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Objectives

Improving the waste management skills of
employees working in the food industry and
vocational high school students who will work in
the food industry in the future

Contributing to the successful implementation
of zero waste management in the food sector in
partner countries

Contributing to the development of the waste
management system in the sub-areas to be
selected in the food sector

Promoting reuse-recycling-repair-rethinking-
waste minimisation options in zero waste
management

Project Results

Comprehensive Framework on Waste
Management Applications in Europe and A
Comparative Report (on Current Legislation)

Waste Management Skills Defined in
Food Sector and the Training Curriculum (EQF4)

Training Content For Waste Management in

Food Sector
Enriched Educational

Materials and E-learning Platform

Industrial Symbiosis Guide

White Paper: Recommendation
aper on Waste Management
in Food Sector

Project Activities

Holding focus group meetings with employees
and managers for waste management situation
analysis in the food sector in the partner countries
and reporting the results

Determining the sub-food sectors needed
by partner countries according to the analysis

Holding focus group meetings with trainers,
researchers, employers and employees to etermine
waste management skills in selected sub-sectors

Testing the created curriculum with education
experts

Testing the waste management training content
in the food sector with trainers

Implementation of the training content in
partner countries by trainers

Testing the e-learning platform with trainers,
students or employees

Implementation of the training platform in
partner countries by trainers

Testing The Symbyaosis Guide with managers
and decision makers

Defining problems and solutions in zero waste
management in food sector in the focus group
meetings with administratives and decision makers.

Preparation of Recommendation Paper on
Waste Management in Food Sector
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Expected Impacts

Development of zero waste management skills
of vocational high school students and employees
studying in the field of food sector, gaining
awareness on the environmental and financial
impacts of zero waste management

Developing trainers' skills to provide zero waste
management training on the food industry

Raising awareness of strategies that employers
and managers can use to reduce waste

Promoting an effective zero waste management
culture in the food sector in partner countries and
developing vocational training curricula

Gain insight into waste management practices,
policies and systems in the food sector in partner
countries



