Consumers’ food choices and the roles of
retailers in reducing food waste
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Classifications of domestic food waste

[ Total food and drink waste ]

v v v

[ Avoidable ] [ Possibly Avoidable ] [ Unavoidable ]

v v

[ Prepared, served, or ] [ Not used in

cooked too much time

Household Food and Drink Waste
in the UK
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Categories of consumer food
WENIE

3. Scraps

Parfitt and colleagues (2010) Aschemann-Witzel et al. (2015)
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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
qguantities

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

Table 4: Variation in food waste, EU-27, 2004-2010

Household food waste, kg/capita | Total food waste, kg/capita | Total, million tonnes

200 | 0 02 | 0 18 | 0 22 |
208 | 4 | 15 | s |

2006 | 0004 0| 000023 116.2
2004 | 033 | 20 117.5

Source: Technology options for feeding 10 billion people, STOA 2013.




Consumer food waste — trends in quantities

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

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




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
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Other causes at a consumer level:
characteristics associated with modern
consumer culture

e 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
pehaviours

* Increasing anxiety about food safety



Wastage
occurs at all
stages of the

consumer
consumption

cycle




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

 have limited
kitchen skills

* be immune to the financial cost, and

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

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



Who is wasting food is limited to broad profiles

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

e 18-24 year olds
e or families with young children
* or earning more than $S100 000 a year

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

* the quilty
e 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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The portion planner removes the guesswork by

suggesting how much to cook, depending on who's

coming for dinner, and ways to measure it.

EVERYDAY PERFECT NS e g oles

PORTIONS PORTIONS
WHAT FOOD WOULD HOW MANY ARE YOU ‘GET YOUR PORTION
YOU LIKE TO MEASURE? COOKING FOR? DETAILS

For 4 adults and 2 children you need the fi

Fish

Work out more Everyday Perfect Portions.
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AUSTRALIAN WATER

100% from fruit & vegetables

Consumer demand for
products/ingredients
derived from the waste
stream

CoffeeFlour™ baked goods now served at Sprouts CoffeeFlour™ ingredient now available online
Farmers Markets nationwide




-Waste Not.
FREEWW%
KITCHEN
HANDBOBK

A guide to eating well and saving
money by wasting less food

DANA GUNDERS


https://www.google.co.nz/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjKorvd1PLNAhWLHZQKHWw0DCYQjRwIBw&url=https://www.amazon.com/Waste-Not-Want-Cookbook-Planet/dp/1771511117&psig=AFQjCNG8xG0RlAQxDQO241KgY7rj3NPISQ&ust=1468575635436320







I
I

| Srawbteries |

it A i

N

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



http://www.google.co.nz/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjTtcSX3MnNAhUMjpQKHSKtAFoQjRwIBw&url=http://www.homeindisarray.com/2014/06/sous-vide-steak.html&psig=AFQjCNEd2ucxCHHDWLHdAiLdb7ca5qHRDA&ust=1467168809046568
http://www.google.co.nz/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwifqrGm3MnNAhUMkJQKHckfBr4QjRwIBw&url=http://www.dailymail.co.uk/news/article-1299047/Beanz-meanz--jarz-Screw-spell-end-tin-can.html&psig=AFQjCNFkTk9PKiZHlGRaOCfjBaoaDXF1VQ&ust=1467168921746274
http://www.google.co.nz/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiT6JHE3MnNAhWFlZQKHVBgBp8QjRwIBw&url=http://www.lovefoodhatewaste.com/node/5240&psig=AFQjCNFn-9zvn01QX2tunh5JXPlZOcaGbQ&ust=1467168974876884

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)
A

£,
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Video: Sainsbury's Food Rescue

Sainsbury’s Presents



http://e2k9ube.cloudimg.io/s/cdn/x/http:/edienet.s3.amazonaws.com/news/images/26395.jpg?v=09/06/2014 10:32:00

Browse through
food categories




KNOW YOUR DATES!
"USEBY" 7 "BEST BEFORE'

nforms Yyl abaut Imformss you about

FOOD SAFETY FOOD QUALITY

| . USE BY:40ct2016 _ M
M A o8
Date .‘

labelling

Mind the date Judge for yoursel!
Food can be eaten wp UP UNTIL Food an be eaten AFTER this date

THE END of this date but nat after, bt it may no longer be at
even I It |ooks and smeflls fine s best guality
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BROWSE NYC VENDORS ~ BLOG

Find great food near you for less

2 Download on the

| [ S App Store )
Use PareUp, the simple way to sell your unsold food

Make additional revenue
Find new buyers for your surplus inventory, instantly. Build a
better bottom line and cut disposal costs.

Reach new customers

Instead of letting perfectly good food go to waste, list it and get it
in the hands of people who will put it to good use.

Reduce food waste

Red uce waste Empower your staff and take food waste management into your
downstream: own hands.
Donating to food
Create a positive impact
recovery

Not only will your community thank you for being proactive
about food waste, but so will the earth. Food in landfills is the
third leading cause of greenhouse gas emissions.

http://www.pareup.com/app

Work with us to get a better bottom line.




THE FEDERAL BILL EMERSON GOOD f&i;‘i‘:j
SAMARITAN FOOD DONATION ACT

regulations

On October 1, 1996, President Clinton signed this ac
encourage donation of food and grocery products to non-prd
organizations for distribution to individuals in need. This law:

* Protects you from liability when you donate to a non-profit
organization;

* Protects you from civil and criminal liability should the product
donated in good faith later cause harm to the recipient;

* Standardizes donor liability exposure. You or your legal
counsel do not need to investigate liability laws in 50 states; and

* Sets a floor of "gross negligence” or intentional misconduct
for persons who donate grncew products. According to the new
law, gross negligence is defined as "voluntary and conscious
conduct by a person with knowledge (at the time of conduct)
that the conduct is likely to be harmful to the health or well-
being of another person.”
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Tesco - buy one get one free later

D

"As one small, new step we will
adapt our 'buy one get one
free' offers in perishable foods
to give our customers a new
opportunity - 'buy one get one
free - later', so customers will
be able to get that other salad
or vegetable or yogurt when
they want it and when it will be
used, not all together when it
may - in the end - go to
waste."
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GS-46
GREEN SEAL” ENVIRONMENTAL STANOARD FOR
RESTAURANTS AND
FOODSERVICES

on
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We’re going trayless...
and saving the planet

Conserve water

Each tray seods 175 % 172 gulon of hvssed waser 4o chean

Save encrgy

Nt Wy 1y, fedan o depermione cn pontonewabde sl fochs

.. Reduce the use of cleaning chemicals

Ocantng mpcmts can puoliutc O watcr sapply

s¢ food waste

sorving trays rodecos Srod waste By 2% 30 poroemt por poeson

Reduce UD's carbon footprrint (and yours!)




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




* 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



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



WAStEMINZ  tome  About

Home Our plan Aboutus + Whowe workwith v Donate

FOOD WASTE REDUCTION o

Home > Sector Groups >

Food waste reduction - . Natlonal Food Waste 7N
i o Food wecte preventor - Prevention Proi ject

prevent waste in the food supply chain, are part of the Unlted Nations Think.Eat.<
campaign and are bringing t like: org tions to create a global ne

focussed on maklng grocery products more sustainable. \ o 7,

008 Woste Preveption Project 3 3.

th

v
Exploring what's possible

WRAP's work is underpinned by g
evidence-based research. Our stu
unique market and behavioural in
1 0 prioritise action to tackle the signi

0,
2 0 A] million water and waste impacts of the Ul
tonnes drink supply chain.

We turn lhls research into prachcal supp




A NEW ZEALAND EXAMPLE
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PEERED INTO

1402

RUBBISH BINS

AS A NATION WE THROW AWAY

THIS WouLD FeeD 262,917

PEOPLE FOR A YEAR

that's

CARS OFF

THE ROAD

FOR ONE
YEAR

130,390

LOVE
FOOD

hate waste



Sign up for all the latest tips and tricks on how to reduce your food waste!

LVE

FOOD FOOD WASTE REDUCE YOUR WASTE RECIPES TIPS EVENTS
hate waste

NEWS ABOUT US Q f ® B ¥

EVERY TIME YOU THROW

AWAY FOOD YOU’RE
THROWING AWAY MONEY

Kiwi households throw away over $560 of edible food every year —
that’s the equivalent of three shopping trolleys of food going straight

into the bin.

Learn More

Need some cooking inspiration? Check out our recipes




TOP 10 FOODS NEW ZEALANDERS THROW AWAY

& ¢ D @ |

bread  leftovers potatoes apples chicken bananos  letuce  oranges pumpkins  carrots

THE AVERAGE FAMILY THROWS AWAY S\X S]/\/\PLE THH\JGS
TS LIKE

O TO REDUC

Z %Ng PLAN'YOUR MEALS AND BUY WHAT YOU NEED

WORTH OF UNEATEN FOOD PER YEAR!

SN 57 POTATOES N THE DARK
SIZE14

CHICKENS ~ Take your leftovers for lunch %

THREE SHOPPING TROLLEYS" WORTH OF FOOD THAT

GOES STRAIGHT IN THE BIN! ‘ -
each om|| b Stew frUIf » or

12000000 5 o} 888 ke

APPLES  Add lefiover chicken | W E
aPlZZh int FOOD

CILOS PIE or in o PANINI Faite waste

of uneaten food
per year www.facebook.com/lovefoodhatewastenz




20 million loaves per year

I.our bread

Keep your bread in a cool,
dark and dry place or
freeze it.

LVE
For ways to reduce your food waste visit Facebook FOOD‘

www.facebook.com/lovefoodhatewastenz hate waste




Consumer campaigns to show the
emotional impact of wasted food will
help engage the public

2 BILLION PEOPLE
COULD BE FED FOR A YEAR
WITH THE AMOUNT THE USA
ALONE THROWS AWAY EACH YEAR

A third of the food
we by in the UK

ends up heing
thrown away

Jad, isn # i


http://www.norden.org/en/news-and-events/news/latvian-wins-nordic-baltic-food-waste-competition
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Mainstream media interested in
covering food waste is more than
ever before

Last Week Tonight with John Oliver: Food Waste (HBO)

LAST LastWeekTonight




TVMNZ ONENews Weather TVShows~ Channels~ T . '

\ONenews

New Zealand World Sport Business  Entertainment


http://tvnz.co.nz/fair-go/food-scraps-video-6479294
http://tvnz.co.nz/fair-go/food-scraps-video-6479294
http://www.3news.co.nz/tvshows/paulhenry/interviews/how-much-food-do-we-throw-away-every-week#axzz3bCExJX00
http://www.3news.co.nz/tvshows/paulhenry/interviews/how-much-food-do-we-throw-away-every-week#axzz3bCExJX00

Household food waste
dec151on making
Cultural consumption of
waste

Drivers for behaviour
change

Food waste and
corporate social
responsibility

Food waste policy
Non-consumption and
household waste

How people define waste

Extraction, optimization
and evaluation of
bioactive compounds
from Food waste
Utilization of food waste
for energy

Chemistry of waste
utilization

Food packaging and
related issues

New product and service
opportunities relating to
waste

Developing integrated
value chains

Enhancing the safety,
quality and shelf-life of
food and beverages
Determining the factors
(chemical, enzymatic,
biological) responsible
for the end of shelf-life

University of Otago Food Waste Innovation Research Group

o Waste metrology
Politics of measurement
International food audit
standards

Life Cycle Assessment
(LCA) for food
preservation technology
and farming practice



UNIVERSITY F Odloss
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On bahalf of the New Zealand Food Sgety Soence and Research Cantre

Developing
NZ/China
¥ collaborations in
food safety and
security science

Identification of opportunities for
funding,innovation,
commercializationand development
of a collaborativeresearch
programme in food loss and waste

28" October— 30th October, 2015 .\ g
Beijing, China 3 I

MBIE CHINA-NEW ZEALAND ROADMAP FOR SCIENCEAND z

TECHNOLOGY CO-OPERATION still life series of rotting food by klauspichler 'One Third'




* 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 W/th

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
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