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Enlightenment from Foreign Research on Reducing Food
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Abstract: The sharing economy has the characteristics of resource-saving and environment-friendly, which
is consistent with the goal of reducing food waste, and the cooperative consumption brought by sharing also
isin line with the principles of food surplus redistribution and food waste management.In the current practice
of reducing food waste in China, the sharing economy model, which is mature in other fields, has less
penetration into the food sector, although the overseas food sharing models had become very popular, which
definitely exerts a positive effect in reducing food wastage. Therefore, focusing on reducing food sharing
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practices, the paper combed foreign literature research for the relationship between reducing food waste and

sharing practices, the food sharing models and the innovative ideas on reducing food waste in the era of

digital economy. On this basis, it also proposed that it is necessary to investigate how to apply the sharing

model of platform economy to the food waste management in China and put more intensive energy on the

research topics on sharing participants, sharing fields, sharing platform and sharing policy.

Key words:. sharing economy; food sharing models; food waste; digital platform

AT s A0 £ DI B RO BIE ST — B A 32 R T, Bk
H1E (2030 AERTFpER R ) Hbr 12 b, &
PR B AR 5 2 —, BORAEVESL (T Rre:
T PN A P AR D7 SRAE DL ), SR R H5EEHY
TH AL AT o AT OR I A G Bk 2 A 147 ek
PEMHIE— LI T 2R R L e MY ARG G
BL, TEERDLER . WD . SRR
L 287 A5 A SR B T AR R i A e 55 7 ) B AR
PR BRI SR SR TR A

Hh A B R S TS T B BUE DL | AT
ZHITEGER T UG (SO EMRIR D) 15
IEsm B, BT SE AR T T2 AR R (A
7o EFE L PittE . ). SRR YR 2
AP MR . 2 gL RS, e L e v
SRS o NI vA - AU DY 3 rES Ll
it b o AR MITIR S AT S AR S S LAY S Ze
(AT SR 0 SR B 1) v S PR, AROR TR R R
ALK FI 2 02 5 B e LS Pe st vh <22
SR TR B i A IR AR A A
WZRPORZMIFE, n] LUE AR | P
BeA K BHT 5 TR R D, T 2 i I B
(9 fige R UL B A DRI, PR A At 28 5 — e A2 %
AT A ERERIZ R o ORI )
TP ARG, MTH S sm ok B b 207 2 24 BTl
PRI P07 AR AE , A Y RTRC T2 5F
FAE B AL R T BT T R B s> IR B iy T
AL HE R, AR 7 T [ PN G S B ad e Hlie
BTSRRI 75 AR H A Rk

Pk, ASCRERD YR S B3t =50
B, MNEESMITFE SCRR AP B2 A B ) 3L 7 S i
BYRR IR . YRR R s iR
TEYILERQEE R, LUy b E > PR
B TR LB L A R AR

HZZFENX TR BWIR TR
= 2 5% B0 2 H R 2 B L BE IR B0 0 5 R
MR EZ NITR, MEIR A, R
B Toi I N E A R AR SR TR, #R ) Dl
T AU . I, L TR B
RURAR RO A IR, TR iR
MRt aARE T, AU — MR T A
FORCN —Fh gl lE M (E A 5 20, AR Rl AR K
L, LT REVEREAL  BHFTH.
FEIX 2B R OMSZ FM, B AR X
AU AIEIEANSER] | TR . airbnb SEALTE ST |
SCE AT, bR PR R/ GR” SRR
TR 2 B T I AR A R OB

EE AT U, [ M B T B0 T
YR AR S S, R R AR AR 2 [ i
LAY AR AT (Food Bank ) 1Y Hh 25 35 21 21 5 4
SRR e AR S, LB B BCE AR IR
Wig s, TSN E S 0 = B YRR Y
TR B PRI B 11 T R0 Ok i ek % R 14214 Cohen™
(2014) fi5 B ACE A IESEA S I 2% 32 X
Bric, XSS AL 2 G MOk B R .
ATl 2 B T 3 AR D B A R AR B Y
AR LT R 45T 3 RS B R
Iz s T A R R IR 2R A 3=
apriEte,

BEE I B IR 2 BB L R AL T 2
DI E R H R, e ey It ST T Y S
ik H 53 22, AHSCHIETE Bl 983 B i 2L Rl A
B G RIE I AE RL THEE R YR
BRI LU £ S UK R SRR AR T, RS
UEBFFE A BEE 7> MR AE A WS IE I 58 L = 2 5
R RE WD B W B B WA,

[EEN




ROEE

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

$E29% 2021 1F E 35

1.1 HEZFEKXER DO RBYWIRBHE KT
Bootsman!'® (2014 ) Ay By Ak S H T 2
R RE i D B R 2 U 5 AN SR ], A4
BYIUA G REEYMAATE); B FT (s
11k ); Vilnl sz R (% 55 S A L 2 W i ]
i) REHIRS; &2t (i), =4
LA R AL SRR A B 2017
4F Falcone Fl Imbert® ik — G0 7 RS, 42
WA AT S, KR T RS SR A
PR AR R L R AL, WEE LUE, B
=TT DR R R IR P AR, R e A )
i, Hamari (U4 H Ak 52 22 5 Sl 1) DR
B, BB FAEALXHE) ™, il AR AT X P B i 22
DRUME A, TR i ad BETE 2% . V5 YL AT 1R 45
AR TN
YRR Z I 5 10022 A i g 458 P
P, BV A= SR YR 2 2 R A BT Y
SR, X RN Z2AT R IAE S B A T & 2 HL X
E DL SRS ek S R T, IR RRRA
FEAER, PMENSRFESEAT N e 2208
NATVE W UME TS 3800 RS AR — 8 56 AT
g, FEE—E MR IR
12 HEZFEXERLR|VRBNEIEE
] A R 2 1 F S SR 4y
MRt T 8 BT 25 (8], M SCHI T 3 TR TR 1
Beal Xt 5, X A A Y IR R A A
KA ELARIR Sk R i AT T R
B, ERBULENRRES, AUBERS
FIRE AT R . G EIR . RS EREmEE
11k . WA B 2o | B i 2 il S 1 4%

NEPS Hok, FAREIR X — 2 B sh il
FEIREHH S E S 5 /Y =R ERER g, &
WIE 2 T P e B L S B R A shL
MAEFR S HLIR S A28 Bk, RIEAE 2k
TE BT Wil R AU 0 5 R 13 P G S
f R R ez TR A BN =T N
i f s e kY, B AR R e
W] EE A7 AR — Bl i 56 RO 38" AL
IR A L RARIE , 1 H X TR EE K
Rl LA
2 BOBMRENRWHEEN

EAMY YL EL AR F e, 2R T
WAk, mlfbiatE, W T BT, B
KU =5 LRI, R o sl 2 25 14 T 1)
BY AL £, B EMX . T
A Y SRR S Ui Aok i 3 41 3=
T BRI,
21 ETEYENHEZENX

E MY LA R 2, SRR IR
TR Y SR L K B IR B Y PR B
(1L 1T SL S R 45 M kT 56 o Zurek 3 ja 4 T A R
VI A R = R OR TR e AR e AR A
(4 AU FBk %, Mhlangal® 1 Atsz O3S0 ¢ i
BREYIER, RATERT RIS
BEA S EE TGN T 3R 1, BT T U AR P A
R V4 Hi 0 K SR B 5 BE 22 AT L R AT R 1
LR, TR X R E S AT R T I B 45
FE YR SIS AN AR I — 20 2, R R
R AR R R e =2 R 55y 2K

F1 FEAXBEUHHEZEK
Tablel Sharing model of different types of food

YA eS|

#7530

A7 L Ample Harvest ( 5[ )
( primary products ) 435 Fruit Registry ( Zii )
with locals

BEMEE

1. Share your meal
2. Eat With

Casserole club ( FPEA{E AR )

i TR 2 ol s e VR U A R T RIS 4 B A B A A XS B
TR IR A A T TR TR KR

W 25 BRI I & AN M R, DA b T, SUR—E
(meal ) 435 .

SRR BLIR B AR 5, WA AR SR, ORISR SR A .

Plalisr = W I, BT H A KOCHR, ITERMIR . & T =85

— I S SR NS AETE T B B A8 R I R AR, B TE AR e AR 2e
5 £ B AN 2 B




@%ﬂﬁﬂ%%mmf”

& 29% 20214 31 o S — BHER
gx1

B R eV FE
P SR Food sharing ( ¥4 ) SR E Y AR A KB RIAEY, IR B R I

( Unmarketable Products
or Leftovers) AY/+= (7E:
IR ARR AT G A T SE L

Sharing fridges ( 4> VK4 )
PR E SR R )

Public fridges ( A 3Lvk48 )
Community fridges ( 4 [X 7k46 )

Unsung (£ )

Too good to go ( #+% )

Jutl

B 2R T o R T R BUAA N S PSS IR 4 T 125 4 5 F) £
SRIGTEL BV BN St

A NANHIUAG B2 LR R , FETR R R 2R 20 5, S HLE £ i 2 KU
FEXF 1R G 7 i I A% BR A

AR, RE, EEPANEYRBEXREYRAGEL, 75 app
AR AE B IR ML A AR SR FIAL, AR ATk, TR B FR N
AT,

SV DU AR T I R

22 ETFARRYEEZERMNEZEX
Michelini. LI 52 4 f g 41 52 52 % 22 451 b
A, W AR g8 g SR (W 2)
IR IR BT BRI AR WAL, Rl &
T SR AME . 23 H AR o ERE A AR

42— -zH

38 Tk — 2P Rk, HHPRERTLTSE
VA T B A5 B A1 15 AR B 7 A1 65 e 1) 2
A A AR, 4 DI O BT 1 5%
NE Oz AR, i ELR— R GK Bl R AR B
Tl A 2 5 IR

®2 ETARERHEMHERR
Table2 Food sharing model based on different goals

e I St e ft By Bk
“Sharing for Money”  B2C EYRIET 4K EWEE  MyFoody (B ) 20 o £ A 7 7 492 0T 1 I 01 507 1 s
Ca R H bAoA, B CHRAR L WL . A (7, ST AT, B Ik AR, %
L) i) SR PER ;I TR B, A s % TR
B 30 R E B $ B BT 19 6T IR S5, I LASF AT IS 3 72
CPSMRIILEITNE  \aoca (12y)  HARKTRINETFRICES . WIS RT
Fre HEEEETYIIOTR S T W T L4 2 %
. EEAERE R IE.
“Sharing for Charity’  B2B C2B -3 Jif f5 % 3 % /2 J: % )  Food Cloud o il B — iR 4 4 I 44 2 36 B £
(73 Hnin A, B GO RS ) Heptrst, @ik FoodCloud B 5 o 18 25 4
) DL R TAE, AR 3 U, AT A S A AT . SRR
G TR (X WA ET RO ], R B, 1 3 % B X R
PAAH I ), LA T NI, — R 2 U LN
o 6 AL B R 4181 Al BRI
Bring the Food e85 S e T £ PR ELR FEAR B 2 R B
BOP= L REGIR T, f h  f (
BEAEAR A, IF N TR A —FR VTR
“Sharing for the ~ P2P AR E A RIS AAL,  OLID (#E ) G- BRI R, TR e B, 7
Community” HH T K IR B e I I 1) T AT A B
X 4y A

o WA H R
Yo% 40 9% 03 = an Ak X A
M, REMPrE, R~
TR G A

Casserole Club

(e FRIHE. )

TEAE X A, 2 SRR (0 R S A ) 2R R
BEANRE A O MR T

3 HFUMBFTHARYEZRORYIR
RN Y R 12
TERCTIHR, ILsE

2
[}

ISPk SN

I, AL E R TR REILZ, 2441
AT 2% T B it 3L 72 (8 W 267 5 RN R P
1 EHLA B s B T 2 IR 2 i BRIy AL T
WIsVEA T2 MRS, JUHEAE AN vg il




ROEE

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

$E29% 2021 1F E 35

BHESHEENTMAE . W vatiiay
FEEL O G 07 A S Ak S AR T A R 2R S
1, MEAR . BRI E ST T S nT 4k
H A AR 2 A H bR A 226 i s
31 HFURMEZFERLHNEIE

Bt = 54 B TR E iR e
AR SSEDFE b5 8] T 53ER %8, Timothy J°
i iH CPMs (L SAxT St Fib RSE ) AT
JEF A AR S AT, NMUETEE YR A .
ANSEFETE i, T ELA AT DL B R R R T Y
ZEE & . FESENE R IR A, i b
CPMs #i8Y, #EC 5 1) B 51H P& XUk s &
s B 287 i T S WAL 7 it T e 1) Al -3 AR D
Pt . Tamar LI —3FiATH P2P WA ZT4
—OLID 4 1fi 401 T B 7L 225 & A/ 2 iR 9%
AR %5 5 A ) R, % B0kt f B VR 9% T i e 1)
7N Ty RN ) VS i i o N TSR
FIE G AT RAYE L RIS YRR S e T
I AR S G T JE B S A
32 HFURYEZFEBERSITHEE

TEH R EYE Y, 3O THEH eV
;AR P 2L S ] RS Hbw, A0 RE S AN
B 2B 4 AR 4 Mazzucchel liH288 8 2004
BY) o3 50 B X B A RSt Fat & - S5 A T
RN, B4 ST . X SRR
T3 VI B F-AIL 8 A S 2 e T 2 2 i )
T e Xl S Y I T A BU

TERIM B AERE , FE S0 T A9 R Ml AR 2 ik
FFEILZESE SN A PTAE, R 785025 ) 25 A ¢
Hiit s H S, ki, Schwanhol 245 1 —FhiR
G BARMBCFIL R BN, A AR A G
FIRDIEZIHL. Michelini™JE T8 L 335 ( ToC ),
M T —A T sh 8 W A g Y L= 50
B K O HESE ;. Martin-Rios A il it 5
B AR, SRERAEE &AL RTE R
B, T BRI O — A SRR S S
HWA P Er SE BTG 3, SWiR 2% A shik i fb 4
AR T 2R T M AR IR 55 3% s B AR 2

TEF AR B4R, FLS (food leftovers) ¥ &

REARGEEZE R S In AIr e il o, ik
TR YN LR BN Bkt A
AEES T 5 B W) U DT C (R A, o R 1 R AL 1 4% 7 2
PEME AN 23 2 S ST (LoT) HR 1
BYIR O IR ER R G 0 Lt A B T iR 2%
I A b5 ke BB A B 1500 25 B i i 150
4 MRBR

ESRPEEBEAET, FELEFEYST
T A A R Al e 2R - S ) FE ik, #B B
KM BB E R L TS E M REZHA
W 2 F 2020, (B Y TR T 2%
XTE IR, A IR DIRE M R S
YEDIRe 2B 1Y, -5 O E T3 2 B 9%
FEIA, AR o o R PR = MR Bl A T 2
W ERTEYIRT I, T RR Lk
HAADNG . PR R ERIT R, A2 s st
SHRRER MR, DR R SR My sk 4y
PEE, (EZ WL I 2% A 6 SR L R AT e {1 5
ZERE, AR RCRE B L HCTH T I B IR RS B
TR, S HAA IR TLE T SO B YR 2% 10 Al ¢
22 J H AR i AR AN A A M A S w5 72 Nl
R a0 E i B AR T AL ok, Bl
K25 s s . R e AR i i % 5e
INHNRIX . B 2 EURE . &5 2R i ot
X B A I A TR SR A 1 205 Ay M el 3 2 6

DRI, o o E A 23388 % Je AR KT I A °F-
22 V% A AR S e B B O TR AR 1 A A
YRR T A, PTG hE bR Bt
AR AT ST B T8, X2 U RO B R
PR AL A RS . 456 HErE M3t
AU A ED LSBT %, 4
HEFRATAE B I 50 N 52 B 75 2 A LLT 7 A By
KyEME: 1 hEEY LS AT 171
MabhgE; 2. mEEBfTTEYREFENZ T2
R AL X SRR R s 3. 7EP E il T
A 2 5 3 4 B W P53 T RN S 5200 P25 RN S
4. WP EE R HE S 5 e E NS HLE R R
FIRRHIE; 5. T E Y I ST B AR
AR BERT




$E20% 20211 &£ 35

E%ﬂﬁ%mﬁ“

SCIENCE AND TECHNOLOGY OF CEREALS,OILS AND FOODS

ROEE

S 3k :

(1

(2

(3]

(4

(9]

(6]

(8l

(9

F&, U, 20, 5 R RIESME S YR T
HZEIEAFSE[I). H EAl 5 X K, 2018, 39(9): 199-204.
WANG Y, XU SW, LI ZM, eta. An empirica study on thefood
waste influence factors of urban residents repast[J]. Chinese
Journal of Agricultural Resources and Regional Planning, 2018,
39(9): 199-204

KRB, HAEK, XL, 4 IR EYIR T 5173
[J. HERBEEAH, 2019, 34(2): 437-450.

ZHANG P B, BAI J F, LIU X J, et a. Food waste at the
consumer segment: Impact and action[J]. Journal of Natural
Resources. 2019, 34(2): 437-450.

B, 4, gt . mdtES AT A EE IR AT
H—RTRPFA R E R B R HT]. ARRIERE
12, 2021, 36(3): 552-566.

QIANL, LI F, QIAN Z, et a. Research on individual food waste
behavior from the perspective of North-South differences: Take
the dining situation of students in university canteens as an
example[J]. Journal of Natural Resources, 2021, 36(3): 552-566.
KW, FAEE, ORI, S fEE T B A R B YR
Pr—H TRV BENLT UL, A RBTE R, 2018,
33(8): 1439-1450.

ZHANG P B, BAl J F, CHENG S K, et a. Does Information
Intervention Affect Food Waste?——Randomized Controlled
Trials in Catering Industry[J]. Journal of Natural Resources,
2018, 33(8): 1439-1450.

EVK, XNEZE WOTEANE R YR EAAER S R
[J. tHHA, 2021(3): 100-107.

LI R B, LIU A J. Foreign experience and enlightenment on
reducing food waste in dining out[J]. World Agriculture, 2021(3):
100-107.

BT, B, WITERE, S RlEsLEdIE R TR AT
[AA— “EWANEE” FRER. HATIEYIR, 2020,
35(12): 2821-2830.

CHENG S K, HUANG X SHU D S, et a. Severd issues on
scientific legislation for prohibiting food waste: Some personal
reflections]J]. Journal of Natural Resources, 2020, 35(12): 2821-
2830.

IR, LY. YW ASLE P EAT N R
[JOL]. PRk 2% % i (At 2 Bl %4 hit): 1-13[2021-03-31].
http://kns.cnki.net/kems/detail/50.1023.C.20210323.1444.002.html.
SHI Z Y, J S J. Discussion on the types of illegal acts in food

conservation legislation[JOL]. Journa of Chongging University
( Social Science Edition) 1-13. http://kns.cnki.net/kcms/detail/
50.1023.C.20210323.1444.002.html.

ERE, TR, XIW, S E YR SR e 5k
BT, AR %EAIR, 2015, 30(5): 715-724.

WANG L E, CHENG SK, LIU G et a. Analysis of theories and
methods of food waste research in China[J]. Journa of Natural
Resources, 2015, 30(5): 715-724.

MAIR J, REISCHAUER G. Capturing the dynamics of the

(10

[11]

(12]

(13]

(14]

(19]

(16]

(17]

(18]

(19]

[20]

(21]

(22

(23]

[24]

sharing economy: Institutiona research on the plural forms and
practices of sharing economy organizationg[J]. Technological
Forecasting and Socia Change, 2017: 11-20.

BOAR A, BASTIDA R, MARIMON F. A systemétic literature
review. relationships between the sharing economy, sustainability
and sustainable devel opment goals[J]. Sustainability, 2020.
JUHO, HAMARI, MIMMI, et a. The sharing economy: Why
people participate in collaborative consumption[J]. Journal of the
Association for Information Science & Technology, 2016. 67(9):
2047-2059.

ROMBACH M, BITSCH V. Food movements in Germany: Slow
food, food sharing, and dumpster diving[J]. International Food &
Agribusiness Management Review, 2015, 18(3): 1-23.
GANGLBAUER E, FITZPATRICK G, OZGE S, et a. Think
globally, act localy: a case study of afree food sharing community
and social networking[C]// Acm Conference on Computer
Supported Cooperative Work & Social Computing. ACM, 2014.
KERA D, SULAIMAN N L. Fridge Match: Design probe into
the future of urban food commensality[J]. Futures, 2014, 62:
194-201.

COHEN J, RICHARDSON S, PARKER E, et al. Impact of the
new U. S. department of agriculture school meal standards on
food selection, consumption, and waste[J]. American Journal of
Preventive Medicine, 2014, 46(4): 388-394.

ALFIERO S, CHRISTOFI M, BONADONNA A. Street food
traders, farmers and sustainable practice to reduce food waste in
the Italian context[J]. British Food Journal, 2019, 122(5):
1361-1380.

STANGHERLIN I, LUISD J, MARCIA B. Consumer behaviour
towards sub-optimal food products: a strategy for food waste
reduction[J]. British Food Journal, 2019, 121(10): 2396-2412.
FRANCESCHELLI M V, SANTORO G CANDELO E.
Business model innovation for sustainability: A food start-up
case study[J]. British Food Journal, 2018, 120 (10): 2483-2494.
BOTSMAN R. Sharing is not just for start-ups[J]. Harvard
Business Review, 2014, 92(9): 23-25.

FALCONE P M, IMBERT E. Bringing a sharing economy
approach into the food sector: The potential of food sharing for
reducing food waste Food waste reduction and valorisation[J].
Springer, Cham, 2017: 197-214.

PIERGIUSEPPE M. Does food sharing lead to food waste
reduction? An experimental analysis to assess challenges and
opportunities of a new consumption model[J]. Journal of Cleaner
Production, 2018, 185: 749-760.

SCHANES K, STAGL S. Food waste fighters: What motivates
people to engage in food sharing?J]. Journal of Cleaner
Production 2019, 211, 1491-1501.

MORONE A, MORONE P, MORONE M, et a. Tackling Food
Waste through a sharing economy approach: an experimental
analysis[J]. MPRA Paper, 2016.

BARNES S J, MATTSSON J. Understanding current and future




ROEE

ﬁ[g IRHEEEE

SCIENCE AND TECHNOLOGY OF CEREALS,OILS AND FOODS

$E29% 2021 1F E 35

[29]

[26]

[27]

(28]

[29]

(30]

(31]

(32

(33]

(34]

(39]

(36]

(37]

issues in collaborativeconsumption: A four-stage Delphi study[J].
Technologica Forecasting & Social Change, 2016, 104: 200-211.
QUESTED T E, MARSH E, STUNELL D, et al. Spaghetti soup:
The complex world of food waste behaviors[J]. Resources
Conservation & Recycling, 2013, 79: 43-51.

GRAHAM-ROWE E, JESSOP D C, SPARKS P Identifying
motivations and barriers to minimising household food waste[J].
Resources Conservation & Recycling, 2014, 84(2): 15-23.
EVANS D. Binning, gifting and recovery: The conduits of
disposal in household food consumption[J]. Environment &
Planning D Society & Space, 2012, 30(6): 1123-1137.
PAPARGYROPOULOU E, LOZANO R, STEINBERGER JK ,
et a. The food waste hierarchy as a framework for the
management of food surplus and food waste[J]. Journa of
Cleaner Production, 2014, 76(1): 106-115.

LAZELL J. Consumer food waste behaviour: Sharing as a means
of prevention[J]. Journal of Consumer Behaviour, 2016, 15(5):
430-439.

MATT, WATSON, ANGELA, et a. Food, waste and safety:
negotiating conflicting social anxieties into the practices of
domestic provisioning[J]. The Sociological Review, 2013,
60(Supplement): 102-120.

KERA D, SULAIMAN N L. FridgeMatch: Design probe into the
future of urban food commensality[J]. Futures, 2014, 62: 194-201.
ZUREK, KAROLINA. Food sharing in Europe: Between
regulating risks and the risks of regulating[J]. European Journal
of Risk Regulation, 2016, 7(4): 675-687.

MHLANGA O. 'Med-sharing' platforms: a boon or bane for
restaurants?[J]. Current Issuesin Tourism, 2020, (249): 1-18.
ATSZ O, CIFCI |, R LAW. Understanding food experience in
sharing-economy platforms: Insights from Eatwith and WithlocaqJ].
Journal of Tourism and Cultural Change, 2021, (2).

ATSZ O, CIFCI |, RASOOLIMANESH S M. Exploring the
components of meal-sharing experiences with local foods. a
netnography approach[J]. Current Issues in Tourism, 2021, (1).
MICHELINI L, PRINCIPATO L, IASEVOLI G Understanding
food sharing models to tackle sustainability challengedJ].
Ecologica Economics, 2018, 145(3): 205-217.

SECONDI L, PRINCIPATO L, MATTIA G. Can digital solutions
help in the minimization of out-of-home waste? An anaysis
from the client and business perspective[J]. British Food Journal,
2019, 122(5): 1341-1359.

(38]

(39]

[40]

(41]

(42

(43]

[44]

[45]

[46]

[47]

(48]

[49]

(50]

CANE M, PARRA C. Digital platforms: mapping the territory of
new technologies to fight food waste[J]. British Food Journal,
2020.

TIMOTHY J, RICHARDS, STEPHEN F H. Food waste in the
sharing economy[J]. Food Policy, 2018, 75: 109-123.

TAMAR M. Social and environmental analysis of food waste
abatement via the peer-to-peer sharing economy[J]. Nature
Communications, 2020, 11(1): 3804-3809.

APOSTOLIDIS C, BROWN D, WIJETUNGA D, et 4.
Sustainable value co-creation at the Bottom of the Pyramid: using
mobile applications to reduce food waste and improve food
security[J]. Journal of Marketing Management, 2021(3): 1-31.
MAZZUCCHELLI A, GURIOLI M, GRAZIANO D, et d. How
to fight against food waste in the digital era: Key factors for a
successful
Research, 2021, 124(1): 47-58.

SCHWANHOLZ J, LEIPOLD S. Sharing for a circular

food sharing platform[J]. Journal of Business

economy? an analysis of digital sharing platforms' principles and
business models[J]. Journal of Cleaner Production, 2020, 269:
122-327.

MICHELINI L, GRIECO C, CIULLI F, et al. "Uncovering the
impact of food sharing platform business models: a theory of
change approach”[J]. British Food Journal, 2020, 122(5): 1437-
1462.

MARTIN-RIOS C, HOFMANN A, MACKENZIE N.
Sustainability-oriented innovations in food waste management
technology[J]. Sustainability. 2020, 13(1): 1-12.

MULLICK S. Reducing food waste through digital platforms: A
quantification of cross-side network effectqJ]. Industrial Marketing
Management, 2020.

TMCA, SHU GB, NA L C, et a. Vaues of food leftover sharing
platforms in the sharing economy[J]. International Journal of
Production Economics, 2019, 213: 23-31.

SEDLMEIER R, ROMBACH M, BITSCH V. Making food
rescue your business: case studies in Germany[J]. Sustainability,
2019, 11.

SECONDI L, PRINCIPATO L, RUINI L, et a. Reusing food
waste in food manufacturing companies. the case of the
tomato-sauce supply chain[J]. Sustainability, 2019, 11(7): 2154.
JAGTAP S, RAHIMIFARD S. The digitization of food
manufacturing to reduce waste-Case study of a ready meal
factory[J]. Waste Management, 2019, 87: 387-397. &




