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Over 50% of EU food waste is
generated at household level

88 (£ 14) million tonnes of
food waste per year

Equivalent of 20% of all
produced food in EU

143 billion euros

~ 304 Mt CO2 eq (6% of
total EU GHG emissions)

173 kilograms of food waste

per person
Health and Source: FUSIONS project, 2016
Food Safety (based on 2012 data)
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SDG 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.
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"Which of the
following actors
do you think have
a role to play in
preventing
food waste?"”

Flash Eurobarometer 425,
Food waste and date marking, Oct 2015

European

Commission

POSSIBLE)

Consumers, people like you

Shops and retailers

Hospitality and food service sectors (hotels,
restaurants, hospitals, etc.)

Food manufacturers

Public authorities

Farmers

Don't know

Q1. In Europe, about 100 million tonnes of food are wasted annually. Which of the following
actors do you think have a role to play in preventing food waste? (MULTIPLE ANSWERS
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Fighting food losses and waste at
each stage of the food value chain




Food waste prevention: integral part of
Circular Economy Package
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EU Platform dedicated to food waste
prevention

EU Platform on Food Losses
and Food Waste
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involved
food waste
circular
economy and more sustainable
food systems.




Waste legislation — state of play

* Political agreement reached (December 2017) -
revision of Waste Framework Directive (COM(2015)595 final)

* Food waste prevention: new obligations for Member
States:

e reduce food waste generation at each stage in the
food supply chain (primary production,
processing/manufacturing, retail/other food distribution,
restaurants and food services, households), to
progress towards SDG 12.3

e Monitor and report regularly on food waste levels,
based on common EU methodology (Delegated Act)

Health and
Food Safety



EU food donation guidelines

On World Food Day the
European Commission adopted
guidelines to facilitate food
donation in the EU.

#FoodDonationGuidelines #CircularEconomy #WorldFoodDay

| m ¢ Food waste — we act! #FoodWasteEU
: uropean Health and
Commission | Food Safety http://ec.europa.eu/food/safety/food_waste/eu_actions/eu-platform_en

Health and
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Facilitate food donation: leverage learning and

experience in the EU

Circulaire relative aux dispositions applicables aux banques alimentaires et associations
caritatives (Belgian food safety agency)

: Foodstuffs donated to food aid (Finnish food safety agenc
Qi Ev"'a u id (Finni ty agency)

Guide des bonnes pratiques d’hygiéne de la distribution de produits alimentaires par les organismes

caritatifs (French Ministry of Agriculture, Agrifood, and Forestry)

MINISTERE
DE L'AGRICULTURE

ETDE
L’ALIMENTATION

*Fﬁz@h, Leitfaden fiir die Weitergabe von Lebensmitteln an soziale Einrichtungen — Rechtliche Aspekte
(German Federal Ministry of Food and Agriculture)

Banco Recupero, raccolta e distribuzione di cibo ai fini di solidarieta sociale
’4 “ Itallana @ Aumentare (validated by the Italian Ministry of Health)

%\\ Food Safety Food Donation Guidance to Charities and Businesses (The Food Safety Authority of Ireland)

AUTHORITY OF IRELAND

\u \U%

|sakymas dél labdarai ir paramai skirto maisto tvarkymo apraso patvirtinimo (State Food and

Veterinary Service, Lithuania)
Health and
Food Safety




European

Commission
I

EU guidelines: former food to feed

Facilitate the safe feed use of former food

Obstacles due to legal wuncertainty and unnecessary
administrative burden should be removed

Intensive consultation with authorities and stakeholders
Publication of the guidelines expected 1st Quarter 2018

Food Safety




Date marking

ST
‘33‘%“ KNOW YOUR DATES!
‘USEBY” £ “BEST BEFORE”

informs you about informs you about

FOOD SAFETY FOOD QUALITY

58% consumers say they always look at date marking when
shopping and preparing meals, but less than 1 in 2

understand its meaning.




Correct answers to ‘best before’ vary

from 68% in Sweden to 16% in Romania

Q What do you think "best before" on a food product actually means? I am going to read out some options, please select the one
that best applies. (%)
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Consumer campaigns on date marking:

examples from Member States

?

French
Ministry of
Agriculture,
Agrifood,
and
Forestry,
2013

www.alimentation.gouv.fr

Use by vs best before dates

UK Food
Standards
Agency

‘Best Before’

MORE VIDEOS

P o o048/115 £+ YouTube [j

Healtr and
Food Safety

BEST BEFORE - GOOD AFTER?

The food is often OK to eat after best before-date.
Store food according to instructions on package.

What do | do when the food has passed
its date of durability?

Best
before
!

oes it Smell/Taste/Look fine?

Nordic Council of Ministers
-Best before - Good After?
Infographic, 2017



Focus on "Action and Implementation”

Facilitate
sharing of
best practice,
experience,
business
cases and
models
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Digital tools to promote cooperation

Agora
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“Provide information and working sessions on good practices in the prevention of food

waste: challenges and
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My networks

Agora

Short name and description

In this network, you can discuss issues related o the

prevantion of food loss and waste, share ideas and gather

information on relevant policy areas. You can alsa let the
community know about the svents you organise, new
projects and campaigns, or the reports you produce!
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30%

of food goes to
waste in supply
chain

Popular Resources

Food costing model for the
take-away industry
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About uces  Blusprint  ContactUs

A knowledge sharing network created to

across Europe & UK

and individual consumers from acc

vaste and improve food resources

Get Involved Browse Resources

A third of food is wasted, making food waste the third-biggest

carbon emitter globally.
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Consumer advice on healthy, sustainable
diets: fight food waste, save the planet

Eetmaatje

voor de juiste porties pasta en rijst

7\ N

Op het Eetmaatje staan de hoeveel- Het Eetmaate is ;
heden in vermeld s o 0, Tijt, fsotto, Couscous, macaron,
voor verschillende soorten rijst en pasta. |
Vul het Eetmaatje tot je het juiste
aantal porties hebt bereikt

fusill, penne, farfalle, pipe rigate
en water,

De voor 1 persoon is een richtljn 3
en s gebaseerd op de aanbevolen dagelijkse
hoeveelheid voor de volwassen Nederlandse

Aan de onderzijde zitten ook nog handige

OGNI ANNO RECUPERIAMO

TR IIANWNES DI CIBO CHE
VEMNGONO DONATE

A CHI E IN DIFFICOLTA

[ LBRAMN I ANO “SPRECOZERO"
ABBIAMO RESO PIU CONVENIENTE
PER LE IMPRESE DI RFN:E

CHE SPREGCARE

ABBIAMO APPROVATO

WSl EGGE CONTRO GLI SPREGHI
INTRODUGENDO CREIISTES:

UNIGI IN EUROPA

vrouw. meetringen voor

www.voedingscentrum.nl/minderverspillen

. eerlijk over eten
Voedingscentrum

The Netherlands Nutrition Centre,
2017
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gaspilagealimartaice fr

Italian Ministry
of Agricultural,
Food and
Forestry Policies,
2017

French Ministry of
Agriculture, Agrifood,
and Forestry for
COP21, 2015



Taking action to fight food waste!

STOPPA —

}}?;% MATSVINNET @ * %
0 'ﬂ“ a g.d&

! gonodesperdicio | W

fARB\
‘fﬂ

=\ Wasteless
=0 O OLIO

v
gfﬂ oo PR LCVE

DIE omiss3o Nacional de Combate -
T?"E o hFuewOUSB STOPFoodWasteﬁ



Stop food waste!
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