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Module 1.5 Learning Objectives

By the end of this module trainees will be able to:
« Demonstrate the ability to understand the main sources of domestic food waste (LO9)

- Demonstrate the ability to understand the impacts of food waste (LO10)

Learning Outcomes Knowledge Skills Competences
LO9: Demonstrate the ability to Name the most common Identify actions to reduce food Formulate food waste
understand the main sources of | sources of household food waste in the household reduction strategies for people
domestic food waste waste with D.D./I.D. they work with
LO10: Demonstrate the ability Explain how food waste How food choices may have a Analyse how reducing food
to understand the main contributes to climate change negative impact on the waste helps fight climate
impacts of food waste environment change

e R Co-funded by
1,44 A the European Union
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1.5.1 What is food waste?

1. Food wasted
household meal preparation.

1. Food discarded during

Co-funded by
the European Union
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for human consumption is

If saved, people.

Lo About people are RES Co-funded by
1,44 A the European Union
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Food loss: Food waste:

.

/

Production

Handling, transport &
storage
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» Fruits bruised during picking or threshing.

» Crops sorted out post-harvest for not meeting quality
standards.

* Crops left behind in fields due to poor mechanical
harvesting or sharp drops in prices.

» Edible food eaten by pest, degraded by
fungus/disease.

* Livestock death during transport to slaughter or not
accepted for slaughter.

Co-funded by
the European Union
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+ Edible products sorted out due to quality.

* Food purchased but not eaten.

* Milk spilled during pasteurisation & processing. » Food cooked but not eaten.

« Edible fruits/grains sorted out as non-suitable for
processing.

* Livestock trimming during slaughtering & industrial
processing.

« Edible produce sorted out due to low quality.

« Edible products expired before purchased.

* Edible products spilled/damaged in market.
Co-funded by
the European Union
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Food waste in the EU by main economic sectors, 2020
(kilogrammes per inhabitant)

niuf f food
26 kg rei e

70 kg Households

Primary production

12 kg S

Total
131 kg

9kg B,

ec.europa.eu/eurostati
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Some food products are wasted more often than others.

Cereals

Co-funded by
the European Union
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1.5.3 What are the impacts of food waste?

Financial impact

* Water
Waste of resources * Land
* Energy

Climate impact

* Loss of biodiversity

Environment e L
* Desertification

RN Co-funded by
L the European Union
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 Food waste = tossing in the bin money spent
to grow, harvest, process, sell & buy food.

* A modern phenomenon - due to being more
removed from where food comes from.

 Total cost of annual EU household food waste
= 143 billion Euros

MI water used in agriculture goes to growing food
that will end-up being wasted.

RN Co-funded by
AL the European Union
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o
¢ 83 /O of food land occupation used in

meat industry.

o Beef =B

¢ 38 /o of energy consumption in global food Pork %

system used to produce food that will be wasted. Cheese Fom

Chicken =)

E @

FACT: approx. 70 times more energy- A:ih ™
consuming to produce 1kg beef than 1kg Milk f]

Corn @

of vegetables/cereals/fruits.

B tilowatt-Hours Per Kg
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Food travels all the time, so greenhouse-gas emissions occurs
at nearly all supply chain stages

Diesel
engines used
in agriculture

: Food
Processing & Cold storage Food

i transported Toxins from
pacllgi%;ng facilities transspr?(;:)ed 0 from shop to landfills
P our home

AAAAA
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30%

20 %

10 %

0%

%’@Q@%ﬁﬁ@?@

Cereals Vegetables Meat Milk&eggs Fruits Starchy Fish&  Oilcrops

(excluding (excluding (excluding roets seafood & pulses
beer) butter) wing)
I carbon Footprint [ Food Waste Example: Rice has higher impact factors

than wheat (i.e., Tkg CH4 = 25 kg C02)

o KM Co-funded by
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Forests cut down to make space for crop fields
(i.e., deforestation):

1. Animals lose their habitat and ultimately
threatened by extinction (leading to loss of
biodiversity).

2. Plants are lost (intensifying CO2 and other
greenhouse-gas emissions related problems).

Co-funded by
the European Union




1.5. 4 Combatlng food waste

Food Recovery Hierarchy

Source Reduction

Feed Hungry People

Feed Animals
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What is the
Food Recovery Hierarchy?

Sets out the most environmentally preferred
solution for food waste management.

What is the most
preferred solution?

Co-funded by
the European Union
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53% EU consumers don’t know the meaning of “best before” labelling.

53% EU consumers don’t know the meaning of “use by” labelling.

“Best before” date: food quality.

e.g., frozen foods, dried food, tinned foods, etc.

“Use by” date: food safety.

Foods that go off quickly (e.g., fish, meat products, ready-to-eat salads, etc.)

o KM Co-funded by
1,44 SUCEN the European Union
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i Suggestion 2:
. buy what you
Suggestion 1: )

plan ahead &
cook the right
amount

Easy Tips

Suggestion 3:

BRI store correctly
» recycle what
you can't eat Suggestion 4:
eat it all or store
leftovers for later

e R Co-funded by
1,44 A the European Union




* Plan your weakly meals.

* Go to the supermarket with a shopping list.

» Don't shop on an empty stomach.

* Buy loose products instead of prepacked.
* Avoid “2 for 1" products, if you just need 1.
* Support the ‘uglies’.

» Place newest products at the back (in
fridge, cupboard).
* Know what goes where
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Fridge: milk, meat, eggs, carrots

2022-1-ELO1-KA220-
ADU-000086368

Outside: tomatoes, bananas, onions, eggplants

Freezer: cooked & deshelled eggs, grated cheese,

sliced bread

Co-funded by
the European Union
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Frozen meats and other J o =

heat- or light sensitive -18 °C |/ ; .'[; |

itemns that might go h s £1/

ranchid
Freeze soups, stocks,
and sauces in plastic

bags, and lay them flat to

minimize freeder burm \ r
Top Shelf 1 Top Shelf
Ready-to-eat prepared +49C e 10 o EBES, butter and

1 — ™ frequently used

chi L heese
E e{:\? E‘J mezspisdig;ul:'ea:paper

or parchment paper

Middle Shelf

Condiments and
ﬁ premixed

vinaigrettes

foods, condiments,

E_ilfkl.ed products, and
its

Middle Shelf

Leftovers, cheese, eggs

in carton, cold cuts, and

sandwich bread

Bottom Shelf +1°C

Raw meats and poultry,

fish, (best cooked day-

n‘frkdmilk,and ather dairy shelf
ucts Bottom

? All beverages

etable Crisper
tables and herbs

L =

Several compartments of the fridge are more suitable for certain types of foods.

sl R Co-funded by
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Rehydrate wilting vegetables by trimming off @
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the bottom part of the stalk and immersing
them in warm water for 15 — 20'.

¢3¢ N

A

"9 w v
Cooked rice =»

salads, egg fried rice,
stuffed vegetables,

rice pudding.

Steamed/baked/grilled
vegetables =—» creamy

soup.

Boiled potatoes,
meat & vegetables
losing freshness=—»
omelette.

Bananas that have
gone black =—»
smoothies, banana
bread, banana chips,
(n)ice cream.

G

Vegetable scraps —»
stock (store themin a
ziplog bag in your
freezer).

:***: Co-funded by
the European Union




oémmc;m%o

& 0, ’

! <id. FUNDACJA _ £ % ~
! EUDAJMONIA aR‘ " =l1IISENSEWORKS

2022-1-ELO1-KA220-
ADU-000086368

* Collect used cooking oil to be converted to
biofuel (e.g., Tiganokinisi scheme).

» Make your own fertiliser

o Save money as there's no need to buy
chemical fertilisers for your herbs/plants.

o Save resources, as you keep this useful
organic material out of landfill and thus
you reduce the amount of greenhouse
gases.

o KM Co-funded by
1,44 SUCEN the European Union
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