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Presentation outline

• The Food We Waste

• Consumer insight

• Implications for the food industry

• Developing solutions and driving loyalty

– Communications to support the customer

– Changes to product / service offer

– Changes to the retailer environment

• Top Tips



The study

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.







The food we waste is …

Staggering



6.7 million tonnes a year

5.6 million
tonnes a year

0.6 million
tonnes a year

0.3 million
tonnes a year

0.2 million
tonnes a year



We throw away
a third of the food we buy
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The food we waste is …

Mostly
avoidable
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Desserts (1%)

Other (<1%)

Confectionery 

(2%)

Condiments (3%)

Drinks (4%)

Dried food (4%)

Dairy (5%)

Meat and fish 

(7%)

Fruit, vegetables 

and salad (39%)

Bakery (19%)

Mixed foods 

(16%)



Avoidable food waste (by weight)

weight of avoidable fresh fruit, salad and 

vegetable waste by type
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Some key foods wasted needlessly

Slices of bread
328,000 tonnes a year

Meat or fish meals
162,000 tonnes a year

Yoghurt & yoghurt drinks
67,000 tonnes a year

Bottled water
27,000 tonnes a year

Chocolate and sweets
31,000 tonnes a year

Eggs
19,000 tonnes a year



Avoidable meat thrown away each year
- equivalent whole animals

100,000 cows

33 million chickens 3 million pigs 350,000 sheep



The food we waste is …

Costly



£10.2 billion a year

£8.5 billion
a year

£0.9 billion
a year

£0.5 billion
a year

£0.3 billion
a year
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Some key foods wasted needlessly

Meat or fish meals
£602 million a year

Apples 
£300 million a year

Pizza 
£170 million a year

Crisps
£82 million a year

Cakes and gateaux
£36 million a year

World breads
£389 million a year



The food we waste is …

Harmful
to the environment



Food waste is responsible for

the equivalent of 18 million
tonnes of carbon dioxide



Each tonne of avoidable food

waste is responsible for the

equivalent of 4.5 tonnes of

carbon dioxide equivalent



The food we waste is …

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



Key foods thrown away whole and untouched

Potatoes
5.1 million a day

Unused teabags 
520,000 a day

Sausages 
1.2 million a day

Packets of crisps
300,000 a day

Slices of bread
7 million a day

Yoghurt & yoghurt drinks
1.3 million a day



The food we waste is …

Left on our
plates



We leave 1.2 million tonnes
a year on our plates

Meal leftovers
582,900 tonnes 
worth £1.7 billion

Potato
150,000 tonnes 
worth £150 million

Bread
93,900 tonnes 
worth £230 million



The food we waste is …

Sometimes
in date



At least 340,000 tonnes a year is

thrown away still in date

Worth nearly £1 billion

Nearly 20% of that

hasn’t even been opened



The food we waste is …

Produced by
all of us



Different age groups
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Different household composition
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Different household sizes
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The food we waste is …

Invisible 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

“Who me?”



The food we waste is …

 … a result of
habits and
behaviours





Why is Food That Could Have Been
Eaten Thrown Away?

(WasteWorks 2006)
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Why is Food That Could Have Been
Eaten Thrown Away?
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• Not planning meals
• Not checking stocks
• Not taking a list
• Tempted in store
• Unclear about dates
• Unsure about storage
• Poor portion control
• Lack of confidence wrt “leftovers”
• Changing plans
• Food rejection
• etc



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

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

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

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

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



The food we waste is …

A massive
opportunity
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Which products do consumers struggle to
find in the “right” portion size?



Helping consumers to buy what they need

• Over 30% of households are now single occupancy

• Portioning, formats, etc.



• Shelf-life, packaging functionality and technology

Give consumers time to use the food they buy



• Clear storage instructions

• Date labels and indicators

• Packaging design

Help consumers get the most from their food



The food we waste …

Top Tips!



• Pre-shop:

– Know what you need: a couple of minutes a
month saves time and money

– Shop for meals not ingredients

• 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



• 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
• Food preparation and cooking:

– Count your carb’s: how many are coming to
dinner?

– Love your leftovers: today’s dinner,
tomorrow’s lunch?



The enemy is now climate change…





Thank you



Mark Barthel
Special Adviser, WRAP

Office Tel: 01295 819675 (Amanda
Gadd)
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Web: www.lovefoodhatewaste.com

   www.wrap.org.uk/retail


