i-Rexfo business model

i-REXFO is anlaae)ii sl = aniele =l to reduce significantly the amount of food waste which is produ-
ced and landfilled. The actions to reduce food waste are economically sustained by public incentives, tax
reductions and private revenues from the energy valorization of residual food waste.

The project is focused on food waste produced by |ieleiel TalelLisdil=s ,, malls, catering sector (hotels,
restaurant and bar - [5l@12Z€ 4 ) and consumers.
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i-REXFO started on September 1st, 2017 with the contribution of the LIFE financial instrument
of the European Community LIFEIGENV/IT/000547.

Coordinator: Department of Engineering - University of Perugia - Italy

i-REXFO is an official partner
of FAO's Save Food programme

@5 www.fao.org/save-food
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increase in reduction and recovery of expired food
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