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Task 1 – Research Question
1. Introduction


In the many hierarchies of the food supply chain, roughly one-third of the food that is suitable for human consumption is lost or wasted, which amounts to 1.3 billion tonnes annually, according to the latest report by the Food and Agriculture Organisation of the United Nations (FAO, 2023). Global recognition of the adverse impact of food waste on the environment and economy has been growing in recent years. A great deal of media attention, related research and publications, commercial and charitable programmes and multiple domestic and international initiatives attest to the rising attention this topic has drawn. For instance, the United Nations has established the Sustainable Development Goals (SDGs), expecting to cut down on the amount of food wasted per person globally by 2030 at the retail and consumer levels, as specified in Target 12.3 (United Nations, 2023). The threat of food loss and waste is crucial because it is inextricably linked to the three main issues confronting humanity: significant natural resource sustainability, greenhouse gas (GHG) emissions, and food security (FAO, 2023).


In the UK, households contribute to approximately 60% of the total food waste in the food supply chain, which is equivalent to 95 kg per person each year (WRAP, 2023). Current research (Torode, 2023) in the UK suggests that the total quantity of greenhouse gas emissions (GHG) linked to food waste was close to 18 million tonnes of equivalent CO2 in 2022, approximating 4.3% in total of the UK’s (Department for Energy Security and Net Zero, 2023). Additionally, according to the same research (Torode, 2023), the expense to households of buying food that was then wasted was £17 billion in the UK, which equates to £250 per person per year. Torode (2023) also found that 74% (4.7 million tonnes) of the total food waste was categorised as edible, omitting inedible parts like bones, rinds, peels, and cores, and this edible food waste amounts to 12% of the total food the household consumes. Households are the primary cause of food waste, thus reducing its negative effects on the economy and environment should be a top focus.


From the consumers’ perspective, food-related behavioural control and routines are the major factors influencing food waste reduction in addition to technological constraints and financial conditions (Parry, 2020). There have been several ongoing programmes that intervene to improve motivation, raise awareness, and thus lead to behaviour change. For example, the Love Food Hate Waste (LFHW) campaign developed by WRAP in 2017 involves multiple initiatives to put forth the best effort on food waste reduction. Examples of these initiatives include ‘Brand Guideline’, ‘Chill the Fridge Out’ and ‘Staying Control of Your Shopping’ (LFHW, 2023). However, WRAP research (WRAP, 2019) suggests only 49% of UK citizens know the way to purchase, prepare, store and plan food to cut down on the quantity that is thrown away. What’s more, the study conducted by Stancu (2016) suggests that the most significant contribution to the explanation of food waste came from the injunctive norms and attitudes regarding the refusal to waste food. This result provides the idea that there could be more food waste reduction methods known to the citizens to facilitate the establishment of injunctive norms in people’s behavioural routines.


Manufacturers in the UK have done part of the job Stancu suggested for years, such as indicating the right amount the consumer should buy, providing the ‘best before date’ and making frost and defrost instructions. Research carried out by Parry (2020) suggests the amount of food waste generated at home could also be greatly influenced by the way they are priced, branded, and wrapped. Traditionally, manufacturers follow labelling and composition guidelines (Department for Environment, Food and Rural Affairs, 2022) when applying food date labels and other on-pack recommendations. However, more specific, and instructive action could be taken by categories.


The objective of the present study was to attest to the efficacy of additional food waste action advice labelled on food packaging for different product types. Since 2015, many actions have been constructed to raise the possibility that the UK will meet Sustainable Development Goal 12.3 (Parry, 2020). The present proposal creates a novel approach to marking behavioural interventions on food packaging to facilitate people’s purchasing needs and utilisation of purchases. The present research aims to assist in reducing the total greenhouse gas emissions while feeding more people, therefore achieving the SDG12.3 target.


2. Method
2.1 Design


To explain and testify to the efficacy of various actions on different food types, the primary and secondary source of food waste data was both collected by quantitative method. At the same time, since household food provisioning involves several interconnected decisions, it is impossible to view household food waste in a vacuum (Jensen, B.B. et al., 2012). And there is little previous comprehensive conducted research. Hence, this study will choose the abductive method which will testify a variety of inferred explanations with statistics collected.


Data were gathered using a web-based survey using a cluster sampling method with a sample size of 8 due to the limitation of the scale. It was conducted in December 2023 by classmates in the same module at UWTSD. Hence, the survey was conducted by UK residents between 18 and 27 who are studying at university.


2.2 Measures


The following three figures are based on the statistics from the survey on Household Food and Drink Waste in the UK during 2020 and 2021 (Torode, 2023). From which an observation is that the biggest portion of food waste-related greenhouse gas emissions (26%) comes from meat and fish. Even yet, by weight, they only account for 6% of edible food waste. Even while fresh vegetables and salads account for 28% of all edible food waste by weight, they only generate 16% of greenhouse gas emissions. Meals account for 11% of edible food waste by weight and 18% of GHG emissions. And bakery comprises the fourth most wasted food by weight. Hence, the primary data would select fresh vegetables, bakery, meals and meat and fish as subjects of investigation. Attempts are made to find the reasons for the disposal of different food types.
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Figure 1:  Proportion of food waste by weight and by the financial cost (Torode, 2023)
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Figure 2:  Proportion of food waste by weight and by greenhouse gas emission (Torode, 2023)
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Figure 3: Reasons for throwing away all wasted food by weight (Torode, 2023)






















Task 2 – Research Techniques
The secondary research is based on the statistics provided by Fisher et al. (2019). The key practice points were divided into 6 categories: date label applied, available product life, open life advice, storage advice, freezing, defrosting, and cooking from frozen advice and other alerts. The primary research will adopt the same classification as Fisher’s implicitly. Among the 9 new techniques provided, different types of food show a distinct performance in waste reduction as illustrated by the following figure:


[image: ]
Figure 4: Progresses against priority areas for a selection of key products (Fisher et al. 2019)


The research by Fisher et al. (2019) suggests that giving detailed instructions on various food categories separately is preferred. However, this report excludes meat and bakery which contributes to the main portion of food waste. The reason was stated in the report, this work has frequently stagnated because of uncertainties about the timing and labelling requirements.


The primary research is based on a quantitative method and conducted using an online survey. My questionnaire can be found at https://forms.office.com/e/LDE4pRyCVH and the responses can be found at https://forms.office.com/Pages/AnalysisPage.aspx?AnalyzerToken=E2hF6VHJhWE9ExYHumszd4gMXs1rtPeq&id=-REPTm4EBUWcuNshUjEeIZG5pe5_1UFNvxMLKy8LjgJURVVPQjBCV1hDSFA2R0Q0TDZNSUhHVFRNSi4u 


The results can be visualised in the following figures: In each one of them, the first graph represents the reason causing food waste, and the second graph corresponds to the measures that could be taken to solve it implicitly. By making a comparison with each other with a difference of one (comparing the first column above with the second column below, etc.), we found there is a strong positive correlation between reasons and approaches for fresh vegetables and bakery, while there is a negative correlation for meals. The conclusion is then drawn there could be more action advice labelled on food packaging for fresh vegetables and bakery, but the situation for meals and meat is complicated.
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Figure 5: Primary research on meals (homemade and pre-prepared) food waste
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Figure 6: Primary research on meat and fish food waste
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Figure 7: Primary research on bakery food waste
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Figure 8: Primary research on fresh vegetables and salads food waste


















Task 3 – Presentation on Ideas
My presentation was on ‘The Efficacy of Additional Food Waste Action Advice Labelled on Food Packaging’ and the focus was on the relationship between the different advice and food types. One of the main takeaways from the audience comments is the necessity of crafting a compelling narrative using an engaging structure to grab the audience's attention.


Some individuals also mentioned how useful they thought the opening slide was, on which I briefly described the various portions. I added this after I had already begun practising the presentation, so it was a last-minute addition. I'm happy that it contributed to the content's clarification. I would also mention a couple other things in my own assessment. I found it simpler and less daunting to give it since no one was facing me.


I am happy with the work overall, having enjoyed learning more about the subject and putting the facts together in an approach that I hoped would be entertaining. My interest in the workings and significance of sustainability has grown because of it.






Task 4 – Data Analysis
· In no more than 500 words create a conference poster that demonstrates the initial analysis of your findings and highlights key conclusions drawn from your research.
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