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Reducing food waste is not
only a responsibility, but it's
also an opportunity for
positive change




Food loss and waste (FLW) nelle filiere
agroalimentari

FOOD LOSS

Lo spreco alimentare viene generato in
tutte le fasi della filiera
e anche nell'interfaccia tra diverse fasi

Cause diverse a seconda delle fasi della
filiera: aspetti tecnici/logistici, aspetti
economici comportamenti




Innovazioni contro lo spreco alimentare

Removedrivers of FLW. Avoid surplus
food generation. Prevent FLW

generation
RE-USE Re-use surplus food for human consumption
through redistribution (charities, food banks) in
HUMAN CONSUMPTION line with safety and hygiene norms
RE-USE Re-use food which is no longer suitable for
ANIMAL FEED human consumptionto feed animals

RE-USE BYPRODUCTS Re-use byprod_ucts fro_m food processingin other (food
and non-food)industrial processes. Recycle food waste

RECYCLE into added value products.
Recovery of substances contained in food waste to make
compost, anaerobic digestion etc.

Incineration, landfill

HIGHEST PRIORITY

Tecnologiche
Sociali
Istituzionali
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KEY FACTS

= H2020 -
= 28 partners www.lowinfood.eu
= 12 countries

= 2020-2025

* 14 innovations OBJ ECTIVE

To co-design, together with actors of the food chain,
low-waste value chains by supporting the demonstration of a
portfolio of innovations in the fruits & vegetables, bakery products and
fish value chains, as well as in a-home and out-of-home consumption.

AN LOWINFOOD has received funding from the European Union’s Horizon 2020 research and innovation programme under grant agreement (G.A NO 101000439).

o2 The views and opinions expressed in this presentation are the sole responsibility of the author and do not necessarily reflect the views of the European Commission



www.lowinfood.eu

Innovazioni per la prevenzione degli
sprechi alimentari

* Approccio difiliera

14 innovazioni

Gia esistenti prima di LOWINFOOD
Test e dimostrazione in filiere reali

FOOD
_ SERVICE
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HOUSE
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INNOVATIONS AND THEIR TYPE OF ACTION

Software to manage withdraws of wta )
fruit and vegetables and donate = g
them to charities ¥u o iE]

Cooperation system between farmers <12
and food service sector ".,EP;'

".
&%

[:25 Foresirghtee: Fruit and vegetables
l:#  sales-forecasting software for %‘

SUpErmMarkets

w1t
Leroma: B2B digital market place for ".(&J &
reducing food losses in the vegetables "+ Q&

and fishindustries %‘

Stakeholder dialogue to develop wts
guidelines against food loss and waste go *;th:
in the bread and fish value chains &F ‘

[{%) FoodTracks: Software for optimization
@ of bakeries' production %‘

™
Matomatic: Plate waste tracker for L—|-'
school canteens

©

Educational approach against food
waste atschools

©

KITRO: Smart bin for restaurants’ and
hotels’ kitchen

%‘ Mitakus: Technological innovation to i

better forecast meals in food service &%ﬁ;
Regusto: Mobile app to sell
@ restauranlgg;‘urplus food pEcEw Sions E

CozZo: Mobile app to manage
household food provisions

©

e
12 Innovative S%plier#retailer go
l al agreements for bakery products &

redistribution

TYPES OF ACTION

¥ O 2 @ &

Food Consumer Supply Food waste Food
behaviour chain

change effidency

prevendon  valorisation
Eovernance

Diversi livelli della filiera
coinvolti

Coinvolgimento degli attori
della filiera

Co-definizione della
metodologia per valutare
I'impatto dellinnovazione




Misurare I'impatto delle
innovazioni

Tre pilastri per la valutazione
o Efficacia nella riduzione delle
guantita di spreco alimentare
o Impatto ambientale
o Impatto socio-economico

Baseline vs. Implementation
Quadro metodologico comune, ma

valutazione «personalizzata» per ogni
iInnovazione

IOGWINFOOD

LOWINFOOD

Multi-actor design of low-waste food value chains
through the demonstration of innovative solutions to
reduce food loss and waste

GA No. 101000439

D1.1 METHODOLOGICAL FRAMEWORK

1 Type of deliverable: R - Dissemination level: PU - Due date: Oct 31%, 2021

Contoact of the deliverable’s lead beneficiary:

Silvia Scherhaufer, WP leader BOKU. Email: silvia.scherhaufer@boku.ac.at
Authors:

Scherhaufer S. (BOKU), Giordano C. (UNIBO), Koseoglu N. (JHI), Di Fiore G.N (UNIBO), Carloni E
(UNIBO), Piras S. (JHI), Golinow S. (BOKU), MacLean L. (JHI), Somervail P. (JHI), Falasconi L
(UNIBO), Obersteiner G. (BOKU)

LIST OF PARTNERS THAT HAVE CONTRIBUTED TO PRODUCE AND REVISE THE DELIVERABLE
UNITUS, SLU, ISUN, TAU, HUA, AIE, ELH

With thanks to the External Advisory Board for their revision,




Principali risultati

L’EFFICACIA delle innovazioni dipende da:
o Quantita di spreco / eccedenza prima dell’applicazione dell'innovazione
o Aspettilogistici
o Capacita dellinnovazione di adattarsi alle situazione reali
o Fiducia nell'innovazione da parte degli attori coinvolti

L'IMPATTO AMBIENTALE delle innovazioni e legato a:
o La quantita di spreco effettivamente ridotta
o La destinazione che aveva lo spreco
o Prima la prevenzione!

L'IMPATTO SOCIO-ECONOMICO delle innovazioni antispreco & senza

dubbio la parte piu complessa della valutazione:
o Neessario il coinvolgimento degli attori
o Sicrea valore sociale
o Si“scoprono” diverse barriere legate alla fiducia e alla capacita di innovare




KEY MESSAGES

La varieta di situazioni in cui si generano gli sprechi alimentari richiede
una varieta di soluzioni

Per valutare la flessibilita e I'efficacia delle innovazioni

Gli attori che sono coinvolti nellimplementazione
dell'innovazione devono essere coinvolti dall'inizio

Efficacia dell'innovazione in termini di prevenzione, effetti
ambientali e socio-economici
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