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The food we eat and hOw we prod UcCe 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

THE FOOD WASTE DILEMMA

Every year around the globe 1.3 billion tonnes of food is lost or wasted throughout The FOOd WaSte I(eberg

the agrifood supply chain

This equates to 1/3 of all food produced for human Eillatproducerprice:
' 7
consumption (FAO, 2011) 50 000 000 000

Bill at retail price:
$1000 000 000 000

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

FUSION data). Eroded Land

Bill from nature:
$700 000 000 000

. : N . - GHG Emissions
Modelling suggests if nothing is done, food waste could rise to over 120 million

tonnes by 2020. Cleared Forests

Increase in Food Prices Loss of Wetlands

The food resources being lost and wasted in Europe would be enough to feed ; Increased Water Scarcity Loss of Biodiversity

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

2015)

Climate Change Damages
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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 t00q) Was of 63.1
and 127.2 kg/capita in a observational study on 60 OW and OB

subjects

This surplus has a i
water equivalent 2
estimated at 2.2 billion £ I L E o ’
cubic meters of water | i g om0 ERTEL T vy M s
and an  emission e o
equivalent of 4 tons of T
CO2 - @
E
Serafini M and Toti E (2016) Unsustainability of Obesity: Metabolic “ e -uiL
Food Waste. Front. Nutr. 3:40 T




Assumptions

Dietary shift Reference (table 1); vegetarian: meat-based protein sources replaced by a mix of plant-based proteins and fruits and vegetables (eggs and dairy consumed); vegan: all
animal-based protein sources replaced by a mix of plant-based proteins and fruits and vegetables (no eggs and dairy consumed); pescatarian: meat-based protein
sources replaced by a mix of seafood and fruits and vegetables (eggs and dairy consumed)

Improved production  Standard level of ambition for improved food production practices including closing of yield gaps between attained and attainable yields to about 75%;***

practice (PROD) rebalancing nitrogen and phosphorus fertiliser application between over and under-applying regions;*** improving water management, including increasing basin
efficiency, storage capacity, and better utilisation of rainwater;” and implementation of agricultural mitigation options that are economic at the projected social cost
of carbon in 2050, including changes in irrigation, cropping and fertilisation that reduce methane and nitrous oxide emissions for rice and other crops, as well as
changes in manure management, feed conversion, and feed additives that reduce enteric fermentation in livestock™

Improved production  High level of ambition for improved food production practices on top of PROD scenario, including additional increases in agricultural yields that close yield gaps
practice (PROD+) to 90%;'* a 30% increase in nitrogen use efficiency,”* and 50% recycling rates of phosphorus;** phase-out of first-generation biofuels, and implementation of all
available bottom-up options for mitigating food-related greenhouse-gas emissions™

Reduced food waste Food losses and waste reduced by half, in line with Sustainable Development Goals target 12.3
and loss (halve waste)

Table 4: Measures considered for reducing environmental effects of food production N

THE LANCET, JANUARY 2019 Food in the Anthropocene: the EAT —Lancet Commission on healthy diets from sustainable food systemes, .
vol 393, p.470. If Food Loss and Waste Were its own Country,

it Would Be the Third-Largest Greenhouse Gas Emitter

10.7

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 B
system. B 5
This universal goal for all humans is Within reach but will require adoption of mj -

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

hould not be

inge, and forastry (LULUCF). Country data is for 2012
s and waste emissions figure shot
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FOOD WASTE & hospitals 51%

eaten by patients

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

4% untouched
meals @55 4 27%
* not a mere hotel function but above all with a therapeutic P unserved

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 comunita, al fine di prevenire e ridurre lo spreco connesso
alla somministrazione degli alimenti” Ministero della Salute

Source: GreenHealthCare ‘ ’



FOSTER

love food reduce waste

PROJECT GOALS

| Raise awareness cbhout food waste &= 2
major problem in the restaurant industry
and the possibility of preventing and
reducing it through the application of more
sustainable practices.

2. Train trainers & students &= well as
professionals (back/front in-house staff),
of the restaurant industry in the adoption of
more sustainable practices.

5 Raise policy makers’' awareness of he

need for measures & instruments [nat
favour food waste prevention and reduction.

EXPECTED IMPACT

INCREASED
AWARENESS
ON FOOD WASTE

ENVIRONMENTAL

AND ECONOMIC
IMPACT ON THE
TARGET GROUPS

LIFEI7 GIEAT/000579

LIFE ENVIRONMENTA
INFORBM

LIFE FOSTER: TRAINI
COMMUNICATION TO H
IN THE FOOD SER

01/09/2018

Events
Evidence, Symptoms

Patterns/Trends
Rules, practices,
doctrine, TTPs

Structures
Organizations, laws,
authority, relationships

Mental Models
Beliefs, traditions,
assumptions, values

Training, education and communication to reduce food waste in the food service industry - LIFE17 GIE/IT/000579 L i f e F O S T E R
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Most preferable option

Food and drink material hierarchy

Prevention

* Waste of raw materials, ingredients
and product arising is reduced -
measured in overall reduction in waste.

* Redistribution to people.

UoNUdAIId

Sent to animal feed

Waste sent to anaerobic digestion; or

Waste composted

Recovery

* Incineration of waste
with energy recovery.

Disposal

* Waste incinerated without
energy recovery.

* Waste sent to landfill.

e Waste ingredient/product
going to sewer.

Least preferable option

Smarter
product use
and
manufacture

Extend
lifespan of
product and
its parts

Useful
application
of materials

INCREASING CIRCULARITY

Linear

Economy

0. REFUSE ﬁ
1. RETHINK [
2. REDUCE [

Make product redundant by abandoning its
unction or by offering the same function with|
a radically different product

Make product use more intensive (e.g. by
sharing product)

]

Increase efficiency in product manufacture
or use by consuming fewer resources and
materials

)

9. RECOVERY [

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

4. REPAIR [
function

Reuse by another consumer of discart
product which is still in good condition and
fulfills its original function

J

Repair and maintenance of defective
products so it can be used with its original

J

Restore an old product and bring it up to

J

5. REFURBISH [ e

Use parts of discarded product in a new

6. RE-
MANUFACTURE [ product with the same function

|

7. REPURPOSE [

Use discart products or its parts in a new

product with a different function

J

materials heat

8. RECYCLE [ Convert materials in same or lower quality

J

Burn materials and recover energy from
the heat

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

Training, education and communication to reduce food waste in the food service industry - LIFE17 GIE/IT/000579 L i f e F 0 S T E R
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Lode 355 THANK YOU!!!!

REDUCE WASTE

Training, education and communication to reduce food waste in the food service industry - LIFE17 GIE/IT/000579 L i f e F 0 S T E R



