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BCFN path against Food Waste

1. Position Paper 2012

2. Magazine 2013

3. Milan Protocol 2014

4. Food Waste initiatives — Companies and Retailers
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2012 Position Paper — Reco for Policy Makers

» Common definitions and metrics

» Understanding the causes

» Reducing in order to recover less

> (Re)use

» A political priority

» Cooperating to save

Food waste: causes,
iImpacts and proposals

FOR FOOD
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people, environmen t, science, econom y
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2013 Magazine

FEED THE WASTE OR FEED THE HUNGRY?

Worldwide, every year of the annual o

1.3 billion tons 1/3 world production 1.3 of food

of still perfectly edible of food billion Wasted

food are wasted, oI

while 868 million

people suffer ENDS UP 4 TIMES

from hunger. IN THE AMOUNT NEEDED
THE TRASH & E

TO FEED 868 million
HUNGRY PEOPLE

| i

FOOD WASTE: DIMENSIONS AND IMPACT ON THE ENVIRONMENT
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TOTAL 2,054 60 832
kcal a day m3 of water m< of arable land
e &
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= Average food 40,000 2
requirement 1.5 liter basketball

for 1 person bottles courts
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2014 MILAN PROTOCOL AND THE 3 FOOD PARADOXES
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End Food Losses and Waste:
A Roadmap
HARVEST © o REAL ©
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“of food i wasted at this stage
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Do we have an effective index.  °* What are the causesof

= tomeasur foo vast? L foodvaste?
(37 WHO (4} W <Y
= Who holds the higgest How are food waste and
responsibility? losses disposed-of?
(5)  INPACTS
What are the main environmental,
economic, and social impacts?
HIERARCHY OF FOOD WASTE PREVENTION A\
More v, GW% p
e N itWase v, NNy
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\ Feed Animals. Agreements
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2014 MILAN PROTOCOL.: FW INITIATIVES- COMPANIES

Food Waste Initiatives:
Companies

UNILEVER

GENERAL
MILLS

KELLOGG’S

WHERE:
INITIATIVE:

United Kingdom, USA, Canada
United Against Food Waste
United Against Waste industry

coalifions have been launched in

Scomiissinh o morel
coalitions launching this

e

established in 23 couniries.

WHERE:  Switzerland, USA, Canada

e e
Your Men

The prograim prevides o volly o b
fo organizations, chefs, food industry
personnel, and everyday cifizens on
Geps 1o ke 1o redoce fheir food
viaste.

Hesile joined the SAVE FOOD
LINEE ol e o
complex issues of food loss and
and is committed to
preventing issues along ‘the
production chain from farm to
consumers and beyond".

“The SAVE FOOD Inifiative is
pursuing four successive goals
relted o raising awareness,

plans with the public and private
.

WHERE:
INITIATIVE:

USA, Canada
The ‘Grounds for You Cordy

2.27-kilogram bags of soil-

eniching ¢offes grounds. DNETTG
waste

coffee grounds
from entering the landfil s also.

‘done through composting, where
available. New ideas that may be
implemented i the future include
converfing organic waste i

bioplasics, defergents, and other

WHERE:  United Kingdom, USA

INITIATIVE: 94.4% of SABMillers organic
waste is reused or recycled: spent
rain becomes cafile foed and
yeast is used by foor
anufacturers fo produce savabry
spreads. By-producs are aléo
converted fo energy fo furiher

port farmers'incomes. Their
A feiite Proje® dhs coreiders
techniques fo fo fumn ‘unavoidable
waste' such s yam and cassava fo
s products, suchassnack \\ MILLER
foods or animal feed.

W g WHERI

INITIATIVE:

International

In the United Kingdom, one of
Kellogg's snack produdiion sites
donates creased or fom
packaging, but sill ingreat
quality food products fo
FareShare, a food redistribution
charity. This model is also found

fo be practiced in both Ausiralia
and fhe US. Collaborations vath
other refailers and food

turers in order fo identify
sirategies fo reduce food waste
have also been developet

WHERE: USA, Canada
- General Mills parinered vl
INTIATIVE: Enactus United States to provide,
gronis o indnaduols and
organizations fo impler
innovative projects. et redmaa
excess produce fo local food
banks/paninies". They also got

involved in the “US Food Waste

industries fo shif their current omeral
practices fo more susmmu ble ones.

«and are currently reclai
Wheshbre food for donations.

N WHERE:  Infernational
INTIATIVE:  The extensive amounts of cooking  digesion plans o be converted
-~ oil has recently been converted inio re rgy. This
into biodissel, fusiing praciice will soon be implemented
approxmataly 40% of Mcdohaltls I resfaurants afl across e Unifed
delivery trucks. In Scofland Kingdom fhis year.

restaurants are s

nding their

kifchen food waste fo anaerobic

WHERE: Infernational
INTATVE: ~ Coco-Cola Enterprises and offer.
mofor food refglers an
urers have signed onfo
!he Courtauld Comm\ m n
3 developed by Wi
Smorant w2073 4
Fons unti 2015 which hopes 10

INITIATIVI

“Rirther reduca the weight a

arbon impact of household ood
waste, grocery produ

packaging waste, both in the home
and the UK grocery sector’. If met,
1.1 million fonnes of waste would
be reduced.

Volunteers from Danone help. | "Most groups prepare meals vith

DANONE IRE Kingdom, USA
—_

collec surplus food fromfaies food donalions and serve them fo

and ofher organizations fo haye homeless and of
them deliversd o foo S duudvunnuged
redistribufion charities. individuals and fomilies.

WHERE: Infernational
- Asan intemational corporation;
INTIATVE: & ¥ ds mandtactorng ool
have developed a varisty of
initigfives. In Ausiria, 250 fonnes of
used coffee bean husks wers sent.
fo @ biomass power plant fo

rovide electricity for homes. A
hilidelphia Cream Cheese
processing plant in Fallingbostel,
Germany has successfully been a
zero0 waste faciliy since 20091

WHERE:  Infernational
INTIATIVE:  P&C in Canada successfully materials, diverting waste from
" redrected and manged fhairvsts  langils. I addiion, 916,822

sireams, resulting in pounds of food producis and ofher
d

e R IR,
- They have also developed

goods were donated o foor
inks.

sirategies fo segregate waste

I's TIME 'IO AC'I NOW! DISCOVER MORE AND SUPPORT OUR INITIATIVE.

COL.

0D & NUTRITION

#milanprotocol

Piktochart

noke nformation beautfu
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LA FILIERA DELLA PASTA

| PRODOTTI, | SOTTOPRODOTTI, GLI SCARTI

A
@ |

q .i’ @ I I

formato corto, Blue Box di cartoncino riciclato

11 e ? T 1 AR

Py

Tutti | dati si rifeniscono ad 1 kg di pasta,

[l

oy

50% 25% | 75%
PAGLIA CO-PRODOTTI | SEMOLAE
1.36 kg 0.34 kg | FARINA DI
GRANO DUR 15369
i t_ 1.02kg J
80% i
’;3‘9":3 —} = FOCLPEID ENEYGEMICO I 4 d
3 cluckohami 12% 10% 3%
cubettato farinaccio scarto
105%g 1.09kg organico
reintegro l 1.09 kg
sostanza *
ovganica USO ENEIGECO LSO ZOOWCINCD = COMPOstaggio

NB dato medio, in funzione dells
203 di coltivaziane (italia Nord ©
Sud, Francia, USA ecc) ¢ soggetio
a grossa variazione.

- USO 20010CNICO
= smaftimento in
Nscarica

387g

produnone

cartoncino

carta sprecata
0115g

trasformazione ¢

» confezonamento

15329

5 PRODUZIONE

kg

sfidi di pradotto fresco
(a monte della produzione)

scarto di prodotto secco
(durante la lavorazione)

DISTRIBUZIONE E VENDITA

()

<0.01%
IRRILEVANTE

- =

PACKAGING

9%

incenerimento
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Thank you very much for your attention!




