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Food chain losses and waste



- Impact from climatic conditions
- Diseases / Parasites
- Losses during storage
- Losses during  transportation

Agriculture



Food processing

- Deviationfrom the requiredproductpropertiesandqualityattributes

- Fromstorageof return samples

- Overproductionandmismanagement

- Errors in the productionprocess(eg productionbreak,incorrectmarking,etc.)



Trade

- Damage during transportation
- Past expiration date 
- Improper  storage
- Surpluses due to poor product- market        calculations



consumption at Home

Å Consumption at Home

ÅBad market planning
ÅLack of stock inventory at home
ÅPast expiration date 



Å Out of Home consumption
ÅIncorrect estimations  of the volumes of  generated 
waste

ÅInsufficient storage

ÅShopping planning

ÅBad implementation of hygiene and safety  standards 

ÅInvalid portion size determination



Å Production

The global quantity of discarded food is 1.3 billion tons. 

1/3 of the food produced for human consumption is lost or becomes 
waste at the world level

925 million people suffer from chronic hunger



ÅProduction in EU, Greece and Cyprus

In the EUdiscardedfood amountsto 89 million tons.( 173Kg
/ inhabitant per year). In terms of households,this amounts
to 76Kg/ year.
The BCFN(2012) study estimated that Greeksand Cypriots
produce50kgper personannually.
This corresponds to 550,000 tons and 42,000 per year
respectively.



Eurobarometer the most practical ways to help people to 
waste less food

Usingthe freezer to conserve food longer 
(60%), 
Re-using leftovers instead of throwing them         
away  (59%), 
Better shopping planning by your household 
(49% )



ÅBeing able to choose for a smaller portion 
in restaurants (55%)

ÅBetter estimation of food portion sizes 
(53%)

ÅBetter product information on food labels 
(51%), 

ÅClearer product use information (48%).





Å GlobalCO2 releasefrom food productionprocessesanddiscardedfood
isestimatedat 3.3 Gtons.

Å Everyyear,170million tonsof CO2 arereleasedin the EU.



Water Consumption-Required land

ÅThe required water consumption for 
food losses is 250Km3, 3 times the water 
in Lake Geneva.

ÅThe required land for producing food we 
do not eat is up to 1.4 billion hectares.





Ą 9,21 Kg CO2 eq./kg Ą 2,55 Kg CO2 eq./kg

Livestock products 

CO2 equivalent

Plant products 

>
3,6 times more


