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Delegated Decision supplementing Directive 2008/98/EC 

Food Waste (ANNEX III)
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Measurement Methods

Direct Measurement

Mass Balance 

Waste compositional analysis

Questionnaires and interviews 

Coefficients and production statistics

Counting/Scanning

Diaries 

Foreseen methods of measurement

Not foreseen methods of measurement



Delegated Decision supplementing Directive 2008/98/EC 

Food Waste (ANNEX III)
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Food waste - primary production
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Waste coefficients

(Literature) Food Waste

Inedible parts

(e.g. bones & peels)

Nutritional 

Database

(>2,000 data sets)

Primary 

Production

Statistics on 

food production 

in agriculture

Source: www.deutschlandfunk.de (ZB)



Food Waste - processing and manufacturing

Processing & 

manufacturing

Food waste
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• 3,475 companies surveyed

• 100 surveys answered

PRODCOM Data 

(production statistics)

100 data sets

Waste coefficients

Source: own photo



Food waste - retail

Retail

Waste coefficients

in kg/(m²·sales area)
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Sales area in m²

(Source: national statistics)

Food waste

77 data sets

Source: www.badische-zeitung.de



Food waste - food service sector
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Food service

sector

Waste coefficients

(>400 data sets - literature)

Waste statistics

(e. g. EWC code 200108)

Food waste



Food waste - food service sector
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Households

compositional alaysis

(> 100 data sets)

Food waste6,000 households

(GfK study)

Waste statistics Diaries

Source: own photo



Food waste – German food chain

Food Waste
ca. 12.7 Mio. t/a

Avoidable
Food Waste

ca. 7.0 Mio. t/a
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Food service sector
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Food waste quantification

Self-reporting in gastronomic kitchens



Food service sector
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Food waste quantification

Experimental Setup 

• All-in-One-PC

• Electronic scale

• Software & user interface
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Food waste quantification

Analysis: 3 Hotels (same size)

Food waste quantification

Food waste prevention

Identification of effective measures



Product presentation - Breakfast Buffet (Hotel) 

Food waste quantification

14Source: own photos



Initial Situation: Food waste – Returns from Breakfast Buffet (Hotel) 
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Food waste quantification

Source: own photos
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Results

y = -4,875ln(x) + 12,178
R² = 0,902
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Hotel 2

y = -4,824ln(x) + 12,642
R² = 0,9848
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Hotel 1

y = -6,526ln(x) + 15,886
R² = 0,9586
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Hotel 3

y = -5,408ln(x) + 13,569
R² = 0,9921
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Derived Measures from Monitoring - Example
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Food waste quantification

GN 1/1 Container - 16 Liter

GN 1/2 Container - 8 Liter



• Food waste in Germany: ca. 12.7 Million tons per year

• Avoidable food waste: ca. 7.0 Million tons per year

• Significant reduction of food waste through self-reporting

• SDG 12.3 (halving food waste) achieved:

 Hotels

 Event caterings

Conclusion and summary
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SDG 12.3
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