Toolkit to reduce consumer food waste from the
European Consumer Food Waste Forum

Check out the website:

* See what type of actions you can take ->
action planner

* (Calculate the impacts of your action -> food
waste prevention calculator

 Learn how to design, implement and
evaluate an action -> video tutorials

 Read the recommendations of the experts ->
leaflets (in all EU languages

European
Commissicn

Reducing consumer food waste: recommendations
for food businesses and other organisations

Food waste is a pressing issue with significant environ-
mental, social and economic consequences. In the EU,
nearty 59 million tonnes of food waste (131 kgfinhabitant)
are generated each year. The largest share of food waste
s generated in households and food services. The food
groups that are most commonly wasted are vegetables,
fruits and coreals.

Consumers can change many behaviours that
waste (e.g. cooking too much), but their
food waste is influenced by a number of
requires collaboration between all actors in
tom, In which food businesses and other organisations play
a key role.

53 % & 9 %

of EU food waste of EU food waste arises

Nudges are small changes 1 an evirorenent that are easy to
plement and make It more Ukely that an ndividual will nake
a particular Cholce Of bohave In a particular way These actions
aim 10 sohance comumens’ food managerent sl and support
therm 11 adopting new habits and routings to reduce food waste at
hoene. The duration should be a minimum of 1 week to test ard
ovaluato the offects, and thon prompts and tools can bo adoptod
for a longer penod Some tools show food waste reductions of
up to 40 W conpared with the baselne. Monitorng 5 highly
recommended and can de done Dy either direct imeasurernant
{wasto compositonal aralyss of food wasto diaries) o surveys
ared control groups.

How to implement actions

* Understand what behaviour needs to be changed ard
which target audiences should be reached

+ Identify the best channels through which to provide the tar
geted households with toolS/prongts.

The role of food businesses
and other organisations

Food bushesses play a cruclal role
addrossing the ks of food waste, as they
are swolved 11 vanous stages of the food
suppty chalry, £rom production to Consurig-
tor. They Can holp roduce Consutner 100d
waste by facifating sstanable (howes
for consurners, nforing consumens about
f00d ard f00d waste ard promoting Sus
Laknadility throughout the 1ood supgly Chak
®g by offerng a range of portion sues,
esunng adequate packaging and logls
Ucal Operations to optivise shelf Ufe and
protect products in the food supply chain
and offermg doggy bags m restaurants)
Organisations such as coalitions or thind
parties inolved In furning, for exanple.
voluntary agresrments also play a vital role

is generated In restaurants and food services, and can coordnate and faolitate actons to
in households ‘ including school canteens reduce consuner food waste
(70 kgipersonvyean) 112 kgipersonvyear)
[]
Preventing food waste: a selection of actions @ W

+ Include a baseline measurement and
control group 1o urdorstand the con-
text for and levels of food waste before
You start, thus allowing you to monitor the
effects of the acton

Some successful examples

+ Offer stickers to ploce on kitchen applionces

(foddges ond freesers) w remwnd consume s

ODOUL GOOKT SIVOge NODNES.

oy ogn o

NelD CONSUMEns prepove portions OCeoning
o thew needs.

« Shore recipes designed specifically to oYow
meve flentuidy wr U choce of
and encournge the use of ftow

+ Emouroge e use of alwppwg 8ls o
improve meal plonning ond avoid impulse
purchases.



https://knowledge4policy.ec.europa.eu/bioeconomy/reduce-food-waste_en
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