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1. About this guide

This guide is broken into 2 sections.

Section 1 highlights the importance  
of reducing food waste and how to 
follow the principles of waste prevention,  
reduction and segregation through  
the food use and waste hierarchy.

�Section 2 is an introduction to the  
Food Waste Charter, the measurement 
methodology and the Pathway steps.
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SECTION 1

2. Food Waste - The Big Picture 

One quarter of the food that is produced worldwide is lost or wasted. With up to 
10% of global greenhouse gas emissions caused by food loss and waste, it has a 
substantial impact on climate as food production, processing, and transportation 
all require substantial amounts of energy, water and land. 

Ireland has committed to halving food waste by 2030 under UN Sustainable 
Development Goal 12.3. In 2025, the EU Commission introduced binding  
targets under the Waste Framework Directive to reduce food waste in support  
of this ambition. EU Member States must cut food waste by 10% in processing 
and manufacturing, and by 30% per capita at retail and consumption including 
restaurants, food services, and households by 2030. This is a significant 
challenge as approximately 800,000 tonnes of food waste are generated 
in Ireland annually. 

By preventing waste, using resources efficiently and rescuing 
surplus food, Ireland can meet national goals and lessen 
the environmental impact of food waste. Efforts to 
reduce food waste require a collective response from 
government, public bodies, food supply chain businesses 
and households. In response to this challenge, Ireland 
established the Food Waste Charter, where businesses 
can pledge to measure, reduce and report on food waste. 



3. Food Waste in Ireland
Addressing food waste is crucial for businesses that are actively 
addressing sustainability and climate change. Reducing food 
waste, which has a significant carbon impact, will help reduce 
Scope 3 supply chain emissions and will help on the pathway  
to net zero. 

The Retailers Role
The retail and distribution sector sits at the centre of the food 
supply chain and contributes ~10% of Ireland’s total food waste. 
However, the decisions made by this sector about ordering 
volumes, shelf life policies, date labelling, promotions, and  
portion sizing can have a direct and powerful impact on  
how much food is wasted, both within their own operations  
and in the homes of their customers.

Retailers cannot reduce their own food waste unless they measure it. Leading retailers now track waste at SKU level 
recording which products are discarded, in what quantities, and why. But not all food waste is managed correctly 
with an estimated 30% often ending up in general waste. The EPA Food Waste Measurement Tool addresses this and 
provides a consistent methodology for measuring and benchmarking food waste across the sector. This lays the 
foundations for identifying actions to reduce food waste in line with realistic, measurable targets and also allows 
retailers to track performance over time.

But measurement is only the starting point. The data must feed into forecasting, supplier conversations, and internal 
accountability. Retailers who embed measurement into commercial decision-making can see and effect real change.
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5. Understanding 
the Food Use and 
Waste Hierarchy
The Food Use and Waste Hierarchy 
ranks all the different routes available 
for managing food waste from 
production processes with prevention 
at source being the most preferable all 
the way down to disposal, which is to 
be avoided. 

A key element to the Pathway is for 
businesses to map all existing food- 
related flows including side streams 
and explore if they can be moved up 
the hierarchy.
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Most 
Preferable 

Option

Least 
Preferable 

Option

Prevention

Use for Animal Feed

Donation or Redistribution 
of Surplus Food

Industrial Use

Recycling & Nutrient 
Recovery

Energy 
Recovery

Transforming food-based materials (non-waste) 
into added-value products for food and non-food 
purposes (e.g. pharmaceuticals, cosmetics)

Avoid surplus food 
generation in the whole 
food value chain

Donating surplus food for human 
consumption, or distributing
it through food banks or other
redistribution organisations

Using food no longer intended for human
consumption as animal feed

Transforming food waste into low added-value 
products such as compost and biogas (with use of 
nutrients), construction materials, adhesives etc.

• �Biogas (without use of nutrients) or biofuel production  
from food waste  

• Food waste incineration with energy recovery

• Food waste incineration without energy recovery
• Sending food waste to landfill   Disposal
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SECTION 1

The Food Use and 
Waste Hierarchy in 
Retail

Consider the hierarchy 
through this retail scenario.

A retail manager notices 
that a lot of bananas are 
left in storage or on the 
shelf too long. This has cost 
implications for the store 
and a negative impact on 
the environment.

The manager asked staff 
for ideas on how they could 
manage banana surplus/
waste.

This diagram places the 
different suggestions 
where they rate on the 
hierarchy. 

Prevention

Use for Animal Feed

Donation or Redistribution 
of Surplus Food

Industrial Use

Recycling & 
Nutrient 

Recovery

Energy 
Recovery

  Disposal

Most 
Preferable 

Option

Least 
Preferable 

Option

B AC

B AC

B AC D

B AC D

Staff member A suggests putting the bananas in 
the brown bin for composting.
This is better than landfill, but the original 
value of the bananas is still mostly lost.

Staff member B suggests supplying them 
to a local farmer to feed his pigs. 
This is a better option than composting but the 
bananas are still leaving the human food chain.

Staff member D suggests to use sales data 
to order the right number of bananas. 
This is the best suggestion as it cuts down 
the surplus at source.

Staff member C suggests making banana 
bread & muffins, from any excess bananas. 
This is a really good option as the shop 
turns potential waste into profit.

Read suggestions from bottom to top!



The Food Waste Charter

SECTION 2

By committing to the Food Waste Charter, you are joining with other food & 
drink businesses to proactively address the national and global food waste issue. 
Preventing and reducing food waste is also good for your business - improving 
efficiencies, reducing costs and contributing to a lower carbon footprint.

Signing the Food Waste Charter means you first:

PLEDGE
Commit to work together to reduce food waste.

REDUCE
Identify interventions, 
set a target and take action 
to reduce food waste.

MEASURE
Monitor and track the  
food waste and associated 
cost within your business’ 
operations.

REPORT
Report annually to the 
EPA on your progress 
and achievements.

As part of this commitment there are three main elements that you must carry out:

The Food Waste Pathway provides a stepwise approach for you to address each of the above.
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The Pathway at a Glance

Step 2. Provide information 
on: store details; waste 
management services; and 
how you are billed

Step 5. Identify and take 
actions based on your results

Step 6. Keeping it going and 
promoting your activities

Step 3. Input data from bills 
on weights and/or bin lifts

Step 4. Analyse your results 
to assess how your store is 
performing

9
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Step 1. Download  the 
Retail Pathway Food Waste 
Measurement Tool and 
gather bills
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Step 1. Download the Retail Pathway Food Waste 
Measurement Tool and gather bills
The Retail Pathway Food Waste Measurement Tool is a spreadsheet  
that provides you with an easy-to-follow methodology to measure  
and report on food waste in your business. The Measurement Tool  
uses your waste billing data, combined with national food retail  
waste statistics, to provide site specific food waste information.

Download the Measurement Tool HERE

Food Waste
Charter

SECTION 2

Gathering Bills
Ideally you will need to gather 
bills for the last 12-month 
period. If you only have 
information for a shorter 
period, that’s OK, the tool 
will scale it up for you. If you 
can’t get waste bills from your 
internal records just contact 
your waste collector(s) directly 
and they will provide you with 
this information. 

This spreadsheet has 6 tabs:

Tab 1. Introduction Tab 2. Business Details Tab 3. �Bin Weight Management

Tab 4. Bin Lift
Calculator

Tab 5. Results Tab 6. Food Waste 
Graph



11

SECTION 2

11

In TAB 2 provide information 
on: store details; waste 
management services; and how 
you are billed
There are numerous waste streams generated 
from different areas across a store. Knowing 
what waste services you are using and how 
you are billed will make it easier to figure out 
if you are getting the best value for money.

Example 1.
You may be getting charged by lift for a  
large bin that has little in it. 

Solution: Down-size the bin

Example 2.
You might have a bin that fills up quickly
and staff resort to another bin that’s more
expensive to dispose of by weight.

Solution: Increase the size of the bin that 
is filling up quickly.
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SECTION 2

Step 2. Provide Store Details 
In order to estimate your annual food waste, the tool 
uses national statistics specific to the food retail sector 
and combines these with your annual waste quantities. 

This includes identifying if you 
produce food onsite (e.g. deli, 
hot counter) and the floor area of 
the store so that your food waste 
volumes can be benchmarked. 
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Step 2. Identify Waste Management Services
As well as general waste and mixed recycling, food retailers MUST have a dedicated food 
waste service. This includes the standard brown bin or companies such as Food Surplus 
Management (FSM) or Green Generation that take packaged food and manage it off site, 
converting surplus food into other food related products (e.g. pet food) or using it for 
anaerobic digestion (AD).

In the Waste Measurement Tool there are data 
options for FSM and Green Generation as they 
are national operators.

If your store uses neither company 
please tick this column.

Or enter any other methods here,
i.e. food donation etc.
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Step 2. Highlight how you are billed
For each of your waste management services, identify how you are billed. 
This will be either by the number of bin lifts or the weight in the bins (kg).

My Bin CollectorRecycle | FOOD WASTE | waste
Tel: 023 023203203Email: sales@mbc.ieWeb: www.mbc321.ieThe Town Restaurant(Full Service Restaurant)Main Street

Co.Cork
Ireland
P543H21

Account Number: 54321WASTE BILLLift/Weight Date Bin Size Waste Unit Price Cost

2
06/08/2024 1100 RECYCLE

6.500 13.00

2
13/08/2024 1100 RECYCLE

6.500 13.00

1
16/08/2024 1100 RECYCLE

6.500
6.50

2
20/08/2024 1100 RECYCLE

6.500 13.00

2
27/08/2024 1100 RECYCLE

6.500 13.00

105kg
01/08/2024 1100 GENERAL

0.180 38.90

154kg
05/08/2024 1100 GENERAL

0.180 47.72

139kg
07/08/2024 1100 GENERAL

0.180 45.02

99kg
09/08/2024 1100 GENERAL

0.180 37.82

179kg
12/08/2024 1100 GENERAL

0.180 52.22

115kg
14/08/2024 1100 GENERAL

0.180 40.70

100kg
16/08/2024 1100 GENERAL

0.180 38.00

173kg
24/08/2024 1100 GENERAL

0.180 61.14

125kg
21/08/2024 1100 GENERAL

0.180 42.50

73kg
23/08/2024 1100 GENERAL

0.180 33.14

138kg
26/08/2024 1100 GENERAL

0.180 44.84

86kg
28/08/2024 1100 GENERAL

0.180 35.48

86kg
31/08/2024 1100 GENERAL

0.180 35.48

6
01/08/2024 140 FOOD WASTE 10.000 60.00

6
09/08/2024 140 FOOD WASTE 10.000 60.00

6
14/08/2024 140 FOOD WASTE 10.000 60.00

6
24/08/2024 140 FOOD WASTE 10.000 60.00

1
26/08/2024 140 FOOD WASTE 10.000 10.00

6
31/08/2024 140 FOOD WASTE 10.000 60.00

Your bill will state how 
you are charged so tick 
the boxes accordingly.
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Step 3. Input Data from Bills

SECTION 2

Note! You may be billed differently for the different services. Preferably, use weights if they are provided.

As stated previously,  if you don’t have details from a 12-month period, that’s OK, the tool will scale it up for you. 
If you can’t get waste bills from your internal records just contact your waste collector(s) directly and they 

will provide you with this information. 

TAB 3. Bin WEIGHT Calculator
If bins are collected from more than  
1 location combine the weights of that  
waste stream and record as one number.

TAB 4. Bin Lift Calculator
By entering the number of bin lifts, the measurement tool  
will estimate your bin weights. There is a cell for each bin  
type and size.
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Step 4. Analyse your results shown in TAB 5 to assess how your 
store is performing

SECTION 2

The information you provided is used to generate 
three main results:

Total Food Waste Produced Each Year 
This will include all dedicated food waste bins as well as 
the food waste content in the general and recycling bins 
(calculated from national statistics specifically for the food 
retail sector).

Food Waste Benchmark (based on store floor area) 
This is based on the total food waste compared to the  
floor area of the store to get a food waste per m2 per  
year (in kg). The benchmark differs for stores that do or  
do not have a hot food/deli counters.

Food Waste Segregation Level
The food waste segregation level highlights how well food 
waste is being segregated based on the amount of food 
waste estimated in the different bins. Ideally this value 
should be 80% or more but don’t worry if you get a low 
grade as small changes can make a big difference. 

In the results tab, 
the above results 
are broken down
further for a full 
picture on waste 
in your store.
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Step 4. Analyse your results to assess 
how your store is performing 

4% 
MIXED  

RECYCLING

7% 
FSM GREEN

0% 
FSM DELI (BROWN LID)

0% 
GREEN GENERATION9% 

FSM RED

62% 
FOOD WASTE 
BROWN BINS

43% 
GENERAL

WASTE BINS

The tool will also provide a food waste 
segregation graphic to communicate 
any progress made! This can be seen 
on Tab 5 of the spreadsheet. 



18

Step 5. Identify and take actions based on 
your results

Every business will be at a different point in its food 
waste journey so the actions you identify will be 
unique to you. For ideas on what you can do refer 
to our sector specific guides which provide  
actions and case study examples.  

Our case studies are a good place to start to  
see what steps competitors in the retail sector  
are taking to reduce their food waste.

These and more resources are available at 
www.foodwastecharter.ie/resources

Also for short free training on food waste 
in the food retail sector, see 
www.foodretail.savourfood.ie 

SECTION 2
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Developed to help Irish food and drink companies measure 

food waste consistently, the Food Waste Measurement 

Protocol supports businesses in identifying all food waste 

related flows and comparing their destinations against 

the food use and waste hierarchy. State agencies such as 

Bord Iascaigh Mhara (BIM) have signed up to the Food 

Waste Charter and are promoting the Protocol within 

their sector.
BackgroundAround 50% of whitefish and 65% of salmon go to human 

consumption, mainly as fillets. The remaining portions are 

typically used for low value fish meal. Ireland generates 

approximately 10,000–12,000 tonnes of whitefish waste and 

3,000 tonnes of salmon waste annually.The Interreg funded Food Heroes project—led by Irish 

partners BIM and the Clean Technology Centre and completed 

in 2021—used a design thinking approach to develop new 

food products that make better use of currently wasted 

resources. With increasing pressure on global fish stocks and 

growing awareness of waste throughout the supply chain, 

the project sought to maximise use of the whole fish.

Actions takenOne action focused on extracting more meat from post filleted 

fish frames and using other under utilised parts of the filleting 

process. While frames are usually seen as waste, they can be 

processed through recovery machinery to produce mince. 

This mince, combined with off cuts that would otherwise 

go to fish meal or animal feed, can be frozen into blocks and 

turned into new products.Solution
As part of this approach, BIM collaborated with national 

processors and international technology providers to extract 

mince from fish frames. This enabled the creation of various 

product formats, including fish burgers, fish cakes and fish 

fingers. Several Irish SMEs are now developing production 

lines using this resource, with an estimated 400 tonnes of fish 

potentially being utilised annually.
For more on BIM’s circular seafood work, visit: https://bim.

ie/seafood-processing/sustainability-and-certification/

Food Waste Measurement Protocol

Sectoral Focus - Prepared Food Producer

THE CIRCULAR ECONOMY PROGRAMME

The Driving Force for Ireland’s Move to a Circular Economy

Developed to help Irish food and drink companies 

measure food waste consistently, the Food Waste 

Measurement Protocol enables businesses to 

identify all food waste related flows and compare 

their management against the food use and 

waste hierarchy. Several businesses participated 

in a pilot study to test the Protocol, which 

highlighted issues and actions to be taken.

Background

An Irish company produces a range of processed 

meat products, including sausages and meatloafs, 

which are cooked and sliced before packaging. Up 

to six different products may be sliced on two lines 

during a working day.

What the Protocol identified

A significant amount of food waste occurs during 

product changeovers on the slicing lines. Cleaning 

cooking vessels, conveyor belts, and slicing machines 

between products produces shreds and residue that 

are disposed of as waste several times daily.

Solution

Operational changes were introduced to dedicate 

specific lines to particular products for defined shifts 

or days, reducing the number of changeovers and 

associated waste. Clean sliced meat scraps are now 

collected in containers for potential remoulding into 

new products.

Identified actions

1. Limit daily production to a maximum of two to 

four products.

2. Dedicate each line to a single product, with a 

maximum of two products per day, limiting 

changeovers to once daily.

3. Collect clean product scraps at the end of the 

conveyor belt for remoulding into new product.

Food Waste Measurement Protocol

Sectoral Focus - Prepared Foods Manufacturer 

THE CIRCULAR ECONOMY PROGRAMME

The Driving Force for Ireland’s Move to a Circular Economy
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Step 6. Keeping it going and 
promoting your activities

It is important to see the Measurement Pathway as part of 
a best practice approach to your ongoing work to reduce 
food waste. We recognise that business growth is a priority 
but if you can embed the Pathway into your operations and 
continue to track food waste you will see results.  

Informing and involving staff and your supply chain is an 
equally important part of the process. The communication 
pack (see next page) you receive on signing up to the 
Charter has resources designed to help you with this.

Finally, remember that actively working to reduce 
food waste will help your business improve efficiency, 
reduce ongoing costs and contribute to Ireland’s 
important SDG 12.3 target and any future binding 
targets from EU.

Thank you for your efforts.

The Food Waste Charter Team

SECTION 2
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SECTION 2

Food Waste
Charter

THE CIRCULAR ECONOMY PROGRAMME
The Driving Force for Ireland’s Move to a Circular Economy

Has committed to the 
Food Waste Charter Agreement

The Food Waste Charter is a public expression of commitment to reduce food 
waste by businesses and organisations in Ireland. The Charter is a voluntary 
agreement to accelerate action to reach Ireland’s food waste reduction target 
under the UN Sustainable Development Goal 12.3. The Charter promotes a 
collective industry commitment to measure, reduce and report food waste along 
the entire food supply chain.

Membership of the Food Waste Charter is open to food sector businesses that 
produce, process, manufacture, distribute or sell food and drink. Thank you for 
pledging your business commitment.

Food and drink businesses that sign up to the Charter commit to the following:

1. Measure: by monitoring and tracking of their food waste

2. Reduce: by identifying and taking at least one target-based
action to reduce foodwaste, and

3. Report: By reporting annually to the EPA on progress
towards measurable outcomes and achievements

_______________________________                                       _______________________________                                                                                                                       

Type Company Name HERE

Type Signee Name Here

Food Waste
Charter

THE CIRCULAR ECONOMY PROGRAMME
The Driving Force for Ireland’s Move to a Circular Economy

Food Waste
Charter

HHave ave SSigned igned UUp to the p to the 
Food Waste CharterFood Waste Charter

Find out more at
foodwastecharter.ie

Type Company Name Here

We’re 
taking 

on
Food 
waste

THE CIRCULAR ECONOMY PROGRAMME
The Driving Force for Ireland’s Move to a Circular Economy

The Food Waste Charter
We recognise that tackling food loss and food  
waste is one of the key steps we can take to achieve  
sustainability, reduce resource use,help combat  
climate change and support Ireland’s transition
 to a circular economy and bioeconomy.

Food Waste
Charter

Food Waste
Charter

THE CIRCULAR ECONOMY PROGRAMME
The Driving Force for Ireland’s Move to a Circular Economy

The Food Waste Charter
We recognise that tackling food loss and food  
waste is one of the key steps we can take 
to achieve sustainability, reduce resource 
use,help combat climate change and 
support Ireland’s transition to a circular 
economy and bioeconomy.

Food Waste
Charter

Food Waste
Charter

We’re 
taking 
on
Food 
waste

Social Media Posts & Banners

Posters

Communications Pack
We have committed to 
measuring,
reporting,
reducing food waste, 
to help 
improve sustainability,
tackle climate change,
support the circular economy,
for the benefit of 
our business,
future generations
and the planet.

Food Waste
Charter

Food Waste
Charter

THE CIRCULAR ECONOMY PROGRAMME
The Driving Force for Ireland’s Move to a Circular Economy



Visit the website: www.foodwastecharter.ie

Email us at: foodwastecharter@epa.ie

June 2026


