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Food Waste? No thanks!  

EU policy perspective and strategies of member states.   

December 11, 2013, Brussels 

Conference report 

Toine Timmermans (Wageningen UR Food & Biobased Research) presented the European  FUSIONS 

project. Food wastage is not only an economic issue, it’s also a problem from a climate and resource 

efficiency perspective. The main driver at the moment for global action on food wastage is 

sustainable food and nutrition security concerns.  

 

Some studies try to capture the problem. Unfortunately we currently do not have good data. The 

only thing we know is that it is a huge issue. The EU FP7 project FUSIONS is about better 

understanding the issue and discuss solutions to reduce food waste in a radical way (-50%). FUSIONS 

will harmonize monitoring and promote social innovative initiatives. The project consortium is 

involving 21 partners in 12 member states. Over 130 committed members are participating in a 

European multi-stakeholder platform. Fusions adds value to discussions that are already ongoing in 

existing national and international networks.  

A definition and methodological framework is needed to be able to take informed decisions. A paper 

was submitted to a public consultation process, which provided valuable input. Eurostat waste 

statistics were reviewed. In the first quarter of 2014 a publication on definitions will be published. An 

EU-28 dataset and quantification manual will be made available in 2015.  

http://en.vleva.eu/StopFoodWaste
http://en.vleva.eu/StopFoodWaste
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A call for feasibility studies was launched to test new social innovation ideas and evaluate their 

impact on reducing waste. Forty ideas were submitted, the first pilot project will start in early 2014.  

After the first year of Fusions Timmermans concluded that the project has made a good start. 

Expectations are high and the group of stakeholders is growing. However it is becoming clear that if 

we do not radically change course, the EU target of 50% reduction by 2020 will not be made. But we 

do need such ambitious targets to move forward. There is a global momentum, we need to use it to 

tackle this complex problem.  

Key messages  

 Public-private collaboration is the best way to approach a complex societal issue 

 It is crucial to establish a coherence of EE-policies 

 Prevention of consumer food waste should have priority 

 Solutions to improve the whole supply chain, based on the closed loop paradigm, have the 

highest improvement potential 

 Sense of urgency is essential for real commitments! 

Benjamin Caspar (European Commission - DG Environment) highlighted the state of affairs of the 

upcoming Sustainable Food Communication.  

 

Sustainable food and food waste are underdeveloped in terms of policy. The EC is dedicated to food 

in different ways, but always from a particular perspective: agriculture, health, consumer affairs, 

environment. The question is whether this is helping us to make the food system more sustainable. 

There is cooperation between the different DGs involved, but a strategic approach towards the food 

system is missing.  
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Is the food system sustainable at this moment? No, in fact we are taking tremendous risks. The 

sustainability of the food system has not been assessed in detail yet. The Resource Efficiency 

Roadmap is linking our use of resources to sustainability and economic growth. A sustainable food 

system is part of this. The speed of our resource use is vital. There are three drivers involved: 

population growth, other uses of food resources and food waste. Food waste is a good topic to start 

with. It is an area where an impact can be made. Simple actions, already existing in some countries, 

can deliver big impacts.  

The communication will show what the EC is doing to tackle food waste and which actions it will 

develop in the future. The role of member states and food chain actors will be discussed. The 

communication will lay down what the EC think should happen to reduce food waste. The 

Communication will be published in May/April 2014.  

Awareness raising is key. Big consumer campaigns ask for budgets, but are in fact a very cheap way 

to reduce food waste. EC itself is not well placed for organizing information campaigns. This happens 

best at national or local level. The EC can e.g. clarify food date labeling or end different 

interpretations of VAT-rules hindering food donation. Eurostat reporting requirements and the role 

of national waste prevention strategies are still under discussion. Maybe a target for food waste 

reduction could be part of these strategies. Already 6 member states have reported a food waste 

prevention target with concrete actions to reach the target.  

Kris Roels (Interdepartmental Working Group Food Losses - Government of Flanders) presented 

food waste prevention in Flanders. Prevention of food waste and high value valorization of food 

waste is a priority, because of the economic importance of the food sector and the ambition to have 

a more sustainable food system and management of resources. Reducing food losses could also 

foster social innovation, creating jobs in social economy and contribute to the fight against food 

poverty. To tackle food waste, we need to cover the entire food chain, from producer to the end 

consumer. The government is raising awareness and consulting and collaborating with food chain 

actors, researchers and stakeholders. Bottom-up initiatives are being supported. A knowledge base 

must provide a common language in discussion. Interdepartmental coordination within government 

administration is vital.  

Last year the government of Flanders presented a first package of 25 measures, in collaboration with 

the entire food chain. The food industry is measuring and reducing its losses, with support of the 

government. Food surpluses are promoted as an opportunity to reach social goals. Through social 

innovation food waste can be prevented and jobs can be created. The social economy is building a 

niche market and best practices are shared.  

Key messages: 

 Everybody has got a role to play. Government must bring all the actors involved together, 

facilitate action and coordinate the process. 

 Governments are facing the same problems. Cooperation and sharing best practices is very 

useful. 

 Innovative solutions and successful business cases exist. The game-changers must be 

identified and have to be scaled up. 
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Martijn Weijtens (Dutch Ministry of Economic Affairs) presented the Dutch policy on food waste 

cooperation in the food chain. The main drivers to act on food waste besides the ethical issue is the 

environmental impact and potential business opportunities. Dutch policymakers want to reduce the 

amount of food thrown away, valorize wasted food as high as possible and eliminate inefficiencies in 

the food chain which directly or indirectly cause food waste.  

The first policy document on sustainable food was launched in 2009 and included a -20% target on 

food waste by 2015. Government wanted to support many different initiatives. A platform and 

monitoring instrument was organized. In 2010 the new government cut back on the budget for food 

policy and business was in the lead. The current government still holds an important leading role for 

businesses but sees yet again a role for government.  A new policy brief was written and the target is 

still -20% in 2015.  

The food chain has now its own platform (Sustainable Food Alliance) and government works with 

them as partner. Yearly monitoring of food waste has been set up, results show that food waste is 

still growing. The industry is now motivated to monitor food losses as well, thus further improvement 

of the monitoring tool will be possible. There is a strong focus on the consumer with a new major 

campaign that will be launched in 2014. The industry is disseminating knowledge through 

‘breakthrough projects’ and is creating a helpdesk. On the European and global level the Netherlands 

want to cooperate with other EU countries that are taking the lead. The Netherlands also wants to 

improve the efficiency of global production chains. There is a strong link with the Top sector policy. 

Food waste research fits in the joint agenda on innovation.  

 

 



5 
 

Key messages: 

 An individual politician can make the difference.  

 It’s valuable to have a long tradition of deliberation and cooperation and to have a center of 

expertise on consumer awareness and behavior 

 Start taking action despite of limited data 

 Deal with the opinion of some actors that there is no waste, no problem.  

 The EC should present a vision and ambition in its upcoming communication. EC has an 

important role in harmonizing definitions, data and methodologies. Flanking policy is 

necessary too, e.g. removing legislative bottlenecks or stimulating transparency. An extra 

impulse could be given for research and innovation.  

 Member states have to promote sustainable consumption and make voluntary agreements 

with the private sector.  

 

Andy Dawe presented the work that WRAP is doing to reduce food and drink waste in the UK. WRAP 

is an independent not-for-profit organization, funded by the UK government. WRAP’s vision is a 

world without waste, where resources are used sustainably. Rapidly expanding global population and 

increasing affluence, combined with climate change is bringing the world in a perfect storm. One-

third of total food production is wasted. Food Wastage reduction is not only avoiding pressure on 

scarce natural resources but also decreases the need to raise food production. Household food waste 

is almost 50% of the entire problem. But there is also a significant share for food manufacturing and 

probably also for agriculture (need more research).  
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The Courtauld Commitment is a voluntary agreement to improve resource efficiency of the UK 

grocery retail sector and is in its third phase (2013-2015). The agreement aims at reducing household 

waste, supply chain waste and climate impact of packaging. 52 partners have signed the agreement. 

Courtauld Commitment 2 outcomes were positive: most goals were achieved and a total of 1.7 

million tonnes of waste is prevented.  WRAP has made a new agreement with the hospitality and 

food service sector. The agreement has a prevention target and a waste management target.  

Emphasis on consumer food waste prevention has reduced avoidable household food waste by 21% 

in 5 years (2007-2012), saving consumers 3.3 billion pounds a year. Consumers mostly waste fruits 

and vegetables, fizzy drinks and bakery. What has changed over time? People are less wasteful 

regarding prepared meals, bakery, drinks, fresh fruit and dairy. There is only little in wasting habits 

for fruit and vegetables and fish and meat. WRAP’s household food waste prevention strategy is both 

targeting  consumer behavior (Love Food Hate Waste) as well as improving products and practices to 

help consumers waste less. In cooperation with UN partners, WRAP is designing a guidance on food 

waste reduction.  

Key messages: 

 For WRAP food and drink resource efficiency remains a high priority.  

 Global action is now starting to be coordinated 

 Partnerships with business and NGOs are vital for success 
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Paul Mennecier (French Ministry of  Agriculture, Food Processing Industry and Forestry) presented 

the French national pact against food waste.  

In 2010 a comprehensive food policy was launched. The objective is to allow access to all for 

nutritious and safe food that is produced in a sustainable way. Now the focus is mostly on food 

waste, even though it was already longer identified as a key issue. Different ministers were involved 

throughout the process, but they all wanted a food policy. After six intensive months of work a pact 

was set up and signed by representatives of almost all stakeholders. The longer term goal is to half 

food waste by 2025. The government will implement 11 measures to prevent food being wasted. 

Agricultural producers, wholesale markets, agri-food industries, super/hypermarkets, catering 

industries and representatives of local governments. have contributed with actions.   

One of the governmental actions was to improve knowledge of the legislative and regulatory 

framework relating to ownership and liability in the area of food donations. Many actors think that 

food hygiene legislation hampers food donation, but the barrier for food donation is often not 

existing. We have to clarify the rules. A consumer awareness raising campaign has been launched 

and is focusing on the value of food. Next steps are an evaluation, new working groups and exploring 

ways to keep the momentum alive. It is important to have a long term engagement.  

Yves Somville (European Economic and Social Committee) presented European civil society’s 

contribution to a strategy for the prevention and reduction of food losses and food waste. Since 2011 

the EESC had written 3 opinions on the Commission’s proposals for European Aid to the Most 

Deprived. The supply problem for food banks is a key issue.  After the food crisis there was greater 

sensitivity towards the food security topic. The first issue the EESC wanted to analyze was food 

waste.  This resulted in an opinion document. EESC has commissioned a follow-up comparative study 

on EU member states’ legislation and practices on food donations. The results will be discussed at a 

high-level event in spring 2014. 

Key Messages: 

 It is necessary to have a common definition and methodology. 

 Share experiences and best practices.  

 Training has a key role to play (both curriculum and on-going training).  

 Research all along the food chain should be promoted.   

 Raise awareness of consumers. 

 Facilitate the role of food banks, make food donation easier. 

 

 

 


