Zero Waste Live!

12 December 2019 - 2 p.m. CET

FOOD WASTE PREVENTION

o

8 T\ 2~ Karine De Batselier

> : Coordinator Sustainable Food Strategy
%3 City of Bruges
, : s

Y

=y
L

(



Brugge Smaakt: a sustainable food story

City of Bruges
12/12/2019
Webinar Zero Waste Cities
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City of Bruges

120.000 inhabitants

138,4 km?2

854,65 inh./km?2
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Start up sustainable food
strategy in Bruges
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Brugge Smaakt

https://www.youtube.com/watch?time continue=2&v=LyXgJt-kflo
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https://www.youtube.com/watch?time_continue=2&v=LyXgJt-kf1o

6 priorities of the sustainable food
strategy for Bruges:

e 1 Short chain
e 2 Urban gardening
e 3 Urban agriculture

* 4 Food waste prevention (prevention —
redistribution)

5 Fair trade
e 6 Education
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Manual sustainable food on
events
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Food waste in Flanders region

’ 33 kg/person/year!
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Food waste diagnosis
results in actions

- *thesis about foodwaste in retailsector
(supermarkets)- FLAVOUR (interreg)

- *foodwaste project in healthcare sector
- *foodwaste estimation tool (foodwin)

- *2020-2022: climate project: foodwaste
household
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Food waste measurements in
retail sector

*thesisstudent social work
input from supermarkets and social
organisations/volunteers

=) 15000 kg foodsurplus/week
Now: 70 ton/year is collected




Food waste measurements in
retail sector

*to measure is to know- estimate CO,
reduction

Reduction of 20% foodsurplus (150 ton)
= 381 ton CO2 reduction

(~ 2540 solar boilers) interreg |

2 Seas Mers Zeeen
FLAVOUR




Food waste in health care

e 18- 40% food waste in healthcare (UK-
Netherlands)- possible to reduce by half

* Estimated in Flanders: 15.240 ton/year
 Bruges? -




BRU
GGE

Food Waste in health care

Partners:
* Environmental/climate departement

 Food Lab

* Foodwin

 OVAM y SAMEN MAKEN WE
7% MORGEN MOOIER

* WVG ‘\ OVAM
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Food waste in health care

v Az St Jan

v’ Az St Lucas

vvzw de Kade,
campus Het Anker

v Rudderstove-WZC




Food waste in health care

&

Step 1 Step 2 Step 3 Step 4

Measure  solutions Action Impact
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Food Waste in health care
Measurement:

*Preparation (method univ. Wageningen)
*Collecting challenges
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Food Waste in health care
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Food Waste in health care
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health care

Food Waste in










Result study:

30-40%
foodwaste



Food Waste in health care

» 287 gr foodwaste hot meals

* 318 ton/yr foodwaste Bruges
healthcaresector

¢ ~1017 ton CO, emitted

* Flanders: 12.000 ton
foodwaste/yr
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*Lessons learnt
*Dissemination and evaluation

*manual

FOOD WASTE
IN HEALTHCARE
N to prevent

How to prev

https://foodlab.brugge.be/brochureaSvoedselv
QI"I; DDDDDDDDDD ﬁ)



https://foodlab.brugge.be/brochurea5voedselverlieszorgeng-2

Food Waste in health care

Key elements

e Participatory approach

* Awareness raising- manual

* |nclude other aspects (malnutrition)
 Eco and economical impact
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2500¢€!

v" neighborhood vegetable gardens
v’ Agroforestry projects

v Prettyfishburger

v Vegucation roadshow

v' kopjezwam

v goodfood@school

v’ soepcafe

https://foodlab.brugge.be/wedstrijd-
duurzame-voeding



https://foodlab.brugge.be/wedstrijd-duurzame-voeding
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Food waste estimation tool -
FoodWIN

Total amount of food wasted

Consumer

Healthcare



BRU
GGE

Food waste estimation tool -
FoodWIN

Total amount of avoidable food waste

Restaurants

Health sector




BRU new website: https://foodlab.brugge.be/
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https://foodlab.brugge.be/

Food Waste in health care

For more information, visit us

=> on the internet:
https://foodlab.brugge.be/

=> on Facebook: Leefmilieu Brugge or
Brugs food Lab

Leefmilieu@brugge.be



https://foodlab.brugge.be/
mailto:Leefmilieu@brugge.be

