
ERASMUS 

FRANCE  

 



FOOD WASTE 



When do we waste food ? 



SOME CAUSES OF FOOD WASTE 

  overproduction 

  damage on food (insects or weather) 

  buying more food than necessary 

  throwing away "expired food" which is still good 

  plate waste 

 ... 



GREENHOUSE GAS EMISSIONS 
FROM FOOD WASTE : 

 



















In French we talk about DLC (date limite de consommation)  

and DDM (date de durabilité minimale) 

 

En Francia, hablamos de DLC (fecha de caducidad)  

y el DDM (fecha mínima de caducidad) 

 

In Frankreich sprechen wir von DLC (Verfallsdatum)  

und DDM (datum der mindesthaltbarkeit) 

 

Franciaországban DLC-ről beszélünk (lejárati dátum) 
és az MDD (a minimális eltarthatóság dátuma) 

 

 

 

 



Best before date 

After this date, 

the product is 

expired and not 

consumable 

Minimum durability date 

After this date, the product is 

not expired, it is safe but may 

have lost some of its qualities 



The best before date concerns all microbiologically highly perishable foodstuffs and it is 

essential to respect it : 

 

 

 
meat eggs Milk and 

cream 
butter yaoury 

Fruits 

juice 

The date durability minimale concerns foodstuffs that are not very perishabe and 

affixed to products such as: 

Stewed 

fruit 

Dry 

biscuit 
Tin 

can  
Mashed 

potatoes 



SLOGAN 

DLC 

 

« IF YOU MISS THIS 

DATE?  

AT LEAST THINK ABOUT 

YOUR HEALTH !! » 

DDM 

 

« IT’S BETTER 

BEFORE, BUT IT’S 

STILL GOOD AFTER !! » 



To be consumed 

preferably 

before 

Use-by date or minimum 

durability date : 

Yesss verry good !!!! 

It’s minimum durability 



To be 

consumed 

until: 

Date minimum durability or 

use-by date : 

Yesss verry good !!!!! 

It’s use-by date 


