
11/26/2013

1

Towards Food Wastage 
Reduction: The European Food 
Industry Perspective

Tove Larsson

FoodDrinkEurope
17 October 2013

2

Who we are

Role: Represent the food and drink manufactures 
at the EU Level

National federations (25, including 3 observers)
‐ E.g.: FDF (UK), ANIA (FR), BLL (DE), PFPZ (PL), 
FederAlimentare (IT), etc.
‐ Observers: Croatia (HUP), Norway (NHO),Turkey (TGDF)

European sector associations (25)
‐ E.g.: Breakfast cereals (CEEREAL), Chocolate, Biscuits and
Confectionary (CAOBISCO), Spirit drinks (CEPS), Diary
products (EDA), Snacks (ESA), Soft drinks (UNESDA), etc.

Major food and drink companies (18)
‐ E.g.: Barilla, Coca‐Cola, Cargill, Danone, Heineken,
Kellogg, Mars, Nestlé, PepsiCo, Ülker, Unilever, etc.
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The EU food and drink industry

FoodDrinkEurope launches Environmental 
Sustainability Vision Towards 2030 
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Considering its complexity and diversity, what in your view should be the priority actions of the European food 
and drinks industries AS A SECTOR to address environmental challenges?

Raise awareness of the importance 
of reducing food waste along the 

food chain

Facilitate best practice exchange among 
operators

Facilitate communication of 
environmental performance along the 

food chain, including to consumers

Actively promote harmonisation of 
environmental assessment methodology

Work with supply chain partners to 
maximise resource efficiency

Work with public authorities, scientific 
community, civil society and other stakeholders 

to enhance consumers' environmental awareness

Provide information on environmental improvement 
options and public support schemes to operators, 

particularly SMEs

Develop more joint industry 
standards and certification schemes 

for sustainable sourcing

Support mutual recognition of 
environmental standards and 

certification schemes

Other (please specify)

Stakeholder Survey

Food waste: a key priority for FoodDrinkEurope
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Resource efficiency is a 
key issue as we face the 
challenge of meeting 
global food demand in an 
era of increasingly scarce 
resources

Losing resources in 
manufacturing means 
losing production value

Wasting food means 
wasting resources and 
efforts put into improving
sustainability in the 
production of food
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Where is food wasted along the supply chain?
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Commitments by FoodDrinkEurope
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Working Group 
on food waste

Joint stakeholder 
declaration & 
industry food 
wastage toolkit

Member of the 
FP7 Project 
“FUSIONS” 

External Advisory 
Board

Promoting 
discussions on 

food waste in the 
European Food 
Sustainable 

Consumption and 
Production 
Round Table
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Maximising food resources
A toolkit for food manufacturers on avoiding food wastage
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Joint Food Wastage Declaration: 
‘Every Crumb Counts’

Guidance on food wastage reduction

Involve relevant stakeholders ensuring a life‐cycle approach

Contribute to EU, national and global initiatives, e.g. Sustainability of 
the Food System Communication, UNEP/FAO

26/11/2013
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Prevent

Redirect to feed people

Redirect to feed animals & to 
industrial use

Recovery 
Soil enrichment & 
renewable energy

Disposal

Most 
preferable

Least
preferable
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Food wastage hierarchy
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Joint Food Wastage Declaration
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Maximising Food Resources: A toolkit for food manufacturers on 
avoiding food wastage
Prevent

Avoid food loss during processing

Optimise production

Transform perishable raw materials into shelf‐stable products

Situate factories near fields

Work with supply chain partners to improve storage, cold chain facilities and 

transportation 

Work with suppliers to improve food quality and safety 

Extend shelf life through packaging and processing innovation
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Maximising Food Resources: A toolkit for food manufacturers 
on avoiding food wastage
Prevent

Provide clear storage, freezing, defrosting and preparation instructions

Make dispensing food easier

Provide a variety of portion sizes

Inform consumers about packaging and labelling innovations that help prevent 
food spoilage
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Maximising Food Resources: A toolkit for food manufacturers on 
avoiding food wastage 
Feed people

Find markets, such as food banks, for safe food products that are not 
suitable for distribution through normal channels

Innovate new products from food and ingredients that would normally be 
thrown away
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Maximising Food Resource: A toolkit for food manufacturers on 
avoiding food wastage

Feed animals
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Industrial use

Find ways for food loss and by‐products to be used as animal feed 

Find markets for food loss and by‐products to be used as inputs to other 
industries

What’s next?
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Joint actions with signatories: Actions as FoodDrinkEurope:

 Stand alone website 
www.everycrumbcounts.eu

 News updates 

 Searchable archive on 
www.everycrumbcounts.eu

 Encourage national associations to 
replicate Joint Declaration at 
national level

 Assess uptake of toolkit and progress 
on declaration commitments

 Refresh toolkit with new examples
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Thank you!


