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Executive Summary

The projectFOODprint - & ! & | NJ§ §aiSidg &Zampaign to prevent and manage food waste among
O2yadzYSNERS G(GKS F22R | yuRdedKby the lifdi Pragraninte of khy RulzipdamMi S a ¢ :
Union (LIFE19 GIE/CY/00116&8)s to reduce food waste in Cyprtiwough awareness campaigns

educational activitiesand the creation of tools to combat food wast¢.K S LINE 2S Gdi Qa R dzN
September 2020 té\pril 2023.

An integral part othe FOODprint project,isresearchthrough public survey® better understand the
habits and perceptions of Cypriot households regarding food and food witsteresponsible partner
for the coordination of thisactivity is K.Parpounas Sustainability Consultants LTthe research
activities in their entirety comprise ghree main quantitative surveysonductedat the beginning,
middle and end othe projectand a series of 12 short online patignducted throughout the project.
The survey and polls are questionnaires designed to understand the habits and perceptigpsaf C
households regarding food and food waste.

The research is conducted throughout the profeduration so that the changes in habits and
perceptions can beshowcasedand at the same timeevaluateil KS STFSOGA @Sy Saa 27
activities. At the time of writing this report the T and 29 main quantitative research surveys have

been completed and th& out of a total of 12 quantitative online polls. Inthe repart N2 2 S O0G . | a S¢
WSLE2NIE 0b2@3SY0SNI Hahmain quaritGtiveN&dadabuivay and The 5 KS ™
quantitative online poll were analysed. In this repthé results of the 2 main quantitativeresearch
survey(completed in May 202Pand the 2" to 7" quantitative online polls(completedduring the

period Januan2021¢ May 2023 are analysed.

2"d mainquantitative research survey

The 2ndmain quantitative research survdyeferred to as 2nd survey or 2022 survey in this report)
was conducted between 11/05/202213/05/2022 and covered 551 people ag&8 and over, who

are either responsible for their household shopping or household food preparation. The methodology
used was the Computer Aided Web Interviewing (CAWI) and the sample was selected from a panel of
participants in online surveys. The geograath distribution of the sample was proportional to the
actual distribution of the population.

The 2nd survey comprideof 16 questions, 8 of which are repetitions from the 1st main survey in
order to evaluate whether there are changes in behaviours betwihe 2020 and 2022 survey. Some
guestions are also repetitions of previous online poll questions (5 questions out of th&Hsjnain
results of the 2nd survey are described in the following paragraphs.

When buying and consuming food, the most commohdagaurs of Cypriot consumers are checking

the expiration date of food (95% of the participants answered positively), paying attention to how the
food is stored (90%) and creating a list before the visit in supermarkets (89%). All three of these habits
help reduce food waste

Most households tend to buy more food than needed. When asked why they buy more than the
necessary quantities of food, most answered that they prefer to have stocks in case something
happens (43% answered positively), feel safe whemndlis a lot of food at home (34%nd they want

to be prepared for guests at home (33%). Only 26% said they do not buy more than they need.
Compared to 2020, in 2022 there has been a small increase in the percentage for most of the reasons
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for buying moe food than needed, while the percentage who said they do not buy more than required
remains at the same level (27% in 2020 and 26% in 2022).

When onoutings or when they have guesét home the majority (61%) state they order/prepare
more food than expeted to be needed, in order to ensure they will not run out of food.

Regarding the management of surplus food, it seems that the most common actions of Cypriots are
consuming leftovers in the following days, using it for feeding pets and storing ireteeir for future
use.Only 9% of households compost leftovers on a regular b@sisipared to 2020, in 2022 all the
positive actions regarding food waste management show an increase except the halstngf
leftoversfor pet food which remains at the sanhevel.

Fruits and vegetables are the food categories most often thrown in the trash. When asked what the
three main reasons for throwing away food are, the most popular reasons were that food has passed
the expiration date (44%), more food is being pregghthan needed in the household (28%), some
members of the household do not consume all their food (27%) and more food is bought than needed
(27%). 15% said they do not throw away food in the trash.

Regarding the feelings consumers associate with thrgdod in the trash, the most common feeling

is remorse (59%), then comes waste of money (51%) and then the damage to the environment (33%).
4% state they feel indifferent. References to all three of these negative feelings have increased over
the last two years, while the percentage who declares indifference has decreased during the
corresponding period from 10% to 4%.

Given that in the average Cypriot household 50% of waste is food waste, participants were asked to
estimate the percentage of food wasteropared to total waste in the household. 78% of consumers
estimate theythrow awayless than 50%. This confirms there is an underestimation of the magnitude
of the food waste problem, since in fact the most recent measurements show that organic waste in
Cypus is between 452% by weight of Municipal Solid Waste

When asked whether they consider the reduction of food waste important for the protection of the
environment, 8 out of 10 participants consider it very important (41%) or quite important (39%).

Participants were asked to give the two main reasons why tivapt to reduce food waste. Saving
Y2ySe ony:20 YR GAG A& GKS NRAIKG GKAy3a (2 R2¢
for the environment (39%). Although theigpopularbeliefthat reducing food waste is importaffor

the protection ofthe environment this is not thefirst feeling associatedwith throwing food in the
trash.On a personal level, themost likelyfeelings are guilt and waste of money and third is the damage

to the environment.

Results of the 2022 survey compared to the BO&urvey, show there is a slight improvement in
consumer habits regarding the purchase, preservation and consumption of food and the management
of surplus food. The results also indicate a change in the views and perceptions of Cypriot consumers
because fod rejection seems to be more strongly associated with negative feelings compared to two
years ago.

However, some negative habits and perceptipessist such as the need of Cypriots to feel there is
amplefood in their home and during outings, and at teame time to not properly manage the
leftovers. In addition, the problem of food waste is not properly assessed. There is not enough

! Estimate from Life FOODprint's "Project Baseline ReptrSection 4.2, November 2020
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awareness/knowledge about the environmental cost of food waste nor understanding of the scale of
the problem. Consumers beve they are throwing away less than they actually are.

Quantitative online poll result@" ¢ 7*" pollg)

The quantitative online polls wereconducted via the DIAS Group websites (Sigmalive,
Sportime.com.cy, | love Style, City.com.cy, Check In, Economy Today, MuCyeiu=img,during

the period January 2021 to May 202Zhe main objective of these onlimmlls was to further
investigate issues that cannbe explored in the main surveys due to the limited number of questions
and to determine the impact of project inteentions over time.An average of1288 people
participated in thepolls so fay mainly from Cyprubut also fromother countries Greece, UK and U
The main results of th2" to 7" quantitative online polls are described in the following paragraphs.

As showcased in the survesimilarly in the pollghere is an underestimationf the magnitudeof the
problem of food waste. dur in tenconsumerelievetheir food wastein relation to total household
wasteis less than the average Cypriot househwtidch is 50%.

When asked why they purchase more than the necessary quantities of food, the most popular answer
AAPSYy ¢Fa aL R2 y2i 0dz2 Y2WB2 RiEKD y¢ KK Sy §EO Swuad INEL
the feeling of safety when there are stocks available in the household.

Certain initiativesfor the reduction of food wasteould be more successful than others, such as buying
ugly fruits and vegetables and the creatiohplatforms for the giveaway of unwanted food.

¢KS KFEoAG 2F FTNBST Ay3a FTNHzAGAa yR @S3SilofSa (2 o
2NJ a NI NSt &¢ TorBdadelbodivasie tnorécbuid bdiddne to promote the habit of freezing
food for later consumption.

Several knowledge gaps were identified such tptimal freezer temperaturehow to best store
potatoes anchow to preserve mushrooms in the freezer.

Incorrect preservation and limited knowledge aboetrrect food storagemethods may lead to
unnecessary food wastelherefore, continuous public information campaignsare necessary to
improve awareness on how teetter preserve food and prolong its shelf life.

Conclusions

The results described in this report, cka used to inform whether efforts made so far have been
successful and how public awareness campaigns can be improved or become more targeted. Overall,
the main results of the @ survey are similar to theisurvey, therefore in this report the aim is t

collect new information or observe differences between the two research surveys and any new
information from polls, that will assist in the improvement of the campaifme 2" survey and the

2"9to 7" online pollshave provided severalewinsightsandthese are:

w 6 out of 10 prefer to prepare more fodtian neededwhen having guests at home or order
morewhen outinrestaurantd 2 G Kl G (GKS@& R2y QU Ndzy 2dzi 2F T2
w Less than half take surplus food with them while out in restaurants. Given the tendency t
order more than necessary, the adoption of this habit is essential.
w Gross underestimation of the scale of the food waste problem. 8 out of 10 believe their food
waste is less than Cypriot average.
w Certain good habits are more prevalent among olderadéP dzLJA & dzOK |

3 G F
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Even though 8 out of 10 Cypriot consumers understand that the reduction of food waste is
important for the environmentthe most imporant incentives to reduce food waste are
saving money and good moral sense.

Only 1 in 5 Cypriot consumers have seen awareness cangaéagarding food waste
reduction on TV, radio and social media in the past three months.

Storing food in the freezer isoha popular habit. (Only 1 in 5 people use for storage of fruits
and veggies).

Consumersare willing to purchase ugly fruits and vegetables at discounted prices and to
participate in surplus foogive away platforms.

Even though many Cypriots state that they know how to store food the correct way to
prolong its life, there are several knowledge gaps such as the optimal freezer temperature,
how to store potatoes and how to freeze mushrooms.
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Introduction

This report is an ingral part d the projectFOOPrint - & ! & I NJg siSidg Zampaign to prevent

FYR YIFyl3S FT22R gtadasS |yz2y3a 02y adzv-eidédbythiekie F22R
Progamme of theEuropean Union (LIFE19 GIE/CY/00116¢)esents and analyses the results of
research conducted tanderstand consumer behaviours and beliefs regarding food wéstéhere

Aay Qi YdzOK N&B a S I aldcnsumerhatziism Cyprug, Bhe redultsfihS research are

valuable inachieving the aims of th€OODMprint project to raise awareness and change habits to

reduce food waste.

The research activities in their entirety comprise of three main quantitative surveys conducted at the
beginning, middleand end of the project and a series of 12 short online polls conducted throughout
the project. The survey and polls are questionnaires designed to understand the habits and
perceptions of Cypriot households regarding food and food waBte. responsible partner faro-
ordinatingthis activity is KParpounas Sustainability Consultants Ltd.

At the time of writing this report theland 2¢main quantitative research surveys and 7 out of a total

of 12 quantitative online polleave been completed. In thepreviousNB L322 NIi at N22SOG . | a$s
(November 2020) the results of the'nain quantitative research survey and th& quantitative

online poll werepresented In this report the results of the"®main quantitative research survey

(completed in May 2022) and the®to 7" quantitative online polls (completed during the period

January 202X May 2022)will be presented The analysisof this reportserves twopurposes to

S@Ftdz2 G§S GKS STFSOGAGBSY S andtogive insightS forittiN@egigh of fu@réd O Y L
campaignaintil the end of the project.
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1. Public Opinion Survey

Due to the need to understand the extent of the problem of food waste in Cyprus, the factors that
contribute to it, the pace awhich it is produced and the identification of the places where they occur
most often, anumberof questionnaireswill be conductedhroughoutthe implementation of the Life
FOODprint project.

The analysis included in this repor part of a seriesof questionnairesdesigned tounderstand
opinions and behaviours regarding foadste.Research with the use of questionnairesdmducted
in two ways throughout the projectA) 3 main quantitative researctsurveysand B) 12 quantitative
online polls.

During the implementation of the project, three main surveye tobe carried out at the beginning,
middle and end of the project. Each survey serves the respective obje@)d€ssurveyto determine
the baseline of the projedcompletedin October2020) (b)2™ surveyto determine the effectiveness
of the project activities during the first months of the communication camp&gmpleted in May
2022) and (c)3" surveyto measure thaesults of the project based on the initial data and information
collected(to be conductedowards the end of the projegt

Thel main quantitative survey was conducted at the beginning of the projecctober 2020and

the results werepresented and analyseid theCh h 5 LING(t WR @B OG0 . FaSt Ay S wSLR2 N
2020. The 2" main quantitativeresearchsurvey was completed in M&022, the results of which are

presented in this report

In parallel to the main surveys that will be performed in three waves, during the duration of the
project, 12 online pollswill alsobe conductedon a quarterly basisThepurposeof the online pokis

to further investigate issues that cannot be investigated in the main surveys due to the limitation of
the number of questionand to give additional insightsabout the potential lack of knowledgén
parameters that are related to food waste. For thigpose, the questions for the firgtsurveys have
been structured taachieve ths. Polls 8 to 12wvill be designed in such a waydwaluatethe impacts of

the projecQiaterventions over timeTheonlinepollsare carried outhrough thewebsites othe DIAS
Group (Sigmalive, Sportime.com.cy, | love style, City.com.cy, Check In, Economy today,
MyCyprusTravel.comand the sample amprises ofpeople living in Cyprus but alstsom abroad
(Greece, UK and EWRo far 7 onlingollshave been empleted in the periodNovember 2020 to May
2022with a sample average d288respondents The results of the®lonline poll were presentedin
theat NB 2SO0 . I, fidthe yeSultswoiIHeR dIr'% online pollswill be presentedin this
report.

Section 1.providesthe analysis ofhe results of the 2 main quantitative researciurveyandSection
1.2the analysis ofhe results of the2"to 7" onlinepolls.
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1.1 Resultof 2" main quantitative researcfMay 2022

The2" main quantitative researclsurvey referred to as 2 surveyor 2022 survey in iis reportwas
conductedbetween 11/05/2022¢ 13/05/2022 and covered 551 people aged 18 and over, who are
either responsible for their household shopping or household food prepardgtiea Annex Aor the
detailedquestionraire). The sample was focused to ensure that the feedback comes from people with
good knowledge of foodhanagemenin their household.The methodology used was the Computer
Aided Web Interviewing (CAWI) and tkeemple was selected from a panel of partiaipgin online
surveys. The geographical distribution of the sample was proportional to the actual distribution of the
population Details of the sample are showed in Table 1.

No. %
Age 1824 57 10%
2534 104 19%
3544 108 20%
4554 103 19%
55-64 85 15%
65+ 94 17%
Gender Male 265 48%
Female 286 52%
Social Class  B-w 30 5%
mm 172 31%
mH 235 43%
n-n 114 21%
Education Up to Secondary 159 29%
Tertiary(degreg 265 48%
Tertiary(master) 127 23%
Province Nicosia 218 40%
Limassol 160 29%
Larnaca 81 15%
Famagusta 36 7%
Paphos 56 10%
Area Urban 413 75%
Rural 138 25%
Total 551 100%

Tablel: Sample details

The aim of the"™ surveyis tounderstand whether there have been any changesonsumers§habits
and perceptions related to food waste and determine the impact of the proje€ activitiesso far.

As a result8 out of the 16questions were repeated from th#' survey to measure possible changes
in 02 vy a dzattBudds @nd behaviors. Of the remaining 8 questions 5 were questions that had
previouslybeen askedn onlinepollsandthe research team believed they are useful to be added in
this survey Only3 questions are newlhroughout the analysis of thesults,it is specifiedor each
questionwhether it was used in thestisurvey or online pollpreviously Theresultsare compared to
the 15t survey or tathe onlinepollsaccordingly.
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Questionl: Here are somhabitswhen buying and consuming food. Which of these do you do

in your household?

We check the expiration date /
consumption date

We pay attention to how we keep / store

the food / food in the refrigerator
We make a list of what we need before
we go shopping

We check what we have in the fridge
before we buy anything

We check what we have in the fridge
before we buy anything

We plan what we will cook
We cook the amount we need
We like to keep enough stocks at home

We buy only what we need

We take food leftovers from restaurants
with us

We use leftovers to prepare other foods

We throw away the old food when we
have fresh food.

95%
94%

90%
87%

89%
85%

3 (%
87%

86%
79%

81%
80%

(1%
68%

65%
58%

63%
64%

55%
54%

52%
41%

31%
35%

m 2022

2020

Figurel: Food pirchase & consumptiomabits

The most commotehaviair of consumersregarding the purchase and consumption of food, is the
checkingof expiration dates, which is done by almost all consumers (93Béhaviairs that are also
common, reported by more than 8 out of 10 househotale attention to proper food preservation
(9099, shopping list preparation (89%gheckng products in the refrigerator before purchiag new
ones(86%),consurming food leftoversin the following days (86%) amfanningaheadwhat to cook
(81%) Less common behaviours atlee take-awayof leftoverfood from restauranbutings(55%) the
use of leftovers for the preparation of other foods (528ay throwing away theold food when fresh

food is bought 31%).

63%o0f consumers responded thadlhey only buy whaheededand 65%espondedthey like to keep
stocks at home. Of theseesponses33% state botlsimultaneously We segwo habits which under
normal circumstances/ould cancel each other ouThis is very likely to show a perception shared by
a large portion of the populatiothat keeping od stocks at home is essential and buying stocks is

not considered a purchase that is not required.

10
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In comparisonto the 2020 surveyfor most of the positive actions regarding food purchase and
consumptionthere is a marginahcrease in the percentagesults One ofthe negative actions shav
a small increas®o. That iskeeping stocks at hom&%% in 202 vs 58% ir2020).

Question 2For which resons do you purchaseore thanthe necessary quarnyi of food?

| want to keep stocks in case something _

happens
| feel safe when there is a lot of food at | P
home ¥
| always want to be prepared for guests —
at home )70 |

0
Not all family members eat the same food —
| can not calculate the quantities | will | RN E%
:

need PRV
| feel ‘poor" if there is not much food at [} 4% w2022
home X May
2020
| do not buy more th_a_tt the necessary || GGG } NoV.
quantities

Figure2: Reasons to buy mofeod than reeded

It seems that most households buy more food than necesdarythis case thepercentageof
consumers who dmot buy more food than necessargmains quite low Z6%) anddoes not showa
change from the previousurvey(27% in2020. On the contrary, therés a marginal increase the
purchase of more than the necess&opd due to the desire to keep stocks in case of emergency (43%),
the feeling of securityvhenthere is dot of foodat home (34%), the probability of unexpected visitors
(833%) and the paitular preferences of household members (31%).

For the answerd. R2 y20G 0dz2 Y2NB (KI éobdefeSthaytteChiyest I NB
percentages are found in lower economic classes, less educated consumers, in households without
kids, inhouseholds vith fewer membersandin apartmentsinstead of houses.

Compared tahe 2020survey the most common reasons for buying more food than neesleolw a

small increasewhile the percentage whoespondedthey do not buy more than required remains at

the same level (27% in 2020 and 26% in 2022). Household habits probably indicate cultural pesception
that there is a need for more food at home and at the table than is needed. Consumer views are also
likely to be influenced by current event&iven thatthe survey was conducted in May 2022, the
increasan the percentagesompared to 2020 for reasons such as "stocks in case something happens"
and "a sense of security when there is a lot of food" may have laffected by the Ukraine Russia

war which poses risks for food shortages and uncertainty about the future. There & @dsgibility

that these percentagesere higher than normain the previous survey (October 2020) due to the
change inLJS 2 LJt SiteawittNBalfZOVIBL9 pandemic and the fear of lack of products on
supermarketshelves.
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Question 3In terms of managing the food you have in your household, how often do you
FLILX @8 GKS WCANBRG /2YS&ax CANRG / 2higfisy BoRQ LINI C
g2dZA R aleé GKFG GKAA KIFILIISya Ay @2dzNJ K2dzaSK2f

41%
26%
14% 14%
- I -
Never Not so often Sometimes  Quite often Always

Figure3: 'First comes, first consumiehabit frequency

The practiceFirst comes, first consumed' is appliéd: f & byd4€of the consumerandd lj dzA G S
oftené  &1% About half of the household1$%) apply isometimes occasionallypr never. This

habit is also associated with the proper storage of products in the refrigerator and cabinets. In
Question 195% of the participants stated that they check tixpieation/consumption dates and 90%

pay attention to how they store food in the refrigerator. Given these percentamyes would expect

the percentage for the habit "First comes, First consumed" to be higher.

The demographics of this questishow that ths habit is mostly applied byigher age groupsniddle
andlower economic classes and households with two or more persons.

This question was not used in the previausvey or polls

Question 4How often do you keep fruits and vegetables irfreezer to keep them from
spoiling?

36%
27%
14% 18%
/
y
l 5%
Never Rarely Sometimes Quite often  Constantly

Figured: Freezing fruits and vegetables
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The results show thaabout one fifth (23%) ofhouseholdssystematically store fruits and vegetables
in the freezer for preservation. On the contrangore than a third (36%) nevadoptthis habit while
41% do itsometimes or rarelyThe habit of freezing food more commonamong theelderly @ge
group 65 and aboveand in lower economic classes.

This question wapreviously used in th&" onlinepoll conducted irNovember 2021SeeSection 1.2
5" online poll Question ). Resultsare more positive for this sampées37% of the respondents statl
they store food in the freezep O2 ya Gl yif 8 Q | yR WIjdzAGS 228uBeyQ Ay Oz

Questiorb: Which of the two statements best suits your behawaen you have guests at
home for dinner or when you go out to a restaupant

I prepare /
order as much
food as needed
so that there is

no leftover

39%

I prepare / order
more than I need
to make sure we
do not run out of
food 61%

Figure5: Preparation/ordering of food

The majorityof consumerg61%)state that they order/prepare more food than needed, to ensure
they will not run out of food.The demographics for this question show thite habit of
preparing/ordering more food than necessag/more prevalenamong middle age group2%54
years of age), middle economic classand consumers withhigher educationalevel.

This question was not usemteviously irthe 15 survey or polls.

13
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Surplus management

Questiort: How often do you do the following in relatisith leftover food:
Results 6the following question are presented Figures €13.

2022 pYY24%
May

Consumingin the
following days

2020 K17y 27% 29%
Nov.
BAlmost never Sometimes
m Often B Almost always

Figure6: Gonsumption in the following days

The percentage of households th@lmostalwayg or ¢oftené consume foodn the following days
amounts to 72% and shows an increase compared t@@80 survey64%).

12%

2022 28% 37%
May

12%

Nov.

B Almost never Sometimes
M Often B Almost always

Feeding pets

Figure7: Food for pets

The percentage of households tha@lmostalwayg or éoftené give the leftover food to pets is 35%
and is at the same levels as in the previeusrey in 202(36%).
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2022
May
Placing in the
freezer for future
use
2020
Nov.
B Almost never Sometimes
m Often W Almost always

Figure8: In the freezer for future use

About me third of households (32%eep leftovers in the freezaioftené or dalmostalways, for
future consumption. Té results of the2022 surveyshowan increase compared to 2 years ago (23%
in 2020.

5%
2022 49%
May
Using in the 5%
preparation of
other meals 2020 350%
Nov.
®Almost never Sometimes
H Often B Almost always

Figure9: Preparation of other meals

25% of householdsise ¢often¢ oré almostalways, excess food for the preparation of otheneals
The equivalent percentage in 2020 was 18%refore there has beenraimprovement with regards
to this behaviour.
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8%
2022 24% 13%
Feeding farm May
animals 8%
2020 60% 22% 10%
Nov.
W Almost never Sometimes
Often B Almost always

Figurel0: Food for farm animad

Excess food usatbftené or éalmost always for farm animals amounts to 21%sexpected this habit
is more prevalent in rural areaather than urban areasheequivalent percentagen 2020was 18%.

2%
2022 37%  13%
May
Giving to other
people 3%
2020 30% 8%
Nov.
B Almost never Sometimes
Often B Almost always

Figurell: Gvingto other people

One in seven households (15%) gisefsené or éalmostalwayg, left-overfood to other people.This
habitis morecommon among the youngege groupsndin higher economiclassesThe equivalent

percentagdan the 2020surveywas lower11%)showing an increasia the frequency of this habiver
this two-yearperiod.
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5%

2022 11%

May 4%
Composting 2%

0
2020 82% 10%
Nov. 4%
W Almost never Sometimes
Often B Almost always

Figurel2: Composting

The resultshow that compostings not popular among the Cypriot populatiaddnly 9% of households
compost food waste on a regular basiseTdyguivalent percentagm the 2020 surveys at the same
level (8%)

2022 43% 12%

3%

Thrown in the 11%
trash

2020 46% 36%
Nov.
oV 7%
B-Almost never Sometimes
Often W Almost always

Figurel3: Thrownin the trash

The percentagef food thatthat is éoftené or & | £ YaRvay# thrown in the trash amounts td5%
and shows a small decrease comparedhi 2020survey(17%).This habit is more prevalemimong
middle-aged anchigher economic classes according to 2022 results.

All the responses for the above survey question show eitheinarease in the frequencof good
habits regarding the management of food leftovers or no change in the frequency of the habit.
Therefore, the results seem to indicate an overall improvement in the adoption of fpmabwaste
management habits.
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Question7: While youare out in restaurants and cafes, how often do you takeplus food
with you at hom@

29%
21% 20%
15% | 1 15%
Never Rarely Sometimes  Quite often Always

Figurer: Take away of food leftover

Regarding the management fifod surpluses during oitings,44% ofconsumerstake away surplus
food with themfor future consumptioroquite oftené | Y R & hefmajbridy §56%) dotnot seem
to apply this practice on a regular basis.

The same question wagpeatedin the first online poll during the period 05/11/2010/11/20. The

results for the sample comprising only of Cypriot residents sthivat 49%take away surplus food,

a I £ génédguite ofterg. The results for this sample wemeore encouraginggompared to the 2022
adzNBSesz odzi 6S R2y Qi KI @S Y2NB cdhgrinamiddtithéylagey | 6 2 dz
Cypiot residents The results of this poll were presented inttieCA y I £ . | & (@léovéamp& wS L2 N
2020).
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Food waste

QuestiorB: Canyou indicate how often ydhrow in the trasteachof the following food
categorie®

Times per Times per
week 2022 | week 2020

5%

Vegetables 38% 10% u
3% 4%

29% 7%
3% 2%
2% 3%

1

3 %1 505
Packaged food with an 16% 6% '/
expiration date 1_5(y01%
s (R0 (=)
1% 104
Fis 8206 Twed (o]
1%
B More sparse 1 times per week 2-3 times per week

4-5 tmes per week B Everyday

Figure8: Frequency of Food Waste Generation by Category

Vegetables and fruits are thiypes offood most often thrown in the trashSpecifially, 56% of
consumers throw vegetables at least once a week, while the corresponding percentage fisfruit
43%.For the remaining categorigle percentageof consumersvho throw awaythis type of foodat
least onceper week are the following41%pasta / bakenjtems, 31%meat, 30%dairy, 25%packaged
food with an expiration date24%sweets andL8%fish. Compaingto the 2020survey only themeat
categoryhasrecorded a decrease in the frequency thnoawayin the trash(0.96times per week in
2022 andl.06 times per week in 2020).
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Questiord: What are the most common reasdhat causefood, fruits and vegetablés
spoil in your home?

|7
Not consumed at the expected speed
69%
0
Forget to consume 30%
30%
0,
Buy more than needed 30%
29%

16%

Storage conditions
15%

i

202 ay
202 ov.

(N«

Lower quality - 9%
- | 11%

[FN]

Figurel4: Food waste generation reasons

With a large differencethe main reason that food spoils and is thrown in the trash is not consuming
it at the expected speed (69%)0 a lesser extenB0 % otonsumerstatethat they forget toconsume
food (30%) and buy more thanmeeded (30%).Reasonggiven for food spoilagesuch asstorage
conditions (16%) and food quality (9%) am as commonThere does not seem to be any difference
in theresultsbetween the2020 and 2022 surveys

Questim 10: In a typical / regular week, if all the foods, fruits and vegetables that you bought
correspond to 10 units, how many of them did you throw in the trash?

34% , 32083%
0

0%
18%
15%
5%40y 5065% 9 9
b I 3%2% 3%3% 29063% 100106 096 0o
‘-. T T T T . T - T - ! - ! ' ’

o\o o\o o\o 0\0 o\o o\o o\o o\o o\o o\o o\o
AP U A XS S -HNE S SHNNY: S RN il %6 of food
Y A thrown

Figurel5: Quantity of food thrown in thé&rash
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Only 5% of householdsate that they do not throw away food, frustor vegetables81% of households
throw 10%- 30% of the food theypurchasen a week, while 14% throw more than 30% of the items
they buy in a weekOn average22% of food, fruits and vegetables bought are thrown in the trash
every weekThis percentage is higher among people aged 45 or Gmnpared to 2020, there is no
signifcant change in thaveragepercentage of food, fruits and vegetables thrown in the trash (23%).

Question11l: From the following, what are the top 3 reasons you throw foods fanid

vegetables in the trash in your household?

Expiration date has passed

Prepare more than needed

Some of the household members do
not consume all their food

Buy more than needed

Not safe for consumption

Improper storage

Food is not tasty later on

We prefer fresh food
Nutritional value is reduced

Never waste food

I, /490
49%

I 2596
25%

I 075
26%

I 796
24%

I 240
31%

I 219
20%

I 149
13%

B 11%
13%

B 3
10%

B 150
12%

B 2022 = 2020

Figurel6: Reasons to throw food away

Whenparticipants were asked to state the main reasdémsthrowing away food15% spontaneously
respondecthat they never waste foodl'his percentage shows a marginal increase compared to 2020
(12%).The main reason®or throwing awayfood, fruits and vegetableszmain the samdéetween the
2020 and 2022 surveys-irst on the list is thdood pastexpiration date (44%) followed by the
preparation of more food than needed (28%®me household memberst consuming altheir food

(27%), the fact that they buy more than the necessary quantities (27%) and that the excess food is

spoiled and unsafe faronsumption (24%).

Cther reasongfor throwing away foodare the incorrect storage andherefore spoilage of leftover
food (2199, the food not being tasty when consumed laten (1499, the preference for fresh food

(11%) and loss nutritional value(8%9.

Compared to 2020 the main reasons throwing away foodare the same and the results did not

show much difference except for the reason that "food that is left over and stored, spoils and is not

suitable for consumption” (24% in 2022 to 31% in 2020} iMialy be due to better food storage, which
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as shownn Questior6, households tend to store leftover food in the freezeore oftenin 2022 (32%)
than in 2020 (2%).

Attitudes and views

Questionl2: How do you feel when you throw food in the tra@tiswerall that apply to
you)

59%

56% m 2022 May
51%
46%
2020 Nov.
0
10%
4%
Guilt Wasting my money Harming the environment Unconcerned

Figurel?7: Feelings when wasting food

As in 2020, the main feelinglsat consumers have whethrowing away foodare the feelings of guilt
(59%) money wastag€51%)and harming the environment (33%).

References to all three of these negative feelings have increased over the last two years, while the
percentage who declare indifferémas decrease during the corresponding period from 10 to 4%.
The results indicate an improvement in food wastage awarehasstill the percentage of consumers

who feel theyare harming the environment isghe third in line with a low percentage of 33% while
food wastgeis an important contributor tototal greenhouse gas emissian&s reported bythe
intergovernmentaPanel on Climate Change (IP{E8)estimated thaglobalfood losses are estimated

to contribute to 8%10% of totalgreenhousegasemissions caused byumans(2010-16 estimatej.

The demographianalysis for this question indicates trainsumersvho feel guiltybelong inyounger
age groupsndare mostlywomen The consumersvho feel theyarewasing money mostly belong in
middle economic classeate men, andoetter educated The consumers who feel they cause harm to
the environment aremostly elderly and the consumers who stated they are indiffensate more
affluent.

2 |PCC, 2019: Summary for PolicymakersClimate Change and Land: an IPCC special report on climate change, desertification, land
degradation, sustainable land management, food security, and greenhouse gas fltetesstrial ecosystemfP.R. Shukla, J. Skea, E. Calvo
Buendia, V. Massebelmotte, H: O. Portner, D. C. Roberts, P. Zhai, R. Slade, S. Connors, R. van Diemen, M. Ferrat, E. Haughey, S. Luz, S.
Neogi, M. Pathak, J. Petzold, J. Portugal Pereira, P. Vyhsnttey, K. Kissick, M. Belkacemi, J. Malley, (eds.)]. In press. Available online at:
https://www.ipcc.ch/srccl/chapter/summanfor-policymakers/
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Question B: In the average Cypriot household, 5G%vaste is food waste. In your household
food waste X K

78%

20%

2%

Less than 50% of the About 50% of the More than 50% of the
total waste total waste total waste

Figurel8: Estimation of the percentage tdod waste in the household

Even thoughespondents are informed that ithe average Cypriot household %®. of the waste is
food waste, the majority of households8%) state that in their own case food waste is less than 50%
of the total waste. Only 20%elieve thattheir food wasteis about equal tahe national average and
only 2%stateit is above the averageélhe notion that food waste accounts for less than 50% of waste
is more prevalent among older people and those with a lower level of educ&@ierall, it seems that
Cypriot consumers undergsiate theamount of food wasted in their households.

The samequestion wasrepeatedin the 2" online poll during the period 13/01/21-18/01/21 (See
Section 1.2 2 Online poll, QuestiorR). The percentage of consumers who underestintatkeir
householdwaste in this case was 42.7% and those stated that it is more or less equal to 50% were
50.5%.

3 Estimate from Life FOODprint's "Project Baseline ReftyrSection 4.2, November 2020
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Question 4: Compared to other actions you can takew important do you consider the
reduction of food wast® protect the environment?

41%

39%

11%
7%
204 ﬂ
/ y
Not Not so Somewhat Quite Very
important important important important important

Figurel9: Importance of reducing food waster environmental protection

Eightout of ten survey participantbelieve thatreducingfood wase to protect the environments
either veryimportant (41%) or quiteéimportant (39%) Consimers that give higher importance to
environmental protection through the reduction of food wadielongin older age groupsarein low
and middle economic classesdin largerhouseholds

Although there seems to ba belief that reducing food waste idquite¢ or dvery importante for the
protection of the environmentthis is not the main feelinthat consumers feelvhen throwing food
in the trash As we saw irQuestion 12on a personal level, the main feelings ayeilt and waste of
money and third is the damage to the environmeifthis is also evident iQuestion15 where
consumers were asked prioritisethe incentives to reduce food wast&ving money (48%) and that
this is the right thing to do (46%Je more important reasonthan concern for the environment (39%).

Question 14vasrepeatedin the 2" onlinepoll duringthe period13/01/21-18/01/21 (SeeSection 1.2
2" Online poll, QuestioB). The results showed thaivie out of ten believe thateducing food waste
for the protection of the environment igery important while onén four believe it is quite important.
The percentagef respondents whdoelieve that redging food waste to protect the environment is
very importantis higher in the poltesults(52.7%}han in the 2022 survey (41%).
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Question b: Which two, if any, of the following reasons are the most important re&sons
youto reduce food waste?

save money | N /5%

1tos the ri o R 269
Interest for the environment _ 39%
Dealing with over-consumption _ 38%

The expectation of the family - 5%
Save time from shopping - 5%
ltseasy | 1%

| am not trying to reduce food waste . 3%

Figue 20: Incentives to reduce food waste

Theresults show that thenost importantreasons to reduce food wasteto save money (48%) and
because this is the right thing to do (46%heconsumers who believe that reduction of food waste
will save moneyare mostly men, of higher educational levelnd live in larger householdsThe
consumerswho believereducingfood waste is the right thing to do armostly men,in older age
groups,andat lower educational level

Following the top two reasons are the interest for the environment (39%) and tackling
overconsumption (38%), reported by four out of ten participantshimdurvey On the positive side is
the fact that only 3% spontaneously state they do not makeedfortsto reduce food wasteMost of

the consumers who respondedéiiare not trying to reduce food wastslongin younger age groups.

This question was regated in the 3' online poll during the period07/05/21-13/05/21 (See Section
1.2, 39 Online poll, Questio). The results were different in this casEhe most important reasons
were dealing with overconsumption (23.8%), it is the right thing to 3.1%)and third was the
interest for the environment (22.4%3%$aving money (15%) wimirth in line of incentives to reduce
food waste in contrast to the 2022 survey where this was the most important incentive (4896).
interestfor the environmentcamne third in bothcases, the 2022 survey and the onljal.
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Revocation of information

Question 6: Have you seear heardcampaignsr informationaboutthe reduction ofood
waste during the last three month@nTV, radio or in other med)a

| do not
remember | have seen
23% informative

messages in the
last 3 months
20%

| have not seen
any newsletters
in the last 3
months
57%

Figure21: Revocation of information

Consumes were asked to recall if they had seenheard on television, radio or other media,
information campaignsboutthe reduction offood wasteduringthe last 3 monthsOnly20% ofthe
consumersrecall information messages about the reduction of food waste in the last 3 months. 23%
are not sure if they have se@m heard such campaignhile the percentage who state thésave not

seen or heard anythinig 5®6.Recall of communication meagesfor the reduction of food wastés
higher among oldeage groupsand onemember households.
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Summarisd 2"Y quantitative surveyesults

Theresults ofthe 2" quantitative surveycompleted in May 202ihdicatesomeimprovement in the
adoption of habitdo reduce food wastand better awarenesof solutionsfor the redudion of food
waste but the mainconclusiors are similar to théd survey.Below is aummary of the results

w When buying and consuming food, the siacommon behaviars of Cypriot consumers are

checking the expiration date (95% of the participants answered positively), paying attention
to how the food is stored (90%) and creating a list before the tasitipermarkets (89%). All
three of these habitdelp reduce food waste. The least common behassaare the use of
leftovers to prepare other food (52%) and the rejection of old food wkesh isbought
(31%).

63%state they only buy whats neededand 65%state they like to keep stockat home. Of
these, 33% state both at the same time. We see 2 habits which under normal circumstances
should cancel each other outpwever this indicatethere mayexista perception thakeeping
stocksat home is necessary.

Compred to 2020, there is not much difference in the habits of buying and consuming food.
For most positive actions, there is a marginal increase in the percentage of households that
perform themin 2022 compared to 2020.

Most households tend to buy more foddan needd. When asked why they buy more than

the necessary quantities of food, most answered that they prefer to have stocks in case
something happens (43% answered positively), feel safe when there is a lot of food at home
(34%) and they want to be ppared for guests at home (33%). Only 26% said they do not buy
more than they need.

Compared to 2020n 2022 there has been a small increase in the percenfiagenost ofthe
reasons for buying more food than needed, while the percentage who said theptdauy
more than required remains at the same level (27% in 2020 and 26% in Z022&sultsin
this caseprobablyshowcase certaircultural habitsand perceptionf Cyprios suchasthe
needto have anple food @ home andon the table.In addition,consumer views are also likely
to be influenced by current events. As the survey was conducted in May 203#&1ttentage
increase compared to 2020 for reasons such as "stocks in case something happens" and "a
sense of security when there is a lot of foodayrhave been affected by the UkrainBussia
war which poses riskef food shortages and uncertainty about the future. There is @so
possibility thatduring the previous survey (October 202@se percentages were higher than
normal due to the Covid19 pandemicand the fearfor lack of products orsupermarket
shelves.

When asked if they apply the "First comes, first consumed" praciite food in the
household 55% $ated they do itéalways or dquite ofterg. This habit is also associated with
the proper storage of products in tfadgeand wpboards In a previous question, 95% of the
participants stated that they check the expiration/consumption dates and 90% that they pay
attention to howthey store food in the refrigerator. Given these percentages one would
expect the percentage for the habit "First comes, First consurteete higher.

When asked how often they storeuits and vegetablesiithe freeze only 23%answered they
R2 Ada&l2WI@JdAGS 2F0Sye o
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When @ outings or when they have guestt home the majority (61%) state they
order/prepare more food than expected to be needed, in order to ensure they will not run
out of food. This answer is consistent wjheviousresultsof the questionéwhy do you buy
more food than needed ¢ ¢ &3%MEswered they want to keep stocks at home and 33%
want to be prepared foguess at home.

Regarding themanagement of surplus fogdt seems that the most common actioms
Cypriotsare consunng leftoversin the following daysusngit for feeding petsandstoringin

the freezer for future use. Consumers were also asked about the frequency with which they
implement these actions.dfing leftoversin the following dayss the most frequenthabit

(72% do itguite oftere or calway€) while composting seems to be the least frequent habit
as only 9% of households say they compost leftovers on a regular basiedd¥that excess

food ends up in the trasliquite ofter¢ or calway<.

Compared to 2020, all the positive actiorsgardingfood waste management show an
increaseexceptthe habit ofusing surplugood for feeding petswhich remains at the same
level.Compared to 2020ne largest percentagencreasen the frequency ohabitsregarding
leftoversis seen fothe habits ofstoring food in thefreezer for future use, the preparation of
other foods and offeringt to other people.

Whenthere is leftover food during outinga restaurantsonly 15% | f & thke @wvith them

and only 29%quite oftené. Comparingto question12 eelingsassocited with throwing
away food, while 96%of consumers feel negative emotions (guilt, waste of money, harming
the environment)when throwing food in the trashonly 44%take surplus food from
restaurants with them on a regular basis.

Fruits and egetables are the food categories most often thrown in the trash. 56% of
consumers throw vegetables at least once a week, while the correspgrircentage for
fruits is 43%. Compared to 2020, all types of food are at sifélglsin the frequency of
throwing in the trash except for the category of meat where a decrease in frequency is
recorded.

With regards to the reasons why food, fruitscamegetables are being spailéhe majority
(69%) claim that food is not consumatithe expected speed. Compared to 2020 tksults
are almost identical.

When consumers were asked to calculate the amouribo#l, they throw away compared to
what they buy, mostonsumerg81%) answered that every week 1090% of their food
purchases are thrown in the trash. Compared to 2020, this percentage remains the sam
(81%). Only 5% of households say they do not throw away foods fnuitegetables and this
percentage also remains at the same level as in 2020 (4%).

When asked whathe three main reasongor throwing away food are, the most popular
reasors were thatfood has passedhe expiration date(44%), more food ibeingprepared
than neededin the household28%), some members of the household do not consume all
their food (27%) andnore food is bought than neede@7%). 15% said they do not throw
awayfood inthe trash.
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Compared to 2020 the main reasons forowing awayfood are the same and the results did
not show much difference except for the reason "food that is left over and stored, spoils and
is not suitable for consumption” (24% in 2022 to 31% in 20BK8is may be due to better food
storagehabits whichas shownn questiond of the 2022 surveyhouseholds that tend to store
leftover food in the freezer is higher in 2022 (32%) than in 2020 (23%).

w Regardingthe feelings consumerassociate with throwingood in the trash the most
common feeling iguilt (59%), then comes the waste of money (51%) and then the damage to
the environment (33%). 4% state they feel indifferent. References to all three of these
negative feelings have éneased over the last two years, while the percentage who declares
indifference has decreased during the corresponding period from 10% to 4%. There seems to
be a positive change in consumers' perceptiaasnore people associate throwing food with
negativefeelings.At the same timehe feeling that environmental damage is being caubgd
food wasteremains third, as in 2020.

w Given that in the average Cypriot household 50% of waste is food watigipants were
asked toestimatethe percentage of food \aste compared to total wast@ the household
78% of consumersestimated thatthey reject less than 50%. This confirms there is an
underestimation of the magnitude of the food waste problem, since in fact the most recent
measurements show that organic wiasn Cyprus is between 452% by weight of Municipal
Solid Wasté

w When askedhow important the reduction of food wastes for the protection of the
environment,results showed tha8 out of 10 participants consider it very important (41%) or
quite important (39%).

w Inthe following questionquestion15) participants were asked wive the two main reasons
why they want to reduce food wast&aving money (48%) andl Asithe right thing to dé
(46%)were choserto a greater degre¢hanthe concern forthe environment (39%). Although
there seems to be a perception that reducing food waste is importantrotecting the
environment(question 14) this is not the main feeling when throwing food in the trash. As
we saw in questiori2, on a personal level, the main feelings a&ilt and waste of money
and third is the damage to the environment.

w Lastly participants were asked to recall if they had seen, heard on television, radio or other
media, informationcampaignsabout the reductbn of food waste during the last 3 months.
Only 20% of the consumers recall information messages about the reduction of food waste in
the last 3 monthsvhile 23% do not remember.

The results of the 2022 survey comparedthe 2020survey show there is a slight improvement in
consumer habits regarding the purchase, preservation and consumption of food and the management
of surplus food. The results also indicate a change in the views and perceptions of Cypriot consumers
because food rejeadn seems to be more strongly associated with negative feelings compared to two
years ago.

However, some negative habits and perceptipessist such as the need of Cypriots to feel there is
more thanenough food in their home anduring outings, and at he same timeto not properly

4 Estimate from ife - FOODrint's "Project Baseline ReptrSection 4.2, November 2020
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manage the leftoverdn addition the problemof food waste is not properly assessed. There is not
enough awareness/knowledge about the environmental cost of food wasteimderstanding othe
magnitudeof the problem. Consusgrsbelievethey throw awayless than they actually are.
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1.2 Quantitative Online PalVia the Dias Media Group websites

This section presents the results of tB¥ to 7" online polls (included inAnnex B conductedviathe

DIAS Group websites (Sigmalive, Sportime.com.cy, | love Style, City.com.cy, Check In, Economy Today,
MuCyprusTravel.comyuring the period January2021to May 2022 The main objective of these

online pollsis to further investigate issues that cannbe explored in the main surveys due to the

limited number of questionsAn average 01288people participated in theolls so fay mainly from
Cyprughut also fromother countries Greece, UK and BEU

Up until May 20227 out of the 12online polls have been completedhe remaining online pollswill

be conductedbetween June 2022 until the end of the projeotevaluate the impact and success of
the communication campaigrdeveloped by the project teanThe Snew polls will be a repttion of
previous questionsisedeither in thel1stand 2" survey or online polls-T.

Following are the results of the'@2o 7" online polls.

2" online poll

The2" online poll was conducted in January 2021 (13/01/20218/01/2021) and concernedhabits
and beliefsaboutfood waste.

Questionl: Whattype of food is mosy discarded in your household?

39,7% 37,6%
600 £
500
22,7%

400
300
200
100

0

Packaged food with Fruits and Vegetables Meals that were not
expiry date consumed
A B C

Figure22: Types of food mostly discarded
Sample gie: 1432respondents

Out of the three categories the type of food that is thrown away most, is packaged products with
expiry dates (39.7%), then the meals that have not been consumed (37.6%) dgdriast and
vegetables (22.7%). There is a contrast here with Question 8 of thsufvey GeeSection 1.1
Question § even through the survey questiazives mordood categoryoptionsto choose from The
results for the survey indicated that thgpe offood most oftenthrown away is fruits and vegetables
whereasin the case of the online poit is thetype of food thrown the least oftemut of the three
categories.
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Questior2: In the average Cypriot household, 50% of waste is food waste. In yourdiduse
food waste iX

600 50.50%
500 42.70%
400
300
200
6.70%
0
Less At the same level More
A B C

Figure23: Cypriot householtbod waste estimation
Sample sizet,009respondents

Halfof the respondats (50,5%)estimatethat their householdproduces equal amount of food waste
compared tothe averageCypriothousehold andnly 6,7% consider that they produce mo¥e quite

high percentage (42.7%) believe that they produce less food waste than the average Cypriot
household. This question was also irtgd in the 2 survey (Question 13, Section 1.1).

Questior3: Compared to other actions you can take, how important do you consider the
reduction of food waste to protect the environment?

52.70%

500
450
400

350
300 25.60%

250
200

9.90%
150 g 650%  5.40%
100
50 o
0
Very Quite Somewhat Not so Not

important important important important important

A B C D E

Figure24: Importance ofthe reduction in food waste for environmental protection
Sample size943respondents

More than halfof the respondentsconsider thereduction of food wastawvery important (52,7%)
while only 5,4% consider iénot importanté. This question waspeated in the 2 survey Section 1.1,
Question 14). The results are similar in both cases and consumers sesnorigly associat¢he
reduction of food waste with the protection of the environmemiowever as seen frorprevious
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questionssuch agQueston 15 of the 29 survey Gection 1.1Question 15, when asked to prioritise
the reasons why theywvould reduce their food wastethe environmental impacts not the most
important reasorand comesthird after the ésaving mone§anddit is the rightl K A y 3 reés@ns.R 2 £

3 online poll

The 3rd onlinepoll was conducted irMay 2021 (07/052021 ¢ 13/05/2021) and concerned the
perceptions/beliefs of people regarding food purchases and food waste.

Questionl: Which of the following feelings do you asst@purchasing food with

40.4%

45.0%

40.0%

35.0%

30.0% 25.1%

25.0%

20.0%

15.0%

10.0%
5.0%
0.0%

16.0%

' ] ]

Satisfaction Safety Indifferent Boredom

A B C D E

Figure25: Feeling associated with the purchase of food
Sample sizet,395 respondents

40.4% of the respondents stated that they associate food purchases with the feeling of satisfaction,
25.1% with the feeling of joy, 16% with the feeling of safety.
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Questior2: Which two, if any, of the following reasons are the most important reasons why
you are trying to reduce food wa8te

23.10% 22 400%  23.80%
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Figure26: Prioritisation of reasons to reduce food waste
Sample sizet,821answers

The main reasonghy consumers try to reduce food waste are to deal with overconsumption (23.8%),
because it ishe right thing to do(23.1%) and because they are interested in the environment (22.4%).
The most insignificant reasons are family expectations (2.6%), conver(i@8é) and savingme
(4.3%). 5.1% of the responais stated that they are not trying to reduce their food wast&his
question was repeated in the"®survey Gection 1.1Question 15where the mostimportant reason
was saving money (48%) and not deglivith overconsumption.
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Question3: In your household, why do you buy more than the necessary quantities?f food
(Selecall that applyg answer 7 cannot be selectalbng with other answeys

28.2%
30.0%
23.2%
25.0%
0,
15.0% 10.4% 12.0%
8.4%
10.0%
3.2%
-3
0.0%
| want to | always Ilcannot |do not Not all | feel 'poor' | do not buy
keep stocks want to be calculate  want the family if there is  more that
incase  prepared the family to be members not much the
something for guests quantities | deprived of eat the food at  necessary

happens athome willneed anything samefood home quantities

A B C D E F G

Figure27: Reasons for buying more food than necessary
Sample sizet420 answers

Surprisinglya highpercentageof respondentsZ8.2% & i 6 SR (Kl G GKS& R2y Qi
necessaryThemost populareasons for buying more food than neededrefeeling the ned to have

stocks at home (23.2%), not depriving the family of anything (14.8%)handlifferent members of

the family eat different things (12%Jhis question was repeated in théYXurvey Gection 1.1
Question 2.

4" online poll

The 4th onlinepoll was conducted irAugust2021 (1/08/2021 ¢ 17/08/2021) and concerned the
willingness to adophabitsthat can potentially decrease food waste.
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Question 1Manyfruits andvegetables, although good in quality, due to their bad
appearane are rejected by the producers and do not reach the consumer. To what extent
would you be willing to buy good quality bigtylookingfruits andvegetables at discounted
price®

30.1%
500 27.3%
450
400
19.9%
350
300
250 12.2%
10.5%
200
150
100
50
0
Very Quite Somewhat Not very Not at all
A B C D E

Figure28: Willingness to buy ugly fruits and \atgbles
Sample size: 859respondents

Results are at the two extremes. The highest percentage of people (30.1%) respihaledt all
willinge and the next lowest percentage (27.3%) respondeery willing. Even though the highest
percentage of the sample is not willing to buy ugly fruits and vegetables at lower prices, a total of
47.2% are very willing or considerably willing to buy them. We could infer from these responses that
offering ugly fruits and \getables at lower prices could be a successful tool in minimizing food waste.
Further analysis can be conducted to understand whatappropriate pricecould befor the sale of

ugly fruits and vegetable®roducers and retailef®r examplecan ceoperatein order to introduce

these schemes at lower prices. The retail shops could also prioritize such actions by facilitating a better
display of such products in their shops. For example, by promoting the initiative in their existing
advertising campaigns araly placing the ugly fruits and vegetables in prominent positions in their
shops, as part of their Corporate social responsibility strategies.
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Question 2At the end of each day, mafryits andvegetables that are left are discarded by
the retailers who lavays want to offer the freshest to their customers. To what extent would
you be willing to buy good quality, but not fréshts andvegetables at significantly reduced
prices at the end of each day

350

27.2%
300
19.7% 19.4%
250 17.8% —
15.8% VA
200
150
100
50
0
Very Quite Somewhat Not so much Not at all
A B C D E

Figure29: Willingness to buy not as fresh fruits and vegetables at lower prices
Sample size: 105respondents

Responses are skewed towardsot at all willing with the highest percentage of 27.2%. Only 15.8%
respondeddvery willing in this case. Since the question specifies that these items will be sold at
considerably lower prices, results indicate that price may not be the most important factor in making
the decision to purchase them. It seems that freshness is more important than price. Potentially, the
results are linked to culture and habits in Cyprus, being a country that cultivates fresh fruits and
vegetables, and consumers are used to buying fresh predwe can conclude that this strategy will

not have significant success in Cyprus. However, this is a practice we have seen happening in many
vegetable/fruit stores and in some smaller supermarkets, which means there is a market for such
products.lt is possible thatwe face here one of these cases where the-delflaration is different

from the actual behaviar. It could be the case that in theory people would prigdtireshness, but

still would buy not as fresh fruits and vegetables when they ardfgigntly discounted. We can safely
assume that ugly fruits and vegetables would sell better than not as fresh ones when discounted.
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Question 3Many households discard leftover food and foods that are nearing or out of date.
To what extent would you belling to participate in a network through which these foods can
be offered for free to those in néxd

38.6%
400
350
300 24.4%
250
200 18.0%
150 11.3%
100 ki
so e
0
Very Quite Somewhat Not very Not at all
A B C D E
Figure30:2 Af f AydySaa (2 LINIAOALIGS Ay | ySig2N] G2 3IAL

Sample size972respondents

Results show that most respondents (38.6%) arery willing to participate in a food givaway

program. Only 18% respondédot at all willing. The results are encouraging st people are

dvery willing or & |j dziling (that is 63% of the sampl&) join such a program thadnot at al and

onot venye (that is 25.7% of the sample). Results indicate that such programs could be successful in
Cyprus. Apparently, such programs are limited or -e&istent today because people do not have

access to suclmetworks. This is an interesting finding for the Lif@@print project which has

developed and currently promotes a food exchange platform. Further analysis could indicate as to
WK2gQ LIS2LIX S INB gAtftAy3a G2 LI NIrwa roldhtér Suph a8 NB LIS
program? How easy and convenient should this program be in order to succeed, and how long will it

be successful for?
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Question 4To what extent would you be interested in purchasing packages of food
ingredients that contain everytig you need to make a particular féod

27%

250 24.3%
200 18.5%
17%
150 13.1%
100
5
0

Very Quite Somewhat Not very Not at all
A B C D E

o

Figure31: Willingness to purchase packith completeingredients for specific meals
Sample size€922 respondents

Results show that most respondents (27%)@et at all willing to buy prepackaged ingredients for

a meal. Only 17% respondédery willing. However, a high percentage of 24.3% responddf dzA G S
willingé. As this is a new and untested concept for thengan Cyprus, there can be other factors
influencing the results such as uncertainty, existing habits, convenience, pricbemag atested
solution, never donébefore, etc. It is not clear given these results, whether this strategy will be
successful irCyprus. Perhaps an information campaign explaining how this strategy supports the
reduction in food waste will be the first step in adopting such a strategy.

This research can aid municipalities, producers, retailers and other food related stakehaolders i
deciding which solutions are mostly suited in minimizing food waste in Cyprus. Overall, results indicate
that adoption of strategies such as the purchase of ugly fruits and vegetables at lower prices and
entering a food givaway program can be succedsfBuying not as fresh fruits and vegetables at
considerably lower prices and purchasing of-peekaged ingredients for the preparation of meals
proved to be less popular strategies.
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5t online poll

The5th onlinepoll was conducted itNovember2021 (B/11/2021 ¢ 26/11/2021)and concerned the
management of surplus food

Question 1How often do you keep fruits and vegetables in the freezer to keep them from
spoiling?

36.2%
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21.3%
200 18.3%

15.4%
150
8.8%
100
50
0
Constantly Quite often  Sometimes Rarely Never
A B C D E

Figure32: Using the freezer to store fruits and vegetables
Sample size930respondents

From the answers given the highest percentages are at the two ends. Specifically, the majority (36.2%)
never adopt the habit of storing fruits anakgetables in the freezer and the next highest percentage
(21.3%) stated that they "constantly" adopt this habite could conclude from the answers that this
habit is not widespread. If we compare the answers attthe ends, 36.7% of the respondents keep
fruits and vegetables in the freezer "constantly" and "fairly often" while at the other end 54.5% adopt
this habit "rarely" and "never". It could be further investigated whether freezing fruits and vegetables

is awell-known habit, to distinguish whethepeople are aware of the habit and do not adopt it or if
people are not aware of the habit and hence do not adopt it. For certain types of food such as vine
leaves, broccoli, carrots, and olives it is well known in Cyprus that they can be preservedéetee, f
however with proper preparation many more vegetables and fruits can be preserved in the freezer
such as zucchini, beans and tomatoes, if boiled, and grapes, oranges and other fruits can be kept
chopped and in freezer bags.
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Questior2: How well doyou know the proper way to store food in order to maximise its shelf
life?

300 35.8%

250

200 22.9%

150 15%
13.6% 12.7%
100
5
0

Very well  Well enough Somewhat Not that well Not well at all

o
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Figure33: Proper way to store food to maximise shelf life
Sample size/42respondents

As it seems, the answers turn to "well enough" with thighest percentage of 35.8%, while 15%
YA SNBR a@SNE ¢gSttéeéd hyfte mMHOT: YasgSNBR by2i
positive in terms of knowledge of ways to maximise the shelf life of food since 50.8% of respondents
know "very well"and "well enough"”, while only 26.3% know "not well at all* and "not that well". Of
course, there are many ways of storifapd and the answer in this case is subjective. What is more
prominent here is the people's perception of themselves about their Kadge on this subject. What

we do not know and could be further analysed in this case is whether what people say they know are
also habits they actually adopt. We may encounter here one of those cases whededalation

differs from actual behaviar, or intention differs from action.
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QuestiorB: Do you consider how to manage your leftovers before you cook, or order food?

64.80%
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Figure34: Leftovers management
Sample size/16respondents

The results show that mosespondents (64.8%) know in advance what they will do with any leftover
food when they cook or order. This question explores whether people are concerned about wasting
food before they start cooking, or ordering food, or whether they do not take this isgaeccount

at all. Of course, the answer does not determine whether the way of storing and disposing of the
leftovers will help reduce waste, but the fact that the majority of participants say they are aware of
this issue and are concerned about it frdlme beginning, increases the chances of reducing food
waste.

6™ online poll

The 6th online poll was conducted kebruary 2022 (07/02/2022 09/02/2022)and concernedhe
knowledge of the public regarding the storage of food in the fridge and freezer.
Question 1What temperature should your fridge b& at

47.60%
1000 39.40%

800

600
13%

400
200
Above 5°C and Above 3°C and Above 0°C and
below 8°C below 5°C below 3°C

A B C

Figure35: Fridge temperature
Sample sizet,949respondents
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In this case, answer B is the corractswer while answer C is also correct, since temperaturesg1°C
3°C are also good for the preservation of food in the fridge. We come to the conclusion that the
majority of the respondents knew the correct temperature to preserve food in the fridge, but we
canrot ignore that a substantial percentage of the respondents (39.4%) were not aware of the correct
temperature. In this case, the wrong answer does not necessarily equate to a practically incorrect
temperature setting in the participants' fridges, but we caesume that if asked to reset the
temperatureof their fridges, they would probably make the wrong temperature choice. This creates
the conditions for food wastage resulting from incorrect food preservation methods.

Question 2What temperature should yoireezer be &
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Figure36: Freezer temperature
Sample sizet,717respondents

The ideal temperature of the freezer i48°C. The most popular answer was “48°C" with a
percentage of 45.6%, while the second most popular answer wa8°@t' with a percentage of 32%.
Here we can conclude that almost half of the respondents knowctbreect temperature for the
freezer which maximises the lifespan of food storédr boththe fridge and freezea quite high
percentage of respondents are not aware of the optimal temperaturéherefore, an action that
could be implemented based on tlamswers toQuestion 1 and »f this poll,is apublicinformation
campaign about the correct temperature of the fridge and freezer.
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Question 3Food that enters the freezer loses its quality and is less nutrifiugsor False?

57.60%
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Figure37: Quality of frozen food
Sample sizet,666responants

Freezing food, when done properly, can retain more nutrients than other food preservation methods.
Therefore, in this case the correct answer is "False". According to the resultsogtgopular answer

gl & aclfasSé sAGK | LISNOSyGr3as 2F proc: FyR (GKS
respondents answered the question correctly, but still a large percentage of the respondents had a
different opinion. This suggests that thaeea large portion of the population who mistakenly believe

that freezing food degrades it, and it is very likely that they do not follow this food storage practice.

Question 4What is the best way to defrost food from the fre@zer

72.5%
1200
1000
800
600 23.6%
400
3.90%
0
Placement under Placement in the On the kitchen
lukewarm water  fridge during the night counter until it thaws
A B C

Figure38: Best ways to defrost food
Sample sizet,580responants
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The correct answer is option B and the majority of the participants (72.5%) answered correctly. The
next most popular answer was "On the kitchen counter until it thaws" (23.6%), and with a very small
percentage (3.9%) the answer "Placing it under lukewasater”. In this case, we can conclude that

the majority knows the correct way to defrost frozen food in order to avoid the formation of bacteria.

Food must be kept at a safe temperature during thawing. It should not be thawed on the kitchen
counter, outdars or under warm water. These methods can leave food unsafe for consumption.
There are four safe ways to defrost food: in the fridge overnight, under cold water (not lukewarm), in
the microwave, and as part of the cooking procedure. Foods thawed invedéd or in the microwave
must be cooked immediately after thawing.

7" online poll

The 7th onlinepoll was conducted in late April to early May 2022 (29/04/202®2/05/2022) and
concerned thebest storagemethodsof fruits and vegetablesThe survey comprised of 4 questions,
but the first was not considered clear enough to produce reliable answers, therefore this article
analyses onluestions 24 (The question excludecan be found in Annel&, 7" Online poll, Qestion

1).

Questior2: What is the best way to stopotatoe®
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Figure39: Best way to store potatoes
Sample sizet,508 respondents

The correct answer is "in a cupboarlt'is recommended thatgtatoes and sweet potatoes are stored

in a dark and cool place and separately from onions and garlic. They can be stored either in the
basement oloosein a cool cupboardQuite ahigh percentage (47.5%) answerad &n open space

If the potatoes are siredin an open spacehenit must be dark to prevent them from turning green
Possibly some of th participantswho answeredd A y | y 2 haf guchastloilagé Sanditions in
mind. If not, then for those who didn't know that a dark place is neetleeh their answer is wrong.
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Question 3Can mushrooms be frozen and consumed later?
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Figure40: Freezing mushrooms
Sample sizet,415respondents

Mushrooms can be frozen either raw or cooked as long as they are gtooperly. If they are to be
stored raw, they must be fresh, clean of dirt and the stalks slightly cut. If they are to be stored cooked,
then they can be steamed or fried before storing in the freezer. Therefore, the correct answer is B
(which has the lowdspercentage of positive answers). Since most people are not aware that
mushrooms can be stored in the freezer, informing people about the possible ways to preserve
mushrooms can help reduce food waste.

Question 4Can you eat fruits and vegetables thet pad their expiration date
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Figure41: Eating fruits and vegetables past their expiration date
Sample sizet,400 respondents

The majority, with a percentage of 72.6% answered "Yes as long as they still look good" which is also
the correct answerMost often the spoilage that occurs in vegetables and fruits is not harmful to
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humans. There is no need to throw away vegetables aunitsfwith the slightest deterioration; we can
simply remove the spoiled part and consume what is in good condition. Also, some items such as for
example ripe tomatoes can be used to prepare sauce.

The research has shown that there are gaps in the pultli@g/ledge about the correct ways to store
fruits and vegetables. There is no doubt that knowing proper food storage practices can reduce food
waste. For example, almost half (47.5%) of the respondents answered that potatoes are stored in an
open space andot in a cupboard, whilen essencéf they are stored in an open space which is bright,
they will spoil faster and possibly before they can all be consumed. Also, the majority (63.4%) believe
they cannot store mushrooms in the freezer and probably thtbe/ surplus amount in the garbage
instead of storing them. Therefore, continuous information campaigns about the correct food storage
practices are necessary and an effective tool in reducing food waste.
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Summarsed Online Poll Results
In summary, the rsults of the online polls are the following:
2" Onlinepoll

1 The type of food most often thrown away is packaged food with expiry date. The type of food
thrown away the least is fruits and vegetablekwever the previous 2 quantitative surveys
in Octoker 2020 and May 2022howed that the category of food most thrown away is fruits
and vegetables.

1 One in twopeoplebelieve that the percentage of food waste in relation to total household
waste is equal to the average Cypriot household which is 50%. \Howfeur in ten believe it
is less than the average, hence many people may underestimate the problem of food waste.

1 One in two people believe that reducing food waste is very important for the protection of
the environment.

3 Onlinepoll

1 Two out offive people associate buying food with the feeling of satisfaction.

1 The three most important reasonghichincentivise people to reduce food waste are firstly
to deal with overconsumption, secortit is the right thing to dé and third because they are
interested in the environment. In the"2quantitative surveyin May 2022 the most popular
reason for the reduction of food waste was to save money.

1 When aked why they purchase more than the necessary quantities of foedntbst popular
answer given wad do not buymore than the necessary quantities of fabdhenext most
popular reasorfor which people buy more food than necessary is the feeling of safety when
there are stocks available in the househdtdotecting theenvironment comeshird in the list
of reasonsto reduce food waste even though half of tipeople understand that reducing
food waste is important for the protection of the environme@sobservedin question 3 of
the 24 poll).

4" Onlinepoll

9 Offering ugly fruits and vegetables at lower prices could be a successful tool in minimising
food waste since one in two people are eithieery willing or dquite willingg to adopt this
habit.

T tS2LXS INB y20 GSNE ¢Aft fvegétablesia disoodrded igeg, @as | & F I
only three out of ten ar@very¢ or dguite willingg to adopt this habit. Price might not be the
most important factor driving the purchase of such products and possibly other ways must be
F2dzy R G2 dzi A prddécsS sushyaghakingbraths &ndlBasck Q

1 Six out of tenpeople are dwillinge or dquite willingg to participate in platforms/networks
where they can give away surplus food.

1 Four out of ten people arévery willing or dquite willingg to purchase pregpackaged food
ingredients to reduce food waste. The results showleat quite a high percentage of people
are not at all willing to adopt this habit (three out of ten). As this is a concept that has never
been introduced in Cyprus beforhe results can be such because consumers are not aware
of thishabit.

We can conclude that certain initiatives could be more successful than othiech as buying ugly
fruits and vegetables and the creation of platforms for the giveay of unwanted fod. All the above
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food waste reduction solutions could be tested on a trial basis to see whethenthelyl be successful
on a larger scaleéAs part of the BODprint project actiors, a Collaboration Network for Social Food
Donationhas been created onlinand is currently being usehttps://foodprintcy.eu/collaboration
platform/).

5" Onlinepoll

1 The habit of freezing fruits and vegetables to be consumed later is not widespread. One in two
onevek or drarelye adopt this habit.

1 One in twopeopleknow "very well"or "well enough" how tcstore food to maximise itshelf
life.

1 Most people, that is six out of ten, know in advance how to manage their food leftovers.

The 5th pollresultsshow thatto reduce food waste more could be done to promdke habit of
freezing food for later consumption

6™ Onlinepoll

9 Sxout of tenpeopleare aware of the optimal fridge temperature for the preservation of food.

1 When it comes to the freezer it seems that only about five out of ten are aware of the optimal
temperature.

9 About six out of terpeoplebelieve that the nutritional and qualitgharacteristics of food do
not change after freezing.

1 In addition, most people (seven out of ten) are aware of the correct way to defrost food from
the freezer.

Even thougffor all questions half or more than half of the respondents answered correctly, these
figurescould be improved through continuous information campaigns. Incorrect preservation and
limited knowledge aboutorrectfood storagemethodsmay lead to unnecessarpdd waste. The
results of the & poll are consistent with the result of the"%oll - question 2stating that about half

2F (KS O2y adzYlBNBS NI 2@ S afgeSt 2 E starekiéd tOrRakiiNidi@ Shels I & a
life.

7" Onlinepoll

1 About halfthe people believe that the best way to store potatoes is in a cupboard and the
other half in an open space.

9 Six outof ten people believe that you cannot freeze mushrooms. In reality you can, either raw
or cooked.

1 Seven out of ten people believe th#ttey can consume fruits and vegetables past their
expiration date as long as they still look good.

The 7" poll resultsshowed that there are knowledge gaps that need to be targeted such as how to
store potatoes and how to freeze mushrooms to minimisedfemste.

49

0 z



EgIONDT ), e Save lh(]\;\l. \\"';19(;:: Iv.s.s’.
£ppa oTT) oA TAA Tpodipwy!
9
L}

N
7

2. Overall Research Conclusions

The 2" main quantitative researchsurveyaimed togive further insightsinto the habitsof Cypriot
householdgegardingfood management angberceptionsaboutfood and food wasteApart from the
main quantitative surveys, several online polls were completed throughout the pdeodary 2021
to May 2022, which provide additional insights into the habits and perceptions of consufreers.
facilitate comparability with previous survegsid measure progress in certain areas, tigésirvey
included a combination of questions repeated fréime 15 survey andpreviousonlinepolls, and some
original questions to provide further insighfBhe overall conclusiorfsom the 2" main quantitative
survey androm the 2" to 7*" online polk, are described in the following paragraphs.

Food management habits

According to the selfleclarations of citizenseveral good practicef®r the management of foodeem

to be followed byalmost all Cypriot consumer8 out of 10. These are checking the expiration dates,

taking care of storing food correctly, creating a list before going to the supermarket and checking what

is available in the fridge before shopping. In addition, aboutt dfaCypriot consumers statbat they

LIN} OGAO0S GKS GCANBG O2YSasxs CANBRUO O2yadzYSRE LINAYC

Despite the declarations above howeyitiseems that there is a tendency to purchase more food than
necessary. The need of Cypriot consumerbdwe ample food in the household and on the table is
highlightedin the results of this survey. The most popular reasons for #sseetirom both the polls

and surveysare keeping stocks in case something happens, the feeling of safety and beingedrepa
for guestsOnly 3 out of 10 reported that they do not buy more than the necessary quantities of food
in their household.

The tendency to haveore food than neededis also evidenbn other occasionsMore than half of

Cypriot consumers want tprepare or order more food than necessary when they have guests

home or when out inrestaurantgt 2 G KIF G0 (G KSe& RAn/aQifferadidnéstichitzivas 2 T F 2 2
reported that less than half take surplus food with them during restaurant outidga® there is a

tendencyto over orderand badmanagement of the surplus footh general, when on a set mefiLe.

meze) restaurants in Cyprusend to serve too much food and many consumers judge a good
restaurant by the quantity and not the qualitf the food. These habits exacerbate the problem of

food waste.

Even thougl® out of 10consumers statedhat they have the habit otcheckng the expiry dateof
food in thar household the most popular reason that food is thrown in the trash is that itas n
consumed before the expiration datéhis may be the cadecauseconsumergend to buy more than
what is neededand therefore food expires beforegan beconsumed

The mostly discarded type of food are fruits and vegetableshé\same time preserving fruits and
vegetables in the freezer is not a common habit as seen from both the survey andBptifis use of
the freezer can be achievdady improving awarenessCertain knowledge gagme evident from the
polls such asknowledge of the caect temperatureof the freezerand what types of foosican be
frozen and how.

With regards to surplus food management the least pophkitsare composting andgiving away
to other peopl&€ while the most popular practices adeonsuming it in the folwing day$ and éusing

50



EgIONDT ), e Save F m’a;ll. \\"';19(;:: IA‘.\.\".
£ppa oTT) oA TAA Tpodipwy!
9
L}

N
7

it as pet food. This is not a surprise, as home composting is not practiegdlarlyin Cyprus, while
networks to give food away to other people are eitlmemexistentor scarce.

Beliefsand perceptions

Anotherimportant challenge thaevolved fronthe survey and pollssa gross underestimation of the
scale ofthe food wasteproblem.The percentage of food waste in relation to total household waste
in Cypriot households is about 5% weigh?. However 8 outof 10 Cypriot consumersasmeasured

in the 29 survey believe that the proportion of food waste in their household is less than 50%. The
fact that the problem is underestimated, limits the motivation to solve the problem. Similar results
however are foud in international surveys comparing attitudes in different countries, where in most
of the countries the consumers underestimate the magnitude of the food waste préblEme scale

of the problem might be better understoobly the citizenghrough the useof the online calculator
that was created as part of the actions of this project (Action D.1 and can be found at:
foodprintcy.eu/calculator/).

When asked specifically about the importance of reducing food waste for the protection of the
environment, mos consumers believe it isverye  ZjhNtké ichportan€. However, when asked to

prioritise theincentives to reduae food waste first comesésaving mone§, second thatit is the right

thing to dc, third the dinterest for the environmeril Y R T2 dzZNI K G | O] faksééh 2 @S ND
in the 29 survey

Environmentatoncernsalso came third in linevhen consumersvere asked how thefeel when they

throw away food. First was guilt, second was wasting money and third was harming the emeirion
Theoverallaim is to reduce food waste but understanding the reasons behind this is very important.
Saving money is a well understood reason and guilt is possibly linked to other issues such as poverty
and famine. The environmental issue might beslavell understood given that food is a natural
product that will eventually decompose in nature. However, the environmental cost is not only related
to what happens to food aftet is thrown away but also the cost of production. Much of the ftwak
reaches outtable has travelled thousands of miles and was processed several times before it reached
the consumer. Therefore, it may be equally important that consumers better understand where food
comes fromthe processes involved in its productiand howthese may contribute tgreenhouse

gas emissions.

Through the polls it is evident that consumers are willing to try out different solutions that were
suggested for the reduction of food waste. For example, the purchase of ugly fruits and vegetables at
dismunted prices and participation in networks for surplus food give awayther people in need.

Such a network has been established as part of the actions of this project, the online Collaboration
Platform (Action D1.2 and can be found at foodprintcy.el&dmration-platform/).

The adoption of good practices seems to be less prevalent among the younger popuCsitain
322R KlIoAGa FINB Y2NB LINBGFfSyd y2y3a 2t RSNJ F3S
habit and keeping fruits and vegetabliesthe freezer for future userhis is a worryin§inding of the
survey as it indicates that the food waste problem might get worse over fithere is a neefbr

5 Estimate from Life FOODprint's Project Baseline RegtirSection 4.2, November 2020
6Wagner, P., 2020nfographic: Households Waste More Food Than Estim&tatista Infographicgonline] Available at:
<https://www.statista.com/chart/15143/percievedood-waste/> [Accessed 20 July 2022].
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better education regarding food waste at younger agése FOODprint project includes actidos
the educaton of primary (5" and 6" grades)anduppersecondary schoalhildrenthrough workshops
andthe use ofonline interactivetools with the assistance of th€yprus Pedagogical Institugactiors
B.2.3and B3.3¢ the toolkit can be foundt: https://www.foodprintcy.eu/wp-content/uploads/PCS
FOODPrirONLINELESSONS28032022 yodthe target of this action ithat 4,000 children will be
taught about food waste through the workshops and 75,000 will usethime activity toolkit.

Differencesn behaviours and perceptions betwélee2020 and 2023urvey

Comparing the 2020 and 2022 survey, there seem to be slight improvements in consumer habits
regarding the purchase, preservation and consumption of fawdithe management of surplus food.

The results also indicate a change in the views and perceptions of Cypriot consumers because food
rejection seems to be more strongly associated with negative feelmfze 2022 survegompared

to two years ago.

More specificallythere areimprovementsin the adoption of good habitsegarding the management

of surplus foodThe most commorhabitsof Cypriotsregardingsurplus foodare dconsuming leftovers

in the following day$ ¢using itt &  LJS (and#s@ihgitsin the freezer for future use Compared

to 2020, all the positive actions regarding food waste management show an inéngassfrequency

of adoptionS EOS LJi ( HSng Kaspekfoodl 2 8 K& OK NBYFAya i GKS &l YS

With regards tathe feelings associated ith throwing food in the trashthere seems to be a positive
changealsa More Cypriots associate this action with negative feelingsle lessassociatet with
indifference.At the same timéhowever,the feeling that environmental damage being caused by
food waste remains third, as in 20Z8eeling guilt and feeling that theyastemoney when thg throw
food, still prevail.

The main reasonfor buying more quantities than needed remain the sammeweverin 2022 there

has been a small anease in the percentagef positive answer$or most of the reasons, while the
percentage who said they do not buy more than required remains at the same level (27% in 2020 and
26% in 2022)As mentioned, these results may be influenced/ lspecial circumstances during the
periodthese surveys wereomducted(the COVIEL9 pandemic duringhe 1% quantitative surveyand

the war in Ukraine in the™ quantitative survey. Forexamplei K S NXB | &afeyivhan thereFiSaS
f20 2F F22R | i K239%4dn 202D, 30 34%/ 02082 BhiS Rayr@dtcd 16 the
Ukraine- Russia war which poses risks of food shortages and uncertainty about the future.

The main reasons for throwing away foark similarbetween the two surveysxcept for the reason
"food that is left over and stored, spoils and izt suitable for consumption” (24% in 2022 to 31% in
2020). This may be due to better food storage habits, which as shown in question 4 of the 2022 survey,
households that tend to store leftover food in the freezer is higher in 2022 (32%) than in 2020
(23%pespite the fact that we can identify small but consistent improvements in certain befravio
that are important for the reduction of food wastsome of the external circumstances indicated
earlier during the period have not been supportive to the scopenmprovement. Both theCOVIBEL9
pandemic and the war in Ukraine, have raisadstential risks to the minds of people. The pictures of
people urging to the supermarkets, emptying tehelves,and fighting over products have been
commonon both occasionswhich contributes to the problem of overstocking and throwing away
food that deteriorates. Furthermore, it highlights the perception that people need to store food in
order to feel safe. The food crisis that follows the war in Ukraine, further fuels tfeesdimgs and
motivates people to stock food.
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Overall,we can say that despite some improvemerttse main conclusions of the"2survey are
similar to the ¥ survey.Certain negative habits and perceptioms managing foogbersist,and these
should befurther targeted in theremainingcommunication actionsf the project.

Tackling Food waste

This Report was preceded blyK S dat N2 2SO0 . I A4St Ay S wa8dsiginaine Ay b2
15t main quantitative survey and the first online poll resulf$ie results were used to develop the
public awarenessampaign of thd=OODprinproject (ActionD.1.4)whichutilised several media such
as TV, radio,social mediaand other means such d&e links and promotional material Thekey
message®f the campaign arevays to shop bettefpreparing a listche&ing the expiry datés ways
to store food at homewhere to store certain types of food in the fridgédking the food leftovers
from restaurants and raising awareness about the food waste problem in Cypilise results
described irthis report can be used to inform whether efforts made so far have baacessful and
how public awareness campaigns can be improved or become more targitedientioned in
previous paragraphs the main results of th¥ Qurvey are similar to thesisurvey, therefore in this
reportthe aim is to collect new informatioor observe differences between the twesearch surveys
and any new information from pollshat will assisin the improvementof the campaignBelow is a
list of new findings hat can be used to tackle food waste:

w 6 out of 10 prefer to prepare more foathan neededwhen having guests at home @
order morewhen outin restaurantd 2 G KIF G GKS& R2y QG NHzy

w Less than half take surplus food with them while out in restaurants. Given the tend
to order morethan necessary, the adoption of this habit is essential.

w Gross underestimation of the scale of the food waste problem. 8 out of 10 believe
food waste is less than Cypriot average.

w Certain good habits are more prevalent among older age groups suchiaK S & F
FANBRG O2yadzYSRé KFoAdG yR 1 SSLAYy3 FNI

w Even though 8 out of 10 Cypriot consumers understand that the reduction of food w
is important for the environmentthe most important incentive to reduce food waste
are saving money and good moral sense.

w Only 1 in 5 Cypriot consumers have seen awareness cangpeggarding food waste
reduction on TV, radio and social media in the past three months.

w Storing food in the freezer is not a populabit. (Only 1 in 5 people use for storage
fruits and veggies).

w Consumerare willing to purchase ugly fruits and vegetables at discounted prices af
participate in surplus foodjive away platforms.

w Even though many Cypriots state that they know howtore food the correct way to
prolong its life, there are several knowledge gaps such as the optimal freezer
temperature, how to store potatoes and how to freeze mushrooms.
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Annex B; Online Pod

2"d online poll: General info on food waste management
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3" online poll: Managing food purchasing and waste
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4™ online poll: Adoption of actions 1
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5 online poll: Adoption of actions 2
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6™ online poll: Knowledge quiz 1
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7" online poll: Knowledge quiz 2
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