
By wasting less 
food, you waste 
less money

A huge amount of food and drink is thrown away in 
Scotland – almost 1  mil l ion tonnes a year,  according to 
recent f igures.  Well  over one-third of this came f rom 
businesses.  I f  we look UK-wide,  food manufacturers 
throw away around £1.1  bi l l ion worth of food every year.

Wasting food wastes money,  as well  as damaging the 
environment.  By cutting down on food waste,  you could:

> save on the costs of raw materials

> cut your waste disposal bil ls

> reduce your spend on transport and packaging

> slash energy and water costs

There’s another reason to cut food waste too:  research 
during Covid-19 showed that lockdown food shortages 
made consumers value food more and made them more 
concerned about food waste.

We want to reduce food waste in Scotland by a third  
by 2025.  As a food manufacturer or processor,  how can 
you help?



Where to start:  
map your processes
Businesses are famil iar with their own processes so it ’s 
tempting to stick to them. But one good way to cut food 
waste is to take your processes apart and understand where 
waste is happening and could be avoided – for example,  
when you:

>  order raw materials

> store them

> prepare the product

> produce offcuts or unused material  or spoilage

> package the product

> manage inventory and sales

With these and other aspects mapped, you can start to 
pinpoint areas for improvement or change. Staff  involved in 
these activit ies may well  have good insights into food waste 
hotspots and ideas for reducing it . 

In the process of mapping your waste and your processes,  you 
may also spot other scope for change – anything f rom cutting 
costs to improving staff  training or morale – so it ’s  a good al l-
round exercise.

Why food waste is bad for 
the environment
>  Food waste often ends up in landf i l l  where it  breaks

down into harmful methane.

>  Food production uses fossi l  fuels ,  eg for pesticides
and to power machinery and transport .  This also
creates emissions.

>  When we waste food, we also waste the resources used
to produce it :  water,  nutrients in the soil ,  and energy.

How much is food  
waste costing you?
The cost of waste isn’t  just the cost of ingredients thrown 
away.  The true costs also include:
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Cost of 
overheads

Cost of 
disposal

Cost of 
ingredients

Cost of 
packaging



Cutting food waste: 
five easy pieces
Depending on the size of your business and what you do,  any 
or al l  of  these points could have a place in your own business:

1 .  Collect data on your waste.  Find ways to measure or weigh
how much food is being wasted or lost – it  could be as
simple as a bucket and scales,  or you may want to use more
sophisticated automated methods.

2 .  Ask how things could be done differently.  For example,
could buying pre-prepared ingredients ( l ike vegetables)
reduce waste and/or address quality control issues in later
processes? Would making square biscuits instead of circles
save on dough?

3.  Train your staff.  They may not be operating machinery
optimally or using it  to its ful l  potential .

4 .  Look for value in leftovers.  Sometimes waste is
unavoidable but you may be able to re-use it .  Broken
biscuits can be added to the ingredients for other batches,
excess cooking fats or stocks can add f lavour to other
recipes,  and so on.

5.  Remember the power of getting people in a room.  The
best ideas on reducing or re-using food waste may come
f rom conversations with staff ,  suppliers or researchers,  or
networking with other businesses.  You can influence these
businesses as well  as learn f rom them.

Use your influence
Another way to reduce food waste in Scotland is to use 
your buying power and get the message out there – both 
upstream and downstream:

>  Ask suppliers about their food waste reduction plans
and collaborate on improvements.

>  Spread the word across your networks.

>  Measure and monitor your performance on reducing
food waste and use f igures and examples in your
communications.

>  Educate your customers.

There’s much more about influencing in our section on 
‘Tel l  your environmental story ’
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Three more ideas 
to think about 
Some options for reducing waste wil l  take longer to 
implement or may require your business to reach a certain 
scale.  But they ’re worth thinking about for the future – 
perhaps when you invest in new equipment,  products or 
premises,  or perhaps much sooner than that .

Turn waste into income.  Or in other words,  get on board with 
the circular economy. Excess bread could be used to make 
croutons or beer,  or waste potatoes turned in vodka. You 
could buy other businesses’  by-products,  develop new l ines to 
use your own by-products or sel l  them to other people.

Read up on the bioeconomy.  Sugars,  f ibre,  whey and protein 
f rom surplus food can generate materials for other products, 
e.g.  turning vegetable waste into packaging or shellf ish waste
into construction materials .

Redistribute your waste.  Organisations such as FareShare 
and Company Shop collect suitable surplus food to 
redistribute.  Look out for local redistribution schemes too, 
and options such as animal feed manufacturers who take 
surplus food.

The circular economy: what is it?
You’l l  hear about the circular economy more and more, 
so what does it  actually mean? 

It ’s  about moving away f rom a throwaway culture and 
making things last longer – through product design, new 
business models and processes,  or a change of mindset . 
It ’s  about reducing waste,  but also about creating new 
revenue opportunities.

Circular economy opportunities wil l  differ f rom business 
to business,  but in the food and drink industry it  could 
involve leasing equipment rather than purchasing it ,  or it 
could involve turning waste or low-value by-products into 
a higher value revenue stream.
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https://ceaccelerator.zerowastescotland.org.uk/
https://fareshare.org.uk
https://www.companyshopgroup.co.uk


Inspirational tales:  
boosting revenues with waste
Breadshare 
Proving that old bread can sti l l 
make a prof it 

Breadshare,  a community bakery 
based in Edinburgh, has created 
a new revenue stream by turning 
unsold sourdough bread into 
breadcrumb product for sale in its 
shops and through its wholesalers. 

Swannay Brewery 
Preventing spil lage waste while feeding cows 

The Orkney brewery was losing more than 5,000 l itres of 
beer a year during the casking process,  which involved 
f i l l ing casks manually by hose.  Instal l ing a cask racker 
has saved the brewery almost £10,000 a year.  When the 
casks are emptied,  the last swil ls  of beer are added as a 
nutrit ious extra to local cattle feed. 

Jaw Brew and Aulds Bakery 
Using brewing magic to turn bread into beer 

Jaw Brew in Glasgow teamed up with Aulds Bakery to 
produce a low-alcohol blonde beer,  Hardtack,  f rom  
surplus unsold morning rol ls – a f irst for the Scottish  
craft beer scene. 

The Crafty 
Pickle Co 
Turning other people’s 
waste into prof it

The Crafty Pickle Co,  
a start-up in Aberdeen,  
is  rescuing unloved 
surplus produce and  
turning it  into fermented 
food products.  In its f irst 
three months,  it  saved  
around 50kg of produce.

Case study
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I f  we’ve given you an appetite to know more,  here are some 
suggestions for further advice or reading.

 Free advice and support
For f ree,  expert advice and support on food waste prevention, 
contact Zero Waste Scotland. Call  01786 433 930 or go online 
to arrange your opportunities assessment. 

 Circular economy
A good introduction to the circular economy is al l  yours on 
the Zero Waste Scotland website 

 Your business is food: Don’t throw it away!
WRAP has a toolkit  of resources to help food manufacturers 
throw away less food; it  includes cost calculators,  walk-around 
checklist and case studies

 Your Workplace Without Waste
This WRAP programme can help you get employees across 
your business to throw away less food and packaging

 Get consumers on board too
The Love Food Hate Waste campaign shows households how 
to waste less food. There may be helpful advice you can share 
and use in social  media

 What surplus can be distributed?
Zero Waste Scotland has more information on surplus  
food redistribution,  and www.fareshare.org.uk has  
details on how to give food, and what it  does and doesn’t 
accept .  Other redistribution schemes may have sl ightly 
different arrangements

 Be part of the bioeconomy
I f  you want to know more about the bioeconomy and 
bioref ining, this report could give you some ideas 

 Waste in the processed food sector
I f  you produce ready meals or chil led products,  check this 
advice f rom WRAP on the causes of waste and examples of 
what you can do about it
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Want to 
know more?

https://zerowastescotland.org.uk/FoodDrink/BusinessSupport
https://ceaccelerator.zerowastescotland.org.uk/
https://www.wrap.org.uk/content/your-business-food-how-much-are-you-throwing-away
https://wrap.org.uk/resources/tool/your-workplace-without-waste
https://scotland.lovefoodhatewaste.com
https://www.zerowastescotland.org.uk/food-waste/surplus-food-redistribution
https://www.zerowastescotland.org.uk/food-waste/surplus-food-redistribution
https://fareshare.org.uk
https://www.zerowastescotland.org.uk/research-evaluation/biorefining-potential-in-scotland
https://www.wrap.org.uk/content/waste-reduction-processed-food-sector



