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Food Waste in EU-28 
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EU and global targets & initiatives 

SDG 12.3: 
By 2030, halve per capita global food waste at the 
retail and consumer levels and reduce food losses 
along production and supply chains, including 
post-harvest losses 
EC Circular Economy Package Target = SDG 12.3 
EP Resolution on Food Waste Adopted in Plenary, 
16 May 2017 
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REFRESH: Resource Efficient Food and dRink 
for the Entire Supply cHain 

REFRESH’s main objective is to contribute towards 
Sustainable Development Goal 12.3 of halving per capita food 
waste at the retail and consumer level and reducing food 
losses along production and supply chains. 

To achieve this, the project’s main goals are to: 
Develop strategic agreements to reduce food waste with governments, 
business and local stakeholders in four pilot countries (Spain, Germany, 
Hungary, and the Netherlands). 

Formulate EU policy recommendations and support national 
implementation of food waste policy frameworks 

Design and develop technological innovations to improve valorization of 
food waste and ICT-based platforms and tools to support new and 
existing solutions to reduce food waste 

26 Partners from 12 European countries and China 

Duration:  July 2015 – June 2019 

Funding: ~ EUR 9 million 
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Project Consortium 
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WP2 Business Engagement – Development of frameworks for action  
National working platforms and pilots (Germany, Hungary, Spain, the Netherlands) 

WP6: Valorisation of  Waste Streams and Co-Products 

WP3: Policy 
Frameworks for Food 

Waste Prevention 

WP4: Behavioral 
Economic Approaches 

and Simulation 
Scenarios for Food 
Waste Prevention, 

Reduction and 
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WP7: Communication, Impact Oriented 
Dissemination and Exploitation 
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Figure 3: Consumer Food Waste Model. Motivation, ability and opportunity to 
engage in food waste prevention predicts the amount of consumer food waste 
generated. Black and dashed lines indicate influence on.  
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Business engagement 

Voluntary agreements / Framework for 
action  
Mechanism for collaborative approaches   
-> Target, Measure, Act 
Piloting working platforms in NL, GE, ES, 
HU  signatories, FA agreement, 

baseline, pilots & evaluation of impact 
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Valorisation 

Identify & select Top food waste 
stream appropriate to valorise 
(composition / volume / availability) 

 spent brewers’ grains, press cakes, meat 
 & dairy side-streams, apple pomace, etc. 

 
Development of compositional 
database, coupling various data 
sources  
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Valorisation 

Technology & decision support for 

Animal feed  

Vegetable fibers for new food ingredients 

Conversion of putrescible waste into Fuel & 
chemicals 
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Dissemination, Outreach & Impact 
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Contact 

Coordinator 
 Toine Timmermans   

 Coordinator REFRESH & Program manager sustainable food chains 
Wageningen Food & Biobased Research 
Toine.Timmermans@wur.nl 

 

Dissemination partner 
 Stephanie Wunder  
 Ecologic Institute 

Stephanie.Wunder@ecologic.eu 

 
 

More Information about REFRESH 
 E-Mail  info@eu-refresh.org 
 Website  www.eu-refresh.org 
 Twitter  @EUrefresh 
 Facebook  https://www.facebook.com/eurefresh  

 

If you would like to subscribe to the REFRESH Newsletter, 
please use the registration form at http://eu-refresh.org/ 
newsletter-registration 
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