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Moi, Moche et Wonky: Making Progress
on Food Waste

by Mark Esposito

Staggering amounts of food are wasted annually. The best way
to make a change is to shift public perception. This post
explores several innovative initiatives undertaken in Europe to
transform our relationship with food.
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It is shocking how much food we are throwing away. Around 88 million tons of food are
wasted annually in the EU. At the same time, some 46 percent of edible mass of fruits and
vegetables is lost or wasted. In the UK, 7 million tons — or some £12.5 billion - of food and
drink are thrown away from homes each year. And a recent report points out that
manufacturing accounts for 5 million tons out of the 6.5 million tons of food waste created

in the supply chain of UK grocery stores.


https://cmr.berkeley.edu/
https://cmr.berkeley.edu/browse/topics/sustainability/

Making a Commitment

This is why, for its circular economy initiative, the EU Commission has committed to
reducing food waste. In fact, its ambition is to turn food waste into a resource. But how?
Often, much of the fruits and vegetables that end up in the bins simply because they do not

meet the cosmetic standard of retailers and have nothing to do with quality.

Intermarche

To take advantage of this, Intermarché, France’s third largest supermarket chain, launched
a campaign called the “Les Fruits et Légumes Moches” (“Inglorious Fruits and
Vegetables”). In this case, the supermarket buys the non-perfect fruits and vegetables that
growers would usually discard and sell them in stores. The supermarket chain then sell
them for 30 to 50 percent cheaper. To raise the awareness of consumers, these inglorious
fruits and vegetables get their own aisles and labels (e.g. “Orange moche”). In fact, to
enable the shoppers to realise how they are benefiting from buying these ugly but good
quality fruits and vegetables at a reduced price, Intermarché goes as far as listing them as
separate items on the receipts after checkout! To push the concept further, the retailer
designs, produces and sells inglorious soups and juices based on the ugly fruits and
vegetables. The result: not only sales at Intermarche has gone up, consumers are now a lot

more conscious about food waste.

WOUP

Turning food waste into food source is also happening in the UK. WOUP, a Cambridge-
based social startup, takes “wonky” and unloved vegetables that have either not been
harvested or sold or that are simply too ugly to reach the market and turns them into
soups. One of the two co-founders, Zoé Loughlin, became conscious of food waste when
she was working for a charity. So much so, that she even served meals made from food
waste (by fellow co-founder Alex Collis) on her wedding day! “Sometimes, food is wasted

because they cannot be sold. Take leeks for instance. For some farmers, the cost of


http://www.woupsoup.org.uk/

harvesting them is higher than the price that they can sell them for, or whole fields can be
rejected because they don’t meet the stringent cosmetic standards imposed on growers by
the supermarkets. Our business isn’t going to eradicate food waste alone, but we see it as a
vital step in plugging some of the gaps in the current food system”, said Loughlin. The
startup is focusing on providing a convenient lunch time option for people working in

Cambridge offices — and making them more aware of food waste at the same time.

WOUP is planning to get fresh bones and carcasses, which normally go to landfill, to make
stocks for some of the soup. In addition, it would like to take old loaves from bakeries and

transform them into a range of croutons (called “WOUTONS”) to go with the soups.

Making Progress on Food Waste

These companies are leading the way in the effort to descrease food waste. But there is
much more to be done. Educating consumers and getting them into the habit of thinking
about food differently is the key to transforming our relationship with food. Just some food

(waste) for thought.
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