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» Refer to page 10 of 24 of the
Guidance Document on
Food Loss and Waste.

8. RELATED INDUSTRY INFORMATION

The references below are not an exhaustive list and are for information purposes only, and may
not apply to all organizations. The requirements of the Scheme shall be adhered to in all cases.

Champions 12.3. URL:
Commission for Environmental Cooperation. URL : Case Studies on Food Loss and Waste

in North America (cec.org)

European Union Guidelines on food donation. URL: EUR-Lex - 52017XC1025(01) - EN - EUR-
Lex (europa.eu

European Union Guidelines for the feed use of food no longer intended for human
consumption. URL: EUR-Lex - 52018XC0416(01) - EN - EUR-Lex (europa.eu)

European Consumer Food Waste Forum. URL: European Consumer Food Waste Forum |
Knowledge for policy (europa.eu)

EU Platform on Food Losses and Food Waste. URL: EU Platform on Food Losses and Food
Waste (europa.eu).

EU Food Loss and Waste Prevention Hub: European Food Loss and Waste Prevention Hub
- Explore the Member States Initiatives (europa.eu)

EU Guidance on Best Before and Use By Dates to prevent food waste. URL:
fw lib best before en.pdf (europa.eu)

EU Farm to Fork Strategy. URL: Farm to Fork Strategy (europa.eu)

EU Food Waste. URL: Faod Waste (europa.eu)

Interreg Europe. URL: interregeurope.eu/find-policy-solutions/policy-briefs/food-waste
ReFED. URL:

Stop Food Waste Australia. URL: Australian Food Pact - To Reduce Food Waste in Australia
(stopfoodwaste.com.au)

The Consumer Goods Forum, Case Study Booklet on Food Waste. URL: Environmental-
Sustainability-Food-Waste-Booklet-2018.pdf (theconsumergoodsforum.com)

Together  Against Food Waste. URL: Together Against Food Waste
(samentegenvoedselverspilling.nl)

UNEP, FAO. Prevention and reduction of food and drink waste in businesses and
household - Guidance for governments, local authorities, businesses and other
organizations, Version 1.0. URL: Prevention and Reduction of Food and Drink Waste in
Businesses and Households: Guidance for Governments, Local Authorities, Businesses
and Other Organisations. Version 1.0 (unep.org)

UN Global Compact. No time to lose (Food). URL: Report: Food Loss on the Table - UN
Global Compact Network Netherlands (gcnetherlands.nl)

WRAP. Food Waste Reduction Roadmap. URL:

WRAP. Guidance for Food Retail operations. URL: Food Retail operations | WRAP

WRAP. Guidance for the Dairy Sector. URL: Dairy processing | WRAP

WRAP. Guidance for the Meat Sector. URL: Meat processin

WRAP. Guidance for the Fresh Produce Sector. URL: Fresh produce | WRAP

WRI. URL: Reducing Food Loss and Waste: Setting a Global Action Agenda

WRI. URL: Reducing Food Loss and Waste: Ten Interventions to Scale Impact
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Royal FrieslandCampina Cooperative at a glance
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Setting the scene; based on first loss assessment RFC can save
a lot of valuable nutrients (and € and CO,)

1B

Farming & Transport

8.5 Kton

milk lost

3.3 million €

v’

s

Factories
MAKE

>94 Kton

material & product lost

>133 million €

Sales & Distribution
SELL

finished goods lost

>73 million €

O O

Retail

25 Kton

dairy, eggs & ready meals lost

cost price cost price cost price
10 Kton CO> 650 Kton CO> .
This is reported FC
loss only;
in reality much
more is lost!
3 Source: 2022 RFC Food Loss & Waste analysis and results by Wageningen Research over 2021 reported global data (input from HFM, CSR waste data, MILGRO)

Most is lost
ﬁ‘\ by consumers

Consumers

107 Kton
milk, thick dairy & drinks lost

222 Kton CO>
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Setting the Scene: Food Losses and Waste

e Some typical examples of food waste:

Process losses (e.g. start/stop cut off, CIP losses, etc)

By-products (e.g. from membrane filtration, demineralisation, crystallisation, etc)
Out-of-Spec product
Shelf life

Etc.

e Main routes in holistic approach:

e Prevention
e Reduction -
e Valorisation
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Example waste prevention: ensure First Time Right

Can we produce reliably in spec?

Typical for new products and specification change requests

Input: 5o ‘ = Feedstock e« Product =e=Specification 05
e Feedstock variation

. . . 4.0 '_'- L . 0.4
e Analysis method variation R R PR L AP
e Process variation (capability analysis) » : ) d -,__-%_1;_‘_______.;“_;_‘_:__. -

t
Some typical tools: s .
e Measurement System Analysis > I R
- o n'.\ ”v’:‘-’t}’h‘:;;:.-.gt.:ﬁ‘-'-: :.-;.0 a‘.-.- .:. :. ° .\.-.
e Process Capability studies S NI IR M B SR W ST o4
e Control charts
0.0 0.0

05/2021 06/2021 08/2021 10/2021 11/2021 01/2022 02/2022 04/2022

Output:
e Product specification with assessment business risk (% OOS confidence interval)



Examples waste reduction
Reduce off spec, QC sampling, improve process control, ...

e Typical for existing products and production lines

e Some typical tools:

Preventive Maintenance / sensor calibration

Process and product Control Charts

Root Cause Analysis for process technological and product issues
Process and Product variation reduction methodologies: Lean Six Sigma

e QC optimisations:
e Analytical Measurement Fit-for-Purpose
e Analysis frequency optimisation based on Capability studies
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Examples waste valorisation
Can we valorise our food waste?

e Specification variation (end of pipe solution)

e Different customer, different specification; batch cherry picking
e ‘Downgrade’ product (e.g. grated cheese)

e Waste valorisation
e Feedstock for Feed (by-product valorisation, Start/stop powder, etc.)
e Mineral waste upgrade (RFC products such as Milk calcium, NaFos, etc)

e Supply Chain:
e Optimal production location and timing (run length optimisation, transport, etc)
e Product gifts such Catastrophy aid, Food bank, etc.

p) L(—
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Guided by good support systems and practices (”) FSSC 22000

e Documented policy and objectives in place ™
e Controls to manage product donations in place (e.g. Foodbanks) d
e Manage surplus- or by products to prevent contamination (e.g. feed) q)
e Ensure compliance processes with legislation o
Mo
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Some concluding remarks

Generally, for waste reduction: assess options in supply chain holistically and multi-
disciplinary

This is even more so the case in Food Waste reduction programs

Be creative!

Optimisation / problem solving projects have a Waste reduction spin-off

However, no one-size-fits-all solutions

And for management: there is actual payback!
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SAVE THE DATE

The first FSSC Insights Webinar
for next year is scheduled:

Date: Tuesday, 30 January 2024
Time: 1 PM (CET)
Topic: FSSC 24000




THANK

YOU (" )FSSC

e @FoundationFSSC 6 info@fssc.com

@ roundation Fssc O +31(0)183645028



