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Valitse pohja temaattisen 

ohjelman mukaan:  

Pohjoinen vihreä 

biotalous 

Innovatiivinen 

elintarvikeketju 

Sininen biotalous 

Kestävä 

luonnonvaratalous 

yhteiskunnassa  

 

Mikäli kyse on 

temaattiseen ohjelmaan 

kuulumattomasta 

toiminnasta käytetään 

turkoosia tai oranssia.  

 

Jos asiantuntija- ja 

viranomaispalveluista 

käytetään harmaata 

pohjaa. 

 

Turkoosi ja oranssi ovat 

Luken päävärejä ja niitä 

saa käyttää aina ja 

esimerkiksi temaattisen 

ohjelman värin ohella. 
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Luke Food Waste Research 2010-2017 
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Food Industry 
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Retail 
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• Food waste 
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• Group 
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sorting 
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Restaurant 
services 

• Waste 
measuremen
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2017 Online application  

2010 Diary study 
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Food service sector 
Projects to estimate amount, origin and type  

2011, 2016-17 

 

 

 

• Different kind of outlets: e.g. schools, 

kindergartens and workplace restaurants.  

• The food waste was divided into two categories 

1. Avoidable food waste 

• e.g. spoiled products, overproduction 

2. Unavoidable food waste 

•  e.g. vegetable peels and bones 

• For weighing and sorting the avoidable food 

waste was divided into three categories: 

–  Kitchen waste 

–  Service waste 

–  Plate leftovers 

• The main challenges in reducing food waste 

will be minimizing the service waste. 

• Platform: materials, guidance, co-operation 
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Total volume of avoidable food waste about 450 million 

kilos in a year, 10 - 15 % of food consumed. 

Primary 
production 

50-60 milj.kg 

 n. 12 % 

 

Food 
industry 75-
105 milj.kg  

n. 20 % 

 

Retails 65-75 
milj.kg 

n. 18 % 
 

Food 
services 75-

85 milj.kg 

n. 20 % 

 

Households  
120-160 
milj.kg 

n. 30 % 

 

Lähteet: MTT Foodspill (e.g. Katajajuuri et al. 2014, Silvennoinen et al. 2014) 

http://www.laatuketju.fi/laatuketju/gallery/main.php?g2_itemId=23
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Towards circular economy - Resource efficient 

food system 

 

Reduced food waste, better utilisation of co-products 

and recycling of nutrient 
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ACTION C.5:  

Resource efficient production, distribution and 

use of food and minimized food waste 

 • Demonstrations and pilots to find and testify effective 

means to prevent food waste in the hospitality sector in 

Finland. 

• Collaboration with different stakeholders in the food 

chain, a national food waste prevention roadmap will be 

created.  

– Sub-action 1: More efficient food chain with efficient 

monitoring: focus on the hospitality sector.  

– Sub-action 2:  New solutions to prevent food waste in the 

entire food chain – stakeholder involvement and promoting 

the appreciation of food and importance of food waste 

minimization. 
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Action C.5.1. 

Food waste measured and its reduction methods tested in 

professional kitchens and canteens. 

 
 

 • Food waste measuring device was purchased and 

installed for four schools and two work canteens in 

Turku. 

• Intelligent scales were installed under biowaste bins to 

weigh customers’ plate leftovers. 

• The restaurant staff was trained and briefed to use an 

online application to register all food cooked and food 

waste from kitchen and serving. 

• Measurements will take place 28.8.-15.12. 

– First baseline (6 weeks). 

– Campangs for customers. 

– Food waste education and weekly meetings for staff. 
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Customer’s food waste measurement system in school 

canteens. 

 

11 8.11.2017 



© Natural Resources Institute Finland 12 8.11.2017 



© Natural Resources Institute Finland 13 8.11.2017 



© Natural Resources Institute Finland 14 8.11.2017 

Lassila&Tikanoja 
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• We test a food waste monitoring on-line application designed for 

restaurants. 

• Restaurant employees weigh all food waste and register on a 

tablet application the weight, type and reason for waste. 

• Employees also register the amount of food that was prepared and 

the number of customers. 

• Application visualises the data in different graphs and data can 

also be extracted to a spreadsheet. 

 

Plate leftovers 

Sallad 

Main course I 

Main course II 

Other 

Side dish 

Bread 

Sauce 

Dessert 

Example: Food waste type kg/day 

Example: Reasons for food waste  

Inedible peelings 

etc 

Quality problem  

Expired date 

Food left from 

buffet 

Cooked but not 

served 

Plate leftovers 
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ACTION C.6:  

Improving (re)distribution and re-channelling of 

food to reduce food waste 

 • Sub-action 1: Implementing innovative food redistribution concept 

• Sub-action 2: Piloting more efficient markets and food reuse: 

increasing local procurement. 

• Sub-action 3: Testing undervalued parts of slaughter animal carcass 

as a source of high-value products. 

 

• Minimizing food waste through redistribution of surplus food. 

• Increasing the utilization of different side streams of food production.  

• Best practice actions to re-channel food (e.g. well-organized 

donations)  

• Exploit weakly utilized side streams of food production will be piloted 

and tested.  

• This action will improve the material efficiency of the whole food 

chain and will be carried out in close co-operation with different 

actors of the food chain. 
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Sub-action 1: Implementing innovative food 

redistribution concept 

Pilot: Yhdessä katettu (Table have set together) 

• Yhdessä katettu is platform including City of Järvenpää, 

Evangelical Church of Finland and five local 

organizations. 

• Luke will study: 

– How to improve food redistribution in retail, 

hospitality and food industry sectors.  

– Best practice actions: e.g. management systems, 

cooked meals from surplus food  

– Information channelling to connect end users, donors 

and organizations. 
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Thank you! 
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