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Food waste in the EU by main economic sectors, 2020
(kilogrammes per inhabitant)
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Abstract

Globally, it is estimated that around 14% of food production, losses valued at 400 billion dollars, are wasted annually, between the

harvesting stage and retail sale to the consumer. In the EU, food waste costs an estimated €143 billion per year, causing at least 6% of
total greenhouse gas emissions. Around 20% of EU food production is currently wasted, and halving EU food waste by 2030 could save
4.7 million hectares of agricultural land. 69% of food waste in the EU comes from the household, food service and retail sectors, with
the manufacturing and processing sectors contributing the remaining 31%. According to Eurostat, in the main stages of the food chain,
the losses are differentiated by European countries. Most of food waste is likely to fall outside the current scope of EU food waste

measurement and national reporting, which excludes food left unharvested or used on farms.
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Global food losses and wasted

Commodity Range of wastage Wastage by region income
(Total in chain) (1000 tonnes)

Minimun

Cereals 19 % (SSA)
Oil crops and pulses 18% (Ind. Asia)
Roots and tubers 33% (NAf,WA&CA)
Fruit and vegetables 37% (Ind. Asia)

at 20% (S&SE Asia)
Fish and seafood 30% (LA)
11% (Ind. Asia)
gg 12% (SSA)

Total wastage

Global food losses
and waste per year

around

1/3 of the world’s food

is squandered, that is

billion tons
of wasted food at

1"’"”"- trillion USD
costs

Source | www.fao.org/save-food /resources/infographic/en/

A better supply chain se

Maximum

32% (NAm&Oce)

29 % (NAf,WA& CA)
60 % (NAm&Oce)
55% (NAf, WA&CA)
27% (SSA)

50% (NAm&Oce)
25% (SSA)

20% (NAm&Oce)

e 45 %
a< 35 %
v 30%
i, 20+«

% 20~

Low High Total
155,800 161,100 316,900
123,100 121,600 244700
31,500 11,600 43,100
221,600 270,400 492,000
20,000 40,700 60,700
6,700 10,700 17,400
64,700 55,000 119,700

1,294,500

Working together to cut food waste and loss

Initiative called “10x20x30" unites food supply chain giants:
=
] 2 O 30 This private sector committ-
of the world's biggest

food retailers and ment aligns with the United

of all fruit and Nations' Sustainable Develop-

> M ment Goal Target 12.3 to
vegetables 2 o ER"% reduce 50%of food waste and

loss by 2030 worldwide.

of all fish and
seafood

of all cereals

of all dairy
products

of all meat and

poultry
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The Enormous Scale of
Global Food Waste

Total annual household food waste produced
in selected countries”

M Total food waste per year (tonnes)
Estimated food waste per capita (kg)

United States £= [l 19,359,951 59
Japan @ [ 8,159,891 64

Germany @ [ 6,263,775 75
France ()l 5,522,358 85

United Kingdom & [ 5,199,825 77
Russia e [}l 4,868,564 33

Spain © [} 3,613,954 77

Australia QI 2,563,110 102

* UNEP estimates with high or medium confidence
Source: UNEP Food Waste Index Report 2021
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Wholesald
retail
5%

Creece 142

Malta

Hungary

Luxembourg 90
France 85
Portugal 84
Andorra 84
Croatia 84
Montenegro 83
Serbia 83
Bosnia & Herzegovina 83

Albania

Top food wasting countries in Europe (2023)

Waste (kg/ capita Waste (kg/ capita

Portugal 184

191

Denmark 221
Belgium 250

397
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Sweden

Bulgaria 86
Slovakia 83
Croatia 71
Slovenia 68

4/24/2023

/




e

Country
Cyprus
Bulgaria
Lithuania

Austria

Hungary

Germany

Slovenia

Top European food waste, by stage of food chain and countries

49

35
33
30

29

Country

Cyprus
Belgium
Denmark
Netherland

Ireland

Norway

Sweden

Slovenia
Croatia

Slovakia
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Waste

190

161
102
59

44

---------------------------------------------------------------

Country

Cyprus
Portugal

Denmark

Estonia

Greece

Belgium
Hungary
Slovakia
Bulgaria

Croatia

Waste

56

21
17
15
14

Country ‘Waste
Malta 45
Portugal 36
Austria 30
Cyprus 2.3
Portugal 2.3
Italy 3
Hungary 2
Lithuania 2
Bulgaria 2
Slovakia 1

Eurostat, 2023

Primary production of food Manufacture Retail and Restaurants and food Households
distribution services

Waste

Country ‘Waste
Portugal 124
Italy 107
Malta 92
Luxembourg 91
Greece 87
Croatia 53
Ireland 48
Slovenia 36
Spain 30
Bulgaria 26
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85

83

83

83

83

94

90

129

Statistica, 2020
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Contribution of each commodity
to carbon footprint and food wastage

Source: FAQ, 2015. Food wastage footprint and climate change.
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PROPORTIONS OF FOOD WASTE BY FOOD GROUP Cookedbest.com

Fresh Veg & Salad 28%
Drinks
Bakery
Meals

Dairy & Eggs

Fresh Fruit

Meat & Fish

0% 10% 20% 30%
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Drivers of Food Loss and Waste Along the Supply Chain

Production — Harvest, Slaughter, or Catch

oE R e

Climatic Non-efficient Lack of economic Pests and
conditions practices applied incentives to disease
at harvest and prevent losses
handling

Challenges in
market access

Inadequate
harvesting time

Storage and Transportation

= [F] E 51/3@@

@ =
— (E—]
Inadequate Inadequate Poor management Prolonged storage Logistical
infrastructure storage conditions, of temperature and (due to lack of mismanagement

(poor handling of

specifically cold or
delicate produce)

dry storage

humidity transportation)

Processing and Packaging

™~

Measurement is vital to reducing
food loss and waste!

How to reduce your
food waste at home
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plan your meals P

use what
you have

S~

understand ‘use by’
vs ‘best before’ dates \.

Cu
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know how to
store your food

‘? V5.

Inadequate
facilities
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Technical Lack of proper Human error Poor packaging Excessive
malfunctioning of process choices or trimming to
equipment management availability attain a certain
aesthetic

N e

avoid serving

repurpose waste

Heip yourseives!

Wholesale and Retail

L= 0 L0 L
$8 s T
My My o[oo
dng  Co

nlll 1 oo
Limited shelf life Removal of Variability in demand Overstocking

“imperfect” looking
foods

Households and Foodservice

= |
=N
- i

Poor purchase and Excess buying (influenced Confusion over labels (best
meal planning by over-large portioning before and use by)
and package sizes)
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Inappropriate
product display and
packaging

Poor in-home storing

too much where possible
know your share extra food
moulds with others
Tips To
Reduce Food Waste
At Home
Love Your

1 7| Keep Track

Make It Wor}f%

Follow Arctic® Apple
fHoeo

vww.arcticapples.com APPLES




The food waste structure in Romania
Source: Food Waste Romania, (2019)
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—
Providing to pets /

Donating to helpless persons

Compost, anaerobic, / — Reutilisation
digestions

Food waste scale in Romania

Source Chereji et al, 2023
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What to do?

e Governmental measures (e.g. Romanian Law 217/2016

concerning the decrease of food waste (amended in 2018)
e Preventing wasted food in households,
e Reduce the waste and loss on the food chain (primary,
processing, consumption)

e Farms - improved storage methods, redistribute food, improve
technology

e Consumption - better food data labels, reduce portion size,
e Civil society initiatives (e.g. Community refrigerator, Social
Store, Meal of Joy, Food Bank etc.)
e Organic farming by using organic fertilizer

e Food education program to reduce food waste and improve

nutrition
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