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SCOPE

This Best Practices Guide aims to take stock of the European Best Practices re
waste, that inspired the Zero Desperd’cio Movement, during-tB8&ie©Ra&peratin

for Circular Economy project.
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1 INTRODUCTION

The FORCE project aims to minimize loss of materials in the linear econom

towards Circular Economy.

The four cities involved in the project, Copenhagen, Hamburg, Lisbon ani
implementing with companies, citizens, associationsessitieunl6 participat

partnerships based on the value chain concept to create andidevshkp/esmlutior

Each city selected one of four materials as a main waste flow to focus on:
strategic metals from electrical andreteetfuipment, food surplus and organic wa

wood waste.

The city of Lisbon selected as its main waste flow, food surplus and organic we
specific objectives to carry out a pilot project based on the design of a web afgulf

management of food waste in the city.

It is in this context that the collection of best practices regarding the pr

management of food waste will be carried out.

1.1. Circular Economy Overview

The philosophy of Circular Economy consistsplaciment of open production sys
based on a linear consumption model, where resources are targeted, extract
and transformed into waste after consumption, by closed systems that reuse
conserve energy (McDonough & BraQ@@ajt, These systems are regenerative,
resources, waste, emissions, and energy losses are minimized through the sl

and narrowing of resource and energy loops.

This concept is based on 3 principles (Ellen MacArthur Foundation, 2015):

e Preserving and enhancing natural capital.
e Optimizing yields from the resources in use.

e Fostering system effectiveness (minimising negative externalities).
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Most business models developed under these three principles can be categori:
to the ReSOLVE framework (Lewandowski, 2016), developed by the Ellen Mac
Foundation, which describes a set of six actions that can be implementedinter

the transition to a Circular Economy, namely:

¥ Regenerate Actions that preserve and improve EarthOs biocapacity,
energy and materials, reclaim, retain and regenerate health of ecosyste
recovered biological resources toshhdrie.

¥ Share Actions that keep product loop speed slow, maximize utilization o
sharing them among users, reuse products throughout their technical lifi
life through maintenance, repair and design for durability.

¥ Optimise- Adions that increase the performance/efficiency of a produ
waste in production and the supply chain, leverage big data, automs
sensing and steering.

¥ LoopbActions that keep components and materials in closed loops andrp
loops.

¥ VirtualizeDActions that deliver utility virtually.

¥ Exchangeb Actions that replace old materials with advarostewalle

materials, applying new technologies.

At the European Environment Agency level, the Circular Economy characterist
described as (EEA, 2016):

Less inputs and use of natural resources.
Increased share of renewable and recyclable resources and energy.
Reduced emissions.

Fewer material losses/residuals.

Keeping the value of products, componentterals in the economy.
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1.2 Framework for evaluating Circular Economy actions

To evaluate whether entities actions are in line with the circular economy actiol
to follow an adequate model. Thus, an adaptation of the framework developed
"Do circular economy business models capture intended enaloamepasitions?'
(Kaisa, et al., 20i8presented below to evaluate proposals for environmental va

Circular Economy business models, described graphically in a succinct manne

In Figure 1, the inner circle represents the environmental value proposal of the
Economy business model, defined using the table of environmental value prop
in Table 1. On the evaluation of a business model, its necessamdialezationall o
the life cycle stages of the product or service, which are: beginning of life (BOL
(MOL) and end of life (EOL) according to the classification\gdimirova, Rana, &
Evans, 2014)

S‘akehol ders 1
Definition of environmental
value proposition
BOL
Identification of stakeholders
and their role

Environmental
value
proposition of
CE business
model

Definition of reference system
and assessment of
environmental impacts

Verifying the environmental
value propositions

Identification of improvement
proposals

ENVIRONMENT

Figure 1: Framework for evaluating environmental value propositions of circular economy business modgel:



LISBOA

z E RQ BEST PRACTICES GUIDE

For the characterization of specific best practice actions presented in Point 2, it

as sufficient to identify the phases of the value chain in which the action takes |

The term environmental value proposition, described hesgprefeisethabsolute ve
of environmental improvement, which the entity provides to the environment thr

along the entire value chain.

The environmental value proposition table (Table 1) was designed to help enti
the effects of their operations on the environment and understand the environi
absolute terms. This table was obtained ‘gfereasing the principles developed
Ellen MacArthur Foundgtdien MacArthur Rdation, 2015%he ReSOLVE framew
(Ellen MacArthur Foundation, 20tb)he characteristics identified by the EL
Environment AgeiE¥zA, 2016)

Circular economy principles® Environmental value propositions” Circular economy business model categories®

Regenerate ~ Share  Optimise  Loop  Virtualise  Exchange

Minimised and optimised exploitation of raw materials, X X X X (x)
while delivering more value from fewer materials
Reduced import dependence on natural resources (x) (x)
Efficient use of all natural resources X X X X (x)
Principle 1: Preserve and Minimised overall energy and water use X X (x) (x)
enhance natural capital by Non-renewable resources replaced with renewable ones X
controlling finite stocks and within sustainable levels of supply
balancing renewable Increased share of recyclable and recycled materials that (x) X (x)
resource flows. can replace the use of virgin materials
Principle 2: Optimise resource Closure of material loops X X
yields by circulating Sustainably sourced raw materials (x)
products, components and Reduced emissions throughout the full material cycle (x) X X (x) (x) (x)
materials at the highest through the use of less raw material and sustainable
utility at all times in both sourcing
technical and biological Less pollution through clean material cycles X (x) (x)
cycles. Build-up of waste minimised X X X X (x)
Principle 3: Foster system Incineration and landfill limited to a minimum X X X (x)
effectiveness by revealing Reclaim, retain and restore health of ecosystems X (x)

and designing out negative

externalities. Dissipative losses of valuable resources minimised (x) X X X (x)
Extended product lifetime keeping the value of products in use X X
Reuse of components X
Value of materials preserved in the economy through high- X

quality recycling

2 Ellen MacArthur Foundation et al. (2015).
b Based on EEA (2016)

Tablel: Environmental Value Proposition Table
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The process focuses on evaluating the realization of the value propositions ide

action and consists ofséep process, namely:

Il Definition of the environmental value proposkitimderstanding the sysi
under study, the value chainfidle of the product or service. Specific
propositions are defined with the resource of the proposal table of envirol

I'l ldentification of stakeholders and their rtdientification of relevant stakehc
throughout the action ancertsge roles and actions needed to promote the-
of the environmental value proposition;

I'l' Definition of reference system and assessment of environimmgrateds- Data
collection and comparison of the Circular Economy system with a retere
determine environmental impacts;

I Verifying the environmental value propositier@@omparison of the veri
environmental benefits regarding the stakeholders previously ide
comparison with the environmental value proposal,

Il ldentification oimprovement proposaidresentation of improvement prog
for the value chain identified in the previous steps to reach the ide

propositions. Identification of methods to prevent unwanted consequenc

The implementation oftreduation process requires close cooperation betwe
evaluator and the implementing entity/entities. Before the definition of the re
system, the first 3 steps are executed with the support of representatives of
implementing entities thranghterview/consultation. The remaining steps are
completed by the evaluator consulting the implementor(s) or external exper

necessary.
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2 BEST QRCULAR ECONOMY

PRACTICES IN EUROPE

Throughout this project,haee already identified some actions that may be <
classification under this survey. It is hoped that others will come up. In fact, be
always evolving, and so it is hoped as well that this survey might become a livi

be updated over time.
¥ SirPlusbGermany

SirPlus Website

SirPlusirrives to contribute for reduction of 18 million tonnes of food waste's red
produced in Germany. As in other countries, there are products that, because
or too small, because they do not comply with the standasimplyrisecause they
not aesthetically appealing, many of the best edible foods end up in the trash, de

planet resources and hunger in the world.

It is an online platform created to recover food wasted on the Berlin markedcn

in the life cycle, through online sales with home deliveries.

This initiative aims to: massively reduce waste; appreciate food despite th
appearance and put them in the life cycle again; offer all consumers and prod
nonprofit organizations, a solution to sustainably reduce waste and overproduct

the planet's resources.
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¥l Bourse aux donsBrussels

Bourse aux dons Website

The Bourse aux d&T$he Food Fair is a national platform and management syste
to facilitate food donations between professional actors of the food sector anc
scacial organizations or new food entrepreneurs in Circular Economy. The Foo
and connects the donor's unsold food into a new sustainable values chains re
generation collaborative logistics. Additionally, integrated arsalgichalfaanitori
and tracking of all the donation flows in real time, while a reporting system al
guantify the given aid, and simplify the administrative formalities (VAT, etc.). E
made in compliance with the officiathfaodsafety standards and respects the
privacy. The goal is to create a (connected) network that facilitates the upg
surpluses, by promoting short food circuits and involving each local municipality
Smart City). In Balg, by November 2016 more than 330 tonnes have transited

platform and more than 300 food aid organizations have already registered.

¥l HISPACOOP and Erosl8pain

HISPACOOP Webditeroski Website

Hispacoop is the Spanish Confederation of Consumers and Users Coope
coordinates a total of 170 consumer cooperatives throughout Spain that in turn

than 5,358,328 consumen@at more than 49,541 workers.

In 2016, Hispacoop ran a campaign called OWithout Waste: Make the Most
were three strands to the campaign: a study on consumer behaviour with regar
food and how waste is generated in thehegoob)itation on a guide on how to bes
food so that it lasts longer, and a series of 30 talks around Spain that we

consumers with the aim of informing them on how to best conserve food in the
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One of the most recent ones it is the campaign jointly run by Hispacoop ani
sustainable consumption: Reduce, Reuse, RecycleO, aimed at raising consum
the issues of food waste reduction, resource reuse and correct lgéogeak |@i®

disposal.

Eroski, a workesnsumer emperative with nearly 1,000 outlets across Spain |
pioneering in developing a scheme to reduce food waste. Cooperating with ch.
banks and the marketing of ugly vegetablesreitehly Haunched together w

institutional partners the campaign OMore food, less waste.O

Eroski was the first within the retail sector to achieve zero waste across all the
and hypermarkets in December 2013 and since then theydiaséd this commitmer

society.

All food donated by them is inspected to make sure it is in perfect condition for
the case of fresh foods, it ensures that the cold chain is properly maintained, |
the organisation tlsataceiving the donation, which has the obligation to ensure
maintained at the same high standard. The food donated is withior thediigelate.

¥l Changes to the definition of food busine®enmark

Danish Food Agency Website

Danish Food Agency introduced additional criteria on the food business, in orde!
citizens to sell or donate food more frequently. They can do this without needir
a food business, as long as they are small quantitiesngbie@nnual limit of 10 (

transactions to, for example, 4 to 5 doses per transaction.

10
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¥l Stop Wasting Food Movem@&ienmark

Stop Wasting Food Website

Stop Wasting Food Movement Denmark (Stop Spild Af Mad) is Denmar€osit
movement against food waste, which has initiated the fight against food was
Shce its foundation in 2008, Stop Wasting Food helped bringing massive focus
on DenmarkOs agenda and has achieved a large number of results in Denmark

with the Danish Government, European Union and United Nations.

Stop WastinFood has national and international collaborations and support of
people, acting disinterestedly nationally and internationally in food waste p
minimization of food waste throughout the value chain from sothtoutfblg.
information, dissemination, public affairs, national and international partnersh

and similar activities.

¥l Too Good To Go A enmark

Too Good To Go Website

Founded in 2016, Too Good To Gossnsdsireduce food waste, allowing establis
to sell food in excellent condition for consumption and giving to the applica
opportunity to consume meals and food in a conscious and tasty way, contrib

sustainable world.

Ta Good To Go is present in more than 13 countries, in Europe and the Ur

America, and has more than 30,000 establishments as partners.

11
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¥l Phenix APB®France

Phenix Website

Phenix is a social company that helps its professional customers (supermar

companies, events sector, etc.) in the transition from a linear to a circular econ:

Through professionalizetructuring and simplifying the flow of donations, resale ¢
of food and némod products, and by supporting their teams in the field, Ph

customers to reduce their ecological and social footprint, while generating ecor

Phenix creates recovering channels. They intend to give to the products a secc
ultimate ambition of "zero waste", in a perspective of the circular economy of 1
unsold goods market, through operational skills impiteitphagalion and in a netwo

partners qualified recipients.

¥l HopHop France

HopHop Website

HopHopFood is a mwafit association which aims to reduce householdsO food
creating solidarity are@sfood donation through a digital platform for fragile peo

insecurity.

The application can be used free of charge on a smartphone, tablet or compt

donating food (individuals or organizations) easily and quickly helpmegthdsaost

12
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¥l Last Minute Marketitaly

Last Minute Market Website

The Last Minutarket (LMM) is a Spin Off of Bologha University and is a socii
founded in 1998. Today, it is a business company that operates in the Italian terr
local projects aimed at the recovery of unsold goods (tradable or nbt)arpfaiio

organizations.

LMM favours the creation of a solidarity network in the area and the contac
demanders (nprofit institutions) and the suppliers (companies). The objective i
a Zero Waste level: all services offetddivbyare studied and designed to preve

recover losses and waste.

LMM was created to assist companies in the recovery of food surplus, transfor
a resource, however, it currently operates with different types of goods (for e&a

and no#fiood products), treating waste prevention at 360j. The services offered |

Recovery of surplus (food, meals, medicines, béwdd iteons, etc.);

Data analysis, loss and waste analysis, estimating environmental and sc

Trainingn schools, companies and educational institutions;

¥ Communication, marketing projects and content production.

LMM is a wamin project with benefits for both stakeholders and the environment

13
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¥l Refood- International

Refood Website

ReFoodaspireso a newworldvheresveryondéasthefoodtheyneedwhereallthefood
producedvillprimarilyeedpeoplewherecitizensctivelyarticiptein themanagement
thepreciousesourcesfthecommunitgndwheresveryonassumethepowerrightand

obligatiototransforrtheworldntoa betteplace.

Refoodis an independentitizeroriented100%voluntarycharitablegcehumanitaan
communitshatworksto eliminatéoodwasteandhungein eachneighbourhooefood
operates andforthecommunityhrouglvolunteerandavoidingnycostor investment:
thatdonotservdatsmissionRefoodhasalowcost/higiproductivitpalelthatmprovethe

qualityflifeof peoplen needwhilestrengthenirigesociafabricofthelocacommunity.

¥l Food Bank®International

Food Banks Website

The European Food Banks Federation (FEBA) comprises 24 country members

national organizations or individual food banks. Their common aim is to redu
malnutrition through the fight against food waste and the support andofidoel

banks in countries where they are most needed.

FEBA is a member of the EU Platform on FLW and, in addition to plenary 1

contributes to the gwbup on food donation and thgrsup on action and implement:

14
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¥l Foodlist- Norway

Foodlist Website

This application allows establishments with food surplus to make the products w
to the end available for donation to a specific solidartty ssueyabrAdditionally, it al
that registered users can provide information about near the ending date produc
prices, allowing other users to purchase those same products, which cont

becoming food waste.

¥l Miss<o ContinateDPortugal

Miss<o Continente Website

The Continente is a SONAE MC's food retail brand. The Miss<o Continente rej
social responsibility initiatives dfréind and its commitment to building a sustainal
In this sense, Continente has been working in several domains, focusing on initi

the needs of today's society.

With a strong focus on Food, Miss<o Continente promotesshda#ifantifeating hak

works to reduce food waste and raises awareness of conscious consumption.

It is an active part in the communities where it is present, supporting interne
initiatives and promotes the respect of the environmglenthéhqawmotion of gc

environmental practices and awareness for the adoption of responsible behavir

15
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¥l Foodlist- Norway

Foodlist Website

This application all@stablishments with food surplus to make the products with v
to the end available for donation to a specific solidarity entity or to several. Addit
that registered users can provide information about near the endictg datg prscou
prices, allowing other users to purchase those same products, which cont

becoming food waste.

¥l Miss<o Continent®Portugal

Miss<o Continente Website

The Continente is a SONAE MC's food retail brand. The Miss<o Continente rej
social responsibility initiatives of this brandandhitsient to building a sustainable
In this sense, Continente has been working in several domains, focusing on initi

the needs of today's society.

With a strong focus on Food, Miss<o Continente promotes healthy lifestylegods;

works to reduce food waste and raises awareness of conscious consumption.

It is an active part in the communities where it is present, supporting interne
initiatives and promotes the respect of the environment through thef paod

environmental practices and awareness for the adoption of responsible behavir

16
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¥l Fruta Feid®Portugal

Fruta Feia Website

The Fruta Fetaoperative arises from the need to reverse the tendencies of sta

of fruits and vegetables that have nothing to do with issues of safety and food (

This project aims to combat market inefficiency by creating an alternatiggytnizauki
and vegetables altering consumption patterns. A market that generates value

consumers.

The main objective of the Fruta Feia is to reduce the tonnes of quality food the
the soil every year by farmers and theoedyoad unnecessary waste of the resourc

in its production, such as water, arable land, energy and the working time.

By changing consumption patterns, this project intends that in the future all frui

products with quality, regardfesze, colour and shape, will be marketed in the fu

As parallel impacts are the awareness of the population to the problem of fooc
fact that ugly foods are not junk, and also the possibility of consuming products

regon at a lower price.

17
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¥l Zero Desperd’ciBPortugal

Zero Desperd’cio Website

The Zero Desperd’Movement was born of a citizen group that identified a p
decided to make a meygetting food surplus suitable for human consumption t
need, helping to minimize the impacts of food waste on the environment and p
welfareMovement established partnerships with local governments and pro\
sessions to institutions that already was present in the field (donors and rec
donation and collection of food surpluses, with special emphasis ongerighabiE:
The Zero Desperd’cio Movement created DARIAGROAERIon For The Recovel
Waste, which intends to change behaviours across the production and consi
order to minimize the generation of waste, either through coathedtsm] groug
recovery and reconversion and also, by raising society's awareness relating t

food waste, through an innovative and entirely sustainable intervention model.

¥l National Commission for Combating Food W-aBtetugal

CNCDA Website

The National Commission for Combating Food Waste (Comiss<o Nacional dt
Desperdicio Alimentar, CNCDAgsh&is mission to promote the reduction of foo

through an integrated and multidisciplinary approach.

It is incumbent upon the CNCDA to prepare, monitor, evaluate and identify any i
of the National Strategy to Combat Food Wast®mditthCombat Food Waste.

The CNCDA assumes a broad and multidisciplinary character, in a process the
be dynamic and participatory, it encompasses ten governmental areas, t

associations and a federatjpresenting the social sector and the volunteer area.

18
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¥l GoodAftePortugal, Spain

GoodAfter Website

GoodAfter.com is an online supermarket that, in addition to other types of oppc

products that are reaching or have reached their preferred consumption date ar
and legally marketable. Therefore, they no longer prediynfdnevhich brand optimi

them and can be sold at substantially lower prices (savings up to 70%).

In addition to giving consumers the possibility to purchase quality products an
GoodAfter.com is a clearly "green" solution, edtltasifood waste and pollution re

to its disposal.

¥l OliobUnited Kingdom

Olio Website

Olio is an app that connects neighbours with each other and with local compani
surplus, so that they do notrbe organic waste. It can be food close to the expir
in local stores, vegetables grown at home, bread bought from the baker, or pri
that will not be consumed or used because someone is going to be away fror
going foholidays. In addition to food surplus, the Olio app can also be used for

food household items.

19
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¥l WrapbUnited Kingdom

Wrap Website

WRAP is a ngmofit association that collaborates with government entities, cor
citizens to create a world in which to obtain and use resources in a sustainabl
mission of accelerating the change to a sustainable and resource efficient eco
reinventing how products are designed, produced and sold; rethink how to ust
products; recover through reuse and recycling. The priority sectord drankpoldthe

and fabrics; and electronic equipment.

WRAPOSs reputation is founded on:

¥ Compiling and analysing the evidence to help our partners build a
opportunities and overcome challenges;

¥ Groundbreaking voluntary agreements thatorgat@sations behind comi
sustainability goals;

¥ Consumer campaigns that go beyond awareness, changing berl

empowering people to act.

¥l Karma- Sweden

Karma Website

Karma is a stanp that was borrm2l6 in Sweden, which buys surplus food in res
cafes and grocery stores and sells it to customers looking for a meal at half the

food waste.

In 2018 and 2019, they expanded to London and France and recently develope
pick up in partnership with Electrolux, where customers can go and purchas

below cost.

20
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¥l REFRESH: Community of Expert&U Platform on Food Losse
and Food Waste (FLW)

REFRESH Website

This is a collaborative web platform that results from a community of experts tr
as part of the Horizon 2020 funded research project REFRBEH (2015

On this platform is shared tamg@and useful resources to fight against food losses
waste, namely resources for: awareness campaigns, preventions and re
distribution, food donations, supply chain efficiencies, logistics, animal feed, ci

many more top.

21
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ATTACHEMENT
Best Practices in the context
of the OCovid-19 AlertO Period

Portugal is in a OState of AlertO, due to the emergent®, (fadO¥ IMperative to a
extraordinary and temporary measures to prevent the spread of the new Coror

responsibility shared by all social, economic actors, public, private, collective o

However, it must be possible to continue donating food, ésdauottient to produ

and people who lack this food cannot be forgotten.

Thus, the hygiene rules that apply in the area of food safety, already known an

must now be reinforakdjng the process of preparation, packaging and tdidesp

as not to promote unnecessary and avoidable risks.

As a first note, it should be noted that the volunteers will not be able to jeopal
activity, so, if they have been in contact with a positive or even a suspect case,
carry out any activity in the context of food donation, and instead stay at home
directly with the SNS, calling SRS$3%51 808242424, following the recommen
CORONAVERUS | CavID

In the event that there is no contraindibatias, if they do not manifest any ty
respiratory infection symptoms (cough, fever or difficulty in breathing), they can

Institution and follow the rules below.

24
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In this sequence, actions thapresrent the spread of the CO¥Nirus are identifi

below, namely:

During food preparation / packaging:

Promote hand washing always when entering and leaving the place where
prepared and packaged,;
" 1 Promote hand washing several times, using liquid soap;
" 1 Do not open faucets with your hand; whenever possible, use parts of the
not lead tthe face (forearm, elbow, and foot, if the faucet is operated witt
" 1 Rub your hands with liquid soap, taking at least 20 seconds during wasf
"1 Always dry your hands with aensable paper towel or hot air. Provide |
placing used wipesar the washbasins;
" 1 If there is a need to bring your hand to your face, always wash it beforeh:
conditions identified above;

" 1 Avoid touching the eyes, nose and mouth with your hands;

Promote respiratory etiquette measures:

" I Do not cough ditgabwards other people and / or food and / or countertoy
directly onto a paper, or body part (arm) that does not come into contact
people or utensils. If you use paper, it must be placed in the trash imme

" I Do not sneeze dingttiwards other people; use tissue paper, and immedie
in the trash;

Social Distance

" 1 Do not share food or personal effects (cups, cell phones ...);

" 1 Change the frequency and form of contact between volunteers, avoidin
contact (handshakessés, shared jobs);

" 1 Move at least 1 meter away from the place where the food is prepared ai

25



LISBOA

z E RQ BEST PRACTICES GUIDE

During food delivery:

During the trip:

I Maintain a distance of at least 1 meter between volunteers;

I Use disinfectant gel several times and whenever you need to bring your han

I Always disinfect after food delivery;

I Maintain hygiene rules and respiratory etiquette;

When deliveringpbd to beneficiaries:

IFirstly, explain that volunteers cannot come close, as they pose a risk to bel
to the fact that they move between different destinations and have contac
people;

" IPromote a distance of at least 2 meteegrbéhe volunteer and the door ¢
beneficiaries' home;

INever enter the beneficiaries' home;

IDisinfect your hands when you reach the vehicle;

IMaintain hygiene rules and respiratory etiquette;
Return to the institution:

" I Wash your hands in the mola@slglteansmitted;

" I Maintain hygiene rules and respiratory etiquette.
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