
Government’s analysis, assessment and research activities 

 
Food waste reduction by developing 
legislation:     Lex Food Waste -project 

Subgroup on food donation 19th of March 2018 
 

Dr Minna Huttunen 
 

senior officer, food policy,  
Ministry of Agriculture and Forestry,  

 
FINLAND 

 



 
 

Presentation contents 

 

-Rational for the study 

-Methods 

-Outcome 

-The way foreward 



Food waste in the Finnish food system is about 400 to 500 million kg per year. 

 -How do we halve food waste by 2030? 

 

The joint analysis, assessment and research activities, coordinated by the 

Government, generate information to supports decision making, working 

practices and management by knowledge (= financing tool). 

 -The Ministry of Agriculture and Forestry  

 -The Ministry of Environment 

 -started May 2016, finished March 2018 

 

Objective of the study was  

 -to assess if there is legislation causing avoidable food waste 

 -can we reduce legislation and bureaucracy  

 -what kind of legislative changes could be proposed 

 

Outcome is Policy Brief (as well as a report) 

 

Rational for the study 
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1 

• LITERATURE SURVEY  of related legislation that directly or indirectly affect the creation of food waste 

• EU and national legislation: key food laws and regulations, feed and by-product laws,  

• food redistribution guidelines 

• the Waste Act 

2 

• WORKSHOP no1: food business operators (primary production, industry, retail), surplus food 
distributors 

• WHY is edible food being wasted? 

3 
• 1st development proposals based on the literature survey and the workshop 
 

4 
• WORKSHOP no 2 & 3: proposals analysed with authorities and food business operators 

5 
• Synthesis of the work (report) and development proposals (policy brief)   

Methods 
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• The study identified shared legislative themes through 

the food chain causing unnecessary food waste.  

• Food labelling  

• Storage temperatures 

• In addition non-legislative themes were discussed 

• Date labelling 

• A number of operational practises are a cause of food waste 

 

 

Outcome (here focus on donations): 
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• Re-labeling of mislabeled products is allowed in the legislation but is seldom done for 

its high cost. 

• Product quality can make re-labeling impossible, example frozen products 

• The donating products to food aid is possible with the instructions, but they can be sold only if 

the labelling is corrected.  

• Food waste could be reduced if mislabeled products could be sold with the instructions for 

use. 

Temperature control 

• Increasing consistency of storage temperature requirements and national 

requirements 

• Food safety control instructions need to be consistent and limited number of temperatures for 

different products 

• Reviewing the temperature requirements of frozen food transportation 

• Current temperature limits (-18 °C, short 3 degree tolerance) are same for all products. 

Temperature limits should be moderated at least for the most safe product groups (e.g. 

bread). 

 

Develop legislation: 

6 



• EU general marketing standards for fruits and vegetables can cause food waste in 

primary production as a lack of marketing channels for the products not reaching class I 

• the regular sales channel for Class II products is missing 

• what role could donations play? 

• Need for clear donor-receiver rules: Food aid organizations should be able to return 

poor quality products to a donor to whose bio-waste treatment these products belong. 

• National donation guideline since 2013 (update 2017), but not always followed by 

the donor. 

Non-legislative proposals 
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• Voluntary actions have a significant impact on reaching 

the food waste reduction goals.  

• Together with legislative development, targets can be 

met. 

 

The way foreward 
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Kiitos! 

#LexFoodWaste 


