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Abstract

Purpose –The purpose of this study is to investigate what consumers think about foodwaste, best before date
(BBD) and appreciation of food in the context of a model project in the food-retailing sector. The focus was on
the following key questions: How is the issue of foodwaste itself perceived by consumers?What understanding
of the BBD was present in the sample and what do consumers imagine under the term appreciation in the
context of food? The study also included an evaluation of the acceptance of the model project by customers. In
this project, food no longer suitable for sale was distributed free of charge to visitors of a supermarket via a
freely accessible refrigerator.
Design/methodology/approach – The research design was based on a mixed methods approach in an
explorative sequential design. First a qualitative survey was conducted via interviews (n5 8) with customers,
and the results were used for a subsequent quantitative survey (n 5 88) in the supermarket.
Findings –Themajority of those questionedwere sensitized to the topics of foodwaste, BBD and appreciation
of food. The results of the interviews and the questionnaires revealed a consistently positive opinion about the
model project. These results indicate potential for reducing food losses among consumers and in food retailing
and for improving appreciation.
Originality/value – This was the first study conducted as part of a model project in the retail sector in the
context of food waste. The study also investigated within in the project what people think about the BBD, food
losses and appreciation. At the same time, the acceptance of the project was assessed.

Keywords Food waste, Food losses, Food retail sector, Best before date, Food appreciation, Consumer

Paper type Research paper

1. Introduction
The Food and Agricultural Organisation (FAO) of the United Nations (UN) estimates that 1.3
billion tonnes of food are wasted worldwide every year (United Nations, 2015). This
corresponds to about one-third of the food intended for consumption (Gustavsson et al., 2011).
In the Europe Union (EU), the amount of food waste is between 88 and 90 million tons of food
waste per year, which corresponds to a per capita amount of between 173 and 179 kg per year
(Monier, 2010; FUSIONS, 2016). Germany accounts the second largest amount of food waste
after Great Britain (Monier, 2010). According to a recent extrapolation by the Johann Heinrich
von Th€unen Institute, about 12 million tonnes of food waste per year (75 kg per capita)
accrues in Germany along the supply chain from agricultural production to the consumer,
about half of which can be considered theoretically avoidable (Schmidt et al., 2019).

Consumer
awareness of
food waste

81

© JanaOliviaDreyer, Silke Lichtenstein andEleonoreA. Heil. Published byEmerald Publishing Limited.
This article is published under the Creative Commons Attribution (CC BY 4.0) licence. Anyone may
reproduce, distribute, translate and create derivative works of this article (for both commercial and non-
commercial purposes), subject to full attribution to the original publication and authors. The full terms of
this licence may be seen at http://creativecommons.org/licences/by/4.0/legalcode

Declarations of interests: The authors declare no conflict of interests.

The current issue and full text archive of this journal is available on Emerald Insight at:

https://www.emerald.com/insight/0007-070X.htm

Received 21 May 2021
Revised 20 October 2021

Accepted 11 December 2021

British Food Journal
Vol. 124 No. 13, 2022

pp. 81-92
Emerald Publishing Limited

0007-070X
DOI 10.1108/BFJ-05-2021-0545

http://creativecommons.org/licences/by/4.0/legalcode
https://doi.org/10.1108/BFJ-05-2021-0545


Proportionally, the largest amounts are generated at consumer level, whereas the food retail
sector’s (FRS) share is lowest (Schmidt et al., 2019; Noleppa and Cartsburg, 2015; Alexander
et al., 2017). However, the FRS has a great potential to influence consumer behaviour
regarding purchase decisions and handling of food at the point of sale (Alexander et al., 2017;
Schmidt et al., 2019; Brunner and Sch€onberger, 2005).

By EU Directive 2018/851/EU, food waste is defined as the loss of discarded food after
harvest, transport or processing and production (Federal Ministry of Food and Agriculture,
2019). The literature additionally differentiates between food losses and food waste (Schmidt
et al., 2019). Food losses occur in the agricultural production of food for consumption up to
marketing in wholesale (Noleppa and von Witzke, 2012). Food waste can be attributed to
retail, catering and consumer behaviour (Gustavsson et al., 2011). These definitions can be
expanded by including the avoidability of food waste, according to foods that would have
been edible at the time of disposal or when consumed in good time. These are classified as
avoidable food waste (Hafner et al., 2013). In the present study, all terms describing food
losses in any way are used synonymously. The surveys are related to avoidable food waste.

Due to high numbers of food losses and their potential environmental impact, policy and
business solutions need to be developed, and private initiatives to avoid food losses need to be
encouraged (Waskow, 2018). In Germany, there already are commercial and consumer-level
projects that are working on reducing food waste. Some supermarkets already give away
food that is no longer suitable for sale (Schobelt, 2018). Non-profit and privately organized
initiatives pass on this food to private households. The association Tafel Deutschland e.V.
supports people in need with these foods. The initiative “Food sharing” is accessible to
everyone (Kienle and J€ustel, 2017; Baur, 2018). None of these initiatives or projects has so far
been subject to scientific research in the area of reducing food waste.

The legal framework in Germany allows food that is no longer suitable for sale (e.g.
seasonal produce) or whose BBD has expired to be passed on by retailers to people or
organisations. In doing so, it must be ensured that the food is safe, continues to be stored
correctly and does not pose an avoidable health risk. Food that carries a use-by date may not
be further distributed once this date has expired (Federal Ministry of Food and
Agriculture, 2021b).

The Dr. RainerWild Foundation has initiated amodel project in the FRS to investigate the
extent to which consumers are sensitized to the topics of food waste, best before date (BBD),
food appreciation and the potential of projects with this focus in the FRS. A refrigerator was
set up in the entrance area of a supermarket, where food that was no longer suitable for sale
was distributed to consumers free of charge. This could be food with an expired best before
date, optical defects or leftover special offer goods. Several times a day supermarket
employees sorted out such food in the sales room and stored it in the refrigerator. The project
was carried out for a period of several weeks fromOctober 2018 toMay 2019 in a supermarket
of Kaufland Dienstleistungs GmbH&Co. KG in Heidelberg (Germany). It was the only model
project including evaluation within the region. The study aimed to investigate what
consumers think about food waste, BBD and appreciation of food in the context of this model
project. In addition, it was asked how the participants rate this project.

In this context, the focuswas on the following key questions: How is the issue of foodwaste
itself perceived by consumers?What understanding of the BBDwas present in the sample and
what do consumers actually imagine under the term appreciation in the context of food? The
study also included an evaluation of the acceptance of the model project by customers.

2. Methods
2.1 Research design
The study was exploratory in character and was based on a mixed methods approach in
explorative sequential design according to John Creswell and Plano Clark (2018). For this
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design, it is intended to use qualitative and quantitative methods sequentially (Creswell and
Plano Clark, 2018; Schoonenboom and Johnson, 2017). The present study was conducted in
three phases excluding preparatory and follow-up work over a six-week period from October
2018 to November 2018 (Figure 1).

In the present study, first a qualitative survey was conducted, and the results were used
for a following quantitative survey. Both surveys were based on the key questions of the
study (see introduction). The qualitative survey was conducted through interviews (n5 8) in
order to gain impressions and opinions of consumers on the project and the issues of BBD,
food waste and appreciation. In a subsequent quantitative survey with questionnaires (via
tablets), the questions were addressed, and the results of the interviews were tested on a
larger sample (n 5 88).

During the period of the survey, supporting observation protocols and photographic
documentation around the project situation were kept. The results of the interviews, the
quantitative survey and the observation protocols were finally triangulated in a comparative
consideration.

The use of both qualitative and quantitative methods was necessary because the
application of only one method seemed insufficient due to the lack of data on such projects.
The comprehensive questions concerning the model project required a mixed methods
approach.

2.1.1 Selection of the project supermarket. The supermarket was selected by the company
itself, which had previously been contacted and agreed to the project. Their criteria were the
location in Heidelberg, the space available in the store, the commitment of a store manager
and the availability of staff to manage the project. In addition, the store manager of the final
project supermarket was very enthusiastic and spoke out in favour of carrying out the project
in his branch. All in all, the search for a project market proved to be difficult, as many of the
partners who were contacted declined.

2.1.2 Interviews.The criteria for the selection of the interview partners were determined in
advance. Guided interviews were only conducted with people who had previously been
observed by the author taking food out of the refrigerator (n5 8). This procedure was found
to make it easier to start a conversation. Since the questions were directly related to the
project, it was important that the respondents were already firm with the project. The
interview guide aimed to cover the key questions with the issues of BBD, food waste,
appreciation of food and acceptance of such a project. The participantswere also asked if they
already had an idea what they would like to prepare with the food they had taken out of the
fridge (Table 1).

Documented observations

Interview 
guideline 

development 

Phase 1
Qualitative survey: 
Interviews (n = 8)

Phase 2
Conducting 

questionnaire:
Data base from 

phase 1

Phase 3
Quantitative 

survey: 
questionnaires via 

tablets (n = 88)
Interview analysis:
Building categories

2 weeks 2 weeks 2 weeks

Questionnaire 
analysis: descriptive 
statistics

Source(s): Own illustration

Figure 1.
Study design and

applied methods of the
evaluation of the model

project
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The interviews were recorded and transcribed immediately after each one. The analysis of
the transcripts was based on the structuring content analysis according to Mayring (2010).
Based on the main topics and the corresponding interview questions, four main categories
were formed in advance to structure the analysis: BBD, food waste, appreciation, model
project. These four categories were used to analyse the interview content. Within these
categories, subcategories described by corresponding codes have been created. This
approach is a deductive-inductive category formation (Kuckartz, 2014). In addition to the
content analysis, short portraits of the different interview partners were created (Table 2).

2.1.3 Survey. The contents of the interviews were used to develop the questions and
response options for the questionnaire. The questionnaire was intended to test the results of
the interviews from the qualitative phase and the key questions with the issues BBD, food
waste, appreciation of food and acceptance of such a project on a larger sample of consumers.
The participants were additionally asked about their gender, age, work situation and the

Questions of the interview guideline

(1) What do you think about this project?
(2) Do you already have an idea/a plan what you want to do with the products?
(3) What does the best before date mean to you?
(4) Are there food products where the best before date is more or less relevant for you?
(5) InGermany, according to current studies,many foods are thrown away that could still be consumed.What

do you think about this problem?
(6) What do you think about the topic of appreciation of food?
(7) Do you see effects on the appreciation of food through such projects?
(8) How would you find it, if this project was available in many supermarkets?

Interview Sex* Age
Nationality
**

Living situation/
House-hold members Employment

Withdrawn
products

1 f 23 D Shared apartment
with two persons

Employed, part-
time studies

Ham, diced feta
cheese

2 m 43 D Household with wife
and two children

Employed Puff pastry

3 m 60 D Single-person
household

Unemployment
benefit recipient

Tomato butter

4 m 29 D Two-person
household with
girlfriend

Student Tomato butter

5 m 48 I Household with wife
and three children

Employed Cake

6 m 70 D Single-person
household

Pensioner Toast rolls

7 f About
45

N Family household
with husband and two
children (two other
children have already
moved out)

Employed Yoghurt

8 m 68 D Family household
with two children

Pensioner Mozzarella,
meat salad,
potato salad

Note(s): *f 5 female; m 5 male
**D 5 Germany; I5India; N5Nigeria

Table 1.
Questions of the
interview guideline
(own illustration)

Table 2.
Brief portraits of the
interviewed subjects
(own illustration,
interviews 1–8)
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number of people living in their household (see Figure 2). The number of minors living in the
household was also questioned. The questionnaire contained the following types of
questions: multiple choice, five-point rating scale and open questions (social statistics) as well
as an open comment field.

The sample population was all supermarket visitors present at the time of the survey. The
quantitative surveywas conducted in the project supermarket using tablets among randomly
selected visitors (n 5 88). For this, people in the area of the fridge were asked to fill in a
questionnaire about the project. The participants filled out the questionnaire independently
and anonymously. The selection of the sample was limited due to the given project duration
and willingness to participate. The evaluation of the data was based on descriptive statistics.
Thus, the results could be compared with those of the interviews.

2.2 Ethics
An ethics approval was not required for this study. The participants were informed in
advance that the data would be collected anonymously and would only be used for the
purpose of the study.

3. Results
3.1 Interviews
In a first step, short portraits of the interviewees (n5 8) were created using the interview data.
These contained socio-demographic data and a listing of the food taken from the refrigerator
by the respective person (Table 2).

sociodemopraphic 
informations sex

(n = 56, in %)
male:
33,9 %

female:
66,1%

age
(n = 53, in %)

≤ 20 years: 5,7 %
≤ 30 years: 52,8%
≤ 40 years: 13,2 %
≤ 50 years: 9,5 %
≤ 60 years: 11,3 %
≥ 60 years: 7,5 %

work situation
(n = 55, in %)

employed:       56 %
study:              33%
not employed:  3 %
seeking work:   2 %
retirement:        2 %
in education:     2 %
other:                2 %

number of people per 
household
(n = 51, in %)

≤ 2: 68,6 %

3:   9,8 %

4: 15,7 %

5:    2 %

≥ 6:   3,9 %

Source(s): Own illustration

Figure 2.
Social-statistical

information of the
participants of the

quantitative survey
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3.1.1 Best before date. The participants were asked how they deal with the BBD and what
it implies for them. They showed an awareness of the precise meaning of the BBD. In this
context, statements such as, “[. . .] as the name already says” (Interview 1) and “I think exactly
what it means” (Interview 4) were made. In addition, the sensory test of the food, in line with
the BBD, was a decision tool for or against consumption for one of the interviewees. “Smell,
taste, it’s ok or just throw it away” (Interview 2). Some interviewees also mentioned specific
food groups in regard to their BBD. “For me it depends on what kind of food it is” (Interview
7). The most frequently mentioned food groups that were named for the question about the
BBD were fish and meat. Sausage and yoghurt were also mentioned.

3.1.2 Food waste. The answers to the questions about globally high levels of food loss were
largely emotional. This is shown by statements such as, “I think it is quite sad that every year
tons of food are thrown away [. . .]” (Interview 1) and “I think it’s a real shame” (Interview 5). In
addition to these reactions, some respondents also expressed an awareness of the consequences
of food waste. One of the interviewees talked about “[. . .] tons of food [. . .]” produced “[. . .] for
nothing” (Interview 1). Another interviewee described foodwaste as a “waste of resources [. . .]”
(Interview 4). The context of global nutritionwas also frequentlymentioned in this context. The
participants stated that in Germany food is thrown away, whereas there are regions and people
who are not sufficiently supplied with food in the world. Interview partner 6 made an
exemplary statement: “There are many people who need it [. . .]” (Interview 6).

3.1.3 Appreciation. Another aspect asked was the respondents’ opinion about the
appreciation of food. Two interviewees stated that society is living in abundance and that this
has a negative effect on the appreciation of food (Interview 2; Interview 3). Other respondents
said that there was no or little appreciation for food in Germany. This was expressed by
statements such as, “I think the (appreciation) is relatively low in Germany” (Interview 4) and
“We have lost that somewhere” (Interview 5). A further interviewee said: “Yes, like many
other things, food has become a throw-away product. There is no respect for quality
anymore” (Interview 6). Again, one participant made the connection with the situation in
other countries: “There is a lack of care, although the deficiency situation is obvious in many
regions of the world” (Interview 3).

3.1.4 Model project. In addition to the thematic references, the interviewees were also
asked what they think of such a project and whether they believe that projects of this kind
could have an impact on the appreciation of food. The opinion on the project was positive. The
majority confirmed a possible influence on the appreciation (Table 3).

A frequently mentioned reason for supporting this project was that the project saved food
that might otherwise be thrown away (Interview 1; Interview 2). A possible nationwide
expansion of this project was endorsed by all eight interviewees (see Table 4).

The respondents considered partial effects on the appreciation of food through such
projects possible. On the one hand, there were positive statements such as “I think it will do
something to them in their minds” (Interview 1) and “So that couldmake everyone aware of it”
(Interview 4). On the other hand, two participants in the interview were critical of this

Interview Statements matching agreement

1 “I think it’s a very good thing”
2 “Good. Excellent”
3 “Jo good”
4 “[. . .] but it is super meaningful”
5 “I really think it’s very beautiful”
6 “Yes, I think it’s all right”
7 “I think it’s great”

Table 3.
Statements reflecting
approval of the model
project (own
illustration, interviews
1–7)
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potential. “You cannot change anything big anymore” (Interview 3). Also, interview partner 8
did not see any short-term effects by such a project because attitude changeswould take “[. . .]
a long time” (Interview 8).

Since the participants had taken food from the refrigerator before the questioning, it was
interesting for the author whether the participants already had a concrete idea and what they
would like to dowith the food. This applied to almost all interview partners and ranged from a
pragmatic “Well, eating” (Interview 3) to defined plans, such as having dinner with a friend
(Interview 6) or baking with the family (Interview 2).

3.2 Survey
The quantitative survey was conducted over a two-week period by the author in the project
supermarket. For the survey, supermarket visitors were addressed by the author and asked
to answer the questionnaire. A total of 88 persons took part in the survey. The socio-
demographic data of the sample are shown in Figure 2. The total number of participants
varies depending on each question, as only the question regarding the opinion about the
model project was a mandatory question.

3.2.1 Best before date. Similar to the interviews, the participants were also asked how they
deal with the BBD in food. The given answer possibilities for the multiple choice question on
BBDwere worked out based on the interview results. The analysis depends on the number of
answers (58 participants, 111 answers). More than 30% of respondents stated they rely on
their senses when the BBD of a food product has expired. For more than 25% of the
participants, the BBD estimate depends on food type and just under 24% consider it a
reference value. Approximately, 6% of the respondents were uncertain about the BBD, and
for 4.5% of respondents, an expired BBD was a reason to discard the food. About 5% of the
interviewees did not pay attention to the BBD declaration (Figure 2).

3.2.2 Food waste. One of the tested statements based on the interview results and in the
context of food waste was “The model project can change our thinking when it comes to
throwing away food”. More than 60% of the participants (n5 55) agreed with this statement.
More than 30% see a possibility for a change in thinking with their answer “maybe”
(Figure 4).

3.2.3 Appreciation. The statement based on the interview results and in the context of
appreciation “The model project can improve the appreciation for food” was tested using a
five-stage rating scale (“consent” to “no consent”). More than 60% of the respondents agreed
with this statement. Over 30% stated that the project “maybe” can improve the appreciation
of food (Figures 3–5).

3.2.4 Model project. The acceptance for the model project was also determined using a
symbol scale (smileys) with additional verbalization. The description of the scale ranged from
“very good” to “good”, “neutral”, “less good” and “not good at all”. More than 90% of
respondents rated the project as “good” or “very good” (Figure 6). And almost all respondents
agreedwith the statement that there should be such aproject in every supermarket inGermany.

Interview Statements approval extension

1 “Very good. I’d support that, yes”
2 “Excellent. I’d really like that if nothing got thrown away [. . .]”
3 “Yeah, that’d be fine”
4 “Yes good”
5 “I’d love that. Very great”
6 “Yeah, I’d like that, ’cause there’s too much thrown away”
7 “Great”
8 “There would certainly be more attention”

Table 4.
Statements that agree

with the possible
expansion of the model

project (own
illustration, interviews

1–8)
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64.3%
32.1%

3.6%
0.0%
0.0%

0.0% 10.0% 20.0% 30.0% 40.0% 50.0% 60.0% 70.0%

consent
perhaps
neutral

rather no
no consent

Statement: The modelprojekt can improve the appreciation for food 
[n = 56]

Source(s): Own illustration

4.5%

5.4%

6.3%

24.3%

25.2%

34.2%

0.0% 10.0% 20.0% 30.0% 40.0%

An expired best before date is a reason for
me to discard the food

I don't pay attention

It insecures me

It's a reference for me

Depends on the food group

I rely on my senses when the best before
date has expired (see, smell, taste)

How do you handle the best before date of food?
(multiple answers possible) [n = 58, 111 replies]

Source(s): Own illustration

61.8%
34.5%

1.8%
1.8%

0.0%

0.0% 10.0% 20.0% 30.0% 40.0% 50.0% 60.0% 70.0%

consent
perhaps
neutral

rather no
no consent

Statement: The model project can change our thinking when it comes to 
throwing away food [n = 55]

Source(s): Own illustration

Figure 4.
The participants
estimation of the
potential influence of
the model project on
the appreciation
for food

Figure 3.
Distribution of
answers to the question
about the meaning of
the BBD in relative
proportions

Figure 5.
The participants
estimation of the
potential of the model
project to cause a
rethinking when it
comes to throwing
away food

Figure 6.
Relative distribution of
the answers to the
question “How do you
like the model project?
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In addition, the answers in the comment section were analysed. The tendency of the
responses in the comment section to express additional opinions can be considered positive.
The project was largely praised via this option. On the one hand, the idea of the model project
was positively ratedwith statements such as “great idea [. . .]”, “a good idea [. . .]”, “great idea”
and, on the other hand, the project itself. The project was described as “a great thing”, “a very
good and meaningful thing” or as an “all-round successful project”.

4. Discussion
The key aspects of the study, such as BBD, food waste, food appreciation as well as
acceptance for the project were outlined in the central research questions. We found out that
the interview partners and the participants from the larger sample were informed about the
BBD. In both surveys, it was observed that the respondents subjected products with expired
BBD to a sensory test and did not simply dispose them. A differentiated classification of BBD
in foods depending on the product group was revealed both in the interviews and in the
quantitative survey. According to this, the respondents determine, depending on the type of
food, whether it is still suitable for consumption after the BBD has expired or not. Neither the
interviewees nor the participants of the survey showed any aversion towards the food in the
project fridge. However, it was not verified whether the food taken was actually consumed or
disposed at home. But most of the interviewees stated a concrete plan of what they would do
with the food.

The people questioned were aware of the problem of food waste. In both the interviews
and the quantitative survey, it was specifically asked whether the project could have an
impact on the consumer’s behaviour according food waste and discarding food. Almost all
participants confirmed this possible impact. Concrete manifestations of the influence or
effects on society as a whole were not tested. In this context, the participants also frequently
mentioned the aspect of the global food and hunger situation and rated it negatively that food
is wasted.

This study also focused the appreciation of food. In the interviews, the participants stated
that the appreciation of food in Germany was rather low. In both research strands of this
work, amajority of the participants stated that such a project could improve the appreciation.

Themodel project was generally very highly rated and endorsed by the respondents. This
is positive overall. The results of the interviews and the quantitative survey show that such
projects are supported and accepted by consumers.

The results of the study are also confirmed in the current literature. According to a recent
survey by the Th€unen Institute, an expired BBD is currently no longer a primary reason for
German consumers to throw away food (Schmidt et al., 2018). The German Nutrition Report
for 2020 also showed that the BBD is not a throwaway reason (Federal Ministry of Food and
Agriculture, 2020). The sensory testing of the expired products mentioned in the study is also
described in the report of the Th€unen Institute (Schmidt et al., 2018). Likewise, the
differentiation by different product groups (G€obel et al., 2015). At the same time, in a survey
by the Federal Ministry of Food and Agriculture, more than 80% of consumers consider it
important to have the BBD indicated on the packaging (Federal Ministry of Food and
Agriculture, 2021a). Therefore, it is important to continue to inform about the meaning of
BBD and to raise awareness among consumers. Projects such as the one described here can
make an important contribution by showing that food whose BBD is approaching is still safe
to eat.

The problem awareness of the overall population for food waste is more difficult to map
than in the study. However, a report by the Federal Ministry for the Environment, Nature
Conservation, Building and Nuclear Safety states that the German population in general is
aware of climate and environmental protection (Federal Ministry for Environment, Nature
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Conservation and Nuclear Safety, 2017). Therefore, projects such as those mentioned above
could maintain this awareness and contribute to its sustainable establishment. The topics of
feeding the world and hunger are also taken up in the literature. In the German Nutrition
Report 2020, 2021, a large proportion of respondents also named the reduction of food losses
as a solution for securing food for a growing world population (Federal Ministry of Food and
Agriculture, 2020, 2021a).

The issue of food appreciation is also addressed in the literature. In its report, the
Th€unen Institute also calls for further sensitisation to the appreciation of food (Schmidt
et al., 2018). Further testing of influences on appreciation using defined parameters and
collecting more scientific data can legitimize the argumentation for future implementation
of such projects. So far, only a few projects address the supermarket setting, so the
experience values are to be considered preliminary. Overall, this positive trend showed that
such projects can contribute to make consumers more aware of food waste and to improve
food appreciation.

In the study, a few participants expressed their concerns that non-commercial
organisations, such as Tafeln e.V., which give food to people who are in need, would
receive less food as a consequence of these projects and that the unrestricted access to the
project refrigerator would also allow people to take food that they could still afford to buy.
The model project was carried out in a supermarket where there was a need to save food in
addition to donating it, so there was no competition with a non-profit association. With its
concept, the project is intended to be a supplementary initiative for the FRS in order to
exhaust the full potential of food rescue and to sensitize consumers at the point of sale. In
addition to save expired food, the project should encourage consumers to think and rethink,
whether or not they are in financial need, since food waste and the appreciation of food are
problems for society as a whole.

At the time this study was conducted, no scientific data or surveys on model projects of
this kind were available or known for Germany. The number of international scientific
surveys that depict comparable interventions is also still small. This is confirmed in a recently
published study in which systematic behavioural interventions from the area of food loss,
among others, were mapped. A total of 18 studies were identified that address interventions
in the field of food waste. Most of them were published after 2015 (Reisch et al., 2021).

Hence, no previously tested methods were available for the evaluation of this model
project. For this reason, the survey was conducted using an explorative mixed methods
approach (Mayer and Mitterer, 2014; Creswell and Plano Clark, 2018). Further surveys could
aim at a larger sample size for qualitative and quantitative research and to extend the survey
period. Research could also be conducted to determine whether such projects can make an
additional contribution to reducing food waste in the retail sector and how strong the effect is
on improving appreciation.

Overall, the results of the evaluation of this model project are positive. The results of the
interviews and the quantitative survey show that such projects are supported and accepted
by consumers.

5. Conclusion
The study aimed to investigate what consumers think about food waste, BBD and
appreciation of food in the context of amodel project in the food retailing sector. In addition, it
was asked how the participants rate the project.

The majority of respondents were aware of the problem of food waste. They also put the
issue in the wider context of hunger and feeding the world’s population. Many stated that
such a project can bring about a change in thinking when it comes to disposal of food.
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This kind of awareness was also shown in the context of BBD. Respondents were aware of
the meaning of BBD, described how they handled it and differentiated it between different
food groups.

We also found outwhat those surveyed thought about food appreciation. They rated these
as low within the society. At the same time, they again established a connection with hunger
and world nutrition. Respondents considered impacts on food appreciation through such
projects as possible.

Participants were very positive about the project and would like to see it in many
supermarkets.

In conclusion, each project in this area makes a meaningful contribution to reducing food
waste, whether directly at the point of sale or indirectly by raising consumer awareness.
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