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➥ Reduction of costs, profitability 

➥ Ethical aspects - redistribute, but do not waste food 

➥ Environmental commitment, includes reducing all forms of waste 

➥ Food waste is rising up the sustainability agenda with dairy a 
significant source in average households (according to WRAP 
UK) 

➥ As dairy items have a very short shelf life, it is very important to 
control wastage. 

➥ Loss of saleable, valuable product, and resources 

➥ Environmental costs of food wastage, for example, CO2 
emissions 

 

PREVENTING FOOD WASTAGE IN THE DAIRY SECTOR 

The European manufacturers take action and safeguard resources 

The European dairy industry processes milk and dairy ingredients in around 12,000 plants around the EU and partners 
with more than 700,000 farmers to assure an efficient and sustainable delivery of dairy products every day. Efficient 
use of resources is a main pillar of an efficient food sector; further reducing losses of food is a continuous challenge 
that the dairy sector takes very seriously. The present statement gives an overview of the current consciousness and 
existing actions to prevent food wastage along the chain. 

In recent years, EDA has been an important driver for the Joint Food Wastage Declaration of the food chain in Europe 

(www.everycrumbcounts.eu), and the most recent survey shows many examples of action 
(Preventing_food_wastage_in_the_food_and_drink_sector.pdf). The hierarchy of food wastage is the basis for 

correctly understanding the actions taken: prevention is the first goal; losses in the chain should then be redirected to 
feed people, before redirection to feed animals, or for industrial reprocessing; only then should the recovery of food for 
energy or composting be considered; the very last option is disposal of food by landfill or incineration. 

› Huge motivation of dairy companies to reduce food losses 
 

 

 

 

 

 

 

 
› Integrated part of the strategic approach of companies and associations

› Preventing food wastage is part of the sustainability strategy of most dairy companies and associations.* 

› 2/3 of companies measure food waste.        

› Several said they have a policy on preventing food waste. 

› Differing in size and setting, some companies or associations have at least one person tasked with preventing 

food wastage and to strategically drive reducing food waste within the organisation, with some companies fully 

dedicating staff to this work. 

› 1/3 say food waste prevention is managed at factory level rather than via a corporate or sector-level approach. 

(*all responses are results of a survey conducted in autumn 2014 amongst dairy companies and associations) 

http://www.everycrumbcounts.eu/
http://www.fooddrinkeurope.eu/uploads/publications_documents/Preventing_food_wastage_in_the_food_and_drink_sector.pdf
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› The importance of avoiding food losses during production 
 . 

 

› Helping farmers to reduce food losses  
 

› Examples of statements and actions towards farm level: 

› Implementation of a continuous quality improvement program for raw milk 

› Improving delivery route efficiencies to reduce damaged products, returns and missed delivery windows. 

› Monitor trends of quality among farmers and pay based on quality 

› Our company is working with farmers to improve the quality of their raw materials which in turn will benefit 
the food industry. 

› Milk is valuable and precious – our dairy farmers work extremely hard to produce it, so we need to keep 
the wastage to a minimum. 

› The dairy processing is located on a farm so that process waste can go directly to animal feed or be used 
as fertiliser. 

› Identifying the cause of food wastage through waste audits. 

› Staff involved in areas or machinery that produce food wastage are given individual training by the 
environmental coordinator. 

› A large majority of respondents stressed they are working to identify causes of food waste where it occurs 

› They are also optimising their production systems to prevent it arising. 

› Numerous dairy companies and associations are training staff to prevent food waste, through awareness raising 
and other initiatives. 

 

 

› Half of the answers indicate that the dairy industry works with farmers to ensure 
that more raw materials meet regulations, commercial and food safety standards  

› This is being done  mostly through training and innovation 

› Cooperation with other partners in the chain exists as well as with NGOs or 
governmental bodies. 

 
 

Examples of actions taken on production level: 

› Dairy companies are striving to measure and minimise milk losses during processing, for example, through 
wastage audits. Some loss during cleaning is unavoidable, but dairy companies aim to keep this to a minimum, 
by training staff to optimise production processes.  

› Companies are also taking initiatives to improve delivery route efficiencies to reduce damaged products, 
returns and missed delivery windows.  

› Chemical Oxygen Demand (COD) is a measure of the concentration of waste organic materials in an effluent. 
We measure COD as an indicator of milk loss during our processing activities. Some loss during cleaning is 
unavoidable but our aim is to keep this to a minimum. 

› Continuous Improvement (CI) projects looking at areas of wastage in the production process. 

http://www.google.be/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://www.search-best-cartoon.com/cartoon-cow.html&ei=OLIBVb2-JMGO7QaAn4CADg&bvm=bv.87920726,d.ZGU&psig=AFQjCNFH5e7NtOJVwZDBq18uc5APLRxMpQ&ust=1426260872816396
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› Helping the consumer to reduce food waste at home  
The wastage of dairy products is highest at this stage of the chain: up to 30% of the products bought are 
not consumed - to reduce food waste in the dairy chain, helping the consumer is a key parameter 

 

 

 

 

 

 

 

 

Some examples of actions: 

› Development of servings more adapted to the consumer 
needs 

› Packaging innovation and Eco design packaging 

› We were the first national cheese brand to introduce 
resealable packaging and in 2014 we further improved this 
with a new zip lock.  

› New designed milk bottle 

› As well as using less plastic our plastic milk bottles have 
been designed to remain strong, fit for purpose and to 
reduce milk loss. 

› Website information - fresher for longer 

Even more examples of actions toward consumer level: 

› On our branded websites we promote the best way to keep food fresher for longer and tell / remind 
consumers that they can freeze milk. 

› More choice in pack size 

› We have introduced more choice when it comes to pack sizes. This is especially true for our cheese 
brands and milkshakes. The latter now has a UHT version (launched in 2013/14) 

› Informing consumers of the importance of right transport and storing conditions to keep longest durability. 

› Labels are being redesigned to give clearer storage instructions 

› Providing clear information on food storage, temperature control and shelf-life. 

› Date coding of dairy products can be in two formats. Some dairy products carry a “use by” coding format, 
which informs the consumer that the product must be consumed before that date for food safety reasons, 
while other dairy products carry a “best before” date that informs the consumer of the manufacturer’s 
recommendation of when best to consume the product for taste and quality reasons. 

› Make plastic pots spoon-friendly with no internal ridges. 

› Provide reusable lids. 

› Some dairy companies are using or developing packaging and processing innovations to help prevent food 
spoilage and to keep products fresher for longer in the home. (Individual portion, resealable packaging, easy 
opening). 

› Some are also providing clear storage, freezing, de-frosting and preparation instructions for relevant products to 
help consumers make their food last longer.  

› Other actions target the understanding of durability dates, making product packages easy to empty fully, providing 
different quantity options for different needs of consumers (e.g. single-households), or products with longer shelf 
lives. 

› Several respondents think that clearer understanding by consumers of the durability dates (“use by” and “best 
before”) could help further reduce food waste at home  
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The European dairy industry is fully aware of the importance of a continued effort to 

further reduce losses of valuable resources and waste of final dairy products. 

In certain member states targets have been approved in cooperation with NGOs or 

governmental bodies, in others the continuous improvement process is more silent 

– but nonetheless existent. 

Milk is our ‘white gold’ and dairy products contribute essentially to high value 

nutrition for humans – and the dairy industry wants to further improve this value to 

consumers for the future!  

Cost savings as a major benefit is not what actually is the case; the products sold 

can even be less; aim is much more sustainable use and providing a contribution to 

food security (worldwide). 

 

 

 

 

 

 

› Next steps in reducing food losses and waste  
 

Some examples of actions dairy companies and associations  

plan to carry out in the future to further prevent food wastage: 

› Improvement of the communication with stakeholders 

› Further optimisation of production efficiency 

› Installation of a management follow-up program  

› Optimisation of maintenance programs 

› We will endeavour to continue to inform members on the benefits of reducing food waste and how 

processors can implement food waste reduction activities. We also endeavour to have a target dedicated 

to food waste in the UK 2015 Dairy Roadmap. We also plan and to participate in and out together 

workshops, round-table discussions and seminars associated with this issue. We also supports the work 

WRAP and IGD does in regards to food waste. 

› In our organisation the key to minimising wastage is training our staff and developing an understanding of 

wastage and its consequences 

› We have signed up to WRAPs Courtauld Commitment and we are part of the IGDs 'Working On Waste 

Programme' (member of the working group) 

› Automation of production operations 

› Water usage 

› Ensure human waste goes back to animals. 

› Training for any staff involved with areas that create food waste. Regular waste audits that look to pinpoint 

the keys areas that create food waste. Setting a food waste reduction target that forms part of our wider 

waste reduction objective. Investigate the possibility of sending our food wastage for animal feed.n our 

branded websites we promote the best way to keep food fresher for longer and tell / remind consumers 

that they can freeze milk. 

 

 


