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Systemic Innovations for a SusTainable
reduction of the EuRopean food waStage

DID YOU If food loss and waste were a country, it would be the third

biggest source of greenhouse gas emissions.
KNOW THAT... ¢ d J

Globally, roughly 33% (by weight) of the edible parts of food produced for human consumption is
lost or wasted, which is around 1.3 billion tonnes of food loss and waste per year.

Only in the EU, we generate every year around 89 million tonnes of food loss and waste, accounting
for 20% of the total food produced, with costs estimated at € 143 billion, impacting each stage of the

Food Value Chain.

The following are SISTERS proposed systemic innovations
to tackle food loss & waste across the agrifood value chain:
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