
Introduction to Food 
Waste
Food waste is a critical global issue, leading to environmental harm and 

economic losses.

Each year, billions of pounds of food are thrown away, contributing to hunger 

and climate change.

We need to raise awareness and take action to reduce food waste on both 

individual and systemic levels.
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Environmental Impact of 
Food Waste
Food waste contributes to greenhouse gas emissions, with decomposing food 

producing methane, a potent greenhouse gas.

Wasted food also leads to unnecessary resource consumption, including 

water, land, and energy used in production.



Economic impact of food 
waste

• Costs: Food waste leads to financial losses for households, businesses, 

and the economy.

• Resources wasted: Wasted food represents a squandering of valuable 

land, water, and energy resources that were used in its production.

• Food insecurity: The economic impact of food waste exacerbates food 

insecurity for vulnerable populations.



Social impact of food waste

1 Food insecurity

Food waste contributes to food insecurity, affecting vulnerable populations and 

perpetuating hunger.

2 Resource depletion

Wasted food results in the unnecessary depletion of natural resources like water, 

land, and energy.

3 Greenhouse gas emissions

Decomposing food waste in landfills produces methane, a potent greenhouse gas 

contributing to climate change.



Causes of food waste

Food waste is often caused by over-

purchasing, improper storage, and inefficient 

meal planning.
• Excess buying due to bulk discounts

• Lack of knowledge on proper food storage

• Inaccurate estimation of meal quantities



Solutions to reduce food waste 
at home

Meal planning

Plan meals ahead to buy only what's 

needed and use perishable items first.

Proper storage

Store food properly to maintain freshness 

and extend shelf life.

Composting

Turn food scraps into nutrient-rich 

compost for gardening.

Portion control

Serve appropriate portions to reduce 

uneaten leftovers.



Solutions to Reduce Food Waste 
in Restaurants

Ingredient 
Management

Restaurants can 

track ingredient 

usage to minimize 

over-purchasing 

and spoilage.

Utilize inventory 

software to 

optimize 

ingredient orders 

and reduce waste.

Portion 
Control

Offer flexible 

portion sizes to 

reduce uneaten 

food served to 

customers.

Train staff on 

portion control 

best practices to 

minimize leftovers.

Menu 
Innovation

Create dishes that 

utilize all parts of 

ingredients to 

minimize waste.

Develop seasonal 

menus to align 

with fresh 

ingredient 

availability.

Food 
Donation 
Programs

Partner with local 

food banks or 

charities to donate 

excess food.

Establish 

relationships with 

organizations that 

can redistribute 

surplus food.



Government Initiatives to 
Combat Food Waste

Regulations

Implementing policies and 

regulations to reduce food 

waste in production and 

distribution.

Subsidies

Offering financial incentives 

to businesses that donate 

excess food to charities or 

recycling facilities.

Education Programs

Developing educational 

campaigns to raise awareness 

about the impact of food 

waste and provide practical 

solutions.



❑ Romania, with its rich soil, diverse climate, and long agricultural 

tradition, has a significant role in Europe's agricultural landscape. 

From the fertile plains of the Danube River to the rolling hills of 

Transylvania, Romania's agricultural sector plays a crucial role in 

both domestic food security and international trade. This text 

explores the key aspects of agricultural production in Romania, 

highlighting its strengths, challenges, and future prospects.

❑ Despite its agricultural potential, Romania faces several 

challenges in maximizing productivity and sustainability. Land 

fragmentation, a legacy of historical land reforms, poses a 

significant obstacle to modernization and efficiency in farming. 

Small-scale family farms dominate the landscape, making it 

difficult to implement large-scale mechanization and achieve 

economies of scale.

 

❑ In 2015, the share of the workforce employed in agriculture in 

Romania was 25.9%, the highest in the whole of the EU, for which 

the average was 4.4%. Of all the people working in agriculture in 

Romania, 84% were nonsalaried, compared with an EU average of 

nonsalaried people working in agriculture of 72%, with the gross 

added value per worker being approx. 50% lower than the EU 

average.

AGRICULTURAL PRODUCTION IN ROMANIA



What big fast food brands think about food 
waste?
On January 31, 2024, my team and I went to one of the most famous fast food restaurants: KFC Here we discovered some aspects 

of food waste, which helped us answer our questionnaire, from which we extracted certain aspects such as:

❑ KFC defines the concept of food waste as a complex problem that affects the environment and society, causing harm to health.

❑ There are no Standard Procedures in place to manage unsold items until the end of the day, because the products put on sale at 

the start of the day are recorded in a production schedule which expresses the exact quantity of products for that day .

❑ Unsold but still edible food must be donated to a center that organizes events for children, but it also reaches the elderly in 

special centers.

❑  Reducing food waste is very important for this company because it reduces the quantity of residual waste.

❑  Managers train employees on reducing food waste through 4 training courses every 6 months on this subject and much more.

❑ KFC communicates with its customers about its efforts to produce food waste through posters, advertisements, banners and 

flyers.

❑ A new technology implemented by this company is the purchase of a waste sorting machine (plastic, oil, paper, cardboard, 

residual waste)

❑ The suggestions they make to other companies in the fast food sector to reduce food waste are the introduction of specialized 

courses for employees, but also the specific recycling machine.

❑ KFC's goal is to increasingly reduce waste and food waste.



Food waste awareness 
campaigns

Educational 
Initiatives

Community workshops and 

school programs raising 

awareness about food waste 

and sustainable practices.

Social Media 
Campaigns

Engaging and informative 

social media campaigns 

highlighting the impact of 

food waste on the 

environment and offering 

practical tips.

Events and 
Exhibitions

Interactive exhibitions and 

events showcasing innovative 

ways to reduce food waste 

and promote responsible 

consumption.



Conclusion and Call 
to Action
As we conclude, it's crucial to take action to minimize food waste. Every small 

effort counts towards a sustainable future. Start by practicing mindful 

consumption and spreading awareness about food waste's impact on the 

environment, economy, and society.

Together, we can make a significant difference and work towards a world with 

less food waste and hunger.
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