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redistribution, the strategies that are considered to
be the most preferred ones as they produce the

& i)
most benefits for the environment, society and the JL Bt
economy. coorbINATOR weertaiusiess S LU

N e james

i \ CJ Tampere University ~ Hutton o XAPOKOMEIO MANEMIETHMIO
lI I I ' Institute  niversisis tir Bodenkutiur Wien

%ﬁa‘l‘;%ﬂ:?ht kato mo—‘tlc UNVH!HVVENDET LEROMA

LOWINFOOD has selected a set of very promising {[l\ um” Hl"]} Q @ @
BN

innovations deggned to. reduce the amount .of MITAKUS oo REGUSTO
waste at certain stages in the food value chain.
The aim is to validate and improve them in order
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LOWINFOOD is working on the following four
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specific value chains in view of their perishable AKADEMIE
nature, as well as the large amount of waste s gomo Of innovative SOIUtlonS to

generated in each of them: fruit and vegetables,
bakery, fish, and at-home and out-of-home
consumption.
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The set of innovations chosen for the LOWINFOOD
project ranges from technological solutions to
several social and organisational or managerial
innovations. People working in the same food
value chain will come together and discuss how to

reduce food loss and waste in their chain.
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Learn more about the validated
innovations for the different
value chains

INNOVATIONS AND THEIR TYPE OF ACTION

The planned workflow starts with an assessment of
the food loss and waste in each value chain, before
and after the implementation of the innovation.
Then the effect of each innovation will be
determined, taking into account how effective they
are in reducing food waste, as well as their socio-
economic and environmental impacts. Finally,
market replication and exploitation strategies will
be traced to expand the use of the innovations.
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Mitakus: Technological
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