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g Introduction

Food waste is an important topic for global policy, and for
., the European Union, insofar as it is related to food

)-. security, the circular economy and good environmental
B practices.

Various studies show that between 1/3 and 1/2 of the
world's food waste is not recovered, leading to negative
impacts throughout the food production, processing and
supply chain, including on households.

;; )  Thereis an urgent need to prevent and reduce food waste
in order to make the transition to a resource-efficient
Europe.



European policies

regarding food waste

 What the EU is doing to reduce food waste?

Target to reduce food waste by 50% by 2030.

EU platform on food loss and food waste

Waste Framework Directive

Uniform Date Labeling of Food

Funding and research

Food donation guidelines

Promoting a circular economy

Farm to fork strategy - part of the European Green Deal
Awareness-raising campaigns
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Bulgaria's policy

.- | | # regarding food waste

» Bulgaria's food waste policy is reflected in the following strategic and
regulatory documents:

— National Waste Management Plan

— National strategic plan for the phased reduction of biodegradable waste
destined for landfill

— Food Act
— Waste Management Act
— Bulgarian Food Bank

— National Food Loss Prevention and Reduction Program, which includes measures
to address food loss and food waste from 'farm to fork'



Methods

According to the United Nations

Environment Programme (UNEP): Compaison of food waste by sectors
"If we continue to use resources in Bulgaria and the EU

the way we are used to, by 2050

we will need the resources of housEligls

three planets like Earth. The primary prodit e

scarcity of raw materials and
climate change require a shift from
a use-and-throw society to a retail
carbon-neutral, environmentally
sustainable, pollutant-free
economy."

processing and production

restaurants and catering services

mixed household waste
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Methods

excess imperfect

quantities products shelf life

from the plate unfit food overproduction

Main sources of
food waste:



Methods

Contribution of each commodity to carbon footprint and food wastage
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Most preferable
option

e Re-use surplus food for human consumption
through redistribution networks and food banks
while respecting safety and hygiene norms

e Feed use of certain food no longer intended for human
consumption following EC guidelines (EC, 2018)

* Revalorise i) by-products from food processing and ii) food
waste into added-value products by processes that keep the
high value of the molecule bonds of the material

\.. r—{{ 7S / o Recovery of substances contained in FW for low added-value uses
such as composting, digestate from anaerobic digestion, etc.

« Incineration of FW with energy recovery

Least
preferable option



Methods
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Practical tips
to reduce food waste
in the school community

What is the problrh with food waste?

By throwing food away, we also waste

(11 ¢ the resources used to produce it: land,
MoweTe i Aa CH NPefCTABUTE, Ye B A water, energy and effort.
Eg:;oﬂo 88 MBSIOHA FOHA XPAIS CB B mofanes Mawab 1.3 MMAMapaa ToHa You probably know that greenhouse

PAAT @MerofgHo:! AKO €0 ZAMMUCIKTE n n

33 HEHHATa NApUYHa CTOMHOCT, TO TA XpaHa Ce MIKBLRNAT BCAKD NOgKHa - KOeTo gases are considered to be the main

r:;;Lmtaﬂeﬁg}giz{a_.Hrngéﬁesg,i;%ﬁg:::t;; @ 15 neTe noeeve oTKoNKoTo B EC. Tosa cause of climate change.
DRHAYNARA, U8 BMA TRETA OT XPAHATA, But did you know that food waste also

NOANOMATAHE HA BCHYKH CTRAHM-4NeH KK, np0H3 EEH@'HH 33 KﬁHI’.j‘MaU.HH oT XODaTa I V h d

L] Mo CEeTA Ce NPeEPLYA B 0TNageK. TpygHo AR (SN ES RS
MONEM 13 C NPEACTARMM NADMYHATA | contributes to climate change?
CTOMHOLT, OOCTHIALWA 365 MUNKapoa CERO
1/3 ce uaxsspns rogMiLHG.
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Practical tips
to reduce food waste
in the school community

Why do we need to reduce food waste?

v Less wasted food = more savings
v Less wasted food = more for all people
v Less wasted food = clean environment




Practical tips
to reduce food waste
in the school community
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How can consumers reduce food waste?

v" Responsible consumer behaviour

v" Cultivating sustainable consumption habits

v" When shopping - preparing a list of necessary food products

v" Checking the expiry date and knowing the meaning of the label
v" Storing food according to packaging instructions

v' Putting new food at the bottom of the fridge/cabinets

v' Using what is left from the previous meal

v’ Freezing food



Food waste

weekly checklist

m quantity | how disposed? m“

e.g. milk 1/2 cup (250 ml) Kitchen sink Left over 0,50 BGN

Breakfast

Lunch

Dinner

Other meals @
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Conclusion

Food waste is an important global
policy issue in terms of its
involvement in food security,
circular economy and sustainable
environmental practices.

The concept of zero footprint seems
almost unattainable in today's
consumerist world, but with
persistence and small steps
everyone can contribute towards
sustainable food consumption and
reducing food waste.



Thank you for
your attention!
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