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Abstract
Today one third of all food produced in the world is estimated to be wasted or lost. Agriculture and
livestock production is part of a resource intensive industry with environmental consequences contributing to climate change and other pressing natural resource issues. Food waste occurs at several
stages in the food chain, and middle- and high-income countries are estimated to be responsible for
the main losses that occur at distribution and consumption level. This study focuses on food waste
in a Swedish context with focus on public food services and especially school meals. With emphasis
on attitudes and how they reflect dominating discourses about food production, attitudes about food
waste in school meals have been scrutinised. Semi-structured interviews have been carried out at
several levels of organisation working with school meals; national-, municipality-, and school
kitchen level. The attitudes towards food waste appear to be complex and many times contradictory.
The results indicate that it is seen as wrong to discard food and the negative environmental effects
are also recognised, although the problem of food waste seems to be defined differently due to context. Interviews on several levels of organisation demonstrate that the problem of food waste is defined in economic terms, in attitudes and knowledge about food in general, in regulations and organisational structures or even denied to be a problem. The dominating attitudes have been linked to
the theoretical concept of food regimes, which emphasise the influence of different food production
systems on peoples’ relation to food. The study implies the importance to recognise attitudes and
the impacts of social and economic structure in order to understand causes for food waste and also
possible measures to reduce it.

Keywords: food waste, food regimes, attitudes, school meals.
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1

Introduction

To discard food seems like an unnecessary waste of resources, still FAO (2011) estimate that one
third of all food produced in the world is wasted or lost every year. Food waste occurs at several
stages in the food chain and middle- and high-income countries are estimated to be responsible for
the main losses that occur at the distribution and consumption level (HLPE 2014, FAO 2011). The
global food industry is projected to have a significant impact on climate change as agriculture and
especially livestock production is estimated to account for about 22 percent of global greenhouse
gas emissions (Lundqvist et al., 2008). Deforestation and water scarcity are other pressing environmental consequences that food industry is contributing to (FAO 2013, Lundqvist et al., 2008,
Kummu et al., 2012). Considering this the issue of food waste becomes even more important to
address, as the wasted food is a part of a resource demanding system that puts pressure on already
constrained and limited resources.
In 2012 food waste in Sweden was estimated to be about 1.2 million tonnes, which is about 127 kilo
food discarded per person (SEPA 2013). As mentioned above, food waste is a problem along the
entire food chain. However, since more money and resources are added at every step in the food
supply chain, the higher in the chain that the waste occurs, the bigger the loss in terms of value and
resources (Eriksson 2015). The Public food service sector is estimated to discard about 58 000
tonnes of food per year, of which 52% is estimated to be food that could have been consumed
(SEPA 2013). A study conducted on public food services in Sweden 2004 estimated that 1,5% of
the arable land under cultivation for food production in Sweden may be used to produce food that is
eventually lost within the public food service sector (Engström & Carlsson- Kanyama 2004). This
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implies that the amount of resources to be saved within those institutions can be of great value, both
economically as well as environmentally.
One of the public food service sectors is school meals, which in Sweden are served every day. As
more people are served food in school canteens in comparison with other public food services, for
example hospitals and nursing homes (Jensen et al. 2011 p.13), this study will focus on schools.
Stare et al (2013) estimate that the school service sector generates about 30,000 tones of food waste
every year. According to the Swedish Environmental Protection Agency (2009) schools could be
able to lower their food waste by 50%. Reduced food waste in schools would not only save resources and money, but could also be used as a pedagogical tool as to form good habits and attitudes for reduced waste for future generations.

1.1

Problem formulation

In order to address the issue of food waste there is a need to understand why food is discarded in the
first place. Initially, this study aimed at focusing on what policies might influence food waste.
However, it subsequently appeared that attitudes were more influential when it came to what actions were taken to prevent food waste or not. As many studies and reports have a focus on what
practical measures can be taken in each kitchen to reduce food waste and how to improve routines
(Barr 2015, Haglund 2013, WRAP 2011, Söderlund 2012), this study will put emphasis on attitudes
around the issue of food waste. Several studies examining households’ attitudes towards food waste
(such as Gulled & Västå 2013, Hedengren 2013, Evans 2012) indicate that consumers do think food
waste is negative, thus not seeing themselves as contributing to the problem. However, households
are estimated to discard the largest amount of food per year (SEPA 2013). This indicates that the
role of attitudes might be central to how the problem of food waste is formulated and thereby also
acted upon.
Attitudes can be understood as derived from dominating discourses, which can be defined as language, concepts and categories that are used to describe reality (Bacchi 1999). Discourses are not
constant and can change and be different due to different contexts (Ibid.). By examining dominating
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attitudes of people working with school meals, this can indicate in what ways food waste is seen
and discussed, which consequently influence what are seen as causes and solutions to reduce waste.
The aim of this study is to understand possible underlying causes to food waste based on dominating attitudes in school meal management. The following sub-question has been used:
•

What is perceived to be the problems with food waste?

•

How can the perceived problems with food waste be understood in relation to the theoretical
perspective of dominating food regimes?

1.2

Research context

In order to understand causes for food waste in school kitchens, there is a need to include several
levels of organisation which all influence the management of school lunches. Every municipality
has the responsibility to govern how and what food to serve according to guidelines on a national
level. The management of school lunches thus differ between municipalities and can, for example,
be governed through a centralised department within the municipality, with responsibility for all
food served in public institutions such as schools and nursing homes. The schools then need to buy
the service to prepare and serve food from that organisation. Some schools still have a system
whereby the principle of the school has the main responsibility for the kitchen and school lunches.
Due to time constraints two municipalities, Uppsala and Sala, were selected to participate as a case
study. Both municipalities have a centralised organisation for public meals that prepare and serve
the food. Interviews have therefore been conducted with representatives on a national level, municipality level and school kitchen level. Both public high schools and elementary schools were included.

7

2

Thematic background

2.1

Food waste

There has been no common way to define food waste why the EU project FUSION has suggested a
common definition in order to harmonise how food waste is defined (Östergren et al. 2014). Food
waste is then described as
“…any food, and inedible parts of food, removed from the food supply chain to be recovered or
disposed (including composted, crops ploughed in/not harvested, anaerobic digestion, bio-energy
production, co-generation, incineration, disposal to sewer, landfill or discarded to sea).” (Östergren et al. 2014:6).
This implies that the term food waste include both prepared food that is wasted because of, for example, cooking too much food which is then discarded, as well as materials that are ready for harvest which are then not harvested (Ibid 2014). As the definition indicates, even though the food
waste may be used for bio-energy production or other purposes, it is still food waste as it was initially intended for human consumption. This broad definition can thus be difficult to use when studying a very specific and defined part of the supply chain. As this study focus on food waste in
school meals in Sweden, emphasis will be on waste occurring in the kitchens and school restaurants, not including possible waste arising at other stages of the supply chain. Some studies, such as
WRAP (2011) and SEPA (2013), use subcategories to differentiate between avoidable food waste,
that could have been eaten if it had been managed better, and unavoidable food waste, including for
example vegetable peel, bones and teabags. This division can however be debated, as what can be
included as unavoidable food waste can vary due to social norms and opinions on what, for exam8

ple, is seen as food. This is one of the reasons why it can be difficult to compare numbers from
waste measurements, as different and vague definitions of food waste might have been used. The
food waste measurements conducted in schools in Uppsala use a definition which do not include
peels and bones, whereas measurements in Sala include what can be seen as unavoidable food waste
(Informant 1, 2016, Informant 2, 2016). For this study a definition focusing on avoidable food
waste has been used, although with consideration of possible differences in interpretations of the
concept.
Food waste is not only an environmental concern, but can also be seen as an expression of the unequal resource use where many Western countries live in abundance and can afford to discard food,
whereas other parts of the world are lacking resources and suffer from hunger (FAO 2011). This
implies that the phenomena of food waste can also be seen as a manifestation of the global social
inequalities that exists (Stuart 2009). The problem is complex as there can be various political, economic and social factors that together affect the access to food, such as poverty and conflicts
(Lundqvist et al., 2008). Food waste is thus one factor that needs to be considered in order to
achieve food security for everyone. Reducing food waste in Sweden does not explicitly lead to more
food on someone else’s plate in another part of the world, but contributes indirectly by saving already constrained and limited resources that are needed to produce food.
Food waste has been given a lot of attention recently, both in media (for example SVT 2015, The
Guardian 2015) and from global institutions. When the United Nations General Assembly adopted
the Sustainable Development Goals in September 2015, a target to halve the per capita global food
waste by 2030 was included (UN 2016). International websites such as “Love food hate waste”
(WRAP 2016) has been initiated to inform and raise awareness about food waste and similar projects has also been in introduced in Sweden, such as the website Mindrematsvinn.nu
(Hushållningssällskapet 2016).

2.2

Food waste in schools

In Sweden a free school lunch is served to all pupils enrolled in the Swedish school five days a
week. The Education Act states that all pupils in elementary school in Sweden should be served a
9

school lunch that is nutritious and free of charge (Swedish National Agency for Education, 2016).
The amount of food wasted in schools in Sweden is estimated to be around 30 000 tonnes per year
or 21 kg per pupil per year (Stare et al., 2013). At the same time, schools food services are estimated to have potential to reduce waste by 50% (SEPA 2009). The total amount of food waste in
school meals might not seem to be a lot in comparison to food waste at the household level (which
is estimated to 81 kg per person and year), but as schools only serve one meal per day and remaining meals are served in households, the figures has to be compared as per portion and not by absolute amounts. Based on 180 school days per year, the food waste generated in school meals would
be about 100g per portion and pupil. The waste can be divided by waste generated in kitchens relating to the handling of the food, and waste from pupils’ plates (SEPA 2009). Measures estimate that
waste from pupils’ plates amounts to about 30 gram per portion and day, although studies show that
the plate waste can vary between 5 and 80 gram per portion and day (Ibid.). According to SEPA
(2009) the amount of food discarded vary a lot depending on school and type of kitchen, as well as
the age of the pupils.
In 2004 Engström and Carlsson- Kanyama conducted a study on food waste in four different public
food services in Sweden. They estimate one-fifth of the food to be wasted and that the largest
source of waste was estimated to be waste from peoples’ plates (Engström & Carlsson- Kanyama
2004). The study concludes that a relatively small amount of food discarded is related to the handling of food (storage, preparations and serving) and that Swedish legislation for food quality and
safety, as well as demand on freedom of choice, makes it hard to reduce that loss further. However,
results from measuring food waste in school kitchens in Uppsala indicates that the waste from production of the food might sometimes be greater than the food discarded by pupils (Uppsala kommun 2015). One school in Uppsala is estimated to discard 131 kg food per week due to plate waste,
in comparison to 243 kg per week from production waste generated in the kitchen (Ibid.) As mentioned before, numbers can vary significantly not only due to different schools, but also due to different ways of measuring food waste. Numbers on generated food waste should therefor be used
with caution and with awareness of the different methods and definitions.
Similar studies undertaken in the UK estimate the total amount of food waste from schools are
80,382 tonnes per year, which result in 72 gram per pupil per day in primary school and 42 gram
per pupil in secondary school (WRAP 2011). One study from the Waste and Resource Action Pro10

gramme (WRAP 2011) focused on the type of food discarded and at which point the waste arise, as
well as causes for the waste. Three different categories of reasons for food waste could be identified: operational (relating to for example logistical issues and serving), situational (relating to canteen environment and the pupils eating situation) and behavioural (relating to pupils food preferences and behaviour) (WRAP 2011:6-7). Yet the UK has a different system for school lunches than
Sweden, which is why causes for food waste might be slightly different.

2.3

Previous research

In order to come to terms with the problem of food waste it is important to not only seek to quantify
and measure how much food is thrown away, but also to understand the causes for the waste. As
this study draws on the qualitative aspect, previous research that includes discussions and perspectives on possible causes and attitudes will be discussed below.
Several studies have been made focusing on households and causes for consumer’s behaviour for
food waste (for example Stefan et al., 2012, Stancu et al., 2014). The role of planning and everyday
life routines are emphasised as causes for food waste, as well as social norms and attitudes. An ethnographic study was conducted in the UK over 8 months including interviews and participatory
methods to understand household food waste (Evans 2012). In concluding, Evans (2012) argues that
the focus for food waste reducing actions should not be on individuals’ attitudes, as the respondents
did not appear to be careless or disregard the food wasted. Social contexts that influence food practices (such as time, conventions and domestic division of labour) together with material contexts
(such as domestic technologies and infrastructures of provision) are instead emphasised. Yngfalk
(2015) also discusses consumer behaviour, but links it to the influence of neo-liberal consumerism.
By using Foucault’s concepts of governmentality and bio-power, Yngfalk argues how behaviour is
governed through, for example, the use of date labelling, and how that can influence people to not
trust their own knowledge about food which can indirectly lead to food waste. Studies conducted in
Sweden through the initiative of The National Food Agency, examine household attitudes towards
food waste, which show that consumers are aware of the problem and that it has negative consequences, albeit not seeing themselves as contributing to the problem (Gulled, Västå 2013, Hedengren 2013).
11

A project carried out by the SP Technical Research Institute of Sweden (Barr 2015) aimed at reducing food waste in public food services, with focus on over-production in school kitchens. The project used a management philosophy called LEAN to reduce waste by developing and improving
routines in the kitchens, as well as working with communication and engagement (Ibid). Interviews
with students and kitchen personnel were conducted to understand causes for food waste behaviour,
while still remaining focused on practical improvements such as routines and communication.
WRAP (2011) also conducted studies on how to reduce food waste in school canteens in the UK.
Behavioural causes were brought up as one aspect generating waste, although with a main focus on
why pupils reject food (Ibid.). Several stakeholders involved in the process of serving school lunches participated in the study, which indicated different attitudes and concerns regarding food waste
from different stakeholders depending on their own incentive and perceived possibility to influence
food waste (Ibid). This implies the relevance of context and position of the different stakeholders in
understanding influencing attitudes. However, this was not examined further in the study.
While several studies and projects have been implemented with an aim to reduce food waste, few
have focused on the attitudes of people involved in school lunch management, and how that might
affect perceived measures to lower food waste. There are some studies at the household level linking food waste behaviour to the broader societal discourse about food (see previous paragraph).
There is however a lack these studies on public food services, and why focus on school meals can
contribute to widen the understanding of causes for food waste in public institutions.
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3

Conceptual framework

3.1

The role of attitudes and discourses

In order to analyse causes for food waste, there is a need to understand what influence peoples’ actions and attitudes. According to Foucault, human behaviour is directed by discourses and organised
practices (Foucault 2000). What we perceive as knowledge and objective truth is according to Foucault, something constructed and socially agreed upon (Barker 1998). Every society in history has
its own “truths”, which are made up of accepted discourses, which are changing with time (Ibid).
What is seen as rational behaviour is then based on dominating discourses that influence ways in
which people are governed and govern themselves (Foucault 2000) This implies that there are certain ways of thinking about food in our society that also influence how food waste is managed and
acted upon. Food waste, for example, can be seen as both a waste of resources and money and it
could consequently be considered common sense to not discard food. However, as dominating discourses or practices are claimed to change what people perceive as common sense, it thereby influence what is seen as reasonable do to. This implies an understanding of food waste as not only an
action carried out by individuals, but deriving from attitudes and discourses influencing how to
think and behave when it comes to food waste in school meals.
Questions about the source and origin of discourses can be debated, as well as who has the possibility to influence and shape discourses. Fairclough (2001) argues that discourses are shaped by societal structures, where one of the influential powers is the dominating ideology that use discourses as
a tool to incorporate certain practices as universal and common sense. Practices/discourses and social structure are thus seen as dialectic, where social structures do not only determine discourses,
13

but are also a product of the same (Fairclough 2001). It thereby becomes interesting to understand
how people perceive and frame the issue of food waste, as the dialectic relation opens up for possibilities to influence the social structure through changes in discourses.

3.2

Food regimes

Food regime is a concept that combines political ecology, political economy and historical analysis
in trying to understand different modes of food production in relation to global capitalism (Holt
Giménez & Shattuck 2011, McMichael 2009). McMichael (2009) use Friedsmann’s definition of
the term food regime as a ‘rule-governed structure of production and consumption of food on a
world scale’ (Friedmann in McMichael 2009:142). The different regimes are postulated to be characterized by different producing patterns and the current regime, the corporate food regime, is argued to focus on the market and to a great extent reflect the hegemonic trend of neoliberalism (Holt
Giménez & Shattuck 2011). Two of the characteristics described in the corporate food regime are
disconnection from the food and the commodification of resources where food is mainly seen as a
commodity for the market (Scrinis 2007, McMichael 2009). Holt Giménez & Shattuck (2011) describe that the dominating regime induced alternative agricultural movement trends and depict those
trends as responses to the features of the corporate regime, although seen as functioning within the
same dominating system. In this study the concept of corporate food regime will be used, referring
to the trend of neoliberalism in food production.
As discussed in the previous paragraph, individual attitudes and behaviour can be understood as
influenced by dominating discourses (Barker 1998). The corporate food regime can thereby be seen
as reflecting the societal structure of neoliberalism as a dominating production pattern, as well as a
dominating discourse which influences how people perceive and relate to food. By using the theoretical concept of food regimes, it can contribute to a deeper understanding of current attitudes toward food waste in school meals, as it relates to the broader social and economic context.
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4

Method and material

4.1

Methods for data collection

This research is following the constructivist approach, seeing knowledge as socially constructed and
that people develop a subjective understanding of the world (Cresswell 2014). With this approach, a
qualitative method is preferable. It gives opportunities to discuss the topic more in depth and thereby examine underlying attitudes in a way that might be hard to achieve with quantitative methods
(Creswell 2014). By conducting interviews, reasoning and arguments behind actions can be discussed and dominating discourses in food waste analysed. Semi-structured interviews were used to
answer the research questions.
During the initial phase, different key actors were mapped out (for example the National Food
Agency and kitchen managers for the public food service) to understand how decisions regarding
food waste in food service sectors are taken. A short pre-interview was conducted with a person
representing a food waste reduction initiative that gave some guidance in what issues and topics
might be influencing food waste management. Four different schools participated in the study and
they were selected in order to give examples from different types of schools. One school in Sala and
one in Uppsala were chosen based on the number of enrolled students, with aim to include some of
the largest schools and also with high numbers in measures of food waste. Another school was selected as it is an elementary school with younger pupils, and it also has relatively low numbers of
food waste. The last school was chosen in order to see if any differences in attitudes could be identified due to its natural science profile. The last school was also the only school where the principal
still have the responsibility for the school kitchen, and not the centralised organisation within the
15

municipality. Requests to schools to participate in the study were sent out and only those responding participated in the study.
In total nine interviews were conducted for the study. Almost all interviews were carried out
through visits in school kitchens and respondents’ offices. Two interviews were thus conducted by
telephone due to practical circumstances, such as lack of proximity. Since the perspectives of those
actors were seen as of importance to the study, telephone interviews were conducted instead. One of
the interviews was also a group interview where three people from the personnel in the school
kitchen took part. All interviews were recorded and all material transcribed. As the interviews were
conducted in Swedish, why the author of this study has translated quotes presented in the empirical
material.
In order to work with interviews in a more participatory way, the semi-structured interviews were
based on an activity where the interviewee created a problem tree. The method of drawing a problem tree, where the starting point is the perceived problem from which the participants then explore
and discuss possible causes, is a way of reflecting on underlying causes and how the causes might
be interconnected (Eksvärd 2003). By using a method where an actual map of the structure of the
problem is drawn, participants can be encouraged to reflect and discuss in a more open way than
only answering interview questions. The method has been developed as a part of participatory research for agriculture, but can be used in many different settings (Ibid). According to Biggs (1989)
participatory methods can include various levels of participation and be based on different relationships between the researcher and people who are part of the study. In this study of food waste the
participatory element is used as a way to let the interviewed guide what they perceive as important
causes to discuss in the interviews. Not all respondents were comfortable using the method of drawing the problem tree, why the method was only used in five of the nine interviews (of which two
were telephone interviews and not relevant for using the method).
Through the choice of methods, the sampling of schools and use of theoretical framework, the study
can be seen as exploratory. According to Yin (2014) there are several types of case studies and
those with exploratory features are described to have a purpose to “identify the research questions
16

or procedures to be used in a subsequent research study” (p.238). This study thereby gives an example of how food waste can be studied in order to understand the phenomena of food waste.

4.2

Data analysis and validation

After conducted interviews the problem trees were analysed together with the transcribed interviews. In analysing the data, the “What’s the problem?” approach was used as a tool. The approach
has been developed by Bacchi (1999) as a way to primarily analyse policies, focusing on discourses
and problem formulations. The approach emphasise interpretations of the perceived problem and
what presumptions are taken for granted in the problem representation (Bacchi 1999). By using the
‘What’s the problem approach’ discourses and underlying causes for food waste could be identified,
as the approach question what concepts or categories are used to frame the issue. Some of the respondents were reluctant to use the method of drawing a problem tree, which is why the concept of
‘what’s the problem?’ became useful for scrutinizing if food waste was perceived as a problem at
all and /or defined by other problem formulations.
Based on the concept of “What’s the problem?” approach, the main topics and themes were mapped
out and divided into the two categories of attitudes and attitudes on practicalities. Previous research
and reports on food waste in school kitchens have mainly focused on practical measures, and the
empirical material of this study to a great extent confirmed those results. Subsequently, the emphasis of this study became attitudes towards food waste as those are also closely linked to how practical measures are perceived. The material guided which themes to use, which was then linked to
theoretical concepts. The primary focus is on the respondents’ attitudes, thus they also talked about
attitudes of other actors (such as pupils and people in general). The discussion of attitudes is then
made on several levels, as the analysis of the respondents’ discussion develops into a metadiscussion.

4.3

Material

The interviews were conducted at three different organisational levels, dived into national-, municipality-, and kitchen level. The different participating actors are described below.
17

The Swedish National Food Agency is an authority working with communicating recommendations around dietary habits and safe food practices (The National Food Agency 2015b). They also
develop recommendations and guidelines for how the school kitchens should work in order to follow their mission to serve healthy and nutritious food. The person interviewed for this study works
specifically with public meals such as schools, hospitals and nursing homes at the National Food
Agency. One representative from a research institute working with recommendations and information about reducing food waste was also included in the study, as well as one representative from
one of the largest national projects working with reducing food waste in public food services. On
the municipality level representatives from respective organisations responsible for public meals
were interviewed. In Uppsala, this organisation is called “Måltidsservice” and in Sala,
“Måltidsenheten”. Four school kitchens participated in this study, all of which are public schools.
Three out of four are a part of the centralised organisation in the respective municipality described
above. The fourth school kitchen is still governed and managed by the administration of the school.
The respondents have been given code names based on their position, where A is equivalent to national level, B municipality level and C kitchen level.

Respondents!!
!!
Organisation*and*position*
**
National(Level((
!!
The!National!Food!Agency,!National!Competence!
Centre!for!Public!Food!Services!!
SP!Technical!Research!Institute!of!Sweden!
National!Project!Mindrematsvinn.nu,!project!manaF
ger!!
!!
Municipality(Level((
!!
Uppsala!Måltidsservice,!Development!manager!!
Sala!Måltidsenheten,!Food!manager!
!!
18

!!
!!
Informant*name*
**
!!
!!
A1!
A2!
A3!
!!
!!
!!
B1!
B2!
!!

School(Kitchen(Level((
!!
Kungsängsskolan,!kitchen!chef!and!staff!!
Bolandsgymnasiet,!kitchen!chef!
Valsätraskolan,!kitchen!chef!
Jällagymnasiet,!kitchen!chef!!

!!
!!
C1,!C2,!C3!!
C4!
C5!
C6!
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5

Presentation of empirical material

In this chapter the empirical material from the interviews will be presented. As interviews have
been conducted with individuals on different organisational levels, the data on attitudes towards
food waste and its causes will be presented according to the different positions held, as well as categorised between attitudes and attitudes on practicalities.

5.1

National level

5.1.1 Attitudes

The respondents discussed the role of economy in relation to food waste, how the cost of discarding
food is not shown and thereby the issue is not given attention. Respondents A2 and A3 talked about
how systems where different actors in the supply chain pay a certain price for the production of
meals independent of how much food is eaten or thrown away. A2 argued that the lack of visible
economic profit or saving when reducing food waste might be a reason for not acting on the matter.
In Uppsala municipality there is a political target to use 100% organic food by 2023 in all publicly
funded meals (Uppsala kommun 2015b), a type of policy regulation that was argued to possibly
“force” actors to save money by reducing food waste. In order to motivate people to work with reducing food waste, one respondent argued that there has to be some gain and positive feedback,
such as for the staff in the kitchen. “If you reduce food waste and save a cost, who will gain from it?
What are the incentives for reducing waste? Will it be better for us in general, or just better for me,
or for us? Or will they just cancel a position? Can we buy more organic food? Or will we just have
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a reduced budget? What is the outcome?” However, A1 desired that school lunches not only be seen
as expenses and valued in economic terms, but how it contributes and be valued pedagogically.
General attitudes and norms about food were discussed as a cause for food waste, not only in
schools, but also on the household level. A3 spoke about a disconnection to food, that the respect
for the food is lost, and that we do not really understand the quantity of resources inputted into the
production of it. The respondent argued that today a relatively small share of peoples’ income is
spent on food that contributes to the view that it is easy to discard. The food is cheap and thereby
easy to throw away. A1 discussed our attitudes towards food in a similar way and talked about projects to re-connect to the food we consume. A school, which adopted a pig in order to teach the pupils about what food is and where it comes from, was raised as a good example of reconnecting and
informing about food. “You become more careful with food, you understand. All of a sudden the
food tastes better because it has an identity and… It is a great example of how you can use this for
an educational purpose”. Not only pupils’ connection to the food was discussed, but also the attitude of the kitchen chefs. “If you as a chef work with good food, then you are more careful with it.
If you buy quality food, for example expensive meat or if you got really nice broccoli from the
neighbouring village, you have another respect for it”. A1 then continued discussing how it is up to
every municipality to decide what quality is for them. There are no national guidelines as to define
that, but every municipality needs to decide what they want to focus on, for example the organic
aspect, or locally produced or maybe the social perspective.
Attitudes towards school lunches in general were also brought up as an important feature. “It is
about attitudes and values about school meals in general, that school meals are seen as some kind of
second class meals. If you are to be a bit negative, the bad examples media brings up can be seen as
complaining about school meals”, A1 argued. The respondent reasoned that how both media, parents, politicians and society in general talk about school lunches affect how the meals are valued.
As to illustrate the phenomena A1 took an example from a cooking show on TV where amateurs
cook and professional chefs then judge their creations. One of the chefs had made a comment that it
tasted like the school lunch, which was referring to bad taste. The informant expressed how angry
she became when hearing that, arguing it adds to negative stereotypes about food served in schools.
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All the respondents on a national level talked about food waste as a problem. A1 expressed that
food waste is “food that has been produced in vain. When we know there are people starving, that
there is not enough food. That is neither morally, ethically or environmentally okay, to throw away
edible food. So of course it is a problem”. In relation to the problem formulation of food waste the
respondents emphasised that focus should not be to not throw away food, but how much food that
has actually been eaten. “The main focus should be on how much food is eaten, not how much that
is being thrown away. They (the school kitchen personnel) are there to make sure the pupils eat, that
is their main responsibility”, A1 stated.
5.1.2 Attitudes on practicalities

The respondents talked about the importance of staff knowledge and competence in order to adopt
routines that can prevent and manage food waste. A1 discussed the role of knowledge in relation to
food safety regulations. It is perceived as more likely to take decisions just to be on the safe side
and consequently discard more food than necessary if the personnel do not have adequate
knowledge about when the food might go bad and what the hygiene risks are. All of the respondents
talked about routines in the kitchens that can all prevent or limit food waste, such as to just serve a
little bit at a time, and not to use large canteens but smaller ones and to refill. To be able to freeze
food that is redundant and that will not be eaten the same day, in order to serve it another day or use
if for another dish, was also brought up as an important aspect. These routines were all mentioned
as linked to the competence of the staff in the school kitchens and their willingness to work with
these issues, “because if you do not have the knowledge, then you need safety margins all the time,
‘since it says two hours in the National Food Agency guidelines and now it has been two hours and
a couple of minutes, we better throw it away to be on the safe side’. If you have knowledge then
you can manage that in another way. The personnel’s’ knowledge is probably the most important”,
A1 argued. She also emphasised the importance for the staff in every kitchen to think for themselves and thereby develop routines that works for them, in order to adapt to different contexts. The
informant argued that it would not turn out well if people are just reading guidelines and following
them without thinking about how it will work in their context. Hence she claims that the personnel
in school kitchens should be competent and be able to trust their own knowledge.
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Planning is another practical issue that is mentioned as a key aspect in preventing food waste. To be
able to plan how much food to order, as well as knowing how many pupils should be served every
day. The practical and organisational circumstances around serving school lunches are brought up,
as there is a relatively short time span during which the lunch should be served. The time schedule
for when the pupils go and eat is an example the respondents bring up as of how organisational issues can influence the workload in the kitchen. If many students arrive to the canteen at the same
time or if it is an even flow throughout the lunch hours affect the possibilities for managing routines
for less food waste.
The respondents on the national level also discussed communication as a main key for reduced food
waste. They argued that the kitchen’s ability to plan for how much food to serve every day with
organisational issues such as lunch schedules, are mainly due to communication between the kitchen and school management. A2 stated that the two most important causes for food waste in school
kitchens are routines and communication. Limitations of technical equipment, such as lack of possibilities to refrigerate or lack of space in freezers, are also recognised as possible hindrances for
managing food waste.

5.2

Municipality level

5.2.1 Attitudes

The respondents working with school lunches on municipality level both discussed the economic
perspective in relation to food waste. “It is obvious, when you are working with limited economic
resources the economic aspect is always there. It costs money to waste food. If we did not discard
that much food, we could have spent that money on teaching material. It is a great expense for us,
since we buy more than we need, and then also the cost for the kitchen staff that prepare more than
we need. That part is very hard to report, to show what are the actual costs for our food waste”, B2
argued. He continued that if the costs could be presented in a better way, the issue with food waste
would probably get more attention and lead to that more extensive measures are taken. “ I think that
if we could show more clearly the actually costs we have for food waste in our organisation, then
food waste would be taken more seriously on a higher level”. The respondent further discussed the
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difficulty in calculating the cost of food waste in school kitchens. The amount of waste can be
measured and weighted and the costs for the ingredients can be estimated, but B2 argued it is hard
to include the costs for the time someone from the personnel spent on cooking the food that is later
discarded. The kitchen chef probably also spent time ordering food that is later discarded, which
also adds up to a waste of resources. “The economic aspect is big and significant and something
most people can see, it becomes concrete if you have a number to show. Everyone can relate to that.
But that figure is also very hard to calculate”.
Workload and time pressure were also aspects brought up by B2 as a possible reason for kitchen
staff to not work with food waste or preventive procedures. If there is not enough people working in
the kitchen it might be hard to follow those routines that might prevent waste, but requires a bit
more work (as for example, to just serve a little bit at a time which requires you to refill more often
and prepare food a little bit at a time). In order to be on the safe side and make sure there is time to
serve all pupils that might show up at the same time, more food waste generating actions might be
taken according to the respondent.
Like the respondents on the national level, the interviewees working on municipality level also discussed the role of attitudes towards food, and public meals in particular. B2 argued that in some
ages it is seen as a taboo to like food served in schools, that it is an attitude that has been passed on
from generation to generation, although the quality of the food has improved. Since the school
lunch is free of charge for pupils in Sweden (funded through tax money), the respondent argued that
it is not valued as food you pay for yourself directly. “It is somehow too cheap for people to think
that there is any love behind it. But it is still food that costs money. It is not free, as it took a lot of
resources and work to produce that meatloaf”, B2 argued. B2 also linked pupils’ attitudes about free
food to the generation of food waste, ”Yes, they actually think it is for free, that someone just conjures it up. Then they do not have to take responsibility for it, they take it for granted”. Norms and
attitudes about public meals in general were also argued to have an influence on possible food
waste. If public meals would have a higher status in society, the food would be valued and respected in another way according to the informants. B1 saw access to unlimited amount of food as the
main reason for food waste in general.
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B1 emphasised the importance to work with pupils’ attitudes and knowledge of food and food waste
in education. She argued that food waste can be weighed, but not much more can be done to prevent
it, if it is not included and discussed in schools. An example of how the organisation works together
with pre-schools regarding information about different vegetables were brought up, “Some kids
don’t know how a carrot looks like, they think it is grated carrots. They actually do not know how
the root vegetable carrot looks like. It is not as it used to be. You do not cook food at home in the
same way as people did before. There are more pre-made meals. We have less time and more premade meals. You do not get the same connection to food as we had before”. However, B1 questioned whether it is actually the responsibility of schools to inform and educate about those issues.
The importance of pedagogical lunches, where a teacher sits and eats together with the pupils, was
also raised. The teacher can thereby inform about food waste and encourage the pupils to refill their
plates, instead of taking too much food that they do not finish, which is seen as the largest contributor to food waste generated in schools.
The relation between political targets to increase the amount of organic food and food waste were
also discussed. B2 argued that people are conscious about organically grown and locally produced
food, thus the status of the food can be increased by stating you only use organic ingredients. As
organic food is still perceived to be more expansive than conventional food, a target to increase
organic ingredients could therefore lead to an incentive to reduce food waste in order to afford to
buy organic.
The respondents both talked about food waste as a problem primary of economic character. B1 explained, “it is terrible to throw away food, but it is foremost about money. They throw away money.
If we can reduce food waste then we will have money for other things, like better quality of the
food. We could have done so much more with the money that goes into the waste bin. That is how it
is”. B2 also recognised the environmental aspect and expressed that environmental issues are receiving more attention today and that it is important to work with. However, the respondents came
back to how the issues needs to be given more attention in order for them to focus on reducing food
waste, especially within the school. Poor financial management in the municipality was seen as one
explanation as to why they were not prioritising and investing as many resources to manage food
waste issues, compared to other pressing issues.
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5.2.2 Attitudes on practicalities

Several practical issues were brought up as either contributing to food waste or practical activities
that can be taken to reduce waste. What type of kitchen the school has was seen as one influential
factor when it comes to managing leftover food. If the kitchen only receives prepared food from
another kitchen, there is no technical equipment to heat up or freeze the food, explaining why it can
be difficult to save and serve the food for another day. As a consequence, more food is perceived to
be discarded in those kitchens. There is also no possibility to prepare more food if needed, which is
why some extra is ordered just in case. B1 argued that the type of kitchen and technical equipment
is due to the economic situation in the municipality, as it costs money to install or transform kitchens.
The food safety legislation was mentioned as one of the main regulations influencing how the routines are designed in the kitchen. B2 talked about how those routines are prioritised above everything else, especially as they serve food to small children and elderly people who might be ill. The
informant emphasised the importance of those routines since those groups might be more vulnerable than people eating at the local lunch restaurant. “It would be easier for the kitchens to take care
of more food if we did not have to conduct our own controls and follow the law on food safety.
Then we could discard less, I think, definitely. But safe food will always be prioritised at the expense of food waste”.
The environment in which the pupils eat their lunch was also emphasised as an important aspect of
why pupils throw away food. How much time they have for their lunch, if it is a stress-free and
pleasant atmosphere, it is perceived to give the pupils time to sit down and finish their lunch, and
consequently not discard as much food. This is also linked to planning and logistical reasons, due to
lunch schedules and the presence of teachers in the dining hall. B1 argued that those issues are up to
the school to manage, as well as to include teachings on food and food waste to change pupils’ attitudes and norms. As the school kitchens are a part of their own organisation, the informant emphasised the importance of cooperation. “We can not just barge in, but we need to collaborate with the
school. We do have that in some places, but it depends if the principal is more or less interested and
wants to work with it or not”.
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5.3

School kitchen level

5.3.1 Attitudes

The respondents from the school kitchens discussed how the value and resources put into the food
that is produced and served every day is not tangible. People who are working in the kitchen and
who are interested in food are implied to have that understanding, but not students or other people.
This is argued to be one reason for why food is wasted, “I think it in particular depends on that you
do not see the entire cost. And you do not see what you can gain by not discarding food, and then I
do not just mean in money, but in general” C4 argued. She discussed the role of the consumers and
their responsibility in relation to food waste, “ You can look at any “smörgåsbord”, if you watch
how much food people still have on their plates when they go for another helping, it is like tonnes
of food. Since they have already paid for eating as much as they like, they think they can throw
away as much as they like, as it is free. It is that kind of feeling. I think the whole society needs to
get a better understanding of commodities and how ingredients are managed in general”. The importance of the school to realise the costs of food waste was also brought up. Since the kitchen is
not a part of the school administration, it was argued that the school only cares about the costs, but
not the food. “They do not tell us how many portions we are supposed to serve every day, they just
pay for the food that has been eaten. So it is not really in their interest to tell us when a class is
away, for example. Whatever. They do not see the money. But the money of the municipality is
everyone’s money, so it is not really our money either”, C3 claimed.
Lack of time was brought up as a main cause for not adopting routines or activities to reduce food
waste. C1, C2 and C3 argued that they face very stressful working conditions, and therefore do not
have time to think of those factors in reducing waste or even have time for planning (what is seen as
one key point in reducing waste). “The main thing in the kitchen is the stress. Not enough staff, too
much stress, and no time to think or plan. Then you might prepare a bit extra because you are worried that it will not be enough, although you might know that 140 kg should be enough. But you do
not have time. At least not the way it has been here”. The same respondents also commented after
the interview that it was nice to be able to have time to sit down and talk about food waste, as they
usually just discuss the economic situation and what to cut down on. C4 and C5 argued that it does
not take any extra time to work in a way that reduces waste, although it requires another way of
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thinking. The attitude of the personnel was then seen as a main obstacle to introduce and implement
new routines, “ I think laziness is the big problem. You want it to be easy and you are used to do it
in a certain way. It can be difficult to adapt to another way of doing things”, C4 argued. C5 stated
that claiming there is no time is not a valid excuse, as there is also a negative feeling in throwing
away food. That feeling is worse than arguing there is no time, the informant argued. In contrast to
this, some respondents argued that you also want the food and canteen to look appealing and make
sure there is enough food for everyone, which might result in discarding more food than necessary.
!
The relation between organic food and food waste was also discussed in the kitchens considering
the target of 100% organic food in all public food services in Uppsala. C4 argued that it might affect food waste since organic food is more expensive, “since the raw ingredients are more expensive
we should discard less. It becomes easier to explain that something costs money. So if it (the target
about 100% organic food) has any affects on food waste, I think it will rather be positive than negative”. To buy organic products and at the same time discard food was also brought up as contradictory from an environmental perspective. Challenges were also expressed in relation to the 100%
organic target, as organic food was perceived to be more expensive.
Different cultures and habits were discussed as possible influencing factors when it comes to pupils’
attitudes towards food. In one school they had received many asylum seekers who the personnel
perceived threw away less food, although they might not recognise the different dishes or know the
flavours. “They are from countries such as Afghanistan and maybe they did not have that much
food there/…/they are surely raised to not throw away food. That is not the case here, with the
younger ones. Here you can just throw away”, C1 claimed. Lack of knowledge about food together
with changed eating habits was discussed as two reasons for this attitude. C6 argued that families
where they do not sit and eat together but in front of the TV or computer, or eat at different times,
can be contributing causes to bad eating habits. Best before dates were also brought up as one aspect to why household discard food, as lack of knowledge is perceived to make people follow best
before dates instead of trusting their own knowledge.
Knowledge and information about food waste and food in general was discussed as one main problem and cause for food waste in all interviews. The effects of a better understanding about those
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issues were thus questioned by some of the respondents. C1 gave an example of how pupils at her
former work place, a school focusing on natural and agriculture science, discarded more food than
the school with general programs, “In my foolishness I thought that the students working with animals and environment would be really aware of food waste. But you were actually better at discarding less food here than those high school students. They were very ignorant when it came to food
waste, although they had the knowledge about environmental impacts and sustainable agriculture.
That was quite interesting, since you think that education will influence you and have an affect on
your actions while eating, but no… This school had better figures than the natural science and agricultural school”. One of the schools participating in this study is a high school with focus on agricultural and natural science. As they have animals on site, they sometimes serve their own meat. C6
did not think that the students are more aware of how much food they discard just because the food
is locally produced. “In one way there could be less food waste here since they are hungry and need
more food, and consequently they discard less, but not because the food is from here. I do not think
so. I do not think they respect the meat more just because they are students here. I do not know, but
I do not think so”.
One of the participating schools had the epithet environmental friendly school, which means they
are supposed work with environmental issues through out the whole organisation. The informant
from the school claimed that the students have a high awareness of environmental issues, as the
school has a group to address and work with spreading information about environmental matters.
This was brought up as a reason for perceived low food waste produced by pupils. C2 talked about
focusing more on the environmental perspective when discussing food waste with students, as many
still are perceived to be interested in those issues, “Yeah, the environment. It is modern”.
Many of the respondents in the kitchens did not think they have a big problem with food waste. The
food they have to discard is foremost food that has been served but not eaten which due to safety
regulations is not seen as eatable. C5 argued that they take care of left overs and serve it the day
after, and the only food waste they have is the food pupils discard. As investigations measuring all
food waste has been conducted in almost all of the kitchens, which is usually made two times per
year for those kitchens connected to the public food organisation in the municipality, there are approximate numbers of how much every kitchen discard. “I still do not think they throw away that
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much here, that is what I have always been saying. Even though we have high numbers, it is still not
much”, C1 said. C5 said that another school should have participated in the study, since they do not
have any problem with food waste, ”I do not want to say that we are the best, there are schools that
are even better in Uppsala. As we are sending in the result of our measures, we can see that and we
are not the best. There are schools that are doing really well and almost have no waste at all. I was
surprised as I thought we were doing good, but when you see those numbers you get jealous”. C4
explained how the pupils do not care about food waste, as they do not realise it is a problem. The
informant argued that it was the same with food waste in general a couple of years ago, it existed
but no one cared, as it was not seen as a problem.
5.3.2 Attitudes on practicalities

Practicalities that were brought up by the kitchen personnel to be possible causes for food waste
were to a large extent the same as those discussed on other levels of organisation. To be able to plan
and know how many pupils are supposed to eat every day and to plan in detail for purchases were
stated as possible situations where the amount of food waste could be influenced. C4 discussed how
detailed recipes and recurring menus could be of help to plan correctly, although flexibility to be
able to serve leftovers were emphasised by others. To decrease the number of dishes on the menu
from four to three was discussed as an effective way to reduce waste, as fewer dishes were perceived to result in less overproduction in preparations for the different meals.
C5 argued that as along as you take notes on how much is served and cooked everyday, the quantity
can be adjusted and more precise, and lead to less waste. Communication and cooperation between
kitchen and school were also mentioned as key aspects and related to the ability to plan correctly
and thereby reduce waste. Routines such as to only serve a little bit at a time and to refill was also
mentioned by C3 as an effective way lessen food waste, although it was perceived as taking more
time and be dependent on stress level in the kitchen.
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6

Discussion

Based on the presentation of the empirical material four different themes have been identified and
will be discussed further in this section. The themes are based on what the respondents saw as causes for food waste and consequently also how they perceived the problem of food waste. All respondents agreed on the negative effects of discarding food and that it is wrong to waste food, although the formulation of what is the actual problem with food waste seems to vary. The economic
aspect of food waste, information and knowledge, the food safety legislation and organisational
structures linking to practical issues were all discussed as influential in generating waste. There was
also a denial of the problem with food waste, as some respondents did not perceive the waste as
extensive in their kitchens. The different themes will be discussed in relation to the theoretical
framework of food regimes, to understand how and why these attitudes might influence how food
waste is managed in school meals.

6.1

The economic aspect

Several of the respondents discussed the economic aspect as the main problem with food waste.
Almost all of them talked about waste in economic terms and argued that it is foremost money that
is discarded. All respondents on municipality- and school kitchen level discussed the economic perspective as affecting what measures can be taken to reduce waste. This implies that not only stated
policies on how to manage food influence food waste management, but also perceptions about economic aspects affect what measures are seen as possible to take. Uppsala’s target of 100% organic
food in all public meals was discussed as a possible influence on food waste, but foremost from a
financial perspective. By some respondents organic food were seen as a quality measure and per31

ceived as better food, thus most of the informants argued that the consequences of its higher price
would be the primary reason for not discarding it. If kitchens are forced to buy more organic and
accordingly more expensive food, it was argued to compel them to reduce waste as to save money
to afford to buy organic food. This implies that the economic aspect is the main priority, and for
incentives to be effective it is of importance to relate to the economic aspect.
As the finances was perceived to be prioritised, the possibility to show the cost of wasted food were
emphasised in order to be able to address the issue with food waste. To value food and its production in monetary terms were seen as of great importance, as mainly economic incentives were discussed as valid reasons to reduce waste. B2 argued that as long as the cost of the waste cannot be
presented in numbers, nothing would be done from a political perspective, as the economy is what
is prioritised. This indicates that for something to be valued and respected, it needs to have a price.
According to the theory of food regimes, the capitalistic system and neoliberal ideology are dominating the current food regime (Holt Giménez & Shattuck 2011). As peoples’ behaviour can be directed by dominating discourses and practices (Baker 1998) that implies the neoliberal paradigm
can be perceived as a dominating discourse which influence how people and organisations value
things or resources, such as food. Since the market and trade are main focus in capitalistic and neoliberal ideas (McMichael 2009), the economic value becomes essential as for how to value and
perceive our realities. The lack of respect for and wasteful behaviour of food can then be argued to
relate to the perceived low price or the perception that something needs a price in order to be economically valued.
Thus, to be able to show the actual price of food was not only discussed as of relevance in order to
attend the issue of food waste, but also as an aspect to why pupils discard food. As the school lunch
is funded by tax money, respondents argued the food was seen as free of charge and therefor not
valued or respected. One informant, C4, argued that if students would pay for the school lunches
directly with their own money, not as much food would be discarded. If following the argument
discussed above, people who then buy their own food would discard less, as they have paid for it
and there is a clear price. However, households are the ones who discard the largest amount of food
and restaurants where people pay for the food themselves also have a higher rate of food waste than
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public institutions (SEPA 2013, Engström & Carlsson- Kanyama 2004). This would suggest that
even if people pay for the food themselves and they have a price to relate to, they still discard food.
A3 discussed the low price of food as a cause for food waste at all levels and institutions. Households in Sweden were argued to not spend as much money on food in relation to other costs in the
household, explaining why food was argued to be relatively cheap today. Subsequently, this was
seen as enabling people in several institutions to have a wasteful behaviour. The theory of food regimes argues that today food is to a large extent valued as commodities (McMichael 2009). McMichael (2009) points out that under capitalism “food is an exchange value, first, and use-value second” (p. 155). Human labour and natural resources that are used to produce food are not recognised, which can be seen as resulting in the market failing in pricing food its actual price (Ibid.).
The omission to price food by at its actual cost can thereby be understood as causing an undervaluation of food. This indicates that in a system where price is essential for how food is valued, it becomes of great importance to show the actual cost of both the food itself and the cost of the food
wasted.
All these examples implies the importance of considering attitudes and perceptions about economy
which seems to influence what is perceived as possible to do or not when it comes to reducing food
waste. Finances are seen as both an indirect cause for food waste (as it takes time and money to
implement food waste reducing routines and also influence how pupils value the food) and limiting
possible reduction actions (as costs of food waste are not clear). As food waste is primarily perceived as a waste of money, and not for example natural resources, it also indicates that attitudes are
based on a discourse where finances are prioritised. This implies that for food waste to be prioritised and acted upon the economic cost of food waste must be shown and incentives relate to this
economic nature.

6.2

Knowledge and information

On all different levels of the organisation the respondents talked about the role of pupils’ attitudes
towards the food served in schools as a cause for food waste. The concept of food paradigms describes one of the characteristics of the dominant corporate food regime to be a disconnection from
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food (Scrinis 2007). The disconnection is argued to take form both as a physical disconnection as
well as lack of knowledge about how, where and by whom the food is produced (Ibid.). The current
food regime with focus on the market and trade consequently leads to longer supply chains where
the origin of the food is hard to trace. The increased transport distances and out-of-season availability is claimed to lead to disconnection to local seasons and conditions, and thereby a loss of
knowledge about food. A1, B1 and C4 discussed a perceived disconnection between the students
and food. B1 spoke about how they on a municipality level are working with children in pre-school
to teach them about how different vegetables look like. Furthermore, respondent A1 gave an example of how one class adopted a pig in order to learn about food and where it comes from. The respondents’ examples of projects to “re-connect” the pupils with food and teach them about where it
actually comes from can be seen as an illustration of possible consequences of the dominant food
regime. More information and knowledge to students about food is seen as a possible solution to
reduce food waste, as the disconnection from food is perceived to lead to wasteful behaviour.
A study conducted on pupils’ knowledge about food waste in schools in Uppsala showed that students in general do not know how food waste might affect the environment, thus most of the students know it can lead to economic consequences (Casimir 2014). This implies that there is a need
for increased knowledge about food waste in order for pupils to change behaviour. Although information and education about food and especially food waste were discussed among the respondents
as important measures to take to reduce food waste in schools, two of the respondents discussed
experiences that opposed these expectations. C1 recalled pupils at her previous working place, a
school teaching natural- and agricultural science, discarding more food than students at her school
teaching general subjects. The respondent thereby claimed that even though the students had information and knowledge about environmental consequences of food waste, they did not act according
to it. C6 also disclaimed that students at her school would discard less food just because the meat
originates from the school’s cows, but argued that the outdoor work rather makes the students hungry and thereby discard less food. The assumption that information and knowledge would automatically lead to changed behaviour can then be questioned.
However, it is not only the attitudes of the students and their perceived dis-connection with food
consumed that influence the management of food waste, but also the personnel’s’ relation to food.
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The respondents on all level of organisation discussed students’ lack of information and knowledge
about food, but at the same time, saw themselves as knowledgeable, although not always acting on
this knowledge. According to numbers from yearly measures of food waste in the school kitchens, a
great share of food wasted also comes from the production in the kitchen, not only from what the
students discard (Uppsala kommun 2015). That implies that not only pupils have information or
knowledge about food waste that they are not acting on, but also personnel working with food issues. Respondent C4 had worked with food waste initiatives before and claimed that the personnel
in her kitchen did not care enough or felt they had time to change or adapt to new working routines
in order to reduce possible food waste. Several of the respondents in the kitchens told about stress
and too much workload in order to manage, what was perceived as more time consuming routines.
Consequently the actions to save possible food become a lower priority as other things are seen as
more important. This behaviour can then relate to the students, who also prioritise other things
(such as to have time to play with friends or not stand in a queue to refill (Engström & CarlssonKanyama 2004)) instead of making sure not to discard food.
This kind of behaviour can be related to other environmental issues, where people do have information and knowledge, thus the matter is not prioritised or managed. Norgaard (2006) conducted a
study on peoples’ lack of respond to climate change in a village in Norway. The study illustrates
that even though people have a lot of information and knowledge about issues such as climate
change they do not always act according to it. Norgaard (2006) argues that there is a need to pay
attention not only to individual responses, but also to the social context that influence what people
perceive as possible to do. Norway has for example built their economy on the use of oil, why there
is an economic interest to keep status quo and not address the effects of oil use on climate change
(Ibid.). This implies that political and economic structures need to be given more attention as to
understand why there is a non-respond to environmental issues.
In the case of food waste in school meals, people do seem to have information and be aware of the
negative effects of food waste, yet there is a denial of the problem and situations described as obstructing food waste reducing actions. As Norgaard’s (2006) study implies the relevance of taking
the social and economic context into consideration to understand the lack of respond to climate
change, the concept of food regimes can be used to understand how the economic structure and
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production system might influence attitudes towards food waste. Together with various levels of
denial of the problem with food waste, the issue was defined mainly as a problem foremost of economic character, related to information and knowledge or linked to the legislation of food safety.
This indicates that there might be a need for more than just information and knowledge in order for
people to re-connect to food or change to less wasteful behaviour.

6.3

Legislation and organisational structure

Several respondents discussed the law on food safety as the main official law or policy that affect
their work in the kitchens. Respondents on municipality level argued that without the food legislation, they would not have to discard as much food, as food safety will always be prioritised. Respondents on the kitchen level also confirmed the feeling of wanting to be on the safe side when it
comes to hygiene and food safety, arguing that being an acceptable cause for discarding food. According to a report evaluating the work with an initiative from the Swedish government about reduced food waste, the food legislation was evaluated as to see if it contributes to unnecessary waste
(The National Food Agency et al. 2015). The report concludes that the legislation does not directly
lead to more food waste, although ways in which it is interpreted or applied might contribute to
waste (Ibid.). A study conducted on the influence of laws and regulations on food waste in supermarkets concludes in a similar way, that the regulations themselves do not necessarily lead to more
food waste, thus the way in which they are interpreted might lead to waste as a consequence (Martinsson 2014). This implies that the regulations do not need to lead to food waste although many of
the respondents perceived the legislation to do that.
Yngfalk (2015) discuss how the neoliberal consumerism influence peoples’ behaviour and use the
example of date labelling of food. Yngfalk (2015) argues that the process of assessing the freshness
of food is based on what is seen as rational choice and responsible conduct in relation to date labels,
instead of embodied knowledge and skills. The neoliberal consumerism is thereby claimed to disembody food consumption and knowledge. The same pattern can be seen with kitchen personnel as
some of them express insecurity and a view that you want to be on the safe side in relation to the
legislation and guidelines. This can be related to the perceived disconnection of food, where the
current food paradigm could be argued to lead to a distrust about peoples’ own knowledge regard36

ing food, and the use of their own senses as a majority of people are not expected to manage food in
the same way as before (Yngfalk 2015). The aim of the legislation on food security is to secure a
good hygiene in organisations or businesses that works with food (The National Food Agency et al.
2015). Respondent A1 although emphasised the importance of this embodied knowledge by the
personnel, in order for them to be flexible and adapt policies and regulations to the specific context
of each kitchen. This implies that how the legislation is interpreted might lead to food waste due to
disconnection and dis-embodied knowledge about food.
Several of the respondents brought up the importance of well-filled canteens and also mentioned
how the multiple choices of dishes served every day can contribute to food waste. The idea of
abundance and the importance of consumers’ access to several options can be linked to the dominating neoliberal ideas (Yngfalk 2015). A study identifying motivations and barriers to reduced
waste on household level brought up the aspect that providing an abundance of food was equated
with being a ‘good’ provider (Graham-Rowe et al. 2013). Embarrassment was described as a potential consequence of not being able to provide enough food (Ibid.). In the case of school lunches similar views were expressed and as the task of the school kitchens is to provide food for the pupils, the
feeling of being good and doing a good job might be palpable. This implies that cultural norms regarding access and abundance can be seen as barrier to reduced waste. One of the respondents further discussed unlimited access to food as a direct cause for food waste, as people were argued to
not respect and value what we can easily access and replace. Informant C1 claimed that refugee
youngsters, who are from countries where they might not have as much food, discard less even
though they are probably not familiar with the different foods in Sweden. The unlimited access to
food, together with a perceived disconnection and lack of knowledge, could then be seen as contributing to wasteful attitudes.
Several of the respondents also brought up communication and cooperation between the school
kitchens and the schools as important features for reducing waste. As many of the school kitchens
are part of a centralised organisation within the municipality, they do not belong to the same organisation as the schools anymore. Principals’ attitudes arguing school lunches not being a financial
cost that they have responsibility for were seen as a hinder to reduced food waste. Informants expressed a perceived lack of interest from schools to spend resources on something they consequent37

ly do not see as their problem. The organisational structure of the school meal management can
thereby be linked to several of the practical issues that were brought up as causes for food waste.
Besides views on financial responsibilities and interests, to not see food as an integrated part of the
schools’ educational activities were also expressed as affecting pupils’ knowledge and attitudes
about food. The organisational structure can together with dominating food paradigm consequently
be argued to influence food waste.

6.4

Food waste, not a problem?

All respondents acknowledged that there is food waste and that it is something negative that should
not exist. However, in several of the kitchens the personnel did not perceive that they generated that
much waste so it becomes a problem. Several respondents expressed that even though measures
indicate they discard a lot of food, it is not that much. Studies conducted on households’ attitudes
towards food waste show that people tend to see food waste as a problem, but not themselves contributing to it (Gulled, Västå 2013, Hedengren 2013, Graham-Rowe et al. 2013). The households do
not perceive that they discard food, but rather restaurants, supermarkets and schools, which also are
seen as having the main responsibility to act on the issue (Ibid.). Households are thus estimated to
discard the greatest amount of food (SEPA 2013). This implies that there is a denial regarding peoples’ own role in food waste issues at several levels in society.
Although several respondents discussed the negative effects of food waste and stated that they do
not intend to waste food, there was still a denial of the problem and food was still discarded. One of
the respondents on kitchen level explicitly expressed the negative feeling of throwing away food,
and argued that that feeling is worse than feeling stressed and not being able to take action to prevent waste. Graham-Rowe et al. (2013) found that households experience negative emotions when
discarding food and that a denial of the problem (illustrated by a lack of priority and exemption of
responsibility) could be a way to manage uncomfortable feelings of guilt. This implies that conflicting emotional influences might lead to valuations of least negative emotions, which may result in
contradictory behaviour. This indicates that the problem with food waste can vary depending on
context and that the issue can be complex. In order to come to terms with food waste in school
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meals it becomes highly relevant to try to understand what conflicting demands might influence
priorities within the organisation.
Since the problem with food waste is framed and defined in numerous different ways, it might be
challenging to address the issue in a way that food waste is prioritised and acted upon. Several of
the respondents argued that there is a need to show the costs of food waste in monetary terms in
order for the matter to get attention, which can be seen as a way to adapt to the contextual circumstances. It is thus of importance to consider the contribution of the theoretical framework on food
regimes, which emphasis the implications of the current food production system. Attitudes and
dominating discourses about food waste can be related to the neoliberal paradigm with its focus on
economy and trade, which consequently also influence what is formulated to be a problem to prioritise. Problem formulations and perceived causes for food waste moreover affect what is considered
to be solutions. Mourad (2016) discuss what types of solutions for food waste that have been most
promoted in the United States and France, and also analyse the different solutions’ potential to contribute to greater sustainability through “strong” or “weak” Sustainable Production and Consumption (SPC). Solutions that are based on “strong” prevention of food waste, focusing on structural
changes linked to the production system of food, are least promoted although estimated to be the
best opportunity from a long-term SPC perspective (Mourad 2016). This implies that there is a need
to consider how long-term and sustainable suggested solutions to food waste are. In order to address
the issue in a long-term perspective there might be a need to question and challenge the current
dominating structures of how food is produced.

6.5

Discussion on methods and material

All the informants on the different levels tended to give similar answers and quite a common description of possible causes for food waste. Almost all of the aspects brought up, especially practical issues, seems to correspond very well with published reports on the topic (for example SEPA
2009). In one sense it can be seen as positive, as they are confirming each other’s views, although it
could also be representative of a situation where information and attitudes are reproduced and constructed to be true. It can thereby hinder people to think a step further and question the dominating
way of thinking or acting regarding food waste in order to find new solutions.
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The study focused on the vertical perspective of school lunch management, including different levels of organisation in the study. Since the informants have different positions in the organisation,
they might also be acting in slightly different contexts. If the study would have focused more on the
horizontal level, relevant attitudes and social structures could possibly been scrutinised more in
depth. Due to time constraints, this study can rather be seen as an example of how causes for food
waste can be researched and analysed.
During the fieldwork not all interviews came to be conducted in the same setting. In one case, a
group of kitchen personnel were interviewed together in the dining hall of the school. In three other
cases where kitchen staff was interviewed, it was only the responsible person for the kitchen who
participated and the interview took place in an office. The different settings might have influenced
what the respondents felt they could express and what topics they could bring up, as interviews are
not only a one way communication but also influenced by interaction and context (Silverman 2013).
A difference was seen during interviews with only responsible kitchen chefs, as the informants
tended to talk more about how the other personnel work and their attitudes. The respondents also
talked a lot about pupils and their attitudes and behaviour, a group that is a part of how food waste
is managed in schools, but a group that was not included in this study. An interesting setting could
be to bring all actors from the different levels together, which might be more of a practical challenge, thus give a stimulating setting for discussions about food waste in public food services.
During the interviews the informants responded differently in their willingness to use the method of
drawing a problem tree. Some of them used it as a tool in guiding the conversation and as a mind
map, thus others preferred to only speak and did not seem comfortable to use it. Bryman (2001)
discusses the importance of being flexible during interviews in order to not miss out on important
aspects, why the use of the problem tree was adjusted along the way. The use of the problem tree
seemed to work better in groups, as fuelling the discussion. Methods used for this study would subsequently need to be evaluated and preferably tried out to a larger extent before entering the field as
to modify to different contexts and settings.
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6.6

Future research

The relevance of societal structures for food waste have been emphasised in this study, why it
would be interesting to go further with linking different modes of food production to causes for
food waste. The concept of disconnection from food in the framework of food regimes can be
traced back to Marx’s concept about the metabolic rift, which describes the separation of social
production from its natural biological base (McMichael 2009). The concept is used to depict the
separation between countryside and city as the agriculture industrialises. As the dominating corporate food regime can be linked to attitudes about food waste in school meals, it could be fruitful to
see how different production patterns influence how people perceive food waste and their definition
of the problem. The role of information and knowledge has been questioned and discussed, and in
relation to theories about disconnection from food, alternative ways to reconnect to food and its
relevance for food waste would be very interesting to examine further. Studies designed to compare,
for example, food waste of where people or pupils have been participating growing the food or local
produced ingredients to conventional “food from nowhere” could indicate the relevance of those
concepts for food waste.
As mentioned in the discussion, the respondents frequently discussed pupils and their relation to
and knowledge of food waste. Although some studies have been conducted on students’ knowledge
about food waste (such as Casimir 2014), it would be of interest to involve pupils as well, as to see
how knowledge and producing pattern influence their attitudes and behaviour. Politicians were also
mentioned as important in order to address the issue of food waste and referred to as those in power
to implement changes. It could thereby be fruitful to include that group as well, as their attitudes
towards food wasting matters influence the problem formulation and consequently what actions are
taken to prevent food waste.
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7

Conclusion
By studying attitudes on different levels of organisation of school meals management, what can

be seen as underlying causes to food waste could be identified.
All of the respondents agreed on the negative effects of food waste and that it is wrong to discard
food, thus the problem of food waste was defined in several different ways. Three themes were
dominating in which food waste was viewed and how the problem of food waste was formulated.
One theme was the economic aspect and how food waste was mainly described as a waste of money. The importance to be able to value food waste in monetary terms in order to be able to address
the problem was emphasised, which implies the role of economic incitements to reduce waste. The
second theme was pupils’ perceived attitudes and consequently knowledge about food waste issues
and food in general. The assumption that information and knowledge will automatically lead to
changed behaviour was thus questioned, and why there might be reason to consider other ways of
influencing wasteful behaviour. The third theme was legislation regarding food hygiene and organisational structures, which were described as influencing many practical issues linking to food waste
reduction actions. Several of the respondents also denied food waste to be a problem, as they did
not experience that they discard that great amount of food that measurements show. The study implies that even though people do not want to discard food, there seems to be a system in which food
waste due to circumstances becomes the consequence.
In order to understand dominating attitudes and discourses about food waste in school meal management, the theory of dominating food regimes were used. Current food regime based on neoliber42

al ideas and producing patterns can be seen as the dominating discourse about food, which influence
how people perceive and relate to food. In this case the attitudes gave an indication of dominating
discourses in which organisations tend to prioritise economic perspectives and food safety. The current corporate food paradigm can be seen as reinforcing ideas about the importance of economy, as
well as contributing to a perceived disconnection and disembodied knowledge about food through
its focus on markets and trade. This can be used to understand why wasteful behaviour persists,
even though people do have information and knowledge about food waste issues. The use of the
theoretical concept of food regimes implies that dominating food production structures can be used
to understand where dominating attitudes towards food waste might derive from, as well as how it
might affect wasteful behaviour. This implies there is a need to not only focus on individual actions
as causes for why food is discarded, thus economic and social structures manifested in attitudes and
problem formulations can be underlying causes for food waste.

43

8

References

Bacchi, Carol Lee (1999).Women, Policy and Politics: The Construction of Policy Problems. London: SAGE Publications Ltd.
Barker, Philip. 1998. Michel Foucault. An introduction. Edinburgh. Edinburgh University Press.
Barr, U-K., Prim, M., Björk, S., Esbjörnsson, C. (2015). Minska överproduktionen i storkök - Laga
mat till gästen- inte till komposten eller fjärrvärmeverket. Slutrapport SJV projekt Dnr 19698/11, SP Food and Bioscience, Gothenburg
Biggs, S D, (1989), Resource-Poor farmer participation in research: A synthesis of experiences
from nine national agricultural research systems. ISNAR.
Bryman, A (2001) Samhällsvetenskapliga metoder. Liber AB.
Casimir, J (2014) “Food waste at the school level. A case study on a food waste reduction project
within school restaurants in Uppsala, Sweden”. Master thesis on Sustainable Development at
Uppsala University, No 199, 27 pp 30 ECTS/hp.
Creswell, John W. (2014), Research design. Qualitative, quantitative and mixed methods approaches. SAGE Publications.
Engstrom, R., Carlsson-Kanyama, A., 2004. Food losses in food service institutions: examples from
Sweden. Food Policy 29, 203–213.
Eksvärd, K. (2003) Tillsammans kan vi lära och förändra - deltagardriven
forskning för svenskt lantbruk. CUL, SLU, Uppsala.
Eriksson, M (2015) Supermarket food waste. Prevention and management with the focus on reduced waste for reduced carbon footprint. Uppsala
Evans, D (2012). Beyond the Throwaway Society: Ordinary Domestic Practice and a Sociological
Approach to Household Food Waste. SAGE.
44

Fairclough, N (2001) Language and Power. Harlow: Longman.
FAO (2011). Global food losses and food waste – Extent, causes and prevention. Rome
FAO (2013) Food Wastage Footprint: Impacts on natural resources, FAO, Rome
Foucault, M (2000) Essential Works of Foucault, 1954–1984, Vol. 3: Power, edited by Paul Rabinow, 201–222. New York: The New Press.
Graham-Rowe, E., Jessop D.C., Sparks, P (2013) Identifying motivations and barriers to minimising household food waste. Resources, Conservation and Recycling 84 (2014) 15-23. Elsevier.
Gulled, J.L, Västå, A (2013) Matsvinn. Undersökning av befolkningens attityd, kunskap och beteende kopplade till matsvinn. Ipsos Public Affairs.
Haglund, L (2013) Minska matsvinnet i kommunen- fakta och goda exempel. Report from the National Food Agency, Swedish Board of Agriculture, Swedish Environmental Protection Agency.
Hedengren, M (2013). Matsvinn. Kvalitativ undersökning om attityder, kunskap och beteende kopplat till matsvinn. Ipsos Public Affairs.
HLPE, (2014). Food losses and waste in the context of sustainable food systems. A report by the
High Level Panel of Experts on Food Security and Nutrition of the Committee on World Food
Security, Rome 2014.
Holt Giménez, E & Shattuck, A (2011) Food crises, food regimes and food movements: rumblings
of reform or tides of transformation? The Journal of Peasant Studies, 38:1, 109-144,
Hushållningssällskapet (2016) Mindre matsvinn.nu. Available at: http://www.mindrematsvinn.nu/.
Accessed 2016-03-18.
Informant 1, Food manager, Sala Måltidsenhet (2016) Email. 2016-06-14.
Informant 2, Quality manager, Måltidsservice Uppsala (2016). Email. 2016-06-15.
Jensen, C., Stenmarck, Å., Sörme, L. & Dunsö, O. (2011), Matavfall 2010 från jord till bord. ISSN
1653-8102, SMED, Swedish Meteorological and Hydrological Institute, Norrköping.’
Kummu, M., de Moel, H., Porkka, M., Siebert, S., Varis, O., & Ward, P. J. (2012). Lost food,
wasted resources: global food supply chain losses and their impacts on freshwater, cropland,
and fertiliser use. Science of the Total Environment. Volume 438, 1 November 2012.
Lundqvist, J., de Fraiture, C., Molden, D., 2008. Saving water: from field to fork- curbing losses
and wastage in the food chain. In: SIWI Policy Brief. Stockholm, Sweden: SIWI.

45

Martinsson, H (2014) “Matsvinn i butik- Hur påverkar livsmedelslagstiftningen? Food legislations
effect on food waste in supermarkets” Bachelor thesis on Agronomy Food Science at Swedish
University of Agricultural Science, nr 398, 15 ECTS/hp.
McMichael, P (2009) A food regime genealogy, The Journal of Peasant Studies, 36:1, 139-169.
Routledge.
Mourad, M (2016) Recycling, recovering and preventing ”food waste”: competing solutions for
food systems sustainability in the United States and France. Journal of Cleaner Production, 126
(2016) 461-477.
National Food Agency (2013) Bra mat i skolan. Råd för gymnasietklass, grundskola och fritidshem.
Uppsala.
Norgaard, K.M (2006) “’We don’t really want to know’: Environmental Justice and socially organised denial of global warming in Norway” Organization & Environment, vol 19: 347-370.
Scrinis, G. (2007) ‘From Techno-Corporate Foods to Alternative Agri-Food Movements’, Local
Global, 4: 112-140
SEPA (2013) Food waste volumes in Sweden. Swedish Environmental Protection Agency, Stockholm
SEPA (2009). Minskat svinn av livsmedel i skolkök. Erfarenheter och framgångsfaktorer. Report
5979. Swedish Environmental Protection Agency, Stockholm.
Silverman, D (2013) Interpreting Qualitative data, 4th Edition. SAGE Publications.
Stancu, V., Haugaard P., Lähteenmäki, L (2014) Determinants of consumer food waste behaviour:
Two routes to food waste. Appetite. 2016 Jan 1;96:7-17.
Stare, M., Johansson, M., Dunsö, O., Stenmarck, Å., Sörme, L., Jensen, C. (2013). Förbättrade
matavfallsfaktorer för verksamheter, Report 117, Sveriges Meteorologiska och Hydrologiska Institut, Norrköping.
Stefan, V., van Herpen, E., Tudoran, A. A., & Lähteenmäki, L. (2013). Avoiding food waste by Romanian consumers: the importance of planning and shopping routines. Food Quality and Preference, 28(1), 375e381
Stuart, T. (2009). Waste: uncovering the global food scandal. Penguin Books, London.
SVT (2015) Plus. Plus om matsvinnet. Available at: http://www.svt.se/plus/restfest-mot-matsvinn.
Accessed 2016-03-10.
Swedish National Agency for Education (2016). Mat i skolan. Available at:
46

http://www.skolverket.se/regelverk/mer-om-skolans-ansvar/mat-i-skolan-1.185012 . Accessed
2016-05-03.
Söderlund, M (2012) “Mot minskat matsvinn i Sollentuna kommun - för miljömässiga, hälsomässiga och ekonomiska vinster” Master thesis on Environment and Health Protection at Stockholm
University, 30 ECTS/hp.
The Guardian (2015) “Cutting food waste by a quarter would mean enough for everyone, says UN”.
Available at: http://www.theguardian.com/environment/2015/aug/12/cutting-food-wasteenough-for-everyone-says-un. Accessed: 2016-03-11.
The National Food Agency, Swedish Board of Agriculture, Swedish Environmental Protection
Agency (2015) Slutrapport- Regeringsuppdrag för minskat matsvinn 2013-2015.
The National Food Agency (2015b) About us. Available at
http://www.livsmedelsverket.se/en/about-us/. Accessed 2016-04-08.
UN (2016) Division for sustainable development, knowledge platform “Sustainable development
goals” Available: https://sustainabledevelopment.un.org/sdg12 Accessed 2016-03-09.
Uppsala kommun (2015) Resultat av svinnmätningen v. 43, HT 2015. Måltidsservice, Uppsala.
Uppsala kommun (2015b) Miljö- och klimatprogram 2014-2023. Uppsala.
http://bygg.uppsala.se/hallbarhet-miljo/miljo-och-klimatprogrammet/
WRAP (2011). Food waste in schools. Waste & Resources Action Programme, Banbury, UK
WRAP (2016) Love food hate waste. Available at: http://www.lovefoodhatewaste.com/. Accessed
2016-03-18.
Yin, R.K (2014) Case study research: Design and methods. SAGE. United States of America.
Yngfalk, C (2015) Bio-politicizing consumption: neo-liberal consumerism and disembodiment in
the food marketplace, Consumption Markets & Culture, DOI: 10.1080/10253866.2015.1102725.
Östergren, K., Gustavsson, J., Bos-Brouwers, H., Timmermans, T., Hansen, O-J., Møller, H., Anderson, G., O’Connor, C., Soethoudt, H., Quested, T., Easteal, S., Politano,A., Bellettato, C., Canali, M., Falasconi, L., Gaiani, S., Vittuari, M., Schneider, F., Moates, G., Waldron, K., Redlingshöfer, B. (2014) FUSIONS Definitional Framework for Food Waste, EU FUSIONS.

47

