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When Luis opened his fridge, I was surprised. Fresh strawberries, asparagus, avocados
and huge quantities of meat, including steak, sirloins and chicken, filled the shelves. But
this wasn't the fridge of a comfortable family, instead it belonged to students in a shared
apartment in the German state of Bavaria. The five young people lived from groceries oth-
ers had discarded. Once a week in the early evening, they went to a nearby supermarket
to search through large garbage containers for edible food that had been thrown away
for being past its shelf life. Most of the food they found was still in good shape. Luis, a
Colombian studying in Germany, found it amusing: “I come to live in Germany and end
up eating garbage.”

That was in 2015. While researching the topic back then, it was already clear to me that
something was wrong in our society if so much perfectly good food was being dumped.
My homeland, Germany, is among the most affluent industrialized countries - and is one
of the biggest culprits when it comes to food waste. It's a problem across Europe too, as
the infographicin our learning pack shows. Europeans discard 95 kilograms (205 pounds)
of food each annually - a shocking number.

However, my visit to the student flat made one thing clear to me: I couldn’t pass the
buck. It was time to examine my own behavior. Too often had I just tossed out food that
my family didn't eat. Why had I balked at the idea of giving my children a slightly brown
banana or a squishy tomato? I discussed it at home with my family and one thing that
emerged from that conversation was the realization that we had to value food again,
and not just carelessly consume. We also resolved to only bin food that was spoiled. But
to ensure that happens, we must carefully plan our shopping list. We're only allowed to
buy what we really need. Unfortunately, it doesn’t always work out. My family and I are
still working on it.

Our latest learning pack “When food becomes waste” shines a light on the drivers of food
wastage and its consequences for the environment and climate. Where in the production
process do we lose food? Where is the most food wasted and why? How can I cut down
on the amount of food that ends up in the trash?

I hope you enjoy finding out more about this important issue.

Yours faithfully,

/& (4 Srey - @%ﬁ &~

Manuela Kasper-Claridge

Project leadership Global Ideas
Deputy editor-in-chief, Deutsche Welle

| Learning pack #4



This booklet is part of the learning pack “When food becomes trash” published by Deut-
sche Welle (DW) and was compiled by the editorial team from the environmental series
Global Ideas in cooperation with the DW Akademie education program. It is aimed at
children between the ages of 12 and 16 and their teachers, as well as environmentally
minded young people and eco groups.

The pack includes worksheets for students and explanatory handouts that will help
teachers and educators to prepare and implement lessons. The learning pack consists
of four modules, which include educational material in the form of articles, films and
a poster.

The print version of the learning pack includes a DVD containing all the educational
material. Alternatively, the content is also available for free download on the Deutsche

Welle website. Click here for previous learning packs on other interesting environmental
issues: dw.com/learning-environment

v/
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ModuleI

In the first module “My food, my food waste,” project participants are introduced to the
subject through a game that draws their attention to their own eating and consumption
habits. In the next step, they are made aware of the food waste they generate and that
is generated around them.

Module II

The second module looks at how food wastage comes about globally and the resulting
environmental problems. How much food ends up in the trash? Who produces food wast-
age? What are the reasons for it? To what extent does food wastage damage the climate?
Using the poster “Food wastage from the field to the plate,” the terms food wastage,
food loss and food waste are introduced and explained. Participants will then be invited
to contemplate their own food wastage and to research what happens to their garbage.

Module III

The third module, “Ideas to counter food wastage in politics and business,” presents
concrete solutions from Spain, South Africa and Denmark. To begin with, the participants
play an active role by taking part in a brainstorming session to develop their own possible
solutions to the problem.

Module IV

The fourth module, “Ideas to counter food wastage when shopping and cooking,” explores
participants’ personal experiences. They present simple, easy-to-implement measures
that participants could integrate into their daily lives. In small groups, they can then go
looking for local projects designed to prevent food wastage and can present these to the
rest of the class.

The following table offers an overview of the modules, including how long each one
takes, a short description of the content and learning objectives, as well as a note about
any materials required. The modules build on each other but can also be shortened or
used in isolation.
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Module I - Individual dimensions

My food, my food waste

Duration | Content Learning objectives Materials and implementation
40 min My food - introduction To raise awareness of how | Handout 1
to the subject through we deal with food Worksheet 1.1
agame Worksheet 1.2
Scissors
35 min My food waste - keeping To reflect on the amount of | Handout 2
a food waste diary and personal food wastage and | Worksheet 2

evaluation session in a group
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Module II - Problem and background

Where and why does food wastage occur, and what are the resulting environmental problems?

Duration | Content Learning objectives Materials and implementation
25 min From food production to To introduce the subject Film 1
retail to the consumer - of global food wastage “Why one third of our food
where does food wastage goes to waste”
occur? dw.com/p/3HKnG
Handout 3
Worksheet 3
35 min Explanatory terms and To explain the difference Poster
background between food loss and “Food wastage from the field
food waste to the plate”
Felt pen/marker
Worksheet 4
40 min Example of how food waste | To recognize the reasons Film 2
is generated in India for, and the extent of, food | “Food for the dump”
wastage in an emerging dw.com/p/THXJt
economy Handout 5
Worksheet 5
35 min Example of how food waste | To recognize the reasons Article 1
is generated in 'Africa for, and the extent of, food | “Feeding more by wasting less”
wastage in developing dw.com/p/1Isrk
tri
countries Handout 6
Worksheet 6
30 min+ | Research: Where does my | To recognize the effects of | Handout 7
research | food waste end up? our own food wastage on
the environment
45 min Connection between To understand the global Article 2
food wastage and climate impacts of food wastage “Fighting climate change
change on the environment by tackling food waste”
dw.com/p/3H17s
To look at the i f
differentangies | Handouts
9 Worksheet 8.1
Worksheet 8.2
Scissors
6 | Learning pack #4
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Module III - Structural element

Ideas to counter food wastage in politics and business

Duration | Content Learning objectives Materials and implementation
55 min Brainstorming for a world | To develop individual ideas | Handout 9
without food wastage Worksheet 9
40 min Example of an initiative To understand and evalu- | Film 3
against food wastage in ate “crowd farming” as a “Spanish orange farmers
Spain means of reducing food invent crowd farming”
waste in the retail sector dw.com/p/2YKCI
Handout 10
Worksheet 10
Internet access where applicable
35 min Example of initiatives to To understand and evalu- | Film 4
counter food wastage in ate different initiatives to “Waste food and emissions:
South Africa counter food wastage in an | Landfill or the plate?”
emerging economy dw.com/p/39UbZ
Handout 11
Worksheet 11
60 min Example of initiatives to To understand political Article 3

counter food wastage in
Denmark

| Learning pack #4

measures against food
wastage and formulate
individual ideas

“Denmark leads Europe
in tackling food waste”
dw.com/p/1JQIA

Handout 12
Worksheet 12

Internet access where applicable
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Module IV — Possible solutions

Ideas to counter food wastage when shopping and cooking

Duration | Content Learning objectives Materials and implementation
40 min To prompt a change in per- | Film 5
Example of how to avoid sonal shopping and eating | “Saved from the supermarket”
f i habi
ood waste in {Germany. abits dw.com/p/2kEV1
Handout 13
Worksheet 13
If applicable, materials for a poster
40 min Example of how to avoid To introduce cooking ideas | Film 6
food waste in Brazil and recipes that result in “Brazil: Cooking their way
minimal food waste out of poverty”
dw.com/p/30Yj6
Handout 14
Worksheet 14
If applicable, space and appliances
for cooking
50 min + | Research: Are there any To get to know local and Handout 15
research | local models and solutions | regional initiatives to
against food wastage? counter food wastage
8 | Learning pack #4
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Handout 1 1

My food - Introduction to the subject

@ Duration: 40 minutes

As an introduction to the subject, play a mime game. Copy worksheet 1.1, cut the cards
out and shuffle them.

One person takes a card without letting anyone else see it and acts out how they eat or
drink the item depicted on it. The others guess what food or drink is being acted out. Once
it's been guessed, it's the next person’s turn. Alternatively, the participants can think of a
foodstuff of their own that they want to act out. It's important to ensure as broad a mix
of items as possible (fruit, meat, sweet items, drinks etc.)

Distribute worksheet 1.2 to the participants. Give them time to write answers to the
questions.

Let the participants compare their answers in small groups.

In the whole group, the small teams can talk about differences, similarities or even pe-
culiarities.

Optional extra: group breakfast

As an introduction to the subject, you can organize a group breakfast with participants.
They plan the event with the aim of ensuring that everyone feels they have eaten enough,
while also making sure there are no leftovers.

After the group breakfast, look to see if there are any leftovers. If there are, what would

the participants usually do with them, and what else could be done with them? What do
the participants’ families do with leftovers? Discuss this in the group.

| Learning pack #4
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Worksheet 1.1

My food - Introduction to the subject

Banana

Milk

Chocolate

Tea

Cola (can)

Corn on the cob

Bread roll

Nuts

Ice cream

Fish

Lemon

Salt

Cake

Steak

Potatoes

Pizza

Muesli

10
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Worksheet 1.2

My food - Introduction to the subject

How often do you shop for food? How often do your parents or other family members shop for food?

If you could decide for yourself what to eat during the course of a day, what would you change?
Would you eat more or less? Would more or less be left over than is currently the case?

| Learning pack #4 1



1 Handout 2

My food wastage

@ Duration: 35 minutes

Distribute worksheet 2 to the participants. For the next few days, they should keep a » Worksheet 2
“waste journal.” In worksheet 2, they note down what they threw away and why.

It would make sense to continue keeping the journal for the duration of the learning pack.
If there's no opportunity to keep the journal for several days, ask the participants to note
down what foodstuffs they threw away the day before and why.

Working with the participants, present the results to the whole group. Ask the group to
add up the discarded items as listed by each participant. How much was wasted in total?
What would be the monetary value? Did they expect there to be as much waste as there
was, or are they surprised? Ask them if their awareness of food wastage has changed.
Discuss this in the group.

Optional extra: Using visual aids

@ Duration: 40 minutes

You can then split the participants into groups and ask them to discuss their findings.
After that, they can work together to create a poster or a collage in which they clearly
show the amount of discarded food and the reasons for it having been thrown away. If
the necessary technical requirements can be met, ask the participants to take photos of
discarded food they see as they go about their daily lives. They should bring the photos
to the next session and add these to their collages.

12 | Learning pack #4



Worksheet 2

My food waste: journal

What foodstuffs did you throw Why did you throw the items How much, roughly,
away? : away? : did they cost?

| Learning pack #4 13



1 Handout 3

From production to the consumer:
Where does food wastage occur?

@ Duration: 25 minutes

Distribute worksheet 3 to the participants. Initially, they should only complete the upper » Worksheet 3
section, deciding whether or not the statements are correct.

Show film 1 “Why one third of our food goes to waste” from the website dw.com/p/3HKnG » Film 1
or from the DVD.

If required, you will find instructions on how to play the films on the last page of this learn-
ing pack.

Ask the participants to complete the bottom part of the worksheet. The statements are the
same as those to which they already responded.

Were their assessments correct? What answers did they give this time? Discuss the answers
in the group.
Answers

False, we can survive without food for a few weeks, and a maximum of two months

False, of the nearly 8 billion people on the planet, almost 800 million people (one in
10) don't have enough to eat

Correct
Correct
Correct

False: Even wasted food emits CO2, which damages the environment

14 | Learning pack #4
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Worksheet 3

Questions on the video explainer:
“Why one third of our food goes to waste”

Before watching

Humans can't survive for longer than a week without food. true false
There are 8 billion people in the world. Half of them don't have enough to eat. true false
There is enough food on the planet for everyone. true false
A third of food produced ends up being discarded. true false
By 2050, there will be 10 billion people in the world. true false
Discarded food doesn't damage the environment. true false

After watching

Humans can't survive for longer than a week without food. true false
There are 8 billion people in the world. Half of them don't have enough to eat. true false
There is enough food on the planet for everyone. true false
A third of produced food ends up being discarded. true false
By 2050, there will be 10 billion people in the world. true false
Discarded food doesn't damage the environment. true false

| Learning pack #4 15



1 Handout 4

Explanatory terms and background:
Food waste and food loss

@ Duration: 35 minutes
Begin by explaining these terms to the group.

Food wastage  Food loss  Food waste

Definition of terms according to the UN Food and Agriculture Organization (FAO)
Food wastage is a collective term that includes:

* Food loss: Food that is lost before it reaches the consumer
(agriculture, processing, transport and storage)

* Food waste: Food that is thrown away by retailers, consumers
and in the gastronomy sector

Note: This learning pack does not talk about unavoidable food wastage such as meat
and fish bones, cheese rind, banana peels or coffee grounds. The term “food wastage”
refers her to avoidable food loss and waste.

Show the participants the poster “Food wastage from the field to the plate” and discuss
it with them. Together with the group, insert the following terms in the correct places on
the poster.

Gastronomy Processing Retail Transport and storage Consumers Agriculture
Answer (see graphic on handout 4)
When you've finished, hang up the poster in the classroom and leave it there for the du-

ration of the learning pack. During subsequent lessons, you can refer to it to see where
the subject you are discussing would best fit along the food loss and food waste chain.

Distribute worksheet 4 and let the participants complete it. » Worksheet 4
Discuss the results in the whole group.
Answers

1) Transport and storage, 2) Consumers, 3) Agriculture, 4) Gastronomy, 5) Consumers, 6)
Retail, 7) Agriculture, 8) Gastronomy

16 | Learning pack #4



Worksheet 4

Explanatory terms and background:
Food waste and food loss

Write down which of the six stages shown on the graphic would best describe where
the following examples of food waste occur. Then decide if it was “waste” or “loss.”

A tanker has an accident and the milk inside spills all over the highway.

Marie forgot the yoghurt at the back of the fridge. It has now passed its expiration
date, so she throws itaway. Stage: | ...
When harvesting, a farmer leaves small potatoes in the field because nobody
would buy them. Stage: |
The all-inclusive hotel offers a buffet every morning. When items run low, they

are topped up to ensure that the guests all have a wide choice. What's left over is
tArOWN aWAY. STGE: | | | ..
Monika's young daughter prefers to eat apples and cucumber without the skin
because they're easier to chew. Monika throws the skins away. Stage:

The plum trees are laden with fruit, but because there is currently no demand,
the plums are left to rot on the tree. Stage:
The portion sizes in Café Blau are just too big. Half of today’s guests didn't finish
what they ordered. Stage:

Processing

S =y

Waste

Transport
and storage

Retail
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1 Handout 5

Example of how food waste is generated in India

@ Duration: 40 minutes

Before you show the film, write the different food items (e.g. bread, milk, tomatoes, ap-
ples, carrots, juice, onions, eggs) on the board. The participants discuss how best to keep
and store them. If they're not sure, they can research the answers. Put the results under
each item on the board.

Distribute worksheet 5. » Worksheet 5
» Film 2
Show film 2 “Food for the dump” from the website dw.com/p/THXjt or the DVD.

If required, you will find instructions on how to play the films on the last page of this
learning pack.

Let the participants answer the questions while the film is running, and then give them
some additional time to complete their answers once it has finished.

Discuss the results with the whole group. Let them refer to the poster “Food wastage » Poster
from the field to the plate” to see where the examples shown in the film would best fit
along the food waste and food loss chain.
Answers
They rot.
60%
The monsoons, abundant rain, strong heat

Small-scale retailers can't afford cool storage. And in India, there are few large
supermarkets that can afford it.

The grain is stored out in the open and is therefore not protected from the ele-
ments.

The food goes bad very quickly, often before it is sold. That is in part because of
the weather conditions, but also because of poor storage and transport condi-
tions. For example, food items are often not cooled because small-scale retailers
can't afford it.

18 | Learning pack #4
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Worksheet 5

Questions on the film “Food for the dump”

What happens to food that the vegetable trader can't sell?

| Learning pack #4 19



1 Handout 6

Example of how food waste is generated in Africa

@ Duration: 35 minutes

Distribute article 1 “Feeding more by wasting less” among the participants. You will find » Article 1
a copy of it here or under this link: dw.com/p/1Isrk

Let the participants read the text quietly or choose one person to read the article out
loud.

Distribute worksheet 6 and give the participants enough time to complete it. » Worksheet 6
Discuss the results with the whole group.

Invite them to identify where post-harvest losses appear on the poster “Food wastage » Poster
from the field to the plate.”
Answers

Food that gets damaged or contaminated after the harvest, for example during
storage or transport, and is inedible as a result.

Reasons:
* Many people could be fed from food that is lost.
* Farmers incur financial losses.

« It is bad for the environment because destroyed food also requires water and
land, which are in short supply in some regions.

Research is being done to see exactly where food loss occurs. Farmers should be
equipped with technology for better storage.
60% of produced food is lost.

The initiative YieldWise is investing $130 million to find solutions to post-harvest
loss in Africa.

1.3 billion tons of food is destroyed every year.
The tuberous root, cassava, spoils within 24 to 72 hours after harvest.

Small-scale farmers in developing countries lose 15% of their income to post-
harvest losses.

20 | Learning pack #4
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Module II

Feeding more by wasting less

A third of the food we produce throughout the
world actually never gets eaten. We're talking
about so-called post-harvest loss. It's a huge
waste of resources, and stemming it could help
eliminate hunger.

» e

Lots of food is thrown away in industrialized countries

When it comes to feeding the world, the focus is usu-
ally on increasing food production but a vital point is
often overlooked: how much of the food that is grown
never reaches the plate. This so-called post-harvest
loss has a profound impact, particularly in develop-
ing countries. A new $130-million (116-million-euro)
initiative launched this year by the Rockefeller Foun-
dation in Africa is working on ways to tackle the prob-
lem.

“In Africa, we face a lot of challenges with agriculture,
particularly around food security,” Mamadou Biteye,
Managing Director for Africa at The Rockefeller Foun-
dation told DW. “There is a general perception that
Africa is facing a production gap but the reality is that
Africa can feed itself.” The problem, he concedes, is
post-harvest loss.

“Africa produces 100% of what it needs [in terms of
food], but 60% of that production is lost!”

A 2011 study commissioned by the Food and Agricul-
tural Organization of the United Nations (FAO) con-
cluded that one third of all food produced through-
out the world for human consumption is lost. That
amounts to 1.3 billion tons of food per year.

Global Ideas | Learning pack #4

Article 1 1

Waste of resources

Whereas in many developed countries, the biggest
problem associated with post-harvest loss is food
going to waste, which could still be eaten, the prob-
lem in many poorer countries lies in the production
process.

The situation is particularly bad when it comes to
fruits and vegetables. In Africa, half of them never
make it to the market. Overall, 40% of all staple foods
go to waste. The reason is often inadequate storage
in the places where the food plants are harvested.

Cassava, for example, a starchy tuberous root that
is a major staple food in large parts of the develop-
ing world, spoils within 24 to 72 hours after harvest
unless it is processed. Damage to food plants during
processing or transport are additional problems.

“Post-harvest loss, has been an issue for decades but
people did not take it very seriously,” Prasanta Kalita,
director of the ADM Institute for the Prevention of
Postharvest Loss at the University of Illinois, told DW.

“Then, in 2011, the FAO published a study that said
that by 2050 the world population would be close to
9.5 billion. By then, we will need a lot more food.” That
was a shock, Kalita says, and suddenly, the fact that
a third of all food we produce today is lost or wasted
became an important issue.

[ T i 3 R - il - e o

For many people in Africa, reducing food waste is abso-
lutely crucial to survive

More than food security
And there is more to the issue than just producing

enough food for the world. On average, small farm-
ers in developing countries lose as much as 15% of

21



1 Article 1

their income to post-harvest loss. This affects a stag-
gering 500 million farmers. For many of them, losing
15% of their income can be the difference between
providing for their families and going hungry.

Furthermore, there is the environmental impact.
“About 25% of global fresh water and one-fifth of
global farm land is used every year to grow crops that
never get eaten,” says Biteye. “Both water and arable
land are scarce in many parts of the world and when
we need more of both to feed the growing population
it often means the destruction of ecosystems and the
overall biodiversity in those places.”

Not one problem but many

Technologies make quick processing and a longer shelf
life possible

Given that reducing post-harvest loss would provide
so many benefits, it may seem surprising that there
hasn't been a sensational breakthrough in solving the
problem. Part of the reason for that is that the focus
has been elsewhere: “Most investments in agriculture
go towards improving productivity,” says Biteye. “Less
than 5% goes towards post-harvest management.”
To make matters worse, post-harvest loss isn't one
problem, it's many.

There are several stages along the value chain where
the losses can occur. The first is often during storage
immediately following the harvest but the crops can
also be damaged, contaminated or lost during pro-
cessing, transport or storage at a later stage as well.
Factors like humidity, temperature and pests, which
are unique to a particular location, can be important
factors as well.

“The losses are different from country to country,
even among developing countries,” Kalita explains.

22

“For, let's say rice, the losses are different in India
than they are in China, not to mention that they differ
significantly from crop to crop.”

Another huge problem is cost. A number of compa-
nies have developed innovative ways to dry food or
store it in airtight containers. “But the farmers still
can't afford them,” Kalita says. That's why for Kalita,
developing low-tech solution or taking existing local
storage or drying techniques and improving them is
an important part of reducing post-harvest loss.

He emphasizes education as well: “People need to
know that post-harvest loss can be reduced, and even
prevented, and there are the things that we can do.
So when people see positive results, I think slowly,
they’ll join.”

Catalytic investment

With $130 million, YieldWise is not a small endeavor,
but Biteye concedes that it won't be enough to sin-
gle-handedly solve the problem. “This is a catalytic
investment in initially four value chains, which are
representative of all crop categories,” he explains.

“We are focusing on mango in Kenya, and tomato in
northern Nigeria to demonstrate this model within
the fruits and vegetables crop categories.” Corre-
spondingly, to find solutions for cereals and grains,
they will look at maize production in Tanzania; for
roots and tubers, they will investigate how cassava
are grown in Nigeria and how post-harvest loss could
be reduced there.

“The power of philanthropic dollars is that we can
invest in innovation, in demonstrating what can work
and what can't and then we think that other actors
like the government or the private sector, who have a
stake in this, will take up the solutions and take them
to scale,” Biteye says.

“And then, hopefully, these solutions can be applica-
ble to other, similar value chains in other countries.”

YieldWise's goals are ambitious: By 2030, the initiative
aims to cut post-harvest loss by at least half.

25.05.2016

Harald Franzen (Text)
dw.com/p/1Isrk
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Worksheet 6

Questions on the article: Feeding more by wasting less

What are post-harvest losses?

| Learning pack #4 23



1 Handout 7

Research: Where does my food waste end up?

@ Duration: 30 minutes + research

Ask the participants what happens to the food they throw away at home. Do they discard
it with all other general waste, such as plastic packaging, glass, etc.? Or do they have a
compost bin especially for organic waste? Perhaps this is then put on a compost heap in
the garden, or used as animal feed?

If the waste is collected by a refuse company, ask the participants (possibly as homework)
to research what happens to the organic trash once it has been gathered up and taken
away. Does it go to landfill, to be incinerated or to a biogas facility? Is it used to generate
power?

After their research, participants collect their answers and discuss the following question:

What effect does the way food is treated in your region have on the environment? Do they
have other ideas about what could be done with the wasted food?

24 | Learning pack #4



Handout 8 1

Connection between food wastage and
climate change

@ Duration: 45 minutes

Distribute article 2 “Fighting climate change by tackling food waste” among the partici-
pants. You will find a copy of it here or under this link: dw.com/p/3H17s

Let the participants read the text quietly or choose one person to read the article out
loud.

Then distribute worksheet 8.1 and give the participants enough time to complete it.

Discuss the results with the whole group.

Return to the poster “Food wastage from the field to the plate” and ask participants to
determine where Jonas Korn and the organization “foodsharing” would best fit along the
food waste and food loss chain.

Answers

Most is wasted in North America and Oceania, least is wasted in countries
in sub-Saharan Africa.

Most is thrown away in wealthy industrialized nations.

Meat production does more harm to the environment than the production of
bread, because cows generate vast quantities of climate-damaging methane.

Food in landfill rots, releasing climate-damaging gases.

45% of fruit and vegetables produced and 20% of meat produced get thrown
away.

Having a compost heap in the garden or using a biogas facility for larger
quantities of organic waste.

Copy worksheet 8.2 and cut out the six role-playing cards. Ask six volunteers to the front
of the class. Give each of them one of the role-playing cards. The six people are now going
to take partin a talk show on the topic of “Food wastage - who is responsible?” Write the
title on the board. You, or another volunteer plays the part of a moderator. The discussion
begins with each of the six presenting their role.

| Learning pack #4

» Article 2

» Worksheet 8.1

» Poster

» Worksheet 8.2
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1 Article 2

Fighting climate change
by tackling food waste

One-third of all food worldwide ends up in the gar-
bage, with industrialized countries contributing
the most. A new foodsharing platform wants to
help tackle the impact this has on our climate.

N

Jonas Korn helps prevent food waste in Leipzig

It's raining cats and dogs as Jonas Korn rescues
baked goods from being thrown away. It is midday
on a Saturday and the Falland bakery in the south
of Leipzig is getting ready to close. Five baking trays
with cakes, donuts and fruit pastries are lined up on a
long counter in the entrance area. Behind it, 10 boxes
are stacked with rolls, croissants and loaves of bread.

“If you were to put all this in a trash can, it would
be full. It would fill a 120 liter dumpster,” muses the
26-year-old student.

In order to make sure the leftover products are dis-
tributed instead of discarded, Jonas has brought
reinforcements: three fellow campaigners from the
organization Foodsharing. The online platform links
more than 50,000 “food savers” with businesses that
want to give away food for free instead of throwing
it away.

“According to 2011 estimates, one-third of all food
produced globally ends up in the garbage,” says Rosa
Rolle, head of the Food Loss and Food Waste Project
at the Food and Agriculture Organization of the Unit-
ed Nations (FAO).

In total, that is 1.3 billion tons of food per year that
goes uneaten. The FAO estimates that collectively this
food waste has a CO2 footprint of 3.6 gigatons. These
figures don’t include the CO2 emissions produced
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when forests are cleared for animal farming or to cre-
ate soybean or palm oil plantations. In other words,
if food production were a country, it would be the
third largest CO2 emitter in the world after the US
and China.

The ‘haves’ throw away a lot of food

The majority of food waste is produced by the high-in-
come industrialized countries. According to FAO es-
timates, Europeans on average throw away 95 kilo-
grams (209 Ibs) of food annually per person. In the
low-income African countries south of the Sahara, it
is only 6 kilograms.

Some food groups are more resource-intensive than
others. Meat is by far the worst for the climate, partly
because cattle and other ruminants generate large
amounts of methane, a greenhouse gas that is about
25 times more harmful to the climate than CO2. In
the case of cows that amounts to several hundred
liters of gas every day. As a result, according to the
environmental organization Greenpeace, roughly 13
kilograms of CO2 is released per kilogram of beef,
compared to only 0.75 kilograms of CO2 for a typical
loaf of brown bread.

Food wasted by consumers
Per capita in kg/year
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Meat that is thrown away is therefore far more
problematic for the environment than most plant-
based foods, all the more so because 20 percent of
the world's meat products end up in the bin. That's
equivalent to 75 million cows a year, according to
the FAO.

Tackling the mountains of food waste

“Despite some progress and good initiatives for re-
distribution, too much food still ends up in landfills,
releasing even more climate-damaging gases into
the atmosphere,” says Rolle. Regardless of whether
it's bread or meat, it continues to contribute to cli-
mate change, as organic waste rots in landfills and
releases methane gas.

“In the EU, for example, this is still the case in the
small island nation of Malta,” says Stefanie Sie-
bert from the European Compost Network (ECN),
an association of European companies from the

Food loss and waste
Wastage in percent of total worldwide production
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(e.g. rice, wheat, maize)
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o.ip Fish and seafood
)© i (e.g. cod, squid, prawns)

35% lost or wasted
the equivalent of

11 billion Atlantic Salmon

Source: FAO, Global food losses and food waste (2011) ©DW
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Article 2

bio-waste industry. Although landfill methane gas
can be captured and used to generate electricity,
that can’t happen until the landfill is closed. “As long
as waste is still being transported to the landfill, the
climate-damaging gases escape unhindered into the
atmosphere,” she says. So what are the alternatives?

Turning waste into a source for clean electricity?

“First and foremost, we have to try to avoid food
waste,” said Siebert. But ultimately, eco-friendly recy-
cling of food waste needs to happen not only among
individuals but at an industrial level. This can happen,
for example, in biogas plants. Here, the gas produced
by decomposing food waste can be used much more
effectively than at the landfill. The facilities continu-
ously generate electricity and heat, which, depending
on the system, can also be fed into the grid. What
remains is the fermentation product. “This remaining
product from the biogas plants is fluid,” says Siebert.
Further composted with wood materials, it can be
turned into high quality compost. But so far, only 17
percent of organic waste within the EU is composted
or fermented.

One of the places where this happens is Leipzig, but
for Jonas Korn and his three companions that is no
reason to waste food: “Then you may as well throw
the whole supermarket in the biogas plant,” jokes
Korn. The four of them carry bulging bags out of the
small bakery. “I eat a lot myself and give away a lot
to friends and acquaintances,” says Carolina, a young
woman who has been energetically packing the bags.
But Korn emphasizes that welfare institutions are giv-
en priority.

Korn checks again to see if all bags are well secured in
the bicycle trailer. The rain has not let up. “Hopefully
it will not get wet,” he says and cycles away.

24.04.2019
Kerstin Palme
dw.com/p/3H17s
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Worksheet 8.1

Questions on the article
“Fighting climate change by tackling food waste”

According to the graphic, where in the world do consumers waste most food? And where do they
waste the least?

Why does discarded meat have a bigger impact on the global climate than discarded plant-based
products, such as bread?
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Worksheet 8.2

Talk show “Food wastage — who is responsible?”

e -

Environmental activist

You have been an active environmental defend-
er for years. As a result, you have also tried to
avoid food wastage. You understand how dam-
aging it is for the environment - from unnec-
essary production through to landfill. Everyone
should play a part in reducing food wastage -
from producers to consumers.

“Foodsharing” participant

You regularly save food from the trash and give
it to those who need it. Through your work with
different organizations, you've been to many
places in the world and have seen starving peo-
ple. You consider it a scandal that some people
are starving while others eat their fill and throw
food away. In particular, you believe that large
shops should avoid throwing food away.

Farmer

It annoys you that fruit and vegetables always
have to look so perfect. You can't sell bent or
unsightly food, although it would be healthy
and delicious. As a result, a lot is left over, and
you make financial losses. You are demanding
a societal rethink.

| Learning pack #4

Restaurant owner

As a restaurant owner, you are used to a lot of
food being thrown away. You believe it is better
to have too much than not enough. You don't
buy into the idea that we should try to avoid
food wastage. The food is produced anyway, so
it doesn’'t matter whether it is thrown away or
eaten.

Food retailer

As far as you're concerned, there is enough food
in the world, so much, in fact, that not every-
thing has to be used, but can be thrown away.
The fact that people are starving is a distribution
problem. A tomato that goes moldy in Europe
doesn't help a starving person in Africa. You pre-
fer to throw away the leftovers from your shop
than donate them, because nobody is going to
buy from you if they could get it for free in the
evening.

Irritated consumer

You refuse to understand what the activists
want. Nobody throws food away just for the
fun of it, but always for a good reason. Are we
supposed to eat moldy food just so it doesn't get
thrown away? Should we continue to eat when
we are already full, just so nothing is wasted?
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1 Handout 9

Brainstorming: A world without food wastage

@ Duration: 55 minutes

Form groups of up to four people and distribute worksheet 9 to all participants. » Worksheet 9

In group work, use the worksheet to develop ideas about how political measures or new
concepts in the retail sector could be used to avoid food wastage. Participants should
come up with both concrete suggestions for potential inclusion in their daily lives and
theoretical ideas for global solutions.

The groups then present their ideas to the whole group and answer questions from the

other groups. Alternatively, the ideas could be visualized on the black- or whiteboard or
on a large poster or collage and hung up in the room.

30 | Learning pack #4



Worksheet 9

Brainstorming: A world without food wastage
Work together to develop ideas about how to reduce food wastage using political mea-
sures or new concepts in the retail sector, such as in supermarkets or at the market.
The following questions could be helpful:
+ What are the reasons for food wastage in the retail sector

(wholesale, supermarkets, markets, etc.)?

+ What needs to be done to stop so much food being destroyed?
What do politicians need to do? What can retailers themselves do?

* What role do consumers play?

« What is our idea for avoiding food wastage? What is our goal?

* Who could we address for help at a political level (e.g. city or community?)
+ What would be the impact of our idea?

+ How much would our idea cost?

* How long would it take to implement?

* How many people do we need?

* What concrete changes would our idea make to our lives?

+ What will happen if everything remains as it is now?

+ To what extent could our idea help the environment?

| Learning pack #4
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1 Handout 10

Initiative against food wastage in Spain

@ Duration: 40 minutes

Distribute worksheet 10 to the participants. Show film 3 “Spanish orange farmers » Worksheet 10
invent crowd farming” from the website dw.com/p/2YKCI or the DVD. » Film 3

If required, you will find instructions on how to play the films on the last page of this
learning pack.

Let the participants answer the questions while the film is running, and then give
them some additional time to complete their answers after it has finished.

Discuss the answers with the whole group.

Return to the poster “Food wastage from the field to the plate” and ask participants » Poster
to determine where along the food waste and food loss chain the crowd farming
efforts to avoid food wastage would best fit.

If possible, you could ask participants (perhaps as homework) to do internet research
on crowd farming. They should look for a specific project and present it to the other
participants.

Discuss with the group whether, based on the information they've been given, they
could imagine becoming a crowd farming customer. They should give reasons for
their opinions and talk about advantages and disadvantages. For this, you can divide
participants into one pro and one contra group and allow them to discuss the issue.

Answers

They only harvest what customers order, meaning no unnecessary food is
harvested. They sell the products directly to customers who order it on the
internet.

In Europe, too much food (100 million tons) is wasted annually.

The internet means people are now used to getting everything immediately.
But nature doesn’t work at that pace and cannot easily be planned for.

A customer buys a tree from the farmer, who plants it and looks after it. The
customer then receives part of the harvest.

Because the customer orders directly, only food that will be used is harvested.
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Worksheet 10

Questions on the film
“Spanish orange farmers invent crowd farming”

What is the business idea of the two Spanish farmers?
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1 Handout 11

Initiatives to counter food wastage in South Africa

@ Duration: 35 minutes

Distribute worksheet 11 to the participants. Then show film 4 “Waste food and emissions: » Worksheet 11
Landfill or the plate?” from the dw.com/p/39UbZ or the DVD. » Film 4

If required, you will find instructions on how to play the films on the last page of this
learning pack.

Let the participants answer the questions while the film is running and give them some
additional time to complete their answers after it has finished.

Discuss the answers with the whole group.

Answers

In South Africa, a lot of food is thrown away (a third) while at the same time, many
people are starving.

Food wastage is very bad for the climate, because it emits methane and CO2, and
because producing food requires water, soil and energy.

Approaches:

* The farmers in the region donate any food leftovers to be delivered to soup
kitchens in poor areas.

+ In a garden project, Avian Park residents learn how to grow their own vegetables
in a sustainable way. They also give their produce to those in need.

« Large food retailers donate expired food to social organizations.

Optional extra: Letter to the editor

@ Duration: 20 minutes

Participants are confronted with the following commentary in a newspaper: “Food wast-
age is not that bad because there’s enough food in the world. The idea that discarding food is
bad for the environment is just another case of scaremongering at the hands of eco-freaks.”
If necessary, write this on the board.

Ask participants to write a letter to the editor in which they complain about the commen-

tary and set out an opposing opinion. They should use the information from the video
for this. Volunteers read their letters out loud.
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Worksheet 11

Questions on the film
“Waste food and emissions: Landfill or the plate?”

What is the basic problem explained in the video?

How practical do you think the solutions in the film are? How effective do you think they could be at
preventing food waste and environmental damage? Please explain your answers.
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1 Handout 12

Initiatives to counter food wastage in Denmark

@ Duration: 60 minutes

Distribute article 3 “Denmark leads Europe in tackling food waste” among the partici- » Article 3
pants. You will find a copy of it here or under this link: dw.com/p/1JQIA

Let participants read the text quietly or choose one person to read the article out loud.

In the group, consider where the initiatives named in the text would best fit along the
food loss and food waste chain on the poster “Food wastage from the field to the plate.” » Poster

Using information from the article, the participants should now write a speech. They

should imagine they are a spokesperson for Selina Juul's initiative “Stop Wasting Food” and

have to give a short presentation about food wastage. They can choose their own audi-

ence - deciding whether it is to be comprised of restaurant owners, a class of school kids

or politicians. Their task is to convince their audience of their ideas and opinions and en-

courage them to be more sensitive to the issue of food wastage. Distribute worksheet 12, » Worksheet 12
which is designed to help participants with the speech.

Afterwards, invite volunteers to present their speeches to the entire group. They should
try not to read from what they've written, but to speak as freely and passionately as pos-
sible to get the audience on board.

Optional extra: Video presentation

If the participants have good enough English, and you have the necessary technical re-
quirements, show a video of Selina Juul in which she gives a presentation. You will find
such videos on the internet, for example on YouTube under the name “How to Avoid Food
Waste Traps | Selina Juul | TEDxKEA”
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Denmark leads Europe
in tackling food waste

More than one third of all food is spoiled or squan-
dered. Led by an activist with a passion for food,
Denmark has been working intensively on solu-
tions. Eliminating “UFOs" is just one thing people
can do to help.

“Food is love. If we throw away food, we throw away
love,” says Selina Juul, a passionate 36-year-old Dan-
ish activist. The work of her non-governmental orga-
nization Stop Wasting Food (Stop Spild Af Mad) has
contributed to a major milestone: Denmark has man-
aged to reduce food waste by a quarter since 2010.

In September 2016, the Danish government will es-
tablish a subsidy pool for projects that save food, with
funding of more than 5 million Danish kroner (about
670,000 euros).

For the environment, reduction of food waste is an ur-
gent cause: agriculture produces nearly one quarter
of global greenhouse gas emissions, uses more than
a third of the planet’s arable land, and consumes 70
percent of all freshwater used globally.

With the world population expected to reach more
than 9 billion by 2050, how to feed all these mouths
remains an open question. Reduction of food waste
helps to prevent potential devastating impacts to the
climate, and water and land resources, from a mas-
sive increase in agricultural production.

And the “green kingdom" is taking the lead. Initiatives
to reduce food waste combine two great passions
of the Danish: to do good for the planet and to save
money.

Putting value on waste

“Garbage is actually not garbage,” Juul insists. “Re-
ducing it is the key to the future survival of human
civilization,” she tells DW.

Juul's work is backed by the United Nations Food and
Agriculture Organization (FAO), which reports that
globally, one third of all food is spoiled or squan-
dered.
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In addition to causing a loss of $940 billion (850 bil-
lion euros), this also generates 8 percent of the global
greenhouse gas emissions - equal to the emissions
of a large country.

The FAO calls this “an excess in an age where almost
a billion people go hungry.” The agency condemns
throwing away food as also a waste of the labor, wa-
ter, energy, land and other resources that went into
producing that food.

ST .
“Food is love”™: Selina Juul cares about food

Photo: Andreas Mikkel Hansen
New protocol to cut food waste

“There's simply no reason that so much food should
be lost and wasted,” Andrew Steer, president and CEO
of the World Resources Institute, tells DW.

Working with numerous United Nations, European
Union and non-governmental entities, the World Re-
sources Institute has spearheaded a new strategy:
the first-ever global food waste measurement stan-
dard.

The Danish government announced that it would
back this new “food loss and waste protocol” during
the Global Green Growth Forum (3GF) in Copenhagen
this past June.

“At the moment, food production is very destructive,”
Steer said. Steer and his institute developed the pro-
tocol under the mantra “what can be measured can
be managed.”

“It is just like what we did with the greenhouse gas
protocol 10 years ago,” Steer explains. “To succeed in
cutting food waste in half, we must take a systemic
approach.”
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Article 3

International coalitions

The World Resources Institute has managed to ral-
ly major entities to the food waste reduction cause
- including the Consumer Goods Forum, which rep-
resents more than 400 of the world’s largest retailers
and manufacturers from 70 countries, with combined
sales of 2.5 trillion euros.

The World Farmer's Organization and various gov-
ernments also stand behind the UN Sustainable De-
velopment Goal to halve food waste and reduce food
loss globally by 2030.

Denmark has also joined these coalitions.

“Waste makes everybody poorer,” said Danish Min-
ister for Foreign Affairs Kristian Jensen. This “new
strong alliance between public and private actors will
provide an efficient answer to the global challenge
of food loss and waste,” he said during the 3GF in
Copenhagen.

Instead of throwing it away food is offered here for free

Numerous strategies

~Ever more Danish supermarkets have “stop food
waste areas,” with food close to its expiration date
at very cheap prices. And “ugly” potatoes are going
to use in salads.

The startup Too Good To Go tackles unsold meals.
An app pairs customers with restaurants and bakeries

about to close, allowing them to fill a box with food
at knock-down prices.
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Juul highlights another effort: to eliminate “UFOs.”

“Every second Dane had a UFO, a ‘unidentified frozen
object,” in their freezer,” Juul says. “So we ran a cam-
paign for consumers to once a month eat your UFOs.”

“Food is love”

Denmark, with only 5.7 million people, has more ini-
tiatives against food waste than any other European
country. This has largely been attributed to the group
Stop Wasting Food.

Juul, its founder, is already a national icon. She was
granted the Womenomics Influencer Award 2016,
is included in the Who's Who of Denmark, and was
named Dane of the Year for 2014.

Armed with a green apron and an irresistible passion
for food, the young activist has managed to elate mil-
lions of Danes.

“It is a very bottom-up initiative,” Juul tells DW. “We
mobilize the people, then the people mobilize the in-
dustry and the supermarkets, cafeterias and restau-
rants.”

“It's like a spiral - it's growing and growing and grow-
ing,” Juul says.

Juul and her group plan to start work in other coun-
tries as well. Juul's dream is that caring for food can
become a tool for world peace.

“When it comes to food waste, no matter if you are
rich or poor, left- or right-wing - no matter which col-
or, nation or religion - people can agree,” she says.

“Food is really the one cause that unites people. Food
is love.”

25.07.2016
Irene Hell
dw.com/p/1JQIA
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Worksheet 12

Campaign speech:

Raising awareness of ideas to counter food wastage
Imagine you're a spokesperson with the charity “Stop Wasting Food” and you have to give
a speech in which you have to convince the audience of your ideas and plans. Write the

speech and present it to the whole group.

The article “Denmark leads Europe in tackling food waste” provides information and
arguments you can use.

The following questions could be helpful:

« What is the current situation regarding food waste around the world?
+ What is the problem with food waste?

+ How successful is the work of the charity “Stop Wasting Food?”

* What does “Stop Wasting Food” have going for it?

+ What has the organization done so far to reduce food wastage?

+ What can individuals do to reduce food wastage

+ What is the goal of “Stop Wasting Food?”

| Learning pack #4
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1 Handout 13

Example of how to avoid food waste in Germany

@ Duration: 40 minutes

Ask participants if they would eat food that had passed its expiration date. Split them
up into groups and ask them to discuss the issue. Ask them if they are aware that there
are different types of food expiration dates, e.g. the “best before”, “use by” and “sell by”
dates. It varies between countries, products and manufacturers. The groups then draw
up a list of the foods they would be reluctant to eat once the expiration date had passed,

and those they would not have an issue with eating. Compare the results in the whole

group.
Distribute worksheet 13 to the participants and show them film 5 “Saved from the su- » Worksheet 13
permarket” from the website dw.com/p/2kFV1 or the DVD. » Film 5

If required, you will find instructions on how to play the films on the last page of this
learning pack.

Let participants answer the questions while the film is running, and then give them some
additional time to complete their answers after it has finished.

Discuss the answers with the whole group. Refer to the poster “Food wastage from the » Poster
field to the plate” to locate where Raphael Fellmer's efforts to prevent food wastage would
best fit along the food loss and food waste chain.

Answers

He collects expired food from wholesalers and sells it cheaply in his own shop.

Advantage: Food that is still edible is not thrown away. Customers buy food at a
lower cost.

Disadvantage: There is no guarantee that the food is still good, because they only
conduct spot tests.

Yes, it would be a good opportunity to buy food cheaply/No, I would be too wor-
ried about buying food that had gone off.

Yes, people will be convinced by the cheap prices/No, people are too skeptical
about food that has passed its expiration date.

Optional extra: Role-playing game
Divide the participants up into pairs for a role-playing game. One takes on the role of a

journalist interviewing Raphael Fellmer for an article. The other plays the part of Raphael
Fellmer. The participants can be creative in their questions and answers.
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Worksheet 13

Questions on the film
“Saved from the supermarket”

What does Raphael Fellmer do to prevent food waste?
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1 Handout 14

Example of how to avoid food waste in Brazil

@ Duration: 40 minutes

Ask participants if they enjoy cooking and what they cook. Talk about leftovers that are
generated during the cooking and eating of the meal and ask participants to tell the group
what they do with theirs. Do they know any good recipes that would lend themselves to
using yesterday's leftovers or things like vegetable peel?

Distribute worksheet 14 to the participants and show them film 6 “Brazil: Cooking their » Worksheet 14
way out of poverty” from the website dw.com/p/30Yj6 or the DVD. » Film 6

If required, you will find instructions on how to play the films on the last page of this
learning pack.

Let participants answer the questions while the film is running, and then give them some
additional time to complete their answers after it has finished.

Discuss the answers with the whole group. Refer to the poster “Food wastage from the » Poster
field to the plate” to determine at which point along the food loss and food waste chain
the initiative shown in the film avoids food wastage.
Answers
The cooks all come from low-income families.
They are made from food that has been put aside because it's not good enough.

They make a caponata from paprika leftovers. They sauté potato skins to eat on
bread or make into a kind of salad.

Yes, you don't need a lot of money to make good meals/No, you must pay for qual-
ity. Good things cost more, and they should cost more.

Optional extra: Recipe research

If there is the opportunity to do so, let participants (either using the internet or cookery
books) look up recipes that lend themselves to the use of leftovers. If the circumstances
allow, ask participants to bring leftovers from home so you can work as a group to make
them into one or several dishes. Maybe you could get leftovers from a canteen that are
still edible but won't be used for anything there. This makes it clear to participants what
leftovers are generated in their immediate vicinity, while simultaneously showing them
how they can be used.
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Worksheet 14

Questions relating on the film
“Brazil: Cooking their way out of poverty”

What is special about the cooks in the video?
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1 Handout 15

Research: Are there any local initiatives
to avoid food wastage?

@ Duration: 50 minutes + research
Divide the whole group into smaller groups of no more than three people.

In groups, the participants should research which associations, companies, initiatives
or individuals in the area are working to avoid food waste or food loss. The participants
look for at least one example and present it in the group. In the process, they answer
the following questions: What exactly does the association/company/initiative/individual
they found do to counter food waste? Why do they do it? What does the group think of
it? Would they get involved?

Each group then has the chance to present their findings to the whole group.
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Playing Films 1

Instructions for playing films

You have several options for playing the films accompanying this learning pack:

1. Playing films from DVD

If you have a hard copy of the learning pack, you will find all of the films on an accompa-
nying DVD. You will need a DVD player connected to a TV screen, or a laptop/PC with a
DVD drive, as well as software for playing video (media player).

2. Playing films from the internet

If you don't have the learning pack DVD, you can stream all the films directly online.
You will find the film links in the handouts, as well as the right column of the module
overview (materials and implementation).

Please test your internet connection to ensure the film plays smoothly. If the picture is
choppy, then your internet connection likely isn't stable. In this case, we recommend that
you download the films beforehand and save them as mp4 files.

3. Downloading and playing films as mp4 files

To download the films, follow the links in the handouts and module overview.

You can start the download by clicking “Download: Save MP4 file” in the sidebar to the
right of the screen. You can save the film as an mp4 file on your computer or external

storage device (e.g. USB key, SD card or external hard drive).

Please plan enough time to download the films. Downloading the material can take be-
tween a few seconds and a few hours depending on the speed of your internet.

Note: Playing the films on a projector

If you connect your DVD player, PC or laptop to a projector to show the films, we recom-
mend using speakers for the sound.

Please also ensure that the room is dark enough and you have a large and smooth enough
white wall for the projection.



The multimedia environment magazine

Around the world, imaginative people and innovative projects are working to
protect our climate and biodiversity. Global Ideas tells their stories on TV and
online.

Global Ideas is Deutsche Welle's multiple award-winning, multimedia environment
magazine supported by the German Environment Ministry’s International Climate
Initiative. Established in 2009, it showcases TV reports, background articles, web
features and more, as a means of informing people all over the world about solu-
tion-based initiatives to protect the planet.

Global Ideas is more than just television. Think interactive specials such as a visit
with Africa’s wild animals or explainers that answer complex questions like “does
global warming really exist?” The magazine also has an educational element in the
form of carefully crafted “learning packs” on key environmental topics. Available free
of charge in German, English and Spanish, these learning materials include videos,
articles, worksheets and teacher handouts, as well as other educational materials
such as posters, picture cards and practical experiments.

¥ @dw_environment
globalideas@dw.com f facebook.com/dw.globalideas
dw.com/globalideas @dw_globalideas

dw.com


http://dw.com
https://twitter.com/dw_environment
http://facebook.com/dw.globalideas
https://www.instagram.com/dw_globalideas/
mailto:globalideas@dw.com
http://dw.com/globalideas
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