
1. Place the labels  onto the drawers 
and shelves in your fridge, freezer 
and/or kitchen cupboards. 

2. Group the products  according to the 
placed labels. This improves the 
overview, and helps to improve your 
‘good food habits’.

 3. Stay organized.

[add y ou r own]

Each exis�ng label consists 
of a QR code  that directs 
the consumer to a website 
which helps  them do 
something with the last 
item  from each specific 
product group or le�over. 

Four empty labels  are 
added, which allow the 
consumer to make his/her 
own product categories  
based on their personal 
needs.  These can then be 
used in the fridge, freezer 
or cupboards.
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Globally one-third of all food that is produced 
for human consump�on is wasted1. Although it 
happens across the en�re food supply chain, 
53% of all food waste in europe occurs within 
consumers' households2.

This is mainly due to the lack of ‘good food 
habits’ as a results of several conflic�ng goals.

On the one hand consumers are willing to 
reduce their food waste because it is a pure 
waste of money, ethically wrong and because 
they feel ashamed or guilty when doing it3. On 
the other hand, consumers waste food because 
they strive for convenience, want to be good 
providers by making sure there is enough to eat 
and want to be prepared for uncertain�es such 
as working over�me or unexpected dinner 
guests4.
 
Eetkaartjes provides the solu�on by being 
convenient but also the right choice.

Based on results from the tes�ng phase it was 
concluded that through be�er organiza�on, 
several of the previously lacking ‘good food 
habits’ improved. This ul�mately resulted in 
less food being wasted.
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