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Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference

1. RETASTE - International Conference Organization

The RETASTE: Rethink Food Waste Conference carried out on May, 6-8, 2021
virtually. The RETASTE conference was organized by HMU and HUA. Within this
conference, a workshop of the F4F project was included. All partners participate in
this workshop, where the whole LIFE-F4F project was presented. Also, Ms Marouli
participated, closing the session with an overview and her experience from the F4F
project. In total, with eleven presentations the project was presented by all points of

view by the partners.
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RETASTE: RETHINK FOOD WASTE
Athens, Greece, May 6-8, 2021
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RETASTE: RETHINK FOOD WASTE
Athens, Greece, May 6-8, 2021
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The giobal food choin system is the single largest source of greenhouse gosses in the world, and
== the largest couse of biodiversity loss, terrestrial ecosystem destruction. freshwaoter consumption,

Satlamic and waterway polution due 1o the mismanagement of biocides and nutnents. On top of these
v deficiencies, approximetely 40% of ol produced food is wasted throughout the farm to fork
COnfonncoToplos' processes, while more thon 900 million people remoin undernourished. Thus, the morgn for
o improvement of the global food chan system & huge and may unlock pothways towards the

Blo-Circular economy, Prevention, stability of the Earth system and the future of humanity.
Reduction, Re-use, Food for feed, Source The RETASTE Conference nitiates the dialogue for innovotive solutions and optimization schemes
schemes, Collection, that exploit significant opportunities for food waste reduction, reuse, and recyding at all stoges of

Transportation, MBT, Composting, Anaerobic the iood fife cycle, os well as their scalability ond commerciol transiatobifity, os well os sociol
digestion, Waste-to-energy technologies, EU  ospects Through the conservation af résources. the strengthening of the social fabric, ard the
policies, Socio-economic issues, Information  development of new value chains, RETASTE supports the implementotion of Circulor Economy
technology in food waste management, Food Concept. The audience of RETASTE includes academia. industry, and stokeholders, and is truly
economy and culture, LCA, Environmental transdesciplinory as the topics of the conference dictate. Join us to Rethink Food Waste!

education, Biorefineries and blotechnology,  Key.note Speakers: Eleni Ziko, Charis Golonakis, Marta Gomez San Juan, Clara Citatiello, Costas
Innovation and business interface, Food and  Stathopoulos, Maria Loizidou, Gerasimos. Lyberatos, Keta Lasoridl, Thakis Manos. and more!

culture, Including artistic approaches Publication: Selected publications will be considered for the Special Issue “Food
Find out more: Waste Prevention: Reduction, Reuse ond Recycling™. now open In RESOURCES resources
- s i £ K.
info@ (MDPI), which is guest edited by Prof. Konstodinos Abehotis and Prof. K. Losandi
& https/retaste.gr Important dates
(@ @ joinretaste -y March 15, 2021: Abstroct submission deadbne Submit ot hitps litetaste gt
" -r March 30, 2021: Acceptance natification ofter review from the scientific committee
Ta Greenfund spantors th Submit up to 2 abstracts with a single registration: Visit httpsiretaste gr far more information
participotion of selected porticipants.

The RETASTE flyer

LIFE-F4F 8



Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference

Press releasse before the retaste
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ﬂ‘ OAEX Ol EIAHZEIX KPHTH NPOTOZEAIAA EMIAErMENA NOAITIKH IXOAI0 HMEPAX IXOAIA APOPOIPADIA MNOAITEZ

TEAIAET ETOPIAZ EAAAAA OIKONOMIA NOAITEMOZ YTEIA NAIABIA EMIKOINONIA ABAHTIZMOZ AIEBNH

Home 2021  Ampihiogc 12 MNoluBepatiko cuvebpio avolyel Tov S1GA0Y0 YIO OUCIOOTIKES ADOELS OTr] omatdhn Tpo@ipuwy

MoAuBepaTIKO CUVESPLO avolyEL TOV BLAAOYO YLa OUOLAOTIKES AUCELS 0T onatdAn
Tpopipwy

M 12 anplhsag 2021

Join us to RETHINK FOOD WASTE!

Mnpootd otn {o@epn TpaypatikoTnTa Twy 690 exaroppuplwy avepwnwy mow urootTi ovra naykoopiwe oTig
HEPES pag ko Tou 40'% Twy MAPaYOUEVWY TPOPIWY TIOL YAVETA O Kdmowo oTadio e epodiaoTinic akwoibag, To
noAuBepatike ouvedpio RETASTE: Rethink Food Waste pag mpoTpEnel va okegTo0pE 0oBapa ToOV TROMO oy
QVTIHETWITILOUPE TNV MOADTLHN TPOYPT Pag Kat TOLG PUOIKOOC TOPOUS TIOL OTATANOUVTAL PEXPL Va PTA0EL OTO
maro pac. To emotnpoviko Luvedpio RETASTE Swopyaviovetar Stadituakd and To EAviko Megoyeioxo

n o Kot To Xapoxko Navemiotigo otic 6-8 Maiov 2021. Metall Twv MPOOKEKANUEVWY, Hia 0S1pd
onpavtikey optAntwy Eekivolty To S1aAoyo yia kavoTopes AUgeLC kal Hivouv VEQ IPOOTTIKNA 0TV QVTIPETWTLON
TNG aMDAELOS KOL TG ORATAANG TPoYipwy, P oToYo va cuvbpayuouv ouclaoTika oTn BlwalpdTnTa Tou mAavijTn X
oo pEAAOY TNG avBpwroTATAS.

H Evp "q TIOU OVEIPEUTN

H ahuaiba Tn¢ omatdhng Tpopipwy anotelel xhpia nnyn exmopic aspiwy Tou Beppoxnniou, unoBalpiong Tne
BLOMOKIAS TATAS KO TWY 0IKCOUCTNHATWY, KaBWE Kal pOmavons Twy uddtwy. Kevipikog oTdyog Tou cuvedpiou
RETASTE eival, n napoucioon Twv MAEOV oUYYPOVWY EMICTAROVIKWIV KOl TEXVOADYIKWY ETITEVYRATWY 0T0 BEpa TRG

Wlowa E\i‘?bm\ ka1 noia EANGStg

Siayeipiong Twy UROAELPATWY TpoYipwy, oe e8vixo, eupwnaixd xa maykéopio eninebo, o biakoyog ya
KQOTONES ADCELS KAl CLOTNPATA PEIWONG TNG AUWASIAS Xai TS ONATAM]C Tpo@ipuy, aftonoinong Twy
0pyavikwv UTOASIHATWY (LY. WG oLoTaTika WoTPOPWY) Kal A 1S TWvY pn @e0Eiwwy anofAqTwy

VRPN

=S < RN E R O VO S
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ecC

MEPIBAAMMON® AYTOAIOIKHIH HEIAHIEIX EPTA ENEPTEIA- OIKIZTIKA®  OIKONOML

MoAuBzpaTIKO CUVESPIO VIO OUCIACTIKEG AUGEIG
OTI CTIATAAN TPOQIHWY

i 3L - L el B i ] © LI ammloc 20X

% RETASTE: Rethink Food West= |  Eluna Megoymaxe Movemomuo | Zuvelpie RETASTE |
Xapoworeo Movernompo 1

[ ¢ [ o

Mrpoota o Jogepr] TIpayoTXKOTITIG 6w 690 EXTTOPHUPIGN CVBPGTIWY TTOU UTIOGTILOVTS
Wmmmmm%mwwmmmm
OTA510 TG £EPOSIICTIKAG CALCISEC, TO TIOABEPOTIKO CUVESpD Rethink Food W
mmmwmmmmmmmmmﬁ(wwmmmmm
KO TOUG QUOTIKOUE TIGPOUC TIOU CTIOTEAOUVTOT HEXPI VO QTRGE GTO THATO Pag.

Join ug iy RETHINK FOOD WASTE!

TonmuummimmégoFETASTEbopw\mm&n&mmmm— Arpiea Mez

Naveruoteo ko 1 Xopowonno MTaven 10 o, 6-8 Maiou 2021, th{uu.wnpoamlruww
mﬂwommmmwkmwimmm&akyowwm(m&mmmwmm
OV QUTIHETLITTION T OTASIOE, KON TTY GTIOTIANG TROQRXYY, HE CTOX0 W3 CUVGPAHOU OUCIOOTXE OTN
Broaiudmmma Tou AV xa1 o PEAOY TC avBpuwmaTITTaG,

H aluaida T OTIOTIANG TPOPEXIY OTEOTEAS KUPIO TINYT) EXTIONTING CEPIV TOU SEppoKITTIoU,
UTIDRASoT, TG, BOTIOAGTITOG, KOl TLW OKOCUGTIHATLV, KOBEIC K PUTIOVOT, TuN USATLN.
Kevtpao, otoyos Tou cuvebpiou RETASTE eivar, ) TIOpOUGIGoT) Tov TIAEOV GUYXPOVLN ETICTIRIOMIKLIY
¥ TEXVOAOYIKLIV ETITEUYUGTEH OTO SEua ¢ SHaEioTy, TV UTTOAERRITLV TPOPIHWV, GE EBVIKG,
EUPGTIOIK X0 TIYKOGLN0 ETITIEDO, O SHAAOYOC VIO KaVOTORES, ADCEIC KO GUOTNHGTS HEKIOTY, TG
am.':)aa(.m m(mmkxtponm GHOTIOINGTY, TLX OPYOVIKLIV UTIOASIPHTGY {TLY. G CUGTOTKD
FoOoTpOPUIV) KOt CvaKDKALIATYC TWv i} cTogeEipov omoATTLY TPORRIIY (TLY. PEGW
¥OUTIOOTOTIOINGTY; f} TIapaywyTiC, Bromhaoikod) kai n uroamipdn T Kusdinic Owovopiag oo mpafn.

rethink
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‘@CJ Qf\v

Ayandpe e neprédlov ../

4 MEPIBAMON v EIITHMH v

| sesciai vomea | smssrt | msrmanacn |

RETASTE: MNoAuBspatiko ouveSpLO avolyel
TO SLAAOYO yLa T OTIaTaAn TPo@ipwY

Marploc ot - 1244 W 2

g2 poao

Jain us to (RE THINK FOOD WASTE!

ZuvrcEn: ecocengr

EV0 TOAAEROTHD CWVESXC OVOIYE TOU TIZAOYD VIO CUCIOTTINES MATTIC OTN OTIOTIAN TPOPIGY X

ToosETa Vo To RETASTE: Rethink Food Waste Tou 3 e peyado TWIODEDOY OO 6 fwe 8

Mgiow 2021,

NTp0oTT o Jogesn Stee Ty 690 i Eou Tow itovTm

TIOYNODHIGWE CTC HEDEC WOC XD 10U S0% Teow TODAYOULHWV IPLV TIOU XT o a3

CTIE0 T TP NG eAUTiSas, T 0 cwvelpio RETASTE: Rethink Food Waste poc
grel va v 3 10V THOTID TIDW OYTRSETATLIDUME TN TROMITEE THOPA HOC KT T00C

SUENDUT TTEO0UC U CTISTEACUVTS! PEXS! VO TS0 CTO THATO Ak,

To crocTRove Zuvespio RETASTE SaooyoviveTm SIGCKTUSKS TR0 10 EAAMVMG Megoynard
NOVEMOIR0 ¥& T0 XTHOKOTI0 MOVETHI RO,

LIFE-F4F
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= Q (‘:anGlpl;) Top 15 | HowTe | Franchise

NextGenerationELL Erog xat 800 5io. yia ypapatodomnon me avaxapens

Esaf Even ©2 han. oviryrwan

Retaste ‘Eva TtoAuBepaTIKO CUVEDPLO avowet oV
Slaloyo yia ADCELG OTn oTaTtaAn TPoPipwyY

420 " Mrpoota otn {ogepi] NPayNaTkoTnTa Twy 690 EXCTOUNUPIWY avBDWTIWV
TIOU UNDOITIZOVTAL YK OCHIWS OTIC HEPEC pag ka: Tou 40% Twv
NEPAYCUEVIWY TPOPILWY ROV XAVE TAL GE KATOIO COTASI0 TN EPO5ia0TIKAC
aAucidacs, To moAulspaTtixo ouve Spio Retaste: Rethink Food Waste pag
TPOTPENEL VA GXEPTOUUE coBapd TOV TPOND oY OVIWE TWITI(OUWE TNV
ROAUTILN TPOPN HAS KL TOUS PURKOUE TOPOUS MOY OTRa TaAOUVTGL e X5 va
@TAcEL OTO MATO Uag

fo

To ermetnpovikd Zuvehpio Retaste oopyavuvetar Suaductuaxd and 1o EAMy
Mecoyeiard Naveruarriso xal 10 Xapoxdanew Naveriatimo o 6-8 Maicw 2021
METAEY Ty MPOOKEXANEEVWY, HIa CEIP(E OMPOVTIKWY O TUY EExivedy T0

SLAAOYO yia KIVOTOREC AJOELC KaL Bivouy VEQ MPOOTITIXA OV OVILHE TWITON TS
ANLAELOG KO TG ORATAMG TR0 WY, 2 91030 v cuvEpdpoUY CUROSTIKA N
SR POTNTA TOL TAAVI TN KQL OTO PEAADY TS avBpundntag

LIFE-F4F
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Synergy: RETASTE 6-8 Maiiou 2021 OR&MIQUE

Amo: 06.05.2021 ‘Ewc: 08.05.2021

Mmpoga ot J0oZpn WPOYUSTKOTTG Twv S50 a-mwoiuv Cv%l’ﬂ:ﬂh‘ e U‘!W.‘D:O'ITD

TIOYXDOWIGE OTX WERRC LIOC K Tou 40% TUOV MEPOVOUEWY TRODKIWY ROU XIVEOl OF KGN0 W

oI350 T LOOTIOTHRC CAUCIIOE, TO TOAUBZLETOND CUVElpo RETASTE: Resink Food Wasie [ (:SIEWW

L2 TROOIDETE! VO CRZPTOLKE ODBCOS YOV THGTIO MOU QVDLLTATIIPUUE TV TROAITRN TOOQH POs o~y o
B ton L -

WOI TOUC PUTHOUC TEODOUS TIOW CTEOTAMNGLVID! PEXD! VO $TA5EI C0 THOID HoL. To STCTRUOUND
Zuvelipio RETASTE 5100yOveeueIa! HOHUKIDOKE 00 20 ERAMVIXG Meooyeara Navernampio wo
™ Xapoxemen MNeveTnoTEe Coc £-8 Mooy 2021, Mewsil Twy TROOKZKMEEWY, B0 0Tos Global Sustain
TMUOVERMY DUV ZExTVowy TO SIIADYT VIO NTIVOTORET MCDIC w3l SrOUY VST TEDOGTITII OTIW By
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Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference
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Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference
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Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference
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Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference
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Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference
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Action D1; Communication and Dissemination Actions
Deliverable D1.9. International Conference
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Action D1; Communication and Dissemination Actions
Deliverable D1.9. International Conference

RETASTE: RETHINK FOOD WASTE, Plenary & Room A

Laboratory of
Natural Resources
Management &
Agricultural Engineering
Hellenic Mediterranean University
Department of Agriculture

RETASTE, RETHINK FOOD WASTE Confarence . Y

I l » ‘D 15:05 / 7-41:12 MetakumBelre pe kOAion yia AenTopépeied

v

Prof T Manios

Thanos Belalidis, Sympraxis

LIFE-F4F 21



Action D1; Communication and Dissemination Actions
Deliverable D1.9. International Conference

RETASTE: RETHINK FOOD WASTE, Plenary & Room A

Nurre 1w I Lse ] yre va e20we and uw hipl o0dvn

Laboratory of

Natural Resources
Management &
Agricultural Engineering

Hellenic Mediterranean University
Department of Agriculture

RETASTE RETHINK FOOD WASTE Confarance ‘ ’

28-04 / 7-41-1% MerakumBelre pe kOAion yia Aentopépeies
Il »1 o) 2804774132 \

Mz 1w |L. yre v e and L 1Pt o0

retaste

Laboratory of Natural Resources
Management & Agricultural Engineering

e past 5 years, the group has carmied

acis with a total budget of well over

LIFE-F4F 22
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Deliverable D1.9. International Conference
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Deliverable D1.9. International Conference
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Deliverable D1.9. International Conference
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Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference
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Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference
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Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference
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Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference
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Action D1: Communication and Dissemination Actions

Deliverable D1.9. International Conference
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Press Release after the RETASTE conclusion

Below the participant list is presented.
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Action D1: Communication and Dissemination Actions
Deliverable D1.9. International Conference

Username E-mail First Access Last Access

angeliki Ghoutse
stergios vakalis
RAQUEL GONZALET
Mami IRIE

Patros Mastoras

Nicole Bianca catli
Glenm Christian Acaso
Veronica Migo
KOKKONLA GIANMOPOULOU
loannis Fostiropoulos
chistina Tsamoutsoghou
Thanos Belalidis
Evangelos Terzis
Gianmis Louloudakis
AIKATERIMNI SYNANI
sofia Chanioti
POLYXENI SOUFLA
loannis Glarakis
Thrassyvoulos Manios
Monica Parlato
Athanasios Limnaios
Ajkaterini Smernou
PANTELITSA LOIZIA
Nikoletta Theodoridi
Thanos loannou

Agapi Karamanli
Konstantinos Zapounidis
EVAMNGELIA CHRYSOVWERGI
Pavlos athineos
stavroula Giatzaki
Gerasimos Lyberatos
Alexandros Georganas
Giowanna Fia

ANNA THANASOUDA
Evi Moschou

christina Chroni
christina Chroni
Konstantina Agra
OLYMPLA EANDYLA
Maria Dimitropoulou
Konstantina samprovalaki
Vverena Mickenhausen
Ebisa Olika Keyata
Pavlina alexandratou
Gerasimos Fragkiskatos
Panagiotis Psonopoulos
Urszula samotyja
Konstantinos Abeliotis
Dimitris Papadimitricu
christos Gamvroudis

ag@sympraxis.eu
vakalisi@aegean.gr
rakel3086@ hotmail .com
mami-o& nodai.ac.jp
pmastoras@env.aegean.gr
njcatlili@up.edu.ph
gpacaso@up_edu.ph
vpmigo@Eupadu.ph
k.giannopoulow® kalamata.gr
dimarxos.dpf@ palaiofaliro.gr
tsam.dedisa@ gmail.com
b@sympraxis.eu
eterzisi@hua.gr
mgfla2&edu hmu.gr
synani@hua.gr
schanioti@gmail com
xenia_almp@ hotmail .com
iglarakis@fodsakm_gr
tmanics@&hmu.gr
monica.parlato@unict it
alimnaios&chemeng.ntua.gr
k.smemou@gmail.com
pantelitsa-loizia@ hotmail.com
sobresmestres&gmail.com
athaioa@ gmail.com
agapikara02@gmail.com
kzapounidis@yahoo.com
echryso@sch.gr
pa@sympraxis.eu

stavroulag? &hotmail .com
Iybaratos@chemeng. ntua.gr
ageorganasd aua.gr

giovanna fia@unifi.it
annathana23@ gmail.com
emoschou@gsrtgr
chroni.christina@ac_eap.gr
chroni@hua.gr
kagra@prasinotameio.gr
kandylaclympia@gmail.com
md & sympraxis.eu
konstantina.samprovalaki@ pat
wvarenamueckenhausengyaho
ebisaolikaz @ gmail.com
eellpa@leeds.acuk
gerasimos. fragkiskatos@gmail.
ppsonopoulos@fodsakm.gr
urszula. samotyja& ue.poznan.p
kabeli@huagr
digpapadimitriou& gmail .com
christos.gamvyroudis@ gmail.co

23/4/2021 12:06
6/5/2021 1:43
6/5/2021 2:29
6/5/2021 2:44
6/5/2021 3:35
6/5/2021 3:46
6/5/2021 3:54
6/5/2021 4:49
6/5/2021 5:13
6/5/2021 5:27
6/5/2021 5:29
6/5/2021 5:34
6/5/2021 5:37
6/5/2021 5:37
6/5/2021 5:41
6/5/2021 5:42
6/5/2021 5:45
6/5/2021 5:46
6/5/2021 5:47
6/5/2021 5:48
6/3/2021 5:54
6/5/2021 5:55
6/5/2021 5:55
6/5/2021 5:55
6/5/2021 5:57
6/5/2021 5:57
6/5/2021 5:59
6/5/2021 5:59
6/5/2021 5:59
6/5/2021 6:02
6/5/2021 6:04
6/3/2021 6:03
6/5/2021 6:05
6/5/2021 6:06
6/5/2021 6:08
6/5/2021 6:11
6/5/2021 6:12
6/5/2021 6:16
6/3/2021 6:17
6/5/2021 6:17
6/5/2021 6:18
6/5/2021 6:18
6/3/2021 6:20
6/5/2021 6:21
6/5/2021 6:22
6/5/2021 6:24
6/5/2021 6:25
6/5/2021 6:26
6/5/2021 6:27
6/3/2021 6:27

7/5/2021 6:58
6/5/2021 10:59
6/5/2021 2:29
6/5/2021 2:44
6/5/2021 3:35
6/5/2021 7:29
6/5/2021 3:54
6/5/2021 4:49
6/5/2021 5:59
6/5/2021 5:35
6/5/2021 5:29
6/5/2021 5:34
6/5/2021 5:37
6/5/2021 B:48
6/5/2021 5:41
6/5/2021 E:45
6/5/2021 5:45
7/5/2021 4:23
6/5/2021 5:47
7/5/2021 6:54
7/5/2021 5:39
6/5/2021 5:55
7052021 9:24
7/5/2021 7:00
7/5/2021 10:53
6/5/2021 5:57
6/5/2021 5:59
6/5/2021 5:59
6/5/2021 5:59
6/5/2021 6:02
6/5/2021 6:04
6/5/2021 11:30
6/5/2021 6:05
6/5/2021 12:47
6/5/2021 6:08
6/5/2021 10004
6/5/2021 &:12
6/5/2021 6:16
6/5/2021 6:17
6/5/2021 10:18
6/5/2021 6:18
6/5/2021 6:18
6/5/2021 6:20
7/5/2021 6:39
7052021 2:52
6/5/2021 13:00
6/5/2021 13:22
7/5/2021 9:29
6/5/2021 6:27
6/5/2021 6:27

LIFE-F4F

31



Action D1: Communication and Dissemination Actions
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Baciuxl MpappaTikoyLawDn
Marta Gomez San Juan
Mariarina Michailidou
Kelly velonia

Britta Brands

SOFLA MANI

Ronja Herzherg

spyras Dokianakis
Alexis Theadorou
Monet Concepcion Detras
Alexandra Nikolopoulou
Victor Dimaoulis
STAVROS PONIS

Errika Voutyritsa
loanna Semenoglou
serena simonetti

Maria Pali

Jadwiga Tofpa

clara Cicatiello
Theodaore Siogkas
Efimia Dermesonlowoglou
xanel vecino

Zeljka Persuric
christina Marguli
Katerina loesifidou
charis Galanakis
Afroditi Katsigianni
Dimitrios Stavridis
MICHAIL FOUNTOULAKIS
sofia Giannaki

angeliki Maragkaki
Alba Pedrouso

Katia Lasaridi

Anastasia Kampioti
IDANNIS DASKALOUDIS
HERMKIIS |ATROU
George Tavoularis
Varvara Petridou
Zacharias loannaou

Moh Moh Zin

Francesca Valenti
christian Bux

IIANMNA NTINOY

Yigal achmon

Katerina Korizi

stefania Marzorati
loan-Robert Istrate
Alexander Theodoridis
Giordana Martinelli
Aikaterini Katrini
Medina Martas Enrigue

gramvas@yahoo.gr
marta.gomezsanjuan@fao.org
mariarina.mich&gmail com
velonia@materials.uoc.gr
britta.brands@hochschule-
s.mani@prv.ypekagr
ronja.herzberg@thuenen.de
sdokianakisE hmugr
a-theodorou@materials.uoc.gr
mmdetras@up.edu.ph
anikolopoulow® hmu_gr
dimoulisvE gmail.com
staponis@gmail com
evoutiritsa@materials.uoc gr
isemen@&chemeng.ntua.gr
s.simonetti.13@abdn.acuk
mpaoliEuniwa.gr
jadwiza_tolpa@zut edu.pl
cicatiello@unitus.it
thesiogas@gmail.com
efider@ chemeng.ntua.gr
xanel vecino@uvigo.es
zeljkapersuric@gmail com
christina.marouli@neemao_eu
kiosi@dimosdramas.gr
charismgalanakis@gmail .com
akatsigi2014& grmail .com
d_stavridis@thessaly_gov.gr
fountoulakis@env. aegean.gr
s.giannaki@agiaparaskevi.gr
amaragkaki@hmu.gr
alba.pedrousoEcetaqua.com
klasaridi@hua.gr

anastasia. kampioti@gmail.com
daskaloudis@env.asgean.gr
iatrou@chem.uoa gr
g.tavoularis& enviroplan_gr
vpet2009@yahoo.gr
zioan@aegean gr
zinlay.net_mm @ gmail.com
francesca.valenti@unict.it
christian.bux@uniba_it
icdinou@gmail_com

yigal. achmon@gtiit.edu.cn

k. korizi@pre.ypeka.gr
stefania.marzorati@unimi.it
robert.istrate@imdea.org
info@& boroume.gr
giordana.martinelli@unimi.it
kkatrini@hmu.gr
enrigue.medina@imdea.org

6/5/2021 6:28
6/5/2021 6:29
6/5/2021 6:29
6/3/2021 6:29
6/5/2021 6:29
6/5/2021 6:30
6/5/2021 6:30
6/3/2021 6:30
6/5/2021 6:30
6/5/2021 6:30
6/5/2021 6:31
6/5/2021 6:31
6/5/2021 6:32
6/5/2021 6:33
6/5/2021 6:35
6/5/2021 6:36
6/5/2021 6:37
6/5/2021 6:37
6/3/2021 6:38
6/5/2021 6:39
6/5/2021 6:40
6/5/2021 6:41
6/5/2021 6:43
6/5/2021 6:43
6/5/2021 6:44
6/3/2021 6:44
6/5/2021 6:45
6/5/2021 6:45
6/5/2021 6:46
6/5/2021 6:47
6/5/2021 6:48
6/5/2021 6:48
6/5/2021 6:49
6/35/2021 6:51
6/5/2021 6:51
6/5/2021 6:51
6/3/2021 6:53
6/5/2021 6:54
6/5/2021 6:54
6/5/2021 6:56
6/5/2021 6:58
6/5/2021 6:59
6/5/2021 7200
6/5/2021 7:01
6/5/2021 701
6/5/2021 7:04
6/5/2021 7:04
6/5/2021 7:06
6/5/2021 7207
6/5/2021 7207
6/5/2021 7:09

6/5/2021 6:28
6/5/2021 11:59
6/5/2021 9:10
6/5/2021 13:09
6/5/2021 6:29
6/5/2021 6:30
6/5/2021 6:30
6/5/2021 6:30
6/5/2021 13:08
6/5/2021 6:30
7/5/2021 6:39
6/5/2021 6:31
6/5/2021 &:32
6/5/2021 6:33
6/5/2021 6:35
6/5/2021 6:36
6/5/2021 6:37
6/5/2021 13:02
6/5/2021 6:38
6/5/2021 &:39
6/5/2021 12:45
752021 7:31
6/5/2021 6:43
7/5/2021 6:38
6/5/2021 6:44
6/5/2021 6:44
6/5/2021 6:45
6/5/2021 6:45
6/5/2021 6:46
6/5/2021 6:47
7/5/2021 10:28
6/5/2021 6:48
6/5/2021 6:49
7/5/2021 T:48
6/5/2021 6:51
6/5/2021 6:51
6/5/2021 6:53
6/5/2021 6:54
6/5/2021 6:54
6/5/2021 6:56
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The RETASTE Conference was attended by more than 195 researchers,
representatives of international, national, as well as local institutions, as well as

industry representatives from more than 30 countries.
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Effects of dietary dried food waste addition to broiler
diets on growth performance and haematological
parameters

'Elisavet Giamouri, 'Athanasios Pappas, 'George Papadomichelakis, 'Eleni Tsiplakou,
'Kostantinos Feggeros, 'Georgios Zervas and °Kiriaki Sotirakoglou

'Department of Nutritional Physiology and Feeding, Faculty of Animal Science,
Agricultural University of Athens

‘Department of Plant Breeding and biometry, Faculty of Crop Science, Agricultural
University of Athens

Abstract

The increasing world population in combination with the improvement of living standards
has caused a raising demand for poultry products. In recent years, high cost for poultry
feeding has led to demand for an alternative source of energy for poultry feeds. Food
waste can be an alternative feed ingredient. Heating process and dehydration set food
waste a valuable feed for monogastric animals. The aim of the present study, was to
investigate the effect of adding dried food waste collected from hotels to diets of meat
type chickens (broilers). Two hundred (200), male, day-old, broilers were used in total.
The duration of the experiment was 42 days. There were ten (10) replicate pens of two
dietary treatments. Namely control (C), which was consisted of a basal diet based on corn
and soybean and treatment (T) with an inclusion of 15% dried food waste. There were ten
10 broilers per pen and 100 per treatment. Both diets were isocaloric and isonitrogenous.
Broilers were weighted at the end of each growing phase, in order to calculate body
weight gain, feed intake and feed conversion ratio (FCR). The carcass and breast yield
were determined. At the age of 38-41 days, a digestibility trial was conducted to
determine energy and nutrient digestibility. Both groups performed well, despite that
those fed the treatment diet had lower body weight and feed intake. FCR did not differ
between two groups. Haematological and biochemical parameters were similar for the
two treatments. Carcass yield did not differ between groups. Minor differences on colour
traits and shear force were observed as far as meat quality. No differences in the
digestibility of nutrients were observed for two treatments. The results of the present
study indicate that dried hotel food waste may be an alternative ingredient to be
incorporated to poultry diets and that future studies will determine the optimum
inclusion level.

Keywords: food waste, broilers, growth performance, meat quality, digestibility
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The increasing world population in combination with the improvement of living standards
has caused a raising demand for poultry products. In recent years, high cost for poultry
feeding has led to demand for an alternative source of energy for poultry feeds. Food
waste can be an alternative feed ingredient. Heating process and dehydration set food
waste a valuable feed for monogastric animals. The aim of the present study, was to
investigate the effect of adding dried food waste collected from hotels to diets of meat
type chickens (broilers). Two hundred (200), male, day-old, broilers were used in total.
The duration of the experiment was 42 days. There were ten (10) replicate pens of two
dietary treatments. Namely control (C), which was consisted of a basal diet based on corn
and soybean and treatment (T) with an inclusion of 15% dried food waste. There were ten
10 broilers per pen and 100 per treatment. Both diets were isocaloric and isonitrogenous.
Broilers were weighted at the end of each growing phase, in order to calculate body
weight gain, feed intake and feed conversion ratio (FCR). The carcass and breast yield
were determined. At the age of 38-41 days, a digestibility trial was conducted to
determine energy and nutrient digestibility. Both groups performed well, despite that
those fed the treatment diet had lower body weight and feed intake. FCR did not differ
between two groups. Haematological and biochemical parameters were similar for the
two treatments. Carcass yield did not differ between groups. Minor differences on colour
traits and shear force were observed as far as meat quality. No differences in the
digestibility of nutrients were observed for two treatments. The results of the present
study indicate that dried hotel food waste may be an alternative ingredient to be
incorporated to poultry diets and that future studies will determine the optimum
inclusion level.
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In vitro fermentation of dried food residues using
canine fecal inoculum

Nadine PalSlack and Jurgen Zentek

Institute of Animal Nutrition, Department of Veterinary Medicine, Freie Universitdt
Berlin

Abstract

Introduction: The EU-funded project "Food for Feed" aims to investigate the potential use
of dried food residues (DFR) for animal nutrition. Depending on the composition, DFR
might provide varying amounts of fermentable substrates, which could be relevant for the
metabolic activity of the intestinal microbiota.

Material and Methods: In the present study, an in vitro model (Vierbaum et al., 2019;
slightly modified) was considered to evaluate the microbial fermentation of DFR in canine
fecal inoculum. Besides DFR, soluble (inulin, dried sugar beet pulp (DSBP)) and insoluble
fibre sources (wheat bran, cellulose) were incubated with fresh dog feces for 24 hours
and the concentrations of microbial metabolites were measured afterwards. Feces of two
healthy adult dogs were used. The dogs were fed the same dry extruded complete
standard diet. For statistical data analysis, a one-factor analysis of variance was carried
out, using Scheffé (variance equality) or Tamhane tests (variance inequality) for group
comparisons (IBM SPSS 22). A P value < 0.05 was considered to be statistically
significant.

Results: The DFR were highly fermentable, indicated by high concentrations (umol/ml)
of bacterial metabolites in the inoculum. Means for total short-chain fatty acids: Control
(incubation of the feces without substrate): 1.23%, DFR: 22.9°, inulin: 6.64%; DSBP:
12.8% wheat bran: 10.8°% cellulose: 2.35% SEM: 1.40; for acetate: control: 0.91°,
DFR: 14.6°, inulin: 4.96%, DSBP: 9.84°, wheat bran: 8.05°, cellulose: 2.01% SEM:
0.87; for propionate: control: 0.22°, DFR: 2.93°, inulin: 1.33"; DSBP: 2.27%, wheat
bran: 1.46", cellulose: 0.19% SEM: 0.19; for n-butyrate: control: 0.09°, DFR: 5.32",
inulin: 0.34%, DSBP: 0.73%, wheat bran: 1.25° cellulose: 0.14%, SEM: 0.38; for L-
lactate: control: 0.14°, DFR: 3.72", inulin: 1.12°, DSBP: 0.97°, wheat bran: 1.81°,
cellulose: 0.56% SEM: 0.27; for D-lactate: control: 0.04°, DFR: 1.74", inulin: 0.66,
DSBP: 0.50°, wheat bran: 0.45% cellulose: 0.04%; SEM: 0.13; for ammonium:
control: 6.98°, DFR: 24.2" inulin: 7.32%, DSBP: 8.82°, wheat bran: 16.6°, cellulose:
8.99% SEM: 1.25

Discussion: The DFR were not digested prior to the in vitro measurements. Thus, the high
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fermentation rate of the DFR compared to the other test substrates might result from
highly digestible nutrients, e.g. protein, sugars or starch, wich might also be present in
DFR.

References: Vierbaum et al. (2019). Arch Anim Nutr 73: 399-413.

Keywords: dried food residues, fermentation, dogs
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Solar Drying of Food Waste as a Feed Production
Process: Experience from the Three Operational
Periods of the F4F Pilot Unit

'Galliou, F., 'Bouki, C., 'Markakis, N., 'Sampathianakis, M., 'Papadaki, A., *Panteli, P.,
*Georgiou, M., *Giakoumaki, I., “Borboudaki, K., *Stylianidis, N. and 'Manios, T.

'Laboratory of Natural Resources, Management & Agricultural Engineering. Department
of Agriculture. School of Agricultural Science. Hellenic Mediterranean University.
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*Association of Solid Waste Management of Crete, Heraklion, Crete, Greece

Abstract

International attention on the issue of food loss and waste is firmly reflected in the 2030
Agenda for Sustainable Development (FAO, 2019). It is often assumed that reducing food
losses and waste will automatically help reduce world hunger and improve food security.
The evidence today indicates that globally about one-third of the food produced is lost or
wasted, along the food chain, from production to consumption (HLPE, 2014). Many
countries are already taking actions to reduce food loss and waste, but the challenges
ahead remain significant and we need to step up efforts. Within the LIFE-F4F project a
pilot scale modified solar drying process provides an innovative, low-tech and low
emissions method for safe transformation of source separated food waste into animal
feed. The F4F project targets food waste sourced from the luxury hospitality industry
units, applying strict quality assurance standards. The process involves an efficient food
waste collection system and a processing unit consisting of a hand sorting conveyor belt,
a shredding and pulverizing system and a solar drying greenhouse with two rotary
turners, yielding a total nominal processing capacity of 1.5 t/day. An innovative solar
drying procedure, supported with a heat pump and a subfloor heating system is used to
dry food waste in a steady temperature of 55 °C. The initial moisture of the collected food
waste is about 75 - 80% and the final moisture of the dried product is up to 12%. Three
operational period have been concluded, from May till October, for the years 2018, 2019
and 2020. More than 500 tn of food waste have been collected, treated and solar dried,
producing more than 100tn of a material used as a component in animal feed. About 4
days are needed for the drying of the food waste for months July and August and less
than 10 days for months May and October. The produced material has been used in pets,
pigs and broilers with promising preliminary results. Within the FAF project an ambitious
prospect of utilization of food waste is initiated in the field of animal feed, always taking
into account the limiting factors of the legislation. Is it time to incorporate source
separation of food waste and utilization as part of an integrated MSW management
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scheme? Could any legal restriction be reconsidered?
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The effects of the dietary inclusion of dried food
residues on the fecal microbiota of cats
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Abstract

Introduction: Dried food residues (DFR) might be an interesting ingredient for petfood in
the future, although their use is currently subject of legal restrictions. As a part of the
project "Food for Feed", the current study aimed to investigate the effects of DFR on the
fecal microbiota of cats.

Material and Methods: Seven adult cats were fed a complete diet with or without DFR (0,
5, 10 and 15 %). At the end of each three-week feeding period, fecal samples were
collected. The fecal microbiota was analysed by 16S rDNA sequencing. A GLM repeated
measures and calculation of polynomial contrasts was used for statistical data analysis
(SPSS 22), with a < 0.05 as the level of significance.

Results: Increasing amounts of DFR in the diets increased the alpha diversity of the fecal
microbiota of the cats (P < 0.05). Additionally, an increase of the relative abundance of
Coriobacteriales, Collinsella, Lachnoclostridium, Libanicoccus and Romboutsia, as well as
of propionate and n-valerate concentrations in the feces of the cats was detected with
increasing dietary inclusion levels of DFR (P < 0.05).

Discussion: The observed effects on the composition and metabolic activity of the fecal
microbiota of the cats might be especially attributed to a microbial fermentation of
undigestible carbohydrates as a part of the DFR. In order to prevent major effects on a
balanced intestinal microbiota, which could negatively affect gut health, lower dietary
inclusion levels of DFR (e.g., 5 %) can be recommended for diets for cats.

Keywords: dried food residues, microbiota, cats

Acknowledgments: The study is funded by the project “Food for Feed” (LIFE15ENV/GR/000257)
and the Hellenic Green Fund.
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The effects of dried food residues in a diet on the
apparent nutrient digestibility and fecal microbiota of
dogs

'Nadine PaBlack, *Thrassyvoulos Manios, *Katia Lasaridi, ‘Wilfried Vahjen and ‘Jiirgen
Zentek

'Institute of Animal Nutrition, Department of Veterinary Medicine, Freie Universitit
Berlin, Berlin, Germany (Current address: Small Animal Clinic, Faculty of Veterinary
Medicine, Justus-Liebig-University Giessen, Giessen, Germany)

‘Department of Agriculture, Hellenic Mediterranean University, Heraklion, Crete, Greece
*Department of Geography, Harokopio University, Athens, Greece

‘Institute of Animal Nutrition, Department of Veterinary Medicine, Freie Universitit
Berlin, Berlin, Germany

Abstract

Introduction: The project "Food for Feed" aims to evaluate dried food residues (DFR),
derived from hotel catering, as a potential component for animal nutrition. As dogs often
receive table scraps by their owners, this animal species might be an interesting
recipient, although legal restrictions have to be taken into account.

Material and Methods: Ten adult dogs received a complete diet with or without DFR (0,
5, 10 and 15 %). For the determination of the apparent nutrient digestibility, titanium
dioxide was included in the diet. Each diet was fed for 3 weeks. At the end of the feeding
periods, fecal samples were collected.

Results: The apparent crude fat and crude protein digestibility decreased, and the fecal
acetate, propionate, butyrate and total short-chain fatty acid (SCFA) concentrations
increased with increasing amounts of DFR in the diets (P < 0.05). In addition, an increase
of the relative abundance of Actinobacteria and Bacteroidetes, and a decrease of the
relative abundance of Fusobacteria in the feces of the dogs was observed with increasing
dietary inclusion levels of DFR (P < 0.05).

Discussion: The DFR seemed to be intensively fermented by the intestinal microbiota of
the dogs. Lower dietary inclusion levels of DFR (e.g., 5 %) might be recommended in
order to prevent negative effects on the nutrient digestibility.

Keywords: dried food residues, digestibility, microbiota, dogs

Acknowledgments: The study is funded by the project “Food for Feed” (LIFE15ENV/GR/000257)
and the Hellenic Green Fund.
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In vitro fermentation of dried food residues using
canine fecal inoculum
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Berlin, Berlin, Germany

Abstract

Introduction: The project "Food for Feed" aims to investigate the potential use of dried
food residues (DFR) for animal nutrition. Depending on the composition, DFR might
provide varying amounts of fermentable substrates, which could be relevant for the
metabolic activity of the intestinal microbiota.

Material and Methods: In the present study, an in vitro model (Vierbaum et al., 2019;
slightly modified) was used for the microbial fermentation of DFR. Two different batches
of DFR (batch 1: sterilized and non-sterilized DFR including meat (DFR,,, DFR,); batch 2:
sterilized DFR without meat (DFR,,,)) as well as different non-digestible carbohydrate
sources (beet pulp, wheat bran, inulin, carrot pomace, brewer’s spent grains, cellulose
and lignocellulose) were incubated with fresh dog feces for 24 hours, and the
concentrations of microbial metabolites were measured afterwards. Except for inulin,
cellulose and lignocellulose, all substrates were incubated as raw and enzymatically pre-
treated substrates.

Results: Compared to the other substrates, the DFR were fermented to a similar or partly
higher extent, as indicated by high concentrations of bacterial metabolites in the
inoculum. In particular, the raw DFR were highly fermentable, although the effects were
less pronounced for DFR,, .. When the pre-treated DFR were microbially fermented,
effects were more clear for the DFR,, and DFR,,..

Discussion: Based on the results when incubating raw and enzymatically pre-treated food
residues, DFR might contain both digestible and microbially fermentable substrates. For
the potential future use as a component for petfood, collection and processing of food
residues should be standardized in order to reduce variability in nutrient composition and
effects on the intestinal microbiota.

References: Vierbaum et al. (2019). Arch Anim Nutr 73: 399-413.
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- LIFE: The funding context

- LIFE FAF project — view from outside:
- strengths and challenges
- policy implications
- future prospects




LIFE Programme: The Funding contexi

v It is the EU funding instrument for the environment and climate change

v Contributes to the implementation, update and development of the European
environmental and climate policies via the co-funding of relevant projects

Objectives for 2014-2020:

» - Conftributing towards a resource-efficient, low-carbon and climate-resilient economy;
protecting and improving the environment; maintaining and improving biodiversity,
ecosystems and, in particular, the Natura 2000 network

mproving the development, implementation and enforcement of Union environmental
and climate policy and legislation

Integrating and mainstreaming of environmental and climate objectives into other
Union policies

* Improving environmental and climate governance

Implementing the 7t Environment Action Programme




LIFE 2014-2020:
Priority Areas & Budget

Nature & Biodiversity: 55% of the
sub-programme’s budget
Sub-Programme

Environment:
2.6 B£€ (75%) Environment and resources efficiency

Governance and Information

LIFE Programme
3.5 B€
(2014 - 2020)

Mitigation
Sub-Programme
for Climate: Adaptation
0.9 B€

Governance

and Information



LIFE - General features

»Fmphasis on replicability /transferability, long-term sustainability,
and an EU added value of the project results

» Not focused on research (»=H2020)

»No large infrastructure; not focused on rural or regional development
icultural, structural funds)

» YUpport and monitoring: from Contracting Authority (EASME - now CINEA)
and external monitoring tfeam




LIFE “Traditional” projects

H2020
Research

Pilot projects
Demonstration projects
Best practices

Information, awareness & dissemination




The "traditional” projects

Applicants
« Alllegal persons registered in the EU (Companies, research institutes,
NGOs, public administrations)

Objectives
« Pursuit of general and specific objectives of the 6 priority areas
o Sub‘programme for environment: additional focus on thematic priorities
d on project topics (LIFE Multi-Annual Work Programme for 2018-2020)

ize
1 to 5 beneficiaries usually; EU contribution: €500,000 to €1.5 million

Co-funding rate

» Max. 55%, with two exceptions:

»NAT/BIO projects: max. 60%

»NAT/BIO projects under specific conditions linked to
conservation actions on priority habitat/ species: max./5%




Support to start-ups

The LIFE programme favours innovation and commercialisation
Infroduced by dynamic start-ups.

The LIFE programme welcomes proposals that want to commercialise
their splution and whose partnership combines the knowledge and
expeftise that can support such commercialisation.

*x X %
*x ./ *
*lem
* *

* 4 ok



LIFE 2021-2027: New programme

» The European Parliament just approved the LIFE deal
and guidelines are being prepared

» The new LIFE programme will have 4 sub-programmes:

= Nature and Biodiversity

» Circular economy and Quality of life
= Climate change mitigation and adaptation

= Clean energy transition

» Budget: €5.4 billion (+60% compared to previous)
» The callis expected in June 2021
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LIFE F4F — The project - basic characteristics

Food waste from hospitality units 2 animal feed via solar drying

» Promising technology (solar drying)

» Close to market (potential for market uptake after the
project end date)

x X %
x /%
C.Marouli - Retaste - 5-8/5/2021 *l/ﬁ *
* *

*x 4 *




LIFE F4F: Challenges

» Technical challenges — needed adjustments in the process

» |mpurities in food waste (decided to collect only from kitchens)

» Needing further cutting to smaller pieces in the pretreatment unit (shredder and
pulvetiser installed)

» Higher temperature needed for the product (added underfloor heating system)
» Proper handling of food waste at the source (e.qg. refrigerators needed)
» Microbial content of final product has to be monitored — no problems

» Delays in tendering (changes in public procurement law, inconclusive
tenders)

» |icensing the facility and bureaucratic procedures

» Amount and quality of food waste available in winter

» [Entrepreneurial know how (external assistance with business plan)

» COVID pandemic — impact on tourist sector and amounts of available food

waste; delays in dissemination and policy work

C.Marouli - Retaste - 5-8/5/2021




LIFE F4F: Strengths

®» Project feam with diverse expertise and experiences

» Knowledge of public administration and procurement
procedures

» Creative problem solving (e.g. procurement planning,
green waste from super markets after the pandemic)

» Passion and interest
» Actions for securing funding for scale up (already)

=» Company of HMU (EADIP)- actively seeking funding for a
Technological Park — o be hired to companies

* X %
*x ./ *
C.Marouli - Retaste - 5-8/5/2021 * [/ﬁ *
* *
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LIFE F4F: Policy insights

Key pieces of legislation are Regulation (EC) No 1069/2009 (pet feed cannot
include waste or food residuals especially containing meat) and Regulation
142/2011 (laying down health rules as regards animal by products). Present
legislation regarding animal feed specifies prerequisites / barriers regarding the
source and the final use of the feed. It contains no quality standards.

» The existing legal barriers should be replaced with specific procedures to
be followed and quality standards to be met irrespective of where the
materials for the animal feed originate from.

C.Marouli - Retaste - 5-8/5/2021




LIFE F4F: Future prospects

Good product for the market (nutritional quality, no chemical contaminants
including mycotoxins)

Market of fur animals in Greece
Need to access other international markets

Policy challenges

A new market can be generated in Greece

[t wish the team Luck with the entry Lnto the market
and thelr poL’w@ work,

C.Marouli - Retaste - 5-8/5/2021




LIFE Information Sources

» | |FE Web site — It contains everything
you need:
hitps://cinea.ec.europa.eu/life _en

» | |[FE Regulation — priority areas

AWP (Multi-annual work
programme) — project topics

Application Packages

Guides for evaluation of LIFE project
proposals

Eventually, specific information,
guidelines designed by your National
Contact Point



https://cinea.ec.europa.eu/life_en




Food — waste —
circularity:
Contradictions &
challenges

Christina Marouli

Monitoring Expert, LIFE Programme — Neemo EIEG

Urban Innovative Actions (UIA) expert
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Resource

Recovered CI rcu Ia r

resource

logic

Used

Resource

A natural law

Reliance on Biodiversity
Solar Energ ’ 2

Processed
resource

Nutrient Recycling Population Control

© 2007 Thomson Higher Education
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T a human habit

g production
ploitation of resources
* Increasing waste volumes

Outputs

* Increasing population city -Organic waste

(or household, or - Emissions (CO2, NOx,
company,...) heavy metals, ...)

S Ove rconsumption - Inorganicwaste

* Linear metabolisms s

Past and projected global waste generation

Waste generation
(millions of tonnes per day)

1900 1950 2000 2050 2100




0od waste: Some facts

1.3 billion 22% 2 billion §5888z282
1.3 billion tonnes of food is wasted The food sector accounts for around Globally, 2 billion people are g' 13 % 0§_: § g g g
every year, while almost 2 billion 22 percent of total greenhouse gas overweight or obese. g % : .B ?’ i '3 E
people go hungry or emissions, largely from the - 3‘ % -§'
undernourished. conversion of forests into farmland. % 03
* More hunger in some parts of the world (Asia, Africa) — unequal distribution
* In industrialized countries: - 50% of food is lost at consumption level
* Urban contexts — the biggest source of post-consumption food waste ’1960
. O o
. O\ \Q/ qo
European Union: 0" 0¥ W 2
* -~ 88 million tons of food produced per year; 0 o O X<
_ o) ,\\\0 666 *‘9
e - 20% of produced food is wasted, or 173 kg/person/year; 0‘0\ RS
e 55 million people cannot afford a quality meal -\\\\/ -\x\\o \)QQ
0 - N 6\“ \©
* 6% of total EU Greenhouse gas emissions \%\O\ﬁ @ 3
Q X
C.Marouli - Retaste - 5-8/5/2021 \Y (\0




oal:
Sustainable Development Goals: SDGs

Sustainable development goals set J
he ground:

GOOD HEALTH QUALITY GENDER
AND WELL-BEING EDUCATION EQUALITY

Tiddil

Proposed goals:
e food security for all

* sustainable agriculture for high yields
and clean environment,

* Responsible production &
consumption (circular economy)

DECENT WORK AND 1 0 REDUCED
ECONOMIC GROWTH INEQUALITIES

RESPUNSIE
CONSUMPTION

HE GLOBAL GOALS |7

For Sustainable Development

=>»Need to increase availability of good
quality food for those in need

=» Need to eliminate - minimize food
waste

=» Promotion of circular economy

1 CLIMATE 1 LIFE BELOW 16 PEACE AND JUSTICE

17 PARTNERSHIPS
AGTION WATER STRONGINSTITUTIONS

FOR THE GOALS

C.Marouli - Retaste - 5-8/5/2021



al of the EU:

uropean Commission is taking the issue of tackling
od waste very seriously. Reducing food waste has
enormous potential for reducing the resources we use to
produce the food we eat. Being more efficient will save
food for human consumption, save money and lower the
environmental impact of food production and
consumption.

* The EU and the EU countries are committed to meeting
the Sustainable Development Goal 12.3 target to halve
per capita food waste at the retail and consumer level
by 2030, and reduce food losses along the food
production and supply chains.

Source: EU actions against Food waste.

https://ec.europa.eu/food/safety/food waste/eu actions en#:~:text=The%20EU%20and
%20the%20EU,food%20production%20and%20supply%20chains.&text=Reducing%20foo
d%20l0ss%20and%20waste,0f%20the%20strategy's%20Action%20Plan

C.Marouli - Retaste - 5-8/5/2021

n Deal — Farm to Fork strategy

* Green Deal — Farm to Fork strategy

e EU will step up its action to prevent food loss
and waste along the whole food value chain

* To facilitate food donations and feed use of
food no longer intended for consumption

e To develop a food waste measurement
methodology

* To improve food date marking practices

e EU Platform on Food Losses and Food
Waste
e Multistakeholder
e Established in 2016



https://sustainabledevelopment.un.org/sdg12
https://ec.europa.eu/food/safety/food_waste/eu_actions_en#:~:text=The%20EU%20and%20the%20EU,food%20production%20and%20supply%20chains.&text=Reducing%20food%20loss%20and%20waste,of%20the%20strategy's%20Action%20Plan

Project Title Project Website
LIFE FOSTER - Training, education and communication to

1reduce food waste in the food service industry http://www.lifefoster.eu/
LIFE YEAST - Recycling brewer's spent YEAST in innovative

2industrial applications https://lifeyeast.com/

LIFE-Brewery - New Strategies for Improving the Sustainability
3 of Breweries: Full Waste Recovery for Aquaculture Feed

LIFE-DRY4GAS - Waste Water sludge solar DRYing FOR energy www.dry4gas.ciemat.es;
4recovery through gasification GAS https://twitter.com/dry4gas

LIFECAB - Biogas and digestate with controlled ammonia

content by a virtuous biowaste cycle with integrated

5bio&chemical processes http://www.lifecab.eu

LIFE Waste2NeoAlginate - Demonstration of innovative https://www.neo-

alginate production from granular sludge: a paradigm change alginaat.nl/grondstoffabriek
6in wastewater treatment /

LIFE Zero Cabin Waste - Tackling international airline catering
waste by demonstrating integral and safe recollection,
7 separation & treatment http://www.cabinwaste.eu

LIFE-FAF (Food for Feed) - Food for Feed: An Innovative
Process for Transforming Hotels Food Wastes into Animal
8 Feed https://life-f4f.gr

LIFE-FOODWASTEPREV - Food waste prevention in the food
chain to support the implementation of the 7th Environment
9 Action Programme http://maradeknelkul.hu/
LIFE-Food.Waste.StandUp - Awareness-raising campaign for
food waste prevention and surplus food management among http://www.lifefoodwastest
10agrofood SMEs,retailers&consumers andup.eu

ndicative EU funded Food waste projects

Project Title Project Website
LIFE TRiIFOCAL London - TRiIFOCAL London - Transforming
11 City FOod hAbits for LIFE http://trifocal.eu.com/
H2020 - REFRESH - Resource Efficient Food and dRink for
12the Entire Supply cHain https://eu-refresh.org/
H2020 - FUSIONS - Food Use for Social Innovation by https://www.eu-
13 Optimising Waste Prevention Strategies fusions.org/
H2020 - NOSHAN - Sustainable Production of Functional http://www.noshan.eu/ind
14 and Safe Feed from Food Waste ex.php/en/
FoodWasteTreatment - INTEGRATED PROCESS FOR A
SUSTAINABLE AND COST EFFECTIVE FOOD WASTE http://www.foodwastelife.e
15TREATMENT u

VALORLACT - Full use of the whey produced by the dairy
16industry http://www.valorlact.eu

AGROWASTE - Sustainable strategies for integrated
17 management of agroindustrial fruit and vegetable wastes http://www.agrowaste.eu

NOW - No more organic waste. A new integrated system

to eliminate organic waste in the organised large scale  http://www.nowlife.eu/pro
18distribution getto.html

BE-FAIR - Benign and environmentally friendly fish

processing practices to provide added value and

innovative solutions for a responsible and sustainable http://www.befairproject.c

19 management of fisheries. om/
UIA - A2UFood - Avoidable and Unavoidable Food https://www.uia-
Wastes: A Holistic Managing Approach for Urban initiative.eu/en/uia-
20Environments cities/heraklion



http://www.lifefoster.eu/
http://trifocal.eu.com/
https://lifeyeast.com/
https://eu-refresh.org/
https://www.eu-fusions.org/
http://www.noshan.eu/index.php/en/
http://www.lifecab.eu/
http://www.foodwastelife.eu/
https://www.neo-alginaat.nl/grondstoffabriek/
http://www.valorlact.eu/
http://www.cabinwaste.eu/
http://www.agrowaste.eu/
https://life-f4f.gr/
http://www.nowlife.eu/progetto.html
http://maradeknelkul.hu/
http://www.befairproject.com/
http://www.lifefoodwastestandup.eu/
https://www.uia-initiative.eu/en/uia-cities/heraklion

ontradictions and challenges
on the way there
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d waste: Contradictions

Administration -
Bureaucracy

Economy

Physical Space
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e Contradictory
cultural
conceptions of
food and of waste
e Food: positive,

desirable, clean,
healthy

e \Waste: negative,
undesirable,
dirty, unhealthy

N i adiction

N

—

Culture : Contradictions (1)

Need

e New conception of
food stuffs:
Food and waste as
resources at
different stages of
the food life cycle.

/

-

e Education and
awareness raising
for food waste as
food stuffs to be
reused/recycled;

e Should focus on
culture and
community
practices. (not
only individuals)

Action

A
AT

Administration -
Bureaucracy
AT

Physical Space

From F4F project: “For acceptance by the industry, it is important how you talk about the

product (e.g. not food waste but alternative food sources)”

C.Marouli - Retaste - 5-8/5/2021
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Culture : Contradictions (2)

~

e Association of good
life with
overconsumption and
many consumer
choices

N\l Contradiction

o Need

* Re-conception of good
quality of life — based
on quality not quantity

C.Marouli - Retaste - 5-8/5/2021

A
AN

Administration -
Bureaucracy
conom
Physical Space

e Education and A
awareness raising for a
new conception of
health and wellness in
line with natural laws

Action




Policy:
Contradictions

A
Al RN

Administration -
Bureaucrac
AT
Physical Space

Contradictions:

* Policies and legal frameworks for food and for food waste
are based on very different definitions and approaches to
food stuffs.

* Food policies: relating with food production for increasing human
population; hunger; food quality, safety and health;
overconsumption and wasted food

* Food waste policies: relating with increasing amounts of food
waste; food waste collection and management; urbanization and
food waste; health threats from food waste

—> contradictions in legal frameworks and obstacles for
implementation of circular economy and surplus food

redistribution

Need & action:

* Need to revisit policy framework (in EU and elsewhere) to
ensure it conduciveness for desired circular logic.

 Policies should emphasize structural / institutional / cultural
changes more

C.Marouli - Retaste - 5-8/2021



Administration - Bureaucracy : Contradictions

Contradictions / Challenges:

* Public administration as bureaucracies aim to
maintenance of social order / status quo.

— Contradictory logic to that needed for
innovation that is forward looking and new
ways of thinking and being.

* Fragmented organization of bureaucracies (by
department).

- Not conducive to the effective
implementation of holistic / integrated
sustainability initiatives.

=

Economy

Physical Space

Need:

Need reorganization of public administration
for integrated, more flexible and new
approaches.

Action:

* Technology / ICTs can help but intervention
should not remain at the technical level.

* Public — private / community collaborations
may be helpful




Challenge:

Food redistribution organizations - usually NGOs - have shortage of
resources and thus low capacity to connect food supply and demand. They
are conceived as informal/private activities although they serve public needs.

Economy:
Contradictions |

to reconceive our priorities for the distribution of available finances (criteria:
& Cha"enges wellness, in balanced ecosystems, together/sharing economies)

Contradiction:
Economic growth continues being a goal of mainstream and sustainability
planning (as stated in the UN SDGs). But nature/Earth has limits.

@ Need:

To reconsider: can continuous economic growth exist when nature has limits?
ureaucracy o . | | .
AEEET. To re-envision our economies to what they used to be - productive activity for

the satisfaction of basic human needs

C.Marouli - Retaste - 5-8/5/2021




A
AT

Physical space: Contradictions 3
AT

Space a physical structure that reflects past socio-economic relations and cultural values.

Challenge: Need:

With increasing urbanization and cities that * Urban planning: In human settlements, need
are becoming old & huge, there are serious reorganization of time (i.e. lower rhythms) and
space constraints that limit possibilities for space (i.e. less accumulation in one place, close
construction / installation of new alternative ‘ proximity between the nature/farm and the
facilities (e.g. space for neighborhood composters; city).

fESICE fqr b'OpIaSt'C.S unit; historic cities — extra * Need policies and education and cultural change
constraints, more rigid use of space) to promote population control and gender
—>Makes closing the loop in the use of food resources equality.

difficult, a discomfort, unhealthy, etc. and

— people resistant to change in a very tight organization
of urban space — time. Lack of motivation &
obstacles.



Concluding thoughts

* Many contradictions in our societies

—2> experienced as risks or constraints or causes of delays etc. by sustainable
food — food waste initiatives

— obstacles for achievement of the target of food waste reduction and food-
waste-circularity.

* Need to be addressed at different levels and in an integrated and
daring manner: culture, policy, administration, economy, and
urban/spatial planning

* Need to be addressed at the societal level (not primarily individuals).



Thank you
for your attention
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