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According to OECD/Eurostat (2005), waste can be defined as: “…materials that the generator discards and intends to abandon because they are not considered to be primary products (i.e., goods manufactured for the market), or is obliged to trash because he has no further use for them in his own production, transformation, or consumption``[1].
One of the largest food sectors in the world, the bakery sector has a wide range of production volumes and uses 25 million tons of bread is produced annually in Western Europe [2]. Among the bakery products, the most consumed is bread; but there are also various other types of bakery and pastry products preferred by consumers, such as: cake, muffins, puff pastry). 
In the production of bread, the reasons for waste production are mainly related to non- compliance with the quality standard for technical reasons, such as: 

· a common technical reason for waste is that the bread does not have the right weight and shape;

· the bread falls off the production line;

·  problems with packaging;
· bread is not baked properly in the oven [2].

According to studies conducted in 2012, about 175 thousand t of bakery waste in Europe comes from solid waste from baked bread that cannot be processed further and is instead usually used as animal feed, disposed of in landfills, or burned. Other bakery wastes are cookies and bread rolls [1].  

Bread waste poses major dangers to public health, the environment, and the degradation of natural habitats as an organic biogenic waste [3]. Even though using leftover bread as animal feed is an eco-friendly way to recycle this waste, it has very little value in terms of added benefits. Groundwater pollution and methane production, a greenhouse gas, are two effects of landfilling (organic compounds). Nitrogen oxide emissions may also be released during the incineration of bakery trash [4].
Therefore, by reducing loss or recycling waste into valuable products, understanding the process of waste formation and holistic approaches to treat these wastes at various points in the supply chain may help to boost the economy. By closely adhering to the instructions, regulating the baking settings, and assessing the quality of the goods at each stage of manufacturing, human errors can be reduced. Figure 1 shows the tools for preventing and reducing losses in the bakery industry [5]. 
Losses can also be kept to a minimum by hiring professionals to introduce creative methods of work organization, planning inspections of machinery and equipment, and implementing these methods to avoid flaws. It is important to note that the analyzed bakeries had protocols in place for routine checks and continuing monitoring of the technical state of their machinery and equipment, which helped to lower the likelihood of losses as a result of these factors [6].
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Figure 1. Tools for preventing and reducing food losses in bakeries and confectioneries [5]
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