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Who we are

Role: Represent the food and drink industry at
the EU Level
National federations (25, including 3 observers)
- E.g.: FDF (UK), ANIA (FR), BLL (DE), PFPZ (PL),
FederAlimentare (IT), etc.
- Observers: Croatia (HUP), Norway (NHO),Turkey (TGDF)
European sector associations (25)
- E.g.: Breakfast cereals (CEEREAL), Chocolate, Biscuits and
Confectionary (CAOBISCO), Spirit drinks (CEPS), Diary
products (EDA), Snacks (ESA), Soft drinks (UNESDA), etc.
Major food and drink companies (18)
- E.g.: Barilla, Coca-Cola, Cargill, Danone, Heineken, Kellogg,
Mars, Nestlé, PepsiCo, Ülker, Unilever, etc.
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The EU food and drink industry

1/3 food produced in the world is wasted(1.3 billion ton)*
Water use of food waste = 3 times the volume of lake Geneva
Carbon footprint of food waste = 3rd top emitter after US and China
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Why?

• Poor farming
conditions
• Extreme weather,
water stress
• Mechanical damage
• Spoilage
• Harvest losses
• Out-grades

• Lack of appropriate
storage
• Inadequate infrastructure
and distribution systems
• Pest, disease, spillage
• Lack of cold/cool chain

*Global food losses and food waste (2011) FAO

• Process losses
• Damage during
storage, distribution
• Contamination, offspecification
• Inefficient
packaging

• Supply chain
inefficiencies
• Inappropriate packaging
• Adverse Marketing
strategies
• High product standards
• Poor planning

• Cooked, prepared or
served too much
• Not used in time
• Confusion over date
labels (e.g. use by /
best before)
• Socio economic
factors
• Wrong Packaging
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Global & European Food Wastage Initiatives
World Resources Institute (WRI)



A multi-stakeholder effort to develop the global standard and
guidance for measuring loss and waste of food as well as
associated inedible parts.

For the time being, as shorthand for the FLW Protocol we are using the
term ‘food loss/waste’ or FLW to refer to ‘food as well as associated
inedible parts removed from the food supply chain.’


Goal: To enable countries, companies and other organizations
to measure and estimate in a credible, practical and consistent
manner the extent of loss and waste and to identify where the
loss and waste occur so as to avoid it.

Source & photo credit: WRI
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Pilot Testers

WRI Governance

Secretariat & Steering Committee
Technical Working Groups
External Review Group

48 months
(2012 – 2016)

Website

FoodDrinkEurope,
FDF, EDA, EUPPA,
Arla, FPE …

Project duration

The overall aim of the
project is to contribute
significantly to the
harmonisation of food
waste monitoring,
feasibility of social
innovative measures
for optimised food use
in the food chain and
the development of a
Common Food Waste
Policy for EU28

Members

Objective

EU Fusions Project

www.eu-fusions.org

EU Fusions Project:

Some Highlights Year 2 (2013/2014)

Outputs (reports):








How can Social Innovation reduce food waste?
Feasibility studies selection criteria
Stimulating social innovation through policy measures
Report on review of (food) waste reporting methodology and practice
FUSIONS definitional framework for food waste
Standard approach on quantitative techniques
Drivers of current food waste generation, threats of future increase
and opportunities for reduction
All reports available here: http://www.eu-fusions.org/publications
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Avoiding food wastage: a key priority for
FoodDrinkEurope

Losing resources in
manufacturing means
losing production value

Resource efficiency is a
key issue as we face the
challenge of meeting
global food demand in an
era of increasingly scarce
resources

Wasting food means
wasting resources and
efforts put into
improving
sustainability in the
production of food
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Maximising food resources

A toolkit for food manufacturers on avoiding food
wastage
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Food wastage hierarchy

Prevent

Most
preferable

Redirect to feed people

Redirect to feed animals &
to industrial use

Waste
treatment

Recovery
Soil enrichment &
renewable energy

Disposal
Least
preferable
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Commitments in the
‘Every Crumb Counts’ Declaration (examples)
Supply Chain
Approach
• Raising awareness
of food wastage
along the food
chain
• Contributing to the
development and
dissemination of
best practices
• Contributing to the
development of a
common EU
definition and
methodology

Information to
consumer
• Encouraging food
operators to help
consumers make
better use of
information
• Encouraging food
operators to
provide information
about the actual
meaning of “useby” and “best
before” dates in
collaboration with
the EC’s
information
campaign

Innovation
& product
development
• Encouraging food
and packaging
operators to further
innovative ways to
guarantee and
preserve food

Support food
redistribution
• Raising awareness
of food
redistribution
channels

Create markets
• Encouraging food
operators to explore,
together with
stakeholders, how to
create markets for
food and food
components
• Encouraging food
operators to explore,
together with
stakeholders,
alternative markets for
would-be food loss
arising from products,
ingredients and
intermediate products
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Policy asks in the
‘Every Crumb Counts’ Declaration

(examples)

Supply Chain
Approach

Innovation
& product
development

Support food
redistribution

• Pay particular attention to food
wastage when developing
policy and setting public
procurement standards

• Pay particular attention to food
wastage when evaluating
applications for new
innovations

• Develop EU Food Donation
Guidelines for food donors and
food redistribution
organisations

• Develop guidelines for Member
States to optimise the use of
food that has been withdrawn

• Help fund research on
innovation

• Harmonise the interpretation of
Articles 16 and 74 of the VAT
Directive

• Increase the focus of EU
development cooperation

• Take into account packaging’s
role in protecting food and
thereby preventing food
wastage

• Allow a tax deduction for food
donations
• Explore how Good Samaritan
Food Donation laws can
support food donations, while
also ensuring that donated
food is safe.

FoodDrinkEurope Food Wastage Initiative
Food Wastage Survey 2014

 Voluntary survey from June to August 2014
 Responses were received from 29 organisations with
operations or members in 22 EU countries
 Representing over 126,000 total employees, and over
€24 bn total revenue in Europe
 Representing a wide range of food and drink products,
including amongst others:
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FoodDrinkEurope Food Wastage Initiative
Key Findings

Helping farmers reduce food wastage

Almost 70% of organisations participating in the survey are working
with supply chain partners so food to prevent food losses from arising
due to quality and safety issues.
In the milk supply chain, Nestlé has provided cooling facilities to
farmers in developing countries that have cut milk losses between
farm and factories – saving water, energy and GHG emissions and
increasing income for the farmers. In Pakistan, in the district of
Renala, for example, the company has more than halved the losses
of milk between the cooling facilities and the factory.

Photo credit: Nestlé

Approximately 40% of respondents said they are working with farmers to
ensure that more raw materials meet commercial and regulatory safety
and quality standards through training and innovation, thereby reducing on
farm wastage.
Pepsico trains European potato growers on sustainable agronomic
practices and innovation
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FoodDrinkEurope Food Wastage Initiative
Key Findings

Helping consumers reduce food waste
Fresher for longer

Finding uses for surplus food

Several respondents (52%) are using alternative channels, such as food banks or markets,
to redirect surplus foodstuffs to feed people.
Kellogg, as part of its new global social responsibility strategy – Breakfasts for Better
Days, focuses on hunger relief, particularly breakfast. Kellogg is aiming to provide 15
million servings of cereal and snacks to UK children and families in need by the end of
2016 and will do this through partnerships with food banks such as FareShare, the
Trussell Trust and His Church as well as local school breakfast clubs.
The company has recently produced a new set of guidelines to ensure as much
surplus food as possible is redistributed to community partners. The kinds of food
that can now be donated include products in damaged packaging, short dated food,
under or over weighted food, food intended for distribution in another country,
residual stock and incorrectly labelled food. In 2013 the company provided 4.7 million
portions of breakfast cereal and snacks to children and families in need, which is
double the amount of the food donated in 2012. Photo credit: Kellogg

Recommendations
When asked what would help the organisation
or sector further prevent food wastage:

Around one-third of respondents
highlighted the following initiatives :

More exchange of best practices and case
studies within the food and drink sector (73%);

EU guidance on food donation (37%);

Improving consumer understanding of optimal
food storage and ‘use by’ and ‘best before’ date
labels jointly with other stakeholders (67%);

A harmonised and internationally recognised
definition and measurement methodology for
food wastage (56%).

An online food wastage troubleshooting forum
where companies can post questions and
experts can suggest solutions (37%);

More clarity around producers’ liability when
food is donated (33%).
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Find out more

Interested in learning more about Europe’s food and drink
industry commitments to reduce and prevent food wastage?
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Thank you!

18/12/2014

