-~
Ccost

&

)
e
of W
%\
FoodWastop

WG 1 - Prevention of food loss and food waste 1 /

Start Month: M1
End Month: MA48

WG1 Leader: George Karaoglanidis

WG1 Co-Leader : Alessandra di Francesco

Zadar, Croatia, 4-6 February 2026
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P WG1 tasks

Y
(w/ Prevention of Food Loss

®

* Understand and identify food loss from the farm to
the retailer

* Perform farmer/handler surveys across European
and Med countries

* |dentify opportunities for sustainable
quality /safety-related practices

* Develop information sharing /training programs
to enhance knowledge of farmers on
food loss prevention




g WG1 tasks
(‘%*/ Prevention of Food Waste

®

 Understand and identify food waste

* Perform consumer surveys across European
and Med countries

* |dentify opportunities for sustainable practices

* Encourage selling and consumption of F&Vs with
cosmetic or physical irregularities

e Establish links with consumers
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WG1 Deliverables

WG1 D1.1. Analysis and synthesis of state of the art of main problems causing Food loss and

waste in the country of each participant (M6)

WG1 D1.2. White paper addressed to Action members and stakeholders, about Food loss

and waste impacts, including future perspectives (M12)

WG1 D1.3. Handbook, with guidelines on how to prevent Food loss and waste in English and

in several (at least 10) other national languages (M48)

» WG1 D1.4. Review paper on the prevention of Food loss and waste (M12)
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Online meeting of WG1 members on 19/2/2025

AlM
* Presentation of the answers to the
guestionnaire

e Discussion on the way that we will
work on the preparation of the
Deliverables

* Defining leaders for the preparation of the Deliverables
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=~ D1.1. Analysis and synthesis of state of the art of main problems

(‘D causing Food loss and waste in the country of each participant

op
S

Deliverable leader: Tamara Dapcevic Hadnadev

Contributors

Dr. Erzsebet Karaffa Prof. Dr. Hyrije Koraqi Prof Elanur Adar-Yazar Dr Djouher Gaad

Prof Ana Lucia Baltazar
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N D1.1. Analysis and synthesis of state of the art of main problems
& T

D causing Food loss and waste in the country of each participant

The state of the art of the main problems causing FL and FW was completed considering these countries:

1. Western Europe
2. Southern Europe
3. Eastern and Central Europe
4. Northern Europe

6. Asia
7. North Amer!ca . . CAaEEEEs Laa
8. South America (Brazil, Colombia, etc.) 3. INTRODUCTION AND OB

9. Australia and New Zealand

Deliverable was approved by the rapporteur




... D1.2. White paper addressed to Action members and stakeholders
( ﬁ/ bout Food loss and waste impacts, including future perspectives

®

Deliverable was approved
by the rapporteur as a deliverable
of very high standard

Deliverable leader: Lea Kubickova

content
Reducing Food Waste Across Europe: Towards a Sustainable and Circular Food System ...........c........... 1
1. Executive Summar S T RS N A N S DA i S L P e Lo SR e A e 3
2. IOVET O ICRIONN 55w unissanianmannsn s s o ioas omsns V555058 0 T30 445 S 0 RS N A T SRR O oSG 3
3 State of The ATt I U r O s s i e T T T A s iSs 4
A CaSE StUIES & GO0 PlaCTIBES cuuscsssusmumsssssensssunssnsesoisnssisdsn siiessssiios nsinsasssndes s sdusiss s beuasunisedisiussses 4
5 Key i Challen B @8 e T T B s SR sy 5
65 PO ICY: REE O I CIIA A TOTIS civosis s vonanessss sosnssmsnssonsans siansoues s paHa oA SO AR oS SRS A SR HA AN AT R TIPS S 5
L (Y o YT T A T L P R R 5
NS ATTOPANFOUE 1cuscosurssmnsossmmmmpssssnussnmssssnssmesnmssssmna e e SN e 54 SR RS VA SO e S 5
LOCAl l@Velxisuussiansinsssmsiin o e o e B B G T e e 5
7. RecommMENdations fOr PraCtiCe........uouiiiiieiiieeeisieet sttt sttt s 6
B S Y S8 8 i s s v B B S B G T ST SRS s 6
SCHOOIS AN INSEIEULIONS ...ttt s e st se sttt b e et ebene s eses e et enen 6
I S O Y vt st e B D D B S S SRS 6

8. ViSION FOr the FULUIE ......eieeeceeeeeeeeeece ettt s e s st aa s esnseeseaesnesesennnsenen 6




... D1.2. White paper addressed to Action members and stakeholders,
( .. about Food loss and waste impacts, including future perspectives

® A oo ——
- Contents O “‘
* Overview of FLW quantities, impacts and | it L L
1~ 1. Food waste and food loss: concepts and differences.........

PO lI cies 2. Impacts of f00d 10SS AN WASIE.....iuerssissimnsssirasssssssmssusinesassssissossuasssssrsssssassessassesssonsssssssnsmase
e Review Of the detai/ed FLW po/icies and 2.1 Erivironmenial cONSGaUERCES L wletsleiatidseesisdosibessshessissdscssnpsnesodnsratictel co ot z

. . . . 2.2 ECONOMIC CONSEQUEIICES 1vuuuuvururssrsssssnsessessssessassssassassesssiasshsssssssosssssssasissssssnssssnssasinssssanss ‘
commitments of 11 countries (including 10 | e TR

3. Policy context and commitments...

European countries)
* Highlighting crucial needs for harmonisation
throughout the chain

* |dentification of the main challenges at every
stage of the food waste chain, from production to
consumption.

* Simple recommendations were made to various

stakeholders

e Vision for the future of the entire food
production chain is presented

= 1 rsiﬁlaﬁon in éﬁéciﬁccoqptﬁéé
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~D1.3. Handbook, with guidelines on how to prevent Food loss and
(\ﬁ/ waste in English and in several (at least 10) other national
languages

WG1 D1.3. Handbook, with guidelines on how to
prevent Food loss and waste in English and in
several (at least 10) other national languages

The handbook is meant for a generic public. This tentative structure has been drafted and
will be modified according to participants' contributions.

1. The food loss and waste paradox

- FLW definition;

- Food supply chain overview and FLW hotspots

- Data about FLW across the EU supply chain (select and provide details for food
categories)

2. Prevention is better than cure
- Food waste hierarchy

- Importance of FLW prevention.
- Overview about prevention strategies in the different stages of the supply chain.

3. Harvesting management

- Harvesting operations and immediate operations postharvest (i.e. cleaning and
sorting)

4, Postharvest management and storage

- Cold chain
Controlled atmosphere

 More than 20 WG1 members actively contribute e

5. Food processing and packaging

to the preparation of the handbook - Fementaton

- Transformation

* To be delivered by M48



D1.4. Review paper on the prevention of Food Loss and
U Waste

17/
i

Deliverable leaders: Victoria Krauter & Hysen Bytyqi

Title: Innovative Preservation Technologies and Supply Chain Optimization for Reducing
Meat Loss and Waste: Current Advances, Challenges, and Future Perspectives

<@ sustainability Order Articte Reprints [k # <

Share

[ Rove | o

[ Sumitio s dourl ] Innovative Preservation Technologies and Supply Chain Optimization Help

T h e rQVi ew ° [ Review for this Journal ] for Reducing Meat Loss and Waste: Current Advances, Challenges, and .
[ ]

Future Perspectives

Gite
Propose a Special Issue

by Hysen Bytyqi 1 &, Ana Novo Barros 2 & %, Victoria Krauter 3 B, Slim Smaoui 4 2% and

* synthesizes the latest advancements in new Article Menu ks

Discuss in
1 Depariment of Animal Science, Faculty of Agricul and \ inary, University of Prishtina, Str. Tahir Zajmi, SciProfiles
L . . Academic Editors ~ 10000 Prishtina, Kosovo
p re S e rvat I O n te C n O Og I e S a n S u p p y C a I n 2 Centre for the Research and Technology of Agroenvironmental and Biclogical Sciences, CITAB, Inov4Agro,
<$ Dragan R. Milicevic Universidade de Tras-os-Montes & Alto Douro, Quinta de Prados, 5000-801 Vila Real, Portugal
. . . . . . 3 Institute of Packaging and Resource Management, University of Applied Sciences, Hochschule Campus Wien,
efficiency strategies to minimize meat waste 1100 Ve Ausiia
Natasa Kilibard;
y g alasa Killbarda 4 Laboratory of Microbial, Enzymatic Biotechnologies and Biomolecules (LMEBB), Center of Biotechnology of Sfax

(CBS), University of Sfax, Road of Sidi Mansour Km 6, BP "1177", Sfax 3018, Tunisia
5 Department of Food Science and Technology. University of the Peloponnese, Antikalamos, 24100 Kalamata,

Greece

Recommended Aricles

* Author to whom pond should be add

Related Info Link

* outlines current challenges and future directions ...

Submission received: 24 N ber 2025/ Revised: 23 D ber 2025 / Accepted: 25 Dy ber 2025/
Published: 5 January 2026

(This article belongs to the Special Issue Sustainable Food Systems: Innovations in Production and Waste
Management for a Greener Future)

Article Views 705
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( 7, D1.4. Review paper on the prevention of Food Loss and
4 Waste

Deliverable leader Review 1: Alessandra Di Francesco
Title: prevention of postharvest diseases of fruits: an overview of the main latent pathogens and strategies of control from the field to the storage

Where are we now? Draft of paper

Deliverable leader Review 2: Stefanos Testempasis
Title: Technological Innovations for Postharvest fruit losses prevention
Where are we now? Draft of paper

Deliverable leader Review 3: Tamara Dapcevi¢ Hadnadev
Title: Innovative Strategies for Preventing Biotic Postharvest Losses in Cereals and Oilseed Crops: A Comprehensive Review

Where are we now? Draft of paper




WG1 Activities during 2025

-4

TRAINING SCHOOL IN THESSALONIKI

raining Training School COST
'CA22134 FoodWaStop - 22-24 . . .
May 2025, Thessaloniki, Joint action with WG2
~  Greece

Prevention and management of pre and postharvest
diseases of fresh fruit and vegetable

ocost
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Prevention and management of pre and postharvest diseases
of fresh fruit and vegetables

Aims
* transfer of knowledge on the modern methods

used to prevent and manage pre- and postharvest
diseases of fresh fruit and vegetables

22-24 May 2025, Thessaloniki, Greece

* build capacity in the field

* develop the next generation of plant protection
specialists

ARISTOTLE
UNIVERSITY OF
THESSALONIKI



WG1 Activities during 2025

CA22134 FvoodWaStop 2024
. May 2025, Thessaloniki,
-~ Greece

* 14 trainers
* 25 trainees covered by COST

3 trainees on their own expenses




WG1 Activities during 2025

pathogens

Program draft
Thursday Friday Saturday
22/5/24 23/5/24 24/5/24
08.30 Registration of 09:00- Cultural 09.00 | Departure
- participants 09:45 approaches to for the Field
09.00 combat diseases Trip
on grapes and
kiwi fruit (Phil
Elmer)
09.00 Welcome by the 09:45- The Role of 10.30 Visitto a
- organizers and 10:30 | Epidemiological packing
09.30 Introduction by Insights in house
COST Chair Integrated
Gianfranco Disease
Romanazzi Management of
fruit: From Field
to Postharvest
(Larissa May
de Mio)
09.30 | Biological Control of | 10:30- Coffee break | 14:00- | Light lunch
- postharvest diseases | 11:00 15:00
10.15 | (Davide Spadaro)
10.15 Environmental 11:00- Fungicide 15:00- | Return to
- friendly strategies to | 11:45 Resistance and | 16:30 | Thessaloniki
11.00 | control the presence its management
of mycotoxins in as a tool to
food and feed prevent food
(Slaven Zjalic) losses (George
Karaoglanidis)
11.00 Coffee break 11:45- Novel
- 12:30 | biotechnological
11.30 approaches to
combat
postharvest
pathogens (Lola
Fernandez
Ortuno)
11.30 Post harvest 12:30- Regulatory
- treatments alternative | 13.15 aspects of new
12.15 to chemicals plant protection
(Lluis Palou) products for
postharvest use
(Clara
Montesinos)
12:15 | Induced Resistance 13.15- Lunch
— to manage 14.30
13.00 postharvest

A (

aining Training Scho ST
CA22134 FoodWaStop - 22-24

May 2025, Thessaloniki,
= Greece

Training School Program

(Gianfranco
Romanazzi)
13:00 Lunch 14:30- Practical
- 16.00 Exercise -
14:30 Postharvest
Diseases of fruit
and Vegetables:
Symptoms,
1solation,
identification
14:30 | Managing 16:00- Coffee break
- postharvest diseases 16:30
15:15 | with physical means
(Alessandra Di
Francesco)
15:15 | Fruit Physiological 16:30- Practical
- disorders as agents of | 18.00 Exercise —
16:00 | food losses Fungicide
(Athanasios resistance
Molassiotis) detection in
postharvest
pathogens
16:00 Coffee break 18:00- Concluding
- 18:15 Remarks
16.30
16:30 | Field approaches to
— | manage postharvest
17:15 | diseases (Antonio
Ippolito)
17.15 | Packing and packing | 21.00- | Social Dinner
- materials to control 23.00
18:00 | postharvest diseases
(Pervin Kinay)




WG1 Activities planned for 2026

Online meeting of WG1 members during February/March 2026

AlM
* Discuss the progress of D.1.3 preparation

* Discuss the progress of review papers
preparation

 Discuss ideas for new activities that
will be organized by WG1

]
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Thank you for your
contribution!!!!
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