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Reduce food
waste at home:
learn to store
food properly

Project
“LIFE - Food Waste Stand Up”,
to prevent and reduce food
waste and favour food surplus
recovery/redistribution

Reduce food
waste at home:
learn to store
food properly

Every year, in EU countries, 100 million
tons of foodstuff – which is about 20%
of what is produced – end up in the bin.
The data are dramatically clear if you
scale it down to a single consumer; that
means that each year, on average, a single European citizen wastes about 95115kg of food. This waste could be
partially prevented. In Italian homes, for
example, each year food waste amounts
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to 8 billion euros, which is a huge
amount.
According to the experts, most domestic
food waste consists of vegetables and
salads (19%) followed by pasta, rice and
confectionery (18%), soft drinks (17%),
pastries (11%), cooked food (10%),
dairy products and eggs (10%). Meat
and fish occupy the last position (7%).
Consumers can contribute to decreasing
food waste through their behaviour and
choices especially by paying attention to
how to store food at home. The project
LIFE - Food Waste Stand Up teaches
you how to do that:
1.

2.

Foodstuffs that can be preserved at
room temperature last longer if
stored in the fridge, e.g. eggs and
preserved meats. This is due to the
fact that the fridge ensures a more
constant temperature and thus food
preserves its intrinsic qualities
longer.
If not properly wrapped or stored in
an airtight container without a lid,
frozen meat may display cold burns.
These burns are damage caused
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3.
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by deydration
and oxydation, recognizable by the presence
of dark spots. Be aware! It is not
necessary to throw the meat away
as it is not dangerous to human
health, even if it may cause an alteration to the product’s taste.
Some items such as strawberries,
fruits of the forest and blackberries
are very delicate. In order to preserve them longer, it is advisable to
handle them as little as possible
and wash them just before consuming, as they can develop
mildew very easily once wet.
Aubergines and peppers can be
stored in the fridge for about 3 days,
after that they could perish. Note that
all vegetables can be kept at room
temperature without any problem
(e.g. aubergines, cucumbers, peppers) while broccoli, cauliflowers and
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leafy vegetable need to be stored in
the fridge to prevent fast deterioration. Tomatoes should be kept on a
tray outside the fridge.
In order to preserve onions and garlic longer, keep them away from
light, in a cool and dry room. Carrots and radishes can be stored in
the fridge.
A special recommendation for
bread: in order to avoid throwing
stale parts of the loaf away, our
suggestion is to buy it fresh from
the bakery, once home slice it
and store a few slices in sealed
freezer bags. When you want to
use it, defrost the bread at room
temperature and it will taste and
smell like fresh.
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Bread is a valuable item even
when it is old or stale; instead of
throwing it away, you can use it for
many recipes and to make breadcrumbs.
Do not throw away vegetables
which are slightly faded: they can
be excellent ingredients in many
traditional recipes, such as minestrone, vegetable soups and much
more. The same holds true for faded
or bruised fruit; it can be used to
make preserves, jam, etc.
Remember that fresh meat and
poultry preserve their qualities
and taste for several months in
the freezer (if the product is truly
fresh when bought). Meat that
has been cooked and then frozen,
though, must be consumed
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rapidly as it has already lost liquids during cooking.
10. Remember always to write the
date of freezing on the wrapping
or on the label and to eat it within
24 hours once defrosted.
11. If you re-use freezer bags, do not
use the same bags used for raw
products for cooked stuff; otherwise,
you risk contaminating items which
do not require cooking but only
warming up.
12. Pay attention to fruit storage; some
fruit typologies produce a gas which
accelerates the vital cycle of other
fruit. For example, in order to preserve fruit and vegetables longer,
avoid storing anything next to bananas, apples and tomatoes. For
this reason, many fridges have separated fruit and vegetable containers, to keep items separated. If your
fridge is not provided with them,
store your apples and bananas outside the fridge; they will last up to
a week.
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The project LIFE - FOOD WASTE STAND UP,
addresses a highly relevant social and
environmental issue, which is the prevention
and reduction of food waste and the
recovery or redistribution of food surplus.
For more information,
click on the hyperlink
www.consumatori.it
where you will find pages
dedicated to the project
LIFE - FOOD WASTE STAND UP
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