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Avoiding food loss and food waste in flour industry

Reelika Rätsep, Annemari Polikarpus, Eleri Arvi, Ivi Jõudu, Evelin Loit

Estonian University of Life Sciences, Fr. R. Kreutzwaldi 1 Tartu 51006
E-mail: reelika.ratsep@emu.ee
Estonian University of Life Sciences has merged forces with international partner universities and enterprises from Romania and Italy to find out the methods to reduce food waste in flour production and to develop competent specialists in the sector. This task is going to be completed in the frame of Erasmus+ program Key Action 2 with cooperation partnership in vocational education and training during the period of February 2022 – February 2024.
The food loss and food waste have gained attention in European Union and globally alike, and therefore, many initiatives and regulations have been established to tackle the problem. According to the Ministry of the Environment of the Republic of Estonia, by avoiding and reducing food waste, it is possible to reduce the amount of food produced, and therefore reduce the use of energy, water, fertilisers and agricultural land. This entails savings not only from the mentioned resources, but also from food and waste transportation and waste management. 

In September 2015, the goals of sustainable development for the next 15 years, i.e. until 2030, were globally agreed upon. Member states of the United Nations, including Estonia, are expected to follow these goals when formulating policies. Sustainable Development Goal 12.3 addresses food waste: "By 2030, reduce food waste generated by retail trade and consumers by half per inhabitant. Reduce food loss in the production and supply chain, including post-harvest losses."

Although amount of food waste generated by Estonian companies and consumers at different stages of the food supply chain is relatively smaller when compared with similar data from more economically developed European countries, it is still necessary to take measures to reduce the generation of food waste in Estonia as it plays a role in global food waste.

The general objective of the project is to reduce food waste in flour products considering the current conditions of sustainable development and circular economy in partner countries. Furthermore, the aim is to include all actors in the chain starting from the producers-distributors and finishing with merchants and consumers. More specifically, the objectives include improving procedures and means to reduce food waste in institutions in all partner countries; decrease food waste in flour products in the production sector; empowering specialists in the distribution and marketing of flour products to save natural resources and to protect the environment; strengthening the institutional capacity of partner organizations by achieving exchanges of good practices on reducing food waste in the bakery and flour industry; increasing awareness of specialists in the bakery and flour products industry and in the distribution and marketing chain in partner countries on the importance of reducing food waste of flour products.
The project targets specialists in the flour products industry in partner countries to save resources in their respective industry, thus contributing to reducing food waste.
Within the project a curriculum and course handout entitled "Means and methods to reduce food waste in the manufacture of flour products", and a practical guide addressed to specialists in the flour industry sector for the commercial distribution will be published. In addition, several conferences, meetings and staff trainings are organized under this project in all partner countries to increase the level of knowledge and skills in the bakery and flour sector.
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