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Zero Waste

Priorities

All plastic packaging
recyclable before

2030

Composting &
recycling
programs

Reduce final energy
consumption by at least
40% and reduce primary
energy consumption by

42.5% by 2030

Better warehousing,
inventory management
& product processing to

reduce food waste

Using technology
to recover

energy from
organic waste 

https://dished.eu/
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Resource Management

Priorities

Optimizing resources
through energy-efficient,

water-efficient & recycling
technologies

Greenhouse
gases reduced to

55% by 2030 &
neutrality by

2050 (EU
Parliament

decree)

Farm to fork
strategy

Purchasing policies
eg. organic raw
materials, local

products &
sustainability
certifications

Fair trade
throughout supply

chain
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New European
industrial strategy-

green & digital
transformation,
increase global

competitiveness
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Quality

Priorities

Improvement of
production and

logistics processes-
ensure quality,

minimize waste &
costs

Research new technologies,
production methods &
innovative solutions-

improve product quality,
process sustainability

Make EU society fairer &
more prosperous. Make
the economy modern,

resource-efficient,
competitive & no net

greenhouse gas
emissions by mid-

century

Strict quality
control

procedures
throughout

supply chain
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