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Novée potravinarskeé technologie - baleni

Environmental impacts directly
caused by production, use and
disposal of packaging

Packaging

Environmental impacts caused
by the production and disposal of
packaging related food waste

Environmental
Sustainability
Of Packaging

Circularity - contribution of a
packaging to a circular economy

Food waste

Zdroj: Assessing the Environmental Sustainability of Food Packaging: An Extended Life Cycle
Assessment including Packaging-Related Food Losses and Waste and Circularity Assessment - Scientific
Figure on ResearchGate. Available from: https://www.researchgate.net/figure/The-three-aspects-of-the-
environmental-sustainability-of-food-packaging_fig3_331063617 [accessed 23 Oct, 2022]
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ProC priimysl likviduje potraviny?

» Legislativni dvody
 Nesplnéni pozadavkl pravnich predpist
» Poruseni chladirenského retézce

 Pozadavky norem a systému rizeni
» Standardizace — prisné nastavena interni pravidla
 Nespravné pouzivane DMT a DP

 Obchodni vztahy
 Pozadavky obchodnikt na standardni kvalitu
 Pozadavky na dostatecnou rezervu a kapacity v dodavkach

 Ekonomické dlvody
* Prepracovani vyrobkl neni ekonomické



Jak prdmysl likviduje potraviny?

s o R Prevention

~ e Re-use surplus food for human consumption
through redistribution networks and food banks
while respecting safety and hygiene norms

Re'use human consumption

Re-use animai feed o Feed use of certain food no longer intended for human
R} consumption following EC guidelines (EC, 2018)

e Revalorise i) by-products from food processing and ii) food
waste into added-value products by processes that keep the
high value of the molecule bonds of the material

e Recovery of substances contained in FW for low added-value uses
such as composting, digestate from anaerobic digestion, etc.

o Incineration of FW with energy recovery

Least
preferable option

Zdroj: Brief on food waste in the European UnionSearch for available translations of the preceding, European Commission Joint Research Centre, 2020
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Zdroj: peyraud, jean-louis & Macleod, Michael. (2020). Study on Future of
EU livestock: how to contribute to a sustainable agricultural sector? Final
report EUROPEAN COMMISSION Directorate-General for Agriculture and
Rural Development. 10.2762/810306.



Small tubers left in
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Zdroj: Ahokas, Mikko & Valimaa, A.-L & Létjonen, Timo
& Kankaala, A. & Taskila, Sanna & Virtanen, Elina.
(2014). Resource assessment for potato biorefinery:
Side stream potential in Northern Ostrobothnia.
Agronomy Research. 12. 695-704.



Doporuceni pro primysl

» Podporovat integraci prevence vzniku potravinoveho odpadu do
celého obchodniho/dodavatelského retézce

» Lepsi planovani/prognozy pro nakup surovin

- Sledovat, merit a vykazovat mnozstvi potravinovych ztrat a odpadu,
aby bylo mozné je vcas identifikovat a prijmout opatreni

- Nepodcenovat Ulohu oball pfi zajistovani kvality a bezpecnosti
potravin a pri prevenci jejich vzniku.

» Nabizet spotrebitellim spravné velikosti porci — a spravné je balit

» Zlepsit postupy oznacovani data trvanlivosti a jejich porozuméni
spotrebiteli

Zdroj: Recommendations for Action in Food Waste Prevention Developed by the EU Platform on Food Losses and Food Waste; 12 December 2019



Datum trvanlivosti

» Komise zacatkem roku 2023 navrhne
revizi pravidel EU pro oznacovani dat.

» Vice nez 50 % potravinoveho odpadu
vznika v domacnostech (FUSIONS
2016) - az 10 % potravinoveho odpadu
je spojeno s oznacenim data (ICF 2018)

« Zlepsit rozliseni mezi pojmy
"spotrebujte do" a ,minimalni
trvanlivost do" (prdmyslem,
vnitrostatnimi organy, spotrebiteli)

ACTIONS TO REDUCE FOOD LOSS & WASTE

a8 "USEBY" % "BEST BEFORE
U FOOD SAFETY FOOD QUALITY
;{l for EU-level Revise EU rules for date marking
roposal 1opEyeve (‘use by’ and ‘best before’
targets for food waste d
; ates) (2022)
reduction (2023)
#EUFarm2Fork #EUGreenDeal [ [



Jednim z

nejvyznamneéjsich

dbvodl plytvani
potravinami na urovni
spotreby v bohatych

zemich je to, ze
lidé si mohou dovolit
plytvat potravinami.
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