-poubelies-
ncentive for waste reduction
ancee-z-Besancon
This regulation sets up the source separation of food
waste from major commercial premises. This
. regulation is designed to promote the segregation and
Mew Irish P .
legislation on recovery of food waste arising in the commercia
€ sector. It will facilitate in particular the achievement Ministry of the B - - Regulatory B http: ww.irishstatutebock.ie/2
separate food B - . R - Public authority reland Maticna B Business B -
. of the targets set out in Directive 98/31/EC on the Environment nstrument en/ htm
waste collection N . - B
andfill of waste, for the diversion of biodegradable
(51 508 of 2009) . o o
municipal waste (BMW) from landfill sites to
composting and anaerchic digestion plants and to
other forms of biclogical treatment.
Pilot to reduce food residues by the Ministry of
Housing, Spatial Flanning and the Envirenment to Ministry of Housing,
. . redesign the Dutch waste management policy (the Spatial Planning and the
Pilot “Agrachain : , - peter t " - . .
Nationz! Waste Management Plan). The purpose was Envirenment with Maticna - Regulatory Multi-
appreach to food ) B - - - ML Mationz B WWW.minvrom.n
residues’ o examine new ways to generate concrete ideas participation by the authority nstrument stakeholder
together with agrochain parties on reducing the Ministry of Agriculture,
environmental impact from waste through Mature and Food Quality.
collaboration in the agrochain.
Aimed at application {and possible later rolling-out) | VanDrie Group, Ministry of
- .| of @ new quality assessment method to determine the | Housing, Spatial Planning i . - . E
Pilot ‘Meat quality B B . } - Multi- - Regulatory Multi- he estimated reduction of losses in
quality of meat in slaughterhouses. (One of the spin- | and the Envircnment and ML Maticna B WWW.minvrom.n - -
assessment’ R E . . stakeholder nstrument stzkeholder the meat sector is up to 30%.
offs from the Pilot “Agrochain approach to food Ministry of Agriculture,
residues’) Mature and Food Quality.
1 European Commission [DG ENV - Directorate C]
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Pilot ‘Useful

The purpose of this project is to reduce food losses in
the agrochain (prevention) and high-value utilisation
where losses occur. With special focus on: (a)
implementation of pilots by the sector to initiate

Food

in food waste by 2015, targeting the consumer and the
agrochain.

applications for | concrete preventative action and useful application of Ministry of Agriculture, Maticna L Nations Regulatory Multi- Project Bread was a result of this [see
organic residue food losses in selected food chains and (b) MNature and Food Quality authority nstrument stakeholder below). Other projects may follow.
flows’ development of a tool to collect information that gains
insight intc food losses, and possible selutions, ina
coherent manner. (One of the spin-offs of the Pilot
‘Agrochain approach to food residues’)
Impulse mpulse programme by the Ministry of Agriculture,
rogramme on Nature and Food Quality to implement politically . . . .
proe . . - t\‘. B P B P ; Ministry of Agriculture, Mationa - Regulatory Multi- e
sustainahle sensitive sections of the Minister's policy programme - - ML Mationz B 2009-2010
. Mature and Food Quality authority nstrument stakeholder
agrochains within this government peried. One of the sections Is
(2009—2010) ‘Reducing food losses in high-value agrochains'.
Incentive for
business One-off support for new business initiatives to prevent
initiatives or reduce food losses. Support may be used to raise . . .
. . PR M Ministry of Agriculture, MNationa Regulatory o
Small business awareness, feasibility studies, reimbursement of ) . ML MNaticna . Business 2010
R R - X i . MNature And Food Quality authority nstrument
innovation organisational or collaboration costs, pilots, etc. (Part
research’ of Impulse programme for sustainakle agro-chains.)
. Support for new initiatives to reduce or prevent waste
Incentive for B B -
business that are important to the Ministry of Agriculture, Nature
A And Food Quality. Support may be used for a research Ministry of Agriculture, Mationa - Regulatory B e
initiatives . . . - i i ML Nationa i Business 2010
‘Gerichte impulsen or training project, feasibility study, reimbursement of | Nature And Food Quality authority nstrument
v P erganisational or collaboration costs, pilot projects,
etc.
Public Innovation . E
Agenda: nnovation agenda aimed at fundamental long-term
sustainanlela ro innovation in agricultural and fisheries chains and at Ministry of Agriculture, Nationa NL Nationa Regulatory Mulzi-
and fisheriegs new bio-based processes and preducts. Food waste is | Nature and Food Quality authority instrument stakeholder
. an action point in this agenda
chains
Governmental vision on sustainable consumption and
Pelicy Document | production of food. The Ministry of Agriculture, Nature . . .
v . F o § B a2 - Ministry of Agriculture, Mationa - Regulatory Households/ .
on Sustainable | and Food Quality is aiming to achieve a 20% reduction - - ML Maticna B B 09-2025
Mature and Food Quality authority nstrument Business

October 2010
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Research Programmes

Inventory of Food Waste Prevention Initiatives

Integrated approach to enhancing the traceability of fresh and frozen

httpeifcordis europaeufffetch?CALLER
=FPE_PROJ&ACTION=D&00C= 2300

Research
Freshlabel meat and fish products through the cooling chain, using Time EU Fulti-stakeholder EU EU Frogramme Busziness 2005 &CAT=-PROJEGUERY=11707007A0497
Temperature Indicators, g &RCMN=T477T&00C: RQUERY = 012626
305b05:3625:021800bc
Experiments to avoid Food waste by catering lunches different] Ministry of Research Business {
Ezperiment ‘Lunchcatering” i ! a4 . + Agriculture, Mature | Mational authority kL Local o 2010
[Part of <LRY als Duurzame Proeftuin] . programime Hospitality
and Food Quality
Ilinistry of
Fi h Th It i o F Food
FProject "Meals on Wheels® W alidation of the experiment to cater differently in hospitals Agriculeure, Mature | Mulki-stakeholder ML Lol N Hu=pitality 2010 @ resu w.as &3 strong eclea.se D, o
. programms waste and animprovement of patients’ health
and Food Gluality
http:ttww morrisons.coukiCorporated
Press-office/C te-
Packaging Laboratory: Keep it | Fackagingresearch to identify what sort of packaging can extend the Morrisons . United . Research ¢330 .|ce ofparate
) o . Retailer . Mational Houszeholds 2008 releazesifMorrisons-launch-Gre at-
Fresh life of speific fruit and wegetables. Supermarkets Kingdom programme .
Taske-Less-Waste-campaign-to-save-
Families-up-to-G00-per-year-f
Food Standards Agency FOF iz currently invaleed in work with WHRAF and the Food Food and Drink United Fesearch httptf v food.gov ukfeonsultationsfe
quid. on the application of | Standards Agency to develop date marking quidanee to aid greater Federation, Bzzociation, NGO Kinad Mlational P Househalds 2010 onsulkengf2010Fzaguidance appdatemar
ingdom Togramme
date marks to Food consumer understanding of best before versus use by. WHAP g g ksfoodeng
Green Knowledge
Cooperative
Study by LEI W ageningen UR. Gives a comprehensive picture of the | [ fese Alanmic
Study ‘Food waste, ¥alue of 4o gening X P X .p ! . . . . . Fiesearch .
N _ many aspects of food waste in the Metherlands [including a research | Sodreratid and | Mational authority KL Mlational Pelulti-ztakeholder 2009 . gh.c.nl
Food in the Agrochain® . - programme
agenda to suppart the education agenda), Ilinistry of
Agriculture, Mature
and Food Guality.
linistry of
Ki led d h Fi h
nowlecge and resears Drafting of a research agenda on food waste, Agriculture, Mature | Mational authority kL Mational ss=ar Plulti-ztakeholder 2009
agenda Food waste . programme
and Food Gluality
European Bakeny
Project to study whether it bl b | : : Innow ation Centre
_ - roject to study whether it is possible to recover leavening agen
P t "Breadi*A bi EEIC) and Fi h
_'Dle(_: rea naerobic from day-old bread to make new bread. [Activity arizing from the ( .  an Multi-stakehalder ML Mational eseare PAulti-stakehalder 2008
digestion of day-old bread* . - . ) Finistry of programme
Filat {Useful applications for organic residue flows?.] .
Agriculture, Mature
and Food Quality
" " " N Ilinistry of
Study on pozsible different approaches to differences in age grou Reszearch
Target group study danp . p? . g% grovp Agriculture, Mature | Mational authority kL Mational Households 2010
and lifestyle For a media campaign on food waske, programime

and Food Gluality
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Inventory of Food Waste Prevention Initiatives

Pelinistry of

Dreuel b of a Food wast it i tofindicators. T Fi h
Food waste monitor euelopmen ? &Foodwaste monitor %lslng @set obindicators. To Agriculture, Mature [ Mational authority ML Mlational esears Multi-stakeholder | Started in 2010
monitor the effects of the policy on food waste. N Programme
and Food Quality
IMHolland catering
college, the
e . L Knowledge centre
Study of pozsibilities to better zupport business operation in the Research
Project "Salvation Army’ 4 p_ . PP P . for zociety and | Rulki-stakeholder ML Maticnal Food service 2010
kitchen, using by-praducts from the food chain. - . programime
religion, Salvation
Army, W ageningen
UF and others
Several
enterprensurs and
Mliniztry of
Study on negative external Study on [economic) stimuliinthe agrochain which tigger negative Housing, Spatial Fesearch
9 . 9 Y : g 99 9 Flanning and the | Multi-stakehalder ML M ational BuzinezziRetailers 2010
effects [i.c. Food waste] enternal effects [ic. food waste] . Programme
Environment and
Mliniztry of
Aariculture, Mature
and Food Guality.
Study “Foodsafety vs. Food Study on the interaction between Foodsafety-regulations and Food Ministry of Research
’ _, ) Y yreg Aariculture, Mature| Mational authority ML Maticnal BuzineszsiRetailers 2010
waste waste. X programme
and Food Guality
" Pelinistry of
‘Where possible support the programme "Green Cook' [part of Research
Green Cook'-programme P PP preg . e Aariculture, Mature| Multi-stakehalder ML Maticnal Pulti-stakeholder | Started in 2010
Inkerreq i) . programime
and Food Guality
Guide, based on research and seperate food waste collection trials httpaffww. wrap.org.uk tdownload=food
conducted by WRAP, to provide local authorities with guidance on _waste_collection_guidanee_-
the collection of Food waste as ameans of diverting househald Study 2007- amended_Mar_2010.ce242745.7743.pd
Food Waste Collection . S . . ? . United . Research Lol authorities f ! ) - -7 " "
N biowaste from landfills, including optionz and systems for collecting WRAP RGO . Mlational 2003; guide ¥ Mone avaliable.
Guidance Kingdom Frogramme houzehalds

food waste at the source, possible issues, and advice on how to
increaze participation through promotion and communication
activities.

published 2003

iktpttwee wrap.org.uktdownloads/Eval
uation_of_the_WRAP_FW_Callaction_
Trials_Update_June_2003b50caz236.72
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Study examining the quantity of food and drink disposed by

The total quantity of food and drink disposed
o the zewer by UK houzeholds each year is
estimated in this report
to be 18 million tonnes. This excludes a further
1.7 millicn tonnes of added water. 1.5 million
tonnes of the food
and drink. disposed could have been avoided

D the Drain: tificati Fi h:
oun the 'alr. Quantification houzehaldz via househald drains through a weeklong diankesping . R httpettw wrap.orguktdownloadsiOow | hadit been better stored in the home or with
and ezploration of food and . . - . United . Fesearch Parch 2005, . .
N N encercize, asking housholders to record quantities of Food and drink WRAP RGO ) Mlational Households n_the_drain_- better planning or
drink waste disposed of to the . . Kingdom Frogramme Study;: .
N disposed and an assessment of the reasons for disposal on each _report.daec3bav 50438, pdf preparation. The cost to the consumer, based
sewer by households in the UK . Movember 2009 " N N
oCsasion. on the retail purchagse price of this food and
drink, is estimated at
£2.7 billion. Approsimately 4.8 million tonnes of
C02 equivalent greenhouze gas emissions are
released as aresult
of the avoidable (ie. edible] food and drink,
dizpozed via the sewer by UK households.
For the average houzehald, the retail price of
- I the avoidable Food and drink waste is £40 per
A report containing quantification of the amaount and types of Fiesearch: June- bttt kidawnloadsib th than £ per day, Thi
Household Food and Drink househald Food and drink. waste in the UK collated From recent United . Fesearch . Movernber 2003, P www.wrap.org.u. oS _S ou | menth, ormore than 2Tper cad. This co!ﬂpares
. ) ) ) ) WRaP ME0 . M ational Multi-stakehalder sehold_Food_and_drink_waste_in_the to an average monkhly food and drink
Waste in the UK studies to help policy development; includes advice and tools for Kingdom Frogramme Study: - - - . .
. UE_-_report. alddded0 2048 pdf expenditure of £260 per household. Therefore
reducing unneceszan food waste, Maovember 2009 . ,
avoidable food and drink waste accounts far
approsimately 152 of the shopping budget.
Int F i ial costs, te collect
This report seek.s toinform and to provide guidance on what is "the nierms o !nancla oasts. separate co. =enen
5 . ) =yztems which target food wastes are likely to
most sast effestive and enviranmentally sustainable ways of httpettwww wrap.orgukidownloadsiDeali be the most cost-effective; In terms of
Dealing with Food Waste in the diverting househald Faod waste from landfill that leads o the . United . Fesearch Mationalflocal P o p.org . 3 ' .
I . | ) WRAF + Eunomia [ [en] . Mational . Parch 2007 ng_with_Food_waste_-_Final_- envinonmental performance, the systems which
UK production of a saleable product’. It builds on earlier work. by Kingdom Frogramime authorities . N
. ) . B . 2 March_07 7bb8cT44 36032 pdf perform best are those which route a higher
azzeszing the financial and environmental costs and benefits of - - . . .
N N proportion of the collected biowaste into
different approaches to biowaste management. . .
digestion processes.
Itis estimated that 12.4 million tonnes of waste
was generated by the UK retail food and drink
Rezearch: zupply chain, and households, in 2008 [see
- - . . httpeftwww. wrap.org.uk tdownload={RSC PPy L
Waste arisings in the supply of | This study focuses on the production of Food waste throughout the United Fesesrch Wationallocsl January to a2 Table 31). Household waste accounted For B5
food and drink to households food and drink. supply chain, considering the following stages: WRAF [ [en] . Mational . December 2003, [food and drink waste 453, and packaging
N L . Kingdom Frogramme authorities 008 _March_25_2010_FINALFOI3F2a6.2 N .
in the UK manufacture, distribution, retail. Study: March a0 o wagte 20%] and manufacturing 273 [see Figure
2010 P 449]. In addition to this there is 2.2 million tonnes
of by product from manufacture going to
animal feed.
. . Riktp:ttwen wrap.org.uktdownloadstFoo | Mo quantitative concluzions, but reiterates the
S tudy on Food wast h d United Fi h Mationalflocal
Understanding Food Waste Hmmary study on D? aste res.earc CeUsEon GonsUmer wRAF GO . nike Mlational e5Ears N |0na. .oca Mlarch 2007 | dWasteResearchSummanFINALADFZ | importance of consumer behavior change in
behavior and public awareness, Kingdom Frogramme authorities

3_3__07 34bole51 3659 pdf

food waste redustion.

European Commission [DG ENV - Directorate C]
Final Report — Preparatory Study on Food Waste

October 2010




1Y/

I O Intelligence
Service

Inventory of Food Waste Prevention Inil

and Food quality

Fiezearch: Capture rates for hood waste For mised
FPerformance analysis of mized | A project to explore the effectiveness of mived food and garden United B h Mationalilosal September 2008 | httpddwun wrap.orgukidownloadsiFoo | schemes show a wider range of rezults than
e esear ationalilocal
food and garden waste wagte kerbside collection sehemes in diverting food waste for wRAF NGO Kingd Mational B thariti to March 2009, | d_Garden_'waste_Feport_Final.i617a61 [ separate Food only collection schemes. The
ingdom Togramme authorities
collection schemes recycling. 9 g Study: February £.8564.pdf awerage capture rate for Food only schemes is
2010 twice that For mised schemes,
This technioal manual explores th f bi ducti Snedish 1 aste
iz technical manual explores the process of biogas production, N .
Microbiological Guide For . " .p P . ga=p N Management . N Fiesearch R hittpetfw. aukallsverige sefmdn?oid= 12
. cites possible produstion problems and provides solutions and . Bzsociation Sweden Mlational Plulti-zkak eholder 2009
biogas plants L . . [Awfall Sverige] Programme 00303
monitoring recommendations For potential izsues.
Focuses onthree partially inkerrelated innow ative techniques for
Food conservation to better maintain product quality and frezhneszs
Frocessing Raw materials into and the potential for improved sustaiiahilit ucila al:ductionin T EWCordi= httpeitcordiz europa.euffetch?CALLER=
Excellent and Sustainable End i TI | P ts and i i inth ¢ [Funded under Tth & " Elwid EU Fiezearch Busi s010 FP7_PROJ_FR&ACTION=D&00C=E8| Mone yst, project started in spring 2010 will be
material losses, lower energy costs and reductions in the use o owernmen -wide usiness .
products while Remaining . . & . ! Framework, Frogramme CAT=FROJ&OUERY=1M27e7abba17:18 completed in 2014,
chemicals, Study invaolves azsessment of environmental benefits
Fresh . . Frogramme] Fa:75eddIciEACH= 94253
and development of a demonstration unit, notably geared towards
usage by SME.
New Advances in the
integrated Management of Aims o find walorization routes and markets for fruit and cereal EiCardis
Food processing Waste in India roceszing by-praducts and wastes, notably Focusing on citrus, http:ttcordis.europa.eulsearchiindes.cf . L.
P 9 N P 9 54p . 4 9 [Funded under Tth . Fiesearch . P . p Mo results yet avaliable, started 2010, finished
and Europe: use of Sustainable | mango, pomegranate, and wheat and rice bran-related food waste. F K Gouernment Ell-wide EU B Business 2010 m?fuseaction=projdocumentiF.J_LARM 013
rameworl Togramme 3
Technologies For the The project seeks ta turn the wastes into ingredients, Foods or feeds Programme] g G=ESEPJ_RCM=1122546Tiktypes pro
Ezploitation of byproducts into and will invalve a strong collaboration with industry partners, 9
new foods and Feeds
Department of
Cateri d Hotel “waste values represented 31.and 332 of Food
atering and Hotel R . i
“Food Waste From Hotels and | Aninvestigation into food waste in the hotel sectar of the catering F\dmirgnistration Schoolstuniversiti [ United Hational Fiezearch Hospitaity 1953 hitp:ttwmnr.s.agepub. comicgiteontent!ab | input on an energy basiz in the hotelz and 23 of
Restaurants in the ULK." industry. Dlorsst Institute of es Kingdom programme stractifizas food input on an energy bazis in the restaurant
Higher Education comples.
- - - . . . Minsitry of hittpoftvn. ze2009.eulpolopoly_fsi.244 .
Pilot t “Meat lit A thod F luating th lity of 1} d Fi h i ast Id be reduced b £ 30% in th
ot projec e .qua " few methad far suslusting the qually of meat was usedin Agriculure, Mature] Mational authority | Metherlandz Mlational esear Manufacturers 2009 Fimenuistandardifile!Roland* 20 ThC astage couldhe reducedbyupta inthe
assessment’ slaughterhouses programme sectar .

IxBEnissen.pdf
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Thiz collaboration is developing ways toincrease awareness of food

Groene Kennis Codperatie waste in Plinistry of Fresearch Mo start date
[Green Knowledge wocational and higher education and how the azzociated Agriculure, Mature Mlational authority | Metherandz Mlaticnal Students identified Stakehalder document : CLAS
rogrammme identifie
Cooperative] competencies can be better taught. & two-year and Food Cuality preg

programme haz been developed.
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Target

hittpt fume FdF.orguk denvironment fuast
Baspy

Five Fold Environmental The FOF aims to achieve zero food and packaging waste to landfill | Food and Drink United
P 9ng Azsociation Mational Target Manufacturers 2009

Ambition From 2015, Federation Kingdom

Training programme

Riktpzffw arc-
Trainil t.oraicatpublic acions!pdffcertzet
Lowal authority Etzlgium Local raining Househalds 2009 catorg ca. P |cac|0n.s palearsetman
aprevencioldponenciesd3K20Pwpiz

programme
OJoellet20Y ani20Bamb.pdf

Eruzell
ruzelles 1000 people trained in 2009,

Anti-waste workshops® - Cooking work.shops for the local community that kighlight
Cooking Classes techniques and benefits of food waste reduction. Enwironnement

European Commission [DG ENV - Directorate C]
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‘waste for each plate was reduced by 4137 in the
business canteens.
In schools, it was found that the kind of food
zerved to children has aninfluence on the

2 company canteens and 2 school canteens designed and Eruselles W aste Business 4 http:ffdocumentation brozellesenvironn | amaunt of food waste. The Fact that schoals
Canteen Pilot Project implemented a set of gaod practices and measure the quantity of Erwironnemnent Loaal authority BEelgium Loeal Measurement Sohoals 2008 ement.befdocumentsiinfoFiche_Gazpi | cannat always change the quantities of food
waste before and after the action. Programime Frofessionnels.POF ?langtype= 2060 ardered is also a problem.
For companies, the issue is about reconciling
supply and demand.
Consumers act differently when they are at
home or at wark.
ikt pffura . quadeloupe franceantiles.fr
PR . 18 model fFamilies for waste sorting in Guadeloupe, For 3 months, " . W agte actualiteteducation-sante-
Opération “Foyers-témoins L R . Wille de Baie- . . .
selected Famnilies will weight and sart perfectly their waste, and they Local aukhority France Loal Measurement Hiousehalds 2010 environnementidechet s-15-familles-
[test-households) . N " Mahault « ADEME
will uge 3 compaost bin for organic waste, programime montrent-l-exemple-02-02-2010-
B5735.php
Symewad
(5% ndizat Miste
dElimination et de
Walorisation des
24 Famnilies tried to reduce their waste production by Following Déchets | des "
PR . - A " . . A W aste bietpttvewny, symevad.orgfF amilles-
op F. lles-T specific rules For 14 weeks. The rules included : composting, choose | Communautés . N ; ‘waste decreased by Thg per household per
. . o . - Local authority France Local Mmeasurement Households 2002 temoins. htmi?uar_recherche=familless: .
[test-Families) the right packaging, avoir dizposable products, repair as much as | d*Agalomération - . month, overall reduction 314
. . . .. programme 20eC3HAImoins
possible + weight their waste. du Douaisis,
d*Hénin-Caruin et
la Communauté
de Communes
OSARTIS
Residual household waste of 2000 families will be sorted with special
it s Tttt | v oo
Study on Food spillage " g P 9 . Waste Agency of | Fiegional autharity | Belgium Loeal Mmeasurement Houzehalds 200 F Fiesults are expected half 2011
storage life), compostable or not, package open or closed, Fruit, Flanders) roqramme WL oM amLbe ;
weqetable, meat... The concluzion can be that an awarenesz-raising preg kathleen.schelfhout@awam.be
campaign is needed for some categories.
http:fidocs google.comiviewer? a= vig=
cache:S ghCEKoES L www zilma.eedor
bawdclazss 30k action: 30previewdid
LI0N0722/0F_Ew'WR_GE pd+ELURE
Eurest restaurant food waste 150 units participating in efforts bo quantify food waste, publicise W aste o start date STeswedensfoodswastedihl= enipid= bl
campaign results ko staff and customers, explain the impacts of food waste Eurest Food service Sweden Mational Measurement Buziness dentified srcid= ADGEESIFEAIGS0INE s3hre4kgT
paig and what can be done about it programime quZiME sFrkHRMbal3FqSitSwWPIZwkdl
OrJivEINmgrgCEsotsowddlemd TECKE
dZ0Tai0AWETKYdSETTieRTHuRuiuiEp
bEFTEzFRcHGsT 7136l 1ésig= AHIELb TG
cSuK|029529hHsi4q_KmPZCLgh
Mational Waste
Offersb Rezouree EFfici nts including food Prevention Waste
Green Business programme Mational autharity Ireland Mational Mmeasurement Busziness 20 www.greenbuziness e
waste, energy and water. Programme by
EPA programime
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Mational W aste

GHA now has amembership of 150 hotels and
10 major zatering businesses all working to
reduce wastefenergyiwater use including Food

supports local community projects bo relieve food powerty through
the redistribution of surplus food that might otherwise end upinthe
wazhe shream.
- encouraged our members to Sign up to the ariginal Courtauld
Commitment [2005-10) and which includes a targek to reduce
domestic food waste by 185,000 tonnes by 2010 compared to 2008,

_ Scherme for the hotel and catering sector, insolving the . waste " . .
Green Hospitality Award . " . Prevention . . . L . waste 100 of these will achieve award status in
measurement and reduction of waste, with a specific focus on food ational authority Ireland Mational measurement Hozpitality 2008 www.ghaward.ie . .
Scheme waste, with an sward for bop-perfonmers Frogramme by roaramme 2010, 120 properties were surveyed in 2003 and
' PP : EFA prag showed a 6,000 tonne redustion in waste [no
breakdown in relation to Food waste but this is
a large component of waste from this sector].
22,066 guests reached in the restaurants which
2B restaurants and 2 coffee shops in 15 different places in Sweden g
. . . meazured waste, once a manth.
weighed and meazured the waste from their preparations and from
. Food waste from the guests 45gimeal
the gquests during one day. .
. . Food wazte from preparations 86gimeal
Flo=t of their other restaurants informed the guests what Eurest
. N - . . Awerage = 1300 Food wastefmeal
does ko prevent Food waste, uzing the 10-measure lizk to prevent and Christina Odén - enwironmental
W aste . . Some restaurants had under S0atfood
European Week for Waste reduce waste, . . Houszeholdst Startedin coordinator .
L . _ Eurest Eusziness Sweden Mational measurement . - wastedmeal [from guests and preparations]
reduction in Eurest restaurants | Theyuse an Excel sheet to measure waste, with a graph entitled "so Business Mowemnber 2003 christina.oden@eurest.se . .
. \ " programme . They continue measuring the food waste, More
much waste we produce every single day"”, available to guests and www, avfallzverige.se
staff recently they had under 100g¢meal, more than
) 20 restaurants have under 5ig food
wastefmeal. Food wazte quantity was reduced
by 233 per meal between Moyember and
February.
Members prevented more than half a million
tonnes of food waste being created in
The waste part of our Ambition is to zend 2ero food and pack.agin 2006 FOF will also repeat thiz waste survey in
F ; . packagng FDF*s Zera Waste to Landfil Ambitian: g !
waste bo landFill from 2015, Projects: httphwn dF org, Ukderuironmenthuast 2010 to collect 2008 and 2009 data o track
- 2008, first FOF survey of members® food and packaging waste b o ge.as . progress towards our 2015 Ambition.
arizingz in 2008. Thiz survey establizshed the baseline for our 2015 -35p ‘W azte prevention at specific sites for
target. companies: Most sites were found to be
joint project with WRAF to carr ?:vut waste prevention reviews at 13 FDF?s Fivefald Enviranmental eerormin wellin areas such as waste
Food and Drink Federation™s ! prot ! . P Food and Drink . Waste Ambition: P d -
- - of cur member company sites across the UK, . . United . . . management, process contral and monitoring
Five-fold Environmental B N N " . Federation, Bzzociation N Mlational Mmeasurement Business 2007 hiktp:tfw fdF org.ukfenuironment_prog " N
L. - working closely with FareShare, the national food charity which Kingdom and variance reporting.
Ambition WRAF programme ress_eport.aspi

FOF?s Five-fold Environmental
Ambition Progress Report 2003:
hittpettwee.fdf.org.ukdcorporate_pubs(E
nvironmental_ambition_2009.pdf

More FareShare partnerships with member
companies were forged through the promotion
of itz 10,000 pallet challenge, which aims to
distribute a minimum of 5,760 tonnes of food a
year; double the number of people receiving
food from FareShare to 80,000 3 day; and to
inzreaze the meals provided each year to 14
million.

October 2010
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3. TABLE SHOWING FOOD WASTE GENERATION IN EU MEMBER STATES AS REPORTED BY DIFFERENT SOURCES IN
TONNES/YEAR

(EUROSTAT 2010, BMFLUW 2009, Ademilua 2009, Obersteiner & Schneider 2006, Schneider & Wassermann 2004, CRI 2001, EA 2003, WRAP
2008, 2009, Statistisches Bundesamt 2009, Kohl 2009, SEI 2008, EEIC 2008, Irish EPA 2009, Panagiotis & Christopoulos 2005, ADEME 2004,
ARSO 2010, Naturvardsverket 2010)

European Commission [DG ENV - Directorate C]
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) 2006, | Obersteiner & Schneider
Austria AT 570544 2006 | Eurostat (2010) 267 000 2008 | BMLFUW (2009) 784570 . 103500 = 2008 |BMLFUW (2009)
2008 |(2006), Ademilua (2009)
Belgium BE 2311847 2006 | Eurostat (2010) 347374 | 2006 | Eurostat (2010) 157 500 estimated 273000 estimated
Bulgaria BG 358687 | 2006  Eurostat (2010) 10102 | 2006 | Eurostat (2010) 38594 estimated 17389 | 2006 |Eurostat (2010)
Cyprus cY 186917 | 2006 | Eurostat (2010) 7872 2006 | Eurostat (2010) 3832 estimated 13549 | 2006 |Eurostat (2010)
Czech Republic |CZ 361813 | 2006  Eurostat (2010) 41404 | 2006 | Eurostat (2010) 108723 | 2006 | Eurostat (2010) 71269 | 2006 |Eurostat(2010)
calc. from CRI Danish food calc. from CRI Danish food
Denmark DK 101 646 2006 | Eurostat (2010) 45 676 494914 28679 2006 |Eurostat (2010)
waste report (2001) waste report (2001)
) calc. from (SEI 2008, EEIC calc. from (SEI 2008, EEIC
Estonia EE 237257 2006 | Eurostat (2010) 13251 2006 | Eurostat (2010) 82236 2008 24564 2008
2008) 2008)
Statistisches Bundesamt
Germany DE 1848881 2006 | Eurostat (2010) 72000 2007 (2000) 7676471 2006 | Eurostat (2010) 2000000 Kohl (2009)
Panagiotis & Christopoulos
Greece GR 73081 2006 | Eurostat (2010) 882 2006 | Eurostat (2010) 1461 2002 (2005) 1518 2006 |Eurostat (2010)
Finland FI 590442 2006 | Eurostat (2010) 76282 2006 | Eurostat (2010) 90 000 2009 | HSY Study 131305 2006 |Eurostat (2010)
calc. from CRI Danish food
France FR 626 000 2006 | Eurostat (2010) 782339 2006 | Eurostat (2010) 6322944 1080 000 2003 |ADEME (2004)
waste report (2001)
Hungary HU 1157419 2006 | Eurostat (2010) 112388 | 2006 @ Eurostat (2010) 45509 | 2006 | Eurostat (2010) 193452 | 2006 |Eurostat(2010)
timated fi Irish EPA
Ireland IE 465945 | 2006 | Eurostat (2010) 107598 | 2006 | Eurostat (2010) 202000 | 2008 &Zégia edirom s 185208 | 2006 |Eurostat (2010)
Italy IT 5662 838 2006 | Eurostat (2010) 149756 2006 | Eurostat (2010) 2706793 2006 | Eurostat (2010) 257774 | 2006 |Eurostat (2010)
Latvia Lv 125635 2006 | Eurostat (2010) 3870 2006 | Eurostat (2010) 10 466 2006 | Eurostat (2010) 6661 2006 |Eurostat (2010)
Lithuania LT 222205 | 2006  Eurostat (2010) 91240 | 2006 | Eurostat (2010) 17016 estimated 157051 | 2006 |Eurostat(2010)
Luxembourg LU 2665 2006 | Eurostat (2010) 11329 | 2006 | Eurostat (2010) 62538 | 2006 | Eurostat (2010) 19500 | 2006 |Eurostat (2010)
Malta MT 271 | 2006  Eurostat (2010) 1044 2006 | Eurostat (2010) 1778 2006 | Eurostat (2010) 1796 | 2006 |Eurostat(2010)
Netherlands NL 6412 330 2006 | Eurostat (2010) 443192 | 2006 | Eurostat (2010) 841212 estimated 762864 | 2006 |Eurostat(2010)
Poland PL 6566 060 2006 | Eurostat (2010) 130915 2006 | Eurostat (2010) 2049 844 2006 | Eurostat (2010) 225344 | 2006 |Eurostat (2010)
Portugal PT 632395 | 2006 | Eurostat (2010) 137349 | 2006 | Eurostat (2010) 52848 estimated 236418 | 2006 |Eurostat (2010)
Romania RO 487751 | 2006 | Eurostat (2010) 400348 | 2006 | Eurostat (2010) 108 051 estimated 689118 | 2006 |Eurostat (2010)
Slovakia SK 347773 | 2006  Eurostat (2010) 38592 | 2006  Eurostat (2010) 78546 | 2006 | Eurostat (2010) 66429 | 2006 |Eurostat(2010)
Slovenia SI 42072 2006 | Eurostat (2010) 23971 2006 | Eurostat (2010) 25215 2006 | Eurostat (2010) 11405 2007 |ARSO (2010)
Spain ES 2170910 2006 | Eurostat (2010) 1244 846 2006 | Eurostat (2010) 218791 estimated 2142746 | 2006 |Eurostat(2010)
. calc. from Naturvardsverket .
Sweden SE 601327 | 2006 | Eurostat (2010) 110253 | 2006 | Naturvardsverket (2010) 911000 | 2008 (2010) 298880 | 2006 |Naturvardsverket (2010)
United Kingdom |GB 4100 000 EA (2003) 1 600 000 2007 | WRAP (2008) 6700 000 2008 | WRAP (2009) 3000000 2007 |WRAP (2008)
European Commission [DG ENV - Directorate C
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Avoidable food waste: Food that is thrown away that was, at some point prior to disposal, fit for
human consumption (e.g. slices of bread, apples, meat).

Best available data: Data which, in the absence of other more accurate data, represents the best set
of data available and reflects the most validated set of assumptions and extrapolations possible at
the current time.

Bio-waste: Defined by the European Commission in the green paper on the management of bio-
waste as “biodegradable garden and park waste, food and kitchen waste from households,
restaurants, caterers and retail premises, and comparable waste from food processing plants. It
does not include forestry or agricultural residues, manure, sewage sludge, or other biodegradable
waste such as natural textiles, paper or processed wood. It also excludes those by-products of
food production that never become waste.”

Business as usual (BAU): Also known as non-action, this situation assumes the continuation of the
current set of legislative policies with no additions or changes to their applications. In the case of bio-
waste and food waste, this involves the continued unmodified application of the policies and
principles in the Landfill Directive 1999/31/EC, the Waste Framework Directive 2008/98/EC, the
Thematic Strategy on the Prevention and Recycling of Waste and the green paper on bio-waste
management in the EU.

By-product: Defined in Article 5 of the Revised Waste Framework Directive as “a substance or object,
resulting from a production process, the primary aim of which is not the production of that item”
meeting the following conditions:

“(a) further use of the substance or object is certain;

(b) the substance or object can be used directly without any further processing other
than normal industrial practice;

(c) the substance or object is produced as an integral part of a production process; and

(d) further use is lawful, i.e. the substance or object fulfils all relevant product,
environmental and health protection requirements for the specific use and will not
lead to overall adverse environmental or human health impacts.”

Edible food waste: Food waste which was, at some point prior to disposal, fit for human
consumption; includes both avoidable food waste (e.g. slices of bread, apples, meat) and possibly
avoidable food waste (e.g. bread crust, potato skins).

EWC 09 NOT 093: Animal and vegetal waste excluding slurry and manure; data set calculated to
assess the current quantities of food waste generated in the EU27. Derived from the following waste
streams, as measured by EUROSTAT:

» (EWC_09) Animal and vegetal wastes
» (EWC_0911) Animal waste of food preparation and products
» (EWC_093) Animal faeces, urine and manure

The calculation of EWC 09 NOT 093 involves the assumption that EWC_0911 is already included in
EWC_09 and the subtraction of EWC_093 from EWC_09 to exclude animal manure, as agricultural
waste is not addressed in the current study. The reference year for the data used for this category, in
the current study, is 2006.

Food waste: is waste composed of raw or cooked food materials and includes food materials
discarded before, during or after food preparation, in the process of manufacturing, distribution,
retail or food service activities, and includes materials such as vegetable peelings, meat trimmings,
and spoiled or excess ingredients or prepared food. Food waste can be both edible or inedible.

European Commission [DG ENV - Directorate C]
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Inedible food waste: Food waste arising from food preparation that was not any point edible (e.g
bones, egg shells, pineapple skins); inedible food waste is considered unavoidable food waste.

Possibly avoidable food waste: Food, fit for human consumption, that some people eat and others
do not (e.g. bread crusts, potato skins).

Prevention: The revised Waste Framework Directive defines prevention, as related to waste, as
“measures taken before a substance, material or product has become waste, that reduce:

(a) the quantity of waste, including through the re-use of products or the extension of
the life span of products;

(b) the adverse impacts of the generated waste on the environment and human health;
or

(c) the content of harmful substances in materials and products”.

Stakeholder: Parties involved in or affected by a given course of action; in the current study
stakeholders representing public authorities, NGOs, associations and private sector organizations
were consulted.

Take-back: As defined by DEFRA, a system whereby, “some retailers include clauses in supply
contracts that entitle them to return stock to their suppliers once it has reached a specified amount
of residual shelf-life remaining e.g. 75%.

Unavoidable food waste: Waste arising from food preparation that is not, and has not, been fit for
human consumption under normal circumstances (e.g. bones, egg shells, pineapple skins).

European Commission [DG ENV - Directorate C]
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5. TECHNICAL GLOSSARY FOR SECTION O
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Term

Resource depletion can be defined as the decreasing availability

of natural resources. The resources considered in this impact are

Abiotic resource depletion . i i o
fossil and mineral resources, excluding biotic resources, and

potential . . i L
associated impacts such as species extinction and loss of

biodiversity.

Air acidification consists
of the accumulation of
acidifying substances (e.g.
sulphuric acid,
hydrochloric acid) in the
water particles in
suspension in the
Acidification potential atmosphere.  Deposited
onto the ground by rains, *
acidifying pollutants have

a wide variety of impacts
on soil, groundwater,
surface waters, biological
organisms,  ecosystems
and materials (buildings).

Climate change refers to anthropological changes in the global climate, namely global warming. Global
warming refers to the increase in the average temperature of the Earth's surface, due to an increase in the
greenhouse effect, caused by anthropogenic emissions of greenhouse gases (carbon dioxide, methane, nitrous
oxide, fluorocarbons (e.g. CFCs and HCFCs), and others).

Climate change Reflected radiation

by atmosphere
(greenhouse gases p Infrared

.. radiation
emissions) reemitted

back to earth

2
Reflected radiat
by earth surfac

infrared

radiation’
emitted b
garth i

I | I
eall-3 25 -1.5 -1 d . R 1 1.5 25 34

Eutrophication is a process whereby water bodies, such as lakes or rivers, receive excess chemical nutrients —
typically compounds containing nitrogen or phosphorus — that stimulate excessive plant growth (e.g. algae).
Nutrients can come from many sources, such as fertilisers applied to agricultural fields and golf courses,
deposition of nitrogen from the atmosphere, erosion of soil containing nutrients, and sewage treatment plant
discharges.

Eutrophication potential
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Term

(Freshwater aquatic)
ecotoxicity potential

bl‘c‘)”‘

The European Union System for the Evaluation of Substances (EUSES)
quantitatively assesses the risks posed by chemicals to human health
and the environment. Using toxicological benchmarks for both human
and ecological effects, EUSES produces "risk characterisation ratios"
that indicate when chemical releases are likely to result in toxic doses
that exceed acceptable levels.

Freshwater Aquatic Ecotoxicity Potential characterises health risks to a
specific ecological system: fresh surface waters.

Human toxicity potential

The European Union System for the Evaluation of Substances (EUSES) quantitatively assesses the risks posed
by chemicals to human health and the environment. Using toxicological benchmarks for both human and
ecological effects, EUSES produces "risk characterisation ratios" that indicate when chemical releases are likely
exceed

to result in toxic doses that acceptable levels.

Human Toxicity Potential characterises health risks to humans.

Life cycle

Succession of steps.
The life cycle of a
product  comprises
any steps in a "cradle
to grave" approach:

the extraction of the

necessary raw DISTRIBUTION

materials, the ég ‘E
manufacturing of the
product (comprising

material
manufacturing  and RAWIMATERIALS
assembly), its

distribution to the i
user, its use and its

end-of-life (including

o

collection and
treatment: reuse,
recycling,

incineration with or
without recovery,

landfilling and so on).

Life Cycle Assessment
(LCA)

Methodology aiming to assume the quantifiable environmental impacts of a service or product from the
extraction of the materials contained within the components involved, to the treatment of these materials at
end-of-life.

This "cradle-to-grave" methodology has been standardised at the international level through 1SO 14044.

Normalisation

Expression of impacts per inhabitant-equivalent.

To make easier the comprehension of the damages or benefits computed by a LCA, the environmental impacts
are translated into inhabitant-equivalents.

One inhabitant-equivalent is the contribution of an “average” inhabitant — in a given geographic area —into
the environment over one year for a given indicator of impact. This value is obtained by dividing the total
quantity, for a given indicator, generated over the area considered during 1 year by the number of inhabitants
within the area.
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Term Definition

This pollution results mainly from chemical
reactions induced by solar light between nitrogen
Photochemical oxidation  oxides and volatile organic compounds (VOC),
potential commonly emitted in the combustion of fossil
fuels. It provokes high levels of ozone and other
chemicals toxic for humans and flora.

European Commission [DG ENV - Directorate C]

201
Final Report — Preparatory Study on Food Waste October 2010



B

b I O Intelligence
Service

6. STAKEHOLDER CONSULTATION
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Stakeholder Consultation

A stakeholder consultation was completed in parallel with the steps of analysis
outlined above.

The concept of waste prevention as presented in the Waste Framework Directive
(2008/98/EC) is relatively new and has in many cases not yet been transposed into
national law by Member States."*” The consultation has demonstrated that food
waste prevention in particular is an increasingly important issue for a wide range
of stakeholders. The numbers of studies currently underway or published in the
last year testify to this, as well as the number of initiatives that are still in the pilot
phase.

The stakeholder consultation has thus greatly enriched the evidence found in the
literature review, offering access to research that in many cases was still under
development, and to expert opinions on areas that have not yet been fully
documented.

The identification and interaction with stakeholders is summarised below,
providing a record of significant issues raised.

» ldentification of stakeholders

The stakeholder list was provided to the European Commission with the
Inception Report on December 16™ 2009. Additions were provided by
Patrice Gruszkowski at DG Environment and the list was developed by BIO.
The final list contained 145 stakeholders. The following diagram shows the
breakdown of relevant stakeholders identified. Four key sectors are
covered, and households are represented by public authorities, NGOs and
associations.

132

Examples of grassroots waste prevention activity can be found at:

ec.europa.eu/environment/waste/prevention/practices.htm
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Figure 30: Types of stakeholders (represented as %) targeted via the consultation

B Manufacturing &
processing

M Distribution & wholesale

M Retail sector

M Businesses & institutions

M Consultants/experts

M Public authorities

M NGOs/associations

@ Waste management
agencies

Contact persons at several organisations had changed and new details were
sought and updated; the process has enabled an increasingly complete and
accurate list of food waste stakeholders to be gathered.

» Expert interviews

Experts were contacted seeking more detailed input on the causes and
quantities of food waste and regarding good practices in food waste
prevention. Four experts discussed different dimensions of the study in
relation to their experiences in the hospitality industry, the retail sector, the
supply chain, and in schools and offices.

WRAP’s Retail Supply Chain Programme Manager, Charlotte Henderson,
talked to BIO about WRAP’s pioneering resource mapping study, and the
specificities of particular food products that commonly lead to their discard.

WRAP’s Phil Williams, currently working on the hospitality industry food
waste arisings study, discussed anecdotal evidence that where food-service
businesses were required to measure and assess the food waste they
generate, this had a strong impact on their behaviour and wastefulness.

Anja Van Campenhout of Bruxelles Environnement talked to BIO about
original initiatives in the Brussels area addressing food waste in a range of
contexts. The Sustainable Canteens programme for example addresses both
schools and office cafeterias, and further workshops and training
programmes on food waste prevention are organised targeting households.
Research has been conducting showing that 15kg/person/year of food
waste is generated in households, 18kg/employee/year is generated in
office cafeterias, and 6kg/pupil/year in schools in the Brussels region.
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Tristram Stuart, author of a 2009 book on food waste™*, underlined the
unreliability of self-reported data on food waste generation, particularly in
the relation to the Retail sector. Requiring retailers to measure food waste
however is an important first step, as Phil Williams stated above, in building
awareness. The publication and verification of food waste data, however,
would have a much greater impact, by stimulating competition among
businesses as well as enabling them to share good practices on food waste
prevention.

» Stakeholder enquiry
*  Methodology

A two phase approach was used to solicit stakeholder input on both
guantities of food waste and good practices in the prevention of food
waste. This approach was selected in order to keep different study
areas separate, simplifying the reply process for the stakeholder and
aiming to maximise response.

A short, clear email was conceived, defining the four sectors of food
waste producers used by the study and seeking data on food waste
generation by sector and by MS, as far as available. Replies were
encouraged including the original source of the data.

A questionnaire was developed by BIO and with the input of the EC
was expanded to include a wide number of examples of food waste
prevention practices, helping stakeholders understand the kinds of
possible approaches that can be effective at minimising food waste in
different sectors (see Appendix I).

Both enquiries were sent on February 24" 2010. As and when new
stakeholders were identified, the enquiries were personalised and
sent to the new contacts.

*  Results

Stakeholders contributed 28 documents featuring relevant but highly
heterogeneous data. Many stakeholders replied stating that they did
not know of any data but would transfer the request. The
Environment Ministries of Bulgaria, Latvia and Lithuania confirmed
that there was no data available on food waste generation in their
MS.

Among the documents received, several had been published in
recent months (WRAP’s household food and drink waste study,
November 2009, for example), in addition to as yet unpublished
research, including a Danish Food Waste Study and the EC Bio-waste
Report.

While only seven completed questionnaires were received, many of
these described several practices, and the deadline for submissions
was extended for a number of parties upon request.

Several stakeholders expressed an interest in the exclusion of home-
composting from the study and asked whether this had become the

133 Stuart, T. (2009) Waste : Uncovering the Global Food Scandal Penguin: London
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official EU position. It was explained that the focus of the Waste
Framework Directive on ‘measures taken before the substance
becomes waste’ had guided this decision and was proposed by the EC
relating to this study only.

The Environment Ministry of the Slovak Republic concluded that
based on this definition, there are no food waste prevention
initiatives in its territory at this time, but asked for information about
initiatives in other MS that it might be able to implement.

ACR+ noted, furthermore, that there are opportunities for the
prevention of green waste (non-food bio-waste) that also deserve the
attention of public policy.

» Stakeholder feedback on food waste quantities

*  Methodology

Following the completion of the food waste quantity calculations, 45
targeted stakeholders were selected, notably national environmental
ministries and industry authorities who would be in a position to
comment on proposed national and sectoral tonnages.

The primary channel for stakeholder feedback on quantities was
email. A short, clear email was conceived, showing in graphical form
the results of the food waste analysis for the four sectors considered
and the food waste produced per capita in the EU27. The initial email
was followed up approximately 10 days later with a reminder email
to encourage stakeholders to provide feedback or initial comments
on the data presented.

» Stakeholder feedback on policy options

Following on finalisation of the five potential policy options in
consultation with the European Commission, BIO Intelligence Service
sought out stakeholder feedback on policy options from national
authorities, research bodies and industry representatives to
understand the potential implementation costs, context and impacts
of the five proposed policy options. An overview of this consultation
is provided below; detailed information on the stakeholder feedback
provided is included in section iii of Chapter 4.

* National authorities: BIO Intelligence Service consulted national
authorities in Denmark, Spain and Belgium to understand the MS
level implementation costs and impacts for food waste data
requirement and potential prevention targets.

* Research bodies: BIO consulted EUROSTAT to understand the
possible modifications required to the current waste reporting
system to include specific food waste quantity reporting. In order
to learn more about consumer awareness campaigns, BIO spoke
with WRAP about the costs and impacts of the Love Food Hate
Waste campaign.

* Industry representatives: To understand and incorporate the
industry perspective on the proposed policy options as well as
their potential implementation costs and impacts, BIO consulted
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a range of industry actors including the Food and Drink
Federation, Eco-Emballages, the CIAA on food waste data

reporting, target setting, date labelling coherence and consumer
awareness campaigns.
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