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35. Convene food system actors to assess and monitor food loss and waste reduction at all 
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2  1 1 1  2+ 

Budget VLAIO Flemish subsidy for research infrastructure  

• Personnel: € 55,905.82  

• Overhead: € 10,500 

• Operational costs: € 15,000  

• Investment (food waste scales and service): € 141,000  

Brief description Many restaurants believe they have minimal food waste, but the reality is often different. This 
is why measuring food waste is essential, as it provides insights that can drive action. However, 
the manual measurement of food waste is time-consuming. Since restaurants don’t have the 
money to buy expensive food waste scales, the city of Ghent sought a solution. In collaboration 
with Arteveldehogeschool, we developed a project proposal and secured funding from VLAIO 
to carry out the project.  
Every six months, we allow four Ghent restaurants to measure food waste using a food waste 
monitor.   
The food waste scales used in the project (Kitro) are equipped with a smart camera. On the 
scale is a bin where surplus food can be discarded. Through artificial intelligence (AI), the 
camera automatically registers the type of food waste and calculates the quantity each time 
something is thrown into the bin. This applies to both kitchen waste and food leftovers on 
plates.  
The ‘smart’ scale collects all data in a personalized dashboard for each restaurant. The NGO 
FoodWIN coaches the participating restaurants, helping them reduce their food waste based 
on this data.  
This pilot project gives us insights in how food waste scales can be implemented in restaurants 
and how it needs to be done to reach true food waste reduction.     
The project runs until mid-2026. We are currently exploring the options to implement similar 
food waste monitors in elderly care centres. 
 



Innovation  Our project introduces a pioneering approach to reduce food waste in the hospitality sector 
through the use of smart technology. The innovative food waste monitor, developed by Kitro, 
uses artificial intelligence to track food waste automatically. By integrating a smart camera with 
a scale, it measures not just the quantity but also identifies the type of food waste, both from 
kitchen surplus and plate leftovers. This approach is groundbreaking in that it minimizes the 
manual effort involved in measuring waste, which is traditionally a barrier for many businesses.   
What makes this project truly innovative is not just the technology itself, but its integration into 
a broader urban food strategy. The technology also calculates the cost of the food waste, 
turning data into actionable insights. For restaurants, this creates a direct financial incentive to 
reduce waste.  
The project is also testing structural pathways for long-term adoption. Arteveldehogeschool 
investigates viable business plans for wider rollout in Ghent’s restaurants. Meanwhile, together 
with Vives (university of applied sciences) we are exploring how to link food waste data with 
smart meal planning systems, potentially transforming supply chains through demand 
forecasting.  
This technological integration is unique in our region and potentially lays the groundwork for 
future large-scale applications in other sectors, such as elderly care centres, contributing to a 
more sustainable urban food system. 
 

Impact The project builds on Ghent’s longstanding food strategy (adopted in 2014) by shifting the focus 
from consumer awareness to measurable, upstream reduction of food waste. The project has 
a clear impact on both the environment and the economy. By reducing food waste, we 
contribute directly to lowering greenhouse gas emissions and improving resource efficiency in 
the food system. Through smart monitoring it allows restaurants to track and reduce waste, 
which reduces CO2 emissions and water and soil consumption. Kitro promises reductions of 
food waste up to 60%. In this project we want to collect real data to prove how much food 
reduction the use of food waste scales can generate in the hospitality sector.   
Economically, the technology offers both cost savings for businesses and long-term investment 
efficiency for public food service sectors. Kitro estimates up to 8% savings in food procurement 
costs. By piloting this model now, Ghent explores how food waste monitoring can be integrated 
in sectors such as elderly care centres, where optimization could lead to major budgetary and 
environmental benefits.   
Socially, the extension to care centres opens the door to more inclusive impacts. The money 
saved by reducing food waste, can be used to improve the quality of the food.   
Finally, the collaboration with Kitro is mutually beneficial: Ghent generates data and policy 
insights while Kitro gains critical feedback to adapt its model to public-private use cases.   
 

Inclusion The food waste scale project fosters inclusion by engaging a broad range of stakeholders 
across sectors. Municipal authorities, private businesses, researchers, and technology 
developers collaborate to tackle food waste, creating a multi-stakeholder ecosystem that 
ensures a holistic approach. By involving FoodWIN for coaching the restaurants, also the NGO 
sector is onboard and can learn lessons out of this project.  
The initiative is designed to be adaptable across different food system fields, from hospitality 
to healthcare.  
By working on this project as well consumers as staff get sensitized by the problems of food 
waste and ways to tackle it. Within this project, we noticed for example that staff and customers 
start adjusting their behaviour from the moment the scale is visually visible in the room. 
 

 


