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How much of global greenhouse gas emissions come
from the food system? N e
Food systems are responsi ble for a Moo Shidies et Snat foon B el e raaparai Tof S5 o S5%0 OF stbelgrasrinuse gas Gsions,

1 Post-retail

third of global anthropogenic GHG T

Cooking: 0.5 billion tonnes (CO.e)
Retail: 0.7 billion tonnes

emissions, if we include:

post-retail emissions

Frotail: 0.4 bilio — Transport: 0.8 billion tonnes 3.1 billion tCO,e
. 3etail: 0.4 billion tonnes .
Y A f I I I h h Supply chain Packaging: 0.6 billion tonnes Food processing: 0.6 billion tonnes.
u S u C a I n a ro a C 2.4 billion tCO.e Transport: 0.8 billion tonnes
) Food ploqe_Ssmg: 06 billion (pnnes

(including consumer and end-of-life
use) Al e 2ot

* All agricultural biomass (including o omes e
non-food application)

* Biggest uncertainty is emissions o 57l 00
from deforestation and land use

<

= only 60% of deforestation to
3.2 billion tonnes CO,e agriculture for food

Poore and Nemecek (2018) Crippa et al. (2021)
C h a n e 13.6 billion tonnes CO, e from food 17.9 billion tonnes CO,e from food*
That’s 26% of global GHG emissions That's 34% of global GHG emissions

(Increases to 33% with non-food agricultural products)  (“some non-food agricultural products included)

*Crippa et al. (2021) include emissions from a number of non-food agricultural products, including wool, leather, rubber, textiles and some biofuels.
Poore and Nemecek (2018) do not include non-food products in their estimate of 13.6 billion tonnes CO_e. This may explain some of the difference.

Data sources:
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ADDRESS WASTE & DIETS

»  REDUCED FOOD WASTE PROJECI -
7 90.7-101.71 DRAWDOWN

ey

Climate change mitigation

FOOD, AGRICULTURE, LAND USE SOLUTIONS

G IGATO N s ik Plant-Rich Diets
: CO2 EQUIVALENT
E— REDUCED / SEQUESTERED
(2020-2050) Plocion &
Rewetting

oMt Drrdow PROTECT ECOSYSTEMS

IMPACT: After taking into account the annual adoption of plant-rich diets, if ‘7 :
50-75 percent of food waste is reduced by 2050, avoided emissions could &
be equal to 13.6—-26.0 gigatons of carbon dioxide. Reducing waste also ’

| avoids the deforestation for additional farmland, preventing \, i R
"‘ 771—-75.1 gigatons of additional emissions. At TR R AR
\ \ oy )
N
1 //
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Food waste across Europe

* Equivalent of 20% of all produced food in EU

* ~ 304 Mt CO2 eq (6% of total emissions of
PRO DU CES o GHG in EU28%)

MILLION
TONNES
of food waste per year

amounting to an estimated

W, o
143708

* 143 billion euros

Wholesale
and retail
5%
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Food waste across Europe

Food waste in the EU by main economic sectors, 2020

(kilogrammes per inhabitant)

2 3 k Manufacture of food
g products and beverages

70 kg Households

Primary production

12 kg foodsenices

Total
127 kg

9 k Retail and other
g distribution of food

Belgium, Latvia, Malta and Romania: data not available. Czechia, Lithuania, Portugal and Sweden: data are estimated.
Cyprus: definition differs (see metadata). As a result, the EU aggregates are estimated. eCc.euro pa-eu/ eurostati@
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Food Waste in the Netherlands

Food waste across the supply chain
3500 Avoidable & potentially avoidable in kton/p.y.

2500

-50% (2015-2030)

2000 ,
*Mln.
) ° g MaXx.
1000
500
0
2009 2010 2011 2012 2013 2014 2015 2016 2017 2018 2019 2030

Government 1st voluntary S0 h S SAMEN TEGEN
sets reduction  agreement & RGITGS Efgggg‘y VOEDSELVERSPILLING

1l target (20%) strategy
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Public Private coalition in the Netherlands
WHY JOIN FORCES TO COMBAT FOOD WASTE? OUR OBJECTIVES

; A third of Food waste in ,"*’ |
the world’s ﬁ Europe causes 6%
food is lost of all greenhouse

or wasted gases emitted
every year. ’} through human
1 / 3 activity.?
¢ ® 3
in half. We will make

Wasting less food = helping to achieve climate goals That is equal to KG Ith?’ Nethderlar;d; I
and ensuring there is enough valuable food for per capita annually in the Netherlands:? a leader ana a g oba
the growing global population. role model in

terms of realizing
Sustainable
Development
Goal 12.3.

In a joint effort,
we aim to make
the Netherlands one
of the first countries
to cut food waste

2015 - 2030

FOOD WASTE FREE 50%

reduction

FOUNDING FATHERS

_ - L 1 sl Ministerie van Landbouw, kI
R s e Natwur en Voedselkvalci Rabobank J TECHBRAINPORT

)132))13121)))133))1))1))3))1NN)IHHN)

UNITED
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_ most desirable

R
Food for people g ‘
. Y
‘ Animal feed IS t 1 mllllon
- R Chemicals and biomaterials E ‘ ton n es less '
b’ Anaerobic digestion o i f OO d Was te in s
Composting é ‘ ] 2 03 0 ! <
4
.4
| R
r i

least desirable
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Pillars for action I
1]

1. Monitoring
progress and impact:
Food Waste Free United

measures the effects of its
individual and joint approach.

2. Joining forces to combat food

waste across the food supply chain:

Stakeholders and leaders combine their
strenghts, network and knowledge to
develop innovative solutions.

L

'

N\

3. Joining forces to
combat food waste
by consumers:

Food Waste Free United aims
to achieve sustainable changes in
behaviour through campaigns,
interventions and living labs.

4. Changing the rules:

Food Waste Free United
promotes the legislation and

instruments needed to create
a circular economy.

\|

FOOD WASTE FREE |

UNITED _
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FOOD SUPPLY CHAIN ACTORS
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1. Monitoring
B e PeTmarkets Tt progress and impact:
i ] 1 ] ; POTATOES, Food Waste Free United
prOVlde lnSlghtS into \ / VEGETABLES AND measures the effects of its
fOOd waste ERUTIS individual and joint approach.
FRESH MEAT
AND FISH .\
On average, 98.3% of the
food offered in
. L
Supermarkets in The / Contributionofprodulc(‘t
categories to supermarket
Netherlands is sold. The food waste
DAIRY, EGGS, CHILLED
remaining 1.7% of food ENSVERIACE  IOOEE

(in kilograms) does not
reach the consumer.

\. BREAD, PART-BAKED
BREAD AND PASTRY

Research supermarkets, the Centraal Bureau Levensmiddelenhandel (CBL), Wageningen Universiteit & Research
(WUR) the Ministry of Agriculture, Nature & Food quality, coordinated by stichting Samen Tegen
Voedselverspilling (STV).
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wasteless

Reducing food waste.
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BEST FOR FRESHNESS

YEARS AHEAD

Meet constant de temperatuur
en laat in zwart zien hoeveel
dagen het product nog geschikt

is voor consumptie.

LIQUIDSEAL
FRUITS

!

WAGENINGEN .
UNIVERSITY & RESEARCH m(;ﬂeo en
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' VERSVLEES *
& VERSE VIS

ZUIVEL, EIEREN,
KANT & KLAAR

GEKOELDE -
PRODUCTEN .~

OVERIGE
VERSE &
HOUDBARE
PRODUCTEN

AARDAPPELS,
GROENTE & FRUIT

BROOD, AFBAKBROOD
& BANKET

Progress 2022
Roadmap retail

Om de impact van de verspilling weer te geven is het belangrijk om te
kijken naar het aandeel verspild voedsel ten opzichte van de inkoop-
volumes. Vergeleken met de inkoop is het aandeel voedselverspilling
per categorie als volgt:

BROOD,
AFBAKBROOD
& BANKET

200 [

VERsviggs  AARDAPPELS,
& VERSE VIS gigﬁ?'.: E ZUIVEL, EIEREN,
KANT & KLAAR
-. GEKOELDE SEFE?E'%E
PRODUCTEN  HOUDBARE
2, PRODUCTEN
- 0,4% 0,4%
- . | [
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Fresh frozen
bread aisle

vanRijsingeningredients

vegetables explored

JUy 180
Verberne

AMARANT
BAKKERS

Carrots

yad]

e s part

0% waste

vanRijsingeningredients 6‘ ’ 3
ey xplored

100% use,

MVO

NEDERLAND
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CHANGEMAKERS BEDRIJVEN EVENTS cuANGE

Waarom maken we niet meer soep
van verspilde groenten’?

Maarten Elsinga is sinds 2019 CEO bij Zwanenberg Food Group NL, het
bedrijf achter Chicken Tonight, Kips en sinds twee jaar ook soepmerk Struik.
Hoewel Zwanenberg in 2015 nog in 95 procent van de producten vlees stopte,

heeft op dit moment meer dan 65 procent niet meer vlees als
hoofdbestanddeel. Elsinga wil ook graag soepen maken van tomaten die
anders verspild worden, maar dat blijkt nog knap lastig.




| SAMEN TEGEN

VOEDSELVERSPILLING




(gl = > | = - E < 3/ St

Y SAMEN TEGEN
VOEDSELVERSPILLING

De circular chain, route towards net-zero

\ 5: '.,i = o Eco Friendly
=p Farmer & neighbourhoud
Climate & biodiversity
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Labelling & smart sensors

4. Changing the rules:

Food Waste Free United
promotes the legislation and

instruments needed to create
a circular economy.

\

Meet constant de temperatuur
en laat in zwart zien hoeveel

dagen het product nog geschikt
is voor consumptie.
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Consumer food waste

Food waste by Dutch consumers in 2022

In 2022, household solid food waste by Dutch
consumers averaged 33.4 kg per capita per year.

ather

This was 8.9% of the total amount of all purchased food.

The percentage of purchased food that is wasted has

anc anacka gl been declining steadily.
Ne— Top 5
- roduct groups most ;
caks and gcmmonir Wﬂit&d b}i" The flve mDSt CDmmDnly wa StEd pdeuCt groups are
biscults Dutch consumers vegetables bread (6.2 kg), vegetables (4.4 kg), fruit (4.3 kg),

potatoes (2.8 kg) and dairy (2.8 kg). Compared to 2019, N
waste of bread and dairy had decreased, while fruit

and vegetable waste had gone up.

dairy
(not including cheese) potatoes

honest about food

IEEE Eeasassss oems asesssssss weosmm Nutrition Centre




b SAMEN TEGEN ) — g o .

VOEDSELVERSPILLING

Consumer food waste

Q 43,3
1.2 billion m? ® 41,2
= . ! 34,3
s ; . ; % 33}4
o) ! |

1.7 billion kg .

COz-eq food waste
per capita ”‘;.

per year
jaar : -

2015 2016 2018 2022 2030

- Anticipated annual savings if household food waste by Dutch consumers were to be slashed to zero:
|

honest about food

AN BN BN BEE BB BB BE BB NUtrition Centre



) e, % _ ”_ ¢ ' - VJ e i, ‘

"\ SAMEN TEGEN ——— -
.VOEDSELVERSPHLING

Social marketing approach

~

g y
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Ability

- . Motivation

o

b Household food waste
o

Household practices

https://eu-refresh.org/causes-determinants-consumers-food-waste
New project FETE: https://www.wur.nl/en/show/Food-Waste-Transition-from-Excess-to-Enough.htm WAGENINGEN

EEEEEEEEEEEEEEEEEEE
o “ r— - ) e, "
. W z
e . g {7 \ \.



https://eu-refresh.org/causes-determinants-consumers-food-waste
https://eur03.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.wur.nl%2Fen%2Fshow%2FFood-Waste-Transition-from-Excess-to-Enough.htm&data=04%7C01%7C%7C02361647c2734d17340208d89051f05c%7C27d137e5761f4dc1af88d26430abb18f%7C0%7C0%7C637418028885914456%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=TaLjue9ZS2Ms820LAI42GS6kxl%2Bb%2FF%2BjEhS%2BEGMxQgA%3D&reserved=0

Jouw supermarkt
doet mee!

SAMEN TEGEN [ OOK JIJ VERSPILLINGSVRIJ

VOEDSELVERSPILLING InNederland beland el jaar twee milj nisbak, of tewel 100 borden per

A

persoon! Daag jezelf daarom u1tendoemeeaan deVerspillingsvrije week van
12t/m 18 september 2022. Wij helpen je op weg met wat tips.

ZUIVEL BROOD

Als niemand in Nederland ]

verspilen, zouden we in een week maken! Zoals wentelteefjes, croutons, tosti’s of panzaneta
8,5 miljoen glazen zuivel van de afvalbak (Italisanse broodsalade) Overgebleven brood kun je nog
kunnen redden. s je yoghurt, melk of Zeker een maand bewaren n de viezer

kwark over de datum? Kijk, ruik en proef

of het nog lekkeris. Met

rasties melk of yoghurt = \

kun je ook lekkere

smoothies maken

We verspilon ruim 12 miljoen 1

o groente per week. Vooral

komkommer, ui en bloemkool. Heb

S s \ SAMEN TEGEN
van. Veel groente kun je ook langer Yo

in de vriezer bewaren. Kijk op VOEDSELVERSPILLING
yoedingscentrum.ni/bewaarwijzer

voor het juiste bewaaradvies.

VERSPILLINGSVRIJE
WEEK

GROENTE

FRUIT
Maakjom ofeen

AARDAPPEL smoothie van

Restjes gekookte aardappel doen overgebleven fruit, of
het perfect in curry’s en soepen. maak gebakken banasn
Of verwerk ze in een tortilla of met appel ais toetje. 2o
ovenschotel. Gekookte kunnen we ervoor zorgen
aardappelen kun e tot drie datwe 1 miljoen kilo per
maanden in de vriezer bewaren. week minder weggooien

JUMBL 15

b SPAAR NUVOOR VERSHOUDBAKJES

“0 Hoe werkt het?

L Hast o paarkadet s G wirkel

Q — ) R 2 : .

A Mt 00 wakie KpANRRRT (T AR 4 30 el B8 Rarting
».—-Mnuo.. ooty C
Betaat s 40 ocighren )

g h N s.u.mnmm-.mwu-n.m.-q..
Deze week is het S

Verspillingsvrije week. - 77%
Eon hwart van ons eten in Nederland 86%
wordt verspds. daarom doan wij mas T ES

S 49°

Vncwimpsng om st e an
B S 3 ehention 1308w Vernoadnai 000 s

=D g =B

Verenasdn e | 1600 mi

Verhesaake | 1260w

Extra goedkoop op de - Afgelopen faas hebben we mede
. laatste houdbaarheidsdag: :::-’-m s
goed voor milieu én portemonmee -

AUIDENI e swaney S DItPVRLes
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