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With more than 1.2 million tonnes of food lost or 
wasted annually along the entire value chain, 
food waste remains a major challenge in Austria. 
26 May is a day set aside in Austria to raise 
awareness of this issue, and it provides a valuable 
opportunity to share best practices.  

According to WWF estimates, an average 
household in Austria discards food worth around 
€100 per month, while additional costs 
generated through production, transport, 
storage and disposal contribute indirectly to 
higher food prices. 

To address this challenge, at the retail level, 
Austrian ADEG store owners for example are 
implementing a range of practical measures to 
reduce food waste. So called “Rescue Bags” 
(“Rettersackerl”) bundle products close to their 
best-before date and offer them at discounted 
prices in-store. Many ADEG retailers also 
cooperate with social initiatives such as 
foodsharing organisations and local charities, 
redistributing surplus food free of charge to 
people in need. Further strategies include 
processing unsold food into ready meals and 
optimising stock management.  

These measures have proven effective in 
reducing disposal costs, increasing food 
redistribution, improving resource efficiency 
and providing affordable food options for 
consumers. 
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Practical recommendations: 

 Introduce discounted sales schemes for 
products approaching their best-before date. 

 Establish partnerships with food banks, charities 
and food-sharing initiatives. 

 Improve stock management and demand 
forecasting to avoid overstocking. 

 Explore opportunities to process unsold food 
into value-added products. 

 Raise consumer awareness on food planning, 
storage and responsible consumption. 

Combining retail-driven initiatives and consumer 
awareness is essential to reduce food waste effectively. 
While retailers can provide infrastructure and incentives, 
households play a key role through better planning, 
storage, and consumption practices. 

 
 
 
 
 
 
 


