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As partners of the European Tonowaste project, the action developed by Cuinatur has focused 

on finding the causes that cause food waste throughout the supply chain and implementing a 

series of actions/solutions to reduce it. 

 

To do this, we have carried out exante and expost measurements with two specific foods: pears 

and lettuce. In these measurements we have recorded the temperature of conservation of the 

product throughout the supply chain, being able to observe a significant increase in it (between 

10º-12º degrees of ambient temperature more) when the product was stored in the school 

kitchens without refrigeration.  

 

This fact caused rapid ripening and waste in the case of pears. One of the solutions focused on 

the additional installation of cold rooms in the kitchens that the school management requested 

from the public administration. The ambient temperature of kitchens has increased 

considerably in recent years and fewer and fewer fresh foods can be preserved without 

refrigeration. Temperature monitoring has allowed us to be aware of this. In the case of lettuce, 

we detected that the "product handling" factor affected the waste of this vegetable by applying 

a subjective criterion when selecting valid leaves from those that are not. As a solution to this 

circumstance, we created visual material to disseminate to kitchen staff about the correct 

manual protocol for cleaning and defoliating lettuce. These two actions produced an 

improvement in the waste of these two products. 
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DATA ON FOOD WASTE REDUCTION IN LETTUCE: 

Ex-ante result: 0.240 g waste/g food 

Ex-post result: 0.160 g waste/g food  

FOOD WASTE REDUCTION (including continuous improvement): 0.140 g WASTE/g 
FOOD 

 

DATA ON FOOD WASTE REDUCTION IN PEARS: 

Ex-ante result: 0.060 g waste/g food 

Ex-post result: 0.020 g waste/g food 

FOOD WASTE REDUCTION: 0.041 g WASTE/g FOOD 

 

 


