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HERE'S THE BREAKDOWN:

44% in
56% in DEVELOPING
DEVELOPED,N countries
countries g/

SOURCES: FA® AND WORLD RESOURCES INSTITUTE

FOOD LOSS
AND WASTE

every year around the globe

1.3 BILLION TONNES OF Food Waste Most Prevalent

in Affluent Countries

Per-capita food waste in selected countries in 2011

(in kcal/day)

United sates < | 57>
Germany @ [N ' <5
apan o I ' 27

IS
lost or wasted o > SN - A
srazil © NG ¢0s &
china @ [ 329

India & [ 121

that is

3 OF ALL FOOD
PRODUCED FOR

HUMAN CONSUMPTION

Source: Van den Bos Verma et al. Consumers discard a lot more food
than widely believed. Plos One

@®06 statista %
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WHAT IS FOOD WASTE (FW)?

#3 EUROPEAN COMMISSION:
food and inedible parts of food removed from the food supply chain, except

crops ploughed back into the soil or left unharvested
(e.g. crop produce left in the field due to its low economic profitability)

PROCESSING

FARM2FORK ﬁ q
.'_H By-products CONSUMPTION

PRIMARY PRODUCTION

Pre-harvest : Mature & not-harvested
losses 1 (leftin the field)

Household

Restaurant ﬂ

HII

Food services

PRISTOrojectnasrecevea TunaINg rom the European Union's Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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What are the sources of food waste in Europe?

Around one third of the food produced globally is lost or wasted. Food waste represents a
substantial loss of other resources such as land, water, energy and labour.

Wanufacturing>

By-products, such as carcasses
& bones from meat production

Wholesale and retail

Temperature changes

€200
— Aesthetic standards

Misshapen products Packaging defects

Damaged products Overstocking

Overproduction

Buying too much
Bad storage
Confusion over labels

. ¥ carding parts of food, such
Food services 0 as apple skins or bread crusts
Not offering different 1 4 AJ
portion sizes, or not

allowing customers to

take leftovers home

Making portions that are too big

Discarding leftovers

Difficulty in
anticipating demand

Not meeting customer
preferences

This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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What are the sources of food waste in Europe?

Around one third of the food produced globally is lost or wasted. Food waste represents a
substantial loss of other resources such as land, water, energy and labour.

Wanufacturing>

By-products, such as carcasses
& bones from meat production

Wholesale and retail

Temperature changes

€200
— Aesthetic standards

Misshapen products

Packaging defects

Damaged products

Overstocking

Overproduction

Buying too much

Bad storage

Confusion over labels

¥ carding parts of food, such
as apple skins or bread crusts

Food services

Not offering different
portion sizes, or not
allowing customers to
take leftovers home

14 %

Making portions that are too big

Discarding leftovers

Difficulty in
anticipating demand

Not meeting customer
preferences
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Fruit 6 Cereals *
(22%) (12%)

e B

(24%)

Consumption
59.7 Mt @46.3%)

Distribytion
& Retail 6-6

5.1%
Processing &
Manufacturing

Primary production | 30.5 Mt (23.6%)

32.2 Mt (25.0%)

Others
Others 37%
14%
Sugarbeet
10%

Fish  Fruit
10% 20%

Fruit
34%

This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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@/’How to make more Food waste reduction

pl‘og reSS? In comparison with 2020, Member States should

reduce food waste at national level by 2030:
The EU and its Member States are committed to the C\?_‘
United Nations Sustainable Development Goals (SDG)

By
to halve per capita global food waste at retail and ‘B'&l

consumer level by 2030.

v

d‘

in processing and manufacturing

SDG INDICATOR(S) FOR TARGET 12.3

By
—155 # 12.3.1 [Food Loss o
“By 2030, ...
“...reduce food losses along production and
@ @ 12.3 supply chains, including post-harvest losses.”

per capita jointly in retail,
53] % 1232 | Food Waste restaurants and food services
“...halve per capita global food waste at the and hOUSEhO I.d S.

retail and consumer levels.”

#FoodWasteEU
#FLWDay

European
Commission

This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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Reducing food loss
and waste

helps food businesses
and consumers

save money

How are we e AN\

h - ' ‘ ; er #FLWDaY
elping the Member * '

States reduce food

waste?

» Sharing best practices: EU Platform on
Food Losses and Food Waste

e Concrete tools and solutions: best

practice compendium (European
Consumer Food Waste Forum)

¢ EU research and innovation (Horizon
2020 and Horizon Europe).

« Other funding (LIFE environmental o 4 t Ji,
programme, Interreg Europe, Single ‘ S B B : 7
Market Programme) 5 : b : =

This project has received funding from the European Union's Horiz® Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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Waste Quantification Solutions to Limit Environmental Stress

¢ Call: HORIZON-CL6-2022-FARM2FORK-01

» Project number: 101084222 ut ad e Trasoeores

» Project duration: 3 years. Starting date: 1 January 2023. End
date: 31 December 2025.

* Project Coordinator: Universidade de Tras-os-Montes e Alto
Douro (UTAD)

e Participants: 29 organisations from 14 countries

e Total budget: 5 458 233 EUR

e Target groups: food service stakeholders, food industries, joon (M oo e OV B mmeorn w8 @D W e Ang ofe
retail, households, selected supply chains vz ik $FEw. fFe -HRm- e @ Yees ®cae  EBT @ S ae T © Agroscope
M19 M24 M36

— s -

Jan Jul Dec This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.




Participants

Beneficiaries (16)

o

Ey_rqpatbt

==s Euro" SDU

O G - .
European Food Information R

University of
Southern Denmark

INSTITUTO
SUPERIOR B
AGRONOMIA

Universidade de Lisboa
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Affiliated (12)

LVA

LEBENSMITTEL.

VERTRAUEN.
ANALYSEN. t‘ o}
-
LEBENSMITTELVERSUCHSANSTALT ~

EYNAEEMOE EARHNIKON BIOHIANION TPODIMON

GREENF0OD Co.
e @ Tam

®FIAB

SPANISH FOOD AND DRINK
INDUSTRY FEDERATION

<« fipa

Federacao das Industrias
Portuguesas Agro-Alimentares

Gospodarska
zbornica
Slovenije

Chamber of Commerce

q FOOD and Industry of Slovenia

Chamber of Agricultural
and Food Enterprises

POTRAVINARSKA
KOMORA
CESKE REPUBLIKY

& Agroscope

This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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- European, national, and regional - Civil Society - European, national, and
policymakers, and food agencies (organisations/associations) regional private sector
e
i L2 mdd
- 2 3
i “®® ®®® hA ST
- Scientific community - General public - Otherresearch projects and
initiatives
o3 202 gy
N e

This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.



Develop a mix of tools and methodologies for FLW
measurement and monitoring

00

Industries Retailers Servicesl Households Food

@3 wasteless

Recommend a harmonised methodological
framework for FLW quantification.

s = ,": !
\ 5
||

Develop a decision support systemic Toolbox targeting
all food value chain stakeholders.

WASTELESS will carry research activities on innovative
processes and streams to valorise unavoidable FLW.

This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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WP1- Transversal community of practice and framework

for measurement and monitoring of FLW

Research to increase TRL

-

o

v
WP2- Development of digital tools and

methodologies

WP3- Testing of the tools and methodologies in ¢
various case studies across the FSC )

2 )

WP5: Strategic actions for FLW reduction

WP7- Exploitation, communication, dissemination and food system actor engagement

WP6- Classification of the tools, method. and reduction actions

into a systemic toolbox for replication
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This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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Food industries: Industrial food processing companies from different EU
h countries. Fruit and vegetables (PT); canned and processed vegetables

(ES); pasta, olive oil, tomato, and fruit juice (IT), bakery, cured meat and
dairy products (FR).

Food retailers: Local and big supermarkets from different EU countries,
checking critical FW drivers such as storage conditions during
transportation and at retail, damaged products dispensed, lack of clear
expiration date knowledge, etc.

Food services: Restaurants, schools, universities, workplaces with in-

+ house and contract catering food services from different EU countries will

’_.i._( focus on critical drivers of food waste, such as over-estimated stock, lack of
planning, poor preservation, and leftovers.

Households: Consumers at different households within the EU and
focusing on specific food products, checking critical FW drivers such as
social norms, household size, marketing practices, cooking habits and shelf
life.

Selected food supply chains (FSC): Companies and corporate groups
with an integrated supply chain from different EU countries. Tracking waste
through all the FSC stages.

50 P

This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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After the project’s end

Data collection Hub

replication
MEASURING AND MONITORING TOOLS
@ WP6 S [gg
@ | y A
@l Personalised
& toolkit

o
e E——) Practice
CASE STUDIES Data callection, abstract \ @ e
integration and
lysi
T = WASTELESS

we2, wpP3 wprP4
Impact analysis

and classification / TOOI box

FLW valorisation solutions

wpP5

Data collection Hub
replication

o6 @

y A
Personalised

toolkit

\--_-------------l

PN NN NN NN S



@3 wasteless

https://www.youtube.com/watch?v=uurxM d9dKU



https://www.youtube.com/watch?v=uurxM_d9dKU
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r----------------

I
I  WP5: Strategic actions for FLW reduction i

WASTELESS will carry research activities on innovative
processes and streams to valorise unavoidable FLW.

k_\ Develop solutions/strategic actions:

to fully utilise food losses and industrial wastes measured in

the previous work packages

\

generating value from residues and waste streams that

would otherwise be lost

This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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WP5: Strategic actions for FLW reduction I
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Article Article

Unveiling the Potential of Unexplored Winery By-Products
from the Dao Region: Phenolic Composition, Antioxidants, and
Antimicrobial Properties

Catia Costa *, Joana Campos, Irene Gouvinhas ‘*, Ana Rita Pinto, Maria José Saavedra ©’ and Ana Novo Barros *

. § '— Dio Wine Region

CIRCULAR ECONOMY

Quinta Sdo Simdo da Aguieira +
Portugal 3 Q ) |
O * P
Winery By-Products INDUSTRIAL SYMBIOSIS
f T 1
PROMISING BIOACTIVE ROBUST ANTIOXIDANT NATURAL ALTERNATIVE
COMPOUNDS PROPERTIES ANTIMICROBIAL COMPOUNDS

Nutraceutical Potential of Lentinula edodes’ spent mushroom
substrate: A Comprehensive Study on Phenolic Composition,
Antioxidant Activity, and Antibacterial Effects

Filipa Baptista’’, Joana Campos!, Valéria Silva?, Ana Rita Pinto?, Maria José Saavedra?, Luis Mendes Ferreira?, Mi-
guel Rodrigues! and Ana Novo Barros**

PHARMACEUTICAL

- ———Amarante

Floresta Viva

““uy
-
i

[

REPAR | REUSE

Mushroom production
by-products

[ 1 |

HIGH PHENOLIC CONTENT ROBUST ANTIOXIDANT CAPACITY PROMISING ANTIBACTERIAL EFFECT

This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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AMR in 2050
110 million

~----

Tetanus
60,000

Road traffic
accidents Cancer

1.2 million D = 8.2 million

T,

=S

AMR now
700,000
(low estimate)

Measles X Ny Cholera
130,000 - 100,000~—

120,000

Diarrhoeal
disease Diabetes

1.4 million 1.5 million
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gut viotic

animal feed supplement

Improved digestive function
Helps in strengthening the immune system
Helps in reducing disease
Improves feed efficiency
Can be easily pelletized at high p
Has zero withdrawal period

Key Ingredients Dosage
Cultures on microorganisms Mix well in feed (g/ton complete feed)
Storage & Seno | Animal species Dosage /MT of Feed
_ 1| Suckiing Pig 200400
Store in a cool & dry place. 2 Pt 150250¢
No special storage itions required 3 [GrowePe So1508
4 Broller 200-300g
5 [Layer 200300
6 |Cattle 200-300¢
7 |Boar and Sow 200300
8 Ruminant 100-300¢

For MRP, Batch No, Net Wt., Mfg. Date, Exp Date please look at the back side of the pack

N Manufactured & Marketed By
y 000
f\ teamone biotech

Disclaimer: Team One Biotech LLP

Due to the use of natural ingredients, the physical attributes Sai Mystique, #11, Ambegaon,

Budruk, Pune 411046
Mobile: 491 9029040305
In its ceigeal pack. Email:sales@teamonebiotech.com

product performance. Since the product usage Conditions are beyond our
control,

This project has received funding from the European Union’s Horizon Research and Innovation

Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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https://www.youtube.com/watch?v=zcYZzF8ipVc

@3 wasteless

Website

Home . About ' ' Entites «  Outcomes v = Community v Knowlodgosharing Platform  Contact

2

‘wasteless
Waste Quan i 'cétion Solutions to Limit Environmental Stress

2 S

WASTELESS Community of Practice
WP1

Tools Publications Networking

This project has received funding from the European Union’s Horizon Research and Innovation Action
(HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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Newsletter

@3 wasteless

WASTELESS

Ist newsletter

Join our community!

WASTELESS
2nd Newsletter

We want to hear
from you!

This project has received funding from the European Union’s Horizon Research and Innovation
Action (HORIZON-CL6-2022-FARM2FORK-01) under Grant Agreement No. 101084222.
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WASTELESS

Take the right tool and go
save the world!

3rd Newsletter

(ee R P REEERSERRIRERERE R EW I e

Qz wasteless

Coordinator's update: Project updates at Month 18!
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Cooperation with sister project and similar projects

Ys-8-3-9
F O Lil | W STE i ok eos = BBTWINS

Agri-Food Value Chain

o |: i NC C@ R E N ET L 800 Resource Effclency

@ ZEROW
| Ry
éwfee\d FEODRUS  horizo

FFFFFFFFFFFFFFFFFFFF PROJECT

=<
‘ [GWINFOSD =

- N

B CULTIVATE . TOﬂOl{JOSt/e model bio

This project has re ed funding from the European Union’'s Horizon Research and Innovation
Action (HOQIZON—CL6—2OZ2 FARM2FORK-01) under Grant Agreement No. 101084222
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CURRENT DEVELOPEMENTSIN

FOOD LOSS § WASTE REDUCTION
Day 1- 17" June 2024

@3 wasteless
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09:30 Welcome by Ana Barros (WASTELESS coordinator)

Session 1 - Current policiesand regulatory strategies for FLW monitoring at EU level

09:55 Recent developments in FLW reduction at the EU level Antonio De Carluccio (ZeroW)

Assessing the sustainability impact of FLW prevention and reduction

2003 solutions within EU regulatory framework

Juana Maria Rivera-Lirio (TONOWASTE)

10:15 The EU's Approach to Food Loss Daemon Ortega (SISTERS)

Quick overview on EU FL policies and frontrunner regions: current state

A and future challenges

Julia Tanzer & Alba Graells (FOLOU)

CURRENT DEVELOPEMENTSIN
FOOD LOSS § WASTE REDUCTION o i -
Day 1- 17 June 2024 CL"U S raiens

Session 2 - Digital tools and methodologies to measure FLW

11:45 Foodrus Suite: integral solution to prevent food loss and waste Ainhoa Alonso (FOODRUS)
Tech-IN Waste-OUT: Open, data-driven platform for capturing and assessing

32 FLW data throughout the supply chain Andrs Tanans (ZevoW])
12:05 Current development of innovative tools to measure and estimate Food Loss Wouter Maes (FOLOU)
12:15 Automatic system for FW assessment at households Dejan Gradisar (WASTELESS)
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FOOD LOSS § WASTE REDUCTION
Day 2 - 18" June 2024

09:30 Welcome by Joan Colon (FOLOU coordinator)

( FOLWU 63 wasteless

Session 3- Innovative practices to use FLW

09:55 Overview of FLW interventions identified in the CHORIZO project Chantal den Broeder (CHORIZO)
10:05 Development of the Short Chain Platform: Regioneo Pierre Tubiana (SISTERS)
10:15 SHARING SOLUTIONS innovation platform for FLW in Food Sharing Initiatives Simona Herbaj (CULTIVATE)
10:25 Social innovations to prevent food loss and waste Clara Cicatiello (LOWINFOOD)
10:35 Innovative Practices in reducing food waste in schools Ulla Santti (FOODLOOPS)

CURRENT DEVELOPEMENTSIN

FOOD LOSS § WASTE REDUCTION - .
Day 2 - 18" June 2024 CLQU & o wasteless

Session 4 - Valorisation strategies to reduce FLW

11:45 Valorisation of grape stems as a functional ingredient in ruminant diets Monica Gutierrez (NEWFEED)

11:55 Zz:V;SEZFUNC project: from food waste to microbial biosurfactants and Esthéle Goure (WASTE2FUNC)
s Harnessing agrifood chain by-products for sustainable innovation in food, ; 2

105 cosmetic and pharmaceutical sectors Miguel Rodrigues (WASTELESS)

12:15 Potential upcycling of waste from the agrifood chain as soil conditioner and/or David Fangueiro (WASTELESS)

fertilizer in agriculture




Join The WASTELESS Monthly Café Talks
About Food Loss And Waste

March 27,2024

By: Luminita
Ciolacu and Sofia
Reis
(alphabetically)

From: ISEKI-Food
Association

WASTELESS project will host a series of Monthly Café Talks to engage with all
stakeholders in the food value chain on topics related to Food Loss and Waste
(FLW). ‘We could not be more excited to start the interactions with our
community members and engage with all interested stakeholders through
the WASTELESS Monthly Café Talks. Drink your coffee with us and discuss
about your topic of interest related to FLW!" says Luminita Ciolacu, Project
manager at ISEKI Food Association, part of the organisation team.

The Monthly Café Talks are aimed at encouraging, through active exchange of
views and the best practices on FLW measuring, monitoring and valorisation
strategies between all food value chain actors, from primary producers to
consumers, policy makers, researchers and others. We are expecting an
inspiring share of information on their needs, expectations, and topics of
interest. Experts will be invited to share their perspectives, achievernents and
challenges encountered and answer questions from the participants.

The official launch will be on Friday 19", of April 2024, at 11:00 CET with Prof.
Ana Barros (UTAD), WASTELESS Coordinator, to debate on the topic:
Unlocking Value of FLW! The discussion will cover strategies for repurposing
by-products into valuable ingredients and pioneering new food concepts,
emphasizing the economic and envircnmental advantages of these practices,
embracing a circular economy approach.

The meetings are free and open to all. Register here to join!

For any questions contact luminita.ciolacu@iseki-food.net or sofia.reis@iseki-
food.net

@3 wasteless




EXTERNAL EXPERT ADVISORY BOARD

Nastasia Belc - Director General of The
National R&D INnstitute for Food
Bioresources, IBA, Bucharest, Romania

Charis M. Galanakis
Director of Food Waste Recovery Group,
ISEKI| Food Association, Vienna, Austria

@3 wasteless

Deolinda Silva - Executive Director of

PortugalFoods, Portugal

Patrizia Perego - Department of Civil,
Chemical and Environmental
Engineering (DICCA), University of
Genoa, Genova. '+ "~
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EXTERNAL EXPERT ADVISORY BOARD

Nathalie Gontard — Research Director at INRAE
(National Research Institute for Agriculture, Food
and Environment)

Joan Colon Jorda - FOLOU Coordinator
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