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Food waste quantification in Finland

• First food waste quantifications in 2008 

(Luke)

• In Luke we have had several projects on 

food waste

• In Finland there is 400 - 500 million kilos 

food waste (including only edible parts) = 

around 15 % of food eaten
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Food waste quantification in Finland

• Aim:

– To build a permanent food waste quantification system in Finland by 2020.

• A national project 2018-2020: Building the system to quantify food waste

– Covers primary production, food industry, retail, catering sector and households

– Funding: 

• 3 ministries: Agriculture and Forestry, Environment, Economic affairs and 

Employment

• Associations of: food industry (ETL), retail (PTY) and catering services (MaRa)

– Project webpage: https://www.luke.fi/ruokahavikkiseuranta/en/
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Vegetable waste, Finland 

Primary production          Peeling            Processing      Retail     Catering    Household

Vegetable 

waste is used 

for valuable 

purpose: esp. 

feed

Vegetable food waste 

Peeling, 

removing 

parts 

Vegetable 

waste in 

processing

Vegetable 

waste in 

retail

Vegetable 

waste in 

catering

Vegetable 

waste in 

households

20 % 

Vegetable 

food waste

80 % 

eaten

27 % removed 

parts OR is used 

for valuable 

purpose 

70 % 

produced 

for food and 

exits farm

Vegetable is 

left in field/ 

sorted out

before 

processing 

3 % not used 

= food loss at 

farm level 

NB! This is only a demo. The 

values are rough and not based 

on detailed measurements.
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Quality standard for food waste data collection in 

Finland
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Collaboration between

food chain and key stakeholders

Deciding on common definitions and system 
boundaries.

Following  and adjusting to international 
discussions and agreements (Commission, 

UN).

Coordinating data collection.

Primary 
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Data collection 
method(s)

Data specifications 

Required sample 
size, 

representativeness
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Data collection methods and desired sample sizes for each 

step of the food chain in Finland
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Step of the food 
chain

Method Desired sample size

Primary production –
crops

Questionnaires: sent to producers 
simultaneously with crop production survey
Interviews: supplementary 

Producers representing 30%  of cultivation 
area/case product

Primary production -, 
milk producers

Questionnaires
Interviews: supplementary

Producers representing 10%  of cultivation 
area/case product

Primary production -
animal husbandry, 
fishing, fish 
cultivation

Statistics: dead/rejected animals, rejected 
marine fisheries
Questionnaires: other animals/fish groups
Interviews: supplementary

Producers representing 30%  of cultivation 
area/case product

Manufacturing
Questionnaire
Interviews: supplementary

Producers representing 30%  of production 
volume//sector

Retail Data collected by retail groups
The three biggest retail chains, representing over 
90% of sector sales

Caterers
Food waste diary (D)
Questionnaire (Q): supplementary

D: 20 caterers/caterer type = over 140 caterers
Q: 500 caterers

Households
Online-questionnaire (Q): supplementary
Waste composition analysis (W)
Food waste diary (online) (D)

Q: 1,000 households
W: 5,000 households
D: 200 households



© Natural Resources Institute Finland

Food waste quantification in primary production

• Around 15 indicator products

• Online-questionnaires: cereals, 

vegetables, fruits, milk

 Tested in previous projects

 Aim to send the questionnaire at 

the same time as the existing data 

collection 

• Statistical data: beef, chicken, pork
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Food waste quantification in food industry and retail

• Questionnaires have been developed in an open dialog with food 

industry and retail  there is willingness to share data

• Industry: online-questionnaire will be sent through the association of 

Finnish Food and Drink Industries Federation: covers the majority of 

the industry

• Retail and wholesale: concentrated data collection
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Food waste quantification in food serving places

1. Online-tool to help food serving places 

to monitor and keep a diary on their 

FW: kitchen -, serving - and plate waste 

 Now in use in over 60 serving 

places: measurements from several 

weeks

2. Online-questionnaire is sent to 10 000 

serving places

 Questions: e.g. how many places 

monitor their FW, what is causing 

food waste, what measures are the 

most efficient
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Food waste in Finnish households – comparing two 

methods: waste bag and diary
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https://jukuri.luke.fi/handle/10024/544072

https://jukuri.luke.fi/handle/10024/544072
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Food waste quantification in households

1. Diary: ‘Online food waste diary’-tool 

is now under development

 Test-lab to find ways to measure 

food waste without kitchen scales 

and make the user experience as 

smooth as possible

2. Waste bag analysis: measurements 

are repeated in different cities in 

Finland
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Thank you!

12 18.6.2019


