Co-funded by
mniterrey the European Union
Italy - Croatia

vk

lzv.prof.dr.sc. Dejan Miljenovic

Drustvenom odgovornosti poduzeca protiv rasipanja hrane:

Stvaranyje kulture koja cijeni hranu — a ne rasipa je

Rasipanje hrane jedan je od najvecih izazova odrZivosti — ne samo iz okoliSne i ekonomske
perspektive, veciiz eticke. Vise od 10 % svjetskog stanovnistva je pothranjeno, dok se trec¢ina
sve proizvedene hrane izgubi u opskrbnom lancu ili baci u maloprodaji, restoranima i
kucanstvima. Ovaj paradoks odrazava neuravnoteZzenu i nepravednu raspodjelu
prehrambenih resursa i zahtijeva odgovorno djelovanje u kojem klju¢nu ulogu ima drustvena
odgovornost poduzeca (DOP).

DOP oznacava dugorocnu predanost poduzeca stvaranju pozitivnog utjecaja na drustvo i
okoli§ — a smanjenje rasipanja hrane jedan je od najocitijih na¢ina za ostvarenje tog cilja.
Poduzeca obi¢no provode mjere za smanjenje rasipanja hrane kako bi identificirale koli¢ine
takvog otpada i njegov utjecaj na dionike. Dionici duZ prehrambenog lanca — od proizvodaca
i trgovaca do restorana i pruZatelja ugostiteljskih usluga — imaju najvedi utjecaj na
upravljanje otpadom od hrane. To moze ukljucivati pametnije upravljanje zalihama,
doniranje viSkova hrane, kampanje za edukaciju potrosaca ili partnerstva s lokalnim
bankama hrane. Ucinkovitost cijelog opskrbnog lanca ovisi o spremnosti svih sudionika da
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poduzmu korake u svrhu minimiziranja rasipanja hrane. Pravedne cijene hrane kljucan su
element, osobito u pogledu trenutne inflacije. Odnosi izmedu velikih trgovaca i proizvodaca
hrane u razdobljima inflacije Cesto su obiljezeni nepoStenim praksama trgovaca, Sto
ugrozava odrzivost globalnih prehrambenih lanaca. Zbog aktualnosti inflacijskih utjecaja na
cijene hrane, problem rasipanja hrane ponekad padne u drugi plan.

Posebna odgovornost je na prehrambenim poduzecima, poput proizvodaca morskih
plodova, koja svakodnevno djeluju na osjetljive bioloSke sustave. Takoder, trgovci hranom,
supermarketiirestorani trebali bi razviti poslovne strategije za minimizaciju otpada od hrane.
Postoji i problem visoko postavljenih standarda u sektoru svjezih proizvoda te se Cesto hrana
koja ne zadovoljava te standarde odmah tretira kao otpad, iako je joS uvijek pogodna za
konzumaciju. To predstavlja velik izazov, osobito u lancima opskrbe svjezim vocem i povréem.
Upravljanje otpadom i gubicima u maloprodajnom sektoru prehrane posebno je vazno u
kontekstu DOP-a. U novijem istraZivanju na ovu temu David Grand je identificirao tri klju¢na
problema: 1) nedostatak holistickog pristupa upravljanju gubicima i otpadom hrane; 2)
nedovoljna transparentnost zaliha hrane i 3) netocnost predvidanja potreba za hranom.
Takoder se moze predloziti integracija novih tehnologija, poput Al-a, radi poboljSanja
ucinkovitosti distribucije, osobito u kontekstu dostave svjeZze hrane. Stoga su rasipanje i
gubici hrane medusobno povezani i predstavljaju druStveno-ekonomski problem koji
zahtijeva ucinkovitiju optimizaciju opskrbe hranom i odrZivo upravljanje otpadom.

Optimalni cilj bio bi potpuna eliminacija otpada od hrane, no u praksi je to iznimno tesko
posti¢i. U sklopu izvjeStavanja o DOP-u, poduzeca imaju priliku prikazati stvarne brojke i
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odgovorne aktivnosti u upravljanju otpadom. Poduzeca bi trebala izvjeStavati o konkretnim
mjerama i postignu¢ima u minimizaciji otpada od hrane. DOP je u tome smislu vrijedan
strateski alat jer pruza okvir za stvarne, mjerljive promjene.

Strategije DOP-a ne samo da mogu pomodi poduzedima u smanjenju otpada, vec i u
poboljSanju javnog imidza, izgradnji povjerenja i doprinosu odrzivoj buduénosti. Smanjenje
rasipanja hrane nije samo individualna odgovornost vec¢ sustavni problem koji zahtijeva
suradnju poduzeca, potroSaca i donositelja politika. Kada poduzeca stvarno postupaju po
nacelima DOP-a tada mogu odigrati klju¢nu ulogu u rjeSavanju problema: stvaranjem kulture
koja cljeni hranu — umjesto da je baca.
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CSR Against Food Waste: Creating a culture that values food — not wastes it

Food waste is one of the greatest challenges to sustainability — not only from an
environmental and economic perspective, but also from an ethical one. More than 10% of
the world’s population is undernourished, while 1/3 of all food is lost in the supply chain or
wasted in retail shops, restaurants and households. This paradox represents an unbalanced
and unfair distribution of food resources and calls for responsible action in which corporate
social responsibility (CSR) plays a key role.

CSR stands for a company's long-term commitment to making a positive impact on society
and the environment — and reducing food waste is one of the most concrete ways to do this.
Companies typically implement food waste reduction measures to identify their food waste
and the impact on stakeholders. Stakeholders across the food supply chain - from food
manufacturers and retailers to restaurants and catering service providers - have the power
to manage food waste efficiently. This can include smarter inventory management, donating
surplus food, consumer education campaigns or partnerships with local food banks. The
efficiency of the entire food supply chain depends on everyone involved taking steps to
minimise food waste. Fair food prices are an important element, especially in light of current
inflationary trends. Relationships between large retailers and food producers in recent
inflationary periods have been identified as unfair behaviour by large retailers that threatens



Co-funded by
HILEIrey the European Union

Italy - Croatia

vl

the sustainability of global food supply chains. Due to price issues for the end consumer,
problems with food waste have sometimes taken a back seat.

A particular responsibility lies with food companies, such as seafood producers, who interact
directly with fragile biological systems on a daily basis. In addition, food retailers,
supermarkets and restaurants should develop business strategies to minimise food waste.
There is also a problem with freshness quality standards in the fresh produce industry. This
means that any food that is below these standards is already wasted, even though it is still
fit for consumption. This is a major problem, especially in the fresh fruit and vegetable supply
chain. Waste and loss management in the food retail sector play a particularly important role
in CSR. In a recent study on this topic, David Grand identified three main problems: 1) the
lack of a holistic approach to the management of food loss and waste; 2) the lack of sufficient
transparency of stocks and 3) the inaccuracy of forecasts. It can also be proposed to integrate
new technologies such as Al to improve distribution efficiency, especially in the context of
fresh food delivery. Therefore, food waste and losses are interlinked and represent a socio-
economic problem that is divided into the pursuit of a more efficient optimisation of food
supply and a sustainable management of food waste.

The optimal goal in this area would be to avoid food waste, but in practise this becomes a
real challenge. As part of CSR reporting, companies have the opportunity to present real
figures on food waste management and responsible actions in this area. Companies should
report real measures and achievements in minimising food waste. CSR is a valuable tool for
this collaboration because it provides a framework for real, measurable change.
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CSR strategies can not only help companies to minimise waste, but also improve their public
image, build trust and contribute to a more sustainable future. Reducing food waste is not
just an individual responsibility — it is a systemic problem that requires co-operation
between businesses, consumers and policy makers. When companies embrace CSR
principles, they can move from being part of the problem to being part of the solution:
creating a culture that values food — not wastes it.



