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Headlines – food waste 

• >1.4 Mt reduction 
• 30% less per person 
 

• 230kt reduction 
• 13% less per capita 
• Driven by reductions 

at manufacture 

On-track: 27% 
reduction 2007 

to 2018 

UK 
1.7 Mt annual reduction from 2007 to 2018 
£4.7 billion less food wasted in 2018 vs 2007 



Work on redistribution in response to Covid-19 

In mid-March, WRAP set up a Covid-19 redistribution response team focusing on: 
 
• Identifying the challenges faced by redistribution organisations and 

businesses, their needs, and using this to inform rapid interventions 
• Widening awareness of who to contact at redistribution organisations, and 

connecting them with food businesses, particularly in the HaFS sector  
• Providing Defra-funded emergency grants for not-for-profit redistributors 
• Issuing new guidance to ensure that surplus food that has passed its Best 

Before date is accepted as being good food and gets redistributed 





Awards announced last week 

ca. £4 million awarded as of 25th May 

£670k awarded to 80 smaller NFPs 
£400k awarded to 9 larger NFPs 

£1.25 million awarded to 14 smaller NFPs 
£2 million awarded to 4 larger NFPs 



Updated guidance & awareness raising 





Next steps 

• Grants 
• Regular assessment of bids and 

announcements of awards 
• Guidance & other resources 

• Extending to other categories (post-Best Before) 
• Extending Food & Drink Surplus Network 
• Support to implement best practice 

(Food Waste Reduction Roadmap team) 
• Engaging with enforcement officers 

• Sharing best practice (Working Group etc.) 



Supporting citizens in response to Covid-19 

 

 
• Comms: 

• Creation of a Covid-19 Love Food Hate 

Waste Comms pack in response to media 

and partner demands on knowledge and 

expertise 

 

• A Covid-19 household food waste task 

group was established at WRAP, to be 

proactive in our response to household 

food waste prevention 

 Key messages 

 

• Storage and fridge temperature messages 

across social media channels became the 

focus in April 

 

• From May, as the lockdown relaxed, food 

waste prevention tips, recipes and portion 

planner messages were added 

 

• There has been a substantial increase in: 

• media enquiries and PR coverage 

• website visits and downloads of our 
tools 



Large-scale survey of UK citizens – April 2020 



Significant reduction in self-reported food 
waste 

The proportion of 

consumers saying they are 

throwing away less uneaten 

food than usual in the past 

month 

36% 



Next steps 

 
 
 

 
• Improve consumer confidence on freezing and 

defrosting, especially of bread and meat 

 

• Help consumers understand how to store their 

food in the right way, particularly: 

 storage of potatoes, fruit and vegetables 

 fridge temperature 

 

• Help consumers to make more use of leftovers: 

 eating whole of potato and chickens   

 trying new recipes 

 

 
 

 

 

 
 

Key Messages 

Additional messages will  continue to 
come out of ongoing research and be 
built into messaging 

 
 

 

There are 6 behaviours that we are 
looking at focus on reinforcing and 
normalising: 
 
 
1. Pre-shop planning (portion planner) 

 
2. Better in-home food storage: (A-Z, Chill the Fridge) 

 
3. Freezing (A-Z)  

 
4. Defrosting (and defrosting is an area that people find 

the most frustrating) 
 

5. A key moment will come when people will need to be 
encouraged to use up their lockdown larders - this may 
also feed into the drop in economy with people turning 
to cheaper food choices - canned and frozen - an 
important message is that frozen is as good as fresh 
 

6. Creative approaches to cooking food 

 

 

 

 

 


