
“Inspired by one of our mem-

bers, who made the simple 

point that even though the inter-

ventions to prevent food waste 

were well known, as an industry 

we are not implementing them 

because we do not collaborate 

well.  This  research project is 

about understanding what it 

takes to collaborate well, to sell 

more and waste less” 

Colin Peacock  
Group Strategy Coordinator 
ECR Community Shrink and 

OSA Group 
 

Retailer Supplier Collaboration 
ECR Community Shrink and OSA Group has partnered with academia and Oliver Wy-

man to deliver a Collaboration Maturity Model as industry guidance for joint food waste 

reduction.  The model not only tests the importance of collaboration on the food waste 

problem, but  delivers guidelines for a joint approach to food waste reduction 

With around 88 million tonnes of food wasted annually in the EU - around 20% of all food 

produced and  associated costs estimated at 143 billion euros*, it is no wonder that the 

relationship between retailers and suppliers is seen as key in delivering real change on 

this issue. 

Methodology for this research project includes three distinct stages;  

1. Idea: ECR Shrink and OSA group with Oliver Wyman and academic partners, 

developed best practice collaboration guidelines of food waste. 

2. Output: An industry-tested, leading maturity model to become the standard for 

world-class collaboration.  Providing a practical assessment/benchmarking tool for 

companies and collaborative partners 

3. Outlook: A ‘Trial and refinement pilot’ underway with Tesco (UK), Albert Heiijn 

(NL) and Danone Waters (ES).  The formal launch of which is scheduled for the 

ECR Community Shrink and OSA Conference in Prague on November 30th, 2017. 

 

The idea of the framework is to serve as a starting point for producers, suppliers and 

retailers to assess their collaboration maturity and discover potential fields for develop-

ment.    

 

ECR would be happy to accommodate further pilot participants!  For further information 

please e-mail info@ecr-shrink-group.com. 

 

*source: European Commission , Nov 2016,  
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Global Standard to Measure 
Food Loss and Waste 
ECR Community is working with the Consumer Goods Forum on the 

implementation of the Global Food Waste Framework.  This frame-

work is the first global initiative for defining and measuring food 

waste.  Particularly  important as a growing number of companies 

and governments are making commitments to reduce food loss and 

waste. 

Working together and in regular communication, The CGF and ECR 

Community Shrink and OSA Group ensure that their respective ef-

forts to help members is incremental not duplicative.  Where there are 

opportunities for ECR shrink to scale, we take advantage of that, 

such as the Maturity Model, and where ECR shrink can assist in the 

dissemination of learning such as the global standards on measures 

we are proactive.  

Key points behind the Global Food Waste Framework; 

 An international framework launched to empower businesses, 

governments, and other organizations to measure, report on and 

manage food loss and waste 

 The standard will facilitate the quantifiable cost and waste of food 

waste in a manner which is consistent across all geographic re-

gions and highly credible.   

 The Food Loss and Waste Protocol is a multi-stakeholder part-

nership convened by World Resources Institute and initiated at 

the 3GF 2013 Summit. 

For further information see http://flwprotocol.org/ 

 

 

Fighting Food 
Waste in Greece 
Members of ECR Greece are extending their 

activities in prevention of food waste , as the 

following will show.  

AB VASSILOPOULOS (AHOLD DELHAIZE 

GROUP) the first retailer in the sector to imple-

ment a food donation programme called 

“Trofima Agapis” or “Love Food”.  Here un 

marketable food is donated from their ware-

houses and stores, which would otherwise we 

wasted.  The project has been further en-

hanced with the creation of guidebooks and 

the addition of stickers that inform NGO’s on 

food safety, transportation and storage guide-

lines.   

However, proving you don’t have to be large to 

make an impact, Masoutis, a local retailer has 

launched a “Xero Waste Concept” designed to 

enhance the environmental consciousness of 

the company's staff and to highlight its opera-

tional importance. The concept aims to map 

out all the waste-producing processes, analysis 

their impact and apply best practices in order 

to prevent them effectively. 

UNILEVER Greece operations managed 

achieved it’s target of sending no ready or semi 

ready dangerous products from it’s facilities. It 

was the first company in Greece which 

achieved this aim. 

There is a strong showing from the Greek not-

for-profit sector with a food bank initiative 

from  the Institution Against Hunger, in the 20 

years of its operation, the Food Bank has dis-

tributed more than 16,300 tons of products.  

Finally through their “Saving & Offering Food ” 

programme, Boroume save food on a daily ba-

sis from many sources and offer it to charities 

helping the most vulnerable in Greek society 

and reducing organic waste.  



GS1 Data bar 
supporting 
food waste   

reduction 

The GS1 Databar is not new, 

however until now relative-

ly few have implemented it 

in retail.  

However, recent case stud-

ies have show  a very posi-

tive affect  in helping to 

reduce food waste. 

The first from GS1 Korea 

depicts a pilot programme 

with LOTTE Mark, a major 

hypermarket chain.  Where 

their primary goal was to 

stop the sale of expired  

products  and  encourage 

customers to purchase “less

-fresh-but-still fine” food.  

Results were encouraging  

with a 60%  increase in sales 

and a 22% increase in net 

profits. 

Leading Polish retailer JMP 

(Jeronimo Martins Poland), 

owner of Biedronka.  Look-

ing to develop an efficient 

Fresh Food Management 

system which ensured 

traceability and recall and 

fulfilled their legal obliga-

tions, they decided to im-

plement GTIN on their vari-

able measure fresh prod-

ucts. They have since ex-

panded their investment to 

over 1000 instore scanners, 

handheld data terminals  

and software upgrades. 

 

The Italian recipe against food 
waste  
Since 2013, ECR Italy have worked to address the issue of food waste by working with leading 

distribution companies and suppliers along the supply chain.   

Together a steering group was set up focusing on key pressure points that may be compound-

ing the problem.  Together they have developed guidelines  described as a “collaborative ap-

proach” for preventing food surpluses.  It also provides practical examples for process control 

and monitoring.   

The guidelines provide an insight into how to manage surpluses, possible models and main 

barriers to overcome and reduce the incidence of wastage.  These guidelines have since been 

adopted by ‘Life Food Waste Stand-Up’ an EU Funded project and have become the basis for 

their training activities in its 20 step roadshow.   

Tracking Co2 Emissions in the     
Italian Logistics Chain 
The issue of food waste is only one part of a larger discussion on the environmental  impact of 

the supply chain.   

ECR Italy have made exciting inroads into the growing problem of CO2 emissions with a cleav-

er web based tool called Ecologistico, which calculates Co2 emissions generated by transport 

and warehouse activities.  

Given transport  represents almost a quarter of Europe's greenhouse gas emissions (European 

Commission Climate Action, 2017).  Companies are now being asked for not just  to  detail their 

emissions but to put forward an action plan on how to reduce it. We are reminded of Peter 

Drucker's words ”If you can’t measure it, you can’t improve it’”! 

The Ecologistico platform suggests solutions to reduce the climatic impart of the business, with 

a more detailed analysis being offered by their partners ‘Greenrouter’.  

http://logisticacollaborativa.it/tool/ecologistico2/
http://www.greenrouter.it/?ln=en


 

Contact Us 

For further information on 

any of the stories covered 

please contact;  

ECR Community  

12 Camden Row                 

Dublin                            

Ireland                            

Food Waste in 
France  
According to a report from the French Agency 

for the Environment and Energy, every year 

10 million tons of food is either lost or wasted 

in the country, costing the French 16 billion 

euros per year. The negative impact on the 

environment is also shocking. In France, food 

waste emits 15.3 million tonnes of CO2, which represents 3% of the country’s total 

CO2 emission.  

L’Institut du Commerce, who manage the ECR initiative in France provided insights into 

how the French government have prioritised food waste over the last number of years 

creating new laws, regulations and campaigns to encourage both companies and 

households to reduce their food waste.  

This environment has acted as a catalyst in developing a powerful French network of 

more then 500 organisations, start-ups and social entrepreneurs who are taking on the 

fight against food waste.  PHENIX, is one of these start-ups launched in 2014, by Jean 

Moreau and Baptiste Corval and becoming an intricate part of this new grid.  

PHENIX uses the concept of circular economies around surplus emitters so that their 

waste becomes resources for other actors. Put simply their waste surplus is turned into 

value by using an innovative app & B2B services: 

 Unsold products are given to charities (perfectible edible food products, but also 
non-food items) 

 Damaged fruits and vegetables are turned into animal feed  

 Upcycling, recycling, compost, biogas, etc. 

Everyday, PHENIX enables the recovery of 50 tons of non-food and food products, it 

redirects 80,000 distributed meals and 3,000 kg of material given through our network 

of over 500 partner charities. 

Although their core business is the mass distribution more than 600 businesses use 

the service of PHENIX including wholesalers, manufacturers, events, museums and 

mass catering. Sophie Fourchy, head of Carrefour foundation, explains why PHENIX 

was the perfect match with Carrefour’s needs: “we were looking for turnkey solution to 

fulfil our CSR commitment and collect our surplus directly in our stores.”  

PHENIX integrates the end-of-life product in the value chain and completely renews 

the concept of rubbish in the supply chain. As Léonore Perrin from PHENiX comments, 

“Our core job is to be consultants who help professionals to reduce waste directly in 

their stores by modifying their internal processes. We are not only facilitating the dona-

tions of surplus products towards charities, we implement smart solutions to reduce 

waste directly within supermarkets (or other businesses). We create new “channels of 

recovery” for products that used to go to trash.” 

Having successfully launched activities across France, PHENIX is now focused on  

expansion into Portugal, Spain and Denmark and the USA by end 2018  

Pin It:  

What: Launch of the Col-

laboration Maturity Model 

on Food Waste from the 

ECR Community Shrink 

and OSA Group 

Where: Prague 

When: 30th November, 

2017 

In brief: 
Launch of 
Expert Digital 
Network  
A new digital network has been 
launched encouraging collabo-
ration of expertise across Eu-
rope and beyond on the global 
issue of food waste. The RE-
FRESH Community of Experts 
aims to help drive action at eve-
ry level of the supply chain by 
empowering individuals, organ-
isations and nations through 
the sharing of skills, knowledge 
and resources needed to act 
against food waste. 

Visit us at 

www.ecr-community.org 

file:///C:/Users/darty%20forbach/Downloads/wearephenix.com
http://www.refreshcoe.eu
http://www.refreshcoe.eu

