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A Selina Juul lecture: 

Food waste and food 
losses - what is the 

problem?  
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• Recipient of The Womenomics Influencer Award 2016  
• Included in the Who's Who of Denmark 2015 
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Do you know 
what a UFO is? 

Frozen  
Object





UFO



Unidentified 
Frozen  
Object



Unidentified 
Frozen 



Unidentified 
Frozen  
Object







Refrigerators and 
freezers 

have become the 
 last stop before 
the garbage can





Every 2nd consumer 
has UFO’s in their 

fridges and freezers. 

Source: Epinion for Stop Wasting Food





How about a 
“Hospice Shelf” 
in a refrigerator? 





After 4 days in a 
“Hospice Shelf” 

in the refrigerator, the 
consumer is throwing 

the food away.  

Source: Coop Denmark





Overconsumption



We buy things that we don’t 
need



We buy things that we don’t 
need 
With money that we don’t 
have



We buy things that we don’t 
need 
With money that we don’t 
have 
To impress people that we 
don’t like 

- ”Fight Club”



Food for thought…



Food waste in numbers
• Denmark: around 700.000 tonnes wasted 

annually 
• EU: around 88 million tonnes wasted annually 
• USA: Americans waste 150.000 tons of  food 

every day. Over 40% of  USA’s food is wasted. 
• Earth: Over 30% of  the world's food is either 

wasted or lost - it's enough to feed 3 billion 
people (while almost 1 billion is now starving) 

• Consumers are responsible for the most of  the 
food waste in the developing countries 

• Most of  the consumer food waste is happening 
in the consumer’s homes

sources: Danist EPA, EU, UN FAO, PLOS ONE, etc.



Food waste 3 x 3
• 1/3rd of  the GHG emissions comes from food 

production, thus making food production the 
world's 3rd largest GHG emitter 

• 1/3rd of  all the world's food is either lost or 
wasted 

• 3rd ranking - according to “Project Drawdown”, 
reduction of  food waste is ranked 3rd among 
the world's top 10 climate solutions

sources: EU, UN FAO, Project Drawdown, etc.



Food loss and waste value chain:



Resource Crisis



Climate Crisis



Population Growth Crisis



But we already have enough food to 
feed everyone on this planet



YOU have the power to 
Stop Wasting Food!



12.3 
By 2030, halve per capita global food waste at the retail and 
consumer levels and reduce food losses along production and 
supply chains, including post-harvest losses 





And YOU can help  
stop wasting food 

and become a Food Hero!



Food Waste Trap 1:  
Food Waste Seasons



Food Waste Trap 2:  
Confusion over date labels



Food Waste Trap 3:  
Bulk discounts



Food Waste Trap 4:  
The hidden food waste



Food Waste Trap 5:  
Buffet



Learn to avoid the Food Waste Traps!



Be aware of those UFO’s



Shop wisely



Buy the wonky



Size does matter!



Save your leftovers



Store your food properly



Love your leftovers



Use the food from nose to tail



Regrow your food



Takeaways…



1) Why standards  
are so important: 

What can be 
measured 

can be managed!



2) Empower everyone to stop wasting food



3) Don’t go to extremes



4) Don’t be a Food Waste Police



Thank you for your 
attention 

www.stopwastingfoodmovement.org 
www.selinajuul.com 

@selinajuul 
#selinajuul

http://www.stopwastingfoodmovement.org
http://www.selinajuul.com

