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Preventing Food Waste
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Landfill or incineration are last resorts for food waste
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Summary of Food Waste in Ireland 2018

Sector Tonnes of Reporting
food waste Status
Primary Production m ¢
Process and
Manufacturing 497,443 ®
Retail and
Distribution 100,382
Reataurants+and 203,342
Food Service
Households 252,501 ¢

Source: EPA https://www.epa.ie/publications/circular-economy/resources/nature-and-extent-of-food-waste-in-ireland.php
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EPA Food Waste Prevention Programme

» Implemented through NWPP (=> Circular Economy programme)
» Supply chain & hospitality:

» Activities to drive change across retail, distribution, processing and
manufacturing and reduce food waste in hospitality & food service

» 3 year strategy for food waste in business sectors:

» Food waste in business is quantified, sectoral benchmarks and indicators
established

» Increased business commitment to reducing food waste
» 25% reduction in retail and supply chain
» 30% reduction in hospitality and food service sector
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Building knowledge to waste less — data and insights

» National Waste data (nature and extent of food waste)

» Sectoral studies (e.g. waste characterisation, commercial food waste, primary
production, processing and manufacturing)

» Commercial food waste 2019 — sector specific information, improved granularity,
benchmarks

» Efficient Food 2021 — nature and extent of FLW in primary production

» Research (link to carbon emissions, technology solutions, market development, e.g.
Green Enterprise)

» International collaboration (EU Platform, EU research, e.g. Refresh, Fusions)
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Data and Insights — food supply chain

» Need to improve data granularity
» Build capacity for consistent measurement
» Standard measurement protocol

Forum on Food Waste

v

» Discussing & working together for solutions

» Demonstration of good practice sectoral fact sheets

v

Industry commitment

» Measure, reduce, report & setfting targets

» Voluntary agreement, e.g. Food Waste Charter

» Resources & support

v

Supply chain approach to data & actions (retail, distribution, processing, manufacturing
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Data and Insights - Irish Grocery Retail sector 2019
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e Source: Retail Action Group on Food Waste
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Sectoral resources - hospitality factsheets & guidance

FOOD WASTE MANAGMENT

FACT SHEET FOR HOSPITALITY Food Waste in Hotels -ouiyserice

Factsheet

The Amount

ENERGY COST SAVING
a5 much as two thirds FACT SHEET FOR HOSPITALITY

avoidable o potentially
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et e S Compare Your Business
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Govers. When calcualing benchimarks
and al ather energy sources.

‘These could inciude your boiler, lighting, combi
aven, dishwasher, e

Turn them off:

Turm off kitchen equipment such as
the salamander and gas fings
between orders and reduce
Assessment Tool aperating costs.

See how your businessis performing by | Total food waste
calculating your food waste benchmark | ——————— = Food Waste Per Cover Benchmark
and comparing it o the average for Number of covers

hotels.

To calculate this value, divide the total ., o omstitutes  person served repadless s to whether it  fll el or 8 sl
weight of food waste for a period of fhon e s sl

time by the number of covers served

n that time.

Turn them down:

Fech temperatures by
NATIONAL WASTE PR pies m'(ﬂ?:,:e";‘w;yﬁf
Preventing Waste Driv heating cost

Turn them in:
Replacing old aquipment such as
dishwashers with newer A+ rated

‘appliances will save you money

in the long run.
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https://www.epa.ie/our-services/monitoring--assessment/circular-economy/circular-and-sustainable-
sectors/sectoral-sustainability/hospitality/
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Data and Insights — consumer behavioural insights 2020
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Attention
towards food
waste

About 3 in 5 people
actively think about food
waste, with highest
attention amongst the
65+ age group and
lowest amongst the
16-24 age cohort

Empty nesters throw
away the least amount
of food overall with
22% saying they throw
away no food at all.
25-34 age cohort
throw out the most
food in particular fruit,
vegetables, dairy,
potatoes and meat.

2020 National Food Waste Attitudes Survey
key insights

¥

Food waste is the
second most
concerning ‘food issue’
after price. However,
only 1 in 10 people
see food waste as the
most concerning food
issue.

The 16-24 and 25-34
age cohorts appear to

have a lack of

knowledge of how to

reduce their food
waste. 2 in 5 of

younger age groups

say they would like to
reduce food waste but
they don’t know how).

3in 5 people believe they
only waste a small
amount of food - first step
to good food management
behaviours is to identify
how much food and types
they actually do waste.

High numbers of people
are checking their fridge
(81%) and making a list
(70%) before doing a
shop. Those who actively
think about food waste
are more likely to check
their fridge and are
more likely to make a
shopping list.

%)

People show high concern
for all food waste issues,
however, the strongest
response is towards
financial loss (47%) .i.e. the
wasted money from
throwing out uneaten food

W

e

~o

During national Covid
lockdown restrictions, there
appears to be a reported
decrease in food wasted at
home. Also increases in food
planning behaviour — more
people doing shopping lists,
making a meal plan, checking
and tracking of food in
cupboards, fridges etc.

Py
Strong understanding exists
that multiple stakeholders
along the food supply chain
have arole to play in
preventing food waste. 89% of
people feel that consumers

have a responsibility in
preventing food waste.

Bread, vegetables, fruitand
salad are the most common
types of food that are
thrown out in households. In
addition to price promotions,
when shopping many people
are buying additional food
products due to impulse,
pester power and poor
planning.

RESEARCH
i & INSIGHT

+55 age group have
predominately heard of

food waste reduction

through TV and

newspaper. Younger age
groups far more likely to
have heard through social
media and internet sites.

Around 3 in 4 people
understand what ‘use by’
means and about 9 in 10

understand what ‘best
before’ means. However,
passing the ‘use by’ (68%)
and ‘best before’ (55%)
food dates are the main
reasons why people throw
out food in their
household.
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WANT TO TAKE
ACTION AGAINST
CLIMATE CHANGE?
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Further information

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

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

» EPA website, general info, policy developments, events

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

» Getinvolved? email: Odile Le Bolloch o.lebolloch@epa.ie
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https://www.epa.ie/our-services/monitoring--assessment/circular-economy/food-waste/
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Towards 2030...

» Complex policy environment
» A lot of work to dol

» Action must be linked to consistent measurement
» Data and evidence to support action
» Highlight good practice to build capacity

» National Roadmap to pull it all together

» Change in business and across society
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