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FOOD WASTE GAME 

TRUE

An average of £410 worth of food is wasted per household in Scotland each year.

Buying too much, serving portions that are too big and letting food go off all contribute to the 6.7million tones of food waste created by the UK each year. Check out www.lovefoodhatewaste.com for great solutions to these problems.

Food waste creates methane when sent to landfill sites.

Methane is a gas that is produced in a landfill because the rubbish in the landfill undergo anaerobic decomposition. Because municipal solid waste that is buried in a landfill does not receive oxygen, it will produce methane. 

Households with children waste more food than other households

They do waste more because more people live there, but single households create the greatest amount of waster per person. 

Over half of all discarded food is still edible

Some of the waste is made up of things like peelings, cores and bones, but the majority is, or once was, perfectly good food. Portions that are too large and food that has been left to go off are the main culprits.

FALSE

70% of our fridges are set at too low a temperature.

Keep the fridge at a cool 1 - 5 degrees and chilled food will stay fresh for longer.

It's not possible to home compost cooked food, meat and bones.

This is a widely held belief that is simply not true. The main reason cooked food, meat and bone composting is occasionally discouraged is that it can attract rodents. However, if your compost bin is properly sealed this is not an issue and you can also use a Bokashi that enables you to compost within your home. 

It's estimated that up to 20% of methane emissions are related to the production, processing, transport and storage of food.

This statistic comes from experts using the UK governments greenhouse gas emissions figures.

If we stopped wasting all this good food, we could have a huge impact on the environment, the equivalent of taking 1 in 5 cars off UK roads. This could make a significant contribution to overall greenhouse gas emissions, and save us time and money.

As 20% of the UK’s emissions are related to food, by eliminating the 1/3 of food we waste we could drastically reduce our emissions.

The highest amount of food wasted is from letting food go past it's "use by" date.

The highest amount of food waste comes from unopened food being thrown away when it passes its “Best Before’ date. This date just lets you know when the product is past its prime, but its still perfectly good food. Confusion between “Sell By’, “Best Before’ and ‘Use By’ causes huge amounts of waste.

SOLUTIONS:

TRUE

Home composting will help prevent food waste from generating methane.

Unlike anaerobic decomposition that occurs at landfill sites a compost pile undergoes aerobic decomposition. Because it is exposed to oxygen, either by turning it or through the use of worms and other living organisms, it produces CO2 (carbon dioxide) instead of methane.

Making a shopping list can save time, money and avoid food waste.

Planning your meals, checking what you already have and making a shopping list is one of Love Food Hate Waste’s Top 5 Tips to reduce waste and save money.

If everyone in Scotland avoided food waste this could save CO2 emissions equivalent to taking 1 in 4 cars off the road.

As 20% of the UK’s emissions are related to food, by eliminating the 1/3 of food we waste we could drastically reduce our emissions.

Knowing the difference between "best before" and "use by" dates can help reduce food waste.

In terms of safety, you should never eat products that have passed their use by date. Best before on the other hand means just that, it refers to quality rather than safety. The exception is eggs, never eat eggs after the best before dates.

FALSE

Making a list before going food shopping usually wastes paper, and time!

Planning your meals, checking what you already have and making a shopping list is one of Love Food Hate Waste’s Top 5 Tips to reduce waste, save money and save time. Lists can be made on the back of envelopes or other scrapes of paper to reuse it before recycling it!

At least 20% of an average household bin can be composted at home.

Compostable waste, including food and garden waste, makes up 20% of landfill bound bins. 

Shopping with meals in mind and preparing food from scratch will take longer but will save money.

Managing your fridge and freezer means that you can save time by shopping less and save money buy reducing waste.

Food waste can be avoided by always eating in and cooking the same meals each week.

Having a food plan does not mean eating the same food every week. Having complimentary days were veg from the previous night is used up and leftovers are utilized does reduce food waste. Eating out is not necessarily wasteful as restaurants look after their profits by keeping waste low. Be aware of your portion sizes though and make sure your not missing any use by dates in the fridge. 

FOR MORE INFORMATION VISIT 

www.reducewaste.org.uk
