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72 73Context & Approach

A: Interviews With Existing 
Initiatives
01. Too Good To Go
Interview met Robin Hoyer on 06-05-2020
Customer Success Specialist | Waste Warrior at Too Good To 
Go

Too Good To Go is known for their application that enables 
consumers to pick up food boxes at Restaurants, Supermarkets 
or other catering industries  that are close to expiry date. 
However Too Good To Go is doing much more than that. 
They are also putting effort into Education, Policy making and 
Consumer food waste. This last topic is something that was 
most interesting.

Q: You are doing so much more than just the application, 
why is that not as commonly known?
‘That is something that originated from the beginning but a 
thing that we are doing more and more with. The concept 
originated from Denmark and in the Netherlands a part of 
our 40 people team is focused on getting companies on the 
team. However more and more people that are joining the 
organization want to focus on consumer waste. The numbers 
are known and that is why our communication channels are 
used to address this problem. Tips on how to reduce more 
food, cooking tips and storing tips. These are all based on 
research that is available about what is thrown away. The 
content is focused towards this. Date labelling is an issue that 
we are addressing as well. There is a movement starting to 
change it. People are not aware of the differences in date so 
we are working towards ‘good after’ instead of ‘best before’. 
Slow steps, a lot of work. 

Q: How did the tips on consumer food waste reduction 
come to realization? Is this collaboration with another 
party?
‘Those tips are posted by us, but based on various sources of 
various governments and our own research’. [are there any 
plans to do more with these tips?]
‘there is a big willingness to do more with these, what is 
currently under development, is more related to the feedback 
of consumers. Tips on how to deal with the products in the 
box or packages. Vlogs and Tips that people can directly put 
to practice. The app is very simple, which makes it a small 
step to do something instead of not do something. A youtube 
show, using an ambassador, has started that focuses on 
reducing food waste. Using an influencer, first time we are 
doing this but we are addressing the younger target groups. 
We already have a big  customer base that are big fans of the 
application and most customers are not always able to get 
their hands on a magic box. They are now working on getting 
more companies (and magic boxes) involved so that they can 
deliver more boxes and reduce food waste. 

Q: How many consumers are you reaching with these tips? 
And do you know anything about the impact they are 
having?
‘We have 2 million users on the app. Most people are active. 
And they are directly connected to us. 
Per communication channel it differs. newsletter for partners, 
companies that are already connected to them. The impact 
is quite good, percentage wise. Newsletter to the people of 
the app.
Twitter and Instagram are used, not any paid communication 
channels used because they grew. This gave them a name 
(prices of best start-up)

Q: Where are you seeing the biggest opportunities / 
challenges in reducing consumer food waste?
‘the challenge to get to no waste remains. We have a solution 
but there needs to be more solutions and initiatives to tackle 
this Immense problem. The biggest challenge is really to 
change that mindset of waste. Bakers mention no we do not 
waste, we feed it to the pigs. It is a part of waste that is not 
meant for animals. Biggest challenge is to change what food 
waste is. People need to change their schedule, I still have 
this much food at home, it is still good to eat the day after 
tomorrow, let’s go out for dinner tomorrow.  This is not the 
common thought now for everyone’. Many people choose 
this option. Saving food waste is secondary.
[How can this step be made?]
We believe the step can be made by all different actions 
combined. The complete movement of all parties involved 
and many more partnerships. Everywhere more awareness.

Q: Are there collaborations with supermarkets?
There are several things happening, many chains are connected 
to the app, which helps reduce food waste. Supermarkets 
are experimenting with new automatic discounting systems. 
Supermarkets are becoming more and more aware about 
sustainability and the fact that it is becoming a hot topic. They 
are willing to do more in this sector. More discount containers 
(50 cent bakken) Jumbo also has the rule that food still needs 
to be edible after 1 day of the date. Better technological 
advancements will come that reduce even more.’

‘But we are not there, not at all, so if there would be any 
other methods to reduce than we might also not know about 
them’ 

Q: Is there any research or initiatives you would recommend 
me to look into?
‘there are many really small initiatives or organizations 
that focus on reducing food waste in varying ways. Such as 
Kromkommer, Bammetjes Bier, In Stock (restaurant cooking 
with supermarket leftovers, but it is not scalable) 
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Q: Are there any other concepts under development that 
are helping to reduce consumer food waste?
When it comes to addressing consumer food waste and 
reducing it, is this concept [Maak Berta Blij] the only one. It is 
a large project and we are still in the start-up phase.

Together with I-Change we are working on the Rescue Chef 
concept. In essence it is a meal box which consists of rescued 
vegetables. With this box comes a recipe which is made by a 
‘Rescue Chef’. Giving rescued food a face.

Q: Where are you seeing the biggest opportunities to 
reduce food waste?
The reason that this challenge was set out is because dairy is 
the second most wasted category of products, after bread. 
But there are already many initiatives doing something with 
bread.

The Government is growing in their view that food waste is an 
important aspect when it comes to sustainability where you 
can make a lot of impact. It is becoming more and more clear.
But the way to do this is still a big question for them. There 
is the foundation Samen Tegen Voedselverspilling and they 
work closely together with the Ministry of LNV (Landbouw, 
Natuur en Voedselkwaliteit) so you can state that they are 
working on it.

On one hand we are looking at projects that can have a big 
impact, not limited by reducing food waste. There are more 
in the entire food chain such as more transparency and 
shorter chains. We are now working on food waste because 
this is also something that is very concrete and tangible to 
tackle. It is also something that is present in the portfolio of 
sustainability managers which means there is a budget for it. 
Money needs to be made as well.

Q: What are the biggest obstacles  that need to be overcome 
to switch to less food waste?
The Date label problem is something the ministries are 
working on (THT vs. TGT). But I think they are still depending 
mainly on the market. An easy solution would be to change 
the name. Frame it positively.

One really big obstacle is the change in behavior. Consumers 
need to behave differently but also look at products differently. 
This is connected with the way supermarkets function. Offer 
consumers loads for little prices. This leads to an increase in 
consumer food waste.

How this should and can be tackled is by pushing a mind shift 
for the producer and consumers about what is sustainable. 
How do we go for quality instead of quality. 

I, myself, am also very interested in the perception consumers 
have towards products. They are losing the connection with 
food. If consumers see the value in food they will waste less.

Maak Berta Blij tries to let consumers realize that the dairy 
comes from a cow, a living creature that works for you. 

We started looking at objects that consumers use on a day to 
day basis and are close to them and the source of food waste 
which is the Fridge.

This led to the development of the fridge magnet. Dairy waste 
however also happens at a specific target group: Families 
with (young) children. 
Secondly, consumers in this group also have difficulty when it 
comes to understanding date labels.
THT (Tenminste Houdbaar Tot) vs. TGT (Tenminste Goed Tot). 
Diary often uses the TGT dates.

This is how the fridge magnet concept ‘Maak Berta Blij’ came 
by. The magnet has a cow on it named Berta. The message is 
directed towards the children so that they would influence 
their parents. 

We have used several Psychological stimuli, based on research 
by Thalie Sharot.
She states that there are three psychological triggers that can 
lead to consumer behavior change.

1. Social Trigger → If you see others do something good, 
you want to do it as well. Example (UK Tax: ‘80% of the 
people pay their bills on time)

2. Direct Rewards → (instant gratification)
3. Monitor → see what your progress is 

The goal of the product is to make Berta Happy and this can 
be done using three steps: Look, Smell and Taste. If you have 
done these steps you can press the button (Berta) and this 
makes Berta Happy (which will be the reward)

The monitoring aspect will be done using a Counter. To see 
how often you have used it.
The Social aspect will be the message on the magnet. ‘80% 
of all dairy is consumed’ and the fact that you are having 
a responsibility over the cow. The diary you eat is seen as 
a product from a living being again instead of something 
intangible.

It may all sound a bit childish but several studies have proven 
that following these steps does work to change people’s 
behavior.

In the coming month this project will be developed and tested 
on its usefulness and the impact and we will try to validate all 
the various components to see if they are needed.

After this project has proven its viability there are three 
scenarios (three markets)
1. Retail → Albert Heijn, Friesland Campina (a give-away for 

which you have to collect something)
2. Education → Ministry of OCW (comparable such as Veilig 

Verkeer)
3. Together with Ministry of LNV and Voedingscentrum 

(comparable to Eetmaatje)

After development a contract will be found in on or multiple 
of these scenarios. 

Q: Where do you still see a lot of room for improvement 
when it comes to further reducing food waste?
A significant proportion of food waste is lost in households so 
obviously educating people about how to reduce food waste 
is a key one. If people are more conscious about the food they 
buy, this will significantly reduce waste.
On a larger scale, a more equal distribution of food could 
help. Currently we have enough food to feed the world but 
so much of it is wasted. If more food was distributed or made 
more accessible to poorer communities it could prevent 
waste among communities that have a surplus.
Changing regulations would help as well. Currently, there are 
a lot of regulations preventing the distribution of food that is 
considered unsaleable so much of it is thrown away. If there 
were better incentives to help distribute this (eg. financial 
incentives for food donation, liability protection for food 
donors etc.) this could encourage food donations instead of 
discourage it.

03. Gros Food
Interview with Simon Schilt on 21-05-2020
Co-Founder of Gros Food

Q: Who are you/ what are you doing?
We started a few months ago and call ourselves a ‘creative 
bureau’ . We are not a consultancy.
Our goal is to build a sustainable food system and to speed up 
the transition we are currently in.
To achieve that goal we are helping other companies to make 
that transition. 

Currently we are collaborating with a large day-care to see 
how we can develop a program for the day-care leader to 
assist them to reduce their food waste which happens a 
lot since they are dealing with feeding the children. We are 
helping this organization to set a step further towards a 
sustainable model. Food(waste) is growing in importance and 
is more often looked at as something companies can save 
money on, second to Energy consumption. This is more on 
the education side.

The easiest way to get projects is to do it via these ministry 
challenges. We are in contact with a co-creation organization 
called Noorderwind and they are coaching us as a start-up but 
are also sharing these challenges with us.

Q: What does your concept ‘Maak Berta Blij’ do exactly?
We are also developing products such as maak Berta blij. 
We came about this project by a challenge that was written 
by the ministry. (startup in Residence). This Challenge was: 
‘Help consumers waste less dairy by the use of a tool’. They 
preferred something physical because apps are just too 
intangible and difficult to really help and trigger people to 
change their behavior. 

Q: Regarding the education focus you have, how did these 
De Educatie pijler, hoe zijn deze teaching packages come to 
be? Was this in collaboration with other parties?
‘This are very much still baby steps but these will be further 
developed such as Tony Chocolonely. Leading to kids wanting 
to do their own thing and being involved. We are also aiming 
to get here. Not put it in the education itself but giving people 
the opportunity to use it and inspire and we are very happy 
to help them further.

Additional Remarks 
o Robin mentioned her interest in this project/research. She 
wanted to have access to the results of my research. She 
thinks it’s very valuable for too good to go to also include the 
final result to motivate consumers to waste less.

o For specific questions I can contact her again. Robin 
mentioned an expert on their team who knows all the data 
on consumer waste but also in the politics. 

02. Foodsharing Delft
Interview with Megan on 18-05-2020
Initiative Owner Foodsharing Delft

Foodsharing Delft is an initiative set up by several students 
that picks up close-to-expiry food products from various 
supermarkets and markets stalls in Delft. This food is used to 
cook dishes during one of their events/ dinners. Food is also 
stored in community fridges around Delft where people can 
take these products for free.

Q: how did the community fridge initiative start?
The community fridge idea has been around for a long time 
and has been used in many other food sharing groups such 
as in Germany and Denmark. We drew inspiration from there 
and acquired our own fridge. It is perfect during corona times 
as it allows members of foodsharing to collect and drop off 
food waste easily while staying 1.5m apart.

Q: What else are you working on to reduce food waste?
Currently, we are working on expanding the food sharing 
network. We are reaching out to other shops and/or stalls at 
the market to see if they would be willing to reduce their food 
waste by allowing us to pick up food.

In addition, we are currently working on developing a food 
sharing app. This will work a bit like too-good-to-go except 
that anyone can post about their wasted food from the 
university and then anyone can and collect it at no cost.

Q: How many people are involved in your concept and how 
much food waste is reduced? (if you have any ideas)
We have a team of 60 people who are willing to pick up food 
waste and 30 people helping with the core organisation. 
Every week, we save 20+ kg of food from local shops in delft.
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Concept 2: The Organization 
Labels

B: Concept Print-outs
Concept 1: The Fridge Flyer
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Concept 3: The Product Priority 
Pin

The Booklets
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This page was different for 
each of the concepts. The page 
explained what the concepts 
does and how to ‘install’ it.



4010

Monique von Morgen 14-04-2020 MvM

82 83

C: Project Brief
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