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FOREWORD

A new year is the perfect time to evaluate the year that has passed. To reflect on what we have
achieved, identify what works, and build on it. Most importantly, it is a moment to learn how we
can improve in the future. Our annual report is an impact report highlighting the results achieved
in 2024. In it, we proudly showcase how and with whom we, together with our stakeholders

and partners, have realized this impact.

My personal highlight of 2024: our international conference Towards Halving Food Waste

in Europe, held in Veghel with the international food waste-free network in attendance. Tackling
food waste does not stop at borders. And internationally, too, collaboration is the key to success.
The many new connections made, and the new coalitions launched provided the necessary
links and momentum to achieve the goal of halving food waste, both in the Netherlands

and across Europe.

In 2024 an important transition also took place. We bid farewell to Philip den
Ouden, who, as our founding chair, has been instrumental in establishing
Food Waste Free United six years ago. Gerda Verburg
has taken over as our new chair, fully committed to
further building the organisation and working
passionately towards achieving our 2030 goals.

[#vERspiLL

Food waste in the Netherlands has been reduced by
nearly 20%. However, to achieve the target of halving it
by 2030, we need to step up our efforts. And it’s possible.
Reducing food waste and utilizing resources more effec-
tively is a no-regret option that delivers pure benefits: financially, ecologically and socially. It is
one of the most impactful measures to combat climate change. This is critical, as climate

change makes it that food supply chains need to be increasingly adaptable.

| want to extend my heartfelt gratitude to all stakeholders and
partners for their efforts. With perseverance, courage and
a willingness to change - but above all, with more action -
we will take the logical next steps together
towards a sustainable, circular

and inclusive food system.

Torne Timmermans
Director of Food Waste Free United



— The most important numbers of 2024 —

Food Waste Free United ends the year with 110 stakeholders that actively contribute to halve food waste.

350 participants from 33 countries, over 50 experts and 21 company visits
during the international conference Towards Halving Food Waste in Europe.

The Date Labelling Coalition started with 16 partners. 11 companies in the food supply chain: Albert Heijn, Dekamarkt,
De Smaakspecialist, Dirk, Ebro, Enrico Foods, FrieslandCampina, Jumbo, Lidl, Unilever and Velder. And 5 supporting organisations:
CBL, FNLI, the Ministry of Agriculture, Fisheries, Food Security and Nature, Too Good To Go and Food Waste Free United.

The newest retail data shows 35% less waste, a total of 0,89% of the purchase volume in 2023.

The total unsold returns of bread from the supermarkets decreased by 40%.
The waste of fresh meat and fish decreased by 50% in comparison to 2018.

Banqueting research shows that 21% of food is not eaten at meeting lunches.
At coffee meetings/company drinks over 409 of the drinks are not consumed.

over 185 partners joined the Food Waste Free Week 2024. Over 4 million butch people
did something extra to prevent food waste.

The Food Waste Free United team consists of 19 people.

136 companies monitored their food waste, in 10 sectors: NvB (bread & pastries), VAVI
(potato processing industry), retail, COV (meat), VNV (meat products), wholesalers and
processors of fish, Groentenfruit Huis (fruit & vegetables), VBZ (bakery & confectionery),

Veneca (company catering) and Once (party catering). TAKE A LOOK AT THESE HIGHLIGHTS
IN VIDEO!



https://samentegenvoedselverspilling.nl/stakeholders
https://youtu.be/5Tf8XWJqsCo
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POLITICS

Cabinet, focus on
less food waste!

2 Food Waste Free United calls
on the new cabinet: make food
waste a top priority. This will result
in gains for the climate, agriculture,
economy and social agenda.

Minister Wiersma
on waste

2 “Our farmers work

hard on high quality
food. Every kilogram that
we throw away is unneces- ¢
sary and wasteful. Food
waste deserves our full
attention,” says minister
Wiersma at the presen-
tation of the newest
retail data.

SAMEN TEGEN
VOEDSELVERSPILLING
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bovenaan de klimaatagenda zouden moeten staan
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Prevent 3Mton CO2

» Halving food waste in the Netherlands would
save 3 Mton CO2. Toine Timmermans presents
a position paper to Minister Adema about this
effective and cheap solution during the Griine
Woche.
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Potato processing industry:
only 3.4% wasted

Research done with Agristro, Aviko, Farm
Frites, Lamb Weston, McCain and Peka Kroef
shows that 96.6% of the potato is used as
food or feed. Together they represent 95%

of the Dutch market.

NIEUWS
VLEESSECTOR BRENGT VOEDSELVERSPILLING IN KAAR
Y B B b 44 T SAMEN TEGEN
bt o sridingbomdyldain VOEDSELVERSPILLING
e IO eI A% IR METEM = WETEN = m

@® Fruit and vegetables

GroentenFruit Huis, together with several
front runners in the sector, collected data
on two product types. This showed that 3.7%
of exotic fruit is wasted and 1.3% of “fruit
vegetables’ (e.g. bell peppers and tomatoes).
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VISFEDERATIE

WUR monitoring templates
for impact

Wageningen University & Research and Food
Waste Free United developed monitoring
templates to help companies measure their
impact and determine reduction strategies, in
line with EU laws and regulations like CSRD.
These will help with substantiating the data.

@ COV: only 0.8% waste of
pork meat

The Centrale Organisatie voor de Vleessector
(COV) (the central organisation for the meat
sector) investigated food waste at 21 companies.
For pork, this is 0.8% of material, which is not
legally allowed to be used for animal feed. For
beef and veal, it is 21% because more parts of
the animal are excluded from human
consumption by law and regulations.

Visfederatie monitors food

@ waste

The Visfederatie (‘Fish Federation’) started
a food waste monitoring pilot. Front runners
PP-group, Kennemer Vis Groep, Adri & Zoon,
Krijn Verwijs, and Neerlandia Urk will work
together with Food Waste Free United and
Wageningen University to develop a
monitoring template.

WAGENINGEN

UNIVERSITY & RESEARCH



https://samentegenvoedselverspilling.nl/kennisbank/overhandiging-position-paper-tijdens-grune-woche
https://samentegenvoedselverspilling.nl/kennisbank/wur-stelt-templates-voor-monitoring-voedselverspilling-beschikbaar
https://samentegenvoedselverspilling.nl/kennisbank/eerste-resultaten-voedselverspilling-groente-en-fruit
https://samentegenvoedselverspilling.nl/kennisbank/aardappelverwerkende-industrie-verspilt-5-5-minder-voedsel-tov-2020
https://samentegenvoedselverspilling.nl/kennisbank/zet-aanpak-voedselverspilling-centraal
https://samentegenvoedselverspilling.nl/media/pages/medialibrary/db7001d683-1729163505/position_paper_igw_met_linkjes.pdf
https://samentegenvoedselverspilling.nl/kennisbank/voedselverspilling-in-supermarkten-2023
https://samentegenvoedselverspilling.nl/kennisbank/vleessector-brengt-voedselverspilling-in-kaart
https://samentegenvoedselverspilling.nl/kennisbank/de-vissector-aan-de-slag-met-voedselverspilling
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Effectiviteit ‘Eerst op tape’ ...

Nieuws
Feiten & cijfers
Oplossingen & adviezen

Mensen die 'Eerst op tape’ gebruikten, zijn gemiddeld 28% minder
woedsel gaan verspillen.
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CONSUMER

28% less waste with
'Use it up-tape'

The use of ‘Use it up-tape’
reduces food waste with an 4 : - p
average of 28%, according Pz - < 3 ) tnaat
to research by ) A "
Motivaction.

KOM PROEVEN HOE VERSPILLINGSVRI)
SMAAKT, MET CHEFKOKS:

% e = B h 10 sEl . i, z
The tape was e Py ST TECR d T 7 o

launched during SR - of PSRN
the Food Waste
Free Week 2023.

Plak"grl'::rie?lliﬂﬂ o
e Over 4 million people took
@ action against food waste

During the Food Waste Free Week,
185 partners worked together to
create awareness about food
waste. There was a lot of media
attention. Over 4 million Dutch
people did something extra
against food waste.

eerlijk over eten

Voedingscentrum

Terugblik op de 6e editie

Newsletters with @
food waste free tips

The consumer newsletter
with practical tips reaches

6.880 followers, four times Inspiratie om restjes op te maken Holidays without waste
a year. Soep Salade Omelet Roerbak
@ Spring newsletter : ‘ = During the holidays a lot of food is wasted.

The ‘third Christmas day’ campaign
encourages Dutch people to finish

@ Food Waste Free Week i
their leftovers.

@ Summer newsletter _ _
In spring there was a campaign about

insights on your own food waste
behaviour (3.3 million views).

@ Food waste-free holidays

& o 53T =
g 1581
SAMEN TEGEN
VOEDSELVERSPILLING
www.woedingseentrum.nl recepten °



https://mailchi.mp/samentegenvoedselverspilling/verspillingsvrei-pasen-13735145?e=affeb330d6
https://mailchi.mp/samentegenvoedselverspilling/verspillingsvrei-pasen-13827057?e=affeb330d6
https://mailchi.mp/samentegenvoedselverspilling/verspillingsvrei-pasen-13825030?e=4e232bef4e
https://mailchi.mp/samentegenvoedselverspilling/verspillingsvrei-pasen-13838630?e=affeb330d6
https://samentegenvoedselverspilling.nl/kennisbank/effectiviteit-eerst-op-tape
https://samentegenvoedselverspilling.nl/kennisbank/resultaat-verspillingsvrije-week-2024
https://youtu.be/_Zp1FAhVmj4
https://www.linkedin.com/feed/update/urn:li:activity:7178752745745649666/
https://samentegenvoedselverspilling.nl/kerst

— EDUCATION

Noord-Hollag@nl

Students battle food waste

food waste during the Scholierenchallenge
(student challenge).

Source photo: HAS

ZERO Food Waste Challenge

@ HAS-student Sophie Bink won the
national ZERO Food Waste Chal-
lenge (university of applied sciences)
with her project ‘Don’t Leaf Me

Spring rolls’.

@ 5 secondary schools and 14 havo/vwo-teams
from North-Holland made up solutions against

HAS Food Experience winner

@ Over one hundred HAS-students presented
their future-oriented food solutions.

Tijn Wolters won with ‘Antoon de Cacaoboon’
(Anton the Cacao bean) in the category
Unwaste-Reduce-Prevention.

SDG 2: Zero Hunger

@ @
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SDG-focus on food waste

@ ‘Skills the finals’ was visited by 25.000 young people.
In ‘WereldCafé FF Concreet’ Food Waste Free
United showed what less food waste would mean

for SDG 2: “Zero hunger’.

Technasia pitch ideas

@ On the Wageningen University campus 226
students from 3 Technasia pitched their solutions
against food waste. For their project they were
guided by companies.

MEESTERCHEF 2024

Foon SAMEN TEGEN e
-k i_‘ VOLBSELYERSPILLING

MasterChef Brabant

b student teams of 4 horeca-schools in

Brabant competed in Masterchef Brabant.

Food waste was an important theme: all
ingredients had to be used completely.

Challenge
selverspilling

MBO Challenge winner

@ 46 teams of 15 secondary
vocational education (MBO)
battled in the MBO Challenge Food
Waste. The ‘Waste book’ by Yuverta
College Heerlen won first prize.

Reducing bread waste

@ HAS-students developed the
concept ‘De Rijz van het Brood’
with Food Waste Free United. It’s a
concept to create more awareness
on bread waste.



https://samentegenvoedselverspilling.nl/kennisbank/winnaars-scholierenchallenge-noord-holland
https://samentegenvoedselverspilling.nl/kennisbank/has-food-experience
https://samentegenvoedselverspilling.nl/kennisbank/wereldcafe-ff-concreet
https://samentegenvoedselverspilling.nl/kennisbank/winnaar-zero-food-waste-challenge-bekend
https://www.linkedin.com/feed/update/urn:li:activity:7251496282261721089
https://www.linkedin.com/feed/update/urn:li:activity:7212364277054140416
https://samentegenvoedselverspilling.nl/kennisbank/winnaars-technasium-opdracht-tegen-voedselverspilling-zijn-bekend
https://samentegenvoedselverspilling.nl/kennisbank/yuverta-college-heerlen-wint-mbo-challenge-voedselverspilling-2023-2024

| BREAD & PASTRY

Al against bread waste

@ During a meeting at QING, partici-
pants of the cluster ‘Waste-free Bread

& Pastry Chain’ learned about innovative

Al-solutions to reduce food waste.

Bolletje uses Al
to prevent waste

@ Bolletje received a voucher from
Food Waste Free United to work
together with QING to develop Al-
solutions and prevent waste in

their production process.

Circular feed from residual streams

2 The cluster Circular Protein Chain examines how more
organic residual streams can be used as animal feed.

In three meetings they searched collectively for ways to use Bread returns decrease by 40%
more residual streams from the food system as (circular) v, Al
animal feed. According to tI:?WB:mbnitor
perce e of ¥éturns of u
_ as&nefz'ed to 4.7%, adfes
Start of five cases R0 geriigsred to 20248

2 Based on research questions, five companies have
started with the implementation of new solutions
against food waste. For example, creating value from
residual streams via insects, valorising residual streams
from supermarkets and a risk analysis of contamination
in residual streams from the out-of-home sector.

Nevedi: less waste, lower CO2

» During the annual Nevedi congress it was discussed
how residual streams from the food industry can be
used in animal feed in a better way. This reduces food
waste and the CO2 footprint of meat.



https://samentegenvoedselverspilling.nl/kennisbank/verspillingsvrije-brood-en-banketketen-op-bezoek-bij-qing
https://samentegenvoedselverspilling.nl/kennisbank/bolletje-ontvangt-voucher-voor-ai-oplossing-tegen-verspilling
https://samentegenvoedselverspilling.nl/kennisbank/clustermeeting-circulaire-dierlijke-eiwitketens
https://samentegenvoedselverspilling.nl/kennisbank/clustermeeting-circulaire-dierlijke-eiwitketens
https://samentegenvoedselverspilling.nl/kennisbank/nvb-monitor-brood-en-banketverspilling-2023
https://www.linkedin.com/feed/update/urn:li:activity:7265635214054379520

— OUT-OF-HOME

Hotels save 10.778 kg CO2

Sixteen Amsterdam hotels saved over 3.697

kilos of food in the No Waste Challenge 020
and saved 10.778 kilo CO2 by buying ‘saved’ food via
the platform InstockMarket. Food waste was reduced
by 26% thanks to Orbisk and Wastewatchers.

Horeca Food Waste Challenge

®

the amount of food waste of specific product groups
daily for one month.

In the Horeca Food Waste Challenge Noordoost-
Brabant, out-of-home entrepreneurs measured

Date Labelling Coalition
Less food waste through
greater clarity on shelf life .

PAATMERS | =epOmsms

BB
i @ I Izm\r.-m FNLI
Enrico (D) | ioiogeenm
JURIB m rEbrﬂ (J
5. B —— i
VEGHEL, 18 JUNE mam L =

Date Labelling Coalition:
less waste

Confusion about best-before dates
on food products is the cause of
10% of food waste in households
(this is 60 million kilos = 175 million
kilos of CO2 emissions every year).

@ Gebruik véér of op datum. I
Niet gebruiken na datum.
@ The Date Labelling Coalition started with 16
partners. 11 companies in the food supply chain:
Albert Heijn, Dekamarkt, De Smaakspecialist, Dirk,
Ebro, Enrico Foods, FrieslandCampina, Jumbo, Lidl,
Unilever and Velder. And 5 supporting organisations:
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‘Het Nieuwe Nassen’:
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CBL, FNLI, the Ministry of Agriculture, Fisheries,
Food Security and Nature, Too Good To Go and
Food Waste Free United.

37% less waste

@ BlueCity Rotterdam helped 16 out-of-home businesses, including

Stadion Feijenoord, Euromast and ss Rotterdam, to reduce their
food waste with 37%. For example, by making adjustments in the
tableware, the portioning and working more & la minute.

®

10% less waste during events

food waste was measured. In a short period of time, they
managed to reduce this by 10%.

During the Party- and Event catering Challenge of ONCE and
Wastewatchers, at 37 events with 6.403 guests, 490 kilos of

1/5 of business meeting lunches
are not consumed

@ Banqueting data of 575 business meeting

lunches and company drinks of caterers Albron,
Appél, Compass Group, Hutten, Sodexo, Food&i,
Vermaat and Vitam show that 21% of the food and
Ql.\ veneca 40% of the drinks are not consumed.

The companies will add the ‘Look-Smell-Taste’-icon (for products with a Best Before date)
and the ‘Hand’-icon (for products with a Use By date) to 50% of their packaging.

€BL B
oe: 1l El

Supermarkets:
35% less waste

pilling in sup in 2023

Werllezen Loy, inkoopvolumes per categori

(7 Food waste in supermarkets has decreased by -
35% in comparison to 2018. This is 0,89% of the = —

purchasing volume in 2023. The biggest reduction I

was in the categories ‘bread & pastries’ and

‘fresh meat & fish’. S— m—

WWF-NL Basket

- World Wide Fund for Nature in the Netherlands and
Albert Heijn developed the Basket together, to decrease
the ecological footprint of Dutch shopping baskets by 50%.
The Basket targets seven areas with the biggest impact on the
environment, including food waste, within the food system.



https://samentegenvoedselverspilling.nl/kennisbank/voedselverspilling-in-supermarkten-2023
https://business.wwf.nl/nl/ons-werk/tools/basket
https://samentegenvoedselverspilling.nl/date-labelling-coalition
https://samentegenvoedselverspilling.nl/kennisbank/coalitie-van-bedrijven-geeft-consumenten-duidelijkheid-over-toepassing-van-houdbaarheidsdatums
https://samentegenvoedselverspilling.nl/media/pages/medialibrary/7fca62202b-1729163379/leaflet-nieuwe-nassen-a5-def-29-5-2024.pdf
https://samentegenvoedselverspilling.nl/media/pages/medialibrary/7fca62202b-1729163379/leaflet-nieuwe-nassen-a5-def-29-5-2024.pdf
https://samentegenvoedselverspilling.nl/media/pages/medialibrary/7fca62202b-1729163379/leaflet-nieuwe-nassen-a5-def-29-5-2024.pdf
https://samentegenvoedselverspilling.nl/media/pages/medialibrary/1bb62199f6-1729163409/leaflet-verspillingsvrije-catering-def.pdf
https://samentegenvoedselverspilling.nl/media/pages/medialibrary/1bb62199f6-1729163409/leaflet-verspillingsvrije-catering-def.pdf
https://samentegenvoedselverspilling.nl/media/pages/medialibrary/1bb62199f6-1729163409/leaflet-verspillingsvrije-catering-def.pdf
https://samentegenvoedselverspilling.nl/kennisbank/tweede-editie-horeca-food-waste-challenge-noordoost-brabant
https://samentegenvoedselverspilling.nl/media/pages/medialibrary/430b06949d-1729163546/leaflet-nieuwe-nassen-2024-en.pdf
https://samentegenvoedselverspilling.nl/kennisbank/resultaten-party-en-eventcatering-challenge-2024-zijn-bekend
https://samentegenvoedselverspilling.nl/kennisbank/verspillingscijfers-vergaderlunches-en-kantoorborrels
https://samentegenvoedselverspilling.nl/kennisbank/resultaten-no-waste-challenge-020

NO NASTE STAGE

Dutch Design Week:

a waste-free future vision

Food Waste Free United was a partner of the
Embassy of Food during the Dutch Design Week.
Designers inspired visitors to think about a future-
proof, waste-free food system. Nieuwe Vroenten
(abundant versus enough production), Public Food
(waste versus food security), Feel Gut (waste of
our consumed food, poo).

t & 15 OKTOBER
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#NEWDUTCH

No Waste stage during Food Inspiration Days 4

The Transition Report of Food Inspiration emphasizes waste
as one of the six food transitions. Food Waste Free United,
together with several food professionals, presented

tools for less CO2, less waste and more turnover. . —
Circular Food Center: \

impact in the region
The Circular Food Center, a key project in the

Regio Deal Noordoost Brabant (Northeast CIRCULAR
Brabant regional deal), set up clusters for FOOD CENTER

monitoring, pilot projects and collaborations.
Watch the closing conference video. i

Regio Deal

ISO-norm for food waste

o
o NEN and Food Waste Free United founded the Dutch
-_ Norm Commission Food Waste. The goal:
a an ISO-norm for Food Loss Waste
Management Systems.

G

FNLI aims for less waste

During the annual FNLI-event Food Waste
Free United presented the systemic approach
and inspiring examples to prevent, reduce and
valorise food waste.

G

From excess to exactly enough
In the project ‘Food Waste: From Excess

to Enough’ researchers worked on a vision caly E_PI‘OVIIICIG

for the future of a food system with

minimal waste and enough food for Gelderla’nd
everyone. Food waste-free municipalities

o As municipalities have a direct influence on the daily lives of their inhabitants and local economy,

they play an important part in reducing food waste. Commissioned by the Province of Gelderland,
Food Waste Free United developed practical tools to help municipalities.

TRANSITION
FROM EXCESS
TO ENOUGH

G



https://samentegenvoedselverspilling.nl/kennisbank/nen-informatiebijeenkomst-voedselverspilling
https://samentegenvoedselverspilling.nl/kennisbank/nieuw-tijdens-de-food-inspiration-days-no-waste-stage
https://www.linkedin.com/feed/update/urn:li:activity:7252262260662845440
https://samentegenvoedselverspilling.nl/kennisbank/terugblik-op-het-fete-project-en-symposium
https://samentegenvoedselverspilling.nl/kennisbank/samen-tegen-voedselverspilling-tijdens-de-dutch-design-week-2024
https://youtu.be/4XgGBVTx-5A
https://samentegenvoedselverspilling.nl/kennisbank/28-november-verspillingsvrije-gemeenten

Towards Halving Food Waste in Europe

CONFERENCE

ALVIMR ENNN WWACTE
HHLVII‘IJ TUUD WRYIL

18-19 JUNE 2024

During the conference Towards Halving Food Waste in Europe,
over 350 participants from 33 countries came together in Veghel.
Companies, public, scientific and social organisations, with the
collective ambition of reducing food waste by half in 2030,
talked with over 50 experts and visited

21 front runner companies.

Watch the video:

World Food Forum in Veghel Innovation competition against waste

The young people-led worldwide network World Food The Food Chain Innovation Challenge of Lineage took
Forum (WFF) has the goal to help reach the Sustainable place in London, Amsterdam and San Francisco. The winning
Development Goals and a better food future for everyone. teams received support for their anti-food-waste concepts.

They visited Veghel for inspiration.

Low Lands Down Under

During the National Food Waste Summit in
Visiting the EurOpean Union Australia, Dutch strategies for behavioural change
During the event ‘Let's reduce consumer food in consumers were presented as an example

waste!” Food Waste Free United, Wageningen
University & Research and The Netherlands
Nutrition Centre shared insights from the
Netherlands to reduce food waste in
households.

for a more sustainable food system.

International approach

in Budapest
= During the Conference on
Prevention of Food Waste in Budapest,
Food Waste Free United, Wageningen
University & Research and the Netherlands

EU-report: the Netherlands

as an example Nutrition Centre shared their expertise.
The report of the EU-platform ‘Food Losses
and Food Waste’ contains EU-examples of public- Innovation against waste

private partnerships (PPS) to reduce food waste. Food
Waste Free United stood at the base of the idea and
implementation, with the EU project REFRESH.

The Eurostars-programme offers subsidies to
innovations that help address social issues. Such as,
combating food waste. Food Waste Free United
offered tools for this during a meeting in Artis.

Collaboration with Flanders and Spain

During the European Week of Regions and Cities, Food
Waste Free United closed a pact with Flanders' FOOD and
Clusaga for a collective program against food waste.



https://samentegenvoedselverspilling.nl/kennisbank/international-conference-towards-halving-food-waste-is-big-success
https://samentegenvoedselverspilling.nl/kennisbank/5-juni-2024-event-european-consumer-food-waste-forum
https://samentegenvoedselverspilling.nl/kennisbank/europese-commissie-presenteert-rapport-over-pps
https://www.linkedin.com/feed/update/urn:li:activity:7250039673715093505
https://samentegenvoedselverspilling.nl/kennisbank/op-visite-world-food-forum
https://www.businesswire.com/news/home/20240905272650/en/Lineage-Announces-a-Grand-Prize-of-50000-for-the-Food-Chain-Innovation-Challenge
https://www.linkedin.com/feed/update/urn:li:activity:7221814952309714944
https://www.linkedin.com/feed/update/urn:li:activity:7248965278405914625
https://youtu.be/VokulsvSCi0

IN THE MEDIA

Food Waste Free United appeared in the media in 2024 on various subjects.
This is a small selection of the many publications.

Dankzij Toine is Veghel deze
dagen hét centrum tegen
voedselverspilling

NUS Nieuws « 18 juni, 16:12

‘Kijk, ruik en proef voor je
voedsel weggooit', nieuwe
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https://samentegenvoedselverspilling.nl/en/stakeholders

Do you have a question for Food Waste Free United
or would you like to know how your business or
organisation can contribute to reducing food waste?

Don't hesitate to contact us!

(Samen Tegen Voedselverspilling)
Website: samentegenvoedselverspilling.nl/en

E-mail: office@samentegenvoedselverspilling.nl

Verlengde Noordkade 2
5462 EH Veghel

Postbus 213
5460 AE Veghel

FOOD WASTE FREE
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