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Food Service 
Measurement Tool -
a Pathway to less food 
waste
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SDG 12.3: “By 2030, halve per capita global food waste 
at the retail and consumer levels and reduce food losses 
along production and supply chains, including post-
harvest losses”



Commercial Food 
Waste Research Project

Funded through EPA Research Programme
2014-2020

Studied food waste in retail and service.

Looked at the types and amounts of food 
being wasted. 



Sectoral Food Waste Mapping
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Pre-disposal

1 full day of 
operation

Custom classification

Compared to covers

Methodology: Waste Composition Analysis

Food Service



Food Service Results
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Food Service Results
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Identified the main types of food waste



What’s it costing your business? e.g Hotel profile

€287





Since then……

} Applied the findings with interested businesses
} Assisted businesses to examine their food 

waste and identify actions
} Limited success – directly related to interest 

and time available of the people involved



Segregation is still an issue in 
the commercial sector



Consistent Measurement is not done

} Brown bin is not reflective of food 
waste and can’t be used alone to 
benchmark

} No agreed and consistent measuring 
format

} Consequently, no real discussion 
about the amounts, types, sources 
and destinations of food waste



Food Service 
Pathway



About the Pathway



Step 1 - Make a start, gather 
basic food waste data

Step 2 - Review and 
improve your data

Step 3 - Establish your 
food waste estimate

Step 4 - Refine, update 
and continue

Stepwise approach to 
food waste data





Pathway – initial results
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Pathway – initial results
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The touchstone 
also directs 
businesses to 
better 
management 
practices





Conclusions

Measurement is a critical first step to food waste 
prevention

The pathway takes it out of the kitchen and uses 
available info to do this

No one set of solutions for businesses – need to 
examine internally

Communication is key – internal and external –
we need advocates

Consumer awareness is increasing

We can and need to do better







There’s more to food 
waste than wasted 
food


