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| The study

Executive summary

The food we waste

A study of the amount, types and nature
of the food we throw away in UK households

Largest of its kind ever In
the UK, and probably the
world.

More than 2,000
consenting households
Involved.

Innovative, objective,
multi-method approach:

— Survey,
— Kitchen diary; and
— Waste analysis.
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Retall Programme - Food Waste: Final Report

Research into consumer
behaviour in relation to food
dates and portion sizes

This project examined two aspects of consumer behaviour in relation 1o
food waste: understanding (and use) of guidance dates on packs; and
demand for more vaned portion sizes. General and food-type spexific
insights have been obtained which should allow WRAP and others to
develop advice and solutions to help consumers reduce the amount of
food they thiow away.

Prujont conde: UG TSN (Al o)
Resaarch dases Crsstr 2067 Dates My 2008




The food we waste iIs ...

Staggering



6.7 million tonnes a year
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5.6 million 0.6 million 0.3 million 0.2 million
tonnes a year tonnes a year tonnes a year tonnes a year




We throw away 1 f
a third of the food we buy - ﬁ @
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The food we waste iIs ...

Mostly
avoldable



Million tonnes per annum

Avoidable Possibly avoidable Unavoidable



Confectionery  Desserts (1%0)
(2%0)

Condiments (3%o) Other (<1%)

Drinks (4%o) T~

Dried food (4%0)
Fruit, vegetables
Dairy (5%0) and salad (39%)
Meat and fish

(7%0)

Mixed foods
(16%0)

Bakery (19%o)



Avoidable food waste (by weight)

Other

Confectionary Desserts
1%

2% 1%

Condiments
Drinks 4%

4%

Dried food
4%
Dairy
5%

Meat & fish
7%

Mixed foods
16%

Bakery
18%

Fruit & vegetables
38%

weight of avoidable fresh fruit, salad and
vegetable waste by type

gtzgr_ (;ternf potatoes
individua 19.9%

apples
13.59

pear"’s bananas
3.0% 6.0%
carrots

3.3% lettuce
4.4%

mixed tomatoes

oranges vegetables 4.3%
3.7% 3.9%

3.7%




Slices of bread Meat or fish meals Yoghurt & yoghurt drinks
328,000 tonnes a year 162,000 tonnes a year 67,000 tonnes a year

Bottled water Chocolate and sweets Eggs
27,000 tonnes a year 31,000 tonnes a year 19,000 tonnes a year



Avmdable meat thrown away each year
- equivalent whole animals

33 million chickens 3 million pigs

100,000 cows




The food we waste iIs ...

Costly




£8.5 billion £0.9 billion £0.5 billion £0.3 billion
a year a year a year a year



Cost per household per year
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Meat or fish meals World breads Apples
£602 million a year £389 million a year £300 million a year

Pizza Crisps Cakes and gateaux
£170 million a year £82 million a year £36 million a year



The food we waste iIs ...

Harmful

to the environment



Food waste Is responsible for
the equivalent of 18 million

tonnes of carbon dioxide
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Each tONNe of avoidable food
waste Is responsible for the

equivalent of 4.5 tonnes of
carbon dioxide equivalent
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The food we waste iIs ...

Often
untouched



Nearly a quarter of avoidable food waste
is thrown away Whole, unopened or
untouched - nearly 1 million
tonnes and £2.3 billion a year




Potatoes
5.1 million a day

Sausages
1.2 million a day

Slices of bread
7 million a day

Yoghurt & yoghurt drinks
1.3 million a day

.

- roNe

Unused teabags
520,000 a day

Packets of crisps
300,000 a day



The food we waste iIs ...

| eft on our
plates



We leave 1.2 million tonnes
a year ON our plates

Meal leftovers Potato Bread
582,900 tonnes 150,000 tonnes 93,900 tonnes
worth £1.7 billion worth £150 million  worth £230 million



The food we waste iIs ...

Sometimes
1IN date



At least 340,000 tonnes a year is
thrown away still IN date

Worth nearly £1 billion

Nearly 2090 of that




The food we waste iIs ...

Produced by
all of us



Different age groups

kg per person per week

1.6

1.4

1.2

0.8 -

0.6 -

0.4 -

0.2 7

16-24 25-34 35-44 45-54 55-64 65+
Age group



Different household composition
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kg per person per week

Number of people in household




The food we waste iIs ...

INnvisible to
most of us



Even households that are
adamant they waste
No food at all throw
away nearly 90kg a

year of avoidable food
waste



The food we waste iIs ...

... aresult of
habits and
behaviours
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90
80
70
60
50
40
30
20
10

Why is Food That Could Have Been
Eaten Thrown Away?

B Notused in
time

O Prepared or
cooked too
much

Total

Fresh

fruit

Bread

Rice

Meat & Sauces
fish

(WasteWorks 2006)
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80
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60
50+
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20+
10+

Why is Food That Could Have Been
Eaten Thrown Away?

O Prepared or

Total Fresh Bread Rice Meat & Sauces

/"« Not planning meals

e Not checking stocks

e Not taking a list

e Tempted in store

e Unclear about dates

e Unsure about storage

e Poor portion control

e Lack of confidence wrt “leftovers”
e Changing plans

e Food rejection

\_ « etc



Why Is food that could have been
eaten thrown away - examples

(R P

@ gt = Only 58% use a list, and half don’t stick to it
) "REE . 61% tempted by special offers (BOGOF, etc.)

------------
Sease
LIRS

e Almost half don’t understand food dates
e 36% treat “best before” as “use-by”
e 53% would never eat fruit & veg past the BB date

e Many don’t store food as recommended
e 11% keep bread / 6% bananas in the fridge
e 13% store sliced meats “naked” in the fridge
e Average fridge temperature 6.6°C v's 1-5°C

e 50% shelf-life for deli meats / 25% for milk




The food we waste iIs ...

A massive
opportunity



| Oreland, €180) £1.40

Saturday
Edition

Swdanduy

The fight for
the world’s food

Population is growing. Supply is falling. Prices are
rising. What will be the cost (o the planet’s poorest?
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How Tesco is addressing
the issue of food waste
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Public warms to frozen food

The frazen food sector has come in from the cold as consumers have recognised
its intrinsic health —and woste reduction — benefits, writes leff Clark-Meads
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Waste not, want not
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Did you know 5 o How to Store Bread

e The Golden Rules
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Quick gude - Keeping it fresher for longer
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te%*hange for

a better environment

Fresher for longer

Here's a tip...if you store your onions and potatoes in a cool,
dark place, (other than the fridge!), they'll stay fresh and
. delicious for longer.

Prowd o

L*VE
Plan A. 0%

fresh and delicious for longer. That's why we kee

Fresher for longer
Here's a tip...if you store your apples and pears i
(in their packaging or a loosely tied plastic bag), t
a% y s Fresher for longer

* g Here's a tip...if you store your oranges and lemons in the

Plan A. ,......... J fridge, (in their packaging or a loosely tied plastic bag),
they'll stay fresh and delicious for longer. That's why we
keep them in the fridge too.

L*VE EN A ¢ S
Plan A. 090 >M

hate waste
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Which products do consumers struggle to
find In the “right” portion size?

35%




Helping consumers to buy what they need

e Over 30% of households are now single occupancy
e Portioning, formats, etc.




Give consumers time to use the food they buy

e Shelf-life, packaging functionality and technology

FreshSAFF

Application

Frosh frut ard vegetabas (whole, cut/procassad)

Description
Fruts and vegetables cornue their netura! rezgirstan after they

haww bawn harvustad, conating mutiphs challergus in dusiging ther packaang.

Wrh Matvar's FroshEAFE paskanng, the product 2 surroundsd

by e stmosphare ostenized for s indvidus! reguirements, The oroduct can

onlitaw ils calural ruspirsbun as « rvsult,
50 iLremans frezd longer withook any greservahmes

Carbon Dioxide coeceniration (%)

colesduv)

// 7 breecoli flocets

¢ rmntoion

-~ whele cabbage
. couldover florees

S—

—an celery cks

e Whale lettuse

o L= A v A v v v
0 3 L3 s hH " 19
Creypen cooceetration (%)




Help consumers get the most from their food

e Clear storage instructions
e Date labels and indicators
e Packaging design

RED LEICESTER
NUTRITION
Typical Values Par100 g: Energy
1653kJ/399 keal - Protain 238qg ¢
Carbohydrate 0.1 g, of which
sugars 0.1g - Fat 33.7 g, of which

s %3
€D e | 258 | 0,460 I

m e dy 1414 Pack price
saturates 21.1g - Fibre Nil
Sodium 0.43 g - Equivaent as Salt 1.60 9 MAR e1z2ns £ 1 1 8

CONTAINS Packaged in 1.(

== I ®

g | stmosphere
ADDED INGREDIENTS for froatiness.
Colour E160b.
2?19

Keep Refrigerated 0°C to +5°C, 0067
Eat within 7 days of opening,

vespnpss S

Non-Stick
Package

HELI.MANN

-,




The food we waste ...

Top Tips!



e Pre-shop:
— Know what you need: a couple of minutes a
month saves time and money

— Shop for meals not ingredients
e In-store:
— Stop “sleep shopping”: correct your mistakes

— Use promotions to your advantage: don'’t feel
cheated

— Make food dates work for you
— Food storage starts in-store




e At home:
— Buy a fridge thermometer and use it
— Date watchers: manage your food
— The freezer is your friend

— Give yourself a chance: kitchen cupboard
staples

e Food preparation and cooking:
— Count your carb’s: how many are coming to

dinner?
— Love your leftovers: today’s dinner, ==
tomorrow’s lunch? )
e



11-

dont waste while
your wike saves

DON T WASTE IT! Adopt the doctrine

BUY WISELY - COOK CAREFULLY - EAT IT ALL 9‘- the clean plate

——do your share

UNITED STATES FOOD ADMINISTRATION

e

The enemy iIs now climate change...




SAVE
DMHGII'I'
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SAVE POONDS || z
|

EAT Ill’Al-I.
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