
ZERO_WASTE is an ERASMUS+ project whose main objective is to promote the social inclusion of the rural
areas in the field of education with content related to reducing food waste. As well as to improve the
professional development of teachers by creating educational gamification tool with scientific content.

The Good Practice Report for the Prevention and Reduction of Food Waste presents a collection of good
practices that support achieving SDG 12.3 on halving food waste by 2030. The good practices focus mainly on
awareness raising, food waste prevention, promotion of sustainable food systems, and alleviation of food
poverty.

30 Good Practices on food
waste prevention and reduction
involving government, private
and third sectors as leading
stakeholders. 

Support vulnerable people
New business opportunities
Healthy eating
Sustainable food systems

Impact



The Food Waste Problem

More than a third of the food that is cultivated globally
is ultimately wasted. This is economically,
environmentally inefficient and morally inadequate.

Optimizing food distribution logistics is an important
goal as the climate change-driven aridification of many
parts of the world make cultivating food more difficult. 

Across the EU, 33 million people suffer from food
insecurity. Food insecurity and climate change
disproportionately impact women and historically
marginalized communities, which turns food waste into
a human rights and gender equality issue. 

Food waste accounts for at least 6% of total emissions and
costs the European Union more than €143 billion per year.
In 2021, the total volume of food imported from outside
the EU was almost 138 million tons, worth €150 billion.
The total volume of European food waste is 153.5 million
tons. (Feedback EU, 2022)

Food waste and loss in the world figures (UN, 2022) 

Fighting Poverty Across Europe (Euractiv, 2017) 



The Role of Policy in Preventing Food Waste

Policy making is key to addressing the dimensions of
food waste and loss and their impact on society,
starting from the extreme of the food supply chain, the
producers’ side, to the fabrication, retail and delivery
sectors until the consumer. Good practices for food
waste and loss prevention, reduction and management
are a means to demonstrate actions that have been
effective in a similar context and serve as benchmark
for interventions. 

primary production
processing and manufacturing
retail and other methods of food distribution
restaurants and food services
households

The European Union has addressed the topic of food
waste across many policies. To ensure that national
efforts against food waste are informed by a solid
evidence base, Member States are required by the EU
to measure food waste and report on progress made at
the following stages:

There are two fundamental objectives of public policies
for reducing food loss and waste: improved food
security and nutrition; and environmental sustainability.
Public intervention should interfere when the business
case for private investments and efforts to reduce food
loss and waste through private incentives are not
enough, it should focus on reducing barriers that
prevent producers and consumers from reducing food
loss and waste, e.g. generating and/or sharing
information on how to reduce food loss and waste, and
on providing public goods or reducing negative
externalities. Broader policies to promote overall rural
development may allow producers along the supply
chain to make investments that will also reduce food
losses (FAO, 2019). 



Criteria for Identifying Good Practices

 A good practice "implies strategies, approaches, or activities that have
been shown through research and evaluation to be effective, efficient,
and reliably lead to the desired result." (Vittuari et al, 2015 )

Criteria to identify good practices for food waste prevention and reduction according to
European project FUSIONS:

targeted - practices that have a strong waste prevention focus, clearly distinct from other
waste management strategies or broad environmental goals

effective - practices based on guidelines, protocols, standards, reports, or preferred
practice patterns that have been proven to lead to effective food waste
prevention/reduction practices

measurable - practices that have an evaluation plan in place to measure program
outcomes, even if they do not yet have evaluation data available to demonstrate the
effectiveness of positive outcomes

innovative - practices that use original or resourceful techniques for waste prevention

replicable - practices that can be easily reproduced and are similarly relevant in regions
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FUSIONS (Food Use for Social Innovation by Optimizing Waste Prevention Strategies, 2012-2016)

   Vittuari, M., Gaiani, S., Politano, A., Aramyan, L., Gheoldus, M., Schneider, F., 2015. D3.1 Review of
current EU Member States legislation and policies addressing food waste. Report of the project
FUSIONS (contract number: 311972) granted by the European Commission (FP7).
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EU REFRESH (Resource Efficient Food and dRink for the Entire Supply Chain, 2015-2019)
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https://www.eu-fusions.org/


Methodology for Identifying Good Practices

Identification of criteria to identify
good practices
Elaboration of questionnaire
Selection of good practices by
Zero_Waste partners
30 practices selected
18 practices fully reported (in report)
12 practices summarized (in report)
30 practices summarized (in policy
brief)

Steps:
1.

2.
3.

4.

By Implementing Organization: government (10), private (8) and third
sector (12).

Private companies can invest in preventing the generation of waste by
adopting adequate management practices; 2) developing profitable
solutions to prevent food waste; 3) developing solutions to process food
waste so to dispose of them adequately and to transform them into raw
materials for other processes.

Governments intervene to promote awareness, knowledge,
infrastructure and support (policies, funding, etc.) for the adoption of
food waste prevention and reduction practices and by individuals and
organizations and curb negative implications on wider society of actions
that lead to increase in food waste and loss.

The third sector combine tackling of economic social vulnerability with
food waste prevention.

By focus: awareness raising, food waste management, food waste
prevention, social support, or sustainable food systems.

Categorization of Good Practices

click to access full report click to access policy brief

https://www.euzerowaste.com/intellectual-output-3/
https://onedrive.live.com/view.aspx?resid=4B7F09CE1AEF9E11%217385&ithint=file%2Cdocx&authkey=%21AFQ2vAFOoGdjet4
https://www.euzerowaste.com/intellectual-output-3/
https://onedrive.live.com/view.aspx?resid=4B7F09CE1AEF9E11%217385&ithint=file%2Cdocx&authkey=%21AFQ2vAFOoGdjet4
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The practices' countries of origin

Romania

International

Spain

Portugal

Ireland



List of Good Practices



Lessons learned and recommendationsLessons learned and recommendations

digital platforms facilitate
knowledge dissemination,
marketplaces, and social

action

the private sector is most
adept at profitably

preventing food waste

Utilize the potential of digitalization to increase the reach
of enterprises and create social innovations that impact
sustainability by means of new businesses focusing on
food waste prevention and management.

Emphasize entrepreneurial skills, share knowledge, and
enhance the quality of funding and support in business
and social ventures to foster food waste prevention and
management.



Lessons learned and recommendationsLessons learned and recommendations

context-based practices 
with a food waste 

prevention approach 
support people

 

Public policies are the 
backbone of sustainable 
transition food systems

To increase sharing of knowledge and lessons on public
policies to reach sustainable food transitions to speed up
the implementation by means of participatory foresight
and setting of ambitious targets in line with the EU Food
to Fork Strategy and best international available
practices.

Share knowledge about initiatives and rear social
innovations that impact society at a grassroots level by
caring for the most vulnerable populations and
meaningfully engaging citizens with sustainable
consumption and food waste prevention approaches.


