
Economia Circolare, riduzione degli sprechi in cucina, 

supporto all’innovazione.

Come ridurre lo spreco alimentare 

nella ristorazione?

Nadia Tecco

n.tecco@unisg.it

Consulente e Formatrice 

Università degli Studi di Scienze Gastronomiche

POLLENZO (CN)

6 FEBBRAIO 2020

mailto:n.tecco@unisg.it


The food we eat and how we produce it will determine the health of people and planet, and major changes must be

made to avoid both reduced life expectancy and continued environmental degradation
THE LANCET, JANUARY 2019 Food in the Anthropocene: the EAT –Lancet Commission on healthy diets from sustainable food systems

Every year around the globe 1.3 billion tonnes of food is lost or wasted throughout 

the agrifood supply chain

This equates to 1/3 of all food produced for human

consumption (FAO, 2011)

THE FOOD WASTE DILEMMA

88 million tonnes of food are wasted annually in the EU (estimate for 2012,

FUSION data).

Modelling suggests if nothing is done, food waste could rise to over 120 million

tonnes by 2020.

The food resources being lost and wasted in Europe would be enough to feed 

all the hungry people in the world two times over (European Commission 

2015)

http://ec.europa.eu/food/safety/food_waste/index_en.htm


THE FOOD WASTE TRILEMMA
DIET-ENVIRONMENT-HEALTH

the metabolic food waste
(Serafini &Toti, 2016)

«Food eaten above physiological needs, manifesting as

obesity, should be considered waste»

Results shows that the average amount of MFW(kg of food) was of 63.1

and 127.2 kg/capita in a observational study on 60 OW and OB

subjects

This surplus has a

water equivalent

estimated at 2.2 billion

cubic meters of water

and an emission

equivalent of 4 tons of

CO2

Serafini M and Toti E (2016) Unsustainability of Obesity: Metabolic
Food Waste. Front. Nutr. 3:40



This universal goal for all humans is within reach but will require adoption of 

scientific targets by all sectors to stimulate a range of actions from individuals and 
organisations working in all sectors and at all scales. 

Together with moving to more sustainable diets and reaching major improvement in food

production practices, reducing food waste both in and out of the home is the most
significant demand-side measure for reducing the carbon impact of the food
system.

THE LANCET, JANUARY 2019 Food in the Anthropocene: the EAT –Lancet Commission on healthy diets from sustainable food systems, 
vol 393, p.470.



• a quarter of the total meals produced by collective food
service in Italy (296 MLN)

• not a mere hotel function but above all with a therapeutic
value

• meals not consumed by hospital patients represent not only
a waste of human and economic resources but also a cause
of nutritional deficit and reduced comfort for the
hospitalized patient.

• food waste can be a significant issue in hospitals, and due to
the nature of the sector (urgency/emergency only partially
programmable, unexpected changes in the clinical conditions
of some patients), is often difficult to address.

•“Linee di indirizzo rivolte agli enti gestori di mense scolastiche, aziendali, 
ospedaliere, sociali e di comunità, al fine di prevenire e ridurre lo spreco connesso 
alla somministrazione degli alimenti” Ministero della Salute

FOOD WASTE & hospitals

Source: GreenHealthCare

31,6%
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RETHINK
REDUCE
REUSE

www.lifefoster.eu

Sharing of operational processes which, from procurement to food delivery, involve, in various capacities, both the staff in 

charge of the catering service and the health care staff responsible for clinical-nutritional management.
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THANK YOU!!!!


