FO OD WAST E IS A MA JO R
S O CI ETAL CHA LLE NGE

THIS REPRESENTS:

One-third

8%

of food produced is
never consumed

of global greenhouse
gas emissions (GHG)

Crop-land equals
to the size of

China

1/4

of the water used
in agriculture

Strong business, social and environmental drivers to tackle post-harvest loss and food waste
include reducing nutritional loss across the key value chain stages from production to
consumption, financial savings, resource use efficiency, higher performance, and contribution
to climate targets, food availability and better, returns on investments for actors involved.

Food waste in fresh fermented products is partly due
to lack of consumption before end of shelf-life
According to the UK’s
Waste and Resources Action
Programme (WRAP),
up to

The majority of this waste (80%)
is a result of the use-by date expiring
somewhere in the supply chain. This is
not due to actual spoilage, but rather
to products surpassing the “best
before” dates that lead many consumers to believe
they are no longer safe to eat.

17%

of all yogurt goes
to waste in the EU.

Based on a model developed
by WRAP, it can be estimated that
extending shelf-life by one week can
reduce yogurt waste in Europe by up to

30%
Try before you discard.
How does it

USE BY
Also, changing date marking from “use by
date” to “best before date” is an important
change food manufacturers can make to
BEST BEFORE
educate consumers that their products are
still edible after the best before date. There
are growing education campaigns to help
consumers be more aware of the difference and invite them to try
products that have passed the BBD instead of discarding them.

...look?

...smell?

...taste?

THE BETTER AND LONGER THE PRODUCTS CAN BE KEPT,
THE MORE FOOD WASTE CAN BE AVOIDED

HOLDBAC® YM VEGE can help
IFF’s latest innovation in cultures for plant-based foods, HOLDBAC® YM VEGE, is a formulation of bacteria
specifically designed to maintain the freshness of plant-based fermented food for longer.

It is easy to use in addition
to fermentation cultures
and has a friendly labelling
answering consumer’s
quest for naturalness.

It contributes to reduce yeast
and mould contamination and
can therefore make good
products last longer.

In addition to good production practices, it is an extra
help to ensure consumers are satisfied with your
products, even a few days after the best before date.

Efficiency in figures

... and allowed to
extend its shelf life by

one week ...
If HOLDBAC® YM VEGE was
used in the preparation of

100,000

... it could save

metric tons of plant-based
yogurt-alternative in Europe ...

5,000

metric tons of
plant-based yogurts*

THIS IS EQUIVALENT TO:

families’

~3,500

metric tons

15 million
km

tree seedlings’

annual yogurt
consumption**

of CO2e saved

worth of CO2 produced
by an average car

worth of CO2
sequestrated over
10 years

2,000+

62,000

*based on existing data extrapolated from the fresh fermented dairy category **based on a four-person family

Are you up to fight food waste? Contact us!
IFF is the global leader in cultures for plant-based fermented foods. We have more than 25 years of
scientific expertise in protective cultures and were the first global player to introduce protective cultures
specifically designed for plant-based products. You can count on our team of application specialists to
support you in your mission to fight food waste!
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