
Wasting food 

Around one third of the food produced globally is lost or wasted. When more than one billion 
people around the world go to bed feeling hungry, it is impossible not to ask what can be 
done. But food waste is not only a missed opportunity to feed the hungry. It also represents a 
substantial loss of other resources such as land, water, energy - and labour.

In the EU, around 180kg of food 
waste per capita is generated 
each year.

Source: European Commission preparatory study on food waste (2010), FAO

Average households discard 
about 25% of the food they 
purchase (by weight).
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By-products, such as carcasses 
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Food services 
Lack of different 
portion sizes

Not offering 
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Sources of food waste in Europe

1/3 of the food produced 
globally is lost or wasted
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Read more: www.eea.europa.eu/waste


