
Against food waste



ThinkAbout is an innovative start-up with a social vocation and an extremely
relevant mission: fighting against food waste.

NO.W! NO-Waste is ThinkAbout e-commerce platform that connects
companies committed to environmental sustainability with food producers in
order to enhance the value of quality products that would otherwise be
disposed of as waste.

ABOUT US



1/3 of all the food produced in the
world is never eaten.
1.6 billion tons of food is thrown away.
Food waste has a huge negative
impact on the environment.

80% of food that is disposed off is still
of excellent quality.
Disposal is almost never due to the
characteristics of the product, but
rather due to aesthetic defects or
packaging defects, products close to
the expiry date, food surplus.

EXECUTIVE SUMMARY

NO.W! enhances the value of quality
food products that would otherwise be
disposed of as waste. In particular,
NO.W! sells these products to the
employees of all the companies that
have joined the project, measuring
the environmental impact.



FOOD SURPLUS

«Food surplus is the edible part of the food availability that is
produced, transformed, distributed or served, but which for different
reasons is not sold or consumed»

Food waste:

Food surplus not intended for human 
consumption.

Food surplus intended neither for human 
consumption nor for animal feed.

Food surplus intended neither for human consumption nor for 
animal feed. It becomes waste that can be valorised 
(production of biogas or compost) or directly disposed of in 
landfills.

In order to measure food waste impacts, it is necessary to consider
the consumption of natural and economic resources before the
product has fulfilled its function.

Source | Dar da mangiare agli affamati, Garrone et al.



THE EXTENT OF THE 
PHENOMENON

Source | Waste Watcher / Last Minute Market Food Wastage Footprint (FAO 2014)

80% WOULD STILL BE EDIBLE
32% agricultural production (510 mln di t) 
22% postharvest and storage (355 mln di t) 
11% food industry (180 mln di t) 
13% distribution (200 mln di t) 
22% domestic consumption (345 mln di t)

1/3 OF FOOD PRODUCED does not reach our table, equal to 1,6 BILLION 
TONS of food



THE ENVIRONMENTAL IMPACT

CO2

The amount of CO2 resulting from the production, processing, 
storage, transportation of food waste is equal to 3,3 BILLION T OF 
CO2

IT IS THE THIRD SOURCE OF CLIMATE-CHANGING EMISSIONS 
AFTER CHINA (7,3 MILLION T) AND USA (6,9 MILLION T)



THE COST OF FOOD WASTE

The cost of food waste is 750 BILLION DOLLARS

EQUAL TO SWITZERLAND'S GDP 

COST

Source | Politecnico di Milano per EXPO - 2018



FOOD WASTE IN ITALY

TOTAL AMOUNT
3,680,000 T

Consumer
2,513,000 t
68%

Distribution to 
Stores
704,000 t
19%

Catering
209,000 t
6%

Industrial Products
180,000 t
5%

Large Scale 
Distribution
74,000 t
2%

Source | Dar da mangiare agli affamati, Garrone et al.



SOCIAL PERCEPTION OF 
WASTE

THINKING ABOUT ITALY IN THE FUTURE,
WHICH ARE THE CHARACTERISTICS IT SHOULD HAVE?

are two topics that Italians consider to be 

Values % sum of allowed replies

TOLERANT

SOBER

PRO-EUROPEAN COUNTRY

COMPASSIONATE

DYNAMIC

FAIR

SAFE

ENVIRONMENTALLY FRIENDLY

ABLE TO ..

CAREFUL ABOUT WASTE

12%
15%
20%
22%
27%
39%
42%
47%
48%
63%

Source | Dar da mangiare agli affamati, Garrone et al.



FOOD PROCESSING IN ITALY

There are over 70,000 food processing companies in Italy with a 
consolidated turnover of 

FROZEN FOOD

FRESH FOOD

PRODUCTS AT ROOM TEMPERATURE

2,5 €/kg 
4,4 €/kg 
1,9 €/kg 

is divided into:

FROZEN FOOD (4%)
FRESH FOOD (35%)
PRODUCTS AT ROOM 
TEMPERATURE (61%)

Source | Dar da mangiare agli affamati, Garrone et al.



CAUSES OF FOOD SURPLUS

PRODUCT RETURN

Source | Dar da mangiare agli affamati, Garrone et al.



FOOD SURPLUS MANAGEMENT
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Source | Dar da mangiare agli affamati, Garrone et al.



OUR PROPOSAL TO REDUCE 
FOOD WASTE

ETHICS ECONOMY ECOLOGY



THE NO.W! PLATFORM

MANUFACTURING 
COMPANY

CORPORATE LOGISTICSEMPLOYEE

in order 
we propose a which, through an e-

commerce platform, applies the principles of the circular economy.

Every week the producer
communicates to NO.W! 

the amount and typology of 
food still good that would 

otherwise be wasted.
NO.W! updates the e-

commerce platform with 
the new products.

1
Employees of our partners 

can buy food products 
enjoying discounts up to 

50%. 

NO.W! receives orders and 
delivers them to the 

company once a week, 
or at home.

2 3



AN ETHICAL, ECONOMICAL AND 
ECOLOGICAL CONSUMPTION

+ COMFORTABLE

+ ECOLOGICAL

You shop online 
whenever you 
want and 
wherever you 
are. You receive 
the shopping to 
the company or 
at home.

You save 
products that 
would 
otherwise be 
wasted.

You reduce 
food waste, 
giving a 
significant 
contribution to 
the future.

ALL THE PRODUCTS WE SELL ON OUR PLATFORM NO.W! ARE 
OFFERED AT DISCOUNTED PRICES BECAUSE THEY COULD HAVE 
PACKAGING DEFECTS OR COULD BE CLOSE TO THE EXPIRY DATE OR 
BECAUSE THEY ARE FOOD SURPLUS.

You receive the 
same products 
you can find in 
grocery stores, 
but at 
discounted 
prices.

+ ECONOMICAL

+ ETHICAL



MEASURING THE 
ENVIRONMENTAL IMPACT

LCE, Life Cycle Engineering Srl, has developed a 
tool for NO.W! that allows us to calculate the 
environmental benefits derived from purchases 
made on NO.W!

The tool allows us to calculate the benefit 
obtained based on the content of each purchase.

BENEFIT
= 

ENVIRONMENTAL IMPACTS GENERATED –
ENVIRONMENTAL IMPACTS AVOIDED

waste disposal
transportation to the 
disposal site
new food made
transportation to the 
warehouse (input)
e-commerce 
management
packaging
inventory management
transportation from 
warehouse



BENEFITS

They transform the costs of disposing food 
surpluses or food close to expiry date into sales 
opportunities.

Capitalize on value with CSR.

Because companies become our partners, 
employees can buy quality food products with 
discounts of between 40% and 50%, reducing 
food waste.

The environmental impact of the production of 
food saved from waste is reduced, since CO2 and 
the amount of resources used are not wasted.



Registered Office
via Visconti di Modrone, 38
20122 Milan

Operating Office
via G. C. Procaccini, 23
20154 Milan

https://thinkabout.srl/
https://thinkabout-now.com/

Andrea Briganti
andrea.briganti@thinkabout-now.com
(+39) 339 7655406

Fortunato Pagano
dir.comm@thinkabout-now.com
(+39) 328 8984990
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