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Globally,roughly a third of all food producedfor human consumptionis lost or wasted
approximatelyl.9 billion tons. Foodlossesand wasteamountsto roughlyUS$680 billion in
industrializedcountriesand US$310billion in developingcountriesin economidosseswhile
socialandenvironmentallossesamountto US$900 billion and US$700 billion respectively .

Thereisalsothe ethicalaspectFAO
reports that about 793 million
people in the world are

malnourished.  According to WORLD POPULATION A

Eurostat, 55 million people(9.6%0of HUNGER ' \
the EU'spopulation), were unable ‘
to afford a quality meal every
seconddayin 2014.
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The global volume of food wastage is There are 7 BILLION

estimated ot 1.6 BILLION TONNES of people on this planet, of which

“primary product equivalents.” 925 million are starving. Yet we annually
Total food wastage for the edible lose and waste 1,3 billion tons of food ~
part of this amounts to or enough to FEED

103 BILLION tonnes. 3 BlLLION people.
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Foodwastedoesnot onlymean

that valuableand often scarce

resourcessuch as water, soill,

alnd energtgybat[e betlng |(|)'St’ tlt F .. IT WOULD BE
also contributes to climate

change.Accordingto the UN's LA DOPRERY t"‘ 3'0
Food and Agricultural .'66‘31

Organizatior(FAO)food waste EMITTER OF
hasa globalcarbonfootprint of GREENHOUSE
about 8% of all global GASES

greenhouse gas emissions
causedby humans. For every
kilo of food produced,4.5 kilos
of CQ arereleasednto the atmospheré.

SourceFAOUN

International researchreveals that the food waste problem is underestimated by the
consumersGlobally peopleperceivethat the food waste problemis smallerthan it actually

1 Stop Wasting Food. n.d. Stop Wasting Food. [online] Availabtdtips://stopwastingfoodmovement.org/foodvaste/foodwaste
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3FAOHome. n.d. Home | Food and Agriculture Organization of the United Nations. [online] Available at: <https://www.fao.etgftem
[Accessed 29 November 2020].



is. Figure below is indicative of this fallacy at the level of the households.Besidesthe
Scandinaviangn most of the other countries surveyed(and especiallythe more affluent
countries)there is a significantlackof appreciationof the scaleof the problemby the public.

Households Waste More Food Than Estimated

Perceived and actual food waste in households per country (in %)
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The per capita production of food waste widely
differs between members states. Cyprusis among
the top food wasteproducersin the EU.Toa certain

FOOD WASTE

Roughly 173 of the tdadBiBcuced in extent, thisis attributed to the touristic nature of the
the world for human consumption every .
R A country. Cyprus used to accept (prior to the
pandemic)closeto 4 million touristsper year,avery
IN THE EU .......o00r high number comparedto the 850,0000f the local
FOOD IS LOST OR WASTED THROUGHOUT THE ENTIRE SUPPLY CHAIN pOpUlation. Thesetourists havea definite impacton
o G 8Bl . ™= _  the total food waste production; hence the
from agricutural p to fnal calculationof the per capitaproductionisinflated.
173 °
88 170
million tonnes o kg!r person %% oy onnes

emitted from production
of food are wasted per and disposal of EU food
year waste

Foodislostandwastedalongthe whole supplychain
from farms to processingand manufacturing to
shops,restaurantsand at home. However,most of
the food in the EUiswastedby householdswith 53%
and processingvith 19%.
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DENMARK meetingSustainabl®evelopmentGoal(SDG)2.3to
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M s halve per capita food waste at the retail and
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7 pm— SV consumerevelby 2030andreducefood lossesalong

czEcH REPUBLIG WASTE RS0 productionandsupplychains.
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et il e Lo s e gt Wastingfood is not only an ethical and economic

food may_sml be galen but may labelling . . . . .
I e SIS A Qe issuebut it alsodepletesthe environmentof limited
naturalresourcesByreducingfood lossesandwaste,
el we help achieveSustainabléevelopmeniGoals
< 60%
J

N—
"Use by" labelling indicates the of consumers do not know the
date after which an item of food meaning of “use by”

is no longer safe to eat

Source: Eurobarometer, EPRS, FAO <
europarl.europa.eu

SourceEuroparl.europa.eu. 2020



According taveryrecentstudyon hotspotsfor food wasteproductiort, vegetablesandfruits
contributedthe mostto food lossandwaste accountingor almosthalf of the total food loss
and waste Bovinemeat wasnot a hotspot at all with respectto FLW(only for 0.7%o0f the
total FLW),but it was the largest hotspot for the FLWassociatedGHG emissionsand
contributedasmuchasvegetablesandfruits combined(16.3%).

Global hotspots for FLW and associated GHG emissions in 2017
SourceGuo et al., 2020

In general,primary production and consumerstagesyielded slightly higher food loss and
waste and associatedGHGemissionsthan the storageand handlingand food distribution
stages.The processingstage generated much lower FLWand associatedGHGemissions
comparedto other stages Specifido food items, it showsthat bovinemeatwasresponsible
for the highestFLWassociatedsHGemissionsn the consumerstage.

4Guo, Xuezhen & Broeze, Jan & Groot, Jim & Axmann, Heike & Vollebregt, H.M. (2020)wAd&/blotspot Analysis on Food Loss and
Waste, Associated Greenhouse Gas Emissions, and Protein Losses. Sustainability. 12. 7488. 10.3390/su12187488
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Global hotspots for FLW and associated GHG emissions by chain stage in 2017

SourceGuo et al., 2020
CircularEconomyPackage

In additionto existingDirectivesand Regulationsthe EuropeariJnionhasbeenworkinghard
to promote a sustainableagenda.Thetwo mostimportant recent policy initiativestowards
that direction,havebeen:

1 TheCircularEconomyPackagen 2018,with anaimto boostcompetitivenesscreate
jobsandgeneratesustainablegrowth

f TheEUGreenDealin 2019,a greenandinclusivetransitionto helpimprovelLJS 2 L) S Q&
well-beingand securea healthyplanetfor generationsgo come

Accordingto the Commissionit hasadoptedan ambitiousCircularEconomyPackaggCEP)
to help Europearbusinessesnd consumergo makethe transitionto a strongerand more
circulareconomywhereresourcesare usedin amore sustainablevay. Theproposedactions
will contributeto "closingthe loop" of productlifecycleghroughgreaterrecyclingandre-use
and bring benefits for both the environmentand the economy.The prevailingphilosophy
behindthis initiative, is the needto ensurebetter resourceefficiency and derive maximum
valuefrom the resourceswe utilisethroughrepeatedcyclelives

TheCEPaimsto drive the EUeconomyfrom alinearmodet

Raw materials Production

LinearEconomyPackage; EU

SourceFirst circular economy action plan, 2020
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SourceFirst circular economy action plan, 2020

TheEuropearGreenDeal

TheEUGreenDeal,releasedby the Commissionn December2019,resetsthe/ 2 YYA aa A 2y Qa
commitment to tackling climate and environmentalrelated challengesthat is this

3 S vy S NJdéfinirgytdsR Bheatmospherdswarming,andthe climateis changingwvith each
passingyear.Onemillion of the eight million specieson the planetare at risk of beinglost.

Forestsand oceansare beingpolluted anddestroyed

TheEuropeanGreenDealis a responseto thesechallengesilt is a new growth strategythat
aimsto transformthe EUinto afair andprosperoussociety with amodern,resourceefficient,
andcompetitiveeconomywherethere areno net emission®f greenhousegasesn 2050and
where economicgrowth is decoupledfrom resourceuse

It alsoaimsto protect, conserveandenhancethe EU'snatural capital,andprotect the health
andwell-beingof citizensfrom environmentrelated risksandimpacts.

Todeliverthe EuropearGreenDeal thereisaneedto rethink policiesfor cleanenergysupply
acrossthe economy, industry, production and consumption, largescale infrastructure,
transport,food, andagricultureand other. Forfood andagriculture the GreenDealproposes
the strategyfrom W C I tdNGd2 NJ Q



Sustainable
Food Production

Farm
to Fork

Food
Processmg &
Distribution

Farm to ForkEU

SourcefFarm to Fork Strategy, 2020

FromW C I tti@2 Ndedipivinga fair, healthy and environmentally friendlyfood system

TheFarmto ForkStrategyis at the heart of the EuropeanGreenDealaimingto makefood
systemdair, healthy,and environmentallyfriendly.

FoodWastein Cyprus

The Cypriot production of household §&
wasteper capitaisamongthe highestin
Europe. According to the Statistical ?
Serviceof the Republicof Cyprusin
2018 the wastegenerationreached640
kg per capita,placingCyprusthird only |
to Denmark and Malta. Overall
EuropeanUnionaveragego 482 kg per
capita,a third of which (i.e., 88 million ~#%
tons) is Food Waste. This also means -4
that one third of food produced for - ;
humanconsumptionin the world islost &+ "y ;

or wasted,while one out of nine peoplegloballyis undernourlshed

Basedon the availabledataand consideringhat 60%of biodegradablevasteis estimatedto
be food waste, we can estimate that in 2017 about 155,000tonnes of food waste was
generatedin Cyprus,representing28,2%o0f total municipalsolid waste generatedfor the
sameyear.



Consequentlyalmostone third of the W
infrastructure and operationalcost for
waste management in Cyprus, is
expensedto deal with food waste.
Wastingfood is not only an ethicaland
economicissue but also depletesthe
environment of limited natural
resourcesln Cyprusit isestimatedthat
the solid waste in generalcontributes
around 14% of the Cyprus GHG
emissions(National Planfor Energy&
Climate  2021-2030). Therefore,
minimizingfood wastewill haveanimportant positiveimpacton GHGemissions.

PublicOpinionSurveys Cyprus

Threequantitative surveyswere conductedduringthe period October2020to January2021
The main survey covered 554 people aged 18 and over, who are either responsiblefor
household shoppingor food preparation run in the period 21 ¢ 23 October 2020 The
geographicalistribution of the samplewas proportional to the actual distribution of the
population. Thedatawasnot weightedduring processingThesecond wasa shorteronline
guestionnairevia the Diasgroupwebsiteswith a largersample(total 1828 participants,out
of which 1104 with completeanswers)and participationfrom other countries(Greece UK,
other) between 05/11 and 09/11/2020. A third online surveywith a smallersample(total
1432 participants,out of which 943 with complete answers)was performed during 13/1 ¢
18/1/21.

Thehighlightsof the surveyswere the following:

Buyingmorefood than needed(1stsurvey)
Sevenout of ten consumergend to buy more than the required quantities of food. These
habits mayroot backinto concernsof securityamongthe population.



Stock in case of emergencies | 40%
Be prepared for visitors e 30%
Different food preferences | 29%
Feeling of security | 29%

Inability to calculate the amount _ 20%
needed

Feeling poor | 6%

Never buy more than needed _ 27%

Buyingmorefood than needed

Foodwastegenerationreasong1stsurvey)

Themainreasonfood is wastedis becausat is not consumedat the expectedrate, whichis
reported to a much greater extent by all participantsin the research.To a lesserextent,
consumergeport that they forgetto consumefood andthat they buy more than they need.

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

Storage conditions - 15%

Lower quality . 11%

Foodwastegenerationreasons

Foodwastemanagemen{lstsurvey)
Most consumerghrow awaythe food they considerunsuitablefor consumption(72%).Three
out of ten givethisfood to pets,while muchfewer report that they compostit.



Food for pets -

Composting .

Foodwastemanagement

FeelingsvhenwastingFood(1stsurvey)

Themainfeelingof consumersvhenthrowingfood away; is afeelingof guilt (56%) secondly
that of waste of money (46%) and thirdly of concernsfor the Environmental impact (30%)
Oneout of ten iscompletelyindifferent.

Qi
waste of money | UG
Environmental impact _

Unconcerned .

FeelingsvhenwastingFood

Takingfood leftoverfrom outings(opinionsVsactions)(2ndsurvey)
Thenextquestionwasaimedto measuringleviationsbetweenclaimsof importanceof taking
food leftoverfrom outingsandthe realbehaviorsinthe whole sample only 25%alwaystake
food leftovers from outings,25%do it quite often, 20%do it sometimesand 30%do it rarely
or never.

Thehabit of takingfood leftover from outings,is more commonamongthoselivingin other
EUcountriesandthe United Kingdomthan amongthoseparticipatedfrom Cyprusor Greece.

Amongthe participantsfrom Cyprus 18%of them considerit very important to take with
themfoodthat isleft overafter eatingout, but do not alwaysdo so. Amongparticipantsfrom
Greece,it amountsto 16%and amongparticipantsfrom other EUcountriesand the UKit
amountsto 14%.



Total 16% 14% 20% 25% 25%

Cyprus 16% 13% 22% 24% 25%

Greece 23% 17% 9% 32% 20%

EU/UK 8% 17% 17% 25% 33%

Never Rarely ® Sometimes ™ Quite often m Always

TakingFoodLeftoverfrom outings

Percentag®f foodin householdvaste(3rd survey)
Almosthalf of the participantsunderestimatethe problemof food wasteproductionin their
householdasthey considerthat their productionislessthan the averagehousehold.

# -~ AMSWER COUNT %

A Less 431 42, 7%
-] Same Level 510 50.5%
C Mora 63 6.7%

1,009 total respondents.

A,

Percentagef food in householdvaste



Bestpracticedo preventfood waste

Most peopledo not realizehow muchfood they throw awayeverydayt from unconsumed
leftoversto spoiledproduce.Bymanagingood sustainablyandreducingwaste,we canhelp
businessesind consumerssavemoney,provide a bridgein our communitiesfor those who
do not haveenoughto eat, and conserveresourcedor future generations.

Planning,prepping, and storing food can help your householdwaste lessfood. Below are
sometipsto helpyoudo justthat:

SourcefFAO, UN, 2019



