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INTRODUCING THE IFWC VOLUNTARY AGREEMENT 
Engaging with leading European hotel groups and contract catering providers is one of the 
IFWC’s key priorities over the next five years as we work together to drive down food loss 
and waste (FLW) with a ‘Target, Measure, Act’ strategy.

Central to this challenge is the launch of our Voluntary Agreement. This exciting initiative will 
support collaboration across Europe’s hotel and food service sector, helping us to 
collectively identify opportunities and take action to reduce FLW throughout the value chain 
with a farm-to-fork approach.   

The Agreement (which will be funded through both IFWC membership fees and public 
grants) will establish an ambitious but realistic FLW reduction target with clear milestones, as 
illustrated in the roadmap overleaf. Beyond its impact within our own sector, the Voluntary 
Agreement will help to raise the IFWC’s profile on the global stage, help us to secure new 
funding streams and ultimately strengthen our ability to support systemic solutions that 
address sustainable food challenges. 

We will be working closely with organizations such as WRAP and the WWF to ensure that 
implementation of the Voluntary Agreement benefits from international expertise. We are 
delighted to confirm that Sodexo, Elior, Accor, Marriott and Best Western have already 
agreed to sign up to the Agreement, and discussions are ongoing with Compass, ISS, 
Aramark, SV Group, BaxterStorey, Louvre Hotels, Hilton and Intercontinental. 

Please get in touch to find out more about the Voluntary Agreement.
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• Bring together 50% of the EU27 HaFS sector
• Establish a common methodology to measure and report FLW in 

Europe and track progress against a common baseline 
• Populate national and international databases to report against SDG 

12.3
• Engage the sector towards and ambitious yet realistic reduction target
• Build case studies and guidance to accelerate progress across the 

sector
• Engage the entire value chain on FLW reduction through working 

groups dedicated to specific collaboration issues such as 
measurement and unfair trading practices

• Communicate the sector’s commitments and achievements

OUR GOALS:

https://www.barillacfn.com/en/


kick-off
Q4 2020

VOLUNTARY AGREEMENT ROADMAP

Drive to recruit members. Goal is for 
IFWC membership to represent 50% 
of HaFS revenue (30% required in 
order to initiate the Voluntary 
Agreement). 

INITIATE VOLUNTARY 
AGREEMENT
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Identify FLW solutions across the value 
chain, individually and collectively by 
prioritizing issues and establishing 
working groups to identify solutions. 

ESTABLISH 
WORKING GROUP(S)

IFWC will submit a budget for 
2021-25. This will include sources of 
funding, incorporating a proposal for 

membership fees.

VALIDATE BUDGET 
& FUNDING

Public launch of the Voluntary Agreement.
OFFICIAL LAUNCH

Baseline derived from direct 
measurement at a sample of sites 
with additional estimations. Definition 
of the intermediary reduction targets 
. 

SET THE BASELINE

Set the reduction target for 2025.

SET THE 
REDUCTION TARGET

Evaluation of FLW measurement with 
assessment of global outcomes and 

impact evaluation. Possible extension 
of Voluntary Agreement.

FINAL 2025 ASSESSMENT

organizing one to one workshops

members are asked to officially commit to VA

recruit value chain players to explore solutions

support with measurement at 3 pilot sites and training 
for  further rollout 

milestone

2021 reporting

member action required

IFWC hands on support
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Q4 2020 Q1-2 2021 Q3 2025Q3 2021

Work collaboratively to define the 
baseline, following the FLW standard 
with clear methods for quantification, 

reporting and data management.

DEFINE SCOPE FOR
FLW MEASUREMENT

participation in workshops to validate scope

ROADMAP



UPDATE ON DO GOOD SAVE FOOD
Do Good Save Food is a collaborative initiative between the IFWC and the United Nations Food & Agriculture Organization 
(FAO). The project aims to reduce FLW in schools by educating students, measuring and reducing FLW in canteens and 
kitchens, and bringing together all players in the school catering value chain to reduce FLW and reassert the value of food.

Following success in Belgium, France, Italy and the UK, the program continues to extend its geographic reach. The 
Municipality of Osijek, Croatia, has translated our Do Good Save Food guide for 5 - 7 year olds and will start an educational 
campaign at public schools in the city as soon as the COVID-19 situation permits.

The FAO’s regional office for Europe and central Asia has also received enquiries from Turkey, Romania, Latvia and Ukraine 
to translate and utilise the guide. Discussions are ongoing to determine how and when the campaign can be implemented in 
these countries.

Elsewhere, the municipality of Paris will meet in September to explore the possible implementation of Do Good Save Food in 
the region. 
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In just over six months, COVID-19 has transformed our world. As well as exposing the fragility 
of many economic, social and political systems, the pandemic is forcing us to reconsider our 
consumption patterns, particularly when it comes to food. 

Lockdown restrictions forced us to plan ahead and eat more meals at home. According to a 
recent survey from WRAP, this has triggered changes in shopping and cooking habits 
resulting in  less food waste. This was backed up by another survey from YouGov on behalf of 
Too Good to Go, revealing that one third of French consumers reduced FLW during lockdown 
(infographic here).

This changing behaviour has created new expectations amongst consumers. There is now a 
greater willingness to adopt more sustainable food habits with increased demand for:
• more local food and shorter supply chains
• more organic food
• more FLW reduction initiatives 

This shift in attitudes represents new opportunities for the HaFS sector. The pandemic 
highlighted the vulnerability of our food supply chain, but new consumer demand for local 
food will enable better management of food purchasing with more frequent orders, greater 
responsiveness to customer needs and less surplus food. 

This will create a virtuous circle in which customer needs are met, the supply chain is 
strengthened, FLW is significantly reduced and substantial costs are saved (as demonstrated 
by the Champions 12.3 case studies for catering and hotels). 

COVID-19: NEW OPPORTUNITIES FOR POSITIVE CHANGE

https://www.wrap.org.uk/content/citizens-and-food-covid-19-lockdown
https://fr.yougov.com/news/2020/05/28/confinement-la-valeur-de-la-nourriture-a-evolue/
https://drive.google.com/drive/u/0/folders/13-OlW_yYOc6IgEegatXHZXVoL54fJWL4
https://champions123.org/the-business-case-for-reducing-food-loss-and-waste-caterers/
https://champions123.org/the-business-case-for-reducing-food-loss-and-waste-hotels/


The 8th meeting of the EU Platform on Food Loss & Waste took place on June 15th 2020. 
Members exchanged views on the recently adopted Farm to Fork Strategy and food waste-
related actions with agreement on the following:

• binding targets by 2023, fixed after finalising the first measurements this year with results 
to be announced in 2022

• revision of rules on date marking (best before etc.) as consumer misunderstandings 
account for up to 10% of food waste

Members also shared recent food waste prevention actions taken within the context of the 
COVID-19 pandemic. These included:

• EU budget powering the recovery plan for Europe with the Green Deal as the overarching 
program

• Examples of various countries taking action, including farm to consumer direct selling in 
Italy, food processing and storage adaptation in Spain,  and an online portal in Austria 
showing consumers how to buy and cook local food with minimal waste

• EU food donations - surplus food redistributed in the first 5 months of 2020 alone equated 
to 70% of total food redistributed in 2019  

LATEST ON EU FLW REGULATION
4:

EU Circular Economy Action Plan (2015) – Food
Waste Prevention:
What has the Commission achieved so far?

• Creation of the EU Platform on Food Losses and Food
Waste

• Recommendations for action in food waste prevention
• Measurement and monitoring of food waste: EU food

waste measurement methodology + MS obligations to
measure and reduce food waste

• Facilitation of food donations: EU food donation guidelines
plus EU pilot project on food redistribution

• Guiding safe use of food in feed: EU guidelines on feed
use of food no longer intended for human consumption

https://ec.europa.eu/food/farm2fork_en
https://ec.europa.eu/food/safety/food_waste/eu_actions/eu-platform_en
https://ec.europa.eu/food/sites/food/files/safety/docs/fs_eu-actions_action_implementation_platform_key_recommendations.pdf
https://ec.europa.eu/food/sites/food/files/safety/docs/fw_eu-actions_ms_20180316_p01.pdf
https://ec.europa.eu/food/safety/food_waste/eu_actions/food-donation_en
https://op.europa.eu/en/publication-detail/-/publication/189fa4cd-b755-11ea-bb7a-01aa75ed71a1
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:52018XC0416(01)


Measures to control the Covid-19 pandemic continue to disrupt food supply chains, resulting in 
an increased risk of food waste whilst at the same time making it harder for more people to 
access adequate food for their families. 

Against this backdrop, the UN Economic Commission for Europe (UN-ECE) and the FAO 
Regional Office for Europe and Central Asia (FAO-REU) have unveiled a comprehensive 
platform to help the global community step up action to reduce food loss and waste. 

This comes as the UN agency and partners call for increased efforts and gear up 
for International Day of Awareness of Food Loss and Waste - to be marked for the first time on 
29 September 2020.

The Technical Platform on the Measurement and Reduction of Food Loss and Waste brings 
together information on measurement, reduction, policies, alliances, actions and examples of 
successful models applied to reduce food loss and waste across the globe.

The IFWC have been asked to support the platform through advice and technical support.  

More details can be found here

FAO UNVEILS PLATFORM TO ACCELERATE FLW REDUCTION
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http://www.fao.org/international-day-awareness-food-loss-waste
http://www.fao.org/platform-food-loss-waste/en/
http://www.fao.org/news/story/en/item/1300824/icode/


6:
ACCELERATE THE PACE OF REDUCTION
WRAP and the WWF have released a report urging the European Union to accelerate the 
implementation of major steps which will accelerate progress on FLW reduction in order to meet 
United Nations SGD 12.3 by 2030.

The report centres around 4 critical actions :

• Implementation of new regulations. The EU has recently made progress with the adoption of the 
Circular Economy Package and Waste Framework Directive. Not only will state members have to 
report current FLW by 2022, but this will also serve as a baseline to define the first European-wide 
reduction target to be met by 2025 and 2030.

• Measurement of food loss and waste. FLW is still insufficiently measured across Europe. The EU 
will need to take the lead in effectively disseminating best practices, developing easy-to-use 
reporting tools and assessing financial incentives.

• Valorization of food waste. FLW valorization can be accelerated with the scaling of existing 
infrastructure, the mapping of waste streams and the review of existing legislation that favors 
energy recovery at the expense of better alternatives.

• Development of new Voluntary Agreement. The EU must encourage the private sector to act 
against FLW by providing the necessary guidance and resources.

https://wrap.org.uk/sites/files/wrap/WWF&WRAP_HalvingFoodLossAndWasteInTheEU_June2020.pdf


7:
NEW INNOVATIONS TO REDUCE FLW
Finnish tech specialists, Logmore have developed a QR data logger that monitors conditions 
(temperature, humidity, light and shocks) throughout a shipment’s journey. This offers huge 
potential for the food supply chain, enabling the tracking of conditions under which fresh 
products are transported to help minimise waste.  

New startup, Apeel Sciences has created an innovative process to increase the shelf life of 
fresh produce. A thin film of plant-based peel is sprayed onto the surface of fruit and 
vegetables. This creates an extra barrier which prevents water evaporation and slows down 
maturation by keeping oxygen outside. Apeel claims this can increase the shelf life of goods by 
as much as three times. 

Fresh Me Up is a new B2B digital platform that connects food producers with retailers, 
restaurants, hotels and food service companies. Meal Canteen is a new app that enables 
consumers to order meals a day in advance, helping collective caterers and hotel restaurants 
to plan accordingly and so reduce FLW. 

Foodles has developed an innovative 24/7 self-service connected fridge for small to medium 
organizations. Employees buy a meal from a fridge that is refilled each day with individual 
portions. Everything is tracked with RFID technology, enabling smaller businesses to offer staff 
a canteen-style service with minimal food waste.

And around the world, new private and public funds are supporting FLW reduction. These 
include the ReFED COVID-19 Food Waste Solutions Fund, and The Food Waste Fund which 
covers the capital cost of food waste treatment solutions for organisations in Singapore. In the 
UK, a new multi-million-pound pilot scheme has been launched to help businesses reduce 
food waste.  

https://www.logmore.com/
https://www.apeel.com/
https://www.fresh-me-up.com/
https://www.mealcanteen.fr/
https://www.foodles.co/
https://covid.refed.com/covidsolutionsfund
https://www.nea.gov.sg/our-services/waste-management/3r-programmes-and-resources/food-waste-management/food-waste-fund
https://www.gov.uk/government/news/cutting-food-waste-game-changing-fund-opens


29 Sept 2020:

International Day of 
Awareness of Food 
Loss and Food Waste 
(IDAFLW)
Learn more >>

15-16 Oct 2020:

Farm to Fork 2020 
Conference: Building 
sustainable food 
systems together'
Learn more >>

16 Oct 2020:

World Food Day

Learn more >>
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DATES FOR YOUR DIARY

http://www.fao.org/food-loss-reduction/events-and-opportunities/detail/en/c/1269190/
https://ec.europa.eu/info/events/farm-fork-2020-oct-15_en
http://www.fao.org/world-food-day/home/en/


POWERING FOOD LOSS & WASTE REDUCTION ACROSS EUROPE’S HOTEL & FOOD SERVICE 
SECTOR THROUGH FARM TO FORK COLLABORATION.

Thomas.candeal@internationalfoodwastecoalition.org Stephane.Leroux@internationalfoodwastecoalition.org


