PROJECT GOALS

1. Raise awareness about food waste as a
major problem in the restaurant industry
and the possibility of preventing and
reducing it through the application of more
sustainable practices.

2. Train trainers & students, as well as
professionals (back/front in-house staff),
of the restaurant industry in the adoption of
more sustainable practices.

3. Raise policy makers’ awareness of the
need for measures & instruments that
favour food waste prevention and reduction.
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70 training VET centres
7.000 students
500 trainers
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LIFE ENVIRONMENTA
INFOR

LIFE FOSTER: TRAINI
COMMUNICATION TO R
IN THE FOOD SEF

N Afpa.

ENAIP NET

% Universita di Scienze
2 Gastronomiche di Pollenzo

01/09/2018

This project has been co-funded with the
of the Euro

This publication reflects only the autho
is not responsible for any use that may



R ONMENTAL PROJECT’S STRATEGY

The project focuses on the environmental
impact of the restaurant industry, which
produces 10.5 million tons of food waste
(equivalent to 21 kg per person) cach year
in Europe. The contributes with 12% of the
total food waste.

(FP7 “FUSIONS” project, estimates 2012)

Development of a QUALIFIED and TRANSFERABLE
food waste PREVENTION model to encourage the
adoption of sustainable practices in the restaurant

industry
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