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Reporting

My previous presentation

• Focused on challenges related to:

• Data gathering 

• Generation of national statistics.

• I did not address:

• Data quality

• Reporting formats

• How to get people onboard
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Reporting

Today’s presentation

• I will focus on solutions related to:

• Data quality

• Reporting formats

• How to get people onboard
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What are the challenges?
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What are the challenges?
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What are the challenges?

6 — NORSUS Norsk institutt for bærekraftsforskning



What are the challenges?
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Addressing the challenges of “many and varied”:

To ensure data quality, data completeness and correct reporting formats we 
have:

• Developed guidance documents for monitoring.

• Developed templates for monitoring and for reporting.

• Developed online courses for daily monitoring routines.

• Developed a tool for handling, analysis and scaling of reported data.

• Conduct yearly workshops where we present results for the sector, 
reporting format and deadlines, tools and guidance documents.
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Addressing the challenges of “resistance to change”:

• To recruit more businesses and increase participation we have:

• Developed campaigns and communication materials for motivation/awareness 
(examples of potential savings (kg, CO2 and $$), SoMe-channels, food waste 
calculator etc.)

• Developed a “get started-kit” for monitoring (reducing the threshold).

• Developed product catalogue for monitoring tools (again reducing the 
threshold).

• “Cut food waste”-certificate and awards for the best companies (motivate)

• To make the monitoring and measurement of food waste more 
meaningful and reduce barriers for monitoring we:

• Made online courses and materials to raise employee awareness.

• Made online games and portal for employees.
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Get started-kit
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Awards
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How can we promote further uptake of monitoring 
solutions by food business operators in this sector? 

• Reduce the threshold

• Communication (it’s not as difficult as it may seem), help to define 
routines, help to find tools etc.

• Make food waste measurements meaningful!

• Dashboard, communication of results (let’s not send data into a black 
box), benchmarking, motivation and incentives etc.

• Standardize monitoring

• No more apples and pears. 
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Thank you!

www.norsus.no

aina@norsus.no
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