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TIMELINE OF FOOD WASTE ACTIVITIES IN FINLAND

2008 Food waste quantification 2014 Food waste (total) chain

2019 Voluntary agreement
Delegated Act 

2020 Updated results
RoadMap2016 

Food waste bill
2015 ECA audit

2018 Legislative
analysis

2013 Donation guidelines
Annual Food Waste 
awareness week

FOOD WASTE RESEARCH: 
• Household: amount, composition, attitudes, packaging
• Primary production, industry, retail, hospitality: waste and losses
• Means to decrease food waste in food chain
• Economic and environmental impacts of food waste
• Food aid –needs and development

2013 - 2017 Nordic Project 

2012-2016 EU FUSIONS 2016 – EU platform FLW

SDG
2030 
½ Food 
waste



Visualization of
household waste
23 kg/person/year

Respective amounts:
-Bread (16%)
-Vegetables (12%)
-Meat and fish (11%)…



CONSUMER REFLECTION ON DATE LABELS EVOLVES WITH INCREASED AWARENESS
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Ostan alennuksessa olevia ruokia,
 joiden päiväysmerkinnät ovat lähellä

Ostan kaupasta ruokaa,
 jossa päiväysmerkintä on mahdollisimman
 pitkällä, vaikka käytänkin tuotteen tänään

Ruoka on vanhentunutta
parasta ennen -päiväyksen jälkeen

En tiedä mitä eroa on parasta ennen -merkinnällä
 ja viimeinen käyttöpäivä -merkinnällä

Viikko 38-39
Kaikki, N=1002

Viikko 24-25
Kaikki, N=1022

I buy products with reduced price, which are
close to the use by -dates.

I buy food with a long date marking,
even if I use it today.

Food is ’old’ after the
best before –date.

I don’t know how the best before and 
use by -dates differ.

Consumers (%) who fully agree
Comparison in 2017 before and after food waste week

After, n = 1002

Before, n = 1022
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DEVELOPMENT OF FOOD WASTE MONITORING SYSTEM
AND FOOD WASTE PREVENTION ROADMAP IN FINLAND 2018-2020
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RETAIL AND 
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WP 5. Roadmap, forum, overall picture of the chain, communication 

WP6.  Final roadmap and communication (2020)

Ministry of Agriculture and Forestry, Ministry of Environment, Ministry of Economic Affairs and Employment, Finnish 

Food and Drink Industries’ Federation, Finnish Grocery Trade Association and Finnish Hospitality Association



PERMANENT FOOD WASTE 
QUANTIFICATION SYSTEM & 

FOOD WASTE  ROADMAP 
IN FINLAND BY 2020

Hanna Hartikainen, Luke



~ 80 KILOS / PER PERSON 
EDIBLE FOOD WASTE
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Picture: Hartikainen (2019)



COLLABORATION BETWEEN
FOOD CHAIN AND KEY 

STAKEHOLDERS

PRIMARY 
PRODUCTION

MANUFACTURE RETAIL FOOD SERVICE HOUSEHOLD

 Data collection method(s)
 Data specifications 

 Required sample size, representativeness

 Common definitions and boundaries
 Following  and adjusting to international 

agreements (Commission, UN).
 Coordinating data collection.

Picture: Hartikainen (2019)



METHODS PLANNED SAMPLE SIZE RESULT

 Questionnaires
 Statistical data: e.g. beef, pork
 Interviews: supplementary 

Q: 30 % volume
Data from 2016-17

Rest to be done 2020

 Questionnaire
 Interviews: supplementary

Q: 30 % volume
In progress:
now 15-20%

 Data collected by retail groups
90 % volume 
(3 big chains)

Over 90 %

 Food waste diary (D)
 Questionnaire (Q): supplementary

D: over 140 food serving places
Q: 500 food serving places

D: 78 
Q: 900

 Online-questionnaire (Q): supplementary
 Waste composition analysis (W)
 Food waste diary (online) (D)

Q: 1,000 households
W: 5,000 households

D: 200 households

Q: over 1,000
W: over 5,000 (2018)

D: over 200



Date when waste occurred 

Number of people attended

Amount estimate: 
gram, pcs, dl, plate, spoon

Special notes

Type of food waste

Reason for waste



Total wasteMarch 2019
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Food services: food eaten, edible waste, bio-waste g/customer
Number of respondents: 78

0 100 200 300 400 500 600 700 800 900

Student restaurants 7

Staff restaurants 14

Restaurants 8

Schools 11

Day care centres 10

Nursing homes 6

Hospitals 1

A la carte 8

Hotels 7

Service stations and cafes 6

All 78

Food eaten (g/customer) Originally edible FW (g/customer) Kitchen bio waste (g/customer)

20 %





Efficient regulation

Intelligence from technology

Nudging towards sustainability

Strength from education, new beginnings

Material resources into view 

More together

Evolving research and facilitating its integration



THANK YOU !


