
Statement on EU targets for manufacturing and 

processing food waste 

We, the undersigned, call on the European Commission, European Council, and European 

Parliament to support legally binding targets to reduce manufacturing and processing food 

waste by at least 20% by 2030, in the upcoming trilogue negotiations. 

An estimated 40% of food is wasted globally1, which causes an estimated 8–10% of global emissions2, 

and uses an estimated 28% of the world’s agricultural land area, larger than China and India 

combined3. Project Drawdown lists food waste prevention as one of the top 5 biggest opportunities for 

reducing global emissions. 

Upcoming trilogues between the European Commission, Parliament and Council will decide on the 

scope and ambition of legally binding food waste targets for EU member states, as part of the revised 

Waste Framework Directive. This presents a historic opportunity to tackle food waste, unlocking 

significant benefits for emissions reduction, food security and biodiversity. 

EU countries pledged in 2015 to meet Sustainable Development Goal 12.3 to reduce food waste by 50% by 

20304. Through the revised Waste Framework Directive in 2018, the EU re-affirmed its commitment to 

meet SDG 12.3. Champions 12.3 recommend that states should interpret SDG 12.3 target as a 50% 

reduction in all food loss and waste from farm to fork, including manufacturing food waste5. The UNFSS 

Coalition on Food is Never Waste recommends at least 25% reduction targets for “food loss”6. 

Currently, the European Commission and Council have proposed modest targets for the manufacturing 

and processing industry – a 10% reduction in manufacturing and processing food waste by 2030. 

The European Parliament proposed 20% food waste reduction targets for manufacturing and processing. 

In March 2024, MEPs voted for these 20% targets by a large majority – providing a very strong mandate 

for negotiations. 

The evidence is significant and compelling that 20% reductions in manufacturing food waste by 2030 are 

achievable by companies in EU member states – a target which would require 2% per year reductions from 

a 2020 baseline. The UK has achieved a 27.4% reduction in manufacturing food waste over 10 years, 

indicating that reductions of 20% are feasible. Beyond this, many of the world’s largest processors and 

manufacturers have proved that far faster levels of reduction are possible – consistent with a 30% reduction 

or higher by 2030 – demonstrated in Figure 1 below. 

Figure 1 

Food waste reductions achieved by key companies/sectors in processing and manufacturing 

Country/Business 
Annual food waste 

reduction achieved (%) 
Start year – End year 

Total % reduction 

achieved over period 

G’s Fresh 
(growing, packing, and processing 
sites in Spain & UK)7 

21% 2018 – 2020 43% over 2 years 

Kellogg Company* 
(global manufacturing operations)8 

7% 2016 – 2022 42% over 6 years 

Danone* 
(processing and supply chain)9 

6.8% 2020 – 2022 13.5% over 2 years 

Unilever* 
(global direct operations)10 

5.6% 2019 – 2022 17% over 3 years 

Campbell’s 
(processing and manufacturing)11 

3.5% 2017 – 2022 18% over 5 years 

https://drawdown.org/


McCain 
(global direct operations)12 

3.2% 2020 – 2023 9.5% over 3 years 

UK manufacturing sector 
(whole sector)13 

2.7% 2011 – 2021 27.4% over 10 years 

* Food waste percentage reductions presented per tonne food handled for this company. 

 

In addition to this, many more manufacturing businesses have committed to achieving 50% reductions in 

food waste in their businesses in the future, including Mars14, Nestlé15, among others, indicating that they 

regard this as feasible. The EU Commission’s Impact Assessment seems to base its 10% targets on claims 

by some manufacturers that “potential for further reduction” is “limited”16. There does seem to be significant 

evidence to the contrary. 

Furthermore, a 20% target for manufacturing and processing food waste would be more in line with the 

25% reduction targets for “food loss” recommended by the UNFSS Coalition on Food is Never Waste17. 

Toine Timmermans, former coordinator for EU FUSIONS and EU REFRESH (flagship EU food waste 

programmes) and now Director at Stichting Samen Tegen Voedselverspilling (Netherlands’ voluntary 

food waste agreement), has said “I would urge EU policymakers to raise the extremely low targets for 

manufacturing to at least 20%”, saying it “should certainly be set far higher than 10% – a target this low 

won’t give incentives to the sector to speed up actions and is a huge missed opportunity.” 

In summary, we call on EU policymakers to support legally binding targets for EU member states to 

reduce manufacturing and processing food waste by at least 20% by 2030, in the upcoming trilogue 

negotiations. These targets are vital to serve EU aims on climate change and food security, and are 

feasible within the timeframes proposed. 
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61. Dr. Jordon Lazell, Lecturer in Marketing, University of Essex (UK) 

http://www.ub.ro/
http://www.slu.se/
https://www.zhaw.ch/de/forschung/projekt/73498
https://www.duh.de/
https://www.boroume.gr/en
https://espigoladors.cat/
http://www.zachranjidlo.cz/
https://feedbackglobal.org/
https://www.toogoodtogo.com/
https://www.restlos-gluecklich.berlin/
http://www.zero-waste.pl/
http://www.ecoteca.ro/
http://www.mensacivica.com/
https://betatechcenter.com/
http://www.united-against-waste.ch/
http://www.circulareconomy..lt/
https://zelena-akcija.hr/en
https://zerowaste-kiel.de/
https://humusz.hu/
http://www.zerowasteaustria.at/
https://residus.gencat.cat/en/inici/index.html
https://ebm.si/en/
http://www.unitus.it/
http://www.espigoladors.com/
http://www.zalabriviba.lv/
https://norsus.no/
http://www.esimperfect.com/
https://www.priateliazeme.sk/spz/
http://www.voiceireland.org/
http://www.nowastearmy.nl/
https://foemalta.org/
https://foodsharing.de/
https://www.gasztrohos.hu/en
http://www.tafel.de/
http://www.letssavefood.be/
https://www.foodsharing.lu/
https://zerowastemontenegro.me/
https://essl.leeds.ac.uk/law/staff/686/dr-carrie-bradshaw
https://www.city.ac.uk/about/people/academics/christian-reynolds
https://www.essex.ac.uk/people/LAZEL98100/Jordon-Lazell


62. Leo Sakaguchi, Researcher Food Waste, UC Berkeley (United States) 

63. Giulia Gallo, PhD Student, University of Pisa (Italy) 

64. Malcolm Williams, Founding Director, of Zero Waste International Trust and Circular Communities 

Cymru CIC (Wales UK) 

65. Lisa K. Johnson, Ph.D., Independent Consultant and Food Loss & Waste Program Leader, Lisa K. 

Johnson Consulting (United States) 

66. Dr. Tammara Soma, Associate Professor and Research Director of Food Systems Lab, Simon Fraser 

University (Canada) 

67. Dr Charlie Spring, Postdoctoral Researcher, Laurier Centre for Sustainable Food Systems (Canada) 

68. Tarlan Isaev, Foodshare (United States) 

69. Tessa Clarke, CEO, Olio (UK) 

70. Prof Miranda Mirosa, Director of Food Waste Innovation, University of Otago (Global) 

71. Dr. Sara Abidar, Faculty of Sciences and Technology of Tangier, University Abdelmalek Essaadi 

(Morocco) 

Please note: For academic signatories, support is given in individual capacity, not on behalf of institution 

 

References 

 
1 WWF, “Driven to Waste: The Global Impact of Food Loss and Waste on Farms,” 2021, 
https://wwfint.awsassets.panda.org/downloads/wwf_uk__driven_to_waste___the_global_impact_of_food_loss_and_waste_on_fa
rms.pdf. 
2 IPCC, “Climate Change and Land: An IPCC Special Report on Climate Change, Desertification, Land Degradation, Sustainable 
Land Management, Food Security, and Greenhouse Gas Fluxes in Terrestrial Ecosystems” (Intergovernmental Panel on Climate 
Change, 2019), https://www.ipcc.ch/srccl/. 
3 FAO, “Food Wastage Footprint: Impacts on Natural Resources - Summary Report,” 2013, 37, 
http://www.fao.org/3/i3347e/i3347e.pdf. 
4 Craig Hanson, ‘Guidance on Interpreting Sustainable Development Goal Target 12.3’ (Champions 12.3, 2017), 
https://champs123blog.files.wordpress.com/2017/10/champions-12-3-guidance-on-interpreting-sdg-target-12-3.pdf. 
5 Hanson, ‘Guidance on Interpreting Sustainable Development Goal Target 12.3’. 
6 European Commission, “Commission Staff Working Document – Impact Assessment Report – Part 3/4 (Annexes 7-10)” 
(European Commission, 2023), 177, https://eur-lex.europa.eu/resource.html?uri=cellar:1fefebb0-1b4e-11ee-806b-
01aa75ed71a1.0001.02/DOC_3&format=PDF. 
7 G’s Fresh, “G’s Fresh: Ely, Cambridgeshire - Food Waste Inventory – 1 St May 2019 to 30 April 2020,” WRAP, 2020, 
https://wrap.org.uk/sites/files/wrap/Gs-Fresh-TMA-Case-Study-2020-Final.pdf; G’s Fresh, “Food Waste Inventory 1st May 2022 
to 30th April 2023” (G’s Fresh, 2023), https://www.gs-fresh.com/content/uploads/2023/09/Waste-Commitment-2023.pdf. 
8 Kellogg Company, “Kellanova Better Days Promise - Food Waste Reduction,” Kellanova Better Days Promise, 2023, 
https://betterdayspromise.kellanova.com/food-waste-reduction. 
9 Danone, “Exhaustive 2022 Environmental Data” (Danone, 2023), 
https://www.danone.com/content/dam/corp/global/danonecom/investors/en-sustainability/reports-and-data/cross-
topic/2023/danoneenvironmental2022extrafinancialdata.pdf. 
10 Unilever, “Global Unilever Food Waste Report 2022” (Unilever, 2022), https://www.unilever.com/files/7461b3c5-9095-49fc-
b218-da8241c401b1/global-unilever-food-waste-report-2022.pdf. 
11 Campbell’s, “Delivering on Our Purpose: 2023 Corporate Responsibility Data Update” (Campbell’s, 2023), 
https://www.campbellsoupcompany.com/wp-content/uploads/2023/03/Campbell-Soup-Company-2023-Corporate-
Responsibility-Data-Update.pdf. 
12 McCain, “2023 Performance Tables” (McCain, 2023), https://www.mccain.com/media/4585/mccain_supplementary2023.pdf. 
13 WRAP, “UK Food Waste & Food Surplus – Key Facts” (WRAP, November 2023), https://wrap.org.uk/sites/default/files/2024-
01/WRAP-Food-Surplus-and-Waste-in-the-UK-Key-Facts%20November-2023.pdf. 
14 WRAP, “Mars,” WRAP, 2020, https://wrap.org.uk/resources/food-waste-reduction-roadmap-case-studies/production-
manufacture/confectionery-soft-drinks/mars. 
15 Nestlé, “Reducing Food Waste and Loss,” Nestlé, 2023, https://www.nestle.com/sustainability/waste-reduction/food-loss-
waste; Nestlé, “Working for a World without Waste,” 2023, https://www.nestle.co.uk/en-gb/csv/planet/world-without-waste. 
16 European Commission, “Commission Staff Working Document – Impact Assessment Report – Part 1/4 (Main Report)” 
(European Commission, 2023), page 61, https://eur-lex.europa.eu/resource.html?uri=cellar:1fefebb0-1b4e-11ee-806b-
01aa75ed71a1.0001.02/DOC_5&format=PDF. 
17 European Commission, “Commission Staff Working Document – Impact Assessment Report – Part 3/4 (Annexes 7-10)” 
(European Commission, 2023), 177, https://eur-lex.europa.eu/resource.html?uri=cellar:1fefebb0-1b4e-11ee-806b-
01aa75ed71a1.0001.02/DOC_3&format=PDF. 

https://phd-dafe.agr.unipi.it/phd-students/xxxix-cycle/giulia-gallo/
http://www.circularcommunities.cymru/
http://www.circularcommunities.cymru/
http://www.lisakjohnson.com/
https://foodsystemslab.ca/
https://foodshare.club/
https://olioapp.com/
https://foodwaste-otago.org/

