


Latest data on food waste (source: Eurostat 2021)

Food waste in the EU by main economic sectors, 2021

(kg per inhabitant)

TOTAL: 131 KG PER INHABITANT
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Data not available: (zechia, Germany, Greece, Spain, Cyprus, Malta, Romania.
Due to roundings, the sum of the values for the categories does not match the total.
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Food waste in the EU: key numbers and impacts

* 16% of total GHG from EU food system (254 million tonnes of CO,)

* 132 bn EUR in associated market value; 9.3 bn EUR for waste collection
and treatment

* Unnecessary spending: 4-person household could save about 400
EUR/year

* Ethical dimension: over 37 million EU citizens cannot afford a high-
quality meal every second day




EU policy basis
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EU food waste reduction targets

Food waste reduction

In comparison with 2020, Member States should
reduce food waste at national level by 2030:
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in processing and manufacturing

#FoodWasteEU
#FLWDay m

Legislative proposal adopted by the Commission on 05 July
2023

Part of the revision of the Waste Framework Directive
(+textile waste)

The proposal:

establishes target levels

- includes a revision clause

- requires actions by Member State countries

Ongoing negotiations with the EP and the Council of the EU
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https://environment.ec.europa.eu/publications/proposal-targeted-revision-waste-framework-directive_en

Food waste prevention: building on the EU toolbox

Legal obligations for Member States to reduce,
measure and monitor food waste

Common EU methodology to measure food waste
consistently
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EU Platform on Food Losses and Food Waste

Facilitate food donation

e EU food donation guidelines

Optimise safe use of food in feed

e EU guidelines on feed use of food no longer
intended for human consumption
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https://eur-lex.europa.eu/eli/dir/2018/851/oj?locale=en
https://eur-lex.europa.eu/eli/dec_del/2019/1597/oj
https://food.ec.europa.eu/safety/food-waste/eu-actions-against-food-waste/eu-platform-food-losses-and-food-waste_en
Agenda_80304.docx
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:52018XC0416(01)
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:52018XC0416(01)

Toolkit to reduce consumer food waste from the

European Consumer Food Waste Forum

Check out the website:

« See what type of action you can take ->
action planner

« calculate the impacts of your action ->
food waste prevention calculator

 Learn how to design, implement and
evaluate an action -> video tutorials

 Read the recommendations of the
experts -> |eaflets (in all EU languages

European
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Reducing consumer food waste: recommendations
for food businesses and other organisations

Food waste is a pressing issue with significant environ-
mental, social and economic consequences. In the EU,
59 million tonnes of food waste (131 kg/inhabitant)
generated each year. The largest share of food waste
generated in households and food services. The food
that are most commonly wasted are vegetables,

tem, In which food businesses and other organisations play
a key role.

53 %

of EU food waste

s in and food services,
In households including school canteens
(70 kgipersontysar). (12 kgipersontyear).

Preventing food waste: a selection of actions

Nudges are small changes 1 an ervironment that are easy to
nplement and rake It more Ukely that an ndividual will 1nake
a particular Choice or bohave In a particular way These actions
aim 10 erhance comurnens’ food managerment <l and support
therm 11 adopting new habits and routings to reduce food waste at
home. The duration should be a mindmum of 1 week to test ard
ovaluato the offects, ard thon promgts and tools can bo adopted
for & longer pericd. Some tools shaw food waste redu tions, of
up 10 40 % conpared with the baselne. Monitorng 5 highly
recommended and Can be done Dy either direct measuremant
{wasto compositional aralysks or 100d wasto diarios] or survoys
A control groups.

How to implement actions

* Understand what behaviour needs to be changed ard
which target audiences should be reached

+ Identify the best channels through which to provide the tar

geted households with tools/romgts.

The role of food businesses
and other organisations

Food buskiesses play a cruclal role
addrossing the issue of food waste, as they
are xwvolved 11 vanous stages of the food
supply chali, from production to Consutng
toer. They Can help roduce Consummer 100d
waste by facittating sustanable choxes
for consurrers, nforning consumerns about
f00d ad f00d waste aid LrOMOtNG Sus
tainadility throughout the Food supply Chak
(e by offerng a range of portion sues,
suning adequate packagiig and logls
tical operations to optivise shelf Ufe ad
protect products in the food supply Chak
and offermg doggy bags I restaurants)
Organisations such as coalibors or third
parties inolved In running, for exangle,
voluntary agreecnents also play a vital role
and can coordnate and faclitate actions to
reduce consumner food waste
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+ Include a baseline measurement and
control group 10 understand the con-
text for and levels of food waste before
you start, thus allowig you to monitor the
effects of the acvon

Some successful examples.

* Offer stickers to ploce on kitchen applionces
(fndges ond freesers) to rermind consumers
0bOUL GOOd SINOGe hoDits.

* Datnbute porton-bused mrmunng g o
help ConsUMers prepore portions Xcoming
o thew needs.

+ Shore recipes designed specically to ollow
move flentidy n U dioxe of vigredients
0N encournge the use of lefrover food

« Encouroge (e use of shugpang lsls o
improve meal plonaing ond avoid impulse
purchases.



https://knowledge4policy.ec.europa.eu/bioeconomy/reduce-food-waste_en

Scale up action and mobilise key players across the EU

EU Food Loss and Waste Prevention Hub

Let’s reduce #FoodWaste

Return to EC website

Grants to support
actions reducing
consumer food waste

Apply now!

_J g Ecl;'r:r‘:\elgon I #FoodWasteEU

Grants for projects to reduce consumer food
waste (Single Market Programme)

Total budget: 4 million euros EU Food Loss and Waste Prevention Hub website
Apply before 25 September! Subscribe to the monthly newsletter and share what
Further information on the you're doing!

Funding & Tenders portal
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https://ec.europa.eu/newsroom/sante/user-subscriptions/1826/create
https://ec.europa.eu/info/funding-tenders/opportunities/portal/screen/opportunities/topic-details/smp-food-2024-fw-stakeholders-pj?isExactMatch=true&status=31094501,31094502&frameworkProgramme=43252476&order=DESC&pageNumber=1&pageSize=50&sortBy=startDate

WORKING TOGETHER

U R B A N \\\\FO.‘? BETTER CITIES

AGENDA ror THEEU

Thematic Partnership on Food

ﬁ\ Sustainable Tourism

Draft Action Plan =
@ Summary %’d@

Food | UAEU (urban-initiative.eu) Sustainable Tourism | UAEU (urban-initiative.eu)
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https://www.urbanagenda.urban-initiative.eu/partnerships/food
https://www.urbanagenda.urban-initiative.eu/partnerships/sustainable-tourism

EU projects supporting food waste prevention in
hospitality

WSME TOURISME Project (tourisme-project.eu) Supporting imp|ementation of d|g|ta| tools
for tourism (restaurant sector)

RESTAURANT

https://restwith.eu/

d

Q) e ot bl oy,

8 (ﬂ v o)

) polte sl rspmsly
Solole bl

o Evry corsenin

o Wuuma’ﬂw

7 4

n

— European

= Commission

p/


https://restwith.eu/
https://tourisme-project.eu/

More on food waste:

ﬁ https://ec.europa.eu/food/safety/food-waste en

=

https://ec.europa.eu/food/safety/food waste/eu-food-loss-waste-prevention-hub/
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EU Health and Food Safy
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https://ec.europa.eu/food/safety/food-waste_en
https://ec.europa.eu/food/safety/food_waste/eu-food-loss-waste-prevention-hub/
https://twitter.com/EU_Health
https://www.linkedin.com/showcase/eu-health-and-food-safety/?originalSubdomain=be

#EUTourism

Follow us Subscribe

X Twitter OO0
£ @EU_Growth
L

In Facebook EU.Growth Ol
DG GROW NEWSLETTER

Linkedin EU Business

Instagram @eu_growth

Contact us

EU-TOURISM-PATHWAY-2030@ec.europa.eu
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https://urldefense.com/v3/__https:/twitter.com/EU_Growth__;!!JboVxjCXSME!Od8YxdG2_78q4UGtz0FVFPDM5no75rmuQKYqx7LPf2uctpD3PW-4MnO-NoP1_RfwMsdTqvz68w0wcTDsGyO1LvNIBaJ_ZcWu$
https://urldefense.com/v3/__https:/www.facebook.com/EU.Growth__;!!JboVxjCXSME!Od8YxdG2_78q4UGtz0FVFPDM5no75rmuQKYqx7LPf2uctpD3PW-4MnO-NoP1_RfwMsdTqvz68w0wcTDsGyO1LvNIBdEqocm0$
https://urldefense.com/v3/__https:/www.linkedin.com/showcase/17970326/admin/feed/posts/__;!!JboVxjCXSME!Od8YxdG2_78q4UGtz0FVFPDM5no75rmuQKYqx7LPf2uctpD3PW-4MnO-NoP1_RfwMsdTqvz68w0wcTDsGyO1LvNIBZ01MIsZ$
https://urldefense.com/v3/__https:/www.instagram.com/eu_growth/__;!!JboVxjCXSME!Od8YxdG2_78q4UGtz0FVFPDM5no75rmuQKYqx7LPf2uctpD3PW-4MnO-NoP1_RfwMsdTqvz68w0wcTDsGyO1LvNIBbK6UKRM$
https://ec.europa.eu/newsroom/growth/user-subscriptions/2840/create
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