spostujmo planet hrane in odpadno hrano!«

Ljubliana, April 2024

Mnogi odtenki zavrzene hrane
v gostinstvu!

Emil JUVAN (PhD, Avstralija)
UP, Fakulteta za turisticne Studije Turistica
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PROBLEM - [€ 592720819 —

40% komunalnih odpadkov so prehranski odpadki
» Gostinstvo v EU prispeva 12% prehranskih odpadkov (v Aziji je ta delez 50%+)

skoraj polovico vseh odpadkov v gostinstvu predstavlja zavrzena hrana
* 1/3 zavrzena hrana s kroznikov
* med 72-92% zavrzene hrane s kroznikov je mozno prepreciti

vecina podatkov so slabe predpostavke ali pribljizki
* podatki so na voljo le za okoli 12% sveta
* meritve le za del sektorja/verige

zivljenjski cikel skoraj v celoti spregledan
* metan in drugi plini
» “stroski” distribucijske verige

Druzbeni
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Hotels Restaurants
soil and stones 1 | 3% |
dredging spoil { [ 4%
coal fly ash 1
ed municioal waste - N 23% A5%
Calcium-based reaction wastes from flue-gas desulphurisation in solid form -
mixed construction and demolition wastes 1 | 2% I 2%
bituminous mixturesq | 3%
ferrous metal dust and particles - | | 1%
sludges from treatment of urban waste water < |
calcium-based reaction wastes from titanium dioxide production 1
concrete | 1% |
bottom ash, slag and boiler dust
o paper and cardboard 1 [l 6% |
& ferrous metal filings and turnings <
° mixtures of concrete, bricks, tles and ceramics { [l 8% | 1%
7 mixed packaging 1 | 1% |
@ biodegradable waste 4 | 1% |
S paper and cardboard packaging1 | 3% I 2%
wastes not otherwise specified 1
fibre rejects, fibre-, filler- and coating-sludges from mechanical separation 1
calcium-based reaction wastes from flue-gas desulphurisation in sludge form -
biodegradable kitchen and canteen waste - M 27% F 62%
glass packaging 1 o )
plastic packaging 1 | | 1%
bricks1 | 2% |
glass{ I 3% |
septic tank sludge 1 | I 3%
grease and oil mixture from oil/water separation containing edible oil and fats 1 | 3% B 4%
plastic1 | 2%
edible oil and fat 4 | 1% M 10%
00 02 04 06 0800 02 04 06 08
Relative waste produced

Waste type

*

Hotels & restaurants Other sectors
soil and stones 1 | 2% I 23%
dredging spoil { | 3% B 8%
coal fly ash - B 6%
mixed municipal waste < [N 17% B 5%
Calcium-based reaction wastes from flue-gas deslphurisation in solia formq T
mixed construction and demolition wastes{ | 2% I 4%
bituminous mixtures{ | 2% 4%
ferrous metal dust and particles 1 | I 4%
sludges from treatment of urban waste water < | I 3%
calcium-based reaction wastes from titanium dioxide production - I 3%
concrete | 2%
bottom ash, slag and boiler dust 4 2%
paper and cardboard{ l| 5% 2%
ferrous metal filings and turnings - 2%
mixtures of concrete, bricks, tiles and ceramics{ [l 5% 1%
mixed packaging 1 | 1%
biodegradable wasteq | 1% 1%
paper and cardboard packaging1 | 3% 1%
wastes not otherwise specified 1 | 1%
fibre rejects, fibre-, filler- and coating-sludges from mechanical separation 4 | 1%
calcium-based reaction wastes from flue-gas desulphurisation in sludge form = | 1%
biodegradable kitchen and canteen waste < | [NEEEEEEN 39°% |
g ass packagmg 7 l dufo I
plastic packaging 1 | |
oricks 4 | 1% |
glass 11 2% |
septic tank sludge 1 | 1% |
grease and ofl mixture from oiliwater separation containing edible ofl and fats 1 | 3%
plastic1 | 2%
edible oil and fat4 | 4%
L T T T T T T T T T
00 02 04 06 0800 02 04 06 08

Juvan, E., Gruen, B., Dolnicar, S. (2023). Waste production patterns in hotels and restaurants: An intra-sectoral segmentation approach. Annals od Tourism Research Empirical Insights, 4, 100090

Relative waste produced



NARAVA PROBLEMA -

Seqg.1 (73%) Seq.2 (10%) Seq.3 (9%) Seg.4 (5%) Seg.5 (4%)
soil and stones - I 6%
dredging spoil 4 | 1%
coal fly ash -
mixed municipal waste - [ WEA
Calcium-based reaction wastes from flue-gas desulphurisation in solid form
mixed construction and demolition wastes B2 1% |
bituminous mixtures W12%
ferrous metal dust and particles - | 2%
sludges from treatment of urban waste water ~
calcium-based reaction wastes from titanium dioxide production o
concrete - | 1%
bottomn ash, slag and beiler dust |
er and cardboard =
‘é E— metglaf’ﬁings and tumings 4 V glavnem V glavnem Restavracije / V glavhem
s mixtures of concrete, bricks, tiles and ceramics - restavracije restavracije hoteli restavracije I 5 0%/
o mixed packaging - | 1%
© biodegradable waste - | i 6% V glavnem
= paper and cardboard packaging - | B 20% hoteli
wastes not otherwise specified H
fibre rejects, fibre-, filler- and coating-sludges from mechanical separation +
calcium-based reaction wastes from flue-gas desulphurisation in sludge farm
biodegradable kitchen and canteen waste 4 | NI CS . | HIl26% Il 18% 5%
glass packaging 4 | 3 1%
plastic packaging W12%
bricks - 13%
glass - |
septic tank sludge -
grease and oil mixture from oil/water separation containing edible oil and fats - | 2% |
plastic 4
edible oil and fat{ | 2% N 7 1% | 1%
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Juvan, E., Gruen, B., Dolnicar, S. (2023). Waste production patterns in hotels and restaurants: An intra-sectoral segmentation approach. Annals od Tourism Research Empirical Insights, 4, 100090
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Dataset Hotel Meal Restaurant N  Number of Plate waste

guests Per person
3 the £ (ing)
o\ /a
E; / ) Mean SD Mean SD

#1 Four-star |Breakfast | [Main 77 9416 1736 | 143 | 4.1
#2 Four-star |Dinner | |Main 90 4182 934 |455| 137
Dinner | [Second 86 1952 534 |[581| 194
Dinner | |Specialized | 68 163.3 309 | 628 | 129
#3 Budget  [Breakfast 65 321 67 |92 | 54

.
. .
------

Juvan, E. et al. (2021). Drivers of plate waste at buffets: A comprehensive conceptual model based on observational data and staff insights. Annals of Tourism Research Empirical Insights, 2(1), 100010



VIP

REGULAR (60g)
UPSCALE (119g)
DELUXE (146g)

MEDIA (11g)

Eaters

200

100

200

250

Juvan, E., Lesjak, M. (in press). “Panem et circenses”: investigating plate waste at major sport events (SDG 12.3)
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Avg. waste

47.5g
68g
152g

12g

Eaters

900

690

600

250

DAY2
Avg. waste Eaters
59.5g 900
138g 670
119¢g 200
9g 250

Avg. waste

72.68
151g
167g

12g
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DRIVERS OF PLATE WASTE THEMES

[+ Cheap ingredients
[ ] Pre-prepared foods — [+ Low food quality ]
[+ Foods best fresh after cooking . [-'- Lack of control ]
[II- Bad choices of food combinations [ = Portioning ]
[+ Unsure how to eat all edible parts — [+ Lack of food-related expertise ]
[ E Use of incorrect plate . [+ — Dining room features ]
[ oa Unfamiliar foods

[l|l Lack of familiarity ]
[ -+~ Unfamiliar food preparations

[ =+ Eyes are bigger than their bellies

}— [+ Unconscious overserving ]
Plate waste at

— /L J JJJ ___J__J |

[ 251 Fear of missing out

[ e Hard to eat foods hotel buffets

[ =l The “mini table buffet” [+ Laziness ]

[ = Hard to access buffet to get seconds

[ = Calm )

[ — Polite — [+ e Guest personality ]

[ —_ Organised L

[ - Food intake )

[ e Food tasting —— [+ = Purpose of meal ] sf= Increases plate waste
[ s Enjoyment and relaxation - [ — Structured day schedule ] = Recncespatevcts

Juvan, E., Gruen, B., Zabukovec Baruca, P., Dolnicar, S. (2021). Drivers of plate waste at buffets: A comprehensive conceptual model based on observational data and staff insights. Annals od Tourism Research Empirical Insights, 2(1), 100010



ZAVRzE N A H RAN A_ RE ITVE Please help us reduce food waste.

Thank you

* IGRA & NAGRADA

HOTEL TM!lstrltmlil Vile Park O DATUM/DATE | HIG/STAMP DATUM/DATE | Z1G/STAMP
!
SOBA /RODM

PRIHOD / ARRIVAL |

ODHOD / DEPARTURE

NARODNOST / NATIONALITY

57. ODRASLIH / NUMBER OF ADULTS

31, OTRUK / NUMBER OF CHILDREN
tosecisr\Jut reanssiicensesiian Ramm—
]-ou
|
|
|

< child 3 chikd
STAROST OTROK | CHILDREN'S AGE

Collect stamps for the entire duration of your stay and receive a present.

Uzitek

Nagrada

Dolnicar, S., Juvan, E., Gruen, B. (2019). Reducing the plate waste of families at hotel buffets — A quasi-experimental field study. Tourism Management, 104103 |



ZAVRZENA HRANA- ;125051 =

e Infrastruktura

60l kosi 20l kosi

Bifejski odpadki zajtrka -73% Zavedanje problema
A la carte odpadki-70% \WETIReEIE

Chawla, G, Lugosi, P., Hawkins, R. (2020). Evaluating materiality in food waste reduction interventions. ATREI, 1000002



ZAVRZENA HRANA- ;15501 =

* Infrastruktura (velikost kroznika)

24 cm 21 cm

e 0 ik “Welcome back! Again! And again!
pomni Visit our buffet many times. That’s

better than taking a lot once”.

Obcutek kolicine
Opomnik/Zagotovilo/Opazovanje

Kallbekken, & Saelen. (2013). Nudging’ hotel guests to reduce food waste as a win—win environmental measure. Economics Letters, 119(3), 325-327.
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Sladke razvajgnje y

¥\
:

* Nagrada 3 = et

11 ;i /;&f ’

.‘ Sweetede lightdgin) _

Deljenje odgovornosti, nagrada

Gneca

Juvan et al,, (in progress).
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*Glasba




ZAVRZENA HRANA- ;15501 =

Our hotel cat Marko has put on too much weis**.

Food leftovers harm the environment.

Producing, transporting, cooling and
preparing food requires a lot of water and
ENErgy.

* Humor

When food is not eaten, those resources *
are used unnecessarily, burdening the Marko loves food, so he eats the
environment. leftovers.
In landfill, food waste produces +
that the atm =)
= wan‘r:qre han Z Marko puts on weight.
arm to the environment we e
Marko needs to go on a diet!

must avoid food leftovers.

Please helr Zue environment: don't leave edible food
I~Z.overs on your plate at the end of your meal.

Please help Marko with his diet: don't leave edible food

leftovers on your plate at the end of your meal.

_

Juvan et al., (accepted).



ZAVRZENA HRANA- [[ZZV/|

* Infrastruktura/Oprema

* Tehnologija

* Raba tehnologije

* Podatkovna podpora izvora/razlogov

. (neupravitena) ZaSKrbljenost nad upadom zadovoljstva gostov



MANJ ZAVRZENE HRANE - RN =& 0 2

Avtomatizirano
merjenje

* LOW HARM HEDONISM INITIATIVE

- : Ocena
Vzdrzevanje izhodisca

Voda

Global
Elektrika Evidence
Based Green

Tourism

Komunalni odpad Platform
OCENA
? ? ? ? Implementacija de?:\?nr:iov

Izbor ukrepov

@ COASTOUR
» COASTOUR

Co-funded by the
European Union CL %

@COMTOUR




Hvala za vaso pozornost.
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