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WHAT IS THE FOCUS OF THE LIFE FOSTER PROJECT?
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the crucial sustainability challenge of reducing fOOd waste at the level of the restaurant sector
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WHERE DOES FOOD WASTE COME FROM?

Consumer

Post
Consumer

Households A i
E Waste Food Spoilage ARy Plate Sizes
4-10% of food Cn average, 17%
purchased of meals unaatan
Uncontrolled Over-portioning
Trimming
Improper food Taste and quality
preparation
Production Processing "
At 00, Over production o0
SPOILAGE
Poor storage g
PREPARATION
Food service 34%
Wholesale & retail % -
5%o esale & retail | 12% Unfit packaglng CLIJDSL'I'Ac_l)_I\E/ISER

HORIZON Data source: EU FUSION

Training, education and communication to reduce food waste in the food service industry -

9% of

i . Incidence in of the
er leftover (Overview of Waste i
ery

the of the preparation phase, spoilage and
in the UK Hospitality and Food
rei WEBR F 0 S I E R

LIFE17 GIE/IT/000579 I_



This publication reflects only the author’s view and the European Commission
is not responsible for any use that may be made of the information it contains.

FOSTER

leve foco redace wesie LIFEI7 GIEAT/AQ00579

WHAT FOOD WASTE IN THE FOOD SERVICE INDUSTRY (DRIVERS)
WHERE FOOD CONSUMPTION (Dining area)
WHo (Room staff ||  Clients/guests
[ 1 l
. l l l
WHEN Supply plan Provision & Storage Preparation Service
purchase | |
— . . I ) _
= Lack of inventory planning « Too big portion
= Lack of menu planning - Lack of sensory - Standardised - Lack of by-products
skills portion not adapted valorisation (oil,
to clients’ need coffee grounds)
- Difficulties in = Lack of culinary skills (preparation
forecasting the mistakes, leftovers reuse for new meals)
flow of clients = Overcooking
e Lack of menu * Lack of technology awareness in the use
design of fridge, freezer, oven
< Lack of by-products valorisation (oil,
WHY coffee grounds)
. - Big ordering
< Wrong storage practices -« Lack of a sense of
< Unsuitable storage conditions ownership or
< Lack of monitoring used by dates responsibility about the
* Misinterpretation of used by and best before food they leave
» Lack of technology awareness in the use of < The amount of food
fridge, freezer, oven clients get is considered
to be out, with any
__ leeway for change

e Time rush
* Weak social pressure
= Scarce' food waste knowledge, sensitivity and concerns
\ = Scarce data availability on the quantity of food waste }
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BENEATH THE TIP OF THE ICEBERG
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The Food Waste Iceberg

Bill at producer price:
$750 000 000 000

Bill at retail price:
§1000 000 000 000

Training, education and communication to reduce food waste in the food service industry - LIFE17 GIE/IT/000579 |_ I F E F 0 S T E R



This publication reflects only the author’s view and the European Commission
is not responsible for any use that may be made of the information it contains.

THE LIFE FOSTER TRAINING MODEL

Conceptualization of the food waste challenge as a “wicked”
problem in the food supply chain as well in the restaurant sector
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Identification of the leakage points,
map of the involved actors, root
causes, connections and feedback
loops of one's own restaurant
context of reference

Data collection and recording of
the results of the implemented
solution plan, food waste
guantification, actions’
adjustment

Research and prioritarization of the most appropriate solutions/options
for waste prevention and management of food waste by applying the
food waste hierarchy and circular economy principles
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A TRAINING PROGRAM BASED ON A HOLISTIC VIEW
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System thinking: food waste

Food waste in the re\staurant industry
Leakage and spillage points in the restaurant industry

Remedial solutions to prevent and manage food waste

5 \ \ . h ) ] ] e
Smulationand practce solutons - Apmong various training, the trainers
_~ Implementation and monitoring where educated on:

1. Food Waste Hierarchy

2. Food Waste Analysis in the Food Service Industry:
Flow and Leakage Points

3. Strategies and Solutions to Prevent and Manage
the Food Waste

4. Menu as a Planning Tool

5. Menu Balancing (food cost, nutritional balance,
human resources and equipment management)

6. Training Simulation on Menu Design
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INSPIRING PRINCIPLES
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Most preferable option

Food and drink material hierarchy
RETHINK

Prevention

* Waste of raw materials, ingredients
and product arising is reduced -
measured in overall reduction in waste.

_ ] RediStribUtion * people-
Sent to animal feed

Waste sent to anaerobic digestion; or

uoljuaiald

Waste composted

Recovery

e |ncineration of waste
with energy recovery.

Disposal

e Waste incinerated without
energy recovery.

* Waste sent to landfill.

* Waste ingredient/product
going to sewer.

Least preferable option

University of Gastronomic Sciences
% Universita degli Studi
.+ di Scienze Gastronomiche
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TRAINING OF VET TRAINERS AND STUDENTS
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ENAIP NET

SOME 20 TRAINERS; 150 STUDENTS (A1)
NUMBERS 200 TRAINERS; 2600 STUDENTS (A2)
CECE AFPA
12 TRAINERS; CONEGLIANO: 25 TRAINERS;

200 STUDENTS (A1) - 16 TRAINERS =88 400 STUDENTS (A1)
100 TRAINERS; FROM ALL 100 TRAINERS;
200 STUDENTS (A2) PARTNERS 3000 STUDENTS (A2)

4 TRAINERS; 70 STUDENTS (A1)
10 TRAINERS; 900 STUDENTS (A2)
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Gabriel Cassar

MBB — Senior Executive (Sustainability)

gcassar@mbb.org.mt
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