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Overview

• Consumer food waste: possible 
classifications

• Consumer food waste – quantities 
and trends

• Food waste: features and causes 
at a consumer level

• Trends in reduction initiatives

• Opportunities for creating 
partnerships 

still life series of rotting food by klaus pichler 'One Third'



Classifications of domestic food waste 



Categories of consumer food 
waste

1. Suboptimal foods

2. Leftovers

3. Scraps

Parfitt and colleagues (2010) Aschemann-Witzel et al. (2015)
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FAO 2011 report 

Consumer food waste 
- quantities

Consumer role in food waste 
issue is especially crucial in 
developed countries!



Consumers role in the food waste 
issue is also especially crucial 

• Not only do consumers/ 
households produce the 
largest share of food waste 
due to their own household 
or retail choices

BUT 
• Consumers actual or 

anticipated food perceptions 
and food purchase 
behaviours influence 
stakeholder decision making 
along the whole supply chain

(Stuart, 2009)



Consumer food waste – trends in 
quantities

Total estimated food waste has been steadily 
diminishing in recent years but potential food 
waste generated (per capita) by households 
appears to have been growing 



But evidence that with specific waste reduction 
initiatives, downwards development is possible!

• 21% decrease in FW in the U.K. between 2007 
and 2012 (WRAP, 2012)

Consumer food waste – trends in quantities



Main causes at a consumer level
- spurred by three global trends

EPRS Report 2014: Tackling food waste: The 
EU's contribution to a global issue



(1) urbanisation



(2) Changes in the composition of diets 



(3) Increasing globalisation of 
commerce and the rapid diffusion of 

large‐scale mass distribution 



Other causes at a consumer level:
characteristics associated with modern 

consumer culture

• Culture of consumerism and abundance

• Low price of food

• Purchase of excessive quantities induced by 
sales promotions 

• Preparation of over‐generous portions

• Little priority given to FW reduction 
behaviours

• Increasing anxiety about food safety



Wastage 
occurs at all 
stages of the 

consumer 
consumption 

cycle

Food provisioning

Usage (storing, 
preparing) and 

eating 
Disposal



(Farr-Wharton, Foth & Choi, 2014; Pearson, 
Minehan & Wakefield-Rann, 2013).

• be immune to the financial cost, and

• have high quality standards (which may 
include acute sensitivity to food safety)

Profile of individuals who discard large 
amounts of food are reported to:

• have limited 
kitchen skills



Who is wasting food is limited to broad profiles

Those who tend to discard a lot of food reported to be 
combinations of:

• 18-24 year olds

• or families with young children

• or earning more than $100 000 a year 

Research has identified groups of individuals based on 
their knowledge and behaviour. Segments labelled as: 

• the guilty

• those who don’t care

• those who are in-denial

(Baker, Fear & Denniss, 2009; Tucker & Farrelly, 2015; Mason et al., 2011; WasteMINZ, 2015 & Hamilton, Denniss & Baker, 2005)



Trends in reduction initiatives
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consumers



Consumer demand for 
products/ingredients 
derived from the waste 
stream
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Retailers
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Streamlining the supply chain and 
reducing amount of FW using tools :

- high tech (big data analytics)

- low tech (dumping out a rubbish bin on a tarp 
and inventorying it)
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Consumer 
education
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Consumer 
education



Date 
labelling 



Storage 
guidance given 
to consumers 

on-pack
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Reduce waste 
upstream:

making use of 
their negotiation 

power



http://www.pareup.com/app

Reduce waste 
downstream:

Donating to food 
recovery



Changing 
rules and 

regulations



Changing 
rules and 

regulations



different pricing strategies for 
”suboptimal” foods 

different pricing strategies for ”suboptimal” 
foods 

different pricing 
strategies for 
”suboptimal” 

foods 



Cooking 
instructions 

http://www.claytowne.com/beats-digging-
ditches/wp-
content/uploads/2012/08/jennifers_garden_p
ackage_design_frozen_vegetables_cooking_ins
tructions.jpg

http://www.claytowne.com/beats-digging-
ditches/wp-
content/uploads/2012/08/jennifers_garden_p
ackage_design_frozen_vegetables_cooking_ins
tructions.jpg



Stock ‘tools’ 
that will help 
consumers 

reduce food 
waste in-home



Not 
encouraging 

over purchasing 
and subsequent 

wastage 



Inform about 
packaging
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food hospitalityHospitality 



Waste-based cooking — increasing numbers of  
chefs and consumers cooking up something 
delicious out of unused or “un-coveted” food

Dan Barber opened Wasted, merging the worlds of wasted food 
and fine dining. This reframed the inherent potential in wasted 
food



Opportunities for partnership –
incentivising retail

• Find ways to encourage retailers to report on 
aggregate food waste transparently and more 
comprehensively

• Help retailers find ways to create a business case 
revolving around food waste resulting in benefits 
for their company (e.g. expanding their 
assortment or sales or improved reputation)

• Suggesting policy that will facilitate/incentivise 
food donation



Opportunities for partnership -
Increased public-sector involvement

Assist nations, cities and states to offer 
more programmes and technical 
assistance to help with education



Opportunities for partnership -
supporting independent organisations 
that intersects all areas of food waste



Food wastelands

A NEW ZEALAND EXAMPLE
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New Zealand’s

Food Scandal







Bread is NZ’s
No. 1 wasted 
food -



Consumer campaigns to show the 
emotional impact of wasted food will 

help engage the public
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Other Opportunities for partnership 
(2) work with the media

Mainstream media interested in 
covering food waste is more than 

ever before



Fair Go: http://tvnz.co.nz/fair-go/food-scraps-video-6479294

http://www.3news.co.nz/tvsho
ws/paulhenry/interviews/how-
much-food-do-we-throw-away-
every-week#axzz3bCExJX00
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University of Otago Food Waste 
Innovation Research Group (UOFWIRG)

We are… a group of science and social 
science researchers promoting an 

interdisciplinary exchange of ideas and 
research activities related to food waste 

and innovation
RESEARCHERS:    

Food Science, Applied Sciences, Geography, 

Marketing, Sociology, Gender & Social Work

food.waste@otago.ac.nz

BEHAVIOURS INNOVATION METRICS 
o Household food waste 

decision making 
o Cultural consumption of 

waste 
o Drivers for behaviour 

change  
o Food waste and 

corporate social 
responsibility 

o Food waste policy 
o Non-consumption and 

household waste 
o How people define waste 

 

o Extraction, optimization 
and evaluation of 
bioactive compounds 
from Food waste 

o Utilization of food waste 
for energy 

o Chemistry of waste 
utilization 

o Food packaging  and 
related issues 

o New product and service 
opportunities relating to 
waste 

o Developing integrated 
value chains 

o Enhancing the safety, 
quality and shelf-life of 
food and beverages 

o Determining the factors 
(chemical, enzymatic, 
biological) responsible 
for the end of shelf-life 

o Waste metrology 
o Politics of measurement 
o International food audit 

standards 
o Life Cycle Assessment 

(LCA) for  food 
preservation technology 
and farming practice  

 

 

University of Otago Food Waste Innovation Research Group

Opportunities for partnership –
Involve researchers
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FELLOWSHIP:
2016/17 Postharvest food loss and waste 
fellowship

• Willingness to pay for high value sustainable (no 
waste) products: Investigating Chinese consumer 
demand as a pull motivator to increase efficiencies 
in NZ’s food and beverage supply chains with 
regards to loss and waste 
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Questions, thoughts, comments…

Dr Miranda Mirosa
MPI Postharvest Loss and 
Food Waste Research Fellow 
Senior Lecturer, 
Department of Food Science 
University of Otago

miranda.mirosa@otago.ac.nz
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