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Research Questions:
1. To what extent does the date
label impact decision to throw

away?
2. How does visual deterioration
impact decision to throw away?

Method: IAT (implicit Association
Test) and survey questions (online)

Consumer research - At what point do people throw

Three separate tests, each 1,500 respondents
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Packaged + date
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& Consumer research: findings

Bananas - % who would dispose
33 days
m Unpackaged m Packaged no date

78%

m Packaged with date

Only 9% claimed to rely 19 days
after BB 589%
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mostly or entirely on the
13 days
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date
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& Findings consistent for other items tested

*Table [X]: Percentage that chose wo ‘Dispose’ of fresh produce showing o
some signs of visual deterioration, with and without a date.

Percentage that chose to dispose when shown Percentage Number of days beyond
image of less-than-perfect fresh produce point difference the Best Before date
7%

GO 5 +39% +24 days

- +27% +13 days

e—— .| 33%  +12days

63%

omms—— = T19% | +13 days

@ o +23% +12 days
Withoutadate () With a date Wrai:)




g Example organoleptic quality matrix (cucumber)

& Shelf-life testing

<58 affected by rots. |deally all free
Appearance from rol. Customer could easily remove
rat.

o Parts of cucumber with a musty or stale
ArGm=S arocma, easily remowvable.

Slightly seft, skin easily punctured. Soft
Texture spats dotted araund the sample, <10-
e 15% af the entire sample. Drying around

COnditionS tested open and of cucumber over life.

reduced sweet & fresn flavour, free from
saur or bitler notas,

Packaged vs. Transparency Fridge temperature Refrigerated

A loose of packaging (4°C vs. 9°C) vs. ambient
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Indicator Quality W /m imenal defuct b et e soseseplg et ;
would still consseny m ajority of consumuns

Apples
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Packaging — extended life in only
two conditions

Fridge storage — extended life in all
conditions

Optimum fridge storage —
significantly extended life

¢ Product life testing - findings

Shelf life @9!5 Eggg_t_e»_rioration score of 0.3)

Packaged o —— +230%
Loose —__. +370%
Packaged +720%

Figure [X]: Compsrmson of frndge
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@ Ocumal Fridge (4°C) Ambient

Shelf life (days to deterioration score of 0.3)

I ' +130%
e ~—— ]
Loose —_ +28%
e ——]
Packaged = - +26%
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> Product life testing
> findings

‘Table [X]}: Comparison between Best Before date and o
firstsigns of deterioration (NB products were perfectly
edible for some time after first signs of deterioration).

Best Before 1st signs of
date deterioration

Storage (days after (days after Difference between the BB date
condition packing) packing) and 1stsigns of deterioration
Ambient 14 17 3 days after the date (+21%)
4°C 88 74 days after the date (+530%)
Ambient 6 7 1 day after the date (+17%)
Ambient 6 2 4 days before the date (-67%)
9°C 1 day after the date (+17%)
4°C 21 15 days after the date (+250%)
. 17 17 0 days - no difference
4°C 18 1 day after the date (+6%)
Ambient 10 14 4 days after the date (+40%)
4°C 30 20 days after the date (+200%)




‘é P t t 2 I 2 t Table [X]: Estimated change in annual ‘not used in time’ household food
g" O e n I a. I I I I p aC waste for removal of Best Before date

v

Estimate of

Amount of % market  Adjustment  changein
NUIT waste 9% change currently for food waste
(tonnes) in NUIT packaged interaction” (tonnes)
Q 40,000 -25% 80% 50% -3,942
R
\./ 44,000 0% n/a n/a -
50,000 tonnes per year &
household food waste '
. . 14,000 -70% 76% 75% -5,620
prevention from just 4
items \
26,000 -17% 97% 75% -3,255
u 180,000 -33% 940 75% -41,575
Total 304,000 -54,392

* to take into account interactions between the houssholds sensitive to Best Before dates and what

products are purchased.



RECOMMENDED ACTION 1 RECOMMENDED ACTION 2 RECOMMENDED ACTION 2

Sell loose es Remove = Provide Best 5

date labels Practice guidance
on Storage

Sell loose unless it can be shown

that plastic packaging’ reduces Do not apply a date label to uncut Refrigerate below 5°C at home -

overall food waste fresh produce - unless it can be Help people understand the
shown that a Best Before date benefits of storing appropriate
reduces overall food waste. fresh produce in the fridge, set

_ at the right temperature.
Do not use any alternative

wording to ‘Best Before' when

® Reduces problematic or a date label is applied.

unnecessary plastic packaging

© Reduces household food waste
&) Reduces household food waste ) Reduces household food waste

READ MORE READ MORE READ MORE




Reducing household food waste /
and plastic packaging /
o RECOMMENDED ACTION |
Remove date labels
i . from fresh produce

Wrap

wrap.org.uk/uncut



52% Best Before,
16% Display Until

RECOMMENDED ACTION 2 Apples

Remove Bananas :H 15% Best Before,
date labels =] 0% Display Unti

\

Berries 65% Best Before,

14% Display Until

Do not apply a date label to uncut

fresh produce - unless it can be Carrot
shown that a Best Before date
reduces overall food waste.

73% Best Before,
12% Display Until

\

Potatoes

Do not use any alternative - 71% Best Before,
wording to ‘Best Before’ when u 15% Display Until
a date label is applied.

Tomatoes 72% Best Before,

11% Display Until

@ Reduces household food waste
Retail Survey: 2019




