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We asked distributors, producers, the industry and consumers’
organisations what, in their opinion, the major challenges are
for eradicating food waste. The main conclusion?
The solution must be global.

THE BIN UNCOVERED!

There is a constant stream of foods fit for consumption that are thrown away at all
the links of the food chain. The good news is that some companies in the sector are
starting to redistribute their surpluses in order to get them to people in need.
At the same time, groups are springing up that are drawing attention to the problem as
the first step towards solving it.

A

typical night in Zaragoza. Beside the rubbish bin
are three Roma girls (‘We’ve come for bread’,
they explain),a family with young children (‘To
get food for dinner and, if there’s enough,
tomorrow’s lunch’),some young Romanians and
people from the Feeding Zaragoza organisation who are
doing the rounds of the bins where waste from the city’s
supermarkets and shops ends up. They are all waiting
for the worker from the supermarket next door to come
and throw out the rubbish. Yoghurts and dairy products
that have not yet reached their use-by date, vegetables
that are fine to eat, a load of bread, bakery products…
‘It’s scandalous – there are other solutions, other ways of
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Planet of waste.

Every foodstuff we throw away is a scandalous injustice
in a world where a billion people go hungry.

doing things’, protests María Ramillete, a member of
Feeding Zaragoza. The activists try to talk to the
supermarket boss to raise his awareness; they even once
convinced one to allow them to wheel out products
discarded from the shelves in a shopping bag. ‘When you
explain the problem and they get to know the beneficiaries,
a lot of them become involved’, María stresses.
Spain is the EU country that throws away the sixth
highest amount of food fit for consumption: 7.7 billion
tonnes every year – 21,000 tonnes every day, according
to a report by the European Parliament. If, according to
the European Commission data, 5% of this total relates to
the distribution sector, this means that every night, when

bread without them. Where does all this surplus food end
up? In the bin. Anyone who wants evidence of this has
only to take a look at the TED talk given by Tristram Stuart in
London in May 2012.
Stuart is an English activist whose book Waste:
Uncovering the Global Food Scandal, published in 2009,
has become something of a Bible for making use of
surplus food and has been translated into several
languages. That year he organised his first Feeding the
5,000 in London’s
Trafalgar Square: products that would otherwise have
been dumped were rescued from markets and shops by
volunteers and used to feed 5,000 people in a communal,
awareness-raising feast. If a large-scale collection effort
yields enough to fill thousands of bellies, imagine what
systematically redistributing unsaleable food to people
who need it could do! A circular economy as opposed to
the linear economy we are used to, argues Susanna. ‘We
extract, use and throw away’, she stresses. Since then
these feasts have been held all over the world, from Paris
to Dublin, Manchester, Sidney, Amsterdam and Brussels.
And in November 2014 in Barcelona too, organised by
the Plataforma Aprovechemos los Alimentos.
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the shops close, about 1,000 tonnes are being wasted,
as reported in the study What do supermarkets do with the
food they don’t sell? drawn up by FACUA-Consumidores en
Acción in 2014. But it’s not only distribution. This
haemorrhage is common at all the links in the food chain,
starting with production, where food speculation leads to
surpluses and price drops that are so considerable that
it is not worth farmers’ while to harvest what they have
grown. Aesthetic reasons doom one-third or more of
perfectly edible produce: bananas with too much of a curve
or tomatoes whose colour or size ‘do not conform to the
cosmetic standards that have been imposed on us’, adds
Gaby Susanna, co-founder and president of Plataforma
Aprovechemos los Alimentos.
The produce that makes it relatively unscathed to the
next stage, processing, again suffers losses during the
industrial process. ‘Do you know how many green leaves,
packed with vitamins and minerals, are rejected during
the process of packaging the cut and washed salads sold
in supermarkets?’ Susanna asks. And the same goes for
runner beans, which are sliced almost in half to fit into
the trays. Or the ends of sandwich loaves, which many
consumers discard, so that some brands sell their sliced

The waste rounds. The Feeding Zaragoza group rescues food in good condition from bins.
The consumers, families and people who flock to the
Feeding the 5,000 events are both part of the
problem and the key to solving it. Experts agree that it is
households – the end of the food chain – that produce
the most waste. In 2012, the Confederación Española
de Cooperativas de Consumidores y Usuarios (Spanish
confederation of consumers’ and users’ cooperatives,
Hispacoop) sneaked into 413 homes for a week and
found that during that time they threw away 554 kilos of
foods – amounting to more than 30,000 kilos per year,
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Spain is the EU country that
throws away the sixth highest
amount of food fit for human
consumption: 7.7 million tonnes
per year, 21,000 tonnes daily
according to the European
Parliament.

more than 76 kilos per household and more than 32
kilos per person. If we extrapolate this to the population
as a whole, the result is more than a million and a half
tonnes of household wastage per year in Spain. ‘Spanish
consumers throw away about 18% of the food they buy
and waste 11 billion euros worth of food per year’, states
another analysis by the firm Albal, which adds that 45%
of what ended up as waste could have been saved with
better planning, management and storage.
What both reports agree on is that consumers are not
aware of the amount of food they waste. ‘They put their
percentage of waste at 4%, whereas in fact the figure is
more in the region of 18%’, states Albal’s Save Food study.
‘Information, training, awareness raising’, recommends
José Esquinas, a lecturer at the Universidad Politécnica in
Madrid. The mass Feedings or the smaller-scale one for
1,000 people that was held in Zaragoza, Comida Basura
(no longer active) in Madrid, the luncheons cooked from
surplus food and provided by EL PLAT de Gràcia in Barcelona...
These and other initiatives help draw attention to the
scandal.
‘I believe we are starting to gain awareness of the
problem, which is the first step towards solving it’, Susanna
states and Ramillete agrees – to stem the haemorrhage

at home and also to put pressure on and force the rest
of the links in the food chain to do things properly. The
guests at Feeding the 5,000 are asked to sign a
manifesto whereby they undertake to reduce their food
waste and urge companies and governments to do the
same. As Tristram Stuart states: ‘We, the people, do have
the power to stop this tragic waste of resources if we
regard it as socially unacceptable to waste food on a
colossal scale, if we make noise about it, tell corporations
about it, tell governments we want to see an end to food
waste, we do have the power to bring about that change’.

‘We, the people, do have the
power to stop this tragic waste
of resources if we regard it as
socially unacceptable to waste
food on a colossal scale.’
(Tristram Stuart)

Elena Sevillano

Feeding the 5,000. A global movement that organises feasts from discarded foods.

In January 2012, the European Parliament launched
an appeal to the EU to take action against wastage. In
April 2013, the Spanish Ministry of Agriculture, Food
and the Environment responded by presenting its ‘More
food, less waste’ strategy [www.magrama.gob.es/es/
alimentacion/temas/estrategia-mas-alimento-menosdesperdicio], on which it has been working since then
in five main areas: conducting studies ‘to find out how
much, where and why food is lost and wasted’;
disseminating and promoting good practices and
awareness-raising actions; analysing and revising
legislative aspects; collaborating with other agents;
and fostering the design and development of new
technologies. Various research projects have been
carried out (there are currently two underway to
determine the amount of produce fit for human

consumption that is left unharvested and to quantify
domestic waste),a catalogue of initiatives has been
published featuring inspiring experiences in this field,
and three editions of Food Waste Reduction Week have
been held, among other dissemination activities.
Since the end of 2014, practical guides on reducing
food waste have been published for consumers,
schools and fruit/vegetable retailers respectively: Guía
práctica para el consumidor: cómo reducir el desperdicio de alimentos, Guía Práctica para reducir el desperdicio alimentario en centros educativos and Guía
práctica para reducir el desperdicio alimentario en el
comercio minorista. Sector de frutas y hortalizas.
Work is also underway to design tools for measuring
and reducing waste in school and company canteens,
and in food and agriculture industries.
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MORE FOOD, LESS WASTE

THE HAEMORRHAGE, LINK BY LINK
Losses+waste in farm production

Food left over from distribution

Citrus fruits: 22.5%
Other fruits: 23.1%
Vegetables: 29.2%
Fats and oils: 28.4%
Winegrowing: 22.7%
Cereals and pulses: 26.7%

n

(Report: Food losses and waste generated by agricultural
food production in Spain)

82.2% of distributors remove products from their
shelves due to sell-by dates.
n 20.5% of distributors regularly give foods to a food
bank or NGO.
(Monograph: Food Waste. Barometer of the Climate of
Confidence of the Food and Agriculture Sector. Ministry
of Agriculture, Food and the Environment. 2012)

Industrial waste
n

Olive oil has high losses (80%) but no waste.

It is followed in terms of losses by fish, crustaceans and
molluscs (46%), which nevertheless have scarcely any
waste (less than 1%).
n Bakery products record the third highest percentage of
losses (36%) and also a high percentage of waste (22%).
n At the other extreme, dairy production records few
losses (3.6%) and even less wastage (0.2%).
n The greater economic cost derived from losses and
waste takes place in the processing and canning of fish,
crustaceans and molluscs, and in that of meat and meat
products (5.3 and 4.7 euros/kg of loss and waste
respectively). At the opposite end of the scale are ground
products, starches and starch products (0.5 euros/kg
loss and waste) and dairy products (0.7 euros/kg).
n

(Report: Food losses and waste in the Spanish food
and agriculture industry: current situation and future
challenges)

Household wastage
The highest percentage of food that is thrown away
is bread, cereals and other bakery products(19.3%),
followed by fruit and vegetables (16.9%), milk, yoghurts,
cheese and other dairy products (13.3%), and pasta, rice
and pulses (13.2%).
n Lunch is the meal where households waste the highest
amount of food (34.6%), followed by dinner (26.7%),
breakfast (20.1%) and other times of day (18.6%).
n

(Study by Hispacoop on food wastage in households.
2012)
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FORCING SUPERMARKETS NOT TO DUMP
Social consultant Manuel Bruscas is collecting
signatures through change.org to call for a European
legislation that forces supermarkets to donate surplus
food to social organisations and NGOs of their choice.

repercussions all over the world. Like Arash, we believe
the time has come to take action and call for legislation
to put a stop to food wastage in all the European
countries’, states

This initiative is following in the footsteps of the
efforts begun by Arash Derambarsh, a councillor of the
French municipality of Courbevoie, who has managed to
get France to pass a law that requires supermarkets to
give away all the surplus food they don’t sell. ‘This
marvellous French victory has had incredible

Bruscas, who is launching his petition in collaboration
with the French Red Cross, Action contre la Faim and
‘people who, like us, want to put an end to food waste:
Nikos Aliagas (Greece), Frédéric Daerden (Belgium),
Claudia Ruthner (Germany), Daniele Messina (Italy) and
Tristram Stuart (United Kingdom)’.

FIGURES THAT MAKE YOU THINK

TERMINOLOGY ACCORDING TO THE FAO

We throw away more than a third of what we produce.
The food that the United States and Europe waste could
feed the world’s one billion hungry people four times over.
There are 400 million obese people in the world.
n In Europe, every citizen is responsible for throwing away
between 95 and 115 kilos of edible food every year.
n Developed countries throw away 222 million tonnes of
food every year, the equivalent to sub-Saharan Africa’s
production.
n Many of the foods dumped by supermarkets daily are fit
for consumption.
n What supermarkets dump in a day could feed 100 people.

Food losses:

Data from the FAO and Tristram Stuart’s book Waste, compiled by
Feeding Zaragoza

Food wastage:

n
n

Decrease in edible food mass at production, post-harvest,
processing and distribution stages. These losses are
caused by inefficiencies in the food supply chains: poor
infrastructure and logistics, lack of technology, insufficient
skills, knowledge and management capacity of supply
chain actors, or no access to markets. Natural disasters
also play a role.

Food waste:

Food appropriate for consumption being discarded, usually
by retailers and consumers. This can usually be avoided.

Any food lost by deterioration or waste. The expression
therefore encompasses both food loss and food waste.

THREE MAJOR CHALLENGES FOR MILAN 2015
main themes – or, what amounts to the same thing,
successful initiatives that are being implemented in our
country with positive repercussions on feeding people
and the planet and have continuity.

WWebsite of the Challenges programme:
www.pabellonespana2015.com/desafios
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The Spanish Pavilion has plenty to say on the theme of
Expo Milano 2015, Feeding the Planet: Energy for Life.
Three major challenges have been identified in
connection with this proposal, with a focus on food and
sustainability: Promoting a balanced diet for people and
the planet; Reducing food waste; and Fostering
agricultural innovation to feed the planet. It presents
a selection of good practices related to each of these

Published by: Ecodes. Plaza San Bruno, 9, 1º oficinas 50001 Zaragoza.
Editorial board: Cristina Monge, Víctor Viñuales, Eva González and Ana Mastral Coordination: Eva González and Ana Lapeña.
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THE ‘GOOD PRACTICES’ AND ‘THE QUESTION’ SECTIONS ARE SPONSORED BY

EDITORIAL COLUMN

CHALLENGES
PROGRAMME:
FOOD WASTE

T

he major goal we are addressing through
sustainability is to achieve wellbeing for everyone
on the planet. It is an inter-generational and intragenerational commitment to avoid jeopardising
the wellbeing of future generations. Food,
together with climate change and loss of
biodiversity, is one of the main challenges of the twentyfirst century that can only be met if all actors – civil society,
businesses and authorities - pull in the same direction.
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In Spain many of these entities are already working
towards this goal. In this connection, Expo Milano, which
runs from May to October 2015 and is based on the
theme ‘Feeding the Planet, Energy for Life’, seemed to us
to be an opportunity to give visibility to these actors who
are addressing the major challenges of sustainable food
in Spain. The Ministry of Agriculture, Food and the
Environment, together with Acción Cultural Española
(AC/E) and ECODES, has devised the Challenges
programme with this aim in mind.

The aim is to underline a selection of Spanish initiatives
being carried out in our country in relation to the three
major Challenges linked to food and sustainability. This
issue examines reducing food waste in depth, and two
others deal with a balanced diet for people and the planet
and strengthening agricultural innovation.
Food waste, as well as raising ethical issues, has an
impact on the environment and involves a huge
squandering of resources such as the water, farmland
and energy used to produce foods that end up being
thrown away.
This issue of the magazine takes a look at initiatives for
improving the efficiency of the food industry by reducing
food waste throughout the supply chain. It reports on
experiences which make use of surplus production that is
discarded on aesthetic grounds or due to quality standards or falls in sales; initiatives for obtaining products
from food industry waste; initiatives that work with foods
discarded from supermarket shelves; and experiences
that teach consumers to avoid wastage at home. Some of
the experiences furthermore involve integrating members
of the population at risk of exclusion and many of them
donate foods to these groups.
Wait no longer and discover the innovative good
practices in food and sustainability that are already a
reality in Spain.

GOOD PRACTICES

Preventing vegetables from going from the field straight to the rubbish bin for
aesthetic reasons or saving products perfectly fit for consumption from suffering the
same fate due to policies of distribution companies. We present initiatives with a focus
on redistribution. And even a biodegradable plastic made from bakery waste. The
culture of finding uses for surpluses is going strong.

Texts: Elena Sevillano
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THE RISE OF
REDISTRIBUTION

From supermarket shelf to food bank.

Eroski assigns staff and technical resources to ensuring that
perishables which cannot be sold but are fit for human consumption
get to community kitchens in perfect condition.

EROSKI: LIFE IS COOPERATIVE
Its Zero Waste project recovered more
than 2,105 tonnes of food in 2014
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T

he girl accompanying the veteran food bank volunteer
is young, jobless and about to lose her unemployment
benefit. But ‘instead of staying at home lounging on
the sofa I prefer to be out helping others’, she explains.
The scene takes place at the Eroski supermarket in Leioa
(Bilbao), where the NGO is helping collect the fresh
products that the hypermarket removes from its shelves ‘to
meet its commitment to customers of maximum freshness
or simply because the packaging has a slight defect such
as a dent or tear that makes it unsaleable’, even though it
is perfectly fit for consumption. Alejandro Martínez
Berriochoa, the distributor’s director of Social Responsibility
and a witness to the conversation, applauds the girl’s
decision to focus on people who are more disadvantaged
than she is and lend a hand; he believes that this is the
right spirit, that life is a sort of cooperative where those
who are better off help those who are worse off. And
Eroski, itself a consumer organisation and cooperative

proud of its huge social involvement, is working to become
another link in this solidarity chain.
Accordingly, vans belonging to the food bank and
another 47 local associations from all over Spain
periodically pull up outside Eroski’s supermarkets and
hypermarkets. No perishable food fit for consumption has
been dumped since December 2013, when zero waste
was achieved. In 2014 it handed over more than 2,105
tonnes of food, whose security is guaranteed by a protocol
that involves supermarket staff but also that of the
beneficiary, storage and transport organisations.
Employees who leave off other tasks to select the products
to be donated, facilities for cold storage, development of
computer applications to speed up the logistics… in strictly
economic or business terms, if all that mattered were
revenues, assigning technical and human resources to
moving ‘what is technically garbage’ would be an absurd
expenditure. But here we are talking about ‘social

revenues’, as the executive stresses. It’s a question of
‘looking at everyone who needs it through human and not
corporate eyes’, he emphasises.
It was Martínez Berriochoa’s department that
promoted the Zero Waste project. ‘We analysed European
Union and Spanish food waste figures; and we listened to
the shops, which told us, ‘Look, a lot of stuff gets thrown
away, and social organisations, parish churches and
residents’ associations are asking for food; this needs to
be sorted out’, he recalls. The proposal was enthusiastically
welcomed by the organisation. A year and a half later,
having now achieved the priority goal of not dumping food,
the cooperative intends, on the one hand, to improve the
processes and carry on training NGO staff; and, on the
other, to progress gradually in environmental improvement.
‘Card and plastic are not waste but raw materials in a
circular economy, and this has been achieved’. Managing
organic waste (for example, yoghurt cartons which break
and cannot be sold or donated) is trickier. ‘We are working
on converting them into biomass or animal feed’, states
Eroski’s spokesman.
The whole project has been accompanied since the
outset by a campaign to educate citizens on more rational
consumption – by planning menus and purchases weekly,
bearing in mind use-by dates. ‘A lot of food goes to waste
in homes, but we’re not aware of this; we all think we’re
very efficient, that it’s others who waste it’, the department
of Social Responsibility complains. Fundación Eroski’s
Food School includes a Stop Waste module with recipes for
using up foods and consumers’ advice for sensible
shopping. ‘You also learn from bad experiences, and
perhaps this crisis has made us aware of the need for
responsible consumption. Consumption and not
consumerism. Hopefully the trend is here to stay’, states
Martínez Berriochoa. (See video)
www.eroski.es
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Una vez alcanzado el objetivo
prioritario, que era no tirar
comida, la cooperativa
quiere avanzar en la valorización
medioambiental.

A story of dignity.

Espigoladors’ project shares out foods and provides jobs
for groups at risk of social exclusion. Its brand
has a story to tell, as an added value.

IMPERFECTION IS BEAUTIFUL
(AND CREATES WEALTH)

The ‘es im-perfect’ brand sells products made
from discarded fruit and vegetables
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I

magine a tomato. Fleshy, with a delicious taste… but
smaller than the minimum size required by the market,
so the farmer cannot sell it and has no choice but to
consume it himself or dump it. Why should this be the
case? asked the social enterprise Espigoladors, which
from August to December 2014 embarked on an ambitious
pilot experiment: to recover fruit and vegetables discarded
due to production surpluses, falling sales or aesthetic
criteria. Part of what was collected was delivered to groups
at risk of social exclusion. Another part was processed into
jams, soups, preserves and juices that were sold under a
new brand called Es im-perfect, which, following a general
rehearsal, has reached the shops in 2015. Es im-perfect’s
workers (so far three people have been hired) also come

from groups at risk of social exclusion.
Espigoladors states that the aim of its brand is to ‘give
value to ugly and imperfect products that are just as good
and nutritious as others’. And to underline ‘the quality
and beauty of imperfections in both people and the fruit
and vegetables we collect, shunning strict and inflexible
aesthetic canons’ and ‘finding what is positive in each
im-perfect’ product. As its director Mireia Barba stresses,
‘we tend to exclude people for their colour or appearance,
not realising they are just as competent as others’. The
choice of its raw materials and personnel affords it a point
of differentiation, an added value, ‘a story to tell’, states
Barba when asked how the sales are going. ‘We’re starting
to get on our feet, but are finding that more and more

consumer networks, and is working on bakeries. For the
time being its scope of action is Catalonia. ‘Our project is
scalable and we would love it to be copied in other parts of
Spain through social franchises’, states the director of
Espigoladors, who advocates joining forces around her
brand in order to ‘apply sufficient pressure to change
legislation’ - to ensure that a product cannot be rejected
solely on aesthetic grounds, because of its shape or
colour. (See vídeo)
www.espigoladors.cat

‘We’re entrepreneurs.
We aim to be sustainable
in time and innovate; it doesn’t
do to live off subsidies,
especially with cuts’
(Mireia Barba)
esPosible/15

consumers are prepared to buy products of this kind’,
she adds.
The espigoladors – meaning gleaners – gather from
growers’ fields. ‘We’re creating a network of companies
and growers. Everyone who is part of the network of
collaborators is issued with a certificate stating the value
of their donation that is very much in line with corporate
social responsibility’. The stamp reads. ‘We are part of
the solution’. At the same time, the company organises
pairing workshops (which teach, for example, what to eat
onion chutney with) and raises awareness of food wastage
through talks, workshops and the social media. In fact,
food wastage, risk groups’ lack of access to healthy foods
and lack of opportunities are the three current problems
the project addresses.
‘We’ve adopted a model that dignifies, we help growers
not to dump food and encourage the network of social
entities to empower its users, teaching them to eat
healthily’, explain Barba. They like to think of themselves
as entrepreneurs. ‘We aim to be sustainable in time and
innovate; it doesn’t do to live off subsidies, especially with
cuts’, she adds. Es im-perfect is already present in chains
of greengrocers’, delicatessens, convenience stores and

The fair trade route.

The association’s vans collect
perishables daily from the 73
collaborating stores.

Photo: Jesús Caso (MCP)

METROPOLITAN AREA OF PAMPLONA:
COMMUNITY SOLIDARITY
An alliance with stores for recovering
perishable foods for the Food Bank
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P

amplona, 2009. Amparo Miqueleiz, then not yet in
charge of services for the Pamplona metropolitan
area, and Carmen Lainez, director of waste, were
concerned about the image conveyed by people
scavenging through bins next to supermarkets. Not for
aesthetic but ethical reasons - the anguish, sadness,
despair and powerlessness that seeing people rummaging
in other people’s rubbish makes you feel. Ten percent of
the population of the metropolitan area of Pamplona live
beneath the poverty threshold: some 36,000 people,
including many families who belonged to the middle class
until all their members lost their jobs five or six years ago
and became poverty striken. They are the reason why the
association has been doing daily rounds of 73
collaborating stores belonging to 21 distributors since

2010. It recovers perishable foods fit for consumption but
unsellable and takes them to the Navarra Food Bank. ‘We
provide the fresh foodstuffs; the bank was supplied with a
number of products, but there was a shortage of
perishables’, Miqueleiz stresses.
To get this far, Miqueleiz and Lainez had to meet the
supermarkets and hypermarkets of the metropolitan area,
one by one, to explain their proposal and convince them.
‘We explained that it wouldn’t be a burden or a waste of
time for them, but quite the opposite. None of them
dismissed the idea; they were very receptive and
proactive’, Miqueleiz stresses. Five years on, the drivers
who go and collect the goods know the shop assistants’
names. The human and material resources needed to
implement this initiative are supplied by the association,

Ten percent of the population
of the metropolitan area
of Pamplona lives beneath the
poverty threshold: some 36,000
people, including many
impoverished middle-class
citizens.
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which has signed a contract with Fundación Elkarkide. The
foundation has been taking care of the logistic side of daily
collection (two refrigerated vehicles and four people) since
2015.
Elkarkide is a not-for-profit enterprise in Navarra that is
a pioneer in providing occupational and employment
services for people with mental disabilities.
From October 2010 to December 2014, the project
delivered 1,903,979 kilos of food to the Food Bank, which
in turn distributed it to 267 aid agencies. The agencies in
turn delivered it to more than 33,000 people. The annual
cost of the service is 100,000 euros. Hasn’t anybody been
tempted to cancel it, what with the crisis? The two
managers’ reply is a categorical no. ‘Not at all, quite the
opposite. We’re a local organisation, focused on providing
a public service, on improving the quality of life of the
people who live in the metropolitan area’, states Miqueleiz,
who points out that while the project costs 100,000 euros,
it provides 800,000 euros worth – which is the value of
the food that would otherwise have ended up being thrown
away. ‘We manage to reduce waste and prevent food from
being binned’, she adds by way of conclusion.
One of the keys to its success, the association stresses,
is ‘the continuity and strictness of the collection and
delivery times, so as to help donors and receptors plan’.
Collection is carried out daily from Monday to Saturday,
with the same routes and times. Two of the collaborating
supermarket chains have also agreed to provide points
where people can leave their waste cooking oil, which has
been collected since 2013 using the logistic
apparatus already in place. Since then 30,831 litres have
been recovered, with the related environmental benefits.
As Lainez stresses, the project is attracting more and more
volunteers. ‘It’s a nice challenge that showcases society’s
solidarity’, she concludes. (See vídeo)
www.mcp.es www.bancoalimentosnavarra.org

BARCELONA
SHARES FOOD

Nutrición sin Fronteras collects surplus
food from hotels and catering organisations

T

ake a tourist city like Barcelona, with a large hotel
and catering sector. On the one hand, there are the
hotels that might prepare a buffet for 50 guests but
have only 40 eat it, so that the 10 leftover portions are
thrown away. On the other, there are families hard hit by
the crisis who can’t afford to buy food. In the middle is the
NGO Nutrición sin Fronteras (Nutrition without Borders,
NSF), which has acted as a bridge between them since
September 2012: it collects cooked foods from 12
four- and five-star hotels and 15 collaborating catering
and food companies, which have previously frozen or
vacuum-packed them, and transports and distributes
them to 12 beneficiary social enterprises. As of February
2015, the project, called ‘Barcelona shares food’, had
recovered more than 50 tonnes of food and served hot
(and delicious) dishes to 52,000 people every year. ‘The
aim is to protect the universal right to food of
poverty-stricken citizens of Barcelona’, the
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Feeding and training.

organisers explain.
There are currently between four and six established
distribution circuits in the capital and metropolitan area;
food security is guaranteed at all times. The initiative has
the institutional support of the Catalan and Barcelona
public health agencies, the municipal institute of social
services and the Sociedad Española de Nutrición
Comunitaria (Spanish community nutrition society) and
includes complementary training activities provided free
of charge on low-cost healthy eating, hygiene and food
security for all the beneficiary centres taking part. ‘We
have found it necessary to teach users, staff and
volunteers of the social centres and promote healthy
eating and food security habits’, explains NSF. More
than 47 training sessions featuring a cookery workshop
were held from September 2012 to December 2014.
(Ver vídeo)
www.nutricionsinfronteras.org

The project distributes food and provides free training
on low-cost healthy eating, hygiene and food security.

Don’t throw away the crusts on sandwich loaves!
Waste from the cake and bakery sector
is processed into packaging at the lab.

CETECE: KNEADING
BIODEGRADABLE PLASTIC

W

hat happens to the crusts that are removed from
the crustless sandwich loaves that are sold in
supermarkets? Or the parts left over from
sponge cakes that are cut into shapes? In most cases,
unfortunately, they are binned. Fundación Centro
Tecnológico de Cereales de Castilla y León (Cereals
technology centre of Castile and León foundation,
CETECE) regarded this as wastage, and set to work in
2012 to develop a fully biodegradable plastic polymer
(PLA) from waste from bakeries and manufacturers of
bread, cakes and pastries. Three years on, the
consortium to which CETECE belongs together with the
German biotechnological institute ATB, the University of
Bangor in the UK and, as coordinator, the plastics
technology centre AIMPLAS, is presenting its newly baked
Bread4PLA: ‘A plastic packaging that can be used to
preserve bakery products, thereby ending the life cycle’.

As its creators stress, the project, funded by the
European Commission’s Life+ programme (Environment
Policy and Governance sub-programme, Area of Waste
and Natural Resources), ‘represents an alternative due to
the use of unconventional carbon sources such as bakery
by-products to produce biopolymers; and it marks an
important contribution to the environment due to the use
of biodegradable sources instead of fossil resources’.
CETECE is a private non-profit organisation
established in 1998 as a training school geared to the
cereal processing sectors. It has expanded its field over
the years and its current lines of action are focused ‘on
fostering training, research and technological
development, boosting quality and improving
competitiveness’ in all food and agriculture sectors.
(See vídeo)
www.cetece.net
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A new life for the leftovers of the gastronomic workshops

UNIVERSIDAD AUTÓNOMA,
BARCELONA: EAT RIGHT
Menja Just campaign against food
wastage on the campus

I

n 2010 nearly 500 kilos of edible food were thrown
away every day on the Universidad Autónoma’s campus
in Barcelona – nearly half a tonne no less. To stem this
haemorrhage, Menja Just (meaning ‘eat right or eat just
enough’) was set up in 2011 and has succeeded in
reducing this waste by more than 40%. How? Through
awareness-raising campaigns, the involvement of
volunteers and the collaboration of catering services and
by modifying the conditions for providing restaurant
services.
In terms of specific actions, the plan has gathered more
than 1,300 signatures backing its petition for introducing
good practices in food waste prevention and management
at the university. It has organised cookery courses for
making use of leftovers and a series of solidarity lunches
where volunteers collected from wholesale food markets
perishable foods that were unsellable for aesthetic reasons
and used them to cook a dish which they exchanged for
easily preserved foods that were then delivered to food
banks and social action organisations. It has
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Culture of making use of surplus food.

published guidebooks for reducing food waste in homes
and university restaurants, and has collaborated in writing a
guidebook for introducing good practices in food donation.
The campaign has fostered ‘an alliance between the
actors in the food value chain, encouraging them to
collaborate and prevent wastage’, its founders state. It has
succeeded in getting changes to be made in the technical
conditions of tenders for catering services for university
restaurants and canteens, which must now include
measures to reduce food waste; and in varying the price
structure of university menus, making them more
proportional to the amount of food served. It has also
carried out feasibility studies on transferring food from
university restaurants to social enterprises (and has made
a few specific donations). ‘The commitment of the
university community to making use of foods continues
and is growing deeper day by day’, is the conclusion
reached by Menja Just’s organisers.
(See vídeo)
www.uab.cat/mediambient

The university runs a host of training and awareness-raising activities:
talks, solidarity lunches and the publication of guidebooks.

Restoring the balance.

On the one hand, there is a food surplus; on the other, a shortage. Consum restores
the balance by redistributing more than 3,300 tonnes of foods to social enterprises (2014 stats).

CONSUM: REDISTRIBUTION
CREATES PROFITS

T

he Profit programme is Consum’s initiative for finding
a socially and environmentally responsible use for all
unsold foods fit for consumption. This is how the
cooperative describes this plan which, since 2011, has
been redistributing foods that are unsold but absolutely
safe to eat from its 428 supermarkets, its six logistics
centres and its three fresh food schools (the foodstuffs
used in training programmes for specialists in fresh food
sections are donated).
A specially designed computer application makes it
possible to record and track all the foods that are
redistributed. These are mainly perishables – meats, dairy
products and fruit and vegetables as well as breads and
cakes. They are packaged foods with their original labels
and are collected by the NGO’s volunteers and the social
services of the beneficiary councils, ensuring that the cold
chain is maintained. A total of 192 local organisations
close to each of the Consum supermarkets are involved –

parishes, childcare centres, community kitchens, centres
for the social and professional integration of groups at risk,
Cáritas, the Red Cross, food banks…
In 2014 alone the programme was responsible for the
redistribution, free of charge, of more than 3,300 tonnes
of food worth more than 6.7 million euros. ‘Since the
operational process was standardised and established
throughout the cooperative, more than 6,000 tonnes of
foods, equivalent to 16.6 million euros, have been donated’,
Consum reports. And that is just in monetary terms.
Because in environmental terms, its implementation has
achieved a reduction of 6,174 tonnes of carbon dioxide
in the organisation’s carbon footprint. ‘The decision of
the cooperative’s general management is to maintain the
programme for newly opened centres, both supermarkets
and logistic platforms and fresh food training centres’, the
company stresses.
www.consum.es
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The Profit programme seeks an environmentally
and socially beneficial use for foods that cannot be sold.

CORNELLÀ: HOW TO GO
FROM WASTE TO FOOD

Botiga Solidaria is a community project
for making use of surpluses

E

l objetivoThe aim is to ‘channel commercial food
surpluses towards charities and raise the population’s
awareness of the problems of food waste’. Or, to put it
less formally, to get some people’s surpluses to others who
have a shortage and in doing so encourage reflection on
the need for responsible consumption. For this purpose the
council of Cornellà de Llobregat (Barcelona) has fostered
the creation of the Botiga Solidaria, a community project
involving many agents, authorities, social organisations
and entrepreneurs that ensures that the surpluses of the
local retailers taking part, instead of being dumped, end
up being eaten by people in need of them. The campaign
is called Cornellà makes use of foods and in 2014 alone it
prevented 7.7 tonnes of surplus food (double the amount
in 2013) from going to waste by distributing it to more than
1,500 families.
The idea started out in December 2012, after a firm of
consultants was hired in July 2011 for the study phase and
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A thought about waste.

trial run with the support of the Catalan waste
agency. Since then the network of donors has been
growing: in February 2013 new retailers close to the city’s
central market joined the project and the following months
a study was conducted to incorporate others, as well as
restaurants. April 2013 saw the addition of four Caprabo
supermarkets, which had increased to eight three months
later. In the autumn-winter of 2014 it was joined by LIDL
and a guidebook based on Botiga Solidaria’s experience
was brought out. The latest milestone (to date) was
achieved in February 2015, when the project began
collecting and managing surpluses from the Pidelaserra
community gardens. If the experiment is successful, it will
be extended to other community gardens according to the
organisers, who also want to incorporate other municipal
markets and supermarket chains in Cornellà into the
donor network.(See vídeo)
www.cornella.cat

The council has put in place mechanisms for collecting what some people have too much
of and giving it to people in need. It encourages responsible consumption.

receive the
magazine by email
or send it to
a friend.
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THE QUESTION

We asked experts from the various stages of the food chain – production, managementprocessing, distribution and consumption – for their opinions on how to reduce food
waste in our country.

‘Main challenges for eradicating food waste’

DAVID ESTELLER
Project Manager, AECOC project
against food waste
Department of Communication
and Institutional Relations

‘The problem can be mitigated through
awareness raising and the collaboration
of all the agents involved: enterprises,
authorities and consumers’
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The data and figures that measure food waste are well
known. The figures provided by the European
Commission can be found in any publication: nearly 89
million tonnes of food are thrown away every year. There
are also data that attribute percentages of these losses
to various sectors: one part to the primary sector, another
portion to households, and so on.
At the Asociación Española de Codificación Comercial
(Spanish commercial coding association, AECOC), we
believe that the best way of working to reduce food waste
is by devising collaboration strategies to involve all links
of the food chain, as only from a global approach and with
the support of all sectors is it possible to reduce the
magnitude of the current figures.
Therefore, for the past three years AECOC has been
coordinating a pioneering initiative in Europe, Don’t waste
food, use it!, aimed at encouraging individual efforts made

by companies to combat food waste and fostering good
collaborative practices that allow real progress to be made
in solving a significant problem that can only be addressed
with a joint effort.
More than 250 companies all over the country have
signed up voluntarily to this project, a fact that gives a
clear idea of the level of commitment of the business
sector when it comes to tackling a problem with an evident
economic, social and environmental impact.
As a result of this commitment, companies are
working to introduce good practices designed to prevent
and reduce food waste at each and every one of the links
in the supply chain. The projects are related to the
exchange of information, logistics and transport and
commercial relations between manufacturers and
distributors.
Similarly, through the two working groups set up as part
of the project coordinated by AECOC, an effort is being
made to ensure that all surplus foods fit for consumption
are used for this purpose through donations to food banks
and other charities. They are working in close collaboration
with these organisations to guarantee that the
redistribution of surpluses is carried out in compliance
with hygiene and food security standards.
Three years after being started up, it can be said
that the project is progressing well, as the percentage of
products donated to charities has been increased by 6%.
What is more, 200 volunteers from food banks and their
beneficiary organisations have been trained in food
security and an annual meeting point has been set up –
this is its third year – where companies learn about and
share good practices, both national and international, for
combating food waste. Indeed, if there is anything we are
sure about at AECOC, it’s that this problem can only be
reduced through the awareness and collaboration of all
the agents involved: enterprises, authorities and
consumers.

properties of these products make them very short lived
and delicate to handle, and therefore the food security
rules are much stricter than for packaged projects –
though we must realise that this is necessary to avoid
risks to public health.

MARÍA
MARTÍNEZ-HERRERA
Head of Communication,
Asociación Española de
Distribuidores, Autoservicios y
Supermercados (ASEDAS)

Finally, another major challenge is to find ways of
making use of food that that has become waste, both in
supermarkets and in our homes or at the pre-production
stages. The solutions require authorised waste
managers and public authorities to make a
technological and coordination effort to achieve
ambitious goals in animal foods, bearing in mind the
guarantee of food security.

‘Today the challenge is to ensure
that surpluses of fresh foods
can also be donated with food s
ecurity guarantees’

On the one hand, they are working to improve the
management of stores’ supplies and stock control – for
example on introducing measurement parameters to
minimise loss. They have also made huge progress in
redistributing foods that are fit for consumption but not
sellable, systemising donations to organisations that
cater to needy people. In this case, before the economic
crisis all the companies made donations to institutions
that requested them, but these donations were neither
systematic nor carried out with suitable measurement
techniques. Now social responsibility criteria have been
adopted and above all each company has its
redistribution network to which it systematically supplies
products. It should also be pointed out that the
institutions that redistribute these foods have become
professional and have achieved a highly efficient system
of donating packaged products, meeting most of these
institutions’ demands and carrying out reinforcement
campaigns at certain times.
The current challenge is to guarantee that surpluses
of fresh products can also be donated with the food
security guarantees we must comply with. This is more
complicated, as cold is essential for transporting and
preserving these products. What is more, the

DAVID HURTADO
Area of Communications,
Confederación de Consumidores
y Usuarios (CECU)

‘One out of every three loaves,
one out of every three apples…
is lost or wasted every year
in the world’
At CECU (Spanish confederation of consumers and users)
we have always been concerned about food waste, a
problem whose solution requires the involvement of all
sectors. Under this principle we have been working since
2013 on the ‘No to the bin’ project, an initiative aimed at
all these sectors (authorities, enterprises and consumers)
and involving citizens in particular, as unfortunately
households are largely responsible for this wastage.
Are we aware that, according to the FAO, one-third of
foods that are produced in the world for human
consumption each year are lost or wasted throughout the
food chain? These figures make you think and will no
doubt grab readers’ attention: one out of every three
loaves of bread, one out of every three apples… But let’s
look at this in detail: according to the stats, every one of
us, every European, throws away 75 kilos of food every
year on average.
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The supermarkets belonging to ASEDAS (Spanish
association of distributors, self-service grocery stores and
supermarkets) realised some time ago that food loss and
waste is a global problem that requires solutions shared
by all the agents in the food chain, from suppliers of
inputs to end consumers. Therefore, for nearly five years
supermarkets have been working in two very important
areas to reduce food losses and waste.

Let’s therefore consider our role, the responsibility
each of us has, and make an effort at home to prevent
what is now occurring. This is what we are attempting to do
at CECU by promoting an initiative to provide consumers
(through the website www.noalcubo.org) with extensive
information on planning, saving and being responsible
with the foods we buy. To prevent 75 kilos of our food from
being wasted every year.

ANDONI
GARCÍA ARRIOLA
Executive Committee,
Coordinadora de
Organizaciones de
Agricultores
y Ganaderos (COAG)

Food wastage and speculation are unacceptable in a
world with high levels of hunger and poverty and a firm
commitment to sustainable farming is needed as a
strategic basis for ensuring safe food for the whole
population - food that cannot be regarded merely as
merchandise with which a few people speculate and get
rich, but as a universal right of citizens and a right of
farmers and cattle breeders to produce foods.
Nor do we farmers shun our responsibility. Continuous
improvements are necessary in cultivation practices and in
the preservation of our products, but also in how we relate
to consumers, in order to establish relationships of trust.
Innovation in this area is essential. We have
embarked on this priority task, an example of which is the
ARCo initiative for shared responsibility in farming
(www.arcocoag.org), which we have been promoting since
2011 and which is designed to develop direct and stable
relationships between farmers and consumers through
short marketing channels. We believe that by promoting
production and consumption models that respect the
environment and are socially more sensitive from an
agro-ecological perspective, we can progress in reducing
food losses.

‘Seeing the results of your
work turn into a food surplus
is painful and totally
undesirable’
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The loss of foodstuffs throughout the chain, from their
origin in the field to the last link in a dining hall, restaurant
or consumer’s kitchen, is a serious problem that evidently
needs to be tackled. For growers, seeing the result of
their work turn into a food surplus or go to waste, whether
for economic or aesthetic reasons or due to commercial
requirements that conceal pressure on producers to lower
prices even further, is painful and totally undesirable.
For COAG (coordinating committee of farmers and
cattle breeders associations), this solution lies in revising
the current food framework. Globalised food markets are
characterised by a high degree of speculation, not
regulation, with major trade flows, long market chains, and
considerable price volatility; they are to blame for the
creation and bursting of huge bubbles. A commodified
food model with speculative purposes causes serious
damage to society as a whole and to consumers in
particular and creates serious problems of food loss along
the chain. But it is the farming sector – especially the
social agricultural model – that pays the highest price.
There is no place for social farming, which creates jobs
and a real economy, in multinationals’ food model.

EDUARDO
BAAMONDE NOCHE
Director General,Cooperativas
Agro-alimentarias de España

‘One of the challenges is to strengthen
the role of food and agriculture
cooperatives, as they bring the producer
closer to the last links in the chain’
The food and agriculture sector chiefly produces foods.
This statement, which seems obvious, is of utmost
importance from the economic, environmental and food
security viewpoint. Food waste is a global problem that
affects all links in the food chain. Therefore, any initiative
in this field should be underpinned by coordinated joint
actions.

Indeed, in food and agriculture cooperatives, products
that do not meet the established rules or market
standards are processed and/or used for other purposes
to obtain products as different as wine alcohol, cosmetics,
energy (bioenergy, biomass) or animal feeds.
Therefore, one of the challenges involved in
addressing the problem of food waste is to strengthen the
role of food and agriculture cooperatives, as they bring
producers closer to the last links in the chain. By
establishing a connection between producer and market,
they could be an ideal instrument for adapting production
to demand and preventing the serious imbalances that
occur when supply increases and demand diminishes,
or vice-versa, resulting in price volatility and effects as
harmful as destruction of the product. Cooperatives
furthermore guarantee more stable relations through
contractualisation, which makes it possible to improve
planning by ensuring higher quality trade relations.
This challenge would go hand-in-hand with improved
communication in the supply chain on specific market
demands, both in quality and time. The fact that products
from third countries are subject to different control
mechanisms to those of the EU sometimes causes
inequalities and makes it more difficult to quantify
production correctly.
Another challenge is legislation. Access to the
European farm produce market is tightly regulated by
strict production rules, which provide consumers with
greater guarantees in terms of food security, the
environment and quality, as well as public mechanisms
marked by the CMO. These rules should be stepped up
and crisis management mechanisms already existing in
fruit and vegetables should even be extended to other
sectors. As for withdrawing products, free distribution
needs to be encouraged by authorising processing before
the product is collected.
Lastly and more importantly, a major effort must be
focused on consumers, as they are responsible for the

highest amount of waste and it is therefore necessary to
raise their awareness and adopt education measures
and good practices.

PALOMA
SÁNCHEZ PELLO
Director of Competitiveness and
Sustainability, Federación
Española de Industrias de la
Alimentación y Bebidas (FIAB)

Food wastage is a global problem that
occurs throughout the food chain and
has negative social, environmental and
economic implications.
Food wastage is a global problem that occurs throughout
the food chain and has negative social, environmental and
economic implications.
The food industry has been aware for years of the
importance of avoiding losses during the production
process, as it should not be forgotten that in order for an
industry to be feasible as regards business and economic
aspects, it must be as efficient as possible. Nor should it
be forgotten that enterprises are increasingly aware of the
importance of social responsibility. Both motives, efficiency
and social responsibilities, mean that the food and
beverage industries have been working for years on
constantly improving the efficiency of their processes in
order to maximise the use of resources, and on campaigns
to raise consumers’ awareness of the importance of
preventing food waste in households.
In recent years food industries have started up actions
such as improving planning of the supply chain, evaluation
and assessment of input providers, responsible purchases
and plans for corporate social responsibility, notably
stepping up donations.
At the sectorial level, FIAB (Spanish federation of food
and beverage industries) has promoted the development
of a set of tools for helping industries prevent losses during
the production process and a series of recommendations
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Primary producers face a number of challenges –
natural disadvantages, climate phenomena and the seasonality of produce – coupled with market globalisation,
price volatility and higher input prices. All this has forced
them to optimise their resources and they have been
making a major effort to avoid food waste and, in addition,
to recover ‘possible losses’ outside the food and
agriculture chain. They are doing this through greater
diversification of their products, the incorporation of
technological advances, free distribution, etc.

geared to consumers, such as those sent at Christmas as
part of the FIAB’s ‘Take advantage of Christmas – 8 days,
8 pieces of advice’ campaign.
What is more, FIAB and its enterprises form an active
part of the ‘Don’t waste food, use it!’ initiative promoted by
AECOC and, in Europe, it is party through FoodDrinkEurope
to the Every Crumb Counts joint declaration containing
commitments for preventing food waste, promoting a
lifecycle approach for reducing it and coming up with
solutions in this area.

ILEANA
IZVERNICEANU
Spokeswoman and press officer
of the Organización de
Consumidores y Usuarios (OCU)

and 22% do so sporadically.
In view of these data, the main challenge consumers
need to address is buying more efficiently. Ideally, they
should buy enough, but not too much. Economy packs
often lead people to buy more than they need for a
cheaper price. Habits such as drawing up a shopping list
or avoiding compulsive buying as far as possible will help
consumers buy quantities more suited to their real needs.
In this connection it is also important for industry and
distributors to offer consumers portions of a suitable size.
A wide range of formats will enable consumers to make a
better choice.
Good management of our larders and refrigerators on
the basis of first in/first out, as well as appropriate
management of leftovers. This is a very traditional practice
in Spain, where there are plenty of recipes for using up
leftovers, but it is progressively being forgotten due to lack
of time and new ways of cooking and eating.
Contrary to what is often said, it is clear that most
people understand the difference between use by and
best before. In this respect, use-by and best-before dates
established with objective and realistic criteria help us
manage our refrigerator and larder.

‘Consumers’ first challenge
is to buy better.
Also for industry to provide
more suitable portions’
In Spain, as in other European countries with a high level
of development, the main problems related to food waste
are focused on the last stage of the food chain: distribution
and household consumption. Certainly, as a consumer
organisation, we should concentrate on the latter and
provide consumers with appropriate information on the
habits needed to reduce food waste. By doing so we will
help optimise resources and reduce the environmental
impact of our activity.
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The latest studies conducted by OCU in this field state
that in Spain the main reason for throwing away food is
because it is past its expiry date, something that happens
to 51% of those polled. Forty percent admit that they throw
away food because it goes bad due to being incorrectly
stored. Thirty-two percent binned food because they didn’t
like it.
In contrast, 8% of citizens say that they often eat food
past its use-by date, and 54% sometimes do so. As for the
best-before date, 22% often consume foods past that date

LORENZO
RAMOS SILVA
Secretary general, Unión
de Pequeños Agricultores
y Ganaderos (UPA)

‘Short distribution
channels help distribute
products with a smaller
carbon footprint’
We Spanish farmers and cattle breeders are carrying
out many actions to maximise food waste reduction. It
should be remembered that it is in our own interests to
ensure that food production is an efficient system with
the minimum losses possible. We European producers

have progressively perfected our working techniques in
order to optimise the chain and make the most of what
we invest in seeds, water and workforce.

serious social, economic, ethical, health and
environmental consequences of food waste reflect the
extent of the problem.

All the studies carried out show that the primary link
is where the fewest losses occur in the whole food chain,
and that industry, distribution and end consumers are
where the most foods are wasted.

For HISPACOOP (Spanish confederation of Consumers
and Users Cooperatives), as a consumers’ association,
one of the biggest challenges when it comes to
eradicating food waste must come from the consumer.
We are aware of the key role consumers play as the last
link in the food chain.

We should not forget the importance of products
being recognised by the market with their rightful value
and price. If the industry and food distribution trivialise
products with abusive offers and other irregular
behaviour, this ends up encouraging poor chain
management and has a negative effect on waste.
Finally, it is essential for consumers to be aware, have
the right information and receive insistent messages
about the permanent and urgent need - for many reasons
– to maximise the reduction of food wastage in
households.

CARMEN
REDONDO BORGE
Responsible for Consumption,
HISPACOOP – Confederación
Española de Cooperativas de
Consumidores y Usuarios

‘We are aware of the key
role consumers play
as the last link
in the food chain’
Reducing food waste is a challenge in itself if we wish to
have a sustainable and resilient food system that
contributes in turn to food and nutritional security. The

For several years we have been striving to sensitise
and raise the awareness of the Spanish population about
the problem of food waste. But unless consumers involve
themselves and adopt a responsible and active attitude
to combating waste, we will not achieve better results in
reducing food waste or eradicating the problem in itself.
We still find that one of the main problems is
consumers’ lack of awareness. Their attitude to the problem and its possible solutions and their ability to change
things are very different from those of governments,
producers, distributors, retailers, etc. Consumers find it
very difficult to grasp the extent of the problem and are
not sufficiently aware that they can contribute to
increasing food losses and waste through their own
action and conduct. They think that other people are the
problem. They shun it, believing that there is no waste in
their household.
Therefore, unless we involve all consumers in
implementing positive actions designed to make use of
foods and their responsible consumption, we will not
succeed in alleviating the problem. We should remember
that the action of consumers is essential as end users
and that their behaviour can influence and contribute
considerably to eradicating the problem.
Only households that have been hard hit by the
economic crisis have changed their shopping habits and
adopted more responsible food-related behaviour in their
daily life, based chiefly on their basic needs – to be fed.
Therefore, our challenges in fighting food waste
continue to be, on the one hand, getting across to
consumers the importance of consuming and using foods
appropriately and responsibly and, on the other, making
consumers aware of the need to adopt responsible food
management behaviour and habits in order to help
reduce and eradicate food waste in their own
households.
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A sustainable food chain is one in which the foods
reach the table from the field within the shortest time
and with the smallest possible number of intermediaries,
and therefore UPA (Union of small farmers and cattle
breeders) also supports short marketing channels that
help distribute products with a smaller carbon footprint
and better organoleptic properties.

optimise and improve the use of foods, promoting their
progressive rational and effective use.
In this regard, our work and that of our enterprises is
aimed at improving this relationship between package and
contents, in order to make this combination an effective
and efficient element. One of the positive effects of this
effort is packaging’s contribution to reducing food waste.

JUAN QUINTANA
Secretary general, Plataforma
Envase y Sociedad

‘The major economic crisis that has
affected Europe has made society more
sensitive to this problem’
The public debate on food waste is taking on an
increasing role in European society. The major economic
crisis that has affected many European countries has
increased society’s sensitivity to this problem. So-called
food waste is not attributable to one particular link in the
food chain; rather, they are all directly involved, from
producer to end consumer, both households and
restaurants.
Reducing the amount of foods that are not consumed
is therefore a challenge for the whole of society.
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Packaging plays an important role in society and the
food chain. It is a means of containing, protecting,
preserving, distributing, storing and presenting various
products and goods. It is thus an important tool that helps

It is essential to give impetus to research,
development and innovation in packaging in order to
combine its functions: from food security to the protection,
transportation and, of course, use of products. Information
and programmes for raising the awareness of consumers
and citizens are of critical importance in achieving
maximum care of the environment and ensuring the
usability of what we buy and consume. These consumers’
and citizens’ participation is a key to producing less waste
and ensuring the success of collection, separating and
recycling systems.
Millions of packages are used in Spain every year.
For this reason it is necessary to progress along the path
embarked on and to consolidate a management system
appropriate both for serving society and meeting legal
obligations in waste management.
Spain ranks 13th in the generation of packaging waste
per person in Europe. This figure places us below the
European average and underlines Spanish society’s major
commitment to sustainable packaging management.
73.7% of domestic packaging was recycled in 2014,
meaning that more than seven out of 10 achieved a
complete life cycle. But further work is necessary.

WHAT ENERGY LABELS SAY AND DON’T SAY

The EU is revising energy
labels on domestic appliances

More information: www.market-watch.es
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The energy label, with its green, yellow and red horizontal
bars, is well known to consumers. It is one of the best tools
that currently exist for providing point-of-sale information on
products’ energy efficiency.
The EU intends to modify the label by eliminating the
plus signs and returning to a scale that runs from A to G.
The studies carried out by the commission show that a
scale from A to G is clearer to consumers. The commission
hopes to publish a proposal on how the modification will be
introduced over the course of the summer.
The EU is also expected to set up a database of all
products that require labelling and are sold within the EU,
as is already being done in other parts of the world, such as
Australia.
The new regulations are expected to come into force
from 1 January 2017.

It’sPossible TO DO FAIR TRADE

FLO-CERT audits a coffee dealer in Germany.

Have you ever wondered how the people who make it possible
for you to drink your morning coffee live?
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Fairtrade guarantees a decent
life to everyone in the value chain
When we see a product we don’t stop to think about
everything it entails and all the agents in the production
chain – all the different processes and hands the coffee
you drink every morning has gone through before reaching
you. The coffee growers harvest the coffee beans, which
are roasted, ground, packaged and shipped so that you
can enjoy it.
Fairtrade ensures that this chain complies with all the
criteria of Fair Trade. Small farmers can thus enjoy decent
living conditions. For this to be possible, all the actors
involved in Fairtrade undergo regular audits carried out
by independent auditors FLO-CERT, who audit producers,
traders and enterprises.

FLO-CERT’s mission is to ensure compliance with
Fairtrade standards. It guarantees that economic, social
and environmental standards are met and that producers
receive the minimum price and Fairtrade Premium.
FLO-CERT auditors are highly qualified, usually live in
the countries and regions where they work and are familiar
with the local culture, language and legal system. All the
auditors sit examinations and receive annual training.
Consumers can be confident that the international
Fairtrade mark is used only on products that comply with
the international Fairtrade standards and benefit the
workers and certified producers.
Before selling products as Fairtrade, organisations of

accordingly certify the whole value chain.
FLO-CERT auditing a coffee cooperative in Costa Rica.

FLO-CERT will be responsible for supervising and
complying with Fairtrade standards throughout the chain.
Mock audits will be held from October to December this
year and the system will be implemented in textile
workshops and factories.

Y para saber más...
n Follow us on the social media: @SelloFairtrade Facebook

Linkedin
n And, as always, look for this mark when

you shop. And to find out more...
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producers – whether small groups of producers,
plantations or hired workers – must undergo an initial
audit.
Following the physical audit, an auditors’ report is sent
to FLO-CERT to be assessed and subsequently approved
or in order to monitor aspects identified by the auditors as
not complying with the standards. The decision whether or
not to certify is made by FLO-CERT, and certification only
takes place after any aspects that do not comply with the
standards are remedied.
After receiving an initial Fairtrade certification,
producers’ organisations are physically audited at least
twice over a three-year period. As well as the regular
audits, FLO-CERT carries out audits without warning.
Enterprises and traders who wish to sell Fairtrade
products first receive temporary permission before their
first audit to ensure they are capable of complying with
trading standards. This allows producers to benefit from
new buyers.
In addition, a full audit is carried out six months after
they receive permission to trade. During the audit the
auditor checks that all the transactions have been
conducted in accordance with Fairtrade standards.
FLO-CERT is certified as ISO 17065, which is the
leading internationally recognised quality standard for
organisations that operate product certification systems.
FLO-CERT follows ISO 17065 in all its certification
operations. Specifically, this standard guarantees a quality
management system, transparency in all processes and
independence in certification decisions.
This year Fairtrade International is working on a project
to be launched at the beginning of 2016: a comprehensive
standard for the whole textile production chain with
Fairtrade cotton. The aim is to improve working conditions
for everyone at all stages of textile production and

DON’T THROW IT AWAY. MAKE IT IMMORTAL

Compost: nutritive rubbish

Design: Rebeca Sánchez Valimaña
Follow us on acebook.com/hazloinmortal.com

Homemade Compost. What is it?

Ingredients

Compost is a type of product obtained from organic waste through
a process whereby living organisms are allowed to ‘feed’ on the
organic matter, turning it into a natural fertiliser for our vegetable
gardens and reducing our rubbish output enormously.

n Compost

bin. You can buy one, but they
are simple to make; we explain how.
n Garden screening.
n Stapler.
n Food scraps and leaves.

Benefits
n Less

waste is binned and ends up in dumps and being incinerated.
in emissions from rubbish rotting on tips and being burned
in incinerators, as well as from transportation of waste.
n Magnificent natural organic fertiliser that improves soil structure and
protects against erosion.
n You can make it yourself very easily.
n Reduction

1
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The first step is to make the
structure of the bin using pallets
or a fruit crate.

2

Fit the screening to the bin and trim.
You then need to nail or staple the
edges of the screening together.

3

Lastly, make a lid so that the bin can
easily be opened and closed. You can
use a piece of wood for this.

NO LO TIRES. HAZLO INMORTAL

Fresh leaves
Remains of fodder
Chicken manure
Young brushwood

Materials that are slow
to decompose:
Pieces of fruit and vegetables
Teabags and coffee dregs
Straw and old hay
Plant remains
Straw-based manure
Old flowers and pot plants
Debris from young hedges
Perennial weeds
Bedding for hamsters, rabbits and
other pets (herbivores)

4

First make a layer of twigs and sticks
at the base of the compost bin, to
allow air to circulate. It should be at
least 20cm deep. It is advisable for
the base of the bin to be in contact
with soil. If your bin is going to stand
on a terrace, for example, place a
layer about 3cm deep of soil in the bin
before adding the base of twigs.

Very slow to decompose:

Avoid:

Debris from hardwood hedges
Pruned branches
Sawdust and shavings from
untreated wood
Eggshells
Nutshells
Wool and natural threads
Hair/fur and feathers
Fruit stones (peach, avocado,
olive, etc.)

Meat and fish
Dairy products
Products containing yeasts or fat

Other materials
that can be used:

Under no circumstances use:
Coal and coke ash
Dog and cat faeces
Disposable nappies
Illustrated magazines
Vacuumed dirt
Cigarette filters
Synthetic fabrics

Other materials that can be used:
Wood ash (sprinkle on in small
quantities)
Card, egg boxes, paper napkins,
bags and paper packaging
Newspapers (in small quantities)

5

6

Add the other materials, mixing
rapidly- and slow-decomposing
materials shredded into the smallest
possible size.
The first time you make compost
you need to fill the bin half full and
add a layer of dry leaves when you
incorporate new waste.
The compost mixture should always
be kept moist but should not release
any liquid.

And whenever you add new waste,
mix it with the old material to keep
mosquitos at bay.
The compost will be ready
approximately 5 to 6 months later,
when all the materials are shredded
and the compost is dark brown.
Carry on filling the bin and watch your
plants grow strong and healthy in the
most natural way.
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Materials that are fast
to decompose:
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LA REVISTA DE LA GENTE QUE ACTÚA

