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    Losses and waste in the food chain 



Impact	from	clima-c	condi-ons	
•  Diseases	/	Parasites	
•  Losses	during	storage	
•  Losses	during		transporta-on	

1.	Agriculture	



	2.	Food	processing	
	
•  Devia-on	from	the	required	product	proper-es	and	quality	a<ributes	
•  From	storage	of		return	samples	
•  Overproduc-on	and	mismanagement	
•  Errors		in	the	produc-on	process	(eg		produc-on	break,	incorrect	marking,	etc.)	



3.Trade	
	
•  Damage	during	transporta-on	
•  Past	expira-on	date		
•  Improper		storage	
•  Surpluses	due	to	poor	product-	market	calcula-ons	



4a.	At	home	Consump;on	

•  Incorrect	es-ma-ons		of	the	volumes	of		generated	waste	
•  Insufficient	storage	
•  Shopping	planning	
•  Bad	implementa-on	of	hygiene	and	safety		standards		
•  Invalid	por-on	size	determina-on	



4b.	Consump;on	out	of	home	
	
		•  Bad	market	planning	
•  Lack	of	stock	inventory	at	home	
•  Past	expira-on	date		



Worldwide	food	waste	genera;on	
	

•  The	global	quan-ty	amounts	to	1.3	billion	tons		

•  1/3	of	the	food	produced	for	human	consump-on	is	lost	or	becomes	waste	at	the	
world	level	

	



Food	Waste	Genera;on	in	EU,	Greece	and	Cyprus	

•  In	the	EU	discarded	food	à	89	million	tons.	
•  Per	personà	173	Kg	/	year		
•  Per	EU	household	à	76Kg	/	year	
•  The	BCFN	 (2012)	 study	es-mated	 that	Greeks	and	Cypriots	produce	50kg	

per	person	annually.		
•  This	corresponds	to	550,000	tons	and	42,000	per	year	respec-vely.	
	



Eurobarometer:  the most practical ways to help 
people to waste less food 

60%	use	refrigerators		
		
	
59%	re-use	le^overs		

	
49%	improve	shopping	planning	



•  Being	able	to	choose	for	a	smaller	por-on	in	
restaurants	(55%)	

•  Be<er	es-ma-on	of	food	por-on	sizes	(53%)	
•  Be<er	product	informa-on	on	food	labels	(51%)	
•  Clearer	product	use	informa-on	(48%)	
	





•  Global	 CO2	 release	 from	 food	 produc-on	 processes	 and	 discarded	 food	 is	
es-mated	at	3.3	Gtons	

	
•  Every	year,	170	million	tons	of	CO2	are	released	in	the	EU	



à	9,21	Kg	CO2	eq./kg	 à	2,55	Kg	CO2	eq./kg	

Livestock	products		

CO2	equivalent	

	Plant	products		

>	
3,6	-mes	more	



Water Consumption-Required land 
•  The	required	water	consump-on	for	food	losses	is	250Km3,	3	-mes	the	water	in	
Lake	Geneva.	

•  The	required	land	for	producing	food	that	we	never	eat	is	up	to	1.4	billion	
hectares.	

	









     Activities towards food waste reduction  
•  Produc-on	(agriculture,	manufacturing	and	manufacturing)	
•  Trade	(food	retailing,	wholesale,	direct	marke-ng)		
•  Consump-on	at	Home	
•  	Out-of-home	consump-on		(mass	catering,	hotels,	food	supply)	
•  Society	(Ini-a-ves,	campaigns,	NGOs,	social	ins-tu-ons,	educa-onal	ins-tu-ons)	
	



Measures	towards	food	reduc;on	

•  Measures	for	designing	a	framework	

•  	Measures	rela-ng	to	individual	aspects	
	
•  	Measures	for	increasing	apprecia-on	of	food	

	



	Ini;a;ves	in	Europe	to	reduce	food	waste	
	
•  	Educa-on	campaigns,	informa-on	and	training,	
•  	Waste	collec-on	and	supply	chain	op-miza-on.		

à	However,	most	of	the	measures	are	yet	small	and	not	adequately	evaluated	
because	they	do	not	provide	the	necessary	clarity.	



	The	European	PlaLorm	on	Food	and	Waste	(FLW)		

•  Determining	the	measures	needed	to	
prevent	food	waste	

•  Exchange	informa-on	of	best	prac-ces	
and	

•  Assessment	progress	over	-me	



1.  Too	Good	To	Go	
2.  Resq	Club	
3.  Sir	Plus	
4.  Epepetete	
5.  Zu	gut	fuer	die	Tonne	
6.  Eat	Smarter	
7.  Essen	und	Trinken	

The	European	PlaLorm	on	Food	and	Waste	(FLW)		



Examples	of	best	prac;ces	
	
•  New	product	ideas	
•  	Start-ups		
•  	Associa-ons	and	
•  	Ini-a-ves	



Conclusion 
	
A	 dras-c	 reduc-on	 in	 Food	 Waste	 can	 only	 be	 achieved	 when	 all	
stakeholders	 contribute	 with	 concrete	 solu-ons	 and	 targeted	
agreements.	
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