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Multi-actor design of low-waste food value chains through the demonstration of 
innovative solutions to reduce food loss and waste (https://lowinfood.eu)

LOWINFOOD has selected a set of very promising 
innovations designed to reduce the amount of waste 
at certain stages in the food value chain. 

The aim is to validate and improve them in order to 
provide society with tools to help combat food waste.

The Project is working on the following 4 value chains:
• Fruit & vegetables
• Bakery
• Fish
• At-home & out-of-home consumption.



Innovations and their type of action
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Food waste in EU (baseline year 2020): 127 kg/ca/yr



KITRO | Smart bin for the kitchen of restaurants and 
hotels

KITRO  provides restaurants, canteens and hotels with 
a fully automated food waste management solution. 

By combing image processing and deep-learning 
technologies with a hardware solution, relevant 
information on the food being thrown away is 
captured and analysed. 

This empowers food services to make informed 
decisions and optimize work practices leading to a 
reduction in food waste, food cost and their negative 
environmental impact. 



A

B

Santorini – TUI BLUE Meltemi (όμιλος
Meltemi Hotels & resorts)  

- 5 KITRO devices (Pastry, Preparation 
vegetable, Preparation meat / fish, 
Culinarium, Main restaurant)

Kos – Atlantica Thalassa Hotel 

- 5 KITRO devices (Central Kitchen, 
Cold Kitchen, Restaurant, Terrace L, 
Terrace R) 

KITRO implementation in Greece

Implementation period:
April 2022 – October 2022
April 2023 – October 2023



Kos – Atlantica Thalassa Hotel
Overall 



Kos – Atlantica Thalassa Hotel
Overall 



Kos – Atlantica Thalassa Hotel 



Santorini – TUI BLUE Meltemi
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Main Restaurant Food Waste Comparative Assessment:  May vs July 2022



Santorini – TUI BLUE Meltemi
Main restaurant 



User – friendly interface | The kitchen manager can easily input 
required data and instantly see the analysis of the results 

Plug ‘n’ play | Easy set up and adaptable to most kitchen bins | It should 
also be adaptable to bins with lids and foot pedal  

Save resources | It identifies food waste hotspots and helps kitchen 
managers design and implement tailored actions to reduce food waste 
and save money | Staff should then be trained accordingly

Strengths and challenges 



Thank you  for your attention!
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klasaridi@hua.gr
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