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[bookmark: _Toc215050532]Executive summary
This report, Deliverable 1.3.1 “Catalogue of Measures”, provides a structured overview of the pilot interventions on food waste (FW) reduction and prevention, as implemented within the foodCIRCUS project across school canteens of five European countries. The Catalogue of Measures covers four main pilot action categories: awareness raising, food optimisation, nudging strategies, and redistribution of surplus food. The portrayed actions are designed to address FW at different stages of the school feeding system: from procurement and cooking, to serving and waste management, up to redistribution of unserved meals. 
The catalogue also aims to map and categorize the measures through the Behaviour Change Wheel (BCW) framework, highlighting how each intervention addresses the multidimensional drivers of FW and the intervention functions that this framework proposes. Awareness-raising activities enhance knowledge, reflection, and capability among pupils and stakeholders; nudging strategies use environmental restructuring, persuasion, and modelling to subtly influence choices; food optimisation reshapes portions, modify service and kitchen management to reduce structural waste; whilst redistribution ensures surplus food is safely diverted for other consumption. Across the pilot countries, interventions combine both individual behaviour change and systemic organisational solutions, demonstrating an integrated approach to tackling FW in institutional settings.
Further activities will focus on the implementation and evaluation of the measures planned in this deliverable through Activity 1.4 and 1.5 in order to assess the efficacy of this measures in preventing and reducing food waste in kindergartens and schools canteens.


1. [bookmark: _Toc130072772][bookmark: _Toc1328758452][bookmark: _Toc1183369745][bookmark: _Toc2139212353][bookmark: _Toc282435875][bookmark: _Toc708278157][bookmark: _Toc1213185467][bookmark: _Toc1048485192][bookmark: _Toc188980542][bookmark: _Toc215050533]Objective of the report
The objective of this report is to provide a transparent overview of the concrete measures that will be implemented in the pilot actions carried out by the project’s partner in their respective countries – Austria, Czech Republic, Hungary, Italy, and Poland. 
It displays all planned measures - indicating where they will take place, and how they are connected to the overall pilot activities – as well as the specific interventions designed to shift actors’ behaviours, improve menu planning and organisation, and redistribute safe unserved food. These interventions and measures were co-designed following the participatory process and the engagement of all relevant stakeholders involved in the project. Moreover, they are based on the results and main outcomes of  Deliverable 1.2 (D 1.2) monitoring activities, conducted through measurements and observations in various contexts. The main hotspots were identified, and the measures were formulated starting from those findings.
This report therefore aims to document all these measures, and to categorize most of them against the theoretical and scientific background on behavioural science. This theoretical grounding provides a solid basis from which concrete and effective solutions for the prevention and reduction of food waste can be developed, tested, and evaluated.

2. [bookmark: _Toc552019047][bookmark: _Toc623492667][bookmark: _Toc1817443733][bookmark: _Toc1068525049][bookmark: _Toc641650093][bookmark: _Toc345021212][bookmark: _Toc2061926545][bookmark: _Toc1126748748][bookmark: _Toc1225180998][bookmark: _Toc215050534]Catalogue of Measures
This chapter establishes the conceptual foundation for the pilot interventions to be carried out within the foodCIRCUS project. The catalogue presents four main categories of interventions under WP1 FW Prevention (PREV): awareness raising, food optimisation, nudging strategies, and redistribution. Each of these categories is grounded on existing scientific literature, and on practical experiences from previous projects, used as tools to identify the most appropriate approaches to design effective strategies against FW in schools and kindergartens. 
It also provides a list of selected pilot interventions by foodCIRCUS Partner Country, to provide examples and reasons for choices of each measure, linking it to the presented theoretical framework. Both the rationale and the scientific basis of each intervention type will be emphasised, linking their relevance for the selected school environment.

2.1 [bookmark: _Toc166664693][bookmark: _Toc785273817][bookmark: _Toc458243841][bookmark: _Toc1992281239][bookmark: _Toc234487090][bookmark: _Toc2048871222][bookmark: _Toc1173109638][bookmark: _Toc1404772868][bookmark: _Toc215050535][bookmark: _Toc89482560]PREV 1: Awareness Raising
The first pilot action category about WP1 “Prevention” - PREV 1 – is about raising awareness. Awareness-raising interventions aim to enhance understanding and sensitivity about food waste by highlighting its environmental, economic, and social consequences. Theoretical frameworks such as the Theory of Planned Behaviour (Ajzen, 1991) and Experiential Learning Theory (Kolb, 1984) suggest that knowledge, attitudes, and hands-on engagement can shape intentions and promote sustainable behaviours. By providing information, fostering reflection, and stimulating emotional engagement, awareness-raising activities can strengthen pro-environmental attitudes and create conditions conducive to behaviour change (Canova et al., 2024). Typical tools include classroom lessons, educational campaigns, workshops with parents, and training for canteen staff, all of which combine cognitive, affective, and social elements to facilitate internalisation of sustainable food practices.
Within the foodCIRCUS project, awareness-raising interventions in schools will be explored in the Czech Republic, Hungary, Italy, and Poland. In the Czech Republic, the primary objective of the initiative is to explain the multidimensional impacts of food waste through the “Triple E” framework, which includes ecological, economic, and ethical dimensions, in order to enhance stakeholders’ understanding of the broader implications of FW and its relevance across institutional and everyday contexts (Monroe, 2003). 
In Hungary, the focus of raising awareness activities refers to  the tangible and intangible value of food, and the environmental and social consequences of FW to help students better understand why food should be respected and appreciated as a valuable resource, and how small behavioural changes can contribute to waste reduction in school canteens. The action will test three levels of intervention across six participating schools (two schools per level) and investigate the causes of behavioural change. Namely, (1) interactive lessons for pupils, (2) poster and leaflet campaign (as a passive action), aiming to reinforce key messages shared during the interactive lesson through everyday visibility, and (3) participatory approaches, involving teachers, parents, and kitchen staff through workshops and interactive sessions to foster a sense of shared responsibility, strengthen collaboration, and empower all the stakeholders to become active agents in FW reduction. Previous evidence demonstrates that school-based, multicomponent interventions — combining teaching, environmental cues, and stakeholder engagement — can effectively improve children’s food-related behaviours (Charlton, T., et al 2021; Kim, J., & Lim, H., 2019; Van Cauwenberghe et al., 2010).
In Italy, the pilot combines awareness-raising initiatives with a nudging strategy, to encourage vegetable consumption and reduce FW among fourth-grade pupils. The awareness-raising component is delivered through participatory co-creation sessions, where children work with their teachers—using educational materials developed by the researchers of the University of Bologna (as foodCIRCUS Partner) about food health-related benefits and healthy and sustainable diets, and instructions for the poster development, and informed by internationally recognised pedagogical tools such as the Harvard Healthy Eating Plate—to collaboratively design posters promoting positive attitudes toward eating vegetables and avoiding waste. This participatory process strengthens understanding by engaging pupils cognitively, emotionally, and creatively, turning abstract sustainability concepts into personally meaningful messages. The posters created during these sessions are then displayed in school canteens as a behavioural nudge, leveraging visual cues and social norms to influence meal-time decisions. Evidence shows that co-creation and participatory learning enhance internalisation of healthy-eating messages, while visual prompts and norm-based nudges effectively support behaviour change and reduce food waste in school food environments (Kwasnicka et al., 2020). 
In Poland, the initiative will target direct food waste from plate leftovers and kitchen surplus, and communicate the many causes of food wastage in schools. A series of educational and practical activities for small groups (8–15 participants)—including cooking workshops, sensory-based educational games, meal-planning exercises, and cafeteria-based activities—will be implemented, accompanied by pre- and post-surveys to assess changes in children’s knowledge and attitudes. The methodology is grounded in experiential and multisensory learning approaches, which research shows to be effective in strengthening pro-environmental and food-related behaviours among school-aged children by engaging sensory experience, emotional involvement, and active participation (Braun & Dierkes, 2017; Horne et al., 2009).

2.2 [bookmark: _Toc857071961][bookmark: _Toc941772867][bookmark: _Toc250914240][bookmark: _Toc211470952][bookmark: _Toc1001319971][bookmark: _Toc1910867923][bookmark: _Toc1617321732][bookmark: _Toc805787597][bookmark: _Toc978721668][bookmark: _Toc215050536]PREV 2: Food Optimisation
Food optimisation is a broad category including interventions referring to better and more efficient catering management, service and procurement on the one hand, and to meal planning, composition and organisation, on the other. Tools falling into this category are of a practical nature and they may involve caterers, children, as well as parents. A non-exhaustive list of the measures which can be defined under this umbrella are: adaptation of quantities of food ordered by the canteen manager, to ensure quantities align with the actual meal-demand (through, for instance, the use of IT instruments for better planning and managing); introduction of a buffet-like-system as an alternative to pre-portioned meals; improvements of the procurement process etc. 
While minimisation of plate waste (i.e. leftovers) is of utmost importance, it would not be sufficient to tackle the broader problem of FW in school canteens. Indeed, this would only lead to shifting the losses from the serving line to the managerial one. Planning, purchasing and designing of the menus, as well as later storage in safe conditions, should play a pivotal role in planning FW strategies. As Vizzotto et al. (2021) mention, menus should be designed considering losses that could be generated throughout the management process – namely, the caterer should seek to consume the resources it already has and consequently make use of additional ‘new’ resources. 
Looking at the “meal composition” dimension - measures such as portion size reduction or alternative differentiated portion sizes according to the age group, are only some of the strategies that could be implemented and assessed.
Within the foodCIRCUS project, food optimisation interventions in schools will be explored in Austria and Poland, although in most countries, school meal portions are, to a greater or lesser extent, regulated. 
In Austria, organisational adjustments will be tested, including the adaptation of order quantities and portion sizes to actual demand, as well as the introduction of a buffet system as an alternative to pre-portioned meals, in order to avoid overproduction and allow for greater flexibility. 
In Poland, reduction of portion sizes by decreasing the amount of food production will be tested. This aims to achieving both a reduction of kitchen surplus (main objective) and plate leftovers.

2.3 [bookmark: _Toc758012546][bookmark: _Toc1261506954][bookmark: _Toc1334949586][bookmark: _Toc1442589527][bookmark: _Toc1080220089][bookmark: _Toc1534837047][bookmark: _Toc645068230][bookmark: _Toc1312324053][bookmark: _Toc287158479][bookmark: _Toc215050537]PREV 3: Nudging Strategies
Behavioural science helps explore the decision-making processes behind food behaviours in diverse contexts—including canteens, supermarkets, and homes—offering insight into how subtle adjustments can guide better choices (Petruzzelli et al., 2025). Nudge theory, rooted in behavioural economics, posits that small, low-cost changes in how choices are presented (i.e., the choice architecture) can significantly influence people’s decisions without restricting freedom or altering financial incentives. Nudges work by tapping into heuristics and automatic decision processes, steering behaviour subtly but effectively (Thaler & Sunstein, 2008).
In the food-waste domain, nudging has been applied in households, schools, and retail environments to influence selection, consumption, and disposal behaviours. Systematic reviews show that nudges based on social norms, reminders, or information disclosure can reliably reduce household food waste (Barker et al., 2021). In institutional contexts, such as school canteens, field experiments report significant reductions in food waste when nudging strategies—like visual prompts, meal sequence adjustments, or staff involvement—are co-designed with stakeholders (Vidal‑Monés, Díaz‑Ruiz, & Gil, 2022). Research also indicates that nudging is most effective when combined with stakeholder engagement, educational initiatives, or normative interventions to support sustainable behavioural change (Jarick Metcalfe et al., 2020). Within the foodCIRCUS project, nudging interventions in schools will be explored in Austria, the Czech Republic, Italy and Poland.
In Austria, school-based nudging strategies aim to promote soup and vegetable consumption, as well as reduce food waste by subtly shaping mealtime practices and the dining environment. Practical measures include “family-style tables,” where children serve themselves soup; serving raw vegetables as starters; and providing vegetable sticks as easy-to-eat options. These approaches create a relaxed, home-like dining atmosphere, reduce queuing and time-related stress, and make healthy foods more visible and accessible. Positional nudges, such as placing vegetables prominently, have been shown to influence children’s selection and intake, leveraging automatic decision processes and social norms (Serrano & García-Bailo, 2017; Barker et al., 2021). Moreover, presenting fiber-rich foods first may enhance satiety, regulate blood glucose response, and reduce subsequent food waste, combining nutritional guidance with behavioural nudges (Shukla et al., 2015; Nishino et al., 2018; Shukla et al., 2018; Imai et al., 2023).
In the Czech Republic, school-based nudging strategies aim to reduce food waste by combining playful, interactive, and age-appropriate activities with reflective learning, in line with behavioural insights on choice architecture (Thaler & Sunstein, 2008; Vidal-Monés, Díaz-Ruiz, & Gil, 2022). Practically, these include memory games (Pexeso) to increase familiarity with different foods, original songs using rhythm and repetition to reinforce messages about food and waste reduction, and role-playing games to foster psychological closeness to food and encourage reflection on waste. Older pupils may engage in interactive games or use diaries with tips and simple recipes to personalize learning. Digital or peer-to-peer elements, such as sharing meal experiences online, are also planned to strengthen social norms and enhance long-term behavioural change (Barker et al., 2021).
In Italy, the proposed intervention leverages descriptive social-norm messaging in school canteens to reduce vegetable waste: fourth graders co-create a poster stating: « Explorers and athletes have a secret: vegetables! Even at school, boys and girls eat vegetables to boost their energy and have more fun. Eat them too and discover their superpowers!» paired with playful visual elements (e.g., explorers and athletes) to make the behaviour desirable. This strategy builds on strong evidence that perceived eating norms meaningfully influence children’s vegetable intake (Holliday, Bywater, & Coulton, 2015). Field studies in real dining environments have shown that posters highlighting a descriptive norm (“most students choose vegetables”) can increase vegetable purchases, reinforcing the power of peer-based nudges (Parks & Steel, 2018). Systematic review data highlight that the effectiveness of norm-based interventions depends on peers’ and siblings’ influence, suggesting that co-designing the message with pupils strengthens identification with the norm and enhances behavioral impact (Ragelienė & Grønhøj, 2020). By combining co-creation with a salient, peer-based norm in the canteen environment, the intervention taps into both reflective engagement and automatic behavioural pathways to promote vegetable consumption and reduce waste.
In Poland, the nudging intervention aims to reduce food waste by providing immediate, playful feedback on children’s consumption through a “vote with your plate” installation. Children receive a large, medium, or small ball depending on whether they finish, partially eat, or leave food on their plate, and deposit the balls in a visual voting system. This approach leverages principles of behavioral economics and nudging, including immediate feedback, social comparison, and gamification, which have been shown to influence children’s food choices and waste behavior without restricting freedom of choice (Thaler & Sunstein, 2008; Metcalfe, Ellison, Hamdi, Richardson, & Pflugh Prescott, 2020). By making consumption outcomes visible and tangible, the installation promotes self-reflection and peer influence, key mechanisms for reinforcing pro-environmental and healthy eating behaviors (Ragelienė & Grønhøj, 2020; Holliday, Bywater, & Coulton, 2015). Implemented both in primary schools’ canteens  canteens and kindergartens’ selected classrooms, the intervention tests the effectiveness of a playful, interactive nudging tool in real-world school environments.
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Redistribution is defined as a «process by which surplus food is recovered, collected and provided to people, especially those in need» (EC, 2017). Food Redistribution Activities (FRAs) include an array of initiatives and involve several actors, of which Food Banks and charitable organisations are the most known and active. As explained by Vittuari et al (2017), FRAs can be differentiated by: 
Type – Food Bank, Food Pantry, Soup Kitchen, Social Supermarkets, Shelter.
Product range - fresh product at free choice, processed and pre-packed, already prepared meal.
Final consumer’s freedom of choice (with regards to the food redistributed). 
Price charge – free of charge, or paid at a discounted fare, paid at a symbolic price.
Service offered in addition to providing the food – employment, counselling etc.
By donations acceptance.
Redistribution activities face complex implementation challenges due to the European Union's regulatory framework, particularly the responsibilities and obligations of food business operators (FBOs) as laid down under the General Food Law (‘GFL’, Regulation No 178/2002). The regulatory framework applies only to FBO and undertakings, whilst it does not refer to private citizens who occasionally wish to provide food at charity events or similar initiatives. The GFL, as detailed in the EC Notice – EU Guidelines on Food Donation, applies to (a) donor organisations, (b) receiver organisations, and (c) facilitator organisations. 
However, public and private catering businesses are considered FBOs under GFL, and therefore, the food safety management rules also apply to them when handling food products for redistribution. This means that catering services providing food to school canteens (i.e., in the case of external caterers), as well as schools with internal kitchens, are obliged to follow the provisions set out by EU Regulation, which may differ depending on the final product’s destination (i.e., ‘Business to Business’ or ‘Business to Consumer’) and the type of activity carried out (e.g., donation of food of animal origin, meal preparation, etc.). Additional national requirements and provisions might also apply when considering redistribution practices—particularly concerning traceability, sorting surplus food, food hygiene, and food information for consumers. Moreover, the measure is less about behavioural science and more about systemic and regulatory solutions, as clearly outlined above. Nevertheless, behavioural factors such as staff and school management’s attitudes, parental acceptance, and school community awareness can influence implementation.
In schools, redistribution pilots may include donating surplus meals, setting up food-sharing systems, or collaborating with municipal social services. Within the foodCIRCUS Project, redistribution strategies will be adopted by Austria, Czech Republic, Poland and Hungary. 
In Austria, the management of unavoidable surpluses before delivery and reheating in schools or similar facilities will be tested to establish a new approach within the existing framework. Initial findings show that the actual attendance of children is consistently lower than the planned numbers, with around half of the surveyed institutions recording absences of 10% or more among registered children on data-collection days. Therefore, the catering service, instead of distributing all pre-ordered portions, will retain surplus meals and donate them to a social organisation at the end of the delivery route.
In the Czech Republic, Zachraň jídlo (ZJ, Save Food) – the coordinating NGO responsible for developing methodologies, training participants, and managing the mobile app Zachraň oběd (Save Lunch), which records meal donations – focuses on managing unavoidable surpluses. ZJ plans to develop a practical, safe, and legally compliant model for redistributing ready meals from school canteens to charitable organisations or directly to socially disadvantaged pupils. The model aims to be replicable in other schools and municipalities and to serve as a foundation for developing methodological guidelines, training programmes, and policy recommendations.
In Hungary, the Hungarian Food Bank Association (HFBA) has already established experience for the safe collection, storage, and redistribution of surplus food, which are successfully applied in various institutional and catering settings. These initiatives have developed detailed protocols and guidelines addressing key operational conditions — including packaging, cooling and storage requirements, transport logistics, and the necessary infrastructure and staff training. In their pilot, they proposed a model that involves installing a blast chiller in the school canteen, where unserved meals at the end of lunch service would be placed into individual containers and cooled immediately. These boxes would then be collected daily by the HFBA using refrigerated transport, therefore ensuring compliance with all food safety and hygiene requirements. 
In Poland, redistribution focuses on the safe reuse of kitchen surpluses from schools through structured cooperation with local charitable organisations - MiserArt Foundation and the Antoni Foundation - both of which support homeless and vulnerable individuals and can ensure same-day consumption. The research team will coordinate legal and logistical arrangements (with sanitary authorities - Sanepid), including partnership agreements, container-lending protocols, and simple handover records (e.g., quantities and signatures), in order to establish a safe, compliant, and replicable redistribution model that reduces kitchen surplus while strengthening community support systems.

3. [bookmark: _Toc1096709742][bookmark: _Toc983975405][bookmark: _Toc1547071082][bookmark: _Toc2003811038][bookmark: _Toc1925768505][bookmark: _Toc1240914872][bookmark: _Toc1871587162][bookmark: _Toc92332779][bookmark: _Toc862441666][bookmark: _Toc215050539]Mapping of the Measures
This section presents which measures will be implemented by each country, mapping them through a table (Table 1).

[bookmark: _Toc209627322][bookmark: _Toc1965396291][bookmark: _Toc917038662][bookmark: _Toc659680258][bookmark: _Toc1448563043][bookmark: _Toc297957005][bookmark: _Toc510997508][bookmark: _Toc529345095][bookmark: _Toc992408878][bookmark: _Toc215050540]3.1 Pilot action for each country
In Table 1, a summary of the specific measures that are planned and will be implemented by each partner is reported.  The mapping of the measures and pilot actions is intended to serve as a displayable comparative tool to check and assess measures planned/implemented in each country. It needs to be noted that different measures are implemented considering the different contexts and experiences of the partner countries. As a summary, at least two pilot actions are planned for each country, resulting in each pilot action being assessed at least twice, against diverse backgrounds and settings.
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[bookmark: _Toc214575671]Table 1: Summary of the pilot actions
	Partner
	PREV
	Measures
	PREV
	Measures
	PREV
	Measures

	AUSTRIA
	Food Optimisation
	Adjust order quantities and portion sizes; implement a buffet system instead of pre-portioned meals​
	Nudging
	[bookmark: _Int_03MHy6xq]Family-style tables (food ready-to-eat already placed on the table); raw vegetables  served as a starter rather than as a side dish or soup
	Redistribution
	Caterer retains the food surplus to  donate it to an organization at the end of the delivery tour​

	ITALY
	Nudging
	Poster with social norm messages co-creation (with 4th grade students), aiming to reduce  vegetable waste 
	
	
	
	

	
	Awareness raising
	
	
	
	
	

	POLAND (UMW)
	Awareness raising
	Educational and practical activities – a series of workshops for groups of 8–15 people, combining theory with sensory experiences (e.g., cooking workshops, educational games, meal planning exercises, and activities in cafeterias).

	Nudging
	Voting mechanism​ for kids – 
	
	

	POLAND (UWR)
	Food Optimisation
	Decrease of food preparation at kitchen level 
	Redistribution
	Set up of a replicable redistribution model linking canteens to charitable organisations for surplus donation in safe conditions. 
	
	

	CZECK REPUBLIC (VSE)
	Awareness raising
	Interactive lectures for Primary Schools; memory games (i.e.pexeso)for Kindergartens; posters
	Nudging
	Role-playing game for PS
	
	

	CZECK REPUBLIC (ZJ)
	Redistribution
	Development of a replicable model to connect school canteens with charitable organisations for redistribution purposes. 

	
	
	
	

	HUNGARY
	Awareness raising
	1. Interactive awareness-raising lesson; 
2. Poster and leaflet campaign in the canteen (i.e. on-site passive awareness-raising); 
3. Use of participatory approaches (i.e. active exchange with teachers, involvement of parent association, activization of kitchen staff)​
	Redistribution
	The aim is to initiate redistribution of unserved meals in at least one selected school, following the protocols developed by the Hungarian Food Bank Association.
Evaluation of success factors for joining the food saving programme (potential for scaling up the current model)
	
	




3.2 [bookmark: _Toc1461057542][bookmark: _Toc1342166385][bookmark: _Toc1769911868][bookmark: _Toc2095527829][bookmark: _Toc735676781][bookmark: _Toc1244752210][bookmark: _Toc1359082513][bookmark: _Toc691256126][bookmark: _Toc1740661856][bookmark: _Toc215050541]Categorisation of the measures through theory
In this section, the measures are categorised following the theoretical background functions, thus identifying the strategies and mechanisms behind the functioning of each specific pilot intervention. This highlights the complexity of measures planning, structuring and design, which has been tailored to each specific context and situation. 

3.2.1 [bookmark: _Toc1409005145][bookmark: _Toc270831845][bookmark: _Toc1949113872][bookmark: _Toc569447825][bookmark: _Toc649961443][bookmark: _Toc436509404][bookmark: _Toc260987666][bookmark: _Toc1442533323][bookmark: _Toc1902599948][bookmark: _Toc215050542]The theoretical background for behaviour change
Serving as foodCIRCUS’ background theoretical framework, the Behaviour Change Wheel (‘BCW’) (Michie et al., 2011) offers a structure to identify why a behaviour occurs and how it can be changed. At the core of the model lies the COM-B system, which states that behaviour results from the interaction between Capability, Opportunity and Motivation. Applied to school canteens, this means that food waste is not only the consequence of individual preferences, but of a broader set of factors, among which: children’s capability to recognise appropriate portion sizes, the physical opportunity shaped by menu composition and food presentation, the social norms created by peers and staff, and the motivation to eat what is served. The BCW therefore provides a systematic way to analyse what drives waste-related behaviours and to identify effective levers for change.
Once the behavioural determinants are understood, the BCW also guides the selection of the most appropriate intervention functions. Building on the BCW framework, Ran Y. et al (2025)’s study provides a useful theoretical foundation for formulating coherent and targeted interventions for behavioural change, which can be adapted to school canteens. The intervention functions adapted in the study — such as education, persuasion, environmental restructuring, enablement, incentivisation, and modelling — offer a structured way to translate behavioural theory into practical actions.
Applied to the context of school canteens, these functions help clarify how interventions can be designed to shift students’ choices and reduce food waste. For example, educational strategies can enhance students’ psychological capability by increasing their understanding of portion sizes, nutritional value, or the environmental impact of waste, while persuasive approaches can influence reflective or automatic motivation (for instance by framing messages that make sustainable choices socially desirable or personally relevant). Environmental restructuring is particularly relevant for canteen settings, as many behavioural barriers stem directly from the physical or organisational environment. Modifying portioning practices, reorganising food presentation, adjusting the flow of the serving, or creating default options are all mechanisms that alter students’ physical opportunity to choose and consume those dishes that are mostly wasted. At the same time, modelling and social influence can be leveraged through the behaviour of peers, teachers, or catering staff, demonstrating desirable choices or norms around finishing meals and avoiding unnecessary leftovers. Incentivisation can also play a complementary role by creating positive reinforcement mechanisms that reward classes or groups to reduce waste, thereby strengthening motivation through collective engagement.
By aligning these intervention functions with concrete actions in the canteen, schools, caterers, teachers and all the actors involved can develop a coherent and theoretically grounded strategy that addresses multiple behavioral determinants at once. In drawing the interventions to be implemented in the foodCIRCUS project, this model has been used. In the following section, all the measures adopted by each project’s partner have been mapped across the different intervention functions and COM-B elements, providing strong evidence on the different mechanisms underlying the measures.

3.2.2 [bookmark: _Toc1606034515][bookmark: _Toc67164807][bookmark: _Toc1843570877][bookmark: _Toc228434566][bookmark: _Toc1101715928][bookmark: _Toc1627998253][bookmark: _Toc4592677][bookmark: _Toc1924969157][bookmark: _Toc1381783507][bookmark: _Toc215050543]Categorisation of the measures
Across the five participating countries, the planned pilot actions were mapped onto a broad range of BCW intervention functions, reflecting the multidimensional nature of FW drivers in schools and kindergartens. 
Awareness-raising activities implemented in the Czech Republic, Poland, Italy, and Hungary primarily align with education, persuasion, and enablement, as they increase knowledge, stimulate reflection, and build children’s and relevant actors’ capability to value food and make informed choices. 
Nudging—such as family-style tables in Austria, role-playing games in the Czech Republic, plate-voting mechanisms in Poland, and social-norm posters in Italy—although they are all very different and context-specific interventions, they all horizontally combine environmental restructuring, persuasion, and modelling to subtly influence eating behavior through contextual cues and peer dynamics. 
Food optimisation measures in Austria and Poland involve restriction, enablement, and environmental restructuring, reshaping portion planning or service formats, and kitchen workflows, with the aim to reduce structural sources of waste. 
Redistribution initiatives across Austria, Czech Republic, Poland, and Hungary primarily reflect enablement, restriction, and - in some cases - training, providing schools with the legal, logistical, and procedural infrastructure necessary to divert surplus meals safely. 
Together, these interventions demonstrate a comprehensive application of BCW functions, addressing both individual behaviors and systemic organisational practices to support meaningful reductions of food waste at school level. Table 2 reports the mapping of the measures.
[bookmark: _Toc214575672]Table 2: Categorisation of the planned pilot actions into the BCW framework
	
	
	Source of behavior
	Physical & Psychological
	Social & Physical
	Reflective & Automatic

	
	
	COM
	CAPABILITY
	OPPORTUNITY
	MOTIVATION

	
	
	Intervention functions
	Modelling
	Environmental 
restructuring
	Restriction
	Education
	Persuation
	Incentivisation
	Coercion
	Training
	Enablement

	Partner
	Pilot Action
Category
	Definition
	Providing an example for people to aspire to or imitate
	Changing the physical or social context
	Using rules to reduce the opportunity to engage in the target behaviour (or to increase the target behaviour by reducing the opportunity to engage in competing behaviours)
	Increasing knowledge or understanding
	Using communication to induce positive or negative feelings or
stimulate action
	Creating expectation of reward
	Creating expectation of punishment or cost
	Imparting skills
	Increasing means/reducing barriers to increase capability or
opportunity

	Austria
	Food Optimisation
	(1) Adjust order quantities and portion sizes (2)Implement a buffet system instead of pre-portioned meals
	　
	changes meal service format (buffet -> pre-portioned)
	
	communicate to the related actors
	　
	　
	　
	　
	

	
	Nudging 
	(1) Family-style tables (food placed on the table) (2) Raw vegetables servedas a starter, rather than as a side dish or soup
	children imitate peers at shared tables
	Modification of the  physical meal/dining context
	　
	　
	Better vegetable intake through presentation
	　
	　
	　
	　

	
	Redistribution
	Rather than handing over all pre-ordered portions, caterer retains the surplus and donates it to an organization at the end of the delivery tour​
	　
	　
	
	Communication/information sharing to the caterer
	　
	　
	　
	　
	Facilitating redistribution system

	Italy
	Nudging
	Reduction of vegetable waste through posters co-creation activities with 4th grade students with social norms messages.
	social norm message
	　
	　
	poster co-creation activities
	social norm message
	　
	　
	　
	co-creation increases children’s ownership and capacity

	
	Awareness raising 
	
	
	
	
	
	
	
	
	
	

	Poland
	Awareness raising 
	Educational and practical activities (e.g. workshops  combining theory with sensory experiences, such as, cooking workshops, educational games, meal planning exercises, and activities in cafeterias).
	　
	　
	　
	Educational activities
	
	　
	　
	Practical workshops
	

	
	Nudging 
	Plate voting mechanism​ for kids
	　
	Public  voting installation (together displaying the results) 
	　
	　
	Use of visible preference figures/icons to influence peers    
	Social reward through positive voting
	　
	　
	

	
	Food Optimization
	Reducing kitchen production
	　
	Altering kitchen workflow
	
	Communication to the related actors
	　
	　
	　
	　
	

	
	Redistribution
	(1) Redistribution of unserved food (2)Support of the sanitary inspections to  charitable foundations.
	　
	New donation workflow and system    
	
	Communication to the related actors
	　
	　
	　
	Learning safe redistribution procedures
	(1) Legal awareness(2) Development of new logistic pathways/arrangements

	Czech Republic
	Awareness raising 
	(1) Interactive lectures (2) Memory games (e.g."pexeso") (3) poster display
	　
	Posters displayed
	　
	Educational activities
	Visual and interactive materials
	　
	　
	　
	Food waste literacy

	
	Nudging 
	Role-playing game
	
	　
	　
	Educational activities
	Emotional engagement through narrative
	　
	　
	　
	　

	
	Redistribution
	(1)Develoment and provision of a  protocol and methodology (2) Use of an application (APP) linking together the cooker and the shelter (3) Self pick-up system. 
	
	New donation workflow and system   
	prevents disposal of edible food
	Communication to the related actors
	　
	　
	　
	APP use by the related actors as a mean to follow food safety related procedures.
	(1) Legal awareness (2) Development of new logistic pathways/arrangements

	Hungary
	Awareness raising 
	(1) Interactive awareness-raising lessons (2) Poster and leaflet campaign in the canteen (i.e. on-site passive awareness-raising (3) Participatory Approach through the  active engagement of teachers, parents’ association, and kitchen staff.
	Involvement of teachers and staff  to demonstrate positive norms
	Posters display
	　
	Awareness-raising lesson
	Materials displayed in the canteens (i.e. passive engagement)
	　
	　
	　
	Reduction of motivational barriers enabled by the participatory approach

	
	Redistribution
	(1)Use of protocols developed by the Hungarian Food Bank Association to initiate redistribution activities (2) Evaluation of success factors to join the food saving programme
	　
	New donation workflow and system   
	
	　
	　
	　
	　
	Staff engagement and learning of safe redistribution procedures
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The analysis and mapping of the planned interventions illustrate a comprehensive and theoretically grounded strategy to reduce food waste in schools and kindergartens. This  report clarifies the mechanisms by which each intervention is expected to influence behavior and organisational practices; by linking practical measures to BCW intervention functions and COM-B elements,
Next steps of the foodCIRCUS project involve detailed planning by each country (Deliverable 1.3.2) and the implementation of interventions (Activity 1.4). This will include finalising intervention protocols, preparing materials, training staff, and coordinating logistics across participating countries. The upcoming phase will allow for real-world testing, monitoring, and evaluation of the interventions, providing empirical evidence on their effectiveness and enabling iterative improvements to optimise both behavioural outcomes and operational efficiency.
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