




benefits for the food system. Currently, every 
year one-third of all food produced globally 
is wasted. However, if circular solutions 
were employed to redistribute edible food 
surplus, while increasing the valorisation of 
unavoidable by-products and green waste 
through composting, 1.7 billion tonnes of CO2 
emissions could be avoided annually.

Reaping these benefits will require 
investments in both physical and digital 
infrastructure. In low-income countries where 
most food loss occurs directly after har-
vesting, investments in increasing the avail-
ability of food processing infrastructure that 
extends the shelf life of food, such as freeze-
drying, could be most effective. Meanwhile, 
in high-income countries, where most food 
waste is generated at the post-consumer 
stage and consists of edible food, digital 
solutions to redistribute this surplus should 
be developed. For example, the FareShare 
FoodCloud platform connects large retailers 
to supply surplus food to local charities.

The policy environment is increasingly 
supportive of investments in food circulation 
and valorisation. Japan introduced the Food 
Waste Recycling Law in 2001 that improved 
the recycling rates of food-related businesses. 
Meanwhile, the EU’s Farm to Fork Strategy of 
2020 set out to create legally binding targets 
on food waste reduction for each member 
state. With more innovations for food waste 
revalorisation popping up, and a growing 
concern over the issues surrounding food 
waste, it is likely policies around this matter 
will also become more commonplace.
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Farm to Fork Strategy: 
an opportunity to rethink 
the role of packaging in 
the transition towards 
sustainable food systems

GHG emissions, and has a profound impact on 
biodiversity”3. 

In order to become sustainable, food 
packaging has to shift towards a circular 
model where resource use and waste are 
reduced, and reuse and recycling encouraged. 

The need to consider the food 
product and its packaging together

Packaging has become a major concern in 
the food sector, both from the point of view of 
producers and consumers. While food safety 
is and should remain the overarching priority, 
consumers increasingly pay attention to the 
quality and environmental impacts of the 
food products they buy, and also that of the 
packaging which contains these products. In 
response to this increasing public awareness 
and demand for sustainable food packaging, 
companies and retailers are more and more 
subscribing to an approach aimed at reducing 
packaging’s environmental impacts4, strongly 
incentivised by the EU current and future 
policy and legislation on circular economy, 
packaging and plastics, which are all relevant 
for food packaging. 

In addition to these trends, the food industry 
has to take into account the effects of the 
current global pandemic, consisting of both 
opportunities and risks. Indeed, while the 
Covid-19 crisis has resulted in an increasing 
use of plastic food packaging for health 
safety reasons, relegating to a certain extent 
the sustainability issue to a secondary role, 

3	  Communication from the Commission to the 
European Parliament, the Council, the European 
Economic and Social Committee and the Committee of 
the Regions, A Farm to Fork Strategy for a fair, healthy 
and environmentally-friendly food system, 20 May 
2020, COM(2020) 381 final, p. 3. 
4	  As part of the Ellen MacArthur Foundation’s New 
Plastics Economy Initiative, several food and drink 
producers, including Mars, Evian, Pepsico, Coca-Cola, 
Unilever and Nestlé have committed to work towards 
100% reusable, recyclable or compostable packaging by 
2025 or earlier.

the impact of the virus on long supply food 
chains of imported food has also encouraged 
consumers to shift towards more local food 
production, that can lead to food packaging 
reduction. If this trend towards sustainable 
food consumption is maintained over time, 
producers will have to develop more sus-
tainable packaging solutions because con-
sumers expect a sustainable product to be in 
sustainable packaging. This need to consider 
the packaging not in isolation but in combi-
nation with the product it contains, is reflected 
for instance in consumers’ growing demand to 
ensure that organic products are not packaged 
or when they are, in a sustainable way. 

The same reflection could be made when 
considering consumer information. The Farm 
to Fork Strategy provides for several measures 
to empower consumers to make informed, 
healthy and sustainable food choices, among 
which the creation of a sustainable labelling 
framework that will cover nutritional but also 
climate, environmental and social aspects of 
food products, a measure reaffirmed within 
the framework of the New Consumer Agenda 
published by the Commission last week. 
Although packaging represents a small per-
centage of the overall environmental impact 
of the packed food, Citeo is convinced that a 
labelling system informing consumers about 
the sustainability of food products should nec-
essarily include the packaging’s environmental 
impacts, both direct and indirect. In addition to 
direct environmental effects largely arising 
via production and disposal, there are also 
adverse environmental impacts caused by 
inadequate packaging, such as packaging-
related food waste, that are insufficiently 
considered in the current food products’ life 
cycle analysis (LCA). We believe that con-
sidering packaging in combination with the 
product it contains would prevent producers 
from opting for alternative packaging seen as 
more sustainable but in reality less environ-
mentally friendly when considering its indirect 

C iteo, the French company in charge 
of Extended Producer Responsibility 
(EPR) for household packaging and 

graphic papers, fully supports the Farm to Fork 
Strategy presented by the European Com-
mission in May 2020 as part of the European 
Green Deal. Aiming to make food systems 
fair, healthy and environmentally friendly, this 
initiative is a unique opportunity to rethink the 
role of packaging in the transition towards sus-
tainable food systems. 

When considering accelerating the EU’s 
transition to sustainable food systems, 
packaging has a decisive role to play. As 
underlined by the European Economic and 
Social Committee, “there is an urgent need 
to improve the sustainability of our food 
systems, which includes also the development 
of more sustainable food packaging”1. Sus-
tainable food packaging is about minimising 
the environmental impacts of food packaging 
as part of improving the sustainability of the 
packed food, reducing food waste, while pre-
serving food quality and consumer safety. 

Food packaging represents two-thirds 
of total EU packaging in terms of market 
share value2. Essential properties in terms of 
storage, handling, transportation and preser-
vation of food make packaging a necessity. 
At the same time, food packaging causes 
rising concerns on environment due to its 
high production volume and often short use 
time, as well as problems related to littering 
and waste management. Alongside manu-
facturing, processing, retailing and transpor-
tation, packaging is considered as a “major 
contribution to air, soil and water pollution and 

1	  European Economic and Social Committee, Recycling 
food packaging & food waste in plastics revolution, June 
2020, p. 1. 
2	  Cowi, et al, Eunomia, 2020, in European Economic 
and Social Committee, Recycling food packaging & food 
waste in plastics revolution, June 2020, p. 2.
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Pandobac: a service of reusable con-
tainers available to wholesalers for 
the delivery of fresh products replacing 
single-use packaging

Born in 2018 from the realization that food 
delivery packaging generates large amounts of 
waste in restaurants, Pandobac offers a service 
replacing disposable packaging with reusable 
containers to any type of wholesaler or 
supplier. The reusable containers are designed 
in PP or HDPE single material to ensure they 
are recyclable. 200 000 disposable packages 
have already been avoided. This French 
start-up also provides monitoring and cleaning 
services, thus closing the loop of the circular 
economy. Reducing packaging waste while pro-
moting short circuits and the local economy, 
Pandobac was awarded with the Circular Chal-
lenge’s collaborative innovation and territory 
prize by Citeo in 2019.  

While the majority of reuse in France 
is captured by the B2B segments (either 
coffee hotel restaurant circuits or industrial 
packaging), most reuse initiatives are currently 
developing on the B2C market, driven by local 
initiatives. 

Jean Bouteille: a solution that combines 
bulk and reuse to transform con-
sumption habits  

Jean Bouteille combines the bulk sale of 
liquids with a deposit system for bottles to allow 
consumers to purchase liquid products without 
generating waste. This French start-up created 
in 2012 in the North of France offers food 

stores organic liquid food products, equipment 
specialized for the bulk sale of these products, 
as well as reusable bottles. This initiative, 
selected as finalist of the Circular Challenge in 
2017, fully meets Citeo’s overarching goal of 

reducing the amount of packaging placed on 
the market and extending the packaging’s shelf 
life when reduction is not possible, while relying 
on consumer mobilization and engagement. To 
support bars and brewers in the context of the 
Covid-19, Jean Bouteille also helps them bottle 
their beers to allow take-away solutions.

As they can help achieve the needed 
systemic changes in our production and con-
sumption patterns and have already proven 
to be effective in the beverage sector, reuse 
systems need to be further promoted to 
enhance the sustainability of food packaging, 
as a complement to recycling solutions that are 
also relevant and need to be further developed 
as well. Both the EU and French regulatory 
framework offer an opportunity to incentivize 
the development of reuse, which is particularly 
relevant at the local level. While Citeo is con-
vinced of the environmental, economic and 
social benefits of reuse, we must not lose sight 
of the fact that reuse solutions make sense at 
the local level, considering that the transpor-
tation of reusable packaging on long distance 

environmental impacts, and would help con-
sumers to make the best choices regarding 
both the packed food and the packaging. The 
difficulty lies in the capacity to resolve these 
potential conflicts of interest and trade-offs 
between direct and indirect environmental 
effects of packaging. Citeo recommends using 
LCAs to help companies decide on the most 
sustainable and suitable solution for their 
packaging. 

The need to develop solutions to 
shift towards a circular model of 
food packaging

When developing sustainable food 
packaging, the priority should be given 

to measures and actions reducing (over)
packaging, in line with the EU waste hierarchy. 
However, the environmental burden caused by 
the possible food loss resulting from reducing 
the amount of packaging can have a much 
more significant environmental impact than 
packaging waste. This observation should not 
prevent the development of alternatives such 
as edible packaging, which may be relevant 
for certain applications. Even more than for 
other packaging categories, there is no one 
size fit all solution with food packaging. 

If the most common solution adopted 
by food companies opting for more sus-
tainable packaging is the switch to alternative 
materials to replace single use plastics, 

moving away from the throw away culture 
can also be achieved through the devel-
opment of reuse. Citeo, through its open 
innovation programme “Circular Challenge”, 
aims at supporting emerging solutions via 
the financing of projects which enhance the 
environmental performance of existing ini-
tiatives or those under development, while 
guaranteeing that the solutions can be scaled 
to industrial processes. Many innovative and 
concrete reuse solutions have thus been iden-
tified and supported by Citeo, both in France 
and abroad. 

is detrimental to reuse from an environmental 
point of view. 

 
At the regional level, associations and 
companies offer local solutions

The Farm to Fark Strategy provides for a 
legislative initiative on reuse in food services, 
aiming to substitute single-use food packaging 
and cutlery by reusable products. This 
proposal, planned for 2021 under the sus-
tainable products initiative announced in the 
new Circular Economy Action Plan, already has 
an equivalent at the French level. We maintain 
that the EU could also promote new solutions 
by using its funding programmes, and by sup-
porting the Member States to distribute “green 
vouchers” in order to accelerate the transition 
to sustainable food systems, including the 
development of reuse. 

Promoting the uptake of recycled, renewable 
and innovative materials that achieve genuine 
environmental benefits and avoid burden 
shifts is also a solution. In this regard, the 
Commission plans to revise the food contact 
materials legislation. For the food packaging 
industry, it is indeed crucial to remove the 
regulatory obstacles to the use recyclable and 
recycled materials, while ensuring that the 
highest levels of food safety are guaranteed.
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BBI JU - launching the 
circular bio-based 
economy in Europe

resources. The vast majority of BBI JU projects 
transform previously underutilised leftovers 
from agriculture, forestry and fisheries into 
valuable bio-based materials and products. 
By making farming side-products fully 
circular and developing new, sustainable crop 
protection and stimulation, BBI JU projects 
enable the shift to a more sustainable food 
production system.  All feedstock used must 
be sustainably sourced in Europe and not 
compete with food production.

Thanks to their circular production cycle, 
over 80% of BBI JU projects anticipate lower 
greenhouse gas emissions compared to 
fossil-based counterparts, while 75% of them 
contribute to waste reduction and valorisation, 
reuse and recycling. In addition, most BBI JU 
projects are reducing energy consumption, 
improving the land use and water efficiency, 
as well as developing more sustainable use 
of natural and existing unused resources. The 
11 biorefineries funded by BBI JU will generate 
over 3,500 direct and 10,000 indirect jobs in 
both urban and rural areas and are expected to 
reduce about 600,000 tons of CO2 emissions 
per year.

Such impacts show that bio-based industries 
have already achieved a lot in Europe and are 
paving the way towards a climate-neutral 
continent. With the benefits they provide to 
the environment and society, they are key 
contributors to Europe’s green recovery and 
to the objectives of the EU Green Deal.

BBI JU founding partners are now proposing 
a more ambitious initiative to start in 2021. 
The European Partnership for Circular Bio-
based Europe (CBE) will continue the biore-
finery deployment in Europe, while involving 
all stakeholders along the value chain, 
strengthening collaboration with regional 
actors and systematically measuring the 
environmental and socio-economic impacts of 

funded projects. The partnership is expected 
to invest massively in coming years, in order 
to achieve its ambitious goals and to pave the 
way for climate neutrality by 2050.

Examples of BBI JU success stories: 
Disposable nappies have a sizable environ-

mental impact. 8.5 thousand tons of such 
waste are incinerated or landfilled in Europe 
every year. The EMBRACED project has 
developed collection and recycling systems in 
several EU countries, which turn used nappies 
into profitable new materials, such as organic 
fertilizers or packaging films. 

The GreenProtein project is transforming 
leftovers from green vegetables and field 
crops into high-grade protein for the food 
industry. The finished product is a viable alter-
native to egg whites and whey protein - and 
has huge commercial potential. In this way, 
the project combines fighting food waste and 
producing alternative plant-based proteins. 
The project team expects to process up to 
4,000 tons of leftovers per year.

The FIRST2RUN flagship project cultivated 
oil crops on arid and marginal lands in 
Sardinia, to be used in the production of biolu-
bricants, cosmetics, bioplastics and additives. 
Leftovers from the production process were 
used for energy, feed for animals and added-
value chemicals, thus making the value chain 
even more sustainable.

More information
Visit BBI JU website

Read the publication ‘BBI JU: a high-impact ini-
tiative for green recovery of Europe’ 

Watch the video ‘BBI JU – Launching the 
circular economy’

Follow BBI JU on Twitter and LinkedIn

I n these globally challenging times, EU 
policies such as the European Green Deal 
and the Farm to Fork Strategy are key to 

reaching the EU’s climate and societal goals, 
while addressing the consequences of the 
pandemic. European bio-based industries 
are part of the solution, as they enable new 
- circular and sustainable - production of 
consumer goods. 

The Bio-based Industries Joint Undertaking 
(BBI JU) is a €3.7 billion partnership between 
the European Commission and the Bio-based 
Industries Consortium (BIC) that supports the 
development of innovative and competitive 
bio-based industries in Europe. It helps de-
risking investments for the construction and 
deployment of biorefineries across Europe to 
contribute to a more sustainable low-emission 
economy. 

Since its establishment in 2014, BBI JU 
has funded over 120 projects, in particular 11 
flagship biorefineries at commercial scale and 
most importantly first-of-their-kind in Europe, 
with high replicability potential. 

The BBI JU concept has a high leverage 
effect. For a contribution of €720 million of 
public funding, the industry will invest close 
to €2 billion in the biorefineries and dem-
onstration plants. Moreover, BBI JU projects 
mobilise all relevant stakeholders – primary 
producers, large industries, SMEs, clusters, 
trade associations, academia, research centres 
and end-users – to develop technologies and 
business models advancing Europe’s green 
economy, thus structuring the sector’s value 
chains. Among other benefits, these projects 
allow diversifying and growing farmers’ 
income, leading to stronger rural areas and 
local communities across Europe.

BBI JU is placing sustainability at the heart of 
production by enabling a fully circular use of 

PHILIPPE MENGAL
Executive Director of Bio-based Industries 

Joint Undertaking (BBI JU)  
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What measures should 
be taken in terms of 
innovation, in order to 
achieve the F2F goals?

versus biotech, extensive versus intensive, 
natural versus chemical, climate change adap-
tation versus mitigation, smallholders versus 
‘Big Farm’, and so on. 

Thus, the first innovation I wish for the ‘Farm 
to Fork’ debate is that it brings us beyond these 
‘monocultures’ in our heads. Innovation thrives 
in the more profound interconnection of diverse 
knowledge and experiences, even ‘soi-disant’ 
opposed ones. We need feasible alternatives, not 
slogans. That is even more important if we keep 
in mind the sensitiveness of innovation in food 
production, which often raised social acceptance 
issues. A more result-oriented attitude in the 
debate could improve the mutual understanding 
between farmers and consumers on their 
respective needs and perspectives about sus-
tainable innovations. 

Focusing on innovation at the farm level 
requires a combination of financial support, reg-
ulatory interventions, and investment in human 
capital at the EU and national level.

I give an example. Public financial support 
for building infrastructures is necessary to 
accelerate farm digitization. But we also need a 
proper framework for data ownership. Farmers’ 
training is especially critical, as well as it is the 
communication to society about the gains in the 
social and environmental sustainability of the 
new technologies adopted.

In my view, this means having the public 
sector back as the pivot of research. Since the 
Green Revolution – that achieved great results 
on the economic and social side, far less for the 
environment – the EU (and the US) public funds 
in research in agriculture has been shrinking. Cor-
porate investment replaced most of the funding, 
and that is valid and useful. But it is mostly short-
term and mostly based on production scales to 
maximize the return rate on investments as 
rapidly as possible. Instead, public investment 

can focus on long-term solutions, considering 
the diversity of contexts in which the innovation 
is to be applied, and its social and environmental 
sustainability.

As far as innovation is concerned, the public 
sector should accelerate the shift from the “inno-
vation transfer” linear model (from the academy 
to research centers, then technical assistance, 
and, finally, farmers) to an “innovations co-
creation and interconnection” one. That requires 
remarkable efforts in human capital, especially. 

We are not starting from scratch. The interna-
tional wheat genome project’s results are a clear 
example of public support’s added value on the 
research side. On the innovation side, the 2013 
CAP reform started up innovation “Operational 
groups” on productivity and sustainability in 
agriculture all over the European regions. Those 
groups, composed of farmers, researchers, 
and citizens, have been experimenting with 
sustainable solutions on everyday problems at 
the farm level. Improving and accelerating the 
exchange and the interconnection of those expe-
riences is a promising pathway to apply those 
solutions on the farm.

On top of the support for long-term research 
and human capital, regulatory aspects are 
essential. In this perspective, I look forward to 
the European Commission’s orientations on the 
modern molecular biology techniques in agri-
culture. It has to be specified that those new 
techniques have nothing to do with the previous 
biotechnology methods (GMOs), the so-called 
“Frankenstein food”; new sustainable biotech-
nologies simply replicate natural evolution pro-
cesses, enabling the design of new varieties that 
fit local needs. 

The political decision on the regulatory 
framework for those techniques is critical to 
promote a varietal innovation less dependent on 
chemicals and big-scale production.

W ith the ‘Farm to Fork strategy,’ we 
have the chance to implement a 
comprehensive political approach to 

responding to food systems. Research and inno-
vation play a pivotal role in this respect.

We are still at the beginning of the debate. We 
share the goals but not the way to achieve them. 
We know “what” we want, but we are still working 
on “how” to get it. Especially in agriculture, the 
“how” issue is crucial in many aspects. Innovation 
makes no exception. 

The awareness of the “what” is due to hard 
facts. For years the debate on agriculture and 
food production had been about feeding 9-10 
billion humans on the planet while reducing 
the environmental impact. The acceleration of 
climate change and digitization makes things 
more complicated. Today, the challenge is pro-
viding food to the world while polluting less, in 
an increasingly precarious climatic situation, and 
a potentially disrupting technological revolution 
ongoing. Sustainable development is not an 
option. It is the only development conceivable.

“How” to do that in practice is a complicated 
matter. Agriculture is highly contextual. It is 
about diverse territories, characterized by 
specific soil compositions and sun irradiation 
conditions, often with peculiar micro-climate 
patterns. The agronomical practices are dif-
ferent, as the social structures bearing the man-
agement practices. Innovation itself is something 
that needs to be tested and adapted at the farm 
level. Sustainability in agriculture depends on 
many and interconnected variables. There are 
many indicators, but none of them applies to all 
places and contexts. Against this background, a 
pragmatic approach is the least we can offer.

Unfortunately, often the EU political debate 
does not take those aspects into sufficient 
account. Most of it resembles religious wars, irre-
spective of the farms’ practical situation: organic 

PAOLO DE CASTRO
MEP (S&D Group)  

Member of the AGRI Committee
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Ensuring Product 
Safety and Physical 
Traceability Is Crucial

crisis, proving without the shadow of a doubt 
that criminal networks are taking advantage 
of the disruption of the supply chains to 
introduce counterfeit, non-compliant or illegal 
products into the flows.

It is therefore absolutely essential to 
ensure the safety of the food value chain, on 
the one hand to protect the consumer, and on 
the other hand, in the event of a crisis such 
as the one we have experienced, to ensure 
the safety, stability and resilience of the chain 
itself. It is also crucial to clearly differentiate 
between the actors involved in the quality and 
safety of the food value chain and the other 
stakeholders.

Blockchain, the Illusion of a Solution
How can this be achieved? Blockchain 

technologies-related initiatives are currently 
flourishing. But beyond the “buzzword”, what 
exactly does this mean? Very schematically, 
Blockchain is a technology for storing and 
transmitting encrypted and distributed infor-
mation, without any central storage facility. It 
records all the transactions carried out from 
a given moment onwards and distributes 
them in “blocks”, which makes it possible, 
through comparison, to detect any data 
falsification. As Blockchain technology has 
worked wonders in finance and fintech, it is 
now seeking to integrate other application 
areas. In the food value chain, for example, it 
would be possible to secure all transactions: 
every invoice, transport and delivery note 
could be identified, integrated into the value 
chain and their integrity checked. By doing so, 
it would be possible to secure the entire value 
chain, and, as a result, the entire food value 
chain. 

Blockchain technology is an excellent tool 
for transaction security. But is it able to ensure 
the security of the food system? The answer 
is a clear and resounding NO. It can only 
secure transactions. Although it is capable 
of securing operations along the value 

chain, it lacks a key attribute: security, i.e. the 
physical security of the products. It appears 
that, despite all transactions – purchases, 
transport, deliveries – being legitimate, fake 
goods are being introduced into the value 
chain. OK, products are bought at one location 
and delivered to another one, but how can 
we make sure that fakes are not introduced 
somewhere along the line, either upstream or 
downstream? By taking advantage of the lack 
of physical Track and Trace Solutions, this is 
precisely how unscrupulous operators and 
criminals successfully operate. 

Imagine a monetary system where trans-
actions would be totally secured through 
Blockchain (or any another solution) but notes 
and denominations would not! Counterfeit 
banknotes would seamlessly blend in with the 
genuine ones, ultimately destroying the entire 
system and public trust. This is exactly what 
is currently happening in the food value chain. 
And consumers are fully aware of it.

Ensuring the Physical Security of 
Products: Authenticating & Tracing

The only viable manner to truly secure a 
system, food or any other, is to incorporate 
a unitary identification and a digital security 
marking physically on the products – or on 
the primary container closest to the product 
– to authenticate the latter and trace them 
unitarily throughout their life cycle. A number 
of health, cosmetics, and luxury goods com-
panies (some close to the food industry) 
which are under extreme pressure from 
illicit practices have long understood and 
implemented this system. This technology 
has enabled them to successfully detect and 
reduce fraud and embezzlement, control 
production and distribution channels and 
networks, attract and reassure their con-
sumers, and secure their loyalty. Product 
physical security and unitary traceability is 
the only way to guarantee a secured food 
value chain.

T he European Union’s Farm to Fork 
Strategy undoubtedly marks a 
major turning point for the coming 

years and reflects the ambition to make the 
European food system safer, healthier, and 
more invested in sustainable development. 
For the first time, the European Union is 
giving itself the means to implement a “Food 
Value Chain” regulation with clear and meas-
urable objectives throughout the entire value 
chain, from production and distribution to 
consumption.

This comprehensive strategy sets out the 
legislative initiatives for the years to come 
aiming at making the European food system 
more sustainable in terms of environmental 
impact while bringing economic, social and 
health benefits. Two of the most striking ini-
tiatives are undoubtingly the safety and sus-
tainable development of the food value chain, 
as they impact consumer health safety.

Food Value Chain at Risk
The safety of the European food system is 

threatened on multiple fronts. Illegal, unde-
clared or unregulated activities have been 
rampant in the supply chain for a long time: 
false designations, outdated recycled and 
reprocessed products, fake organic products, 
the substitution of authorised substances by 
dangerous ones, the introduction of or sub-
stitution by fake products in the circuits are 
dramatic examples of the criminal practices 
to which consumers are exposed. According 
to some studies, 1 in 3 French people has 
bought counterfeit food. 

In addition to these “frequent” illicit 
practices, the COVID crisis has highlighted the 
importance of a resilient supply chain capable 
of surviving such a major shock without any 
disruption. While the supply chain partly 
withstood the shock of the crisis, it did not 
come out unscathed: the number of seizures 
of non-compliant, expired or altered food 
products was considerably higher during the 

JEAN-PIERRE MASSICOT
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third party, and on the other, with the infor-
mation brands consider relevant to differ-
entiate themselves from their competitors 
and promote their products. Moreover, these 
digital technologies are extremely flexible 
and scalable: the information available to 
the consumer can be adapted in time and 
space, in keeping with current events and 
circumstances. So, they enable virtuous 
companies to highlight their involvement in 
improving the food value chain and promote 
the benefits of their products.

Economically Viable Solutions
Finally, marking technologies are the 

perfect answer to the problems of economic 
feasibility. In the wake of the publication of 
the Farm-to-Fork Strategy, concern arose 
regarding the costs of implementing such 
measures. Some warned against the risk of 
exploding costs, leading to indebtedness and 
the disappearance of the actors most at risk, 
such as SMEs, organic producers, or small 
producers. Fortunately, digital marking tech-
nologies are extremely cost-efficient and 
can be implemented at minimal cost, largely 
offset by the commercial and other benefits. 
They integrate seamlessly into existing 
marking and printing processes, require no 
additional consumables – no special inks, no 
holograms, and no special tags – and have a 
zero-carbon footprint. So, the cost of these 
solutions is more than offset by the users’ 
benefits, both in terms of safety and the 
relationship of trust with the consumer.

The Farm-to-Fork Strategy is undeniably 
one of the most ambitious initiatives at the 
global level aiming at ensuring the safety 
and sustainability of a food system. All 
the implications are not yet fully known 
and will become clearer as the Strategy is 

Advantages of the Digital 
Unitary Authentication 
Technology (PUF1) 
in Ensuring Product 
Physical Security

First, with the digital 
traceability authentication 
technology, forgeries can 
be detected immediately 
and remotely thanks to 
the product unitary digital 
identifier, or “Digital ID”: 
the product, marked for 
its lifetime, can be authen-
ticated and traced at all 
stages in the supply chain 
all the way to the consumer. 
Second, any illicit practice 
will be detected, too. Why 
has the code disappeared? 
Why are these products no 
longer in their original batch 
or consignment? How come 
they end up on a market which is not the one 
they were initially intended for? Why has the 
product been tampered with? When irregu-
larities are detected, corrective measures 
are taken, either at the manufacturer level 
or, in the event of a health risk, at the level of 
the authorities; product recalls are targeted 
and safe; product monitoring, and manu-
facturer – or brand – organisation is up to 
scratch.

Improved Information and Relations 
with the Consumer

In addition to safety benefits, the digital 
marking technologies provide a crucial 
benefit to manufacturers as regards 
consumer relations. Producers need to 
prepare today for the new packaging and 
labelling rules. The packaging space taken 
up by mandatory information – labelling of 
origin or place of provenance, nutritional 
information, as well as climate, environment, 
and even social data – will increase consid-
erably in the future, leaving little space for 
producer information. So, new labelling 
practices will have to be put in place, as 
consumers will no longer be satisfied with 
the limited information provided by the 
manufacturer. With consumers becoming 
increasingly demanding, producers need 
to find new channels to demonstrate the 
quality of their products, maintain trust and 
build consumer loyalty.

Through digital marking technologies, a 
simple click on a smartphone connects the 
brands directly to the consumers to supply 
them, on the one hand, with the compulsory 
indications that can be certified by a trusted 

1	 PUF : Physical Unclonable Function

being implemented. Europe will unques-
tionably become one of the most regulated 
but safest food regions in the world. This 
represents a tremendous opportunity for 
producers and manufacturers to implement 
real safety and traceability strategies and to 
integrate these assets to ensure and regain 
consumer confidence in Europe and beyond. 
For the other regions of the world, Asia 
or the Americas, where consumers share 
the same concerns and fears, the demand 
for authenticable European products with 
guaranteed traceability is growing rapidly, 
opening up new opportunities and markets 
for companies that know how to evolve and 
adapt. The technologies are available, they 
are safe, proven, and economically viable 
and – if it were the EU political will – would 
even fit effortlessly into the eIDAS trust 
environment. The companies that use them 
are the first to stand out and benefit from 
this new environment.

About Advanced Track & Trace
Advanced Track & Trace® develops inno-

vative authentication, identification and 
tracking technologies for a better protection 
of products, companies, citizens, and trade. 
For over 15 years, Advanced Track & Trace® 
has had trust-based relationships with leading 
customers and partners: companies, gov-
ernments, institutions, based on its ability to 
offer creative, valuable, reliable, and durable 
solutions. www.att-fr.com

For more information, please contact info@
att-fr.com

Digitize Products: security, traceability, consumer engagement 
solution by Advanced Track and Trace
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How to make food trade 
work for consumers 
and the planet

sustainability, regardless of whether other 
world players are doing the same.3 To ensure 
that those who export food into the EU do 
abide by the same rules as those that apply 
to EU farmers and food producers, EU trade 
policy must go beyond cooperation and 
dialogue.

The EU should follow the example of its own 
legislation on veterinary medicinal products. 
It was reviewed in 2019 and the new law, 
which will apply as of 2022, will oblige third 
country producers exporting animal products 
to the EU to follow our rules and restrictions 
governing the prudent use of antimicrobials. 
Despite the major health threat posed by anti-
microbial resistance, some trading partners 
have criticised this move, arguing that the 
measures will affect international trade.4 It is 
likely that similar concerns would be voiced 
were the EU to introduce rules to make the 
healthy choice easier for consumers (by 
mandating simplified nutrition labelling on 
the front-of-pack, for instance via the use of 
Nutri-Score as BEUC is calling for).5

So long as trade agreements fail to suf-
ficiently recognise factors other than food 
safety (say, ethical considerations linked 
to animal welfare) as a legitimate reason 
to regulate, consumers are left with little 
option but to look for a food’s origin to assure 
themselves that it meets EU regulations 
and standards. Sadly, this information is still 
missing from many products – including 
meat that is used in processed foodstuffs for 

3	  BEUC, One bite at a time: consumers and the 
transition to sustainable food. Analysis of a survey 
of European consumers on attitudes towards 
sustainable food. June 2020.
4	  https://www.wto.org/english/news_e/news18_e/
sps_12jul18_e.htm 
5	  https://www.beuc.eu/publications/beuc-x-
2019-033_front-of-pack_nutritional_labelling.pdf 

instance.6 As such, most EU consumers have 
little means to know whether the chicken in 
their nuggets was raised according to the EU’s 
animal welfare standards, or whether the 
beef they order at the restaurant might be 
linked to deforestation.7 

The Farm to Fork Strategy commits the 
European Commission to presenting a 
proposal for a legislative framework for a 
sustainable food system by the end of 2023 
to make sustainability central to all food-
related policies. This initiative, together with 
the ongoing review of the EU’s trade policy,8 
is a golden opportunity to align all policies 
affecting food, including trade policy, with the 
Green Deal’s objectives. The EU must seize 
it to finally make food trade work for con-
sumers and the planet.

6	  Some EU countries (incl. Finland, France) have 
adopted temporary measures (pending EU-level 
policy discussion and possible harmonisation) 
requiring food businesses to label the origin of 
meat used as an ingredient in processed foods.
7	  Very few EU countries (incl. Finland, France) 
require the origin of meat served in restaurants and 
the catering sector to be indicated to the consumer.
8	  See BEUC’s response to the public consultation 
on the review of the EU’s trade policy and its more 
detailed position.

L ast May, the European Commission 
unveiled the Farm to Fork Strategy, its 
masterplan to shift the EU food system 

onto a more sustainable path.1 It is all well 
and good to aim at greener food production, 
but for the EU’s blueprint to deliver we need 
coherence across all policies affecting food – 
including trade policy. 

There is a major inconsistency to solve 
here. While the EU strives for sustainable 
food production at home, it continues 
importing products that do not meet its own 
requirements for environmental protection 
and animal welfare.

Currently, imported food must only meet 
the EU’s safety and labelling rules – and yet, 
there are issues with controls meant to check 
that this is effectively the case. Only recently, 
an audit2 by the European Commission 
services found that the Canadian food safety 
authorities are failing to ensure that beef 
exported to the EU complies with the EU’s ban 
on the use of growth promoting hormones – 
which are allowed in Canada. 

It is a must that the food we import from 
third countries complies with all the rules 
we have democratically set for ourselves in 
the EU. No wonder so many EU farmers are 
dragging their feet to move towards more 
sustainable production practices. It is simply 
because they fear they might be exposed to 
unfair unsustainable competition from third 
countries. 

 
We recently found that consumers 

expect the EU to continue to lead on food 

1	  European Commission. ‘Farm to Fork’ Strategy 
for a fair, healthy and environmentally friendly food 
system. May 2020. 
2	  https://ec.europa.eu/food/audits-analysis/audit_
reports/details.cfm?rep_id=4287 

MONIQUE GOYENS
BEUC Director General
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PLANETARY DIETS: 
the Power is on 
our plates, and on 
our food policies!

and low in environmental impact) not only 
reduce environmental damage and harm to 
our health, they can also be restorative — a 
true “win-win”. These diverse and flexible 
dietary patterns can help restore nature by 
cutting greenhouse gas emissions, halting 
deforestation, and saving wildlife.

Some people may argue that warnings of 
the catastrophic impacts of the destruction of 
nature are alarmist: the human population has 
never been healthier, and food has never been 
more plentiful; the human species has always 
advanced by utilising natural resources and 
it has in fact been positive and necessary for 
our species to thrive.

But this argument is inherently flawed. 
Although agricultural revolutions of the past 
have enabled us to feed more people, and 
the rapid productivity gains since the “green 
revolution” have spurred improvements in 
human health, these gains have come at the 
expense of the environment. Current global 
food production depends on practices that 
cross planetary boundaries, taking us into 
dangerous territory and an uncertain future. 

So far, increased food productivity has 
been able to stay ahead of the effects of a 
deteriorating environment — but this time lag 
has masked the underlying symptoms of a 
planet in crisis, and tricked us into believing 
that exploitation of the Earth’s resources is 
without reckoning. Far from being alarmist, 
there is now overwhelming scientific evidence 
that our past actions are catching up with us.

Humanity has never before needed to 
change the food system so radically at this 
scale or speed. With this new study, accom-
panied by a new Impact & Action Calculator, 
we hope to help remove some of the barriers 
that in the past have prevented action being 
taken on the ground, from individuals to 

policymakers. We are convinced that to 
accelerate dietary shifts a supportive policy 
framework can play a crucial role, especially 
by modifying our food environments, thus 
making the healthy sustainable choice the 
easiest option for everyone.

The past year has been devastating in many 
ways — from the Covid 19 pandemic to intense 
fires raging from the Arctic to Amazon. But 
it has also shown us that a new and better 
world is possible. The EU’s Farm to Fork 
Strategy has rightfully underlined the cen-
trality of an integrated food policy to achieve 
the desired change. However, it has only 
timidly addressed the need to change food 
consumption patterns in Europe, and more 
initiatives than those announced in the Farm 
to Fork Strategy will need to be undertaken 
in the coming years: from improving National 
Dietary Guidelines to setting minimum VAT 
levels on fruits and vegetables. 

The evidence is out there. The time for talk 
is over. It’s now time to roll up our sleeves and 
get to work.

W e all want to make the world a 
better place. But what power 
does one person actually have? Is 

it really possible to stop deforestation in the 
Amazon? Or help keep the polar ice caps from 
melting? Or save tigers and orangutans from 
going extinct? In short, yes! Wisely choosing 
the food that we put on our plates may be the 
most powerful action that each of us can take 
to make the world a better place. And accom-
panying individual actions with a supportive 
suite of food-related policies can massively 
scale up the impact.

Just how is food connected to defores-
tation, climate change and wildlife? Many 
studies, including the 2020 Living Planet 
Report, have shown that how we produce and 
consume food is one of the biggest drivers 
of our planet’s deteriorating health. There is 
good news though — the main conclusions 
from this growing body of research are that: 
1) we still have time to reverse course and 
restore nature; 2) there are win-win solutions 
available today that are good for people and 
planet; and 3) what we eat matters.

In fact, what we eat matters a lot. Our food 
systems have caused 70% of biodiversity loss 
on land and 50% in water; they’re responsible 
for around 25% of all greenhouse gas 
emissions; and they’ve caused 80% of global 
deforestation. Our dietary choices aren’t just 
damaging the planet, they are also damaging 
our own health. Unhealthy diets now pose a 
greater risk of morbidity and mortality than 
unsafe sex and alcohol, drug and tobacco use 
combined.

The solution is right on our plates.

In Bending the Curve: The Restorative 
Power of Planet-Based Diets, launched in 
October 2020, we demonstrate that planet-
based diets (high in human health benefits 

BRENT LOKEN
Global Food Lead  
Scientist for WWF

JABIER RUIZ
Senior Policy Officer, 
Agriculture and Food, 
WWF-European Policy 

Office
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Farm to Fork and the 
urgent need for a 
food transformation  
There is an urgent need to transform our food 
consumption and diet towards a greener food system 
with focus on animal welfare, climate change and 
biodiversity loss. 

growing corps for animal production. We 
need a transition towards a much larger 
organic production of plant-based food, and 
we need a transition towards a significantly 
smaller scale of meat production. Further, we 
must aim to produce animal products with 
a high level of animal welfare, i.e. methods 
of production characterized by free range, 
more space, no mutilations, more adjusted 
and robust breeds, short periods of transport 
and humane slaughter. By producing less 
but better meat, the EU can accommodate 
the need for a sustainable and resilient food 
system with a high level of animal welfare. 

Good animal welfare is also expected 
by consumers. To quote the Farm to Fork 
Strategy. “It is also clear that citizens want 
this” [ed.: better animal welfare]. Similarly, 
consumers are increasingly focusing on - and 
expecting – products that are at the same 
time healthy, climate and biodiversity friendly. 

Being a conscious consumer needs to be 
much easier, and the EU should encourage 
the consumption of less but better meat 
and green alternatives. Changing food con-
sumption patterns requires initiatives on the 
supply and the demand side.  

A new food policy should secure con-
sumers easy access to attractive, affordable, 
fresh and locally produced products through 
stimulating organic production of plant-based 
food and organic extensive farming. This pre-
supposes a close coupling between the Food 
Policy and the Common Agricultural Policy. 

On the demand side it is important to 
provide clear and high-quality information 
to ease consumers’ choice of healthy and 
sustainable food to foster more plant-based 
consumption. The EU Commission points out 
various measures, among others labelling 
schemes.  Each of these have relevant 
elements, but we need a more holistic view 
of the Europeans’ plate. In Eurogroup for 
Animals we point to a new way of labelling 
food that would make the consumers’ choice 

much easier. We call the label “Method-of-
Production+” (MoP+). The label will combine 
information on method of production and 
animal welfare based on a core set of animal 
welfare indicators. An example of method-
of-production information is the marking of 
shell eggs solid in the EU (Intensive indoor, 
standard indoor, extensive indoor, free range). 

The MoP+ label will be a multilevel label. 
We envision the label to be mandatory 
so all products, and not just the products 
that perform well on animal welfare, are 
labelled. The label will provide high quality 
and objective information to the consumers. 
Furthermore, it will set improvement targets 
easily identifiable for producers to encourage 
them to aim for the highest level of the label. 
MoP+ is one way towards a food transfor-
mation in the EU and a future with greener, 
healthier food with the highest level of animal 
welfare. 

Additionally, The Common Agricultural 
Policy should support a transition towards 
organic, plant-based consumption. One 
obvious way is funding promotion of plant-
based products rather than meat and dairy 
products. 

With the Farm to Fork Strategy the agenda 
towards a future sustainable food system has 
been set. A system that combines the urgent 
need to improve animal welfare, health and 
food quality and to help preserve biodiversity 
and environment. 

Let us seize this golden opportunity to 
make real improvements for farm animals 
and fish in our food system! 

E ach year more than 11 million live 
pigs are sent from Denmark to desti-
nations around Europe to finally end 

on the dinner table as ham or sausages. The 
transports often last more than 8 hours and 
the pigs are exposed to severe distress in 
the form of injuries, stress, overheating or 
cold – in some cases resulting in death. Vul-
nerable animals such as calves are sent on 
equally long transports even though these 
young animals are not yet able to drink by 
themselves.  The majority of all Danish dairy 
cows are never allowed to graze as they are 
kept indoor all their lives. Conditions, that 
causes leg and hoofs problems among other 
issues. Fast growing broilers also suffer with 
leg problems, as the broilers grow so fast 
that they cannot carry their own bodyweight. 
Millions of egg laying hens are kept in small 
cages without possibility to live out their 
natural behaviour. Living conditions, you also 
see for tons of fish in aquaculture. 

These cases are just some examples of how 
the current food system has massive negative 
impact on the welfare for many millions 
of animals. However, animals are sentient 
beings, and consequently we have an ethical, 
moral and legal obligation to treat them as 
such.  As we are entering a new era of a sus-
tainable and resilient food system it is not an 
option to continue to produce food relying on 
intensive animal production and massive con-
sumption of animal products. Our food policy 
needs rethinking.

A new EU food polic y must acknowledge 
animal welfare as an integral part of a sus-
tainable and resilient food system, and it 
needs to take climate change and biodiversity 
loss into account as well. Like the EU Com-
mission states in its Farm to Fork Strategy: 
“There is an urgent need to …..increase organic 
farming, improve animal welfare, and reverse 
biodiversity loss.”  

In Denmark two-thirds of our land area 
is farmed and 60 % of the land is used for 

LENA ROHN 
Animal Protection Denmark 

Board representative, Eurogroup for Animals 
(Animal Welfare association) 
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#EUGreenDeal

The European Green Deal

From Farm to Fork:
Our food, our health, our planet, our future

Moving towards a more healthy and sustainable EU food system,  
a corner stone of the European Green Deal

Make sure Europeans get 
healthy, affordable and 

sustainable food

Tackle climate 
change

Protect the environment 
and preserve biodiversity

Increase organic 
farming

 Fair economic 
return in the food 

chain

The use of pesticides in agriculture contributes to pollution of soil, water and air. The Commission 
will take actions to: 

 reduce by 50% the use and risk of chemical pesticides by 2030. 

 reduce by 50% the use of more hazardous pesticides by 2030. 

The excess of nutrients  in the environment is a major source of air, soil and water pollution, negatively 
impacting biodiversity and climate. The Commission will act to:

 reduce nutrient losses by at least 50%, while ensuring no deterioration on soil fertility. 

 reduce fertilizer use by at least 20% by 2030.

“The coronavirus crisis has shown how vulnerable we all are, and how important it is to restore the balance 
between human activity and nature. At the heart of the Green Deal the Biodiversity and Farm to Fork 
strategies point to a new and better balance of nature, food systems and biodiversity; to protect our people’s 
health and well-being, and at the same time to increase the EU’s competitiveness and resilience. These 
strategies are a crucial part of the great transition we are embarking upon.”

Frans Timmermans, Executive Vice-President of the European Commission

Antimicrobial resistance linked to the use of antimicrobials in animal and human health leads to an 
estimated 33,000 human deaths in the EU each year. The Commission will reduce by 50% the sales 
of antimicrobials for farmed animals and in aquaculture by 2030.

Organic farming is an environmentally-friendly practice that needs to be further developed. 
The Commission will boost the development of EU organic farming area with the aim to achieve 
25% of total farmland under organic farming by 2030.
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Making the transition happen: informed choices and efficiency gains 

Food labelling to empower consumers to choose healthy and 
sustainable diets 

The Commission will propose mandatory harmonised front-of-pack nutrition labelling 
and develop a sustainable food labelling framework that covers the nutritional, 
climate, environmental and social aspects of food products.

The creation of a healthy food environment which makes the healthy and sustainable 
choice the easy choice. 

Stepping up the fight against food waste 

Research and innovation  
EUR 10 billion under Horizon Europe to be invested in R&I related to food, bioeconomy, 
natural resources, agriculture, fisheries, aquaculture and environment. Knowledge transfer 
will be essential. The CAP’s  Farm advisory services and Farm sustainabilty data network will be 
instrumental in assisting farmers in the transition.

Promoting the Global transition  
Making European food famous for its sustainability can add a competitive advantage and open 
new business opportunities for European farmers.

The EU will collaborate with third countries and international actors to support a global move 
towards sustainable food systems. A sustainability food labelling framework will facilitate 
consumer choice.

A healthy and plant based 
diet reduces the risk of life 
threatening diseases and 
the environmental impact 
of our food system.

It is estimated that in 
the EU in 2017 over 

950,000 deaths 
were attributable to 
unhealthy diets (one out 
of five).

The Commission will propose legally 
binding targets to reduce food waste 
across the EU by 2023. 

Halving per capita 
food waste at retail 
and consumer levels by 
2030.
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