
Food losses - Good 
circular practices in 
households



• EU initiatives on food loss and waste – Bartosz Zambrzycki, European Commission - Directorate-General for Health and 
Food Safety (DG SANTE)

• Food loss policy and awareness raising in Flanders – Ann Braekevelt, OVAM (Public Waste Agency of Flanders)

• Chorizo project – Bart Van Droogenbroeck, ILVO (Flanders Research Institute for Agriculture, Fisheries and Food)

• Nudging consumers into food waste reduction? – Tim Smits, KU Leuven

• Food waste at Colruyt Group – Astrid Van Parys, Colruyt Group

• Good practices – Reduction of household food waste in Flanders – Elfriede Anthonissen, Vlaco

Hosted by OVAM, moderated by Aminda Leigh

Program



EU initiatives on food loss and waste

Bartosz Zambrzycki
Policy Officer, Food Waste Team
Unit E1: Farm to Fork
DG SANTE11 March 2024



Food loss and waste – definitions

FAO (State of Food and Agriculture, 2019).

• Food waste refers to the decrease in the quantity or quality of food resulting from 
decisions and actions by retailers, food service providers and consumers

• Food loss is the decrease in the quantity or quality of food resulting from decisions and 
actions by food suppliers in the chain, excluding retailers, food service providers and 
consumers

EU (Waste Framework Directive, 2018)

• Food waste - means all food as defined in Article 2 of Regulation (EC) No 178/2002 of the 
European Parliament and of the Council that has become waste. 

• Food loss is not defined – often used to describe pre-harvest losses (i.e. in primary production)
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53% of EU food waste is generated at household level



Food waste prevention: building on the EU toolbox 

• Legal obligations  for Member States to reduce, 
measure and monitor food waste

• Common EU methodology to measure food waste 
consistently

• EU Platform on Food Losses and Food Waste 

• Facilitate food donation

• EU food donation guidelines

• Optimise safe use of food in feed

• EU guidelines on feed use of food no longer 
intended for human consumption

• Promote better understanding and use of date 
marking

https://eur-lex.europa.eu/eli/dir/2018/851/oj?locale=en
https://eur-lex.europa.eu/eli/dec_del/2019/1597/oj
https://food.ec.europa.eu/safety/food-waste/eu-actions-against-food-waste/eu-platform-food-losses-and-food-waste_en
Agenda_80304.docx
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:52018XC0416(01)
https://food.ec.europa.eu/safety/food-waste/eu-actions-against-food-waste/date-marking-and-food-waste-prevention_en


EU food waste reduction targets 

Legislative proposal adopted by the 
Commission on 05 July 2023

Part of the revision of the Waste 
Framework Directive (+textile waste)

The proposal: 
- establishes target levels
- includes a revision clause 
- requires actions by countries 

On-going negotiations with the European 
Parliament and the Council of the EU

https://environment.ec.europa.eu/publications/proposal-targeted-revision-waste-framework-directive_en
https://environment.ec.europa.eu/publications/proposal-targeted-revision-waste-framework-directive_en


• EU legislative measures on consumer behaviour
• EU legislative measures on consumer education
• Further clarification and/or amendment of EU legislation
• Further reinforcement of dissemination and transfer of learning and best 

practices
• Legislation on specific actions on food business operators – e.g. obligations on 

food donations or banning of destruction of edible food
• Other measures not proportional or not coherent with other EU legislation (e.g.

extension scope of Waste Directive onto farm losses or relaxing feed safety 
rules)

For more details see chapter 3.5 of the Impact Assessment

Measures analysed but not included in the proposal
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Food waste proposal: details



Food waste – general provisions

‘Article 9a

Prevention of food waste generation

1. Member States shall take appropriate measures to prevent generation of food waste in primary
production, in processing and manufacturing, in retail and other distribution of food, in restaurants and food
services as well as in households. Those measures shall include the following:

(a) developing and supporting behavioural change interventions to reduce food waste, and information
campaigns to raise awareness about food waste prevention;

(b) identifying and addressing inefficiencies in the functioning of the food supply chain and support
cooperation amongst all actors, while ensuring a fair distribution of costs and benefits of prevention
measures;

(c) encouraging food donation and other redistribution for human consumption, prioritising human use over
animal feed and the reprocessing into non-food products;

(d) supporting training and skills development as well as facilitating access to funding opportunities, in
particular for small and medium sized enterprises and social economy actors.



Food waste – targets

‘Article 9a

4. Member States shall take the necessary and appropriate measures to achieve, by 31 December 2030, the
following food waste reduction targets at national level:

(a) reduce the generation of food waste in processing and manufacturing by 10 % in comparison to the amount
generated in 2020;

(b) reduce the generation of food waste per capita, jointly in retail and other distribution of food, in restaurants
and food services and in households, by 30 % in comparison to the amount generated in 2020.



Food waste – earlier baseline and revision clause

‘Article 9a
5. Where a Member State can provide data for a reference year prior to 2020, which have been collected using 
methods comparable to the methodology and minimum quality requirements for the uniform measurement of levels 
of food waste as set out in the Commission Delegated Decision (EU) 2019/1597, an earlier reference year may be 
used. The Member State shall notify the Commission and the other Member States of its intention to use an earlier 
reference year within 18 months of the entry into force of this Directive and shall provide the Commission with the 
data and measurement methods used to collect them. 

6. When the Commission considers that the data do not comply with the conditions set out in paragraph 5, it shall,
within 6 months of the receipt of a notification made in accordance with paragraph 5, adopt a decision requesting
the Member State to either use 2020 or a year other than that proposed by the Member State as reference year.

7. By 31 December 2027, the Commission shall review the targets to be reached by 2030, laid down in paragraph 4,
with a view, if appropriate, to modify and/or extend them to other stages of the food supply chain, and to consider
setting new targets beyond 2030. To that end, the Commission shall submit a report to the European Parliament and
to the Council, accompanied, if appropriate, by a legislative proposal.’;



Views of co-legislators - Council

Council: 

• Led by ENV Council. Views generally positive, but still a lot to discuss. 

• Next debate on 25 March morning session (Environment Council) 
https://www.consilium.europa.eu/en/meetings/env/2024/03/25/

• Video from previous policy debate - AGRIFISH Council 23 October 
morning session can be found at: 
https://video.consilium.europa.eu/home/en

https://www.consilium.europa.eu/en/meetings/env/2024/03/25/
https://video.consilium.europa.eu/home/en


Views of co-legislators – European parliament

European Parliament

• Report adopted in ENVI Committee on 14 February, to be voted in Plenary
this week

• Main amendment of draft: increase all targets by 10%

• Procedure File: 2023/0234(COD) | Legislative Observatory | European 
Parliament (europa.eu)

https://oeil.secure.europarl.europa.eu/oeil/popups/ficheprocedure.do?lang=en&reference=2023/0234(COD)


Thank you! Keep in touch
https://ec.europa.eu/food/safety/food-waste_en 

https://ec.europa.eu/food/safety/food_waste/eu-food-loss-waste-prevention-hub/ 

@Food_EU

EU Health and Food Safety

© European Union 2023

Unless otherwise noted the reuse of this presentation is authorised under the CC BY 4.0 license. For any use or reproduction of elements that are not 
owned by the EU, permission may need to be sought directly from the respective right holders.

https://ec.europa.eu/food/safety/food-waste_en
https://ec.europa.eu/food/safety/food_waste/eu-food-loss-waste-prevention-hub/
https://twitter.com/Food_EU?ref_src=twsrc%5Egoogle%7Ctwcamp%5Eserp%7Ctwgr%5Eauthor
https://creativecommons.org/licenses/by/4.0/


Food loss policy and awareness 

raising in Flanders

Ann Braekevelt, Public waste 
agency of Flanders (OVAM)



• 6,2 million inhabitants
• Highly urbanized

Dense population is driver for change
• Economic strengths

Logistics (ports of Antwerp, Ghent, Zeebrugge)
Chemical industry and emerging bio-economy
Food industry
Engineering
Health



Topics in this presentation

1. Flemish food loss/waste prevention programme => actions on 
inefficiencies in whole food chain

2. Prevention of food losses by households
3. Awareness raising, behavioural change interventions by

households
4. Encouraging food donation/redistribution



1. Food loss&waste prevention programme

ACTION PLAN CIRCULAR 
FOOD LOSS AND 

BIOMASS(RESIDUAL) 
FLOWS  2021-2025



1. Focus on food loss and waste

recycling

prevention



1. Focus on prevention & re-use of food loss



1. More prevention & valorisation of  food loss in whole food chain

0 50 000 100 000 150 000 200 000 250 000 300 000 350 000 400 000

bij consumenten

in horeca en catering (out of home)

in retail

van voedingsindustrie (naar food/feed)

in de landbouwsector/veilingen (naar food/feed)

tonnes

totaal voedselverlies 2015  - 30% (doelstelling 2025)

from food industry (to food/feed)

in the primary sector/auctions (to food/feed)

in horeca/catering (out of home)

in retail

total food loss 2015 - 30% target 2025

consumers



1. EU-focus on prevention of food waste

Tonnes food waste
Composting/ 
Anaerobic
digestion

Animal
byproducts
incineration

Food waste
fraction in
residual waste

Total tonnes
Flanders
kg/inh.

EU 
kg/inh.

Agriculture 6.654 0 0 6.654 1 14

Food industry 305.318 40.221 5.421 350.960 53 23

Retail 54.982 0 13.848 68.830 10 9

Horeca & Catering 16.409 0 45.135 61.545 9 12

Households 86.094 0 311.352 397.446 60 70

Food waste to composting/digestion and
incineration in Flanders

agriculture

food industry

horeca & catering
households

retail

composting/ digestion Incineration animal
byproducts Incineration



2. Prevention of food loss by households



2. Causes of food loss by households?

Impulsive
purchasing
behaviour? 22%!

Residual waste 
too cheap?

Weekly
collection
residual waste?

No desire for food 
leftovers?

Convenience
?

…?

Clean up refrigerator?



3. Information campaigns and behavioural change interventions by households in 
2021

Don’t go shopping when you are 
hungry, 
go for less food loss!
Shopcake campaign: Made of surplus bread, bananas, 
nuts and chocolate. 

Campaign of OVAM & Department of Agriculture in 

partnership with retail (Colruyt Group) and a famous

chocolatier.

In European week against waste in 
November 2021



3. Behavioural change interventions by households in 2023

Is ChatGPT able to help us solving the food 
loss problem?

www.dekostwinners.be

http://www.dekostwinners.be/


3. Behavioural change interventions by households in 2023

https://ovam.vlaanderen.be/web/kostwinners

https://ovam.vlaanderen.be/web/kostwinners


3. Behavioural change interventions by households in 2023

https://ovam.vlaanderen.be/web/kostwinners

https://ovam.vlaanderen.be/web/kostwinners


3. Behavioural change interventions by intermunicipalities

https://ovam.vlaanderen.be/web/kostwinners

2024: 
new interventions of 
intermunicipalities

https://ovam.vlaanderen.be/web/kostwinners


4. Encouraging food donation and other redistribution for human consumption

Target for the end of 2023

All food retail/food distribution centres contribute to food donations or redistribution of food 
products for human consumption.

In practice:

=> 85% retail donate in November 2023

=> shop strategy: food products with markdowns short shelflife or donation (min. 1-2 days before use-
by date)



4. Encouraging food donation and other redistribution for human consumption



4. Encouraging food donation and other redistribution for human consumption

✓ More donation: matching offer and demand – pilot projects: e.g.

✓ More reprocessing, redistribution by social distribution platforms as circular food hubs:

Food deal with authorities involved, research partners and the social organisations.

e.g. ZeroW-project focuses on redistribution of smoothies, juices,.. made of surpluses of 
vegetables and fruit for social groups.

Project financed by



Because together it works…



More information

- https://ovam.vlaanderen.be/web/kostwinners/home

- https://ovam-english.vlaanderen.be/action-plan-for-circular-food-loss-and-
biomass-residual-flows-2021-2025

https://ovam.vlaanderen.be/web/kostwinners/home
https://ovam-english.vlaanderen.be/action-plan-for-circular-food-loss-and-biomass-residual-flows-2021-2025
https://ovam-english.vlaanderen.be/action-plan-for-circular-food-loss-and-biomass-residual-flows-2021-2025


CHORIZO 
PROJECT
Changing practices and Habits 

through Open, Responsible, and 

social Innovation towards ZerΟ

fοod waste

Bart Van Droogenbroeck
Isabeau Coopmans



Understand why the impacts of previous actions 
occurred

Understand how social norms influence 
FW behaviours

Design more effective FLW actions

Change social norms towards zero FLW

RESEARCH
Increase

knowledge

ACTION
Foster 
change

What is the 

impact of 

existing FLW 

actions?

Which are 

the social 

norms 

responsible 

for FLW ?

How can we 

change 

social 

norms?

Chorizo project: objectives
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Research interests

Which household food management behaviours and habits contribute to FW?
Which social norms influence FW behaviours at Flemishc households, and how?



MOA Conceptual-analytical model



SOCIAL NORMS?

Injunctive

Behaviour that you think is approved or 
disapproved by others (reference group)

= a subjective individual perception

"I feel that people close to me expect me not 
to waste food"

Descriptive

Behaviour that is 
based on observability of actions 
of others, that serve a reference
for what is appropriate in a given setting

"I notice that people close to me make an 
effort to waste less food"

Internalized
unconscious
habitualized
automatic

Imitating
visual
behaviour



SOCIAL NORMS
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RESEARCH METHODOLOGY (CS1: Flemish households)
PART 1: survey

• n = 800 households

• Representative sample for Flemish household situations

1. Self-reported food waste generation

2. FLW behaviours (habits during planning/provisioning/buying/cooking/serving/consuming/storing Food)

3. FLW social norms

4. Household context

5. Respondent demographics



RESEARCH METHODOLOGY (CS1: Flemish households)
PART 2: Focus group

• n = 13 participants

• In-depth discussions on social norms statements that were also questioned in the survey, 
to gain more understanding of how to interpret the results



FW social norms (roles!)

• Food waste norms
•A good head of the household ensures no food is wasted

• Good food provider identity norms
•A good head of the household ensures that all family members can eat what they like

• Portion size & food affluence
•Serving large portions equals taking good care of those who eat

• Empty plate
•Parents should require their children to eat all the food on their plates
•As a guest, it is better to overeat than to leave food on your plate

•  Gender 
•Fathers are supposed to eat the children's leftovers
•Boys/men should eat larger portions than girls/women



PRELIMINARY RESULTS

50



Preliminary results
• Self-reported FW: underestimation!

• Larger households, younger demographics and higher household income correlate with 
elevated levels of food waste.

• significant relationship between higher food ordering frequency and increased food waste

• ? potential association with lower abilities; e.g. lack of planning skills in food purchase and 
utilization, overestimation of food quantities needed

• ? tempted by promotions

• ? portion sizes on average larger when ordering 

• ? more chaotic lifestyle



Preliminary results
• General norm that you should not waste food; it is largely perceived as irresponsible behaviour (especially from an 

ethical perspective) and therefor disapproved

• It seems to be the norm for most people to anticipate and reflect on how much food should be bought and 
prepared in order to avoid food waste.

• However, co-existence of many other norms that lead to behaviours that generate FW (despite intention not to
waste) these norms also explain the attitude-behaviour gap

• Food affluence norms (implicit, underlying expectation that you should have/present abundance of food)

• Portion sizes norms: discrepancy between the perceived expectations of food presenter vs receiver

• Emptying plate norms: 

• Cultural differences (politeness)
• Despite association with politeness in Flanders, tendency that ‘you should not overeat’ seems 

a stronger norm. Especially not if you did not scope the portion yourself
• Only 1 in 5 finds that parent should require their children to empty plate.



Recommendations
• Changing food affluence & good provider identity norms = very difficult

Therefore, rather put resources into:

• improving ABILITIES (skills, knowledge) to manage surplus food/ leftovers

• e.g. campaigns, sharing recipes for leftover cooking, highlight other methods to manage leftovers 
while avoiding overconsumption; such as fermentation, feeding chickens, composting

• addressing OPPORTUNITIES (physical and non-material resources)

• e.g. through apps supporting meal planning, grocery list making, waste management, etc.

• Shared responsibility within households to minimize food waste: involve all household members in waste 
management (shared learning) 

• Give opportunity for self-determination of portion sizes by individuals; regardless context (restaurant, household)

• Teach children about portion control and food value



Understand why the impacts of previous 
actions occurred

Understand how social norms influence 
FW behaviours

Design more effective FLW actions

Change social norms towards zero FLW
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OUTLOOK



THANK YOU!



Tim Smits (KU Leuven)

Nudging consumers into food 

waste reduction? 



Communication/Nudging & cognitive processing



The attitude/value – intention – behavior gap(s)





Nudging interventions at household level

1. Information (Linder et al. 2018)

2. Prompts (Shearer et al 2017)

3. Social norms (Nomura et al. 2011)
Source: Gausa et al. 
(2020)



No garbage in, no garbage out…

Nudging effects more upstream in the food lifecycle affect consumption and 
indirectly affect food waste (at retail or households).

• Overconsumption

• Promotional offers; quantity discount*

• Suboptimal foods



Overconsumption

Largely a descriptive norm nudge. Apparent in package size effects, (suggested) 
portion size effects, but even in media.

Aerts & Smits (2017) Qutteina et al. (2019)



Suboptimal foods



Epilogue: even the consumer’s individual behavior might be a systemic problem



Tim Smits (KU Leuven)

& the Persuasion Lab, in particular

lotte.hallez@kuleuven.be

Relevant projects: 

FEAST & CUES

Funded by the European Union under GA no. 101136507. Views and opinions expressed are however those of the author(s) only 
and do not necessarily reflect those of the European Union or the European Research Executive Agency (REA). Neither the 
European Union nor the granting authority can be held responsible for them

mailto:lotte.hallez@kuleuven.be
https://www.linkedin.com/company/feast2030/
https://www.linkedin.com/company/cues-eu-project/


Foodwaste @ Colruyt 
Group





Avoid









Innovate









Help the consumer







Thanks!

astrid.vanparys@colruytgroup.com



Good practices –
Reduction of 
household food 
waste in Flanders

Elfriede Anthonissen, 
Vlaco



Who is Vlaco?

membership organisation with representation of both the Flemish government (by 
means of the OVAM), the intermunicipal waste associations and the private sector 
(private waste treatment companies).



Vlaco’s activities

support and implement the policy of biowaste

Qualitycontrol in Composting and digestion plants

Research & 
marketing endproducts

Raising awareness with
intermunicipal waste 

associations, teachers & 
volunteers

Food waste

Closed loop 
gardening



• Cmartlife C11 Reduction of household food waste (2020 – 2027)

• Core-Interreg Europe: Improving - through the exchange of experiences in 8 
rural European regions – the performance of policy instruments on prevention on 
biowaste (March 2023 – February 2027)

Eu-funded projects



• Encouraging - together with intermunicipalities - more households to reduce food 
waste in residual household waste

• IT-tool: Plan-eet app

• Awareness campaign - Food waste challenge for intermunicipal waste 
associations & citizens

Focus on



IMOG – MIROM

- reducing residual waste

- engaging households

- gamification platform

Good practices with local authority partner



Intermunicipal waste association Durme-Moervaart (IDM): 

- focus on prevention largest food waste fractions bread and vegetables/fruit; 

- follow-up and guidance households with high residual waste (diftar)

Good practices with local authority partner



IT-Tool: Need for …

HOUSEHOLDS

Practical tips, accessible, insight

INTERMUNICIPALITIES

awareness, valuable content, impact, 
data



Cmartlife C11: Plan-eet app for household
launch autumn 2022



Tips & recipes



Other ways to prevent
food waste



Starters profile 
based on: 

‘How much food 
do you waste?’ & 
‘Where does your
food waste end 

up?’ Score linked
on euro and CO2



Follow-up weighing
history



Call to participate



weekly notifications to 
keep the user’s attention



Goal: increasing number of app users

→ activate more households on prevention food waste

• interactive stand at the nerdland festival

• Challenge/competition intermunicipal waste associations

• PR-approach (International Day of Awareness of Food Loss and Waste: 29th of september)

• Spreading campaign website “De Kostwinners” partner organisations food waste (International Day of 
Awareness of Food Loss and Waste)

Awareness campaign - 2023



Competition for intermunicipalities

-> Goal: increasing number of households avoiding food loss

➔ Reward for households

➔ Reward for intermunicipal waste associations

Challenge with intermunicipal waste associations



9 participating intermunicipalities



Prevention campaign on Facebook, Instagram, magazines …



28 winning households

Winners package for

every 50th registrated
account on Plan-eet app



3 winning intermunicipal waste 
associations: 

Vlaco’s ‘Save the leftovers’-foodtruck where chefs hand out free 
leftover snacks and tips to avoid food loss for more than 1000 

visitors



PR campaign with food loss tips



Extra weekly posts on socials

Extra recipes in Plan-eet app

Spreading campaign ‘Wat-je-nog-liggen-had-GPT’



Results: increase of households using Plan-eet app

increase in app downloads by 119%
Increase in the number of registered users in the app by 100%  



“How much food do you throw away in an average week?” 4063 answers. 

The user could choose one answer from 12 photos of food, ranging from 0 g to 5 kg in one week. 

Results Plan-eet app – Impact 2023

20% 
“2 slices of 

bread”

13,2% 
“5 slices of 

bread”

12,8% 
“a full dinner

plate”



“Do you sometimes throw away food? And where does this end up?” 

> 4000 answers

32%  ” the organic waste collection”, 

22% “in the residual waste, toilet or sink”, 

19% “on the compost heap”, 

18% “leftovers to pets and animals”,

9% “I never throw away food”

Results Plan-eet app  - Impact 2023



Answers per region



“Do you sometimes throw away food? 
And where does this end up?” 



More information?

https://vlaco.be/en

https://vlaco.be/thuiskringlopen/voedselverlies-beperken

https://vlaco.be/thuiskringlopen/voedselverlies-beperken/plan-eet

https://vlaco.be/en
https://vlaco.be/thuiskringlopen/voedselverlies-beperken
https://vlaco.be/thuiskringlopen/voedselverlies-beperken/plan-eet


Food losses - Good 
circular practices in 
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