Food Manufacturing Measurement Protocol

_.ow confidence in data

Range: 400,000 and 200,000 tonnes

Lack of consistency

Need more info and improved granularity

EPA standard measurement protocol for food
and drink sector
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Charter. You can do this by signing up b

Haowever, in order to ensure conststency, the
following steps should be considered before
gathesing your data.

STEP 1

Identify all potential food
waste and related flows

See the supporting Tood
Warstes Flow Checkllst on the
page and identify the ones
that apply to your site,
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Our Protocol Measurement Template
will hellp gather and collate relevant
data o help estimate your food
waste flows. Download here.

Measura and report
ery site will be ¢

STEP7

Report data for your first year

By warking through these
steps you will produce a food
wragte estimate based on

tee 5t available information.,
Do not waorry if your first

Assess data uncertalnty

Inorder to improve your
infonration, kdentify

and document sources
of uncertainty and aeas
for imparovement in the
ealeulation of food waste/
sunpus! by-product.

STEP S

Calculate the annual

guantity of food waste
Onee the data has been 5
gathered and checked,

compile the reconds to G
caloulate food waste! food

surpius bry-prodisct that you
imchuded from Steps 16 2
Feed thess annual data intg
the Protocel Mesuie ment
Tempilate.

STEP 4

Gather and check records’
data avallable to your
arganisation

This is an ongoing process Tasini

Satting targats, reducing
food waste and tracking pro

i mitre it by setti n Ty
food waste.

To achigwe this, a more ¢
Il."'ll]llf":d that pr e
data that willi
decisians, &

Lz thr food waste data
repoarted in the fin yvearto
#stablish tangets and identify
by Beciions o lmiprove your
data andior tackle priceity
foad waste flows.

STEP 9

Take action: working on
food waste reduction

Depending on the actions
Iddent ified, marny will be
sector specific. These will
Ity imvo b initial tangeted
foad waste mapping and
defailed measurements bedore
implermenting actions.

STEP 10

Track progress over time

The measurement prolscsl
established in year 1 through
stepes 1-7 should be continued




Food surplus

Process related

food flows

Descriptor

Food that was destined for sale but
due to different reasons (e.g. product
returns, off spec, packaging issues)
didn’t reach the intended customer

Processing
by-product

Materials that were never destined
for sale to customers but are
managed separately as a non-waste
stream destined for a particular end
market (e.g. fish heads, crusts, salad
trims)*

Destinati Hierarchy Could this be improved?
SSHRENORS Rating Yes? No? Maybe?
Food surplus donated to charities ko h
Animal feed * %k ok
Industrial Uses, Rendering & Bio-refining * % &

Other

Food surplus and processing by-product are often managed through the same material channels so the destinations can be similar.

Food wastes

Materials that became a waste
during the process or as final
product that cannot be used as a
food surplus (e.g. trims off the floor,
debris from cleaning processes,
damaged/ unsafe final product or
returns)*

Anaerobic Digestion (AD)

Composting

Land spreading

Energy from waste

be managed in your waste water
treatment plant or go to municipal
waste water discharge

Landfill
Other
WWTP Sludges
Food can often be removed from o
production lines or around the site e
through different cleaning practices.
Liquid wastes Depending on your setup thiswill | Land spreading

Municipal Sewer

Limits set by trade effluent licence

General waste

General waste from around a site
(processing area, offices, etc.) can
often contain quantities of food

waste

Energy from waste

Landfill
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MOST FAVOURED — }

LEAST FAVOURED

FOOD WASTE
HIERARCHY

Feed People
Redistribute surplus
foad

e H ok %k

Feed Livestock
Use excess food,
unsuitable for human
consumption, as animal

K % %k

Industrial Uses,
Rendering & Bio-refining
Convert usable food
processing flows into
value added products.
%k ok




Benefits to business

» Measure & identity potentially preventable waste

» Move unavoidable waste up the hierarchy & potentially valorize
» Evaluation of opportunities & monitoring progress

» Continuous iImprovement

» Save money and reduce waste bills

» Address customer demands for sustainable food sources and
reduced carbon impacts

» Sectoral benchmarks to assess performance
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What nexi?

» Need to ensure methodology is usable and useful!
» Piloting methodology in seafood sector, bakery & prepared foods

National programme:

» Improved datq, including sectoral benchmarks & indicators
» INnCrease business commitment

» Resources and sectoral guidance on food waste prevention
» Monitoring progress towards targets
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Further information

» https://foodwastecharter.ie/
» Resources section for report, fact sheets, guidance

» hitps://www.epa.ie/our-services/monitoring--assessment/circular-economy/food-
waste/

» EPA website, general info, policy developments, events

» https://stopfoodwaste.ie
» consumer-facing campaign

» Getinvolved?
» Odile Le Bolloch o.lebolloch@epa.ie
» Helen Searson h.searson@epa.ie
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