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[ToOANWN atTOBANTWY TPOPIPWV

TpITTAR TTPOKANON

Eupwrtraikn ‘Evwon 6% TwWV OUVOAIKWV € 143 d10. 36 ekarouuupIa
AToBAnTa tpoiuwyv:. EKTTOUTTWYV AEPiwWV TOU avlpwrroir 6cv
129 ekarou. Tovol/éTo¢ Ospuoknrriou UTTOPOUV va Exouv éva
20% 1n¢ oUuvoAIKNSG (170 Mt eq CO,) TTOIOTIKO yeUuQa TNV
TO00TNTAC TPOYIUWV nuépa
NMaykoopiwg 8% Twv OUVvOoAIKWV $ 940 dio. 24 billion people can
AmToBAnTa rpoiuwyv: EKTTOUTTWYV AEPiWV TOU not afford a quality
1.3 Gtons/éro¢ Ospuoknrriou meal every day
33% 1nS oUVOAIKNG (3.3 Gt eq CO,)

T000TNTAC TPOYIUWV

Sources: FAO. (2011). / FAO. (2013). / FAOQ. (2019). / Caldeira, Carla, De Laurentiis, Valeria, Corrado, Sara, van Holsteijn, Freija, & Sala, Serenella. (2019). / EU FUSIONS (2016). Es / European Commission.
(2020).
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ATTOBANTa TPpOYipwY oTnV EE (€10C 2021):
131 kg/calyr

Food waste in the EU by main economic sectors, 2021

(kg per inhabitant) 9KG
RETAIL AND OTHER
DISTRIBUTION OF FOOD
TOTAL: 131 KG PER INHABITANT PRIMARY PRODUCTION
12KG
RESTAURANTS
AND FOOD SERVICES
70KG
HOUSEHOLDS
28KG
MANUFACTURE
OF FOOD PRODUCTS AND BEVERAGES
Data not available: Czechia, Germany, Greece, Spain, Cyprus, Malta, Romania.
Due to roundings, the sum of the values for the categories does not match the total. 4
eurostati
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To yeyeBocg TnC TpokAnong otnv EAAada (2020)

NpwTtoyeVAC -Animal production and aquaculture: direct measurement through the 18.2%
AOOVWVE Electronic Waste Registry (EWR).
paywyn - Fishing: official annual report for discard data under the Landing Obligation
to DG MARE.
-Crop production: JRC MFA estimates
Enefepyaoia kat Direct measurement through the Electronic Waste Registry (EWR) 18.4%
petarmnoinon
ALQVLKR) TTOANGN KO Zombination of hco?mting-scanning a/:'d cgef];/;cients methods in detailed shrink 7.4%
&\An Stavour ata of one of the largest super markets in the country.
Tpodipwv
Eotlatopla kot AAAeg  JRC MFA estimates 10.8%
UTINPEOCLEC 0TiOONC
NolkokupLa Self-reported food waste diaries (one week) 45.2%
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XapaKTNPICTIKA TOU TOMEA TNG ECTIOONG

e EEQLPETIKA ETEPOYEVNC Ala@opéc we poc To uéyedoc, opydvworn
KoL TTPOOQEPOUEVEC UTtNpEDlec (koullvec éevodoyxelwy, eoTiatopla,
Tpopodoolia Le ocuuBaoELC, TT.X. VOOOKOUELD, oxoAela, Topopodooia
EKONAWOTEWV K.ATT.).

‘ * [1OAU KOTOKEPUATIOUEVOC, kadw¢ o 99% Twv 2 ekaTopuupiwy
ETILYELPNOEWYV ToU OTnV EE elvat uikpoueoaliec enyeipnosic (MME), ue
TLC ULKPOETILXELPNOELC Va eTTLKpaTOUV (90%).
* To odeloc amo tnv npoAnyn tTwv anoBANTwv Tpodipwy ya
TLC ETIXELPNOELS TOU XWPOU ELVAL ONUOVTLKO Se mpdopatn

avaAvon tou Champions 12.3, ot utoec amo tic 1.200 emnyeLpnoeLC
eotiaonc rou aélodoyndnkayv eibav kata Leco opo eEotkovounon
Kata Toudaytotov 14 pop&eC TO KOOTOC TNC ETEVOUOTC TOUC, OTAV
gpapuooay SPACELC yLa TN UELWON TNC OTTATAANC TPOPIUWV, EVW Ol
ETIXELPNOELC LUE TNV UEYAAUTEPN artodoon NTAV TOL EOTLATOPLA.
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AvAykn yia TTPONYHEVN IXVNAQCINOTNTA VIO TNV
TTapaKoAoubnon Twv atTofANTWY TPOPIHWV

H Bropnyxavia €xeL KataAn&eL oe KAVOTOUEC LOEEC KA EXEL apXlOEL va avarttuooel
TIPONYMEVEG TEXVOAOYLEC LxvnAaoLlpuotnTag Kat mpoBAsednc.

H avarttuén Avoswv Texvntrc Nonuoouvnc (Artificial Intelligence) kat Mnyaviknc
EkpaOnonc (Machine Learning) BonOa:

e otn Slaxeiplon Twv amofARTwy,

e oto scale-up Twv dtadkaolwy Kat

e otn dLatrpnon vog evepyou poAou oTo Suvauko epLBAAov ayopac otov TOUE
TWwV TPodipwv.
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XAPOKONMEIO MANENIZTHMIO
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O KOOHOC TNC TEXVNTHC VONUOOUVNC OTOV TOUEN TNE E0TLAONC daLVETAL VAL
KUPLOLPXELTOL OTTO KOLVOTOUEC VEO(UELC ETILXELPNOELG KOIL CUVEPYOLOLEC
ETALPELWV TEXVOAOYLOC, TTOU QVATTTUOCOUV aAYOPLOOUC LNXOVLKAG
EKMAONONC yLOL TNV AVTLUETWTILON CUYKEKPLUEVWV TIPOKANCEWV.

OL eTaLpELEC XpNOLUOTIOLOUV TEXVNTH VOonUoouvn Lo va KAVOUV OLakpLon
LETAEL TWV TUTIWV artoBANTWYV TpoPpinwy Kol vor LETPOUV TNV TTOLOTNTA TWV
TPOdLUWV XpNoLHoTIOLWVTOC EEUTIVEC LUYAPLEC, EUPUELG LETPNTEC IOV
ka@odnyouvta ano Al kot KAPEPEG (OMTIKA avayvwpeLon).




2TOIXEIO TWV TEXVOAOYIWV AIXMAS

NapakoAoubnon twv

Me KAUEPEG, CUCTAMOTO OTTTLKAG OVAYVWPLONG KOl
aAyopLBpuou¢ , avayvwpilouv Kal TTOCOTLKOTIOLO UV
Ta amoPAnTa tpodpipwy

ZUuA\éyouv SeSopéva oﬁﬁﬁﬂl&é&éﬂ&bq ToU payntol
TIOU TIETAYETAL, TNV WPAC TNC NUEPAC KAl TWV AOYWV
omataAng. Auta ta deSopéva oTn CUVEXELD avaAUovTal
ylOL VO EVTOTILOTOUV OL TAOELG KAl OL TOMELG Ttpog BeAtiwon.

Mnyxaviki pabnon <

To HOoVTEAQ pNXOVLIKAG HaBnong ekmatdevovtal P
ota Sedopéva mou cUAAEyovTal yia TV MpoPBAsdn
NG LEAAOVTLKAC OTIOTAANC TPOG LWV KaL TN

BeAtlotomoinon tng mapaywyng tpodipwv.

CI.T[OBAI’I]'EUJV 'EpOd)'(.MUJV D T

ZUAAOVII] & AVC’I.AUO'I"] D J TR :

Alayeipion anoBgpatocg
Mmnopouv va BonBroouv otn
Slaxeiplon anoBEpatog
TmapakoAouBwvtag tn xpron
OUOTATIKWYV Kal T Stapkela {wnG.

O1Ako Interface

DWkEC PG To Xprotn SlemadEg Kal
TIVOKEG EPYAAELWV TIOU ETITPEMOUV OTO
TIPOOWTILKO TOU E0TLOTOPLOU VO ELOAYEL
eUkoAa Sedopéva, va mapakoAouBel Tn
onataAn tpodipwy Kat va AapBavel
OUOTAOELC yla PElwon Twv anofARTwv
TPOdiUWY.






O S T LETWINFOSD
KITRO | Smart kadoc yia emoyyeEAULATIKEC KOULVEC

To cvotnua KITRO npoodEpel pia mARpwC
QLUTOMLOTOTIOLNEVN AUCN yla TNV tapakoAouOnon Kot
HLETPNON TWV aroBAATWV Tpodipwy.

Yuvluadlel avaAuon €LKOVOC Kal LNXOVIKA pabnon UE to
KatdAAnAo hardware, wote va amoBnkeUeL Kal vo. avoAUoEL

TO €160¢ KaL TNV MOCOTNTA TWV ATOBANTWY TPOPLUWV.

AuTO bivel Tn duvatotnTa 6TO MPOCWILKO TNG KOulivag Kat
TOU goTLaTOPiov va AdBEL evnUEPWHEVEC AtOPATELG TIOU Zgj

Oa 06nynoouv otn peiwon Twv anoBfARTwWV Tpodipwv.

Supply
chain
efficiency




KITRO
spapHoyn otv EAAGO

Santorini — TUI BLUE Meltemi (op\og Meltemi
Hotels & resorts)

- 5 KITRO devices (Pastry, Preparation vegetable,
Preparation meat / fish, Culinarium, Main
restaurant)

Kos — Atlantica Thalassa Hotel

- 5 KITRO devices (Central Kitchen, Cold
Kitchen, Restaurant, Terrace L, Terrace R)

Implementation period:
April 2022 — October 2022

L@‘W’!.Nm April 2023 — October 2023

- LOWINFOOD has received funding from the European Union’s Horizon 2020 research and innovation programme under grant agreement No 101000439.



@ s LGWINFOOD
Kos — Atlantica Thalassa Hotel
Overall

@ Edible waste weight 5'043 kg 9 Edible waste cost EUR 27'944

Over selected time period Over selected time period

Show less A

% Tip: Hover over peaks to see more information . Selacted ime period ® . Comparison period average
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@ s LWINFOOD
Kos — Atlantica Thalassa Hotel
Overall

Average waste per guest per day or @ EUR Edible vs. inedible waste kg @ EUR
40 gr kg W EUR
304gr Inedible 5091 8742
20gr
10gr @ Edible 5'043 27'944

Ogr
Mon. Tue. Wed. Thu. Fri. Sat. Sun.
Sources of edible waste © kg @ EUR Edible waste - service times © ko @ EUR

Q Tip: Hover over segments to see % for different sources Q Tip: Hover over segments to see data per source

- kg v EUR Morning 1'176 kg @ Overproduction

Year total

Year total

Plate

Plat 4'676 26'723 .
ate Midday - 1'620 kg . Preparation
® Overproduction 367 1'221 -

2'246 kg

Evening
Year total



@ KITRO

Waste per guest
Over selected time period

Device: Main Restaurant

38 gr

\
T 0% from 2022 3

Top wasted items - trash event images

/o

TUI Blu Meltemi, Main restaurant

Cost per guest

Over selected time period

Period: Year
Date: 01/01 - 31/12/2022
Waste type: All

EUR 0.22

T 0% from 2022

D!

Mixed Other
vegetables 04.08.2022,
08.06.2022, 13:04

13:43 6290 gr
10780 gr

@ KITRO

Waste per guest
Over selected time period

Error Sauce
30.06.2022, white
11:34 10.07.2022,
4760 gr 12:28
3540 gr

TUI Blu Meltemi, Culinarium
Device: Culinarium

9gr

T 0% from 2022

Top wasted items - trash event images

‘I

e V|
Paper Sauce Bell
27.05.2022, white pepper
07:14 03.07.2022, 20.06.2022,
3470 gr 11:43 16:24
3430 gr 3260 gr
Period: Year
Date: 01/01 - 31/12/2022
Waste type: All
Cost per guest EUR 0.03

Over selected time period

T 0% from 2022

Other

26.06.2022, 20.05.2022,
18:10 16:48
11830 gr 8870 gr

Stock Other
12.05.2022, 19.06.2022,
14:31 22:31
8010 gr 7960 gr

Bone

22.07.2022,
18:49

7570 gr

Stock Paper
08.06.2022, 01.05.2022,
21:49 23:16
7100 gr 6780 gr
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@ s . LGWINFOOD
Kos — Atlantica Thalassa Hotel

- LOWINFOOD has received funding from the European Union’s Horizon 2020 research and innovation programme under grant agreement No 101000439.
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Santorini — TUI BLUE Meltemi

3¢

TUI BLUE

TUI BLUE Meltemi

Most Improved Sustainability
Award 2023

oy S

LOUISE BATES IAN HILL IVAN KOBUROV

Managing Director Head of Product & Proposition Head of Hotel Brand Partnerships
TUI BLUE & Hotel Concepts TUI BLUE & Hotel Concepts TUI BLUE & Hotel Concepts
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2uoctnuarta Al

WINNOW VISION

RESOURCEMANAGERFOOD - RMF

NoWASTE
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chroni@hua.gr
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