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In a world where over 840 million go hungry every day, it is
important to realize that achieving food security goes beyon

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 fod security for all.

Research shows that the world producasoughfood. However much foods lost along the supply
chain or wasted due to poor consumption decisions.

The Food and Agricultural Organization of the United Nations (RA©pointed out in recat years
that at least one third, or 1.3 billion toves of food produced is wasteq representing the
superfluous use of.4 billion hectares of cropland.

Food loss and waste carries direct economic and environmental costs and depletes the natural
resourcebase that underpins food production.

Today, diets are becoming more resouintensive, and the way we buy and consume food is
changing due tancreasingndustrialization, urbanization, the demands of a growing global middle
class, and the continued impt of the economic crisis.

In January last year, UNEP, FAO and partners launcheththk.Eat.Save: Reduce Your Foodprint
campaign in support of FAO's SAVE FOOQOD Initiative and the UN Secretary General's Zero Hunger
Challenge, in order to raise awarenessl encourage action to stop food waste.

Thisfirst-of-its-kind food waste preventiorGuidance provides the technical expertise and impetus
needed for governments, local authorities, businesses and others to take advantage of existing
wisdom, catalyse dion 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, awarersssg, sectorspecific
voluntary commitments, and process optimizations from around the world.

Using a stefby-step approach, the Guidance provides policymakers and businesses with the tools
required to design and deliver on an effective strategy to redood waste.
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integrated action across global business supply chains. The objective is to support a concerted,
targeted, and welinformed response to this moumtf global resource challenge.

At UNEP, & believe that this freely available practicatidancewill provide a clear framework in
which public sector stakeholders and businesses can build effective food waste strategies.

| would like to express mygratitude to our colleagues from FA@YRAPand all partners and
stakeholders that have contributed the development of this pioneering work.

/pf_; g(é»»s
Achim Steiner
UN UndefSecretaryGeneral and Executive Director, UNEP
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Background and introduction

Think.Eat.Save: Reduceur Foodprint was launched in January 2013, by the United Na
Environment Programme (UNEP), the UN Food and Agriculture Organisation (FAO),
Dusseldorf GmbH and a number of diverse stakeholders, including tHmas#dd Waste & Resource
Action Progamme (WRAP). The purpose of Think.Eat.Save is to raise awareness about the
reduce food waste, as arourahe-third of food produced for human consumption is lost or waste
globally (FAO, 2011) and this has significant negative financial, envintara@d social impact.

1 Infinancial terms,food waste is estimated to cost the Chinese economy, for example,
billion (source WRI 2013) andthe United States, it is estimated that US$48.3 billior
thrown away each year (source Think.Eat.Save).

9 The production of food uses many resources, including land, water, and energy.
therefore has significargnvironmental impact.Indeed, if global food loss and waste wa:
country, then it would be the thirdargest CQemitter, after the US and China (FAZD13).

1 Food and nutrition securityis affected by food waste. The FAO (2013) identify a nee
increase food availability by 60%, by 2050, yet food produced, but not eaten, uses
30% of the total available agricultural land.

This Guidance is a kgroduct of the Think.Eat.Save campaign and the FAO/UNEP Sustainabl
Systems Programme, as well as the SAVE FOOD Initiative. It padgateand comprehensive step
for governments, businesses and other organisatiots develop strategies, programes and
activities to prevent and reduce food and drink waste, and to achieve the associated fin
savings and reductions in environmental impacts. Thi¥ession 1.0and the Guidance will b
updated in the future, as best practices in food waste prgiom continue to be implementec
throughout the world.

The objective of this Guidance is to catalyse action around the world by sharing
methodologies for food waste prevention. We hope you will use this resource, take advantage
support and kare your experiences implementing strategies.



Thescope of this Guidance is food waste prevention in the retail, hospitality (restaurants, hot
and food service (schools, hospitals) supply chains, and household food w&¥sste and loss il
the agricultural stages of production are not covered.

The document is organised four Modules which, together, provide extensive guidance on h
action can be taken at a country, region, or business level to prevent food wasieasured in
tonnes. Food wste has a range of complex causes, and it arises in a dispersed wahotn
geographically, across the globe, and at all stages of the supply chain and at consumption |
order to address this food waste, there are simple actions that every indivint business can tak
but there is even greater opportunity to achieve larger reductions if targeted programme:
developed and delivered. It &coping, planning, delivering and measuring food waste preventi
programmesand activities that is theoftus of this Guidance. This Guidance seeks to addres
complex problem of food waste, by providing a framework for action that can be used flexit
required by the user.

This Guidance is based on tlpgoven experiences of developing and deliveringod waste
programmes that have achieved significant measureable impa@he of these is the experiences
the UK, where avoidable household food waste has been reduced by 21% overall between 2(
2012, and food retailers, restaurants, food servicevimlers and food and drink manufacturers &
signed up to voluntary targets to reduce food waste. A wide range of experiences from acrc
globe have also been used, both in developing the Guidance and to illusixataples of food
waste prevention in ation.

This Guidance has been developed by using these proven experiences, in order to fe
knowledge transfer; allowing others to develop and deliver programmes to prevent and reduce
waste more easily and effectively than might otherwise hagerbthe case. There are currently
limited number of examples of such programmes, so it is likely thatGhislance can be furthel
developed over time drawing on new experiences from around the world. In the first insta
elements of this Guidance Wile piloted in a range of countries.

The experiences drawn upon are largely from examples in the industrialised world and
emerging economies. In developing countries, it is documented that food loss and waste are
likely to be at the primary pragttion stages and from farm gate to market including store
However, as food consumption patterns become more similar across the world, the food
prevention actions included in this Guidance will become increasingly applicable to deve
countries. Learning from food waste prevention programmes in a developing country and em:
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 rec
more throughanaerobic digestion and composting, for example. These opportunities are ¢
context in this document, using a food material hierarchy, but the Guidance focuses sol
reduction and prevention of food waste, not on different waste management options



Audience and structure

The audience for this Guidancegsvernment departments, businesses and other organisatic
who have the capacity to influence food waste at a country, regional or busieessr level, by
developing and implementing strategies and programmess Tould also be within busine:
operations and supply chains, and tools and information are provided in the Guidance, but tl
focus is around developing regional and coudéyel strategies and implementing these strateg
by developing and deliverig food waste prevention programmes targeted at consumers a
businesses

Because of this strategy and programme focus, the Guidance is extensive and comprehe
providing a full journey for the reader. Different organisations and countries may befatedt
stages of developing strategies for food waste and may therefore have different areas of foc
the Guidance can be used flexibly

The document contains a short introduction, providing background, context and drivers for rec
food waste. Fdbwing this, the Guidance document is structured into four Modules. The cont
pages give an overview and hyperlinks to each-gediion, and a navigator diagram at the st
points to some key sections.

Whilst the Modules are not independent of each ethit is not necessary to cover every step
every Module. Some elements may be more pertinent than others to the reader, givel
objectives they wish to deliver.

Each Module has the same overall structure, enabling different elements within them usdze
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 poles and measures for food and
drink waste prevention and reduction

Module 3 Developing and implementing programmes to prevent and reduce household fc
and drink waste

Module 4 Preventing and reduag 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 stBpstep sections covering:

1 Purpose, potential users and outcomes;
1 Guidanceand
T Summary.

A summary of the four Modules follows.



Module 1¢ Mapping and Measuring Food and Drink Wads=to be used at théeginningof any
work on food waste prevention at a country or regional levighere is guidance on how t
guantify what is known about thamount of food and drink waste arising, where it arises (in
supply chain or the home) andsiimpacts.This is theneasurementpart of the Module The
mapping part of the Modulecovers information on how to better understand the opportunitie
barriers and potential partners wo can help reduce food wast&Vhen the mapping and
measurement parts of the module are combined, it provides a powerful basis on whic
develop strategies and programes. As such, the Module is most relevant to a governmg
department or other organisation who can act as a country or regional level.

Module 2 ¢ Options for developing national or regional policies and measures for food g
drink waste prevention and reductiomprovides an overview of the various mechanisms availg
that can influence food waste. In the figgart, this provides context for four mechanisms:

Policy and legislative measures;
Fiscal measures

Information provision; and
Motivational strategies.
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The first three of these mechanisms provide context fioe various mechanisms that ca
influence foodwaste, and understanding them is useful to combine with the mapping work f
Module 1 The Guidance then concentrates on ugimgven experiencefo develop and deliver
programmes to reduce food waste, based omotivational strategies Two motivational
strategies are therefore described in more detail, and these subsequently form the ba
Module 3andModule 4 respectively:

1 Consumer engagement programmes
9 Voluntary colkective action programmes with businesses

Module 3¢ Developing and implementing programmes to prevent and reduce household fg
and drink wasteFood waste preveion consumer engagement programmes have been pro
to work at a national and regional level. This approach is covered extensively @uithence,
which covers two interrelatedamponents, critical to succesBhese two elements are:

1 A household and consmer engagement campaigrObjective: to raise awareness o
food waste (and the benefits of its reduction), encourage behaviours which prevent
waste and equip consumers with the information, tools and skills they need; and

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

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

Step 1 Plan and develop a strategy focansumer engagement programme
Step 2 Establish a baseline and set a target

Step 3 Develop evidencdased guidance

Step 4 Take action to prevent food waste

Step 5 Measure,monitor and report progress




Module 4 ¢ Preventing and reducing food waste in the food and drink business supply ck
(retall and manufacturing, and hospitality and food servichastwo guidance sectionseac
with a different purpose.

Thefirst section is aimed at individual businessand provides guidance on steps that can
taken to reduce food waste in their own operatioaad supply chainsThis has three stages
followed by a continual improvement meatkology, called W.A.S.T.E., which is a detal
practical example of an approach that can be used by businesses to prioritise and impl
food waste preventia actions in their operationslhe three stages of the section for individue
businessesre theefore as follows:

1. Corporate strategy, baseline and targets;
2. Taking actiorg 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
used for action.

Thesecond section is voluntary collective action programmaihilst the first section can be
used by businesses to help them take action unilaterally, many causes of waste in the
chain are influenced by secttgvel factors, orother organistions within the supply chain
Therefore, the impact of actions by individual businesses can be magnified, by developir
delivering programmes where businesses commit to working towards common tafdese are
voluntary collective actio programmesWithin a framework such as thibusinesses can work
collaboratively across sectors and supply chains to unlock greater potential in reducing
waste, in addition to reducing food waste in their own operations, using guidance in the
section of this Module.

There are five steps where guidance is provided on developidgdalivering such programmes
The five steps are:

Step 1 Plan and develop a strategy foraluntary collective action programme
Step 2 Establish a baseline and set a target

Step 3 Develop evidencdased guidance

Step 4 Take action to prevent food waste

Step 5 Measure, monitor and report progress



Summary and next step:

This Guidance aims to make a real difference, helping those around the world to reduce food
by providingclear and comprehensive steps for governments, businesses and other orgamisa
to develop strategies, programmes and activities to prevent and reduce food waased on
proven, measurable experiences

This document provides the first comprehensive guidance of its kind and provides a r
compelling and proven basis on whith reduce food waste, by developing, implementing &
measuring food waste prevention through:

1 Consumer engagement programmes; and
1 Voluntary collective action programmes with businesses.

Examples have been used from around the world to illustrate var@eimients contained in thit
Guidance. The basis of the Guidance as a whole draws heavily on recent experiences in th
one of the few countries with comprehensive food waste prevention programmes, where imp
measured. Whilst this Guidance aimspgmvide a useful framework for action on this basis, i
recognised that there is certainly no single, correct approach or solution. It is not intended the
that this Guidance be prescriptive or to imply that this approach should prevail. ltdgnised that
there may be other methods which may work equally well or even better, particularly in diffe
economic or cultural contexts.

To continue to validate existing and new approaches, and to produce more detailed pri
guidance to help impleent the elements within this document, components of the Guidance
be piloted, in partnership with different countries, and the Guidance will be updated to reflect t
new insights.

Call to action

Government departments, businesses and other orgatiogs, that can influence food waste at
country or regional level, are encouraged to use the contents of this Guidance. Businesses i
encouraged to use the Guidance to help take action within their own operations.

At the same time, it is recognidethat feedback on other experiences will help improve -
Guidance over time, so this\&rsion 1.0 which will be updated and more detailed guidance for -
different Modules can be produced. So please do use this Guidance and c¢
James.Lomax@unep.oifg/ou:

1 Would like to understand more about implementing elements of the Guidance or Pil
any part of it;

1 Have experiences you would like to share; or

i Have feedback about the content of this Version 1.€hefGuidance


mailto:James.Lomax@unep.org

MODULE MAP

MODULE 1

Mapping and measuring food Key steps:

and drink waste i1 Quantifying waste at national or regional level

1 Quantifying waste arising from the supply of food and drink
1 Quantifying food and drink waste from households @Q"”

MODULE 2

Options for developing national Key steps:

or regional policies and 1 Options for motivational strategies

measures 1 Voluntary Collective Action Prignmes g
1 Consumer Engagement Campaign @Q\

MODULE 3
Developing and implementing Key steps:
programmes to prevent and 1 Step1 Plan and develop a strategy for a consumer engageme
reduce household food and programme
drink waste f Step 2 Establish a baseline and set a target
1 Step 3 Develop evidencéased guidace
1 Step 4 Take action to prevent food waste g
1 Step5 Measure, monitor and report progress JfQ\
<

Guidance foindividual business Key steps:

Corporate strategy, baseline and targets;
Taking actiorg, guidance with tools and examples; and
Measurement and reporting progress towards targets.

Guidance for developing Key steps

voluntary collective action Step 1 Plan and develop a stratgdor a voluntary collective
programmes action programme

Step 2 Establish a baseline and set a target

Step 3 Develop evidencéased guidance

Step 4 Take action to pvent 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 glcbaliytting
unnecessary pressure on natural resources as well as rendering a significant proportion oNfieRv@ & &t ¥ S
nutritious food production unavailable for human consumption. Prevention and reduction of food losses and
waste requires interventions to improve alignment of consumption (in urban;yrb&n and rural areas) and

the supply of food, so a®tsupport 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 domsecurity and natural resources/
environmental degradation.

This Guidance aims to provide tools and kAmow needed to define the problem of food and drink waste
from consumers, retailers, hospitality and processing, find the critical waste pointsureethem 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 securityand waste prevention

In 201X 13 842 million people, or around one in eight people worldwide, were suffering from chronic r"runger
The 2013State of Food and Agriculture report (SOE&phasized that reducing food and nutrient waste
within agricultural ad food systems could make important contributions to better nutrition and relieve
pressure on productive resources, contributing to their sustainable @een the need to increase food
availability by 60% by 2050 (FAO, Zélﬂ)ere is a clear opportunjtto 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 inlFiueee is overall

a significant difference between the amount fofod producedthat which reaches consumption. Bgducing

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 contributiydiveglobal
hunger. All countries buy food from the same global market of internationedlyed 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 commodit® the prices paid globally can be impacted, which could make them less
affordable for poorer natiors

' FAO.2011. Global food losses and food waste: extent, causes and preveiyod. Gustavsson, C. Cederberg, U. Sonesson, R. van
Otterdijk and A. Meybeck. Romeww.fao.org/docrep/014/mb060e/mb060e00.pdf

FAO, IFAD and WFR013.The State of Food Insecuritythe World 2013.The multiple dimensions of food secuRityne, FAO.
® Alexandratos, N. and J. Bruinsma. 2012. World agriculture towards 2030/2050: the 2012 revision. ESA Working pap&t Ronie
FAOQ. Available online dtttp://www.fao.org/fileadmin/templates/esa/Global persepctives/world ag 2030 50 2012 rev.dfmmary
available athttp://www.fao.org/fileadmin/user upload/esag/docs/AT2050 revision summary.pdf
4 http://lwww.fao.org/docrep/018/i3342e/i3342e.pdf
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Figurel Global food losses and food waste
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Natural resources and environmental impact

The global envanmental 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 C@equivalent. Presenting these emissions as a coutfityd waste would be the third top GO

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 258 Which is equivalent to the annual water

discharg of the VolgeRiver, or three times the volume dfakeGeneva. Finally, food produced but not eaten
200dzLIASa Ffyvy2ad wmon oAffAzy KSOGFNBa 2F tFLyR Ay @I,
agricultural land area. (FAO 2013)

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, whehiglainput 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 sigrifit 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 workic@laboratively toprevent and reduce fod waste.

® Source: FAC011.Global food losseandfood waste: extent, causes and preventitiy,J. Gustavsson et al., Rome.
®FAO. 2013F0od wastage footprint: Impacts on natural resources. Available onliretpt/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 ardtink waste

The two combined elements covered in this module provide a comprehensive and informed basis upon which

to developand 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 whereodppities 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 nati@l or regional food and drink waste prevention strategy in a
governance context

This Moduleprovides an overview of the various mechanisms available that can influence food waste. In the
first part, this provides context for four mechanisms:

1  Policy andegislative measures;

1  Fiscal measures;

1  Information provision; and

1  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 thapping work fromModule 1 The Guidance

then concentrates on using proven experiences to develop and deliver programmes to reduce food waste,
based onmotivational strategies Two motivational strategies are therefore describ@dmore detail, and

these subsequently form the basi§Module 3andModule 4, respectively

1  Consumer engagement programmes

1  Voluntary collective action programmes with businesses

This module sumarises 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 areasnsumer engagement and business level
action ¢ which can form part of a national or regional stgy are then summarised , the delivery of which
form the content ofModule 3and Module 4.

Module 3: Developing and implementing programmes to prevent and reduce howsgland 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 aconsumer 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:

1  Inthe retail and manufacturing supply chain;

1 Inthe hospitality and food services sector.

It providesguidance 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. Howesenpodular 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 navigagearapidl
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 andenopey
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 emwddtwhile 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. caShe Guidance draws on
existing case studies and national experiences, and will be enriched in next versions with new studies and
SELINASYyOSad {2YS LINIHa 2F (GKS 3JIdzARFyOS KSIF@Afté& RNI g
because it i®ne 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 thet 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 aretluce 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
G2yySa GKNRdAzZAK2dzi GKA& R20dzySyiduv [|cNdclading BanufatBre! G KS ¥
preparation, distribution and retait 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 outpaf the joint FAO/UNEP Sustainable Food Systems Programme and -fisofigFiask
Force on SCRv{vw.scpclearinghouse.org/sustainaki@od-system$, which is a collaboration of goverremts
from developed, emerging and developing countries, the private sector and civil society. The Tasl
emphasises the importance of food loss and waste management, recycling and the need to mob
stakeholders towards more sustainable food gyss (i.e. from consumption to production).

This Guidance contributes to the Think Eat Save: Reduce Your Foodprint initiative, which was laur
January 2013, by UNEP, FAO, Messe Disseldorf GmbH and a number of diverse stakeholders, includii
based Waste & Resources Action Programme (WRAP). It is a global initiative to prevent and reduce foc
(www.thinkeatsave.org X & dzLJLJ2 NI A y 3 i KS ' b { SONB G NB
(www.un.org/en/zerohunger. The Think Eat Save initiative is evolving and will provide global vision for
loss and waste prevention, support a common framework for measurement via the Food Loss &
Protocol, engage targetand commitments for action, and deliver impacts via collective action at consu
business and national and local government levels.

¢CKA&d DAZARFYOS TFdzZNIKSN)¥Y2NB adzlJLl2NILa GKS ! bQa {
Food Loss and FdoWaste [ttp://www.fao.org/savefood/en/). Convened by the FAO, the SAVE F(
AYAGALF GA@SQa F2dzNJ LIAEEFNR NBY o0A0 ! ¢l NBlyiStatves)
(iii)y Evidece-based policy, strategy and programme development, including development of methodolor
assessing food loss and field studjev) Technical support to investment programmes and projects. In
context, the FAO collaborates with donors; &nd multi-lateral agencies, financial institutions, public, prive
sector and civil society to develop and implement feasible and sustainable solutions globally.

¢tKA&d DdzZARFYyOS FTYR GKS ¢KAY{1l 9FG {F @S Ay Aderd Hinget
Challenge, which seeks to eliminate global hunger in our lifefimiEise fifth element of the Zero Hunge
Challenge aims aspirationally at zero loss or waste of food, through for example behaviour c
collaborative action and commitmentsy which this document specifically responds.
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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 startingint 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 actiobuilding on existingctions.

There are thereforewo 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 opportsnéxist 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 informatithre start and again at other
stages of your strategy developmeand implementation to ma&sure changes in waste arisir@ver time, the
systems and abilities to measure waste are likely to improve in coverage and accuracy, so regular
measurement can gé& everimproving degreesof accuracy and insight into food waste at all leyveis
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 a@eein 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 factorsd consider such as household type, gender and any roles that these may play are covered in
Module 3in more detail.

1.1.2. Potential users

This module is particularly aimed at providing guidance to:

i National or regional governmentfor example a sustainable consumption and production department,
food department or waste prevention and reduction department in a country or region; or

1 AnNGO with a remit on food and drink waste prevention and reduction.

1.1.3. Outcomes

The intended outcome of this module are that you will:

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

i1  Beable to quantify what is known about the amount of food and drink waste arising and whariseéts
and its impacts.

This guidance should help generate information and data to form the basislddule 2 exploring policy
options, andthen Module 3 and Module 4, deliveringprogress 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 redémel. The key outcome here is a better
understanding of where food waste comes from, key organisattieir 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 premtion and when food and drink become waste. An example is shown in Figure
2.

Figure2 An example food and drink material hierarchy, used to scope waste prevention.

Food and drink material hierarchy Most preferable option

Prevention

s Waste of raw materizls, ingredients
and product EIFISIFI? is reduced -
measured in overall reduction in waste.

Optimisation
s Redistribution to people.

* Sent to animal feed

Recycling

» Waste sent to anaerobic digestion; or

+ Waste composted

* Incineration of waste
with energy recovery.

Disposal

* Waste incinerated without
ENErgY recovery.

+» Waste sent to landfill.

* Waste ingredient/product
going to sewer.

-—) @z
p ||||

Least preferable option

Below are some questions which you can use to gather infoomaas 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 involvecbnsumers, 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 1Mapping and measurgfood and drink waste 25

It is paticularly 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 freqtig 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 answerdlude the following:

1  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 leaditigem (e.g. government, business, individual companies, civil society)?

i1  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 priviail, manufacturing base,
as they are generally sectors where significant amounts of food waste are generated, where programmes
can influence waste prevention).

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

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

1  What trade bodies exist? Which companies are memloérsach 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 threty 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 binging in consistent reporting.

This mapping information should be combined withattis 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 aflifjesdata is
availablelt is very likely that this picture will build up over time, so for now, identify whkh@vn and where
there are gaps.

You may want to capturthis 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 organisatiarking 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 exam
to 80% of food sold in the retail sector is accounted for by just five corepahlowever, the
manufacturing sector is more fragmented. Given the nature of buying between retailer:
their supply chains, ensuring that big retailers and key trade bodies were identifiec
partnership approaches developed were crucial to the ssscef efforts to reduce fooc
waste in the UK. It also allows a large part of the supply chain to be influenced thro
small number of companies.
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1.2.2. Quantifying waste arising at a national or regional level

It is important to understand the food andrink waste arising in your country or region to develop a
prevention and reduction strategy or to build on an existing strategyrioritising areas for action and to
measure change. This would include both waste arising in the food and drink supplyacidaeiso from
consumers in and out of their homes.

Quantification can be through a range of criteria. For example, tonnes, humber of products, financial value
and greenhouse gas emissions associated with food and @aste could all be quantified.

The following subksections 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 possiptmtherng 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 activitilglodule 3covers howthis links to the measurement of impacts of a
programme to reduce and prevent household food and drink wast®dule 4 covers links to the
measurement of impacts of a programme of work with a cohort of businesses to redugarereht 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 dewelopment 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 impdant to have realistic expectations of what can be measured and what this information can be
used for.
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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, provic
preliminary average estimate for national food waste in the order of 9.04 million tonnes
annum. This mounts to 31.4% of average annual agricultural production (28.79 mi
tonnes per annum). When looking at the percentage contribution to total food waste at
step in the food supply chain in South Africa, the split in waste generation bet\
agricutural production, postharvest handling and storage, and processing and packagi
fairly equal. The majority (8.67 million tonnes per annum or 95.9%) of the food w
generated annually is generated during the {m@nsumer stages. Peonsumer food wae

amounts to 30.1% of average annual agricultural production. It is estimated that only
(0.37 million tonnes) of the total food waste is generated at the consumption {f
consumer) stage; amounting to 1.3% of agricultural production, (Oelofse amehdig 2012).

In terms of the contribution of each commodity group to total food waste, fruit ¢
vegetables, combined with roots and tubers, contribute 57% of the overall food w
stream; fish, seafood and meat are found to contribute only 6%. Wast ideébouth Africa i
collected under the South African Waste Information System (SAWIS), developed |
Department of Environmental Affairs (DEA) in 2005. The system is used by governme
industry to capture routine data on the tonnages of waste gated, recycled and dispose
of in South Africa on a monthly and annual basis. A waste hierarchy that prioritises
avoidance and reduction is in place in South Africa to guide waste management practict

A Food Bank network was established in Soufificd in 2009, redistributing food past i
saleable lifetime to the needy. There is interest in expanding redistribution activities fror
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 regitevelfor 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 businesse® treport 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 awogtige 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 generad, 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 apdrt 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 rab&enp in
understandable terms.
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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 deciens, 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 approximatinis stage and can be refined as your
strategy and activitieare 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 chaher&fore, 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 managementompanies;

Businesses in the food and drink sectors (for example, in corporate social responsibility reports);
Trade bodies representing these businesses;

Academiebased projects;

Environmental groups; and

Food redistribution organisations.

=4 =4 8 8 -8 -4 9 9

You can okdin much more accurate data when collecting data reported directly from businesses and
organisations, using consistent measurement and reporting, details of which can be folwbirde 3and
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 fot 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:

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

1  What the waste material is; and

1 Whatthe 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 busirssim 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 lmarvery complex and
expensive.

Baseline 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 masbalance approdt

3. Calculating the impact of waste prevention and reduction activitiesered in 25and Module 3 and
Module 4.

The first method usually gives the most robust and accurate estimates, althoughoalasse approaches can
be sufficiently accurate if the conversion from ingredients to products is well understdadass balance

approach involves estimating the amount of product ticauld beproduced from ingredients purchased and
comparing that withadual amount produced.

Once changes in stock levels are taken into account, the difference between the two is a measure of waste
within the process (Figur8). It requires an understanding of the quantity of incoming ingredients required to
manufacture a ertain 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 obtharfd drink
waste placed in collection containers as it is generated and converting to weight using appropria
density factors.

Potential sources of data
1 Waste management companies, and
i Direct measurement by the business.

Applications
To identify areas of food waste generation and therefore potential cost and environmental savings

Limitations

i1 Unless measurement and reporting is mandatory it can be difficult and costly to obtain the dati

i1 To get sufficient data at a country level will requiresearch and evaluation skills and techniqu
and will need robust analysis,

i If businesses are implementing measurement of their own waste, it can take a while for a bu
to see the benefit. Often piloting measurement first can help get-ioyand

i Consstency is key if methods or assumptions change this must be noted and t#eacking over
time at a country level is very challenging.
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Measurement through mass balance

Massbalance approaches can be sufficiently accurate if the conversion frgradients to products is
well understood A mass balance approach involves estimating the amount of productthad be
produced from ingredients purchased and comparing that \aittualamount produced. Once change
in stock levels are taken into accduthe difference between the two is a measure of waste within tf
process (Figure 3). It requires an understanding of the quantity of incoming ingredients required ti
manufacture a certain amount of product if all the ingredients were successfully mexthanfinal
product. This method is mainly applicable for individual businesses or sites (e.g. a manufacturing
and would be very challenging at a region or country level.

Figure3 lllustration of the mass balance methodadantification

Ingredients Actual process Actual product

Optimum Optimum

Ingredients .
processing product

What this diagram illustrates is a comparison of food products purchased @madg and ingredients)
with food products sold and inferring that the difference is food waste. This requires data on the
number of products prchased and sold, as well how much sold product can be produced from
purchased product.

Potential sources of data;

i Procurement and buying data (sales and purchases),
i1 Meals served data, and

i Transaction data.

Applications
Identification of areas for costgings 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 ru
be applied.

In general, business waste estimates require more information due to the divefsiiysinesses 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 snsalile 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 withformation 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 wasteelated data. It is easy to include large errorsdstimates 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 hundi@d. Therefore, to scale from the sample to the populatiin,

Aa 2F0Sy o0Said G2 dzaS Weol adS LISsNArettdAB NDS g I BINR R dzQ4 & K $ NI
per business. Understanding the data fully and having a sufficient number of data points allows for informed
decisions on the potential to prent and reduce waste 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 asisesld 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 templatpopulate 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 thist ¢atipel to identify
hotpots (priority areas for action).

Tablel Template to help clarify data gaps and indicate priorities

Food Food Retail and Food Service Households
Production Manufacturing | Wholesale
Redistribution

::_i:::zldf:;t:l (b) (8) (1) (q) (v)

Composting)

;:::‘:::’l (i) (n) (s) (x)
landspreading)

(e) (i) (o) (t) (y)

1.2.4. Quantifying food and drink waste: households

In endeavouring to quantify household food and drink veast is helpful to understand the following, as far as
possible:

i  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 equiveCQe) and
water if possible); and

i1  Differencesn demographics or between genders, where possible.

= =4 4 -4

= =

Summarise this information at a national or regional level, but also on an individudlopsehold or per
consumer basis where possible. This makesnf@mation as relevant as possible to poltyakers, the media
and individuals.
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The following data collection techniques may be helpful in collecting this data:

i1 A literature review or the results of work you may have completed following activitieslgen Section
1.2.2above.

i1  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 governmens flay include an estimate of
the amount of residual (general) waste and the amount of food waste in any separate collections.

i1  Compositional analysis. Local authorities or other organisations may commission studies to understand
the composition of mixed aste 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.

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

I It is possible that a substantial minority of food and drink waste is composted at loopeured down
the sink. This can best be gaated using foodvaste 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 gquantification methodschuse 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 redoical gl
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 meetayving 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-umelerstood. Rutten et al (2013)for

examLlJt ST Y2RSt F aO0SyINRA2 Ay 6KAOK |y 2@SNIftf NBRdzOGA 2
more meat, whereas Britton et al (201ﬁ)suggest that when food waste is reduced, consumers trade up

within the same food category. It may therefobe 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 ufEn@ycle 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
greenhouseggas 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 watescéestion 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 Ecolnvent database or the Water Footprint Network information
on water footprints may be ugk 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. landsdioms, deforestation). Attention

may also be required to consider impacts on marine environments.

" Rutten, M., P. NowickM.-J. Bogaardt and L. Aramyan (208B)wSRdzOAy3 F22R ¢l adS o6& K2dzaSK2f Ra FyR |
using economic, land use and food security imgactsejfott 2013035
8 Britton, E., Brigdon, A., Parry, A., Le Roux, S., (Hzbfiomé&ic modelling and household food wast¥&RAP, 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. Sociaduss 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 coprehensively 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 ¢be identified through SRDI

Alternative qualitative assessments are used by a range of organisations su@xfasi®, Fairfood
International’O2 GSNA Y3 A &dadzSa adzOK +a f+FyR NAIKGAS 62NJ] SNA
a supply cha. 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 hae 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 consideringtampacts 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 drinkewast/ention 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 eragement 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 utilsation, the four elements of food secuﬁfy 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 shouldhow:

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

i1  Beable to quantify what is known about the amount of food and drink waste arising and where it arises.

At a cauntry / regional level, you can use this information as a basis for adopting the guidahtzlirle 2¢
exploring policy options. You can also use the outcomes from this Module furtihdodule 3and 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 ihdividua
businesses.

o More information can be found herevww.thesroinetwork.org

WhBFIYY a. &K Awniv.bahifdebrants.ofdreih

1 FairFood Internationalvww.fairfood.org/aboutus/

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 rediomn

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

policyrelated mechanisms can be used to achieve these. This guidance cannot be exhaustigpproésh.

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 elaboratedh Module 3and Module 4:

1  Asummary of policy options and mechanisms to achieve food and drink waste prevention and reduction
a household and consumer engagement campaigodule 3;

1  Action byindividual businessedfodule 4; and

1 Businessector level actior including voluntary collective actioMdule 4.

2.1.2. Potential users

This module is aimed at providing guidance to various estiéimong which:

1 National or regional government, for example a sustainable consumption and production department,
food department or waste prevention and reduction department including samonomous policy
implementation institution; or

1  AnNGO with a rent 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:

1 Understand that policies are important to create a supportive environment for other stakehotders
business and citizensto put into place effective strategies and practices to reduce and prevent food
waste

1  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 sectiortontains two elements:

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

1 Motivational strategies are then explored to give options for programmes targeting households and
businesses. hese are thercovered inModule 3and 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 @xamples of measures you could and may already be employing to prevent food and drink
waste® Rather than concentrating on a single approagtnolistic approach is recommended, to ensure that
information for businesses and institutions, public awarenas®ongst 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 malisg acr
government, including departments interested in soil quality, waste collection, energy, health, heat and
resource selkufficiency. In broad terms, possible approaches can be divided into four categories:

1  Policy and legislative measures;

1  Hscal meastes;

1  Information provision; and

1  Motivationalstrategies.

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, liries 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. Rethg 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 pbeaim Figure2. Where diversion

of waste to landfill is part of a strategy in a country or region, then food waste prevention actions and
messagesouldbe considered at the same time.

Policies and legislation can be used for example to require or stippo

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

1 Investment in recycling and collection infrastructure and developingraadkets for recycled food and
drink (e.g. compost used as a growing medjuand

1  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 consumar 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 requirement&xamples might be compulsory waste data reports for businesses,

hight  yYRFAEE fS@ASaz LI &YSyi -as@whNl KONPAAIES) 053382aY0SSivAaY Stay RizZS Ny
marketbased instrument that reflects the real cost of natural resources use. The framework for such fiscal
measures (covered later in this section) iteafdrawn from legislation and policy, so these two approaches

can be linked.

Bixkaa a80GA2y RNl sa 2y {80GA2y n 2F GKS 9dzNBLISIY /2YYA&aaArzyQa hOob2
t NEINI YYSQ KOGUGLIYKKSODPSAZNR LI ©Sdzk Sy @A NB yoaSgylidelnéstpdf ( Sk LINSGSYy i A2y kK LIRFk 2 |
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For this reason, it is important that polieyakers consider adoptingolistic preventive initiativesundertake

actions involving all stakeholders at all levels of the foaldie 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 chai
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 resousficient production and global food security and nutritith.

Legislation on waste movement, management and disposal is another key policy area. Landfill bans on organic
waste have been introduced in countri@s Europeand certain States in the US wittn aim of preventing

waste and managing it in an environmentally preferable manaadin the case of Europe to comply with the

EU Landfill Directive. In practice@ many of these countries this has been accompanied by programmes to
expand anaerobic diggion. 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 foasten
remains the key priority.

Examples of the ways that policy dtegislation 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 wastecas¢hisnproved
measurement ad 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.

't 1 bQ{ woD![!¢hw, 9CChw¢{ ¢h w95!/9 Ch

In Jgan, food waste is the central focus of tthew for the Promotion of Recycling al
Related Activities for the Treatment of Cyclical Food Resofifoed Waste Recycling Law)
2001. The law aims both at reducing food waste, promoting recycling food \Wweaetanimal
feed and fertilisers, managing via energy recovery. In order to monitor such policy, de
food waste has been collected in the categories of food manufacturing, wholesale, reta
food services. Businesses that produce food waste of rtfwaie 100 tonnes are required ti
report the amount of food waste regularly, including the amount which was recycled as
fertiliser etc. whereas businesses generating less than 100 tonnes of food waste are ¢
to a sample survey, to complement thational estimate.

The FUSIONS project examphlews how parEuropean 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.

% This section draws heavily on PR487 of Reducing the Food Wastage Footprint Toolkit, FAO 2013,
http://lwww.fao.org/docrep/018/i3342e/i3342e.pdf
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FUSIONS (FOOD USE F@KCISL INNOVATION BY OPTIMISING WASTE PREVI
STRATEGIES)

FUSIONS is a four year research project that aims to optimise food use and reduce EU
waste by 50% by 2020. The project involves several activities which together support th
goal:

1 Understanding food waste data and trends by developing standard methodologies fol
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
socioecommic impacts. To help standardise food waste quantification across the EL
team will develop a Food Waste Quantification Manual for Member States.

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

1 Involving stakeholders across the foodtsys: The team seeks to actively include a
variety of stakeholders in the project, and stimulate dialogue between different actor:
across the food system. By August 204@er100 stakeholders had pledged support to
the project by becoming Members of the SIONS mukstakeholder Platform. The
Project organises regularly regional and-lEXkl interactive workshops to bring these
different actors together and facilitate dialogue.

9 Testing how social innovation can help reduce food waste: Social innovatibthéeore
of the FUSIONS project. The team will look at existing social innovations that help re
food waste, and will then pilot four new ideas suggested by stakeholders and will
evaluate their impact on reducing food waste. Raising awareness on RESit@l food
waste prevention: The team works continuously to spread the word about food wast¢
az2fdziAz2zyaz IyR GKS LINRP2SOGQa | OGADAGAS
numerous live events and presentations across the EU.

www.eu-fusions.ag
The Project brings together 21 partners from across the EU and runs from Augus2@D3.2

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 approaclae being used to reduce food and drink waste to landfill and

how this links in to some of the other measures outlined in this Modutemely information provision and
motivational strategies.
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ASSACHUSETTS ORGANICS ACTION PLAN

The 20162020 Mass®@KdzaSdiGaQ {2ftAR 21aaGsS al aidsSN
Department of Environmental Protection (MassDEP) to aggressively pursue diversion ¢
and other organic materials from the solid waste stream. Representing more than 2
cent of solid wate disposal in Massachusetts, food waste, compostable paper, and (
organics are the largest fraction of the remaining waste. In order to achieve
/| 2YY2y St GdK 2F al daal OKdzaStiaQa 2@SNI
solid waste dispodaby 30 per cent by 2020, MassDEP has established a goal to inc
diversion of food waste from disposal by 350,000 tons per year annually by 2020. This
AKINBR 6A0GK al aa59tQa /€SIy 9ySNHe& wS
renewable @ergy development in Massachusetts, including anaerobic digestion of
waste. MassDEP has developed an Organics Action Plan that establishes a compreher
of strategies to help achieve this goal.

Organics diversion includes methods such as ceduthe amount of food waste produce
through improved tracking or reduced portion sizes, and donating servable unused fo
people through food banks. It also includes, and processing organic waster aff-site
through composting, use as animal feeahd use to produce renewable energy throu
anaerobic digestion. The Massachusetts strategy will initially focus on businesse
institutions, such as hotels, convention centres, supermarkets, food waste manufaci
and processors, and institutionfdod service providers.

MassDEP has proposed a solid waste disposal ban that would apply to business
institutions disposing of one ton or more of food waste per week, effective as of July |
The proposed disposal ban, along with other markevelepment initiatives, will helg
0dzAft RAYy3 GKS aidladSQa Ay FNI &aidNHzOG dzNB (2

MassDEP will conduct extensive outreach, education, and technical assistance for bus
and institutions subject to the proposed ban. An educatlomatreach program is initiatec
called RecyclingWorks in Massachusetts, which provides businesses and institution
information resources and osite technical assistance to help implement or imprc
recycling and organics diversion programs. The Riegilorks in Massachusetts prograt
funded by MassDEP and delivered under contract byGkatrefor Ecotechnology (CET),
an example of a successful governmeon-profit-industry partnership to increasi
commercial recycling and organics diversion.*

*Organics Action Plarnttp://www.mass.gov/eea/docs/dep/public/committeel/orgplan12.pdf

Proposed Commercial Organics Disposal Ban:
http://www.mass.gov/eea/agencies/massdep/news/comment/proposean-on-disposalof-commercialorganic
material.html

RecyclingWorks in Massachusettip://www.recyclingworksma.com/



http://www.mass.gov/eea/docs/dep/public/committee-4/orgplan12.pdf
http://www.mass.gov/eea/agencies/massdep/news/comment/proposed-ban-on-disposal-of-commercial-organic-material.html
http://www.mass.gov/eea/agencies/massdep/news/comment/proposed-ban-on-disposal-of-commercial-organic-material.html
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 tayeige support mechanismer 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 inftastru A

landfill tax or charge, furthermore, gives a fiscal incentive for prevention, reduction and recycling activities, as
well asegroviding funds for environmental projects through é&xample in the UK the LandfilaX Credit
Scheme.

Directorvafi 6 f S OKI NBA y-AsycdtriDKSY @ BrNiadteicolléction 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. Thisungecan create incentives for householders and
businesses to minimise the amount of food and drink waste they produce. These systems are poesably
implementedby municipality, at local authority level or contracted waste management companies. Hgweve
before implementation, a full understanding of public opinion and existing waste management infrastructure
must be taken into account to develop a contextecific plan. The impact of this measure on waste
prevention may be encouraged by providing anc@uopanying 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 andatiotial
strategies are outlined in this Module, and the latter form thesis oModule 3and Module 4

AYT IN THE CZECH REPUBLIC

A study was carried out as a part of anfgblded PAYT (PadsYouThrow) project. This was
implemented across 157 local authority areas in the Czech Republic, covering a total of
million inhabitants.All authorities were given the option to choose which method of charg
for the collection of general waste to laplemented in their area. Of the 157 areas, 92
operated a PayAsYouThrow 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 s¢
INE dzLJQa NB O@pérfcant/ Ehe atdounof ndixed residual waste generated in th
PayAsYouThrow areas was on average 240 kg per head annually, compared with 260
the areas charging a flat fee.

{ 2d2NDSY ~Fdz2SNE t @3 tFnNi128t% [® FYR || RN}O2Gt >
from the Czech Republi¢/aste Management28(12): 2772777.

15 https://www.gov.uk/greentaxesandreliefs/overview
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Thereduction of waste and theeparate collection of food waste has beemcouragedn Irelandand volume
based fees in South Korea outlines below

Example
8

ENSHRINING IN LAW SEGREGATED FOOD WASTE COLLECTION SYSTEMS IN IR|

Ireland met its 2010 EU Landfill Directive target with a reduction in solid waste to Ig

from 77%in 2001 to 53% in 2010. However the 2013 and 2016 Landfill Directive targe

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 elel

meeting this challeng as will the new regulations on household food waste. These

regulations are set into two parts with on the one hand obligations for the waste colle

and secondly for the householdérhe regulations state broadly obligate:

1 Waste collectors to hava separate collection service for household food waste; and,

1 Householders who produce food waste to segregate such waste and make it availal
separate collection. Producers may alternatively compost the waste on the prer
where it arises under spéied conditions or take it to authorised facilities such as ¢
amenity sites, composting sites, anaerobic digestion sites or for incineration.

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

SOUTH KOREA FOOD WASTE POLICY

South Korea considers its food waste to be a serious environmental and economic isst
this is addressed through a number of policies and an overarching campaign, aim
minimise food waste. The foodaste policies are developed as part of a corporafiten

where the Ministry of Environment and eight other ministries have come together. The
waste policies include recycling and, food watsteenergy and payment for food waste
Through an ofgoing rational campaign, targeted towards restaurants, households

individuals the government reaches out with information through the media and
education system.

A VolumeBased Waste Fee System was implemented in 1995, and applies to resic
waste, and business waste that are similar to residential waste. By 2010 the total landfill
dropped to 17.9% as a result of the Volume Based Fee System and other recycling f
However, in the history of implementing the Volume Based Fee System, the fasunot
been on the reduction of food waste. In fact food waste increased by 3% between 200
2012. To mitigate this development, South Korea is developing a new system, as part
VolumeBased Waste Fee System, which requires citizens to pahdaveight of food they
throw away, not solely the volume. The system works similarly to the original veha®sed
system: a disposal fee is billed, based upon the weight of the food waste. The waste we
controlled by advanced higtech billing meaures, such as a personalized tap card combi
with a specially designed food waste bin, to be available from 2014 onwards. Whessp
you-go strategies are accompanied by awarenessing on food waste prevention, this c:
be a promising approach t@ducing residential food waste.



http://www.environ.ie/en/Legislation/Environment/Waste/WasteManagement/FileDownLoad,32686,en.pdf
http://www.eea.europa.eu/
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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 informationision approaches can be used

as standalone mechanisms, but they are more likely to give maximum impact when they form part of a
considered and evidendeased 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

Communitydevelopment and support to prevent amdduce food waste.

= =4 4 4 -4

FRENCH VIRAL ANFOOD WASTE CAMPAIGN

Example

10 The French Ministry for Agriculture, Food and Forestry launched a virafoantiwaste
OF YLI A3y &30IafLoASR WYy (kdzy S Hnmo FE2y3 gA
with the goal d¢ halving food waste in France by 2025. Activities began with public se
announcements on the radio and in December expanded with a poster campaign wit
0KSYS daly3aSNI 0QSaid o0ASy:s 2S5 thétNicks), creathd a
engaging visual identity around ogkized or bruised fruits and vegetables. The goal of &
the posters and the radio clips is to raise public awareness of the issue and encoura
development of waste prevention behaviours (through better understagdif 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
understand what policy landscape any options developed may operate in and how this can help support action
on food and drink waste prevention. Tweptions are exploredn Module 3 and Module 4 of this Guidance

and are introduced in the Options section below.

2.2.5. Context- Motivational strateges

You may wish to explore further the use of policy and legislation, fiscal measures, and information prvision
as many of these elements can create amarting 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. Motivatiotrategies 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:
1  Voluntary collective action with businesses; and
1  Consumer engagement programmes

NGOs, sector bodies and other organisations can provide technical and delivery functions within this
landscape, for example estédiling 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 preventiaf 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 onsbgtgbhnd delivering a secttavel
strategy, using experiences of voluntary collective ac(glodule 1 this section (2.8) and Module 3and
Module 4). These mechasims 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 telr, but there are significant benefits to successfully using them, including

the following:

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

1 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.

1 If keyorganisations 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 leadewgppment and implementation.
Other countries or regions, organisations and businesses can benefit from this expenehadapt for their
own purposes, and examples follow below.
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OTIVATIONAL STRATEGIES IN THEQKSUMER ENGAGEMENT PROGRAMMES
VOLUNTARY COLLECTIVE ACTION WITH BUSINESSES

The UK has adopted three principal mechanisms for implementing and delivering foo
drink waste prevention, and the experiences from these have been used as a be
produce this Guidance. These meclsms consist of two voluntary agreements and
associated consumer engagement campaign.

1. The Courtauld Commitment is the collective agreement for the food and drink retail
manufacturing sector, and contains targets on reducing waste within the bissse
signed up to the agreement and also in households (working alongside the con:
engagement campaign).

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

Reduce costs;

Improve the resource efficiency of products and their packaging;

Better position organisations for a carbaonstrained future;

Deliver against consumer expectations; and

Help drive innovation in the sector.

= = =] = =

Between 2009 and 2012, signatories to the commitment reduced food, drink and pack
waste in their UK operations by 7.4% (against a 5% target by end of 2012). The cc
efficiency benefits of tackling waste prevention at retail and manufacturites sicross 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 campaigmw.lovefoodhatewaste.conand adelivery
programme in support of the campaign, which supports the Courtauld Commitment.

3. The Hospitality and Food Service Agreement was launched in summer 2012 workir
the profit sector (hotels, restaurants and other outlets) and the cost sectod(&eyvice
provision in hospitals, schools, prisons etc.) to reduce food and drink waste and r¢
more.

You can now use the mappirftom Module 1to determine theexisting policy and legislative landscape
affecting food ad drink waste in your country or region, and decide to what extent sdetl action,
including any voluntary collective action, would work in your circumstances. Determine which organisations
might be best placed to lead the development and managenaéisuch an approach, which organisations you
may want to be involved in voluntary collective action and what you ask of them.


http://www.lovefoodhatewaste.com/
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Using these methods can:

1  Work best when applied at a country or largegion level alongside localised delivery;

1  Also be appkd at a more localised scale, working with local partners;

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

1  Help deliver significant prevention and reduction in food and drink waste whlanned and delivered
over a sufficient timescale; and

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

Module 4canbe used to furthe explore some of these options
2.2.7. Household and consunméacing 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. Howev@an 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 householdsarsdimers in a food and

drink waste prevention strategy. You can use the outfpatn Module 1and information in Section 2.2.1of

this document. You may want to raise awareness or you weayt 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 anModule 3 contains guidance around establishing and
delivering activity that targets households.
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EDUCING HOUSEHOLD FOOD WASTE

Food is a valuable resource and yet UK households throw away over 7 million tonnes
year, around 20% by weight of thatirchased. More than 60% (4.4 million tonnes) of t
could have been eaten.

Preventing household food waste could save the average family £680 (or over US$1
year and deliver significant environmental benefits. Food is wasted for a number of
related reasons, which vary depending on household characteristics. These include a
planning, buying more than is needed, not storing food to keep it at its best, confi
around date labelling and what food can be frozen, incorrect portioning andck of
confidence around leftovers.

Influencing change

Over the last five years WRAP has built up a comprehensive evidencenbés®e has raisec
awareness of the issueWe have developed a strong case for change and given focus t
areas where ensumers need the most help, where business and local authorities
benefit, and where the biggest impacts can be made.

Influencing decisions around food product design, production processes, purchase and
challenging. WRAP has worked with a widage of partners to develop a credibl
integrated and consistent approach, providing a suite of tools and guidelines to mg¢
easier for consumers.

Taking action

Retailers and brands have spent at least £15m helping their customers reduce food |

For example:

T {FAyaod2NEQa W[ 2@S ,2dz2NJ[STi208SNEQ OF Yl

1 a2NNRA&2yQa WDNBIG ¢FadsS [Saa 2FaasqQ Ol

1 The Ceoperative showing Food Lover messages on till screens, reaching 20 r
customers a week;

f The introduction of better labelling (e.g. removiNgR A & LJt | @ dzy i Af Q
and

T thFO01 aAl S&a GKFG FNB o0SGGSNI adAGSR G2 |

These will help meet the Courtauld Commitment targets voluntary agreement with
businesses.

WRAP has developed a cascade training progrdhmch trains communities, employee
in businesses, local authority staff etc. in the key behaviours needed in order to reduce
waste in the home. This training is then cascaded by those delegates to their commu
peers, colleagues and working with commiyngroups, housing associations and busines:
Charities and broader civil society are also engaged.

Individuals have also been motivated by Love Food Hate VVésTdﬂey have started thei
own activities with friends and neighbours to tackle food leéis/and design new recipes.
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REDUCING HOUSEHOLD FOOD WASIETINUED

The drivers and opportunities

2wltQa 62N)] 2y K2dzaSK2fR F22R ¢l aidsS LINB

A The need to divert organic waste from landfill to meet EU Landfill Directivettarg

M ¢KS 'Y ASYSNIGSa mp YAftAz2zy (2yySa 273
from households, and 4 million tonnes of this reaches landfill where it genera
methane, a powerful greenhouse gas.

A The need to mitigate the effects of climathange, water scarcity and concerns arou
food security.

™ ! 92ARF6ES FT22R ¢ adS Aa I &z e2nissions SqRivaen
to one in five cars on UK roads.

A The potential to make significant savings for consumers and local auésoriti

M / 2yadzYSNE aLISYR MMH O0AfftA2Y 2y F22R

m [20Ff I dziK2NAGASE &aLISyYyR KdzyRNBRa 27
waste.

Progress

Since 2006/7, millions of people have benefitted from thisggamme, throwing away les

food and saving many hundreds of pounds for their household. Key achievements inclu

following:

1 Overall food waste arisingeducedby overl.3 million tonnesa year (950,000 tonnes ¢
which could have been eaten; an 21&gduction), preventing ove£2.5 billion worth of
food a year being wasted and heavily influenced by the campaign.

I This means on averagevery household in the UK not having to spend £100 a year
food bought but thrown away, helping to mitigate the impadctrising food prices.

1 Preventing3.6 million tonnes of C@Qemissions a year, and saving a billion tonnes
water.

1 More than2 million peoplehave made changes to the way they shop, prepare, store
use food.

1 Every £ spent by WRAP on reducing househ@od waste has prevented more thai
£100 of food being wastedAdditional spending by partners has more than matched
WRAP spending.

1 Local authorities will have saved arouf80 millionin avoided gate fees and landfill

*www.wrap.org.uk/node/9993/

*EGl f dzk G Ay 3 i KS AYLI Ol a 2F 2wl t Q& Ol a0l R
http://www2.wrap.org.uk/downloads/Evaluation_of Casi® Training_in_England 201P -

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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UANDON ACTION AND "OPERATION EMPTY PLATE" IN CHINA

Estimates from China Agricultural University have revealed that leftovers at bangue
China every year can feed 200 million people. The State Administration of Grai
estimated that food wasted every year is worth 200 billion yuan (2.95 trillion yen, or $2
billion) which constitutes onéi KA NR 2 F défénSeoufldysi  2epaRse, Xi Jinping
the general secretary of the Communist Party of China, has given a directive to end wi
spending on food"°

Food waste in China have strong cultural connotations. It is often believed that in the
of a banquet more food shodlbought and displayed by the host than guests can eat in 0
to showhospitality. The worry is that banquet hosts may be seen as parsimonious ani
face if nothing is left on the table after their guests finish eating. This has prompted a nu
of citizens groups to react through campaignihg.

hyS 2F (KS&S 3INRdzZJA Aa DdzZly3aLIly ! OGAzy
campaign posters calling for the prevention of food waste at their own expense
delivered them to restaurants. As asult of newspaper coverage a number of restaura
have started serving smaller portions of food at lower prices.

Another Chinese activist Xu Zhijun started an Internet campaign on Wethe Chinese
version of Twitterc O f £ SR Wh LIS NJ (ihici has Heen Lafiicially eriddrs@édShy
Jinping *®

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 waseyvention 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 maping exercises Module 1andthis Module to establish:

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

1  The organisations which operate in this framework;

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

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

1  Theopportunity for a household or consumer engagemeampaign.

You should now have:

1  Used guidance itviodule 1to map the food and drink sector in your country or region and quantify food
and drink waste at this level, and tHidodule 2to 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 businegs 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.

= =4 4 -

16 http://ajw.asahi.com/article/asia/china/AJ201303020009
o http://ajw.asahi.com/article/asia/china/AJ201303020009
18 http://www.bbc.co.uk/news/world-asiachina21711928



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 thaMondule 1asa basis for followinglodule 3and Module 4 where
these mechanisms are explained in more detail

The remainder of this Guidance covers consuprggagement and deliverjfodule 3, using voluntary
collective action to work with businesseédddule 4, and businesses taking action to reduce waste by other
businesses and consumers, thetdaitforming part of botiModule 3 and Module 4.
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3. Module 3: Developing and implementing programmes to prevent and
reduce household and consuméood 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 ke tabscope, 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 this process (outlined in Figudebelow).

Figure4 Five step process

Step 1. Plan and and develop a strategy [Yedibs 1
Step 2. Establish a baseline and set target
[Years 12]

Step 3. Develop evidendzased guidance

[Years 210]

Step 4. Take action to prevent and reduce waste
[Years 210]

Step 5. Measure, monitor and report
[Years 110]

Whilst these steps are written sequentially, some can and will work best concurrently, and each of the five
steps themselves will evolve over time. Faample, the strategy may involve a five to-y€ar 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 Figuabove timescales are shovas an as an
indicative illustrative example only, based on ayHar strategy.

The two key components throughout these five steps are:

1. Ahousehold and consumer engagement campa@bjective:to raise awareness of food and drink waste
(and the benefis 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. Changedo products, packaging and labellif@bjective:to make it easier fohouseholds 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 frdepih experience in food
waste prevention by WRAP in the UK, with insights from wigigbal prevention activities.
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3.1.2. Potential users

This Module is aimed at providing guidance to:

1  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¢onsumers;

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

1  Afood and drink business in the retail and manufacturing supply chain, or the hospitality and food service
supply chain who wants teupport 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 phajping
customers, and households and consumers more broadly, to prevent and reduce food and drink waste,
steps 3 and 4 are most relevamlodule 4focuses on how businesses can prevent and reduce waste in
their operations andystems.

You understandhe extent to whichconsumers 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, enehmental 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 Moduldeaised to supplement or
improve existing policy.

Ideally, you will have completed activities llodule 1 and/or Module 2 of this document and identified
household food waste prevention as a pitg for your country or region (or for your business).

3.1.3. Outcomes

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

1 Abasis to develop a programme to deliver household food and drink waste prevention and reduction;
and

1  The methods and technique 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 behavioua| ¢toitsticcess is:
1  Oonsistent clear and simple messages and actions, which have traction with individuals; and
1  Sustaineccommunication through a variety of methods.

Because of this, any programme developed using this Module is more likely to achiefieasig 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 behavioahange 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.
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3.2.1. Step 1¢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 fromModule 1will help inform what is known about the overall amount of food and drink waste,

in Module 2you 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 amttink 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. FUSIONSwork 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. WRirllAMResources 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,

LIS2 L)X SQ&4 O0SKIF@A2dz2NJ Ay GKS (AGOKSY |yR ¢gKAf Al AK2LILAY.
influenced by a large number of factors. The result of this complexity is that measurement is not
straightforward ¢ 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 @arcsore reso
efficient Europe by significantheducing food waste. It runs for 4 years, until July 2016 and is funded by the European Commission
Framework Programme 7o learn more about the project clitlere


http://www.eu-fusions.org/what-is-fusions
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Figure5 Influenceon the quantity of food waste in the home

Retail Supply Chain The Individual

Product Retail Attitudes

Knowledge & skills related

- Shelf life / Portioning & Values to behaviour
formulation storage ‘devices’ Motivation v 60 s faae
- Production methods Marketing

Habit Facilities & resources

& location Price promotions
Packaging Communications
- Functionality campaign ;
- Labelling Food-waste specific

behaviours

. Intermediate Outcome: }

Quantity of household food waste

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

following reasons:

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

1  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.

1  Food is disposed of using several different reautend 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 countrsegion, 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 domestidustrial and commercial
Waste streams can be characterised by a range of factors todgitaeled information, for example on th
types of food wasted, what fraction of this was edileand its preparation state. The following procedu
relates to houshold waste composition analysis, and is based on waste and recycling collection routes.

Project steps

1. Design a sampling regimefor budgetary reasons this is likely to include clustered sampling to ret

travel and seup costs of the sorting"

2. Select ollection routes and properties.

3. Survey potential participants using a questionnaire to gather contextual information about
household, their attitudes and behaviours around food, and obtain consent for the waste colle
phase of the research.

Usecompleted questionnaires to develop a collecti@tordsheet to enter results.

The route and approximate timings of the collection are agreed with the local authority or municig

Households selected for study would usually be drawn from the middéerofite to ensure waste can b

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 aut
from the appropriate public authority explaining thiey are authorised to carry out the work.

7. Collect materials in nonompacting vehicle.

8. Sort, analyse and record materials collected from each household (see below).

ok

Things to consider:

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

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

3. How properties with shared waste collection will Ineluded in the researctor controlled for if excludeo
(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 shoul
collectedover a complete collection cycle to take account of any variation in behaviour within this pe

5. It is recommended that signed consent is given by the householder from whom waste will be col
for analysis.

6. Any information collected about the hoekolder should be treated as strictly confidential.

7. Any waste collected from households should be disposed of in the usual way, just as if it hat
collected as normal by the local authority.

8. You may wish to undertake a psairveyq conducting a questionaire of the selected households befo
their waste is removed for analysis. It may be possible to invite a specific member of the housel
participate in the presurvey (if undertaken), e.g. adultsha are either solely or mainly responsible f
food shopping or food preparation.

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

10.Materials will need to be accurately specified during the sorting and analysis stage to ensure resi
not misleading, e.g. cooked pasta will weigh more than dry pasta because it has absorbed water
compared b 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 s@amor

D as opposed to inedible fractis including bones and some inedible skins

L A random sampling plan in which the population is subdivided into groups called clusters so that there is small vaithioiltiusters
and large variability between clusters.
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results. For example the types of foods available and eaten or the rate of spoilage magdiffeding 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 dip®:
includes disposal to aste streams that are hard to measure from compositional analysis (e.g. what is p
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 suiffe
underreporting. For instance, analysis of food waste diaries and compositional analysis in 2007 in
suggests the diaries were undegporting by around 40% The degree of undereporting appears to be
dependent on many factors, including typefobd, number of people in the household, length of the resea
and design of the diary.

It is suggestedhat each household is surveyed before and after the diary research using a questionne
attitudes, stated behaviours, demography etc.

In additon to underNB L2 NIIAYy 33X RAFNASE Yl e& +faz2 AyTft dzsSy(
obtained need to be treated with cautioiThe degree of undereporting, and the extent to which this can k
guantified and corrected may be investigated at threabysis stage (for example through pasary 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 diagsthree weeks prior to the diary completion to gath
contextual information about their household, their attitudes and behaviours around food.
Diary fieldwork: between one and two weeks in which households complete the diary.
Postdiary questionnaire: delephone interview with the diarists after diary completion. The m
purpose of this will be to identify any shifts in the baselines recorded from thediary
guestionnaire and to understand how respondents now view different food and drink wastesissu

oo

Things to consider:

1. The sample needs to include at least a few hundred households.

2. Sampling of households (e.g. lpcation - rural or urban- and social stratg)local authorities ang
waste collection rounds needs to reflect the overall geograpbkigion of study, for example b
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 botkessry if
undertaken) e.g. adults ko are either solely or mainly responsible for food shopping or fi
preparation.

= For many studies, it is ne@@sy 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 ortgtl 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 nat éaioe umit

any other diffeences between flats and houses that affect food and drink waste generation.

2 A review of singlphase data from the Defra WR0119 project indicates that, in the UK, there is limited seasonal variation in food waste,
though with slightly higher arisings autumn.

23a{ O (KSara a¢2 gKIG SEGSyd +FNB ljdzt yiATA Gdayi selratarde@drary inétivd t S @S f
O2YLI NI o6fS gAGK (GK2&S FTNBY | O2YLRAAGAZ2YLF T |yl freVdiRARonYe§ued 2 RKE X
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5. It is important to recognise that a survey (questionnaire) of waste disposal behaviour could
actual behaviour to some extent. lirder to mitigate any research effect, a period of at least t
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 contair
professonally printed diary that includes full instructions, pen, selfiressed envelope to return th
diary, fridge/bin magnet (reminding diarists of daily completion), and measuring jugs/spoons.

7. There may be benefits to starting the diary week midek, as thee may be some level @
respondent dropoff as time passes and it will be important to capture weekend vs. weekday dat:

8. Throughout the fieldwork, it is suggested the researcher maintains regular contact (telephone,
and text) with each household tesolve any issues, and encourage participation and full, accu
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 ol
sea®n. For example, the types of foods available and eaten or the rate of spoilage may
according to the weather, and the extent to which people eat at home will differ in holiday perioc

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

12. It is suggested a smadtale pilot is conducted beforehandhis will inform the development of th
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 ané
performed by local authorities.

In many countries, local and regional governments will commission studies to examine the waste they
(or is collected ontheir behalf by waste contractors). These studies classify the waste into different mate
usually between 15 and 40 depending on the detail required and the amount to be sorted. Food wi
usually one of these categories and sometimes this ish&urtsubdivided into, for example, hom
compostable/norhome-compostable, or packaged/nepackaged.

A LAM synthesis study is a secondary piece of research that collates information from a large nur
composition analyses (primary research). These ammbined to obtain estimates of food over a greal
geographic area (usually a country). They also have the advantage of greatly decreasing the cot
intervals around estimates effectively by increasing the sample size.

Many LAM synthesis studiesombine composition analysis data with wast®nitoring data from local
authorities. For instance, in the UK, all local authorities must record the amount of waste collectec
households and submit it to the WasteDataFlow sysféﬁihis information incldes quantities for individua
waste streams and materials. Once checked, the data are published and can be used in these synthesi
often negating the need for all waste streams to be sampled. For instance, local authorities whick
separate foal waste collections will record the amount in Waste Data Flow and therefore do not need fu
sampling to determine the quantity of waste.

2 www.wastedataflow.org
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Figure6 Overview of methodologies used in the UK in WasteDataFlow, for meadwimgghold food and

drink wasté®

Kerbside residual
composition
studies

Kerbside & HWRC
residual

WasteDataFlow
recycling collection
tonnages for
textiles

WasteDataFlow
organics collection
tonnages for broad

categories

Street cleansing,
litter, bulky waste

Other household ;
: . collections
residual & commercial composition
studies

HWRC residual
composition
studies

Kerbside dry
recyclables
composition studies
for composition of
textiles

Kerbside organics
composition
studies for
disaggregating
mixed organics

Local authority
collected
commercial waste
composition
studies

Reference to 2006/07
national estimates for
HWRC recycling and
bring bank textiles
composition

The generation of food waste in the home can be thought of as a complex interplay between food purg
GOKSANI t AFTSatet Sz SKOK 2

LIS2 L) SQa o6SKIF@A2dzNJ | YR

Furthermore, measring the amount of food waste generated in the home can be difficult to achieve
several reasons, the key being that food is disposed of via several different routes and therefore

workstreams must be followed to estimate all waste arising @2l

Table2 Data sources used to estimate household food waste arisings by WRAP

Detailed compositional| Kitchen diary

—> Objective of Study
\l/ Disposal route
Residual waste

Local authority

Home composted
Fed to animals

Council food waste collection synthesis analysis
(Inc. mixed with garden waste)
Kitchen sink Kitchen diary Kitchen diary Kitchen diary

Source: Dr Tom Quested, WRAP

% HWRC stands for Household Waste Recycling Centre. Kerbside collections are household waste collected by local arthorities fr

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

Ethnographic research

Bhnographic studies involve observation and discussion of foamdd wasterelated practices in the
environment in which they occur. This can includédnéme interviews or discussion, accompanied shops, and
discussions around the contents of a fridge. Th@sevide 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 usuallyusoaly (
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).

lfaz2 AAYAEIN Ay &02LIS A& WLX I GS SEI YAwWdt pebteyate NB &S N
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 arisin@t a specific point in time after servingg 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 usedstor@ate waste arisings are:

1. Directly asking respondents how much they think they waste; and

2. Estimatingthe potential trend in household waste arisings by analysing responses to a suite of
behavioural questions.

A number of different forms of question cdie asked to elicit levels of food waste. Important considerations

are:

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

1  Whether the estimate is being made for an actual period of time (e.g. last week) or a typical or average
LISNRA2R 27F GA VWS NSdfIds SIS QO T

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

1 Thelevel of disaggregation of food wastewhether asking about total quantities, types of food and
drink, the preparation state of the aste, 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 dakeasthey were not involved in

collecting. In determining food waste in the home, some examples of using segoddta include the
following:

1  Using national consumption studies to understand how much food is consumed (compared to how much
is purchasedthe difference is assumed to be the amount of waste). This consumption data is often
obtained from diarykeeping research.

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

1 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 Orgarﬁ%ation

When using secondary data, it is important for theeascher 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 beuatszb for, who the
population of study was, et

Understanding and tackling household food waste behaviours

a. Identify why households waste food and drink

Conduct research to:

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

1  Establishwhat 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), guaaetc.);

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 ofolw 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.

=

= =4 -8 A

The guidance on mapping and measuremenimdule 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 gather¢al 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, househsldet 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.

Figure7 below highlights the wide range of reasons that househatdshe 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.

% http://apps.who.int/bmi/
# This sectin draws heavily on a report written by Sophie Easteal and Tom Quested at WRAP as part of the FUSIONG\preject
fusions.org


http://www.eu-fusions.org/
http://www.eu-fusions.org/
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Figure7 Examples of why UK households waste food and drink

Planning Buying Storage Preparation Use
Lack of planning Buying more Sub-optimal Cooking too Not using what is
Meal planning than is needed storage much bought/made
Pre-shop Sticking to a list  Location Portioning Use of leftovers
checking Pack sizes/ Fridge Use of date labels
Making a list amounts temperature Not liking what is
Buying on offer Use of packaging made (children)

Use of the freezer

N— g
—~

» Lack of awareness of how much food is being wasted (habit)

» Lack of awareness of the benefits of tackling food waste
(personal)

»  Use of separate food waste collections / home composting

These trends can inform strategy and can also provide insights inték#igndod of food being wastec&ome
trend information is illustrated in the example box belo

TRENDS AFFECTING FOOD WASTE ARISINGS

WRAP research in the UK showed that thoseiigle households waste almostice as
much per capita as others, but larger hehslds waste more than smallenes, while those
that shop more frequently may wastess. Key influencing trendsund in the UK are showi
below.

o ———

Demographic trends ' Lifést?e- trends ~ Food trends

More people and Convenience, Spending on food falling as

more households 02y @SyASyOSX a proportion of total income

Smaller households 24/7 shopping More fresh and chilled

less space per household foodg shorter shelf life
More unplanned shopping trips

Ageing population More choice

Routine shop still
Increased affluence key for the majority More healthy options
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E

stablifing 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 a@egd 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 Rdpalew.

F

igure8 The disconnect between what people think they throw away and the actual quantity of food and drink

waste (UK)

_

"Quite "Some” "A small amount” "None”
a lot” "Hardly any”

"A reasonable

amount”

(People saying how much uneaten food they throw away — Brook Lyndhurst)

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

f
f

=A =4 =8 -4 -4 -8 -4 A

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 thé area cannot be predicted from our environmental attitudes.
LG OFyy2i 0SS |a&dzyYSR (KI{d LINB@Syilrzy A& GKS ySEG by
A sense of powerlessnes®t g KI i RAFFSNBYyOS Oly 2dzad L YI1S 2y Y@

Apathyc lack of interesg & ¢ K& & RAIKISNKIEE 0

{2YS2yS StaSeairitlilRallBKEAadzZIS NI Ny SGaQ FI dz GHE
Inconvenience planning/making listsa L R2y Qi KIF @S GAYSHE

Lack of visibility of actiogd s K& aK2dzZ R L AFT y2 2yS StasS R2SaKHé
There is an inherent dislike of wasting good food.

One awareness is raised, different benefits motivate different groups of consumers (e.g. financial,

e

C.

nvironmental).

Use the information you have gathered to develop a strategy for household food and drink waste
prevention

Using the information you have tieered 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:

f
f

Ahousehold / 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, effigaf 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 indiiad i as follows:
1  Media and stakeholder work on the amounts and value of food waste.

1 Inform discussions with potential funders and partners.

1 Inform discussions with communications experts and agencies.

To help structure your discussions and strategy digwment, you can collate the information you have
gathered into helpful graphics.

The graphic in Figur@ 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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Figure9 Diagram illustrating household and consumer behaviours and trends in the UK

















http://www.savefoodcutwaste.com/
http://www.greenfuture.sg/
http://www.rsis.edu.sg/nts/html-newsletter/report/pdf/Food%20wastage%20meeting.pdf
http://app.mnd.gov.sg/Newsroom/NewsPage.aspx?ID=3710&category=Speech&year=2012&RA1&RA2&RA3
http://app2.nea.gov.sg/
http://app2.nea.gov.sg/















http://www.blw.admin.ch/dienstleistungen/00020/01495/index.html?lang=fr
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http://about.bankofamerica.com/en-us/global-impact/employee-programs.html
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http://www.thinkeatsave.org/
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http://www.hrzns.com/resources/definitions-methodology
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http://www.dariacordar.org/



http://www.foodbanking.org/
http://youtu.be/j-uwB9A652I



http://www.c-solidaire.fr/#/carrefour-agit/le-don
http://allwin.nu/om-allwin/
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http://www.scmp.com/lifestyle/family-education/article/1218410/dealing-hong-kongs-food-waste
http://www.foodwisehk.gov.hk/en/news.html
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