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In developed countries like Europe,

food loss is not much since they

have high production capability

and processing systems.

Conversely, food waste tends to

exhibit an unfortunate inclination

towards being higher.

If the Food that is cultivated,

processed, transported, purchased,

and at last cooked in the kitchen is

wasted, it has a greater impact

when compared to the food lost at

the farm.

FOOD WASTE & ITS IMPACTS

Globally, 2.3 million tonnes of food is wasted

each year. In Parallel, around 820 million

people are malnourished due to hunger &

starvation.

One-third of the Greenhouse gases (say

approximately 3.3 billion tonnes of GHG)

emission comes from this food waste and the

agricultural lands used to produce it.

Food waste holds numerous social, economic,

ethical and environmental implications, and

hence, reducing food waste at the consumer

level requires collaboration between all the

actors in the entire food system and chain.

By considering the above facts,

the issue of food waste has

been treated with utmost

seriousness by governments,

scientists, consumers and

activists who work together to

reach the Sustainability

Development Goal (SDG)

Creating awareness by raising

campaigns and utilising digital

tools will help to mitigate food 

waste problems.



FOOD WASTE AND THE 
MIND BEHIND IT

s
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Improper storing during 

transportation and overstocking 

in supermarkets  

Unplanned meals and 

buying of excess products 

than the necessity

Lack of knowledge of 

the social, economic 

and environmental 

consequences of food 

waste

s

Shopping 

environment like 

offers & Discounts

Misconception of 

‘Best Before’ & ‘Use 

by’ date labels

Uncertainty in 

predicting the number 

of customers in food 

services like hotels and 

restaurants

Insufficient food 

management ( Cooked 

too much and throw 

away leftover)

Inadequate storage of 

foods by the household
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TOP EDIBLES ENDING 
UP IN TRASH

1 BREAD - Over 240 million

slices of bread are tossed away

every year. Each 800 loaf of

bread is responsible for producing

100L of biogas (60% methane &

rest is CO2)

According to the UK statistics,

2 MILK - Around 5.9 million

glasses of milk are poured down

the sink every year. Also, 20% of

diary products are dragged to

bin.

3 POTOATO - Around 5.6

million potatoes are thrown away

in bins every year. These rejected

potatoes in all forms either its

whole, peels or mashed leftover

generates up to 326,000 tonnes

of CO2, every year

4 CHEESE - Even though

cheese is one of the dairy

products that lasts for long days, it

comes under the topmost wasted

food. Approximately 3.1 million

slices are wasted daily.

5 FRUITS - EU households

waste around 17 billion kg of

fruits and vegetables per year.

Approximately 1.3 million apples

are thrown away every year in

the trash.



DIGITAL TECHNOLOGIES 
TO MITIGATE FOOD 
WASTAGE
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As a substantial portion of food waste occurs on 

the consumer’s plate, the governments and 

researchers have started to focus on the digital 

technologies including, apps and websites to 

reintroduce sustainability in the dining episodes. 

Online Grocery Shopping & 

Delivery

There are plenty of online 

applications which deliver 

groceries at home which 

allows consumers to buy 

things during their needs 

rather than stocking them.

Food Tracking 

applications

Nosh - AI-based app 

that tracks the food 

with categorized 

expiry/use by dates 

so that users can 

choose accordingly 

and cook the meal.

Meal planning applications

These applications contain abundant recipes 

with the leftover ingredients in our home. 

These apps enable reducing the throw-

away concept and help in maintaining a 

good shopping list.
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With this app, consumers can 

discover and collect high-quality 

surplus food at discounts from 

your local grocery stores, shops, 

restaurants, bakeries and cafes.

Food Sharing 

Smart phone 

applications

Share More, 

Waste Less

Save food with 

a tap

Karma

This app is the platform for 

neighbours to share food and 

other items (clothes, books & 

toys) on its date from a local 

store, leftover event catering 

suppliers, or excess food that 

won’t get eaten 

This app helps to share and trade 

food to reduce the amount of 

throw away.

Food Cloud is the app that 

connects supermarkets across 

the UK and Ireland with 

charities and community 

groups to donate their surplus 

food.

This app is similar to ‘ Too Good 

To Go’ which allows customers 

to collect foods from restaurants, 

bakeries, cafes & even 

wholesalers. The only difference 

is that the users can see the 

exact meal available to buy.



An EIC Pathfinder Open project to manage
unavoidable food waste that occurs beyond 

the utilization of  digital technologies

BioLaMer targets to address two global

challenges: the food waste challenge and the

petrochemical plastic challenge. The project

demonstrates an innovative novel proof-of-

principle fly larvae biorefinery process by

establishing food-eating black soldier fly

larvae (Hermetia illucens) as a high-impact

feedstock for the production of two

important cost-effective biopolymers –

Polyhydroxyalkanoates (PHA) and Chitosan

and added-value bioplastics from them

Several technological developments like digitalization,
sensors, and IoT’s have paved the way for green and
sustainable handling of food waste management.

EU has taken enormous steps by introducing countless
projects that support the reduction of food loss/waste.

Food 2030 is the EU’s research and innovation policy
framework supporting the transition towards sustainable,
healthy and inclusive food systems, that respect planetary
boundaries. This supports the goals of the European
Green Deal, Farm to Fork strategy and Bioeconomy
strategy.

An AI-based innovation, “Winnow” uses a computer vision

photo software that detects the waste in the trash and

determines its specific weight, compiles its data and provides

the environmental impacts of the waste.

Wasteless, an AI technique that helps to maintain the

dynamic pricing on the items with upcoming expiry dates,

which supports food waste reduction and enhances the

longevity of perishable food items.

Impactvision uses hyperspectral imaging technology to

evaluate the ripening of the specific fruit, and hence shipping

decisions can be taken based on the geographical locations.

For more details about the project, please follow the website,

https://biolamer.eu/

https://biolamer.eu/
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