
Information document for multipliers and supervisors 

Less Waste, Taste More project – European travelling exhibition 2025 

 
"Less Waste, Taste More" is a European travelling exhibition aimed at raising public 

awareness of food waste and the value of food. The main objective is to sensitise 

adult visitors to sustainable food consumption and provide them with concrete ideas 

for action, ranging from individual everyday actions to structural changes in production, 

trade and policy. 

The exhibition presents the fundamental links between food production, consumption, 

waste and the ecological and social consequences in ten thematic stations. It combines 

factual knowledge with interactive and participatory elements and invites reflection and 

action. 

The project is funded by the European Union under the Erasmus+ programme (Key 

Action 210 – Adult Education). It is being implemented as part of an international 

partnership between the Foodsharing Akademie (Germany), IDELUX Environnement 

(Belgium) and Microtarians (Luxembourg). 

The travelling exhibition is aimed at multipliers in the field of adult education, 

environmental educators, teachers, local government representatives and people 

involved in initiatives related to food, sustainability and social participation. It is 

designed to be presented in educational institutions, museums, libraries or public 

spaces and can be combined with workshops and discussion formats. 

"Less Waste, Taste More" builds a bridge between individual action, community 

engagement and systemic change, towards a culture of food appreciation and global 

responsibility. 



The travelling exhibition has been produced in three language combinations: 

German/English (Germany), German/French (Belgium) and French/English 

(Luxembourg). From 2026 onwards, the different language versions of the travelling 

exhibition will be available for loan for display in other venues. 

Between October and December 2025, the travelling exhibition will be presented at 

three different venues in each of the three countries participating in the Erasmus Plus 

project. In Belgium, these are Léglise, Bütgenbach and Malmedy. In Luxembourg, it 

will be presented twice in Luxembourg City and once in the country's third largest city, 

Differdange. 

In Germany, the travelling exhibition will be on display in Erfurt, Munich and Kronberg. 
 
 
 
 

 
- A training course we have developed for multipliers provides additional 

information (www.foodsharing-akademie.org/multiplikatorinnen-schulung/ ). 

- On the foodsharing homepage (www.foodsharing- 

akademie.org/wanderausstellung-essen-teilen-ohne-grenzen-2025/ ), visitors 

will find lots of additional information about the exhibition in German, English 

and French. 

- The QR codes in the exhibition link to the website pages, an overview of which 

can be found here (www.foodsharing-akademie.org/zusatzinformationen-zur- 

ausstellung/ ). 

 

 

 

 
Overview of chapters 

1. Facts and figures on food waste – Introduction to the topic, global 

dimension, global and European data, definitions of loss and waste. 

 
2. Where does food loss and waste occur? – Households, catering, retail, 

agriculture. 

 
3. Which foods do we waste the most? – Fruit and vegetables, meat and dairy 

products. 

 
4. Ecological consequences – Climate, land, water, biodiversity. 

 
5. Round table: Global justice – Hunger, food security, contradiction between 

abundance and scarcity. 
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http://www.foodsharing-akademie.org/wanderausstellung-essen-teilen-ohne-grenzen-2025/
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6. Causes and mechanisms – aesthetic standards, overproduction, 

consumption habits, use-by dates/best-before dates. 

7. Daily life and routines: moving from knowledge to action 
 

8. Moving from knowledge to action – changing structures 

 
9. Ending waste / vision for the future – empowerment, participation, political 

framework, positive examples. 



📝 1 – Facts and figures on food waste 

Food waste is a global phenomenon whose scale is often difficult to grasp. In 2022, 

more than one billion tonnes of food were thrown away worldwide, an average of 

132 kg per person and nearly a third of all food produced globally (UNEP, Food Waste 

Index Report 2024). This figure clearly shows that waste is not a marginal problem 

specific to certain countries, but a structural challenge for our entire food systems. 

But what exactly does "food waste" mean? The Food and Agriculture Organisation of 

the United Nations (FAO) distinguishes between two levels: 

● Food loss: this occurs throughout the value chain, even before products are 

marketed. Typical examples include crop losses due to extreme weather 

conditions, pests or insufficient cooling during transport and storage (FAO, 

Global Food Losses and Food Waste, 2011). 

● Food waste: this occurs later, in retail outlets, restaurants or private 

households. Products are sorted or discarded even though they are still edible. 

This is due in particular to aesthetic standards, overproduction, inappropriate 

storage or misunderstandings about the use-by date (DUH 2023). 

Similar data are available for the European Union: 59 million tonnes of food were 

discarded in 2022, which also corresponds to 132 kg per capita (Eurostat 2024). The 

fact that the average per capita values are almost identical worldwide and in the EU 

illustrates the scale of the problem: even wealthy societies are no better off. 

An important detail: the statistics are difficult to compare. Different countries sometimes  

use  different  definitions  of  the  terms  "food"  and "waste". For example, 

potatoes that are not harvested for aesthetic reasons or that are sorted directly in the 

fields are not considered "food waste" in some statistics, even though they are edible. 

It is therefore important to always view the figures critically and not to attach absolute 

value to them. They are benchmarks that highlight trends, but do not reflect the whole 

picture. 

The global scale of this problem can also be illustrated in concrete terms: if all the food 

thrown away worldwide were loaded onto lorries, they would form a line several times 

around the equator. In other words, this quantity could feed more than a billion people 

(FAO 2023). Given that, during the same period, more than 700 million people 

worldwide were suffering from hunger (FAO 2023; United Nations Sustainable 

Development Goals 2023), the contrast between abundance and scarcity is particularly 

striking. 

Conclusion for multipliers: 

The central message of this display is that food waste is not a marginal individual 

problem, but a global and structural phenomenon of considerable proportions. It 



affects rich and poor countries alike, even if the causes are different. During guided 

tours, it should be emphasised that the distinction between 'food loss' and 'food 

waste' is essential to understanding responsibility throughout the value chain. 

 

📝 2 – Where does food loss and waste occur? 

Food loss and waste occur throughout the value chain, from harvest to plate. This 

makes the problem complex: it is not a single sector that is "responsible", but many 

small steps that, when added together, represent considerable quantities. According 

to the UNEP Food Waste Index Report (2024), in 2022, 60% of global waste came 

from private households, 28% from restaurants, canteens and catering services, 

and 12% from retail. These figures clearly show that each of us is part of the problem, 

but also part of the solution. 

 

1. In the fields 

Food losses begin at harvest time. Extreme weather conditions, such as heavy rain or 

periods of drought, as well as pests and plant diseases, render part of the harvest 

unusable. Added to this is overproduction: farmers deliberately grow more in order to 

fulfil their contracts with distributors. What is not sold often remains unused in the fields. 

Commercial standards also contribute to this: misshapen vegetables or potatoes that 

are too small do not meet the aesthetic criteria for sale and are sorted out (Eurostat, 

JRC 2022/23). 

 

2. Processing and production 

During processing, i.e. peeling, cutting, cooking or packaging, further quantities are 

lost. This is due to technical errors (e.g. incorrectly printed labels or damaged 

packaging), but also to insufficient cooling or inadequate planning . In some 

companies, staff are not sufficiently trained, which leads to avoidable losses. 

 

3. During storage 

Food can also spoil during storage or transport. A faulty cold chain, insufficient 

protection against moisture or damaged packaging can result in entire deliveries being 

discarded. In hot regions in particular, losses due to lack of infrastructure are significant 

– this is a form of food loss that is less related to consumer behaviour than to structural 

problems (FAO 2011). 

 

4. In transport and wholesale 

Supermarkets and hypermarkets sort food according to strict criteria. Products with 

minor cosmetic defects or whose use-by date is approaching are not sold. Added to 



this is the logic of abundance: shelves must always be full in order to give customers 

the feeling of choice. This inevitably results in surpluses that end up being thrown away. 

 

5. Catering and institutional catering 

In restaurants, canteens and hotels, losses are due to overly generous portions, 

uncertain demand planning and buffet systems. Many establishments calculate 

generously to avoid shortages, with the result that large quantities are thrown away 

without being consumed. 

 

6. At home 

This is where the largest amount of waste occurs. Common reasons include 

inappropriate purchases, lack of planning, poor storage or uncertainty about use-by 

dates. Studies show that up to 59% of household waste is preventable (Waskow 2018). 

Vegetables, fruit, meat and cereal products (e.g. bread) are particularly often thrown 

away (Eurostat 2024). 

 

Context for outreach 

Food waste figures are not exact measurements, but are based on estimates and 

modelling. They provide guidance, but should always be viewed critically. Multipliers 

can help to clarify the situation here: there is no single 'main culprit', but many 

systemic and individual factors . Responsibility lies at all levels, which also means that 

everyone can be part of the solution. 

The percentages relating to food waste vary depending on the source and study. This 

shows how complex and difficult it is to collect this data and compare it, and why it is 

important to always consider the figures in context. 

We have presented figures from the UNEP (United Nations Environment 

Programme). 

Food Waste Index Report, 2024 in the exhibition: 

 
- 60%: in households 

- 28%: in restaurants, canteens and other out-of-home catering services 

- 12%: in retail 
 

However, the 2015 WWF study (for Germany) arrives at the following proportions 

throughout the value chain: 

● Households: 39% 

● Wholesale and retail trade: 14% 

● Large consumers (catering, canteens, company kitchens): 19% 



● Process-related losses: 14% 

● Post-harvest losses: 9% 

● Losses during harvesting: 5% 
 

 
The focus is therefore clearly on private households. However, trade and large 

consumers also play an important role. 

The UNEP Food Waste Index (2021, 2024) study uses a different classification: it 

groups "wholesale and retail trade" into the "Retail" category. This complicates direct 

comparisons, but shows the same trend: trade is an important factor, but less important 

than households. 

 

 

3 – Which foods do we throw away the most? 

Not all foods are affected by waste in the same way. Studies show that certain product 

groups are particularly often thrown away, especially those that are easily perishable 

or low in price. This results in a paradoxical situation : it is precisely those products 

whose manufacture requires a lot of resources that most often end up in the bin. 

 

Fruit and vegetables 

Fruit and vegetables account for the largest share of waste. According to the FAO 

(2011), up to 40-50% of all fruit and vegetables harvested worldwide are lost or 

discarded. There are many reasons for this: bruises or visual defects mean that they 

are rejected by retailers or not purchased by consumers. Poor storage in households, 

such as keeping tomatoes in the refrigerator or apples next to fragile fruits, also 

accelerates their deterioration (JRC 2022). 

 

Cereal products and bread 

In many countries, bread and bakery products are among the most frequently 

discarded foods. In Germany, it is estimated that one in five loaves of bread ends up 

in the bin rather than on the plate (WWF 2015). This is due to overproduction, 

consumption habits ("fresh bread every day") and rapid loss of quality. In 

supermarkets, baked goods are often offered in their entirety until the shop closes, with 

any leftovers then being thrown away. 

 
 

 

Dairy products 

Milk, yoghurt and cheese are also heavily affected. According to some studies, up to 

17% of dairy products purchased in European households end up in the bin 



(Eurostat 2023). This is due to poor storage, oversized packaging or uncertainty 

about the use-by date. Many consumers throw away dairy products even though they 

are still perfectly edible (DUH 2023). 

 

Meat and fish 

The waste of animal products is particularly problematic. Meat and fish may not be the 

most significant items in terms of quantity, but they have the greatest ecological impact. 

Producing one kilogram of beef requires an average of 15,000 litres of water and 

several kilograms of animal feed (Meat Atlas 2021). However, around 20% of the meat 

produced worldwide is not consumed (FAO 2023). Fish losses are due to 

overfishing and bycatch, but also to spoilage during transport and storage. 

Finished products and ready meals 

In households and restaurants, cooked meals are often thrown away. This is due to 

overly generous portions, inaccurate quantity planning or a lack of ideas for using 

leftovers. In this specific case, each meal thrown away represents not only food waste, 

but also a waste of the ingredients, energy and labour time required to prepare it. 

 

Context for popularisation 

The message of this display: food waste mainly concerns perishable products such 

as fruit, vegetables and dairy products, but also resource-intensive products such as 

meat. Multipliers can use this module to clearly show that waste is not only a question 

of quantity, but also of resource efficiency. One kilogram of discarded beef has a 

much greater impact on the climate, soil and water than one kilogram of carrots. That 

is why it is important to focus on the waste of particularly resource-intensive 

products. 



📝 4 – Ecological consequences of global food waste 

Food waste is not only an ethical and social problem, but also a huge burden on our 

environment. Every piece of food that is thrown away has already consumed 

resources: soil, water, energy and labour. If it is not used, all these efforts have been 

in vain. The ecological consequences can be classified into four main areas: climate 

change, land use, water consumption and biodiversity loss. 

Climate impact 

Globally, food waste generates approximately 9.3 gigatonnes of CO₂ equivalent per 

year (UNEP, Food Waste Index Report 2024). This corresponds to nearly 20% of all 

global greenhouse gas emissions (Zhu, J., et al. 2023). If food waste were 

considered a country, it would be the third largest emitter in the world after China 

and the United States. Meat and dairy products contribute particularly to the climate 

balance, as their production involves methane emissions from livestock farming as well 

as large amounts of animal feed and energy (Meat Atlas 2021). 

 

Land use 

Approximately 30% of the world's agricultural land is ultimately used to produce 

food that ends up in the rubbish bin (FAO 2011). This corresponds to several million 

square kilometres, an area larger than China. This not only leads to the loss of valuable 

agricultural land, but also to the loss of forests, savannahs and wetlands, which are 

cleared or drained for agriculture. Food waste thus indirectly contributes to the 

deforestation of tropical rainforests and soil degradation. 

 

Water consumption 

Food production requires enormous amounts of water. Every year, around 250 cubic 

kilometres of water are used for wasted food (FAO 2011). This is about three times 

the volume of Lake Geneva and corresponds to about a quarter of the world's 

annual water consumption. The water footprint is particularly high for meat (15,000 

litres per kilogram of beef) and rice (around 3,000 litres per kilogram). At a time when 

water scarcity is becoming more acute, food waste is therefore a direct factor in the 

pressure on resources. 

Biodiversity and species diversity 

Food waste contributes significantly to biodiversity loss. The large amount of land 

required for animal feed destroys ecosystems, while pesticides and monocultures 

harm insect and bird populations (Zhu et al. 2018). The consequences are also serious 

in the fishing industry: bycatch – fish and other marine organisms discarded at sea 

without being used – is a form of waste that has a direct impact on marine ecosystems. 



Any unnecessary production therefore increases pressure on plant and animal species 

already threatened by climate change and environmental pollution. 

 

Putting it into context for the general public 

The key message for visitors is that food waste is an environmental problem of 

enormous proportions. It exacerbates climate change, pollutes soil and water, and 

destroys biodiversity. It is therefore not enough to consider food solely from a social 

perspective. Every piece of bread and every tomato thrown away also represents 

unnecessary CO₂ emissions, water waste and habitat loss. Multipliers can use striking 

comparisons here: a single hamburger corresponds to around 2,500 litres of water 

consumed, or a full bathtub. 

 

 

📝 5: TABLE – Global justice 

Food waste is not only an ecological problem, but also a deeply ethical and social 

one. While tonnes of edible food are thrown away in wealthy societies, millions of 

people in many regions suffer from hunger and malnutrition. This asymmetry makes 

food waste one of the most visible forms of global injustice. 

Hunger in a world of abundance 

According to the latest FAO report on the state of food security (SOFI 2023), more 

than 735 million people worldwide do not have enough to eat. At the same time, 

more than one billion tonnes of food are wasted each year (UNEP 2024). This 

amounts to destroying resources that, in theory, would be enough to feed the entire 

world's hungry population several times over. 

Causes of inequality 

Food waste is not the only cause of hunger, but it exacerbates existing problems: 

 
● Unequal distribution: much of what is produced does not reach those who 

need it most. 

● Competition for land: much of the world's agricultural land is used to produce 

animal feed or energy crops. The EU alone imports millions of tonnes of soya 

every year for livestock farming, land that could also be used to feed people 

directly (Meat Atlas 2021). 

● Price increases: Losses and waste throughout the chain drive up prices and 

make food unaffordable for the poorest populations. 



● Climate consequences: as waste generates huge emissions, it indirectly 

contributes to the climate crisis, the consequences of which, such as droughts 

and floods, hit people in the South hardest (IPCC 2023). 

 

Responsibility of rich countries 

Industrialised countries have a particular responsibility. This is where the largest 

amounts of food waste per capita are produced. At the same time, we consume 

particularly resource-intensive products such as meat, dairy products and exotic fruits, 

the production of which in the Global South often has a huge ecological cost. The 

added value generated locally benefits producers only to a limited extent, while 

environmental pressures such as water scarcity and deforestation are deteriorating the 

living conditions of local populations (FAO 2011; 2013). 

Justice as a guiding principle 

The United Nations Sustainable Development Goals (SDG 12.3) have therefore set 

a clear target: by 2030, food waste at the retail and consumer levels must be halved. 

This is not only an ecological necessity, but also a contribution to global justice. Less 

waste means that resources can be used more efficiently, prices can be stabilised and 

agricultural land can be used more sustainably. 

 

Context for outreach 

Multipliers can emphasise that food waste is a contradiction in terms: while we 

celebrate  abundance,  millions  of  people  are  suffering  from  hunger. It 

is important here to raise awareness of the links that exist, without placing blame on 

anyone. Key message: those who appreciate food and avoid waste also contribute to 

greater equity and justice on a global scale. An effective image: "While in Europe bread 

is turned into animal feed or thrown away, other regions lack daily food. 

At the same time, figures from the European Federation of Food Banks (FEBA) clearly 

show a significant increase in the number of people in need in a very short period 

of time, particularly as a result of the pandemic and the economic crisis. This is 

therefore a reliable indicator of the increase in poverty and food insecurity in 

Europe. 

📝 6 – Causes and mechanisms 

Why do we throw away so much food? There are many causes, which vary depending 

on the stage of the value chain, from the field to the private kitchen. They can be 

classified into structural factors (e.g. commercial standards, logistics, 

overproduction) and individual factors (e.g. consumption habits, lack of knowledge). 



1. Lack of organisation in everyday life 

Up to 59% of food waste in private households could be avoided (Waskow 2018). 

One key reason for this is that many people shop spontaneously or lose track of their 

supplies. Offers such as "2 for 1" or large-format packaging reinforce this behaviour. 

Often, people buy more than they need, and some of these purchases end up in the 

bin without being used (University of Stuttgart 2012). 

 

2. Misunderstandings about the best-before date 

Much of the food that is thrown away is still edible. Many consumers confuse the 

minimum durability date ("best before") with the use-by date ("use by") and throw 

products away too soon. Studies show that around one in two people throw away 

unopened food, particularly dairy products (DUH 2023). 

➡ It is important to note here that the MDD is not an expiry date. A sensory check 

(looking, smelling, tasting) helps to recognise edible products. 

 

3. Improper storage 

Fruit, vegetables, bread and dairy products spoil more quickly if they are not stored 

correctly. For example, tomatoes should not be kept in the refrigerator and potatoes 

should not be exposed to light. Incorrect storage is an underestimated but significant 

cause of food waste (WWF 2015). 

 

4. Impulse purchases and special offers 

Supermarkets use targeted marketing strategies that encourage people to buy more: 

quantity discounts, special promotions or prominent shelf space. Many consumers buy 

more than they need, which leads to the need to dispose of surplus food (University of 

Stuttgart 2012). 

 

5. Beauty ideals and commercial standards 

Up to 40% of fruit and vegetables are never sold because they do not meet common 

aesthetic standards (Hartmann et al. 2021). Standards for size, shape and colour mean 

that crooked cucumbers, small potatoes or blemished apples are rejected, even though 

they are perfectly edible and of good quality. For farmers, this often means that part of 

the harvest is not harvested or is immediately discarded. 

 

6. Lack of knowledge and appreciation 

The FAO and UNEP (2013) emphasise that a lack of food education contributes 

significantly to waste. Those who know how food is produced, what labour and 



resources are required to make it, and how to store or process it, throw away 

significantly less. Information and education are therefore essential levers. 

 

7. Structural causes 

In addition to individual behaviour, systemic factors also play a role: 

 
● Overproduction: in order to guarantee security of supply or maintain stable 

market prices, production often exceeds actual needs. 

 
● Price pressure in the retail sector: retailers demand flawless products and 

"just-in-time" deliveries. This means that producers can no longer sell 

surpluses or goods with minor defects. 

 
● Lack of flexibility in supply chains: if, for example, a delivery is cancelled at 

short notice or there are surpluses, the necessary structures for redistributing 

food (e.g. to food banks) are often lacking. 

 

Conclusions for multipliers 

Food waste is not an individual "behavioural problem" but the result of many 

interdependent mechanisms. It is important to raise consumer awareness, but also to 

highlight structural causes such as commercial standards, price pressure and 

overproduction. Only by taking both aspects into account can effective solutions be 

implemented. 



📝 7 – Daily life & routines 

Food waste is often unconscious, but rooted in routines and habits. Many people 

have explanations ("excuses") to justify why something ends up in the bin. But there 

are almost always simple alternatives. The exhibition invites visitors to become aware 

of these mechanisms and develop new routines. 

Typical "excuses" – and sustainable alternatives 

"I plan too much – there's always something left over." 

➡ Solution: plan one day a week for leftovers. Many apps offer simple recipes for 

using up leftovers. This turns leftovers into a source of creative culinary inspiration. 

"I don't have time to plan." 

➡ Solution: weekly menus with simple dishes save time, stress and money. Digital 

tools or traditional notepads help to organise meals clearly. 

"Making lists is too complicated for me." 

➡ Solution: Shopping list apps such as Bring! or Listonic make planning easier. 

Many apps can be shared with other members of the household, which prevents 

duplicate purchases. 

"I thought it was no longer good." 

➡ Solution: The best-before date is not an expiry date (DUH 2023). By checking 

the appearance, smell and taste of products, many of them can still be consumed 

without any problems. 

"I can't see what's at the back." 

➡ Solution: Refrigerator storage systems (visible boxes, "first in, first out") help to 

consume products in time. Studies (WWF 2015) show that simple tricks, such as 

using transparent boxes, can extend shelf life. 

"I don't know how to store food properly." 

➡ Solution: the Too Good To Go app provides advice. Example: do not store apples 

next to bananas (ripening gas!), it is better to wrap bread in cloth tea towels. 

"I don't know how to use leftovers." 

➡ Solution: Cooking apps or recipes for using leftovers (e.g. gratins, soups, 

smoothies) show that almost everything can be used in a creati . The University of 

Stuttgart (2012) has proven that around a third of discarded food could be 

processed without any problems. 

"It doesn't look appetising anymore." 

➡ Solution: Even food that is less visually appealing is still edible. It can be made 



appetising with spices, herbs, sauces or soups. Hartmann et al. (2021) emphasise 

that raising awareness is essential to challenge ideals of beauty. 

"I can't eat everything in time." 

➡ Solution: Preserve rather than discard. Fermentation, canning or freezing 

extend the shelf life of many foods. Fermentation, for example, requires very little 

energy – just salt, water and time – and preserves flavour and nutrients (FAO-UNEP 

2013). 

 

Conclusions for multipliers 

Most causes of food waste are related to daily habits, but they also present 

opportunities for change. Even small behavioural changes in the home can make a big 

difference. It is essential to avoid blame and focus instead on positive solutions. 

Visitors should be encouraged to try new things and make lasting changes to their 

habits. 

 

📝 8 – From knowledge to action 

Food waste is not an abstract problem; it affects us all, in our daily lives, in our 

neighbourhoods and at the socio-political level. That is why the exhibition is based on 

a three-level action model: ME, US and SYSTEM. Each level opens up concrete 

ways to put food appreciation into practice. 

 

 
1. ME – My own daily life 

Individual decisions are often the first lever. Studies show that in Europe, 54% of all 

waste comes from private households (Eurostat 2024). Even small changes can 

have a significant impact in this area: 

● Understanding the MDD: the minimum durability date (MDD) is not an expiry 

date (DUH 2023). Consumers can make safe decisions by using their senses: 

seeing, smelling, tasting. 

 
● Use leftovers instead of throwing them away: recipe ideas offered by apps 

or platforms such as this project help to use provisions creatively. 

 
● Optimise your refrigerator and storage: proper storage extends shelf life 

(WWF 2015). 



● Plan rather than waste: a weekly menu saves time and money and reduces 

waste (Waskow 2018). 

 
● Preserve: Fermentation, canning, or freezing are traditional methods that 

conserve resources and bring diversity to the kitchen (FAO-UNEP 2013). 

➡ Conclusion for this level: multipliers should show visitors that it is not about 

achieving perfection, but about taking small steps – every contribution counts. 

 

 
2. WE – acting together 

Many successes come about when people take action together. 

Local communities can create structures that prevent food waste: 

● Food sharing and food banks: collecting surplus food and redistributing it, 

both privately and through organised initiatives. 

 
● Participatory actions: 'Disco soups', parties where leftovers are cooked, or 

gleaning strengthen the community and provide a practical way to experience 

food recovery. 

 
● Education and awareness: workshops, school campaigns and participatory 

formats teach respect for food – studies show that education leads directly to a 

reduction in waste (FAO-UNEP 2013). 

 
● Food Resource Sharing: sharing seeds, knowledge, or arable land before 

waste is even produced—an approach that connects consumption with 

production. 

➡ Conclusion for this level: Visitors must understand that coming together 

strengthens their impact and inspires others. 

 

 
3. SYSTEM – Political and structural changes 

Food waste is not just an individual or local problem; it also has political and 

economic causes. Change requires pressure and commitment from society: 

● Critical questions related to consumption: consumers can ask retailers and 

producers how they manage surpluses and actively request products with 

cosmetic defects (Hartmann et al. 2021). 



● Political engagement: Petitions, citizen dialogues and electoral decisions can 

put pressure on governments to implement binding strategies against food 

waste. 

 
● Legal framework: The EU and national governments are already working to 

set targets to halve food waste by 2030 (SDG 12.3). However, implementation 

and monitoring depend on political will (Eurostat 2024, UNEP 2024). 

 
● Structural change: move from a reactive approach (food sharing) to proactive 

and systemic approaches (sharing food resources, solidarity-based 

agriculture). This helps to combat waste at source. 

➡ Conclusion for this level: Multipliers should emphasise that individual behaviour 

is important, but that it is not enough without structural changes. 

 

 
Summary 

The ME – US – SYSTEM model clearly shows that food waste can only be combated 

through cooperation at all levels. Every individual has room for manoeuvre, but the 

greatest successes are achieved when individual commitment, collective action and 

political framework conditions are interlinked. 

📝 9 – Vision for the future 

Let's imagine a society in which food waste is a thing of the past. A society in which 

food is not only seen as a commodity, but as a precious resource. This vision is 

achievable, provided that all actors in the value chain contribute to it: producers, 

retailers, restaurateurs, politicians and every individual. 

 

2050: a world without food waste 

The exhibition invites visitors to imagine the future. The goal: to halve food losses 

by 2030 (SDG 12.3, UN 2015) and create a society by 2050 in which no food ends 

up in the bin. 

 
● The value of food is obvious: The value of food is deeply rooted in culture 

and daily routines. 
 

● Vegetables with character are the norm: Products that were once discarded 
are now finding their way into our kitchens. "Aesthetic flaws" have become a 
sign of quality (Hartmann et al. 2021). 



● Local cuisine is making a comeback: Regional and seasonal products are 
the basis of enjoyment and diversity. Globalised surpluses are giving way to 
sustainable food systems (WWF 2015). 

 
● Sharing is part of everyday life: Neighbourhoods organise swap shelves, 

gleaning initiatives and shared meals. Community spirit strengthens social ties 
(Waskow 2018). 

 
● Technology supports sustainability: Digital platforms connect suppliers and 

consumers, AI optimises supply chains, and smart refrigerators help preserve 
food better (UNEP 2024). 

 
● Access for all: Fresh, safe and healthy food is no longer a privilege but a 

fundamental right – hunger and malnutrition are a thing of the past (FAO 
2011). 

 
 

 

Much more than less waste – the positive effects 

The vision goes beyond simply reducing waste. It also involves: 

 
● Climate protection: Food waste is responsible for around 20% of global 

greenhouse gas emissions (Zhu, J., et al. 2023). Eliminating it is an essential 
lever for achieving climate goals. 

 
● Resource conservation: Today, 30% of the world's agricultural land is used 

to produce food that is not consumed (FAO 2011). In the future, this land could 
be dedicated to renaturation, biodiversity and sustainable agriculture. 

 
● Water savings: About a quarter of global water consumption is devoted to 

wasted food (Quarks 2022). Reducing this waste relieves pressure on 
ecosystems and ensures access to drinking water. 

 
● Strengthening biodiversity: Less waste means less pressure on 

monocultures, fewer pesticides and less destructive fishing – a boon for 
biodiversity (Zhu et al. 2018). 

 

From today to tomorrow: empowerment instead of powerlessness 

The vision is one of hope: food recovery is not a distant dream, but a process that is 

already underway. Initiatives such as food sharing, apps such as Too Good To Go 

and political strategies at European level are the first steps. But it is essential that 

everyone gets involved: 



● Individually: Everyone can change their daily routines. 

 
● Collectively: Neighbourhoods, schools and associations can raise 

awareness. 

 
● Politically: Governments and businesses must create conditions conducive to 

reducing waste. 
 
 

 

 
Conclusions for multipliers 

This vision of the future is an educational tool: it shows not only what we stand to lose 

if we continue as before, but above all what we can gain by taking action. Visitors 

should leave the exhibition with a positive feeling – not one of powerlessness, but 

with the awareness that they are part of a movement. 
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