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CƻǊŜǿƻǊŘ 

In a world where over 840 million go hungry every day, it is 

important to realize that achieving food security goes beyond 

increasing global food production.  The establishment of better 

food systems, sustainable production and consumption 

approaches, more efficient policies and smarter investment 

patterns across relevant sectors is the sustainable path towards 

achieving food security for all. 

Research shows that the world produces enough food. However much food is lost along the supply 

chain or wasted due to poor consumption decisions. 

The Food and Agricultural Organization of the United Nations (FAO) has pointed out in recent years 

that at least one third, or 1.3 billion tonnes of food produced is wasted ς representing the 

superfluous use of 1.4 billion hectares of cropland. 

Food loss and waste carries direct economic and environmental costs and depletes the natural 

resource base that underpins food production. 

Today, diets are becoming more resource-intensive, and the way we buy and consume food is 

changing due to increasing industrialization, urbanization, the demands of a growing global middle 

class, and the continued impacts of the economic crisis.  

In January last year, UNEP, FAO and partners launched the Think.Eat.Save: Reduce Your Foodprint 

campaign in support of FAO's SAVE FOOD Initiative and the UN Secretary General's Zero Hunger 

Challenge, in order to raise awareness and encourage action to stop food waste.  

This first-of-its-kind food waste prevention Guidance provides the technical expertise and impetus 

needed for governments, local authorities, businesses and others to take advantage of existing 

wisdom, catalyse action in their constituencies and get a head start in tackling this critical issue.  

As you will see, the Guidance is based on the most successful case studies of measureable food 

waste reduction initiatives and exemplary practices in policy, awareness-raising, sector-specific 

voluntary commitments, and process optimizations from around the world.  

Using a step-by-step approach, the Guidance provides policymakers and businesses with the tools 

required to design and deliver on an effective strategy to reduce food waste. 

¢Ƙƛǎ ŘƻŎǳƳŜƴǘ ǎǳǇǇƻǊǘǎ ǘƘŜ ŘŜǾŜƭƻǇƳŜƴǘ ƻŦ ΨƧƻƛƴŜŘ-ǳǇΩ ǇƻƭƛŎȅƳŀƪƛƴƎ ŀǘ ŎƻǳƴǘǊȅ ƭŜǾŜƭΣ ŀǎ ǿŜƭƭ ŀǎ 

integrated action across global business supply chains. The objective is to support a concerted, 

targeted, and well-informed response to this mounting global resource challenge.  

At UNEP, we believe that this freely available practical Guidance will provide a clear framework in 

which public sector stakeholders and businesses can build effective food waste strategies.  

I would like to express my gratitude to our colleagues from FAO, WRAP and all partners and 

stakeholders that have contributed to the development of this pioneering work. 

 

 

Achim Steiner 

UN Under-Secretary General and Executive Director, UNEP
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Think.Eat.Save: Reduce Your Foodprint was launched in January 2013, by the United Nations 

Environment Programme (UNEP), the UN Food and Agriculture Organisation (FAO), Messe 

Düsseldorf GmbH and a number of diverse stakeholders, including the UK-based Waste & Resources 

Action Programme (WRAP). The purpose of Think.Eat.Save is to raise awareness about the need to  

reduce food waste, as around one-third of food produced for human consumption is lost or wasted 

globally (FAO, 2011) and this has significant negative financial, environmental and social impact. 

¶ In financial terms, food waste is estimated to cost the Chinese economy, for example, $32 

billion (source WRI 2013) and in the United States, it is estimated that US$48.3 billion is 

thrown away each year (source Think.Eat.Save). 

¶ The production of food uses many resources, including land, water, and energy, and 

therefore has significant environmental impact. Indeed, if global food loss and waste was a 

country, then it would be the third-largest CO2 emitter, after the US and China (FAO, 2013). 

¶ Food and nutrition security is affected by food waste.  The FAO (2013) identify a need to 

increase food availability by 60%, by 2050, yet food produced, but not eaten, uses almost 

30% of the total available agricultural land. 

This Guidance is a key product of the Think.Eat.Save campaign and the FAO/UNEP Sustainable Food 

Systems Programme, as well as the SAVE FOOD Initiative. It provides clear and comprehensive steps 

for governments, businesses and other organisations to develop strategies, programmes and 

activities to prevent and reduce food and drink waste, and to achieve the associated financial 

savings and reductions in environmental impacts. This is Version 1.0 and the Guidance will be 

updated in the future, as best practices in food waste prevention continue to be implemented 

throughout the world.  

The objective of this Guidance is to catalyse action around the world by sharing proven 

methodologies for food waste prevention. We hope you will use this resource, take advantage of our 

support and share your experiences implementing strategies. 

 

 

  

Background and introduction 

 



 

 

The scope of this Guidance is food waste prevention in the retail, hospitality (restaurants, hotels) 

and food service (schools, hospitals) supply chains, and household food waste. Waste and loss in 

the agricultural stages of production are not covered. 

The document is organised in four Modules which, together, provide extensive guidance on how 

action can be taken at a country, region, or business level to prevent food waste ς measured in 

tonnes. Food waste has a range of complex causes, and it arises in a dispersed nature ς both 

geographically, across the globe, and at all stages of the supply chain and at consumption level. In 

order to address this food waste, there are simple actions that every individual or business can take, 

but there is even greater opportunity to achieve larger reductions if targeted programmes are 

developed and delivered. It is scoping, planning, delivering and measuring food waste prevention 

programmes and activities that is the focus of this Guidance. This Guidance seeks to address the 

complex problem of food waste, by providing a framework for action that can be used flexibly, as 

required by the user. 

This Guidance is based on the proven experiences of developing and delivering food waste 

programmes that have achieved significant measureable impact. One of these is the experiences in 

the UK, where avoidable household food waste has been reduced by 21% overall between 2007 and 

2012, and food retailers, restaurants, food service providers and food and drink manufacturers are 

signed up to voluntary targets to reduce food waste. A wide range of experiences from across the 

globe have also been used, both in developing the Guidance and to illustrate examples of food 

waste prevention in action. 

This Guidance has been developed by using these proven experiences, in order to facilitate 

knowledge transfer; allowing others to develop and deliver programmes to prevent and reduce food 

waste more easily and effectively than might otherwise have been the case. There are currently a 

limited number of examples of such programmes, so it is likely that this Guidance can be further 

developed over time, drawing on new experiences from around the world. In the first instance, 

elements of this Guidance will be piloted in a range of countries. 

The experiences drawn upon are largely from examples in the industrialised world and some 

emerging economies. In developing countries, it is documented that food loss and waste are more 

likely to be at the primary production stages and from farm gate to market including storage. 

However, as food consumption patterns become more similar across the world, the food waste 

prevention actions included in this Guidance will become increasingly applicable to developing 

countries. Learning from food waste prevention programmes in a developing country and emerging 

economy context can be added to this Guidance over time. 

There is potential to reduce the amount of food waste that is disposed of to landfill, by recycling 

more through anaerobic digestion and composting, for example. These opportunities are set in 

context in this document, using a food material hierarchy, but the Guidance focuses solely on 

reduction and prevention of food waste, not on different waste management options. 

  

Scope 

 



 

 

The audience for this Guidance is government departments, businesses and other organisations 

who have the capacity to influence food waste at a country, regional or business-sector level, by 

developing and implementing strategies and programmes. This could also be within business 

operations and supply chains, and tools and information are provided in the Guidance, but the key 

focus is around developing regional and country-level strategies and implementing these strategies 

by developing and delivering food waste prevention programmes targeted at consumers and 

businesses. 

Because of this strategy and programme focus, the Guidance is extensive and comprehensive -

providing a full journey for the reader. Different organisations and countries may be at different 

stages of developing strategies for food waste and may therefore have different areas of focus, so 

the Guidance can be used flexibly. 

The document contains a short introduction, providing background, context and drivers for reducing 

food waste. Following this, the Guidance document is structured into four Modules. The contents 

pages give an overview and hyperlinks to each sub-section, and a navigator diagram at the start 

points to some key sections. 

Whilst the Modules are not independent of each other, it is not necessary to cover every step in 

every Module. Some elements may be more pertinent than others to the reader, given the 

objectives they wish to deliver. 

Each Module has the same overall structure, enabling different elements within them to be used 

independently of one another as far as possible, as required. The Modules are:  

Module 1  Mapping and Measuring Food and Drink Waste 

Module 2  Options for developing national or regional policies and measures for food and 

drink waste prevention and reduction 

Module 3  Developing and implementing programmes to prevent and reduce household food 

and drink waste 

Module 4 Preventing and reducing food waste in the food and drink business supply chain 

(retail and manufacturing, and hospitality and food service) 

Within each Module, the structure is presented through step-by-step sections covering: 

¶ Purpose, potential users and outcomes; 

¶ Guidance; and 

¶ Summary. 

A summary of the four Modules follows. 

 

  

Audience and structure 

 



 

 

Module 1 ς Mapping and Measuring Food and Drink Waste is to be used at the beginning of any 

work on food waste prevention at a country or regional level. There is guidance on how to 

quantify what is known about the amount of food and drink waste arising, where it arises (in the 

supply chain or the home) and its impacts. This is the measurement part of the Module. The 

mapping part of the Module covers information on how to better understand the opportunities, 

barriers and potential partners who can help reduce food waste. When the mapping and 

measurement parts of the module are combined, it provides a powerful basis on which to 

develop strategies and programmes. As such, the Module is most relevant to a government 

department or other organisation who can act as a country or regional level. 

Module 2 ς Options for developing national or regional policies and measures for food and 

drink waste prevention and reduction provides an overview of the various mechanisms available 

that can influence food waste. In the first part, this provides context for four mechanisms: 

¶ Policy and legislative measures; 

¶ Fiscal measures; 

¶ Information provision; and 

¶ Motivational strategies. 

The first three of these mechanisms provide context for the various mechanisms that can 

influence food waste, and understanding them is useful to combine with the mapping work from 

Module 1. The Guidance then concentrates on using proven experiences to develop and deliver 

programmes to reduce food waste, based on motivational strategies. Two motivational 

strategies are therefore described in more detail, and these subsequently form the basis of 

Module 3 and Module 4, respectively: 

¶ Consumer engagement programmes 

¶ Voluntary collective action programmes with businesses 

Module 3 ς Developing and implementing programmes to prevent and reduce household food 

and drink waste Food waste prevention consumer engagement programmes have been proven 

to work at a national and regional level. This approach is covered extensively in the Guidance, 

which covers two interrelated components, critical to success. These two elements are: 

¶ A household and consumer engagement campaign. Objective: to raise awareness of 
food waste (and the benefits of its reduction), encourage behaviours which prevent food 
waste and equip consumers with the information, tools and skills they need; and 

¶ Changes to products, packaging and labelling. Objective: to make it easier for 
households and consumers to buy the right amount of food and use what they buy, and 
therefore helping them to prevent and reduce food and drink waste. 

There are five steps where guidance is provided on developing and delivering such programmes: 

Step 1  Plan and develop a strategy for a consumer engagement programme 

Step 2   Establish a baseline and set a target 

Step 3  Develop evidence-based guidance 

Step 4  Take action to prevent food waste 

Step 5  Measure, monitor and report progress 



 

 

  

Module 4 ς Preventing and reducing food waste in the food and drink business supply chain 

(retail and manufacturing, and hospitality and food service) has two guidance sections, each 

with a different purpose. 

The first section is aimed at individual businesses and provides guidance on steps that can be 

taken to reduce food waste in their own operations and supply chains. This has three stages, 

followed by a continual improvement methodology, called W.A.S.T.E., which is a detailed 

practical example of an approach that can be used by businesses to prioritise and implement 

food waste prevention actions in their operations. The three stages of the section for individual 

businesses are therefore as follows: 

1. Corporate strategy, baseline and targets; 

2. Taking action ς guidance with tools and examples; and 

3. Measurement and reporting progress towards targets. 

These three steps are followed by the W.A.S.T.E methodology, as an example tool that can be 

used for action. 

The second section is voluntary collective action programmes. Whilst the first section can be 

used by businesses to help them take action unilaterally, many causes of waste in the supply 

chain are influenced by sector-level factors, or other organisations within the supply chain. 

Therefore, the impact of actions by individual businesses can be magnified, by developing and 

delivering programmes where businesses commit to working towards common targets. These are 

voluntary collective action programmes. Within a framework such as this, businesses can work 

collaboratively across sectors and supply chains to unlock greater potential in reducing food 

waste, in addition to reducing food waste in their own operations, using guidance in the first 

section of this Module. 

There are five steps where guidance is provided on developing and delivering such programmes. 

The five steps are: 

Step 1  Plan and develop a strategy for a voluntary collective action programme 

Step 2   Establish a baseline and set a target 

Step 3  Develop evidence-based guidance 

Step 4  Take action to prevent food waste 

Step 5  Measure, monitor and report progress 



 

 

This Guidance aims to make a real difference, helping those around the world to reduce food waste, 

by providing clear and comprehensive steps for governments, businesses and other organisations 

to develop strategies, programmes and activities to prevent and reduce food waste, based on 

proven, measurable experiences. 

This document provides the first comprehensive guidance of its kind and provides a robust, 

compelling and proven basis on which to reduce food waste, by developing, implementing and 

measuring food waste prevention through: 

¶ Consumer engagement programmes; and 

¶ Voluntary collective action programmes with businesses. 

Examples have been used from around the world to illustrate various elements contained in this 

Guidance. The basis of the Guidance as a whole draws heavily on recent experiences in the UK, as 

one of the few countries with comprehensive food waste prevention programmes, where impact is 

measured. Whilst this Guidance aims to provide a useful framework for action on this basis, it is 

recognised that there is certainly no single, correct approach or solution. It is not intended therefore 

that this Guidance be prescriptive or to imply that this approach should prevail. It is recognised that 

there may be other methods which may work equally well or even better, particularly in different 

economic or cultural contexts. 

To continue to validate existing and new approaches, and to produce more detailed practical 

guidance to help implement the elements within this document, components of the Guidance can 

be piloted, in partnership with different countries, and the Guidance will be updated to reflect these 

new insights.  

 

Call to action 

Government departments, businesses and other organisations, that can influence food waste at a 

country or regional level, are encouraged to use the contents of this Guidance. Businesses are also 

encouraged to use the Guidance to help take action within their own operations. 

At the same time, it is recognised that feedback on other experiences will help improve the 

Guidance over time, so this is Version 1.0, which will be updated and more detailed guidance for the 

different Modules can be produced. So please do use this Guidance and contact 

James.Lomax@unep.org if you: 

¶ Would like to understand more about implementing elements of the Guidance or Piloting 

any part of it; 

¶ Have experiences you would like to share; or 

¶ Have feedback about the content of this Version 1.0 of the Guidance. 

 
 

Summary and next steps 
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MODULE 1 
 

Mapping and measuring food 
and drink waste 

Key steps: 

¶ Quantifying waste at national or regional level 

¶ Quantifying waste arising from the supply of food and drink 

¶ Quantifying food and drink waste from households 
 

MODULE 2 
 

Options for developing national 
or regional policies and 
measures 

Key steps: 

¶ Options for motivational strategies 

¶ Voluntary Collective Action Programmes 

¶ Consumer Engagement Campaign 
 

MODULE 3 
 

Developing and implementing 
programmes to prevent and 
reduce household food and 
drink waste 

Key steps: 

¶ Step 1  Plan and develop a strategy for a consumer engagement 
programme 

¶ Step 2   Establish a baseline and set a target 

¶ Step 3  Develop evidence-based guidance 

¶ Step 4  Take action to prevent food waste 

¶ Step 5  Measure, monitor and report progress 

 

MODULE 4 
 

Guidance for individual business Key steps: 

¶ Corporate strategy, baseline and targets; 

¶ Taking action ς guidance with tools and examples; and 

¶ Measurement and reporting progress towards targets. 
 

Guidance for developing 
voluntary collective action 
programmes 

Key steps 

¶ Step 1  Plan and develop a strategy for a voluntary collective 
action programme 

¶ Step 2   Establish a baseline and set a target 

¶ Step 3  Develop evidence-based guidance 

¶ Step 4  Take action to prevent food waste 

¶ Step 5  Measure, monitor and report progress 
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Introduction 
 
Around one third of the food produced for human consumption is lost or wasted globally,

1
 putting 

unnecessary pressure on natural resources as well as rendering a significant proportion of the woǊƭŘΩǎ ǎŀŦŜ ŀƴŘ 
nutritious food production unavailable for human consumption. Prevention and reduction of food losses and 
waste requires interventions to improve alignment of consumption (in urban, peri-urban and rural areas) and 
the supply of food, so as to support various types of value chains and to optimise the resource use efficiency of 
food and agricultural systems. A food systems perspective is furthermore broadening the focus from 
production, to include food utilisation as a significant driver of food insecurity and natural resources/ 
environmental degradation. 
 
This Guidance aims to provide tools and know-how needed to define the problem of food and drink waste 
from consumers, retailers, hospitality and processing, find the critical waste points, measure them and identify 
feasible and sustainable prevention and reduction options. It provides concrete steps for governments, 
businesses and other organisations to develop strategies and activities to prevent and reduce food and drink 
waste. 
 

Food security and waste prevention 
 
In 2011ς13 842 million people, or around one in eight people worldwide, were suffering from chronic hunger

2
. 

The 2013 State of Food and Agriculture report (SOFA) emphasized that reducing food and nutrient waste 
within agricultural and food systems could make important contributions to better nutrition and relieve 
pressure on productive resources, contributing to their sustainable use. Given the need to increase food 
availability by 60% by 2050 (FAO, 2012)

3
, there is a clear opportunity to contribute to this by taking concrete 

steps to prevent and reduce food and drink waste. 
 
Food loss and waste occurs across the supply chain from farm to fork, as illustrated in Figure 1. There is overall 
a significant difference between the amount of food produced that which reaches consumption. By reducing 
food loss and waste, the overall availability of safe and nutritious food for human consumption is improved. 
Furthermore, food loss and waste in developed and emerging economies can contribute directly to global 
hunger. All countries buy food from the same global market of internationally-traded commodities. Food that 
is wasted is removed from the market and is therefore not available for other countries to buy. By raising 
demand for these commodities, the prices paid globally can be impacted, which could make them less 
affordable for poorer nations

4
. 

  

                                                           
1
 FAO. 2011. Global food losses and food waste: extent, causes and prevention, by J. Gustavsson, C. Cederberg, U. Sonesson, R. van 

Otterdijk and A. Meybeck. Rome. www.fao.org/docrep/014/mb060e/mb060e00.pdf 
2
 FAO, IFAD and WFP. 2013. The State of Food Insecurity in the World 2013.The multiple dimensions of food security. Rome, FAO. 

3 Alexandratos, N. and J. Bruinsma. 2012. World agriculture towards 2030/2050: the 2012 revision. ESA Working paper No. 12-03. Rome, 
FAO. Available online at: http://www.fao.org/fileadmin/templates/esa/Global_persepctives/world_ag_2030_50_2012_rev.pdf . Summary 
available at: http://www.fao.org/fileadmin/user_upload/esag/docs/AT2050_revision_summary.pdf  
4
 http://www.fao.org/docrep/018/i3342e/i3342e.pdf 

http://www.fao.org/docrep/014/mb060e/mb060e00.pdf
http://www.fao.org/docrep/018/i3434e/i3434e.pdf
http://www.fao.org/fileadmin/templates/esa/Global_persepctives/world_ag_2030_50_2012_rev.pdf
http://www.fao.org/fileadmin/user_upload/esag/docs/AT2050_revision_summary.pdf
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Figure 1 Global food losses and food waste
5
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Natural resources and environmental impact 
 
The global environmental impact of food loss and food waste is enormous. Without accounting for GHG 
emissions from land use change, the carbon footprint of food produced and not eaten is estimated at 3.3 G 
tonnes of CO2 equivalent. Presenting these emissions as a country, food waste would be the third top CO2 

emitter after the USA and China. Globally, the blue water footprint (i.e. the consumption of surface and 
groundwater resources) of food loss and waste is about 250 km

3
, which is equivalent to the annual water 

discharge of the Volga River, or three times the volume of Lake Geneva. Finally, food produced but not eaten 
ƻŎŎǳǇƛŜǎ ŀƭƳƻǎǘ мΦп ōƛƭƭƛƻƴ ƘŜŎǘŀǊŜǎ ƻŦ ƭŀƴŘ ƛƴ ǾŀƛƴΤ ǘƘƛǎ ǊŜǇǊŜǎŜƴǘǎ ŎƭƻǎŜ ǘƻ ол҈ ƻŦ ǘƘŜ ǿƻǊƭŘΩǎ ǘƻǘŀƭ 
agricultural land area. (FAO 2013)

6
 

 
These environmental impacts accumulate across the food supply chain. Food waste management is 
particularly greenhouse gas intensive, especially when allowed to decompose at landfill. In addition to natural 
capital loss, food waste also embodies financial losses, where a high-input model for food production 
translates into lost inputs such as fertiliser and pesticides, as well as labour and fossil fuels used to extract, 
process, store and transport the food that is not eaten. 
 

What does this Guidance document aim to do? 
 
Food loss and waste occurs at all stages of the food supply chain and consumption and its social, economic and 
environmental impacts have global consequences. This complex challenge calls for a dynamic multi-
stakeholder approach in order to achieve significant results. This Guidance aims at providing a range of tools 
for governments, local authorities, businesses and other organisations to guide the development and 
implementation of a strategy that focuses on working collaboratively to prevent and reduce food waste.  
  

                                                           
5 Source: FAO, 2011. Global food losses and food waste: extent, causes and prevention, by J. Gustavsson et al., Rome.  
6FAO. 2013. Food wastage footprint: Impacts on natural resources. Available online at: http://www.fao.org/docrep/018/i3347e/i3347e.pdf 

 

http://www.fao.org/docrep/018/i3347e/i3347e.pdf
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The Guidance is divided into four modules: 
 
Module 1: Mapping and measuring food and drink waste 
 
The two combined elements covered in this module provide a comprehensive and informed basis upon which 
to develop and deliver a food and drink waste prevention and reduction strategy:  
1. How to gather data on the quantities of food and drink waste arising at a country or regional level across 

the whole food supply sector and in households, in order to identify where opportunities exist to take 
action. 

2. How to map the food system to understand the organisations, stakeholders and individuals who can 
influence food and drink waste prevention and reduction. 

 
Module 2: Options for developing a national or regional food and drink waste prevention strategy in a 
governance context 
 
This Module provides an overview of the various mechanisms available that can influence food waste. In the 
first part, this provides context for four mechanisms: 

¶ Policy and legislative measures; 

¶ Fiscal measures; 

¶ Information provision; and 

¶ Motivational strategies. 
 
The first three of these mechanisms provide context for the various mechanisms that can influence food 
waste, and understanding them is useful to combine with the mapping work from Module 1. The Guidance 
then concentrates on using proven experiences to develop and deliver programmes to reduce food waste, 
based on motivational strategies. Two motivational strategies are therefore described in more detail, and 
these subsequently form the basis of Module 3 and Module 4, respectively: 

¶ Consumer engagement programmes 

¶ Voluntary collective action programmes with businesses 
 
This module summarises a range of policy options and mechanisms which can be used to tackle food waste at 
a national or regional level.  Within this context, two key areas ςconsumer engagement and business level 
action ς which can form part of a national or regional strategy are then summarised , the delivery of which 
form the content of Module 3 and Module 4.  
 
Module 3: Developing and implementing programmes to prevent and reduce household and consumer food 
and drink waste 
 
The purpose of this module is to present a process for achieving food and drink waste prevention and 
reduction at the household and consumer level. It discusses how to scope, develop, deliver, measure and 
report on a consumer engagement programme that enables and facilitates behaviour and attitude changes at 
household level.  
 
Module 4: Developing and implementing programmes to prevent and reduce food and drink waste in the 
retail grocery, hospitality and food services supply chains  
 
The purpose of this module is to provide a process to scope, develop, deliver, measure and report on a 
programme to prevent and reduce food and drink waste: 

¶ In the retail and manufacturing supply chain;  

¶ In the hospitality and food services sector. 
 
It provides guidance on how to work and monitor implementation and impact through voluntary collective 
action as well as options for individual businesses.  
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The four Modules are ideally read in sequence. However, a modular approach is used so that the Guidance can 
be used flexibly. While the modules are not independent of one another, it is not necessary to implement 
every element of them. The diagram in the Executive Summary can be used to help you navigate rapidly and 
identify the elements most relevant to you. 
 
The reader may find certain elements and tools more pertinent than others. It is recognised that there is 
certainly no single correct approach or solution, and this guidance is expected to evolve and improve over 
time, based on new learning and experience and through piloting different elements of the Guidance.   
 
The Guidance has been designed to potentially be used in any part of the world, providing a framework for 
allowing the same approach to be emulated while being flexible enough to allow for a variety of approaches to 
implementation. It is hoped that, in producing this Guidance document, it can help others set up and deliver a 
programme more quickly, easily and cheaply than would otherwise be the case.   The Guidance draws on 
existing case studies and national experiences, and will be enriched in next versions with new studies and 
ŜȄǇŜǊƛŜƴŎŜǎΦ {ƻƳŜ ǇŀǊǘǎ ƻŦ ǘƘŜ ƎǳƛŘŀƴŎŜ ƘŜŀǾƛƭȅ ŘǊŀǿ ǳǇƻƴ ǘƘŜ ¦YΩǎ ǊŜŎŜƴǘ ŜȄǇŜǊƛŜƴŎŜ ƛƴ ǘŀŎƪƭƛƴƎ ŦƻƻŘ ǿŀǎǘŜΣ 
because it is one of the few countries which has adopted a comprehensive approach and programmes and has 
been able to measure its progress and impacts so far. This Guidance is however in no way implying that this 
approach should prevail, and is fully recognising the fact that there may be different and more effective ways 
of preventing and reducing food and drink waste that can be applied in contexts, which are less similar to the 
UK. 
 

What waste is in the scope of this document? 
 
This guidance aims to help prevent and reduce food and drink ingredients and products from becoming waste 
in the grocery retail and hospitality supply chains. This includes the physical mass of waste (referred to in 
ǘƻƴƴŜǎ ǘƘǊƻǳƎƘƻǳǘ ǘƘƛǎ ŘƻŎǳƳŜƴǘύ ŀǊƛǎƛƴƎ ŦǊƻƳ ǘƘŜ ŦŀŎǘƻǊȅ άƛƴ ƎŀǘŜέ ƻƴǿŀǊŘǎ ς including manufacture, 
preparation, distribution and retail ς through to use by consumers, in and out of the home. Waste associated 
with primary production (on farm) and food losses are not addressed.  
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Context of the Guidance 
 
This Guidance is an output of the joint FAO/UNEP Sustainable Food Systems Programme and its Agri-food Task 
Force on SCP (www.scpclearinghouse.org/sustainable-food-systems), which is a collaboration of governments 
from developed, emerging and developing countries, the private sector and civil society. The Task Force 
emphasises the importance of food loss and waste management, recycling and the need to mobilise all 
stakeholders towards more sustainable food systems (i.e. from consumption to production). 
 
This Guidance contributes to the Think Eat Save: Reduce Your Foodprint initiative, which was launched In 
January 2013, by UNEP, FAO, Messe Düsseldorf GmbH and a number of diverse stakeholders, including the UK-
based Waste & Resources Action Programme (WRAP). It is a global initiative to prevent and reduce food waste 
(www.thinkeatsave.orgύΣ ǎǳǇǇƻǊǘƛƴƎ ǘƘŜ ¦b {ŜŎǊŜǘŀǊȅ DŜƴŜǊŀƭΩǎ ½ŜǊƻ IǳƴƎŜǊ /ƘŀƭƭŜƴƎŜ 
(www.un.org/en/zerohunger). The Think Eat Save initiative is evolving and will provide global vision for food 
loss and waste prevention, support a common framework for measurement via the Food Loss & Waste 
Protocol, engage targets and commitments for action, and deliver impacts via collective action at consumer, 
business and national and local government levels. 
 
¢Ƙƛǎ DǳƛŘŀƴŎŜ ŦǳǊǘƘŜǊƳƻǊŜ ǎǳǇǇƻǊǘǎ ǘƘŜ ¦bΩǎ {!±9 Chh5 Dƭƻōŀƭ LƴƛǘƛŀǘƛǾŜ ƻƴ wŜŘǳŎǘƛƻƴ ŀƴŘ tǊŜǾŜƴǘƛƻƴ ƻŦ 
Food Loss and Food Waste (http://www.fao.org/save-food/en/). Convened by the FAO, the SAVE FOOD 
ƛƴƛǘƛŀǘƛǾŜΩǎ ŦƻǳǊ ǇƛƭƭŀǊǎ ŀǊŜΥ όƛύ !ǿŀǊŜƴŜǎǎ ǊŀƛǎƛƴƎΤ όƛƛύ /ƻƭƭŀōƻǊŀǘƛƻƴ ŀƴŘ ŎƻƻǊŘƛƴŀǘƛƻƴ ƻŦ ǿƻǊƭŘ-wide initiatives; 
(iii) Evidence-based policy, strategy and programme development, including development of methodology for 
assessing food loss and field studies

1
; (iv) Technical support to investment programmes and projects. In this 

context, the FAO collaborates with donors, bi- and multi-lateral agencies, financial institutions, public, private 
sector and civil society to develop and implement feasible and sustainable solutions globally. 
 
¢Ƙƛǎ DǳƛŘŀƴŎŜ ŀƴŘ ǘƘŜ ¢Ƙƛƴƪ 9ŀǘ {ŀǾŜ ƛƴƛǘƛŀǘƛǾŜ ƻǾŜǊŀƭƭ ŎƻƴǘǊƛōǳǘŜ ǘƻ ǘƘŜ ¦b {ŜŎǊŜǘŀǊȅΩǎ DŜƴŜǊŀƭ Zero Hunger 
Challenge, which seeks to eliminate global hunger in our lifetimes

1
. The fifth element of the Zero Hunger 

Challenge aims aspirationally at zero loss or waste of food, through for example behaviour change, 
collaborative action and commitments, to which this document specifically responds. 
 

 
 
 

http://www.scpclearinghouse.org/sustainable-food-systems
http://www.thinkeatsave.org/
http://www.un.org/en/zerohunger
http://www.fao.org/save-food/en/
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1. Module 1: Mapping and measuring food and drink waste 
 

1.1. Purpose, potential users and outcomes 
 

1.1.1. Purpose 
 
This module provides a starting point from which an effective strategy to prevent and reduce food and drink 
waste can be developed. Understanding the nature and scale of food and drink waste is the foundation of 
success, whether beginning a new programme of action or building on existing actions. 
 
There are therefore two main elements to this module: 
1. How to gather data on the quantities of food and drink waste arising at a country or regional level across 

the whole food supply sector and in households, in order to identify where opportunities exist to take 
action. 

2. How to map the food system to understand the organisations, stakeholders and individuals who can 
influence food and drink waste prevention and reduction. 

 
You can use this waste measurement approach to gain quantified information at the start and again at other 
stages of your strategy development and implementation to measure changes in waste arising. Over time, the 
systems and abilities to measure waste are likely to improve in coverage and accuracy, so regular 
measurement can give ever-improving degrees of accuracy and insight into food waste at all levels, in 
businesses, regions and countries. 
 
More detailed ways of mapping and quantifying food waste to better understand how waste is generated by 
consumers and businesses are covered in Module 3 and Module 4. In particular, the mapping and gathering of 
demographic information to determine how consumers interact with the grocery and hospitality supply chains 
and any factors to consider such as household type, gender and any roles that these may play are covered in   
Module 3 in more detail. 
 

1.1.2. Potential users 
 
This module is particularly aimed at providing guidance to: 

¶ National or regional government, for example a sustainable consumption and production department, 
food department or waste prevention and reduction department in a country or region; or 

¶ An NGO with a remit on food and drink waste prevention and reduction. 
 

1.1.3. Outcomes 
 
The intended outcomes of this module are that you will: 

¶ Better understand the opportunities, barriers, actors and potential partners to prevent and reduce food 
and drink waste; and 

¶ Be able to quantify what is known about the amount of food and drink waste arising and where it arises 
and its impacts. 

 
This guidance should help generate information and data to form the basis for Module 2, exploring policy 
options, and then Module 3 and Module 4, delivering progress towards food and drink waste prevention 
targets for households and consumers, and businesses. 
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1.2. Guidance 
 

1.2.1. Mapping out the supply of food and drink in your geographic region 
 
This section is designed to be used at a country or region level. The key outcome here is a better 
understanding of where food waste comes from, key organisations ς their roles and how they could interact, 
and to identify actions, opportunities and methods to build upon. It is important to understand the food and 
drink sectors in your country or region, and to develop a food and drink waste prevention strategy or build on 
an existing strategy. It can be helpful to refer to a food material hierarchy to better understand food and drink, 
what is considered waste prevention and when food and drink become waste.  An example is shown in Figure 
2. 
 

Figure 2  An example food and drink material hierarchy, used to scope waste prevention. 
 

 
Below are some questions which you can use to gather information as part of this mapping exercise.  It is 
recommended that you conduct the exercise as broadly as possible, to best identify where there are 
opportunities to act and where additional information is needed to respond to gaps identified. It is better to 
consider all the potential stakeholders involved ςconsumers, the public sector, manufacturing and retail supply 
chains, and hospitality and food service businesses (including food service in public sector organisations, e.g. 
state hospitals).  
  



MODULE 1   Mapping and measuring food and drink waste 

 
 

25 
 

 

 
It is particularly important to include sectors that are responsible for large quantities of waste and the sectors 
with strong influence in the supply chain as a whole, to maximise the impact of any programme of work. If 
trade bodies have wide membership and frequently negotiate on behalf of their members, it might be that 
action could best be achieved through the trade body (or trade bodies) rather than via individual companies.  
This Mapping process helps to identify this opportunity 
 
Crucial questions to answer include the following:  

¶ What initiatives to prevent food waste already exist? Are significant food waste prevention activities 
currently being developed? Are these being performed by individual companies or trade bodies, or by 
whole sectors? Who is leading them (e.g. government, business, individual companies, civil society)?  

¶ Size of the sectors involved: turnover, profit, amount of material sold (tonnes), number of employees, 
and number of sites/outlets (e.g. hospitality, food service (public and private), retail, manufacturing base, 
as they are generally sectors where significant amounts of food waste are generated, where programmes 
can influence waste prevention). 

¶ Market concentration of the sectors: how many companies have a dominant market share of each 
sector? Or are sectors dominated by smaller businesses?  

¶ What is the relationship between the different sectors? Who has the power and influence when it comes 
to purchasing and selling food and drink?  

¶ What trade bodies exist? Which companies are members of each and what is the relationship between 
the trade body and its members? 

 
The results of this sector mapping will help determine the best opportunities for action. For instance, if waste 
prevention and reduction initiatives already exist, then all that may be required is extending them within or to 
additional parts of the sector, providing resources to maximise their chance of success, or evolving existing 
targets and bringing in consistent reporting. 
 
This mapping information should be combined with what is known about the quantities of food and drink 
waste (more on this below) to support prioritisation of sectors, organisations and individuals you will need to 
work with to achieve food and drink waste prevention, and how to achieve them. 
 
At this stage, this is not about committing to action in all these areas or ensuring that all possible data is 
available. It is very likely that this picture will build up over time, so for now, identify what is known and where 
there are gaps. 
 
You may want to capture this information in a report in order to help develop an overall strategy.  You may be 
in a position to undertake this work yourself or you may need to draw on other organisations to help you, for 
example researchers, trade associations, or organisations working in the sector. 
 

IDENTIFICATION OF KEY PLAYERS TO TARGET TO MAXIMISE IMPACT 
 
Globally the grocery retail sector is becoming heavily consolidated; in the UK for example up 
to 80% of food sold in the retail sector is accounted for by just five companies. However, the 
manufacturing sector is more fragmented. Given the nature of buying between retailers and 
their supply chains, ensuring that big retailers and key trade bodies were identified and 
partnership approaches developed were crucial to the success of efforts to reduce food 
waste in the UK. It also allows a large part of the supply chain to be influenced through a 
small number of companies. 

 
 
  

 

Example 
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1.2.2. Quantifying waste arising at a national or regional level 
 
It is important to understand the food and drink waste arising in your country or region to develop a 
prevention and reduction strategy or to build on an existing strategy ς prioritising areas for action and to 
measure change. This would include both waste arising in the food and drink supply chain and also from 
consumers in and out of their homes. 
 
Quantification can be through a range of criteria.  For example, tonnes, number of products, financial value 
and greenhouse gas emissions associated with food and drink waste could all be quantified. 
 
The following sub-sections outline methods you can use to gather and understand waste data and the 
associated environmental and financial data, as part of this mapping exercise. It is recommended that you 
conduct the exercise as broadly as possible ς gathering as much data as you can and identifying gaps and areas 
where you have less confidence in the data. Data can be supplemented at a later date from information you 
gather as part of your delivery activities. Module 3 covers how this links to the measurement of impacts of a 
programme to reduce and prevent household food and drink waste. Module 4 covers links to the 
measurement of impacts of a programme of work with a cohort of businesses to reduce and prevent food and 
drink waste. 
 
Collecting data on food and drink waste is challenging, and establishing and maintaining trust among 
stakeholders of the food supply chain is essential for this process to be successful. This requires, in particular, 
the development of relationships and working collaboratively with businesses and organisations in the sector, 
in order that they agree to provide data that is sufficiently accurate and consistent over time to track trends in 
food and drink waste. 
 
It is also important to have realistic expectations of what can be measured and what this information can be 
used for. 
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FOOD LOSS AND WASTE PROTOCOL 
 
If one does not know how much or where food loss and waste is occurring, then how can one 
take effective action to reduce it?  To address this challenge, the World Resources Institute 
(WRI), UNEP, FAO and the World Business Council on Sustainable Development (WBCSD) 
propose to develop, road test, and popularize a global standard for measuring food loss and 
ǿŀǎǘŜΣ ƻǊ ŀ άŦƻƻŘ ƭƻǎǎ ŀƴŘ ǿŀǎǘŜ ǇǊƻǘƻŎƻƭΦέ  ¢Ƙƛǎ ǇǊƻǘƻŎƻƭ ǿƛƭƭ ōŜ ŀ Ǝƭƻōŀƭƭȅ ŎƻƴǎƛǎǘŜƴǘΣ ǇŜŜǊ 
reviewed, and credible approach for individual countries and companies to measure and 
monitor in a consistent and periodic manner the food loss and waste that occur within their 
boundaries and supply chains.   
 
This protocol will provide guidance and requirements on multiple aspects of measuring both 
food loss and food waste, including (but not necessarily limited to): 

¶ Definitions  

¶ What should be measured 

¶ How to set boundaries ƻǊ άǎŎƻǇŜǎέ ŦƻǊ ǿƘŀǘ ǘƻ ƳŜŀǎǳǊŜ 

¶ What unit(s) of measure to use  

¶ What types of data sources are appropriate 

¶ What quantification methods are appropriate  

¶ How to evaluate trade-offs between accuracy, completeness, relevance, and cost 

¶ What level of accuracy is needed to meet various uses 

¶ How to report results 
 
The protocol will be developed and road tested throughout 2014 and 2015. Parties 
interested in participating in the development and/or testing of the protocol should contact 
Craig Hanson (chanson@wri.org) at WRI.* After this testing period, it is hoped that the 
protocol will provide a globally credible and consistent methodology for food waste 
quantification, which may be integrated into module 2 of this Guidance. 
 
*Lipinski, .Φ Ŝǘ ŀƭΦ нлмоΦ άwŜŘǳŎƛƴƎ CƻƻŘ [ƻǎǎ ŀƴŘ ²ŀǎǘŜΦέ ²ƻǊƪƛƴƎ tŀǇŜǊΣ LƴǎǘŀƭƭƳŜƴǘ н ƻŦ /ǊŜŀǘƛƴƎ ŀ {ǳǎǘŀƛƴŀōƭŜ 
Food Future. Washington, DC: World Resources Institute. Available online at www.worldresourcesreport.org 
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MAPPING FOOD LOSS AND WASTE IN SOUTH AFRICA 
 
A quantification of national food waste was undertaken in South Africa in 2012, providing a 
preliminary average estimate for national food waste in the order of 9.04 million tonnes per 
annum. This amounts to 31.4% of average annual agricultural production (28.79 million 
tonnes per annum). When looking at the percentage contribution to total food waste at each 
step in the food supply chain in South Africa, the split in waste generation between 
agricultural production, post-harvest handling and storage, and processing and packaging is 
fairly equal. The majority (8.67 million tonnes per annum or 95.9%) of the food waste 
generated annually is generated during the pre-consumer stages. Pre-consumer food waste 
amounts to 30.1% of average annual agricultural production. It is estimated that only 4.1% 
(0.37 million tonnes) of the total food waste is generated at the consumption (post-
consumer) stage; amounting to 1.3% of agricultural production, (Oelofse and Nahman, 2012). 
 
In terms of the contribution of each commodity group to total food waste, fruit and 
vegetables, combined with roots and tubers, contribute 57% of the overall food waste 
stream; fish, seafood and meat are found to contribute only 6%. Waste data in South Africa is 
collected under the South African Waste Information System (SAWIS), developed by the 
Department of Environmental Affairs (DEA) in 2005. The system is used by government and 
industry to capture routine data on the tonnages of waste generated, recycled and disposed 
of in South Africa on a monthly and annual basis. A waste hierarchy that prioritises waste 
avoidance and reduction is in place in South Africa to guide waste management practices. 
 
A Food Bank network was established in South Africa in 2009, redistributing food past its 
saleable lifetime to the needy. There is interest in expanding redistribution activities from the 
retail sector to also include the hospitality sector.  
 

 
1.2.3. Quantifying waste arising from supply of food and drink 
 
Measurement at a country or large region level for business food and drink waste has sufficient uncertainty to 
make tracking trends in waste generation difficult. This is likely to be the case for many countries or regions 
that do not require businesses to report waste levels, and thereby require a sampling approach to estimate 
waste quantities. The benefit of working to quantify waste arisings is that, when combined with an 
understanding of the sector, it can support you in prioritising your efforts and provide focus for any evidence, 
guidance and tool development to support action on food and drink waste prevention. 
 
The main metric for measuring food and drink waste prevention and reduction is the physical quantity of food 
and drink waste that is generated, measured in tonnes. However, tracking business food and drink waste at a 
national or regional level may be problematic unless businesses are required to report them publically. This is 
why working with groups of businesses collectively to measure and report consistently on food waste, as part 
of a strategy, is so effective. The physical quantities of food and drink waste can then be used to estimate the 
accompanying economic losses and social and environmental impacts, to articulate the problem in 
understandable terms. 
  

 

Example 
3 
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It is essential to understand as far as possible how much food and drink waste is generated by different 
sectors, what the waste is and the extent to which it could be prevented and reduced. This information helps 
to make informed decisions, and also allows you to make a more persuasive case to individual companies, to 
potential participants and other stakeholders involved in a voluntary collective initiative and/or a consumer 
engagement campaign. The information need only be approximate at this stage and can be refined as your 
strategy and activities are developed and implemented. 
 
It is usually more cost and time effective to use existing waste data than commissioning primary research to 
determine waste levels across the supply chain. Therefore, the first step is to review what information already 
exists through a literature review or similar exercise. Relevant waste statistics may be collected by: 

¶ Central and local government; 

¶ Government agencies responsible for waste; 

¶ Waste management companies; 

¶ Businesses in the food and drink sectors (for example, in corporate social responsibility reports); 

¶ Trade bodies representing these businesses; 

¶ Academic-based projects;  

¶ Environmental groups; and  

¶ Food redistribution organisations.  
 
You can obtain much more accurate data when collecting data reported directly from businesses and 
organisations, using consistent measurement and reporting, details of which can be found in Module 3 and 
Module 4.  
It is important to understand the scope and definition of data sources, as well as any significant assumptions or 
limitations. These should be taken into account when using this information to generate estimates of waste, 
and it is good practice for it to be performed by a group of people who understand both waste flows and 
statistics. Once the limitations of the data are understood, it may be possible to generate estimates of:  

¶ The amount of waste in each sector (e.g. by stage in the supply chain); 

¶ What the waste material is; and 

¶ What the potential for reduction is. 
 
Where gaps exist, you may need to specify and undertake primary research to gather data. If resources are 
insufficient to allow this, information from other countries with similar businesses in the food and drink sector 
and similar patterns of food and drink consumption could be used to give an idea of the potential scale of 
opportunity. Comprehensive and extensive projects to quantify food waste can be very complex and 
expensive. 
 
Baselines and changes in physical quantity of food and drink waste can be estimated by the following 
techniques, which are explained in further detail below:  
1. Direct measurement of waste streams by weight or volume conversion to weight 
2. Using a mass-balance approach 
3. Calculating the impact of waste prevention and reduction activities covered in 25 and Module 3 and 

Module 4. 
 
The first method usually gives the most robust and accurate estimates, although mass-balance approaches can 
be sufficiently accurate if the conversion from ingredients to products is well understood. A mass balance 
approach involves estimating the amount of product that could be produced from ingredients purchased and 
comparing that with actual amount produced. 
 
Once changes in stock levels are taken into account, the difference between the two is a measure of waste 
within the process (Figure 3). It requires an understanding of the quantity of incoming ingredients required to 
manufacture a certain amount of product if all the ingredients were successfully made into the final product.  
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Direct measurement through weighing or volume conversion to weight 
 
Weighing food waste at the business as it is generated, or measuring the volume of the food and drink 
waste placed in collection containers as it is generated and converting to weight using appropriate bulk 
density factors. 
 
Potential sources of data 

¶ Waste management companies, and 

¶ Direct measurement by the business. 
 
Applications  
 To identify areas of food waste generation and therefore potential cost and environmental savings. 
 
Limitations 

¶ Unless measurement and reporting is mandatory it can be difficult and costly to obtain the data, 

¶ To get sufficient data at a country level will require research and evaluation skills and techniques 
and will need robust analysis, 

¶ If businesses are implementing measurement of their own waste, it can take a while for a business 
to see the benefit. Often piloting measurement first can help get buy-in, and 

¶ Consistency is key - if methods or assumptions change this must be noted and trend-tracking over 
time at a country level is very challenging. 
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Measurement through mass balance 
 
Mass-balance approaches can be sufficiently accurate if the conversion from ingredients to products is 
well understood. A mass balance approach involves estimating the amount of product that could be 
produced from ingredients purchased and comparing that with actual amount produced. Once changes 
in stock levels are taken into account, the difference between the two is a measure of waste within the 
process (Figure 3). It requires an understanding of the quantity of incoming ingredients required to 
manufacture a certain amount of product if all the ingredients were successfully made into the final 
product. This method is mainly applicable for individual businesses or sites (e.g. a manufacturing site) 
and would be very challenging at a region or country level. 
 

Figure 3 Illustration of the mass balance method of quantification 

 
What this diagram illustrates is a comparison of food products purchased (ready-made and ingredients) 
with food products sold and inferring that the difference is food waste. This requires data on the 
number of products purchased and sold, as well how much sold product can be produced from 
purchased product. 
 
Potential sources of data; 

¶ Procurement and buying data (sales and purchases), 

¶ Meals served data, and 

¶ Transaction data. 
 
Applications 
Identification of areas for cost savings as well as inefficiencies and waste. 
 
Limitations 
Need to have good enough data (number of units as well as weights) and coverage. The 80:20 rule can 
be applied. 

 

 
In general, business waste estimates require more information due to the diversity of businesses in the food 
and drink sector. They often perform very different activities and can be very different in size. For instance, the 
type and amount of waste generated by a small-scale bakery is likely to be very different from a large soft-
drinks factory or from a restaurant. 
 
Data on waste arising in the food and drink supply chain may be available through a national survey of waste 
levels. If available in your country, such information may be sufficient for quantification at this scoping stage. 
However, it may need supplementing with information from other sources. 
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Given the nature of the information, it is recommended that the analysis be performed by people proficient in 
statistics and waste-related data. It is easy to include large errors in estimates if the data is not well 
understood. For example, companies within a single sector may greatly differ in size and food and drink waste 
arisings; the differences can easily be a hundred-fold. Therefore, to scale from the sample to the population, it 
ƛǎ ƻŦǘŜƴ ōŜǎǘ ǘƻ ǳǎŜ ΨǿŀǎǘŜ ǇŜǊ ǳƴƛǘ ƻŦ ǇǊƻŘǳŎǘƛƻƴΩ ƻǊ ΨǿŀǎǘŜ ǇŜǊ ƳŀǊƪŜǘ-share-ǇŜǊŎŜƴǘŀƎŜΩΣ ǊŀǘƘŜǊ ǘƘŀƴ ǿŀǎǘŜ 
per business. Understanding the data fully and having a sufficient number of data points allows for informed 
decisions on the potential to prevent and reduce waste ς to maximise the opportunity.  Where food and drink 
waste cannot or is not prevented or reduced, then the next best options in the waste hierarchy should be 
explored. In the first instance, identifying how much and where waste arises should be the priority, and then 
you can decide on whether it can be prevented or better managed. 
 
Combined with any information collected in the mapping exercise, a key output from this stage will be data on 
waste.  Table 1 below can be used as a template to populate with the quantification data you gather. This 
approach enables you to identify gaps and areas for action, and to get an overall picture of food and drink 
material, waste and how it is managed in your country or region. You could use this output table to identify 
hotpots (priority areas for action). 
 

Table 1 Template to help clarify data gaps and indicate priorities 
 

 
 

1.2.4. Quantifying food and drink waste: households 
 
In endeavouring to quantify household food and drink waste, it is helpful to understand the following, as far as 
possible: 

¶ The total amount of food waste arising annually, in tonnes; 

¶ The percentage this represents of total food purchased; 

¶ The proportion of household waste that is food; 

¶ What happens to this waste; 

¶ Using compositional analysis, what foods are wasted, how much and what state they are in (e.g. as 
bought, whole or partially used, or cooked);  

¶ What causes this waste; 

¶ The financial value of this food, and the environmental impact (carbon dioxide equivalent (CO2e) and 
water if possible); and 

¶ Differences in demographics or between genders, where possible. 
 
Summarise this information at a national or regional level, but also on an individual per-household or per-
consumer basis where possible. This makes the information as relevant as possible to policy-makers, the media 
and individuals. 
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The following data collection techniques may be helpful in collecting this data:  

¶ A literature review or the results of work you may have completed following activities set out in Section 
1.2.2 above. 

¶ Local authority waste management monitoring. Local authorities may be obliged to report the amount of 
waste they collect (or is collected on their behalf) to central government. This may include an estimate of 
the amount of residual (general) waste and the amount of food waste in any separate collections.  

¶ Compositional analysis. Local authorities or other organisations may commission studies to understand 
the composition of mixed waste streams. These studies may measure the proportion of food waste in the 
residual stream, which allows the total amount of food waste collected from households to be estimated.  

¶ Standard compositional analysis rarely records the types of food and drink waste or the potential for 
reduction. This can be estimated using more detailed compositional analysis or diary research.  

¶ It is possible that a substantial minority of food and drink waste is composted at home or poured down 
the sink. This can best be estimated using food-waste diaries.  Information on food waste diaries can be 
found later in this section. 

 
Quantifying household or consumer food and drink waste is challenging. This section has aimed to help by 
providing guidance on quantification methods and use of indicators for household food and drink waste. 
 

1.2.5. Approaches to estimating the economic, environmental and social impacts of food waste 
prevention 

 
Reductions in the waste of food and drink that can be internationally traded are likely to reduce global 
pressure for land use change, as well as the greenhouse gas emissions, bluewater and biodiversity impacts 
associated with food waste. It is reasonably expected that food and drink no longer wasted will be 
redistributed in the global economy to meet growing demand. It is worth considering the economic and 
environmental impacts of your desired reduction in food waste and how these can be monitored. 
 
The economic impacts of food waste are complex and not yet well-understood. Rutten et al (2013)

7
, for 

examǇƭŜΣ ƳƻŘŜƭ ŀ ǎŎŜƴŀǊƛƻ ƛƴ ǿƘƛŎƘ ŀƴ ƻǾŜǊŀƭƭ ǊŜŘǳŎǘƛƻƴ ƛƴ ŦƻƻŘ ǿŀǎǘŜ ƭŜŀŘǎ ǘƻ ŎƻƴǎǳƳŜǊǎ άǘǊŀŘƛƴƎ ǳǇέ ǘƻ ōǳȅ 
more meat, whereas Britton et al (2014) 

8
 suggest that when food waste is reduced, consumers trade up 

within the same food category.  It may therefore be relevant to monitor changes in food purchases in 
correlation with any significant reductions in food and drink waste generation, to identify any unintended 
consequences.  
 
As regards the environmental impacts of food waste, these can be tracked using Life Cycle Assessment, for 
which there are international standards (ISO 14040 and ISO 14044). There is furthermore potential to use life 
cycle assessment in conjunction with other tools (such as Global Equilibrium Models), to anticipate changes in 
greenhouse gas emissions, resource depletion and other issues.  
 
Water footprinting can be used to quantify the amount of water association with food production, and can be 
used in combination with national trade data to understand not only the quantity of water association with 
food and drink, and food and drink waste, but also the scarcity of that water in the country of origin. 
 
In many cases, existing datasets such as the EcoInvent database or the Water Footprint Network information 
on water footprints may be used without the need for primary research.  Other relevant environmental 
indicators include understanding the link between reducing food waste and reducing the pressure for land use 
change, which has indirect environmental and social impacts (e.g. land acquisitions, deforestation).  Attention 
may also be required to consider impacts on marine environments. 
  

                                                           
7 Rutten, M., P. Nowicki, M.-J. Bogaardt and L. Aramyan (2013), ΨwŜŘǳŎƛƴƎ ŦƻƻŘ ǿŀǎǘŜ ōȅ ƘƻǳǎŜƘƻƭŘǎ ŀƴŘ ƛƴ ǊŜǘŀƛƭ ƛƴ ǘƘŜ 9¦Τ ! ǇǊƛƻǊƛǘƛǎŀǘƛƻƴ 

using economic, land use and food security impactsΩ [9L-report 2013-035  
8 Britton, E., Brigdon, A., Parry, A., Le Roux, S., (2014) Econometric modelling and household food waste, WRAP, Banbury 
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There are a range of social issues potentially associated with the production of food, and which may be 
affected by reductions in food waste.  Social issues may be identified and evaluated through a formal 
framework, or through more qualitative scorecards tailored to your country. 
 
Social Return On Investment (SROI) is a framework based on social generally accepted accounting principles 
which seeks to comprehensively account for the impacts of an organisation's activities using a combination of 
narrative, qualitative and financial measures.  For example, community initiatives to reduce food waste may 
provide training and employment opportunities, which could be identified through SROI

9
. 

 
Alternative qualitative assessments are used by a range of organisations such as Oxfam

10
, Fairfood 

International 
11

 ŎƻǾŜǊƛƴƎ ƛǎǎǳŜǎ ǎǳŎƘ ŀǎ ƭŀƴŘ ǊƛƎƘǘǎΣ ǿƻǊƪŜǊǎ ŀƴŘ ǿƻƳŜƴΩǎ ǊƛƎƘǘǎΣ ŀƴŘ ǘƘŜ ǊƻƭŜ ƻŦ ǎƳŀƭƭƘƻƭŘŜǊǎ ƛƴ 
a supply chain.  Social and environmental issues also interact with food security, thus awareness of social risks 
in the supply chain is helpful.   
 
Once you have begun to quantify food and drink waste generation in your country or region, you can use the 
data you have collected to investigate the economic, environmental and social impacts that food waste 
reductions might provoke. This is most relevant at a national level, and is not critical to implementing a food 
waste prevention strategy, but is worth considering as it impacts national policy contexts going forward.  
 
It can also be useful to explore behaviour and activity related to food and drink waste. This helps, for instance, 
understanding behaviours in the population that are associated with food and drink waste prevention and 
reduction in the home, and how they change over time. It is also possible to track how many companies have 
adopted specific practices or policies that are associated with waste prevention and reduction, to help 
understand the impact of engagement with a sector. 
 
A successful waste prevention and reduction programme will also contribute positively towards a range of 
different indicators, such as business productivity and efficiency, and food and drink availability, access, 
stability and utilisation, the four elements of food security

12
. However, given that many other factors will also 

influence these variables, using them to track the success of a waste prevention and reduction programme is 
not recommended. 
 

1.3. Outcomes and next steps 
 
You should now: 

¶ Have a better understanding of the opportunities, barriers, actors and potential partners to prevent and 
reduce food and drink waste; and 

¶ Be able to quantify what is known about the amount of food and drink waste arising and where it arises. 
 
At a country / regional level, you can use this information as a basis for adopting the guidance in Module 2 ς 
exploring policy options. You can also use the outcomes from this Module further in Module 3 and Module 4, 
where your work here will help you set food and drink waste prevention targets and deliver, measure and 
report progress on these targets for businesses and households, at a country/regional level and with individual 
businesses. 
 

                                                           
9
 More information can be found here  www.thesroinetwork.org 

10
 hȄŦŀƳΥ ά.ŜƘƛƴŘ ǘƘŜ .ǊŀƴŘǎέ www.behindthebrands.org/en-gb 

11
 FairFood International www.fairfood.org/about-us/ 

12
 http://ec.europa.eu/food/food/sustainability/docs/background_08022013_en.pdf 
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2. Module 2: Options for developing national or regional policies and 

measures for food and drink waste prevention and reduction 
 

2.1. Purpose, potential users and outcomes 
 

2.1.1. Purpose 
 
When a country or government identifies food waste prevention goals that they wish to pursue, a range of 
policy-related mechanisms can be used to achieve these. This guidance cannot be exhaustive in its approach. 
This Module explores a range of policy mechanisms that could be developed that have an impact on or interact 
with food waste prevention, building on the mapping of existing activities and opportunities identified in 
Module 1. It aims to provide an orientative summary of policy options and mechanisms to achieve food and 
drink waste prevention and reduction. This policy overview is given to provide context to the three strategy 
areas elaborated in Module 3 and Module 4:  

¶ A summary of policy options and mechanisms to achieve food and drink waste prevention and reduction 
a household and consumer engagement campaign (Module 3); 

¶ Action by individual businesses (Module 4); and 

¶ Business sector level action ς including voluntary collective action (Module 4). 
 

2.1.2. Potential users  
 
This module is aimed at providing guidance to various entities among which: 

¶ National or regional government, for example a sustainable consumption and production department, 
food department or waste prevention and reduction department including semi-autonomous policy 
implementation institution; or 

¶ An NGO with a remit on food and drink waste prevention and reduction. 
 

2.1.3. Outcomes 
 
The intended outcomes of this module are that you will be able to: 

¶ Understand that policies are important to create a supportive environment for other stakeholders ς 
business and citizens ς to put into place effective strategies and practices to reduce and prevent food 
waste 

¶ Understand, that there is a  range of policy related mechanisms to create a supportive landscape for food 
and drink waste prevention and reduction; 

 

2.2. Guidance 
 
This section contains two elements: 

¶ Context, regarding policy and legislative measures, fiscal measures, information provision, and 
motivational strategies; 

¶ Motivational strategies are then explored to give options for programmes targeting households and 
businesses.  These are then covered in Module 3 and Module 4, respectively. 
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2.2.1. Context: policy and legislative measures, fiscal measures, information provision, and 
motivational strategies 

 
There are a range of examples of measures you could and may already be employing to prevent food and drink 
waste.

13
  Rather than concentrating on a single approach, a holistic approach is recommended, to ensure that 

information for businesses and institutions, public awareness amongst householders, waste collection and 
disposal infrastructure and other measures to minimise the impacts of legislation are brought together in a 
coherent national (or regional) food waste prevention strategy. This requires joined up policy making across 
government, including departments interested in soil quality, waste collection, energy, health, heat and 
resource self-sufficiency.   In broad terms, possible approaches can be divided into four categories: 

¶ Policy and legislative measures; 

¶ Fiscal measures; 

¶ Information provision; and 

¶ Motivational strategies. 
 
These four broad policy areas are outlined below. 
 

2.2.2. Context - Policy and legislative measures 
 
It is important that any strategy, for household or business food and drink waste prevention, links to the wider 
policy and legislative landscape in the region or country.  One area that can be seen from many of the 
illustrations in this Guidance document is that food waste collection and management is often considered 
alongside food waste prevention.  Reducing biodegradable waste going to landfill is important, but should not 
hide the fact that  food waste prevention and reduction is the best way of achieving the environmental, 
financial and social benefits, as illustrated in the food material hierarchy example in Figure 2.  Where diversion 
of waste to landfill is part of a strategy in a country or region, then food waste prevention actions and 
messages could be considered at the same time. 
 
Policies and legislation can be used for example to require or support: 

¶ Mandatory reporting of food waste by local authorities (collected from households) and/or by 
businesses; 

¶ Investment in recycling and collection infrastructure and developing end-markets for recycled food and 
drink (e.g. compost used as a growing medium); and 

¶ The setting and delivery of waste prevention and recycling targets. 
 
Although recommendations, guidelines, commitments, targets and cooperation strategies are certainly crucial 
for a successful food waste prevention strategy, businesses and consumers may be more likely to take an 
active role if preventive and reduction practices are an economically attractive option or they are required to 
comply with legally binding requirements.  Examples might be compulsory waste data reports for businesses, 
high ƭŀƴŘŦƛƭƭ ƭŜǾƛŜǎΣ ǇŀȅƳŜƴǘ ŦƻǊ ǿŀǎǘŜ όǎƻƳŜǘƛƳŜǎ ǘŜǊƳŜŘ άǇŀȅ-as-you-ǘƘǊƻǿέύ ǎȅǎǘŜƳǎ ŀƴŘΣ ƎŜƴŜǊŀƭƭȅΣ ŀƴȅ 
market-based instrument that reflects the real cost of natural resources use.  The framework for such fiscal 
measures (covered later in this section) is often drawn from legislation and policy, so these two approaches 
can be linked. 
  

                                                           
13

 TƘƛǎ ǎŜŎǘƛƻƴ ŘǊŀǿǎ ƻƴ {ŜŎǘƛƻƴ п ƻŦ ǘƘŜ 9ǳǊƻǇŜŀƴ /ƻƳƳƛǎǎƛƻƴΩǎ hŎǘƻōŜǊ нлмн ƎǳƛŘŀƴŎŜ ŘƻŎǳƳŜƴǘΣ ΨtǊŜǇŀǊƛƴƎ ŀ ²ŀǎǘŜ tǊŜǾŜƴǘƛƻƴ 
tǊƻƎǊŀƳƳŜΩ ƘǘǘǇΥκκŜŎΦŜǳǊƻǇŀΦŜǳκŜƴǾƛǊƻƴƳŜƴǘκǿŀǎǘŜκǇǊŜǾŜƴǘƛƻƴκǇŘŦκ²ŀǎǘŜ҈нлǇǊŜǾŜƴǘƛƻn%20guidelines.pdf 
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For this reason, it is important that policy-makers consider adopting holistic preventive initiatives, undertake 
actions involving all stakeholders at all levels of the food value chain, and encourage cooperation, exchange of 
information, awareness campaigns and education. Some governments are already moving in this direction, 
setting food waste reduction targets and making pledges to enhance the sustainability of the food chain, 
reducing dependence on natural resources and changing consumption patterns.  Several policy documents and 
recommendations stress the importance of a combined effort by actors involved in the food and drink value 
chain as a key lever supporting resource efficient production and global food security and nutrition.

14
  

 
Legislation on waste movement, management and disposal is another key policy area. Landfill bans on organic 
waste have been introduced in countries in Europe and certain States in the US with an aim of preventing 
waste and managing it in an environmentally preferable manner, and in the case of Europe to comply with the 
EU Landfill Directive. In practice, in many of these countries this has been accompanied by programmes to 
expand anaerobic digestion. This may be a viable option for some countries to consider as a way of diverting 
food waste from landfill, while it is recommended that the prevention rather than diversion of food waste 
remains the key priority. 
 
Examples of the ways that policy and legislation can be used to support food and drink waste prevention are 
shown in the case studies from Japan, Massachusetts, Ireland, and the FUSIONS project below. 
The UK example shows how wider waste legislation can have an impact on food waste, in this case, improved 
measurement and awareness of waste resulted. 
 
In Japan, we can see how legislation can target businesses in measuring and recording information on waste 
and the impact this can have. 
 

W!t!bΩ{ w9D¦[!¢hw¸ 9CChw¢{ ¢h w95¦/9 Chh5 ²!{¢9 
 
In Japan, food waste is the central focus of the Law for the Promotion of Recycling and 
Related Activities for the Treatment of Cyclical Food Resources (Food Waste Recycling Law) in 
2001. The law aims both at reducing food waste, promoting recycling food waste into animal 
feed and fertilisers, managing via energy recovery. In order to monitor such policy, data on 
food waste has been collected in the categories of food manufacturing, wholesale, retail and 
food services. Businesses that produce food waste of more than 100 tonnes are required to 
report the amount of food waste regularly, including the amount which was recycled as feed, 
fertiliser etc. whereas businesses generating less than 100 tonnes of food waste are subject 
to a sample survey, to complement the national estimate. 
 

 
The FUSIONS project example shows how pan-European research is seeking to explore how policies might be 
used to galvanise food and drink waste prevention, and how measurement could be made more consistent. 

 
  

                                                           
14

 This section draws heavily on PP43 ς 47 of Reducing the Food Wastage Footprint Toolkit, FAO 2013, 

http://www.fao.org/docrep/018/i3342e/i3342e.pdf 
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FUSIONS (FOOD USE FOR SOCIAL INNOVATION BY OPTIMISING WASTE PREVENTION 
STRATEGIES)  
 
FUSIONS is a four year research project that aims to optimise food use and reduce EU food 
waste by 50% by 2020. The project involves several activities which together support this 
goal: 

¶ Understanding food waste data and trends by developing standard methodologies for 
measuring food waste: The team will propose a clear and specific definition of food 
waste, and will then work on quantifying food waste and assessing its environmental and 
socio-economic impacts. To help standardise food waste quantification across the EU, the 
team will develop a Food Waste Quantification Manual for Member States. 

¶ Evaluating how various EU and national policies work to either drive or impede food 
waste prevention and reduction: The team will map different policies and regulations 
across the EU and will develop recommendations for a European Common Policy on 
reducing and preventing food waste, with a focus on social innovation. 

¶ Involving stakeholders across the food system: The team seeks to actively include a 
variety of stakeholders in the project, and stimulate dialogue between different actors 
across the food system. By August 2013, over 100 stakeholders had pledged support to 
the project by becoming Members of the FUSIONS multi-stakeholder Platform. The 
Project organises regularly regional and EU-level interactive workshops to bring these 
different actors together and facilitate dialogue. 

¶ Testing how social innovation can help reduce food waste: Social innovation is at the core 
of the FUSIONS project. The team will look at existing social innovations that help reduce 
food waste, and will then pilot four new ideas suggested by stakeholders and will 
evaluate their impact on reducing food waste. Raising awareness on FUSIONS and food 
waste prevention: The team works continuously to spread the word about food waste, 
ǎƻƭǳǘƛƻƴǎΣ ŀƴŘ ǘƘŜ ǇǊƻƧŜŎǘΩǎ ŀŎǘƛǾƛǘƛŜǎ ǘƘǊƻǳƎƘ ƛǘǎ ǿŜōǎƛǘŜΣ ǎƻŎƛŀƭ ƳŜŘƛŀΣ ǘƘŜ ǇǊŜǎǎ ŀƴŘ 
numerous live events and presentations across the EU. 

  
www.eu-fusions.org 
The Project brings together 21 partners from across the EU and runs from August 2012-2016. 
 

 
The example from Massachusetts in the United States shows how at a regional level (in this case, a US state) a 
combination of legislative and policy approaches are being used to reduce food and drink waste to landfill and 
how this links in to some of the other measures outlined in this Module ς namely information provision and 
motivational strategies. 
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MASSACHUSETTS ORGANICS ACTION PLAN 
 
The 2010-2020 MassaŎƘǳǎŜǘǘǎΩ {ƻƭƛŘ ²ŀǎǘŜ aŀǎǘŜǊ tƭŀƴ Ŏŀƭƭǎ ŦƻǊ ǘƘŜ aŀǎǎŀŎƘǳǎŜǘǘǎ 
Department of Environmental Protection (MassDEP) to aggressively pursue diversion of food 
and other organic materials from the solid waste stream. Representing more than 25 per 
cent of solid waste disposal in Massachusetts, food waste, compostable paper, and other 
organics are the largest fraction of the remaining waste. In order to achieve the 
/ƻƳƳƻƴǿŜŀƭǘƘ ƻŦ aŀǎǎŀŎƘǳǎŜǘǘǎΩǎ ƻǾŜǊŀƭƭ ǎƻƭƛŘ ǿŀǎǘŜ ƳŀƴŀƎŜƳŜƴǘ Ǝƻŀƭ ǘƻ ǊŜŘǳŎŜ ǘƻǘŀƭ 
solid waste disposal by 30 per cent by 2020, MassDEP has established a goal to increase 
diversion of food waste from disposal by 350,000 tons per year annually by 2020. This goal is 
ǎƘŀǊŜŘ ǿƛǘƘ aŀǎǎ59tΩǎ /ƭŜŀƴ 9ƴŜǊƎȅ wŜǎǳƭǘǎ tǊƻƎǊŀƳΣ ǿƘƛŎƘ ƛǎ ŦƻŎǳǎŜŘ ƻƴ ŦƻǎǘŜǊƛƴƎ 
renewable energy development in Massachusetts, including anaerobic digestion of food 
waste. MassDEP has developed an Organics Action Plan that establishes a comprehensive set 
of strategies to help achieve this goal.   
 
Organics diversion includes methods such as reducing the amount of food waste produced 
through improved tracking or reduced portion sizes, and donating servable unused food to 
people through food banks. It also includes, and processing organic waste on- or off-site 
through composting, use as animal feed, and use to produce renewable energy through 
anaerobic digestion. The Massachusetts strategy will initially focus on businesses and 
institutions, such as hotels, convention centres, supermarkets, food waste manufacturers 
and processors, and institutional food service providers.   
 
MassDEP has proposed a solid waste disposal ban that would apply to businesses and 
institutions disposing of one ton or more of food waste per week, effective as of July 2014. 
The proposed disposal ban, along with other market development initiatives, will help 
ōǳƛƭŘƛƴƎ ǘƘŜ ǎǘŀǘŜΩǎ ƛƴŦǊŀǎǘǊǳŎǘǳǊŜ ǘƻ ƳŀƴŀƎŜ ǎŜǇŀǊŀǘŜŘ ŦƻƻŘ ǿŀǎǘŜΦ   
 
MassDEP will conduct extensive outreach, education, and technical assistance for businesses 
and institutions subject to the proposed ban.  An educational outreach program is initiated 
called RecyclingWorks in Massachusetts, which provides businesses and institutions with 
information resources and on-site technical assistance to help implement or improve 
recycling and organics diversion programs. The RecyclingWorks in Massachusetts program, 
funded by MassDEP and delivered under contract by the Centre for Ecotechnology (CET), is 
an example of a successful government-non-profit-industry partnership to increase 
commercial recycling and organics diversion.* 
 
*Organics Action Plan: http://www.mass.gov/eea/docs/dep/public/committee-4/orgplan12.pdf  

 
Proposed Commercial Organics Disposal Ban: 
http://www.mass.gov/eea/agencies/massdep/news/comment/proposed-ban-on-disposal-of-commercial-organic-
material.html 
 
RecyclingWorks in Massachusetts: http://www.recyclingworksma.com/ 
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2.2.3. Context - Fiscal measures 
 
Fiscal measures, related to the use of economic instruments by governments, may include: taxes, fees, 
economic incentives, or subsidies (e.g. landfill taxes, price support mechanisms or incineration taxes,). These 
various fiscal measures can all be used to encourage businesses divert food waste from landfill and reduce 
food and drink waste.  Investment can also be made in waste collection and treatment infrastructure.  A 
landfill tax or charge, furthermore, gives a fiscal incentive for prevention, reduction and recycling activities, as 
well as providing funds for environmental projects through for example in the UK the Landfill Tax Credit 
Scheme.

15
 

 
Direct or variŀōƭŜ ŎƘŀǊƎƛƴƎ ǎŎƘŜƳŜǎ όΨǇŀȅ-as-you-ǘƘǊƻǿΩ ƻǊ t!¸¢ύ for waste collection by weight or volume 
have been implemented in many countries, including several European countries, Canada, the United States, 
Japan, Taiwan, Korea, Thailand, Vietnam and China. This measure can create incentives for householders and 
businesses to minimise the amount of food and drink waste they produce.  These systems are probably best 
implemented by municipality, at local authority level or contracted waste management companies. However, 
before implementation, a full understanding of public opinion and existing waste management infrastructure 
must be taken into account to develop a context-specific plan. The impact of this measure on waste 
prevention may be encouraged by providing an accompanying information campaign, to ensure public 
understanding of the need for the measure, how to prevent waste at home or in a business context, and what 
the potential economic and environmental benefits of prevention are. Information provision and motivational 
strategies are outlined in this Module, and the latter form the basis of Module 3 and Module 4 
 

PAYT IN THE CZECH REPUBLIC 
 
A study was carried out as a part of an EU-funded PAYT (Pay-As-You-Throw) project. This was 
implemented across 157 local authority areas in the Czech Republic, covering a total of 2.6 
million inhabitants. All authorities were given the option to choose which method of charging 
for the collection of general waste to be implemented in their area. Of the 157 areas, 92 
operated a Pay-As-You-Throw system, and 65 operated a flat fee approach. The level of 
recycling among the first group was 12.1 per cent. This was almost double that of the second 
ƎǊƻǳǇΩǎ ǊŜŎȅŎƭƛƴƎ ǊŀǘŜ ƻŦ сΦ9 per cent. The amount of mixed residual waste generated in the 
Pay-As-You-Throw areas was on average 240 kg per head annually, compared with 260 kg in 
the areas charging a flat fee. 
 
{ƻǳǊŎŜΥ ~ŀǳŜǊΣ tΦΣ tŀǌƝȊƪƻǾłΣ [Φ ŀƴŘ IŀŘǊŀōƻǾłΣ !Φ όнллуύΦ /ƘŀǊƎƛƴƎ ǎȅǎǘŜƳǎ ŦƻǊ ƳǳƴƛŎƛǇŀƭ ǎƻƭƛŘ ǿŀǎǘŜΥ 9ȄǇŜǊƛŜƴŎŜ 
from the Czech Republic. Waste Management. 28(12): 2772-2777. 
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The reduction of waste and the separate collection of food waste has been encouraged in Ireland and volume 
based fees in South Korea as outlines below.  
 

ENSHRINING IN LAW SEGREGATED FOOD WASTE COLLECTION SYSTEMS IN IRELAND 
 
Ireland met its 2010 EU Landfill Directive target with a reduction in solid waste to landfill 
from 77% in 2001 to 53% in 2010. However the 2013 and 2016 Landfill Directive targets are 
at risk of not being met without considerable policy effort.  
The Landfill Levy was increased to EUR 75 per tonne in 2013 which will be a key element in 
meeting this challenge as will the new regulations on household food waste. These new 
regulations are set into two parts with on the one hand obligations for the waste collector 
and secondly for the householder. The regulations state broadly obligate:  

¶ Waste collectors to have a separate collection service for household food waste; and, 

¶ Householders who produce food waste to segregate such waste and make it available for 
separate collection. Producers may alternatively compost the waste on the premises 
where it arises under specified conditions or take it to authorised facilities such as civic 
amenity sites, composting sites, anaerobic digestion sites or for incineration. 

 
Source: http://www.environ.ie/en/Legislation/Environment/Waste/WasteManagement/FileDownLoad,32686,en.pdf 
and Ireland - Municipal Waste Management, European Environment Agency, February 2013: see 
http://www.eea.europa.eu 
 

 
 

SOUTH KOREA FOOD WASTE POLICY 
 
South Korea considers its food waste to be a serious environmental and economic issue, and 
this is addressed through a number of policies and an overarching campaign, aiming to 
minimise food waste. The food waste policies are developed as part of a corporation-plan 
where the Ministry of Environment and eight other ministries have come together. The food 
waste policies include recycling and, food waste-to-energy and payment for food waste. 
Through an on-going national campaign, targeted towards restaurants, households and 
individuals the government reaches out with information through the media and the 
education system. 
 
A Volume-Based Waste Fee System was implemented in 1995, and applies to residential 
waste, and business waste that are similar to residential waste. By 2010 the total landfill rate 
dropped to 17.9% as a result of the Volume Based Fee System and other recycling policies. 
However, in the history of implementing the Volume Based Fee System, the focus has not 
been on the reduction of food waste.  In fact food waste increased by 3% between 2008 and 
2012.  To mitigate this development, South Korea is developing a new system, as part of the 
Volume-Based Waste Fee System, which requires citizens to pay for the weight of food they 
throw away, not solely the volume. The system works similarly to the original volume-based 
system: a disposal fee is billed, based upon the weight of the food waste. The waste weight is 
controlled by advanced high-tech billing measures, such as a personalized tap card combined 
with a specially designed food waste bin, to be available from 2014 onwards. Where pay-as-
you-go strategies are accompanied by awareness-raising on food waste prevention, this can 
be a promising approach to reducing residential food waste.  
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2.2.4. Context - Information provision 
 
Provision of information and guidance to target audiences on reducing food waste can also be a powerful part 
of any broader strategy to prevent food and drink waste.  These information provision approaches can be used 
as standalone mechanisms, but they are more likely to give maximum impact when they form part of a 
considered and evidence-based strategy and associated motivational strategy (see next section for more on 
this). 
 
Information provision measures could include: 

¶ Awareness campaigns at national, regional and global levels; 

¶ Provision of information on specific waste prevention techniques; 

¶ Training programmes; 

¶ Labelling schemes; and 

¶ Community development and support to prevent and reduce food waste. 
 

FRENCH VIRAL ANTI-FOOD WASTE CAMPAIGN 
 
The French Ministry for Agriculture, Food and Forestry launched a viral anti-food waste 
ŎŀƳǇŀƛƎƴ όŎŀƭƭŜŘ Ψ!ƴǘƛ-ƎŀǎǇƛΩύ ƛƴ WǳƴŜ нлмо ŀƭƻƴƎ ǿƛǘƘ ŀ bŀǘƛƻƴŀƭ tŀŎǘ ŀƎŀƛƴǎǘ CƻƻŘ ²ŀǎǘŜΣ 
with the goal of halving food waste in France by 2025. Activities began with public service 
announcements on the radio and in December expanded with a poster campaign with the 
ǘƘŜƳŜ άaŀƴƎŜǊ ŎΩŜǎǘ ōƛŜƴΣ ƧŜǘŜǊ œŀ ŎǊŀƛƴǘ Ηέό9ŀǘƛƴƎ ƛǎ ƎƻƻŘΣ ǿŀǎǘƛƴƎ- that sucks!), creating an 
engaging visual identity around odd-sized or bruised fruits and vegetables. The goal of both 
the posters and the radio clips is to raise public awareness of the issue and encourage the 
development of waste prevention behaviours (through better understanding of expiry dates 
to name one example).   
 

 
Within this governance context and the range of measures available at a country or regional level, there are a 
range of levers and mechanisms not covered in this Guidance.  The important thing at this stage is to 
understand what policy landscape any options developed may operate in and how this can help support action 
on food and drink waste prevention.  Two options are explored in Module 3 and Module 4 of this Guidance 
and are introduced in the Options section below. 
 

2.2.5. Context - Motivational strategies:  
 
You may wish to explore further the use of policy and legislation, fiscal measures, and information provision ς 
as many of these elements can create a supporting environment for motivational strategies and, indeed, can 
help to deliver food and drink waste reductions.  Motivational strategies can also be used by policy makers to 
develop and deliver programmes to prevent food and drink waste.  Motivational strategies incentivise 
behavioural change and providing financial and logistical support for beneficial initiatives. These programmes 
could be developed with any combination of the preceding three approaches outlined here, or in the absence 
of any of them. 
 
These strategies can aim at stimulating:  

¶ Voluntary collective action with businesses; and  

¶ Consumer engagement programmes. 
 
NGOs, sector bodies and other organisations can provide technical and delivery functions within this 
landscape, for example establishing and maintaining relationships with multiple stakeholders to overcome 
barriers to action. They can also perform a coordination, monitoring and evaluation role. 
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2.2.6. Voluntary collective action by business sector 
 
There is evidence that the prevention of food and drink waste by businesses in the retail and manufacturing 
supply chain and/or in the hospitality and food services sector can be successfully supported through voluntary 
collective action and engagement. This Guidance gives assistance on establishing and delivering a sector-level 
strategy, using experiences of voluntary collective action (Module 1, this section (2.2.6) and Module 3 and 
Module 4). These mechanisms can be designed to complement the existing policy framework in your country 
or region, or any new framework. 
 
Voluntary collective action is a structure within which to work with businesses. These mechanisms take time 
and resources to establish and deliver, but there are significant benefits to successfully using them, including 
the following: 

¶ The need for additional regulation or legislation is avoided. Regulation may be perceived as costly for 
governments and businesses may prefer a voluntary approach. 

¶ It allows the specific circumstances of companies to be taken into account. Some businesses will be able 
to reduce and prevent food and drink waste more than others. A common goal unites actions and allows 
everyone to make their own contribution. 

¶ If key organisations and businesses are involved, it can have a wider reach within the sector as a whole, 
even if not every organisation or business commits to voluntary collective action. 

 
The processes described in this document are based on practical learning, development and implementation. 
Other countries or regions, organisations and businesses can benefit from this experience and adapt for their 
own purposes, and examples follow below. 
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MOTIVATIONAL STRATEGIES IN THE UK: CONSUMER ENGAGEMENT PROGRAMMES AND 
VOLUNTARY COLLECTIVE ACTION WITH BUSINESSES 
 
The UK has adopted three principal mechanisms for implementing and delivering food and 
drink waste prevention, and the experiences from these have been used as a basis to 
produce this Guidance. These mechanisms consist of two voluntary agreements and an 
associated consumer engagement campaign. 
 
1. The Courtauld Commitment is the collective agreement for the food and drink retail and 

manufacturing sector, and contains targets on reducing waste within the businesses 
signed up to the agreement and also in households (working alongside the consumer 
engagement campaign). 

 
The Courtauld Commitment helps businesses, consumers and local authorities to save 
money, improve performance and reduce their carbon footprint. It specifically helps 
businesses to: 

¶ Reduce costs; 

¶ Improve the resource efficiency of products and their packaging; 

¶ Better position organisations for a carbon-constrained future; 

¶ Deliver against consumer expectations; and 

¶ Help drive innovation in the sector. 
 
Between 2009 and 2012, signatories to the commitment reduced food, drink and packaging 
waste in their UK operations by 7.4% (against a 5% target by end of 2012). The cost and 
efficiency benefits of tackling waste prevention at retail and manufacturing sites across the 
supply chain are now being realised. 
 
Household food waste has fallen by over 1 million tonnes between 2006/7 and 2010. 
 
2. There is a consumer engagement campaign www.lovefoodhatewaste.com and a delivery 

programme in support of the campaign, which supports the Courtauld Commitment. 
 
3. The Hospitality and Food Service Agreement was launched in summer 2012 working with 

the profit sector (hotels, restaurants and other outlets) and the cost sector (food service 
provision in hospitals, schools, prisons etc.) to reduce food and drink waste and recycle 
more.  

 

 
You can now use the mapping from Module 1 to determine the existing policy and legislative landscape 
affecting food and drink waste in your country or region, and decide to what extent sector-level action, 
including any voluntary collective action, would work in your circumstances.  Determine which organisations 
might be best placed to lead the development and management of such an approach, which organisations you 
may want to be involved in voluntary collective action and what you ask of them. 
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Using these methods can: 

¶ Work best when applied at a country or large-region level alongside localised delivery; 

¶ Also be applied at a more localised scale, working with local partners; 

¶ Work best when combined with a household engagement campaign and delivery, recognising that this 
may not be possible; 

¶ Help deliver significant prevention and reduction in food and drink waste when planned and delivered 
over a sufficient timescale; and 

¶ Work best when effective and trusted partnerships are developed between governments, local 
authorities, businesses and other organisations. 

 
Module 4 can be used to further explore some of these options. 
 

2.2.7. Household and consumer-facing programmes  
 
Due to the scales and complexity of food and drink waste prevention in households, a strategy is likely to have 
greater impact at a national level or in a large region. However, it can also be used at a more local level and 
when operating at a national or regional level, working with local partners, including local authorities, is key to 
success. 
 
At this stage, you should scope out to what extent you want to target households and consumers in a food and 
drink waste prevention strategy. You can use the output from Module 1 and information in Section 2.2.1 of 
this document. You may want to raise awareness or you may want to encourage behaviour change. This may 
take the form of a consumer engagement campaign and associated delivery programme. Relevant outputs 
from Module 1 will help inform your approach and Module 3 contains guidance around establishing and 
delivering activity that targets households.   
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REDUCING HOUSEHOLD FOOD WASTE 
 
Food is a valuable resource and yet UK households throw away over 7 million tonnes every 
year, around 20% by weight of that purchased. More than 60% (4.4 million tonnes) of this 
could have been eaten. 
 
Preventing household food waste could save the average family £680 (or over US$1000) a 
year and deliver significant environmental benefits. Food is wasted for a number of inter-
related reasons, which vary depending on household characteristics. These include a lack of 
planning, buying more than is needed, not storing food to keep it at its best, confusion 
around date labelling and what food can be frozen, incorrect portioning and a lack of 
confidence around leftovers. 
 
Influencing change  
Over the last five years WRAP has built up a comprehensive evidence base, which has raised 
awareness of the issue.

*
  We have developed a strong case for change and given focus to the 

areas where consumers need the most help, where business and local authorities can 
benefit, and where the biggest impacts can be made.  
 
Influencing decisions around food product design, production processes, purchase and use is 
challenging. WRAP has worked with a wide range of partners to develop a credible, 
integrated and consistent approach, providing a suite of tools and guidelines to make it 
easier for consumers. 
 
Taking action 
Retailers and brands have spent at least £15m helping their customers reduce food waste. 
For example: 

¶ {ŀƛƴǎōǳǊȅΩǎ Ψ[ƻǾŜ ¸ƻǳǊ [ŜŦǘƻǾŜǊǎΩ ŎŀƳǇŀƛƎƴΤ 

¶ aƻǊǊƛǎƻƴΩǎ ΨDǊŜŀǘ ¢ŀǎǘŜ [Ŝǎǎ ²ŀǎǘŜΩ ŎŀƳǇŀƛƎƴǎΤ 

¶ The Co-operative showing Food Lover messages on till screens, reaching 20 million 
customers a week; 

¶ The introduction of better labelling (e.g. removing ΨŘƛǎǇƭŀȅ ǳƴǘƛƭΩ ŘŀǘŜǎ ŦǊƻƳ ǇǊƻŘǳŎǘǎύΤ 
and 

¶ tŀŎƪ ǎƛȊŜǎ ǘƘŀǘ ŀǊŜ ōŜǘǘŜǊ ǎǳƛǘŜŘ ǘƻ ǘƻŘŀȅΩǎ ƘƻǳǎŜƘƻƭŘǎΦ  
 
These will help meet the Courtauld Commitment targets ς a voluntary agreement with 
businesses. 
 
WRAP has developed a cascade training programme

**
 which trains communities, employees 

in businesses, local authority staff etc. in the key behaviours needed in order to reduce food 
waste in the home. This training is then cascaded by those delegates to their communities, 
peers, colleagues and working with community groups, housing associations and businesses. 
Charities and broader civil society are also engaged. 
 
Individuals have also been motivated by Love Food Hate Waste.

***
 They have started their 

own activities with friends and neighbours to tackle food leftovers and design new recipes. 
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REDUCING HOUSEHOLD FOOD WASTE - CONTINUED 
 
The drivers and opportunities 
²w!tΩǎ ǿƻǊƪ ƻƴ ƘƻǳǎŜƘƻƭŘ ŦƻƻŘ ǿŀǎǘŜ ǇǊŜǾŜƴǘƛƻƴ Ƙŀǎ ōŜŜƴ ŘǊƛǾŜƴ ōȅΥ 
Á The need to divert organic waste from landfill to meet EU Landfill Directive targets. 
Ҧ ¢ƘŜ ¦Y ƎŜƴŜǊŀǘŜǎ мр Ƴƛƭƭƛƻƴ ǘƻƴƴŜǎ ƻŦ ŦƻƻŘ ǿŀǎǘŜ ŜǾŜǊȅ ȅŜŀǊΦ !ǊƻǳƴŘ ƘŀƭŦ ƻŦ ǘƘƛǎ ŎƻƳŜǎ 

from households, and 4 million tonnes of this reaches landfill where it generates 
methane, a powerful greenhouse gas. 

Á The need to mitigate the effects of climate change, water scarcity and concerns around 
food security. 

Ҧ !ǾƻƛŘŀōƭŜ ŦƻƻŘ ǿŀǎǘŜ ƛǎ ŀǎǎƻŎƛŀǘŜŘ ǿƛǘƘ мт Ƴƛƭƭƛƻƴ ǘƻƴƴŜǎ ƻŦ /h2e emissions, equivalent 
to one in five cars on UK roads. 

Á The potential to make significant savings for consumers and local authorities. 
Ҧ /ƻƴǎǳƳŜǊǎ ǎǇŜƴŘ ϻмн ōƛƭƭƛƻƴ ƻƴ ŦƻƻŘ ǘƘŀǘ ƛǎ ƴƻǘ ŜŀǘŜƴ όмо҈ ƻŦ ǘƘŜƛǊ ǎǇŜƴŘ ƻƴ ŦƻƻŘύΦ 
Ҧ [ƻŎŀƭ ŀǳǘƘƻǊƛǘƛŜǎ ǎǇŜƴŘ ƘǳƴŘǊŜŘǎ ƻŦ Ƴƛƭƭƛƻƴǎ ƻŦ ǇƻǳƴŘǎ ŎƻƭƭŜŎǘƛƴƎ ŀƴŘ ƭŀƴŘŦƛƭƭƛƴƎ ǘƘƛǎ 

waste. 
 
Progress 
Since 2006/7, millions of people have benefitted from this programme, throwing away less 
food and saving many hundreds of pounds for their household. Key achievements include the 
following: 

¶ Overall food waste arisings reduced by over 1.3 million tonnes a year (950,000 tonnes of 
which could have been eaten; an 21% reduction), preventing over £2.5 billion worth of 
food a year being wasted and heavily influenced by the campaign. 

¶ This means on average every household in the UK not having to spend £100 a year on 
food bought but thrown away, helping to mitigate the impact of rising food prices. 

¶ Preventing 3.6 million tonnes of CO2 emissions a year, and saving a billion tonnes of 
water.  

¶ More than 2 million people have made changes to the way they shop, prepare, store and 
use food. 

¶ Every £ spent by WRAP on reducing household food waste has prevented more than 
£100 of food being wasted. Additional spending by partners has more than matched the 
WRAP spending. 

¶ Local authorities will have saved around £80 million in avoided gate fees and landfill 
 
*www.wrap.org.uk/node/9993/ 
**EǾŀƭǳŀǘƛƴƎ ǘƘŜ ƛƳǇŀŎǘǎ ƻŦ ²w!tΩǎ ŎŀǎŎŀŘŜ ǘǊŀƛƴƛƴƎ ǇǊƻƎǊŀƳƳŜ ƛƴ нлммκмн 
http://www2.wrap.org.uk/downloads/Evaluation_of_Cascade_Training_in_England_2011-12_-
_Final_Report.012f93c3.12053.pdf 
***http://england.lovefoodhatewaste.com/ 

 

 
 
 
  

http://www2.wrap.org.uk/downloads/Evaluation_of_Cascade_Training_in_England_2011-12_-_Final_Report.012f93c3.12053.pdf
http://www2.wrap.org.uk/downloads/Evaluation_of_Cascade_Training_in_England_2011-12_-_Final_Report.012f93c3.12053.pdf
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GUANDON ACTION AND "OPERATION EMPTY PLATE" IN CHINA 
 
Estimates from China Agricultural University have revealed that leftovers at banquets in 
China every year can feed 200 million people. The State Administration of Grain has 
estimated that food wasted every year is worth 200 billion yuan (2.95 trillion yen, or $32.09 
billion) which constitutes one-ǘƘƛǊŘ ƻŦ ǘƘŜ ƴŀǘƛƻƴΩǎ defence outlays. In response, Xi Jinping, 
the general secretary of the Communist Party of China, has given a directive to end wasteful 
spending on food. 

16
 

 
Food waste in China have strong cultural connotations. It is often believed that in the event 
of a banquet more food should bought and displayed by the host than guests can eat in order 
to show hospitality. The worry is that banquet hosts may be seen as parsimonious  and lose 
face if nothing is left on the table after their guests finish eating. This has prompted a number 
of citizens groups to react through campaigning. 

17
 

 
hƴŜ ƻŦ ǘƘŜǎŜ ƎǊƻǳǇǎ ƛǎ DǳŀƴƎǇŀƴ !Ŏǘƛƻƴ όάtƭŀǘŜǎ ǿƛǘƘƻǳǘ ƭŜŦǘƻǾŜǊǎέύΦ ¢ƘŜ ƎǊƻǳǇ ǇǊƛƴǘŜŘ 
campaign posters calling for the prevention of food waste at their own expense and 
delivered them to restaurants. As a result of newspaper coverage a number of restaurants 
have started serving smaller portions of food at lower prices. 
 
Another Chinese activist Xu Zhijun started an Internet campaign on Weibo ς the Chinese 
version of Twitter ς ŎŀƭƭŜŘ ΨhǇŜǊŀǘƛƻƴ 9ƳǇǘȅ tƭŀǘŜΩ ǿhich has been officially endorsed by Xi 
Jinping. 

18
 

 

 
 

2.3. Outcomes and next steps 

 
There is huge variation in the governance context across the world.  There are also lots of options for policy 
levers and drivers to be employed to support food and drink waste prevention and reduction.  Even if there 
are specific actions taken already, understanding the governance framework as it relates to food and drink 
waste prevention and reduction is key in planning how to take further action.   
 
Use the output from the mapping exercises in Module 1 and this Module to establish: 

¶ The existing policy, fiscal and legislative framework in your country or region; 

¶ The organisations which operate in this framework; 

¶ The areas where there is an opportunity to build on existing, or develop new policies, fiscal or legislative 
measures to reduce and prevent food and drink waste; 

¶ The opportunity to explore voluntary collective action with businesses; and 

¶ The opportunity for a household or consumer engagement campaign. 
 
You should now have: 

¶ Used guidance in Module 1 to map the food and drink sector in your country or region and quantify food 
and drink waste at this level, and this Module 2 to determine what mechanisms can best be part of the 
approach you take to reduce and prevent food and drink waste in your country or region; 

¶ Information on the extent to which you may want to work to prevent and reduce food and drink waste 

¶ At a sector level with businesses through collective action, 

¶ As an individual business, and 

¶ With households and consumers, and at what scale you may want to develop and implement these 
strategies. 

                                                           
16

 http://ajw.asahi.com/article/asia/china/AJ201303020009  
17

 http://ajw.asahi.com/article/asia/china/AJ201303020009  
18

 http://www.bbc.co.uk/news/world-asia-china-21711928  

 

Example 
13 
 

http://ajw.asahi.com/article/asia/china/AJ201303020009
http://ajw.asahi.com/article/asia/china/AJ201303020009
http://www.bbc.co.uk/news/world-asia-china-21711928
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You can use this information alongside that in Module 1 as a basis for following Module 3 and Module 4 where 
these mechanisms are explained in more detail. 
 

The remainder of this Guidance covers consumer engagement and delivery (Module 3), using voluntary 

collective action to work with businesses (Module 4), and businesses taking action to reduce waste by other 

businesses and consumers, the latter forming part of both Module 3 and Module 4.   
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3. Module 3: Developing and implementing programmes to prevent and 

reduce household and consumer food and drink waste  
 

3.1. Purpose, potential users and outcomes 
 

3.1.1. Purpose 
 
This Module aims to enable you to develop a successful programme to influence consumer behaviour, to 
prevent and reduce household food and drink waste. By following it, you will be able to scope, develop, 
deliver, measure and report on your programme. Business users can use this Module to help identify their role 
in helping customers and households more generally prevent and reduce food and drink waste.  
 
There are five main elements in this process (outlined in Figure 4 below).   
 

Figure 4 Five step process 
 

 
 
Whilst these steps are written sequentially, some can and will work best concurrently, and each of the five 
steps themselves will evolve over time. For example, the strategy may involve a five to 10-year programme of 
work and as such the evidence, guidance and other actions you take will develop over time, while 
measurement and reporting could be at regular intervals. In Figure 4 above timescales are shown as an as an 
indicative illustrative example only, based on a 10-year strategy.   
 
The two key components throughout these five steps are: 
 
1. A household and consumer engagement campaign. Objective: to raise awareness of food and drink waste 

(and the benefits of its reduction), encourage behaviours which prevent and reduce food and drink waste 
and equip households and consumers with the information, tools and skills they need; and 

2. Changes to products, packaging and labelling. Objective: to make it easier for households and consumers 
to buy the right amount of food and use what they buy, and therefore helping them to prevent and 
reduce food and drink waste. 

 
Ideally, a household food and drink waste prevention and reduction programme has both these key elements 
which are aligned and complementary.  
 
The Guidance presented in the following two Modules has been developed from in-depth experience in food 
waste prevention by WRAP in the UK, with insights from wider global prevention activities. 
  

Step 1. Plan and and develop a strategy [Years 1-5] 

Step 2. Establish a baseline and set target  

[Years 1-2] 

Step 3. Develop evidence-based guidance 

[Years 2-10] 

Step 4. Take action to prevent and reduce waste 

[Years 2-10] 

Step 5. Measure, monitor and report 

[Years 1-10] 
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3.1.2. Potential users 
 
This Module is aimed at providing guidance to: 

¶ National or regional government, for example a sustainable consumption and production department, 
food department or waste prevention and reduction department in a country or region, focusing on 
households and consumers; 

¶ An organisation or group of organisations with a remit to prevent and reduce household food and drink 
waste; or 

¶ A food and drink business in the retail and manufacturing supply chain, or the hospitality and food service 
supply chain who wants to support household and consumer food and drink waste prevention and 
reduction, and who wants to understand what part they can play in helping customers prevent and 
reduce food and drink waste.  For businesses wishing to identify what part they can play in helping 
customers, and households and consumers more broadly, to prevent and reduce food and drink waste, 
steps 3 and 4 are most relevant. Module 4 focuses on how businesses can prevent and reduce waste in 
their operations and systems. 

 
You understand the extent to which consumers in your country or region are wasting food and drink. There 
may also be pressures on waste disposal, food and nutrition security. Addressing this food and drink waste 
problem can lead to economic, environmental and social benefits both for your country or region and the 
householders and consumers themselves. It is appreciated that you may already have policies and activities 
aimed at preventing food and drink waste at household level, and this Module can be used to supplement or 
improve existing policy. 
 
Ideally, you will have completed activities in Module 1 and/or Module 2 of this document and identified 
household food waste prevention as a priority for your country or region (or for your business). 
 

3.1.3. Outcomes 
 
The intended outcomes of this Module are that you will have: 

¶ A basis to develop a programme to deliver household food and drink waste prevention and reduction; 
and 

¶ The methods and techniques to develop and deliver this programme, through changing consumer 
behaviour. 

 

3.2. Guidance to develop and deliver a consumer food and drink waste prevention and reduction 
programme 

 
Like any programme aimed at changing consumer and household behaviour, critical to success is:  

¶ Consistent clear and simple messages and actions, which have traction with individuals; and 

¶ Sustained communication through a variety of methods.   
 
Because of this, any programme developed using this Module is more likely to achieve significant food and 
drink waste prevention and reduction when it is implemented at a country or large region scale, supported by 
local activities. Cities or other smaller geographies can be a good environment in which to test effective 
messages and behaviour change actions before sharing them nationally. 
 
For businesses wishing to identify what part they can play in helping customers, and households and 
consumers more broadly, to prevent and reduce food and drink waste, steps 3 and 4 are most relevant. 
  



MODULE 3   Developing and implementing programmes to prevent and reduce household and consumer food and drink waste 

 
 

   54 
 

 

 

3.2.1. Step 1 ς Plan and develop a strategy 
 
This step helps you to establish what is known about the amount of food and drink waste, why food and drink 
is wasted, and the barriers and opportunities to preventing and reducing this waste. It also shows how to use 
this information to develop your strategy for a household food and drink waste prevention programme.  
Information from Module 1 will help inform what is known about the overall amount of food and drink waste, 
in Module 2 you can understand the policy context and where such a strategy as this may sit.  In this step, you 
can draw on the insights from these first two Modules in order to develop your strategy. 
 

Methodologies for measuring household food and drink waste and evaluating change 
 
This section gives detailed guidance on methods for using indicators to identify changes in household food and 
drink waste arisings and changes to products and packaging (the retail environment), which can influence this 
waste.  FUSIONS

19
 work package 1.3 is developing guidance for measurement of waste in supply chains and 

from households and this is currently planned to be published in 2015 and this section draws on measurement 
guidance used in the FUSIONS project. WRI (World Resources Institute) have recently launched work in 
partnership with UNEP and others to develop a Food Loss and Waste Protocol on harmonised global food 
waste measurement. As this work develops in the coming years, this methodological guidance may be 
integrated into this document.  
 
The generation of food waste in the home can be thought of as a complex interplay between food purchased, 
ǇŜƻǇƭŜΩǎ ōŜƘŀǾƛƻǳǊ ƛƴ ǘƘŜ ƪƛǘŎƘŜƴ ŀƴŘ ǿƘƛƭǎǘ ǎƘƻǇǇƛƴƎΣ ŀƴŘ ǘƘŜƛǊ ƭƛŦŜǎǘȅƭŜ όCƛƎǳǊŜ рύΦ 9ŀŎƘ ƻŦ ǘƘŜǎŜ ŜƭŜƳŜƴǘǎ ƛǎ 
influenced by a large number of factors. The result of this complexity is that measurement is not 
straightforward ς different quantitative techniques are more suitable depending on the objective of the 
research. 
 
  

                                                           
19 The FUSIONS project (Food Use for Social Innovation by Optimising Waste Prevention Strategies) is working towards a more resource 

efficient Europe by significantly reducing food waste. It runs for 4 years, until July 2016 and is funded by the European Commission 

Framework Programme 7.  To learn more about the project click here 

http://www.eu-fusions.org/what-is-fusions
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Figure 5 Influence on the quantity of food waste in the home 
 

 
 
Furthermore, measuring the amount of food waste generated in the home can be difficult to achieve for the 
following reasons: 

¶ As activities in the home around food are highly habitual, people are often unaware of the quantity of 
food they throw away.  

¶ Once food has entered a bin, it is often forgotten. This means that asking people how much they throw 
away is not as reliable as direct measurement of food waste.   

¶ Food is disposed of using several different routes and therefore several strands of work are required to 
estimate all waste arising. 

 
The following methodological techniques demonstrate the variety of possible approaches to quantification 
possible. In selecting the approach(es) to use in your country or region, it will be helpful to consider the 
existing data sources available and the financial means available to undertake this data collection. 
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Waste composition analysis 
 
Waste composition analysis is the analysis of waste streams, either domestic or industrial and commercial. 
Waste streams can be characterised by a range of factors to give detailed information, for example on the 
types of food wasted, what fraction of this was edible

20
, and its preparation state. The following procedure 

relates to household waste composition analysis, and is based on waste and recycling collection routes. 
 
Project steps 

1. Design a sampling regime ς for budgetary reasons this is likely to include clustered sampling to reduce 
travel and set-up costs of the sorting.

21
 

2. Select collection routes and properties. 
3. Survey potential participants using a questionnaire to gather contextual information about their 

household, their attitudes and behaviours around food, and obtain consent for the waste collection 
phase of the research. 

4. Use completed questionnaires to develop a collection record sheet to enter results. 
5. The route and approximate timings of the collection are agreed with the local authority or municipality. 

Households selected for study would usually be drawn from the middle of a route to ensure waste can be 
collected ahead of the usual local authority collection round. 

6. All survey staff collecting waste are to display photographic identification and carry a letter of authority 
from the appropriate public authority explaining that they are authorised to carry out the work. 

7. Collect materials in non-compacting vehicle. 
8. Sort, analyse and record materials collected from each household (see below). 

 
Things to consider: 

1. The sample needs to include at least a few hundred households ς the exact number depends on the level 
of detail required in the results and the use to which the results will be put. Tracking trends over time will 
require relatively high numbers of households. 

2. Sampling of households (e.g. by location - rural or urban - and social strata), local authorities and waste 
collection rounds needs to reflect the overall geographic region of study, for example be nationally 
representative if the aim is to monitor national trends. 

3. How properties with shared waste collection will be included in the research
1
 or controlled for if excluded 

(e.g. through analysing differences between flats and houses in diary research or surveys). 
4. Where collection of residual or organic material is fortnightly or monthly, all materials should be 

collected over a complete collection cycle to take account of any variation in behaviour within this period.  
5. It is recommended that signed consent is given by the householder from whom waste will be collected 

for analysis.  
6. Any information collected about the householder should be treated as strictly confidential. 
7. Any waste collected from households should be disposed of in the usual way, just as if it had been 

collected as normal by the local authority. 
8. You may wish to undertake a pre-survey ς conducting a questionnaire of the selected households before 

their waste is removed for analysis. It may be possible to invite a specific member of the household to 
participate in the pre-survey (if undertaken), e.g. adults who are either solely or mainly responsible for 
food shopping or food preparation.  

9. It is important to recognise that a pre-survey (if undertaken) could affect actual behaviour to some 
extent. In order to mitigate any research effect, a period of least two weeks should be left between the 
end of the survey period and the waste collection data  

10. Materials will need to be accurately specified during the sorting and analysis stage to ensure results are 
not misleading, e.g. cooked pasta will weigh more than dry pasta because it has absorbed water. When 
compared to purchasing data, adjustment for cooking may need to be made. 

11. Assumptions will need to be made on the effect of particular weather conditions or the season
22

 on 

                                                           
20

 As opposed to inedible fractions including bones and some inedible skins 
21

 A random sampling plan in which the population is subdivided into groups called clusters so that there is small variability within clusters 

and large variability between clusters. 
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results. For example the types of foods available and eaten or the rate of spoilage may differ according to 
the weather, and the extent to which people eat at home will differ in holiday periods. 

 

 
 

Food waste diary  
 
Food waste diaries enable researchers to determine quantities, disposal routes and reasons for disposal. This 
includes disposal to waste streams that are hard to measure from compositional analysis (e.g. what is poured 
down the kitchen sink, home composted or fed to animals). 
 
Diary research is able to obtain approximate estimates for quantities of food waste, but appears to suffer from 
under-reporting. For instance, analysis of food waste diaries and compositional analysis in 2007 in the UK 
suggests the diaries were under-reporting by around 40%.

23
 The degree of under-reporting appears to be 

dependent on many factors, including type of food, number of people in the household, length of the research 
and design of the diary.  
 
It is suggested that each household is surveyed before and after the diary research using a questionnaire on 
attitudes, stated behaviours, demography etc. 
 
In addition to under-ǊŜǇƻǊǘƛƴƎΣ ŘƛŀǊƛŜǎ Ƴŀȅ ŀƭǎƻ ƛƴŦƭǳŜƴŎŜ ǇŜƻǇƭŜΩǎ ōŜƘŀǾƛƻǳǊΦ ¢ƘŜǊŜŦƻǊŜ ŀƴȅ ŜǎǘƛƳŀǘŜǎ 
obtained need to be treated with caution. The degree of under-reporting, and the extent to which this can be 
quantified and corrected may be investigated at the analysis stage (for example through post-diary surveys). 
 
Project steps 

1. Design a suitable sampling regime. 
2. Develop survey and diary materials (see below). 
3. Recruit householders to participate in the diary research. 
4. Conduct a telephone survey with the diarists three weeks prior to the diary completion to gather 

contextual information about their household, their attitudes and behaviours around food. 
5. Diary fieldwork: between one and two weeks in which households complete the diary.  
6. Post-diary questionnaire: a telephone interview with the diarists after diary completion. The main 

purpose of this will be to identify any shifts in the baselines recorded from the pre-diary 
questionnaire and to understand how respondents now view different food and drink waste issues.   

 
Things to consider: 

1. The sample needs to include at least a few hundred households. 
2. Sampling of households (e.g. by location - rural or urban - and social strata), local authorities and 

waste collection rounds needs to reflect the overall geographic region of study, for example be 
nationally representative if that is the aim. 

3. Any information collected about the householder should be treated as strictly confidential. 
4. Which member of the household will be invited to participate in the diary (and both surveys, if 

undertaken) e.g. adults who are either solely or mainly responsible for food shopping or food 
preparation. 
 

 

                                                                                                                                                                                     
22

 For many studies, it is necessary to link food waste to individual (yet anonymous) households to help establish the link between 

demographic information and waste. This means that households for which waste cannot be identified (in a shared bin or waste 
receptacle) may have to be omitted from the research. Omission of flats will be partially counteracted by weighting of the calculations, 
which takes into account the fact that flats generally have fewer occupants than houses. However, weighting does not take into account 
any other differences between flats and houses that affect food and drink waste generation.  
22 A review of single-phase data from the Defra WR0119 project indicates that, in the UK, there is limited seasonal variation in food waste, 
though with slightly higher arisings in autumn. 
23

 a{Ŏ ǘƘŜǎƛǎ ά¢ƻ ǿƘŀǘ ŜȄǘŜƴǘ ŀǊŜ ǉǳŀƴǘƛŦƛŎŀǘƛƻƴǎ ƻŦ ǘƘŜ ƭŜǾŜƭ ƻŦ ƘƻǳǎŜƘƻƭŘ ŦƻƻŘ ǿŀǎǘŜ ŦǊƻƳ ŀ ǎŜǾŜƴ-day, self-recorded diary method 

ŎƻƳǇŀǊŀōƭŜ ǿƛǘƘ ǘƘƻǎŜ ŦǊƻƳ ŀ ŎƻƳǇƻǎƛǘƛƻƴŀƭ ŀƴŀƭȅǎƛǎ ƳŜǘƘƻŘΚέΣ IǄƧΣ {ΦΣ ¦ƴƛǾŜǊǎƛǘȅ ƻŦ {ƻǳǘƘ !ǳǎǘǊŀƭƛŀΣ ŀǾŀƛƭŀōƭŜ ŦǊƻm WRAP on request. 
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5. It is important to recognise that a survey (questionnaire) of waste disposal behaviour could affect 
actual behaviour to some extent. In order to mitigate any research effect, a period of at least two 
weeks should be left between the end of the survey period and the start of the diary period.  

6. To help householders complete the diary accurately, a pack could be provided containing a 
professionally printed diary that includes full instructions, pen, self-addressed envelope to return the 
diary, fridge/bin magnet (reminding diarists of daily completion), and measuring jugs/spoons. 

7. There may be benefits to starting the diary week mid-week, as there may be some level of 
respondent drop-off as time passes and it will be important to capture weekend vs. weekday data. 

8. Throughout the fieldwork, it is suggested the researcher maintains regular contact (telephone, email 
and text) with each household to resolve any issues, and encourage participation and full, accurate 
completion of the diary. 

9. The act of weighing / recording may in itself also reduce waste. 
10. Assumptions will need to be made relating to the effect of particular weather conditions or the 

season. For example, the types of foods available and eaten or the rate of spoilage may differ 
according to the weather, and the extent to which people eat at home will differ in holiday periods. 

11. Households that take part in the full research programme (diary and surveys) could be offered a 
financial incentive. 

12. It is suggested a small-scale pilot is conducted beforehand. This will inform the development of the 
final version of the diary and questionnaire. 

 

 
 

Local authority or municipality synthesis  
 
A local authority or municipality (LAM) synthesis is a method for collating waste composition analyses 
performed by local authorities.  
 
In many countries, local and regional governments will commission studies to examine the waste they collect 
(or is collected on their behalf by waste contractors). These studies classify the waste into different materials, 
usually between 15 and 40 depending on the detail required and the amount to be sorted. Food waste is 
usually one of these categories and sometimes this is further subdivided into, for example, home 
compostable/non-home-compostable, or packaged/non-packaged.  
 
A LAM synthesis study is a secondary piece of research that collates information from a large number of 
composition analyses (primary research). These are combined to obtain estimates of food over a greater 
geographic area (usually a country). They also have the advantage of greatly decreasing the confidence 
intervals around estimates ς effectively by increasing the sample size.  
 
Many LAM synthesis studies combine composition analysis data with waste-monitoring data from local 
authorities. For instance, in the UK, all local authorities must record the amount of waste collected from 
households and submit it to the WasteDataFlow system.

24
 This information includes quantities for individual 

waste streams and materials. Once checked, the data are published and can be used in these synthesis studies, 
often negating the need for all waste streams to be sampled. For instance, local authorities which have 
separate food waste collections will record the amount in Waste Data Flow and therefore do not need further 
sampling to determine the quantity of waste. 
 

 
 
  

                                                           
24

 www.wastedataflow.org 
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Figure 6 Overview of methodologies used in the UK in WasteDataFlow, for measuring household food and 
drink waste

25
 

 
The generation of food waste in the home can be thought of as a complex interplay between food purchased, 
ǇŜƻǇƭŜΩǎ ōŜƘŀǾƛƻǳǊ ŀƴŘ ǘƘŜƛǊ ƭƛŦŜǎǘȅƭŜΣ ŜŀŎƘ ƻŦ ǿƘƛŎƘ ƛǎ ƛƴŦƭǳŜƴŎŜŘ ōȅ ŀ ƭŀǊƎŜ ƴǳƳōŜǊ ƻŦ ŦŀŎǘƻǊǎΦ 
 
Furthermore, measuring the amount of food waste generated in the home can be difficult to achieve for 
several reasons, the key being that food is disposed of via several different routes and therefore several 
workstreams must be followed to estimate all waste arising (Table 2). 
 

Table 2 Data sources used to estimate household food waste arisings by WRAP 
 

Objective of Study 
Disposal route 

Amount of food 
waste 

Type of food waste Reason for 
waste 

Residual waste 
Council food waste collection 
(Inc. mixed with garden waste) 

Local authority 
synthesis 

Detailed compositional 
analysis 

Kitchen diary 

Kitchen sink 
Home composted 
Fed to animals 

Kitchen diary Kitchen diary Kitchen diary 

 
Source: Dr Tom Quested, WRAP 
 

 
 

                                                           
25

 HWRC stands for Household Waste Recycling Centre.  Kerbside collections are household waste collected by local authorities from 

outside residences on the side of streets. 
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LAM synthesis research will have the largest coverage of composition analyses (and therefore the most 
accurate estimates), but is unlikely to have sufficient detail on the types of food and drink wasted. This will be 
supplied by detailed composition analysis, focusing on different types of food waste. However, composition 
analysis is a poor research method for determining why food is thrown away ς it is often not possible to tell 
why food is in the bin just by examining the waste. The reasons why food is wasted will be supplied by the 
kitchen diary research. It is not possible or practical to use composition analysis to analyse material poured 
down the kitchen sink, home composted or fed to animals. Therefore, these estimates will also come from 
kitchen diary research. 

 
Ethnographic research  
 
Ethnographic studies involve observation and discussion of food- and waste-related practices in the 
environment in which they occur. This can include in-home interviews or discussion, accompanied shops, and 
discussions around the contents of a fridge. These provide very detailed understanding of food waste 
behaviours and some of the underlying reasons why food is thrown away. However, they are rarely suitable to 
quantify household food waste arisings, as the number of households researched is usually small (usually 
much less than fifty). It also has the potential to suffer from the research effect (i.e. the researcher influencing 
behaviour and quantities of waste produced). 
 
!ƭǎƻ ǎƛƳƛƭŀǊ ƛƴ ǎŎƻǇŜ ƛǎ ΨǇƭŀǘŜ ŜȄŀƳƛƴŀǘƛƻƴΩ ǊŜǎŜŀǊŎƘΦ ¢Ƙƛǎ ƳŜǘƘƻŘ ƛƴǾƻƭǾŜǎ ŜȄŀƳƛƴƛƴƎ what people are 
throwing away from their plates (and often what is put on their plates in the first place). It is typically used in 
hospitality and catering settings, but can also be applied in the home. It enables researchers to understand 
waste arising at a specific point in time ς after serving ς but does not give an overview of all waste in the home 
or dining venue. It also has the potential to suffer from the research effect. 
 
Surveying consumers  
 
The two main ways in which surveys might be used to estimate waste arisings are: 
1. Directly asking respondents how much they think they waste; and 
2. Estimating the potential trend in household waste arisings by analysing responses to a suite of 

behavioural questions. 
 
A number of different forms of question can be asked to elicit levels of food waste. Important considerations 
are:  

¶ The time period over which the estimate is being made;  

¶ Whether the estimate is being made for an actual period of time (e.g. last week) or a typical or average 
ǇŜǊƛƻŘ ƻŦ ǘƛƳŜ όŜΦƎΦ Ψƛƴ ŀ ƴƻǊƳŀƭ ǿŜŜƪΩύΤ  

¶ The units of estimation (monetary, weight, volumetric or equivalent, such as shopping bags); and  

¶ The level of disaggregation of food waste ς whether asking about total quantities, types of food and 
drink, the preparation state of the waste, the reasons for the waste, etc. 
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Secondary data analysis  
 
Secondary data analysis is the use of data collected by someone else for some other purpose. In this case, the 
researcher poses questions that are answered through the analysis of a data set that they were not involved in 
collecting. In determining food waste in the home, some examples of using secondary data include the 
following:  

¶ Using national consumption studies to understand how much food is consumed (compared to how much 
is purchased; the difference is assumed to be the amount of waste). This consumption data is often 
obtained from diary-keeping research.  

¶ Using purchase data, which may come from governments (trade or tax data, diary research), market 
research companies, or grocery trade bodies.  

¶ BMI (body mass index) data to help understand consumption levels. This data could come from 
government/academic research projects and/or organisations like the World Health Organisation

26
.  

 
When using secondary data, it is important for the researcher to become familiar with the data set, including 
how the data was collected, what the response categories are for each question, whether or not weights need 
to be applied during the analysis, whether or not clusters or stratification need to be accounted for, who the 

population of study was, etc.
27

 

 

Understanding and tackling household food waste behaviours  
 
a. Identify why households waste food and drink 
Conduct research to: 

¶ Determine why food is wasted (according to different types of consumer/demographic and considering 
gender, identifying different needs within these demographics and genders); 

¶ Establish what is available to consumers where they buy their food and in their homes (e.g. types of food 
available, tools, white goods (e.g. freezers), guidance etc.); 

¶ Understand social trends which may impact on waste, e.g. retail style (large supermarkets, smaller 
convenience stores, markets etc.), where people buy food; 

¶ Understand awareness of food waste as an issue among consumers; 

¶ Understand awareness of how much food consumers think they waste; 

¶ Identify what would motivate them to do more, what would hinder them; and 

¶ Identify who would they trust or like to get information and guidance from. 
 
The guidance on mapping and measurement in Module 1 (Section 1.2) also contains extensive social marketing 
research methods. 
 
b. Identify barriers and opportunities to preventing and reducing household food and drink waste 
 
Analyse the information you have gathered to identify barriers and opportunities, and then to help inform 
your strategy. 
 
Examples of barriers could be a lack of availability of appropriate pack sizes (e.g. bread, bagged salads etc.), 
resulting in consumers buying more than they need, householders not making effective use of the fridge and 
freezer and therefore throwing edible food away, or the different access people have to food retail e.g. time 
and transport available to shop. 
 
Figure 7 below highlights the wide range of reasons that households in the UK waste food and drink. For 
example, research found that many UK consumers did not know how to keep food at its best until needed, 
with only 26% of households storing fruit in the fridge even though that will help it last up to two weeks 
longer.  

                                                           
26 http://apps.who.int/bmi/ 
27 This section draws heavily on a report written by Sophie Easteal and Tom Quested at WRAP as part of the FUSIONS project www.eu-
fusions.org  

http://www.eu-fusions.org/
http://www.eu-fusions.org/
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Figure 7 Examples of why UK households waste food and drink 
 

 
 
These trends can inform strategy and can also provide insights into the likelihood of food being wasted. Some 
trend information is illustrated in the example box below. 
 

TRENDS AFFECTING FOOD WASTE ARISINGS  
WRAP research in the UK showed that those in single households waste almost twice as 
much per capita as others, but larger households waste more than smaller ones, while those 
that shop more frequently may waste less. Key influencing trends found in the UK are shown 
below. 

 
Demographic trends 
 
More people and  
more households 
 
Smaller households - 
less space per household 
 
Ageing population  
 
Increased affluence 

Lifestyle trends 
 
Convenience,  
ŎƻƴǾŜƴƛŜƴŎŜΧ 
 
24/7 shopping  
 
More unplanned shopping trips 
 
Routine shop still  
key for the majority  

Food trends 
 
Spending on food falling as 
a proportion of total income 
 
More fresh and chilled  
foodς shorter shelf life 
 
More choice 
 
More healthy options  

 
 

  

 

Example 
14 
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Establishing levels of awareness of food waste as an issue and awareness of how much food consumers think 
they waste allows decisions to be made on how to prevent and reduce household food and drink waste. It may 
be that household and consumer awareness and acceptance of food waste as an issue is limited and these are 
issues that any engagement strategy should seek to address. For example, research in some countries showed 
that this knowledge and acceptance can be very low, as illustrated in Figure 8 below. 
 

Figure 8 The disconnect between what people think they throw away and the actual quantity of food and drink 
waste (UK) 
 

 
 
Social marketing research will help you to identify not only what would motivate households and consumers to 
do more but also the barriers. Some findings could be as follows: 

¶ Reducing food waste is not one behaviour but many. 

¶ Reducing food and drink waste involves the behaviour and responsibility of all individuals regardless of 
demographic or gender. 

¶ Behaviour in this area cannot be predicted from our environmental attitudes. 

¶ Lǘ Ŏŀƴƴƻǘ ōŜ ŀǎǎǳƳŜŘ ǘƘŀǘ ǇǊŜǾŜƴǘƛƻƴ ƛǎ ǘƘŜ ƴŜȄǘ ϦƴŀǘǳǊŀƭ ǎǘŜǇέ ŦǊƻƳ ǊŜŎȅŎƭƛƴƎΦ 

¶ A sense of powerlessness ς άǿƘŀǘ ŘƛŦŦŜǊŜƴŎŜ Ŏŀƴ Ƨǳǎǘ L ƳŀƪŜ ƻƴ Ƴȅ ƻǿƴΚέ 

¶ Apathy ς lack of interest ς άǿƘȅ ǎƘƻǳƭŘ L ōƻǘƘŜǊΚέ 

¶ {ƻƳŜƻƴŜ ŜƭǎŜΩǎ ǊŜǎǇƻƴǎƛōƛƭƛǘȅ ς άƛǘΩǎ ǘƘŜ ǎǳǇŜǊƳŀǊƪŜǘǎΩ ŦŀǳƭǘΗέ 

¶ Inconvenience ς planning/making lists ς άL ŘƻƴΩǘ ƘŀǾŜ ǘƛƳŜΗέ 

¶ Lack of visibility of action ς άǿƘȅ ǎƘƻǳƭŘ L ƛŦ ƴƻ ƻƴŜ ŜƭǎŜ ŘƻŜǎΚΗέ 

¶ There is an inherent dislike of wasting good food. 
 
Once awareness is raised, different benefits motivate different groups of consumers (e.g. financial, 
environmental). 
 
c. Use the information you have gathered to develop a strategy for household food and drink waste 

prevention  
 
Using the information you have gathered and analysed, you can now start to develop your strategy. Tools you 
can use to do this include brainstorming, identifying links and relationships and identifying key organisations. 
 
You should consider two key components in your initial strategy: 

¶ A household / consumer engagement campaign; and 

¶ Changes to products, packaging and labelling. 
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The strategy will be informed by a number of issues, and could consider prioritising activity based on the 
proportion of specific foods and drinks wasted, efficacy of action, the financial value of specific food and drink 
waste, environmental impacts (e.g. water footprint) or social impacts (e.g. food security, nutrients and diets). 
 
Early wins to raise profile and awareness are key, so you can use your initial findings as follows: 

¶ Media and stakeholder work on the amounts and value of food waste. 

¶ Inform discussions with potential funders and partners. 

¶ Inform discussions with communications experts and agencies. 
 
To help structure your discussions and strategy development, you can collate the information you have 
gathered into helpful graphics. 
 
The graphic in Figure 9 shows an example from research identifying the breadth of reasons why households 
and consumers waste food and drink in the UK 
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Figure 9 Diagram illustrating household and consumer behaviours and trends in the UK 
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