
We throw away every 
eighth item of food we buy. 
You can make a real difference.

10 GOLDEN RULES FOR 

PREVENTING FOOD 

FROM BEING WASTED >



Food is wasted everywhere: in industry, wholesale trade, bakeries, 
supermarkets, restaurants and canteens. And, last but not least, 
in every household. In Germany, almost eleven million tonnes 
of food end up in the bin each year. This corresponds to 275,000 
full truckloads. This is the result of a study conducted by the Uni-
versity of Stuttgart in 2012 and funded by the Federal Ministry. 
And this figure does not include the losses that occur during 
growing and harvesting.

How much food 
gets thrown away, 
and by whom?

61 % consumers

17 % bulk consumers

17 % industy
5 % trade

11 MILLION 
TONNES
PER YEAR
IN GERMANY

Breakdown of food waste by food-chain section / Source: Study by the University 
of Stuttgart (2012), funded by the Federal Ministry of Food and Agriculture (BMEL)

“In Germany, shops stock a wide range of foods: 
every day, we can choose from around 170,000 food 
products. However, this wide range of products 
can sometimes make us careless: we often fail to 
appreciate the value of things we take for granted. 
Every day, far too much good food gets thrown 
away. We want to change this. Because our food is 
too good for the bin!” 

Christian Schmidt MdB
Federal Minister of Food 
and Agriculture



Each of us spends around EUR 235 each year on food that ends 
up being chucked. And it is fresh produce, which is so important 
for a healthy diet, that we throw away most frequently. Fruit and 
vegetables account for almost half (44 %) of our food waste. This 
is followed by bakery and pasta products, food leftovers, dairy 
products, drinks, fish and meat.

44 % fruit and vegetables

12 % food leftovers

20 % bakery and pasta products

3 % miscellaneous

8 % milk products

7 % beverages

6 % meat & fish

Breakdown of avoidable and partly avoidable food waste from households by product group
Source: study by the University of Stuttgart (2012), funded by the BMEL

What do we 
throw away?
Almost everyone thinks it is important to avoid wasting food. 
Most consumers also believe that they treat food with care. 
Yet this feeling is deceptive. Statistically speaking, each person 
in Germany throws away about 82 kilograms of food per year. 
This means that one out of every eight articles of food we buy 
ends up in the bin. Two-thirds of this amount, i.e. around 
53 kilograms, could be avoided.

82 KG
PER CAPITA
AND YEAR



A billion people worldwide are starving. Throwing away less 
food will not feed anyone directly. But the more we waste, the 
higher the demand on the global market and, consequently, 
the higher the prices worldwide. This hits people in developing 
countries – who have to spend most of their income on food – 
the hardest.

1 kg APPLES
700 l water
513 g CO2 equivalents

1 kg of BREAD
1.000 l water
750 g CO2 equivalents

1 kg of CHEESE
5.000 l water
8.300 g CO2 equivalents

The food market is a global market. We eat beef from Argentina, 
strawberries from Morocco and fish from South-East Asia. 
The food we waste in Germany therefore has a global impact.

We are wasting resources. Growing one 
kilo of apples, for example, requires 
700 litres of water alone. 
And, of course, other 
resources are also 
needed, such as 
fertilisers, energy 
and valuable arable 
land. And, last but not 
least, the apples also require 
human resources, as many people 
are involved in the work to grow them.

We are putting a strain on the environment. 
An estimated 30 percent of global greenhouse 
gases are linked to the food 
we eat. We are causing harm 
to the environment by the 
unnecessary production and 
transportation of food. 

1 kg of BANANAS
850 l water
850 g CO2 equivalents 

1 kg of MEAT
15.500 l water
6.450 g CO2 equivalents

1 kg of TOMATOES
180 l water
340 g CO2 equivalents

What are the 
consequences 
of this waste?

Water consumption and CO2 emission per kilogram of food 
Sources: Federal Ministry for Environment, Nature Conservation, Building and Nuclear Safety
www.co2online.de; www.waterfootprint.org; www.virtuelles-wasser.de



 
PAY ATTENTION TO PACKET SIZES 
XXL offers lure us with reasonable prices, but cost
us and the environment dear if half of the packet 

is thrown away. More households, and in particular single 
households, should opt to buy smaller packets.

MAKING WELL-INFORMED CHOICES 
We can also help reduce the amount of waste that occurs in
trade. For instance, if we know that we will use up the dairy 

products we are buying within a few days, we can choose products 
that will soon reach their best-before date. Apples with minor flaws 
taste just as nice as their flawless cousins. Yesterday’s bread can still 
taste delicious the day after tomorrow. Following this advice can 
also save money. Many supermarkets offer goods that will soon be 
removed from the shelves at lower prices. 

PROPER REFRIGERATION
Anything that can be chilled without resulting in a loss of
quality should be put in the fridge as soon as you return 

home after shopping. Proper storage matters: put fruit and vegetables 
in the bottom drawer, fish and meat on the lowest shelf, dairy pro-
ducts on a middle shelf and cheese and leftover food on the top shelf.  
Eggs, butter and drinks should be stored in the door. Everything 
should be properly packed except for fruit and vegetables. This will 
prevent food from drying out and from developing the typical fridge 
taste. The cold chain should never be broken for easily perishable 
foods such as meat. Cooler bags for your shopping are a good idea 
when the weather is warm.

We can all do our bit to reduce food waste. Because the reasons 
for wasting food are simple: We often buy too much and do not 
plan what we want to buy. We often store our food wrongly and 
lose track of what we have. We cook more than we actually need 
and do not use the leftovers.

10 GOLDEN RULES FOR 
PREVENTING FOOD 
FROM BEING WASTED

What can 
I do to help?

TAKE YOUR TIME 
The choice of food on offer is tempting. Promotional offers, 
tasting stands and packed shelves tempt us to buy more, 

especially if we are hungry or in a rush when we go shopping. 
Instead: Take your time and calmly compare prices and quality.

MAKE A SHOPPING LIST 
The best form of prevention: Plan well and 
and check regularly what food you have in

the fridge and in your cupboards. Are you dining out? 
Is anyone coming to visit you? Are you missing any 
ingredients? Write everything you need on a shopping list.



CHECK FOOD REGULARLY 
Even if everything is stored perfectly, food should be checked 
regularly. Because pests such as food moths can destroy

stocks. If food is infested, the only thing to do is to throw the food 
away. Anything else stored in the cupboard, drawer or shelf should 
be checked carefully. Be cautious if mould has formed on the food: 
Mouldy sliced bread, yoghurt and nuts should be thrown away.

ORDER FOOD IN MODERATION 
Studies have shown that much less waste is 
generated during events and in restaurants if dishes 

are ordered à la carte instead of being served on buffet tables. If 
anything is left over, ask for the leftovers to be put in a “doggy bag”.    

USING LEFTOVERS 
Cooking the right amount of food is a question of experience.
Recipes are helpful. However, leftovers cannot always be 

avoided. But that doesn’t matter. If half a potful of soup has been left 
over, it can be frozen and heated up the next day. Leftover noodles 
from dinner can be packed properly and put in the fridge. With some 
imagination and two or three new ingredients you can turn leftovers 
into a tasty new dish the next day. 

FOR CREATIVE SUGGESTIONS ON 

HOW TO COOK MEALS WITH LEFTOVERS 

AND FOR COOKING IDEAS FROM 

AWARD-WINNING CHEFS, CELEBRITIES 

AND AMATEUR COOKS PLEASE GO TO:

www.zugutfuerdietonne.de

PROPER STORAGE 
Food needs to be stored properly:  

Bread, oils, potatoes, aubergines, 
avocadoes, tomatoes and most tropical fruit should 
not be stored in the fridge.  Potatoes and onions need 
to be stored in a dry, dark place.  Bread remains fresh for 
longer in a breadbox or stoneware pot and if it is uncut.  Buy whole 
cheeses and wrap them in coated paper.  Apples and tomatoes emit 
ethylene gas that causes other fruits and vegetables to ripen more 
quickly. They should therefore be stored separately.  Transfer the 
content of open packets – flour, rice or nuts – into airtight containers. 
This protects against pests.  Transfer the open canned food into 
other containers and use it up quickly.

PAY ATTENTION TO SHELF LIFE 
Many products have a best-before date. The best-before date is 
not a throw-away date. It merely indicates the minimum amount of 
time that a product will retain its typical characteristics, for example 
colour and consistency. The product may remain fine to eat or drink 
for a long time afterwards. Basically, if a product tastes good, smells 
good and looks good, it usually still is good. The use-by date, which 
is given on easily perishable products such as raw fish, minced meat 
or fresh poultry, is different. Once the use-by date has expired, the 
product is no longer safe to consume – it should then always be 
thrown away.
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The Too good for the bin! app. Recipes for 

delicious leftovers, shopping planners, tips. 

Free download for smartphones and tablets

(iOS/Android). www.zugutfuerdietonne.de

Too good for the bin! app. Recipes for 

Too good for the bin! app. Recipes for 

Too good for the bin!


