
 

 

 

Food Waste: state of play 

BRIEFING 

Date: 16 January 2012 
 

Overview of the situation  
 
EP: own-initiative report 
 
Non-binding resolution - It comes at a time when food waste is a rising issue on the 
Commission's and media’s agendas. 
 
The own-initiative report follows a recent publication by the FAO of the study "Global food 
losses and food waste” as well as the Commission study on food waste February 2011.The 
Parliament has scheduled the vote for Thursday 19 January 2012. 
 
Voting recommendations, together with our key arguments (below), have been sent to MEPs 
in the AGRI Committee before the vote in Committee and to the whole House ahead of the 
vote in Plenary. 
 
A draft press release awaiting for the outcome of the vote has also been prepared. 
 
Our position: EuroCommerce welcomes this own-initiative report which has allowed the issue 
of food waste to be discussed at the highest political level. 
 
Even if official reports from the European Commission suggest the sector is only responsible 
for 5.5% of the total food waste, the commerce sector is nevertheless willing to reinforce 
cooperation with other stakeholders to reduce food waste along the entire food chain. 
 
We particularly welcome information and education initiatives. Retailers have put in place a 
plethora of initiatives to help consumers to reduce waste. Those initatives will have a better 
chance of success when consumers are alerted to the issues and properly informed 
 
European Commission: raising awareness and issuing Communication in 2013 
 
Important issue -  the Commission (SANCO in close cooperation with ENVI) has started to 
address it 
 
The Commission is expected to come forward with a Communication in 2013. It will in 
particular address how best to limit waste throughout the food supply chain as part of its 
target to reduce the disposal of edible food waste by 50% by 2020. 
 
Data on food waste are not very robust and reliable; therefore an important part of the 
action plan will be to improve the data in order to be able to measure progress 
 
The current priority for DG SANCO is to raise awareness and exchange of best practices, 
rather than legislative proposals. All actors of the food chain should be involved. To that end, 
SANCO has set up a WG for stakeholders (dates TBC) 
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EuroCommerce position 
 
Food waste is an issue of great concern for the commerce sector. Retailers are committed to 
reducing food waste and are already doing a lot. Reducing food waste not only 
contributes to the sustainable use of food, but also helps to reduce losses in sales, 
thus serving companies’ commercial interests. 
 
Each retailer responds differently to reflect their individual business model and to 
adapt to the national and local context in which they operate. 
 
Key messages: 
 

 LOGISTICS: Retailers already use a number of measures to reduce waste and to use 
up products that can no longer be sold. These include optimising product planning 
and control systems according to market needs, giving special offers for products 
just before the use-by date and cooperating with charity organizations on food 
distribution. 

 USE-BY-DATE/BEST BEFORE: The significance of its correct use by consumers is 
overestimated. In fact, the highest amount of waste occurs with bread and bakery 
products and with fruit and vegetables. These items are rarely marked with a use-by 
date – yet these are the products most frequently thrown away by consumers (apart 
from the leftovers of cooked products). 

 
 INFORMATION TO CONSUMERS: Retailers are also working hard to help consumers 

reduce their food waste. Supermarkets now provide more information on food 
storage and suggest recipes to use up surplus food. They have also increased the 
variety of products sold, such as ranges of different portion sizes and the 
introduction of re-sealable packaging 

 
 MARKETING STANDARDS: Quality and condition standards are not an end in itself, 

but fulfill a critical function both in business relationships and in consumers’ 
purchasing decisions: 

 
o Food products are traded nationally and internationally. Business agreements 

are reached without the partners having an opportunity to conduct on-site 
inspection of the products. For this reason, the classification of products 
according to internationally accepted norms and standards serve as a 
guidepost for buyers and sellers. 

 
o Classification of products by quality and similarity helps to minimize “cherry 

picking” by customers. Retailers have noticed that consumers will leave 
behind products that appear to be “inadequate” in terms of appearance, 
weight or size. The result of selecting products according to personal criteria 
is often damaged products and wasted food. 

 
 USING UP FRESH PRODUCTS: Certain fresh products have a very short shelf-life. 

They are used up in different ways by retailers when they can no longer be sold. For 
instance, fruit and vegetables with pressure marks are used in fruit and vegetables 
mixtures – obviously after the damaged parts have been removed. 
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