
S Group from Finland reduces goods to be 
expired by 60% on the day before expiry date, 
but they are only available during a ‘happy 
hour’ just before the store closes for the day.

Finally, here is a great innovation to double 
the shelf life of your fresh produce.  Asda has 
partnered with Apeel Sciences to test a new 
spray that creates a protective layer around 
its fruit and vegetables and extends the shelf 
life of the products. Imagine peeling the 
skin off a potato or an apple and finding the 
ingredients as fresh as ever.
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Food waste has become a big talking point in 
board rooms of food producers, distributors and 

retailers. In South Africa, the major chains have all 
embarked in their own studies and processes to 
reduce food wastage in the future. Independents have 
not been as proactive, and the time is NOW for clear 
policies to be developed to minimise food waste.

Here are some examples from overseas…

Kaufland in Germany has developed an
app called Too Good To Go. Goods expiring on a given 
day are discounted and customers using the app 
can pop into the snack bar of their nearest store to 
collect the goods just before closing time.
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Ahold Delaize from Holland has joined Pick n Pay and 
eight other global retailers to reduce food waste by 
50% by 2030 (and 20% by 2020). Apart from develop-
ing technological solutions, it has also developed 
special arrangements with needy communities who 
take all its food that would otherwise be wasted.

Tesco from the UK uses its FareShare app to notify 
various charities of what food is available on a given 
day for their collection. Over and above that, Tesco 
converts unsold bakery goods into animal feed for 
livestock and its cooking oil and chicken fat are 
converted to biofuel.

Food waste

are you 
doing your 
share?

What are you doing about food wastage in your store, Mr/Ms Retailer?
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