
Food waste is a massive challenge across 
the globe. That’s not a surprise. But it is a 
problem that needs addressing—because 
it comes with a long list of repercussions. 

HOLDBAC® can significantly contribute 
to the reduction of food waste by 
keeping your products fresher for longer. 
Our protective cultures are made of 
a selection of good bacteria which 
have excellent properties to extend 
the shelf life of your dairy and dairy 
alternative products thanks to the 
natural power of fermentation.

TACKLE FOOD WASTE AT
ITS HEART WITH HOLDBAC® 
PROTECTIVE CULTURES

40% of food is wasted globally

THE FOOD
WASTE PROBLEM

tonnes of food goes uneaten12.5 bn

Keep your products fresh for longer while 
giving your customers peace of mind. 

Based on our deep experience in this 
market, our innovative HOLDBAC® solutions 
will allow you to keep your dairy products 
fresher for an average of 7 additional days.

Additionally, HOLDBAC® is the perfect 
solution you need to support the move 
from expiry dates to best before dates to 
contribute to food waste reduction while 
delivering the best product freshness your 
consumers expect from your brand. 

IFF’s HOLDBAC® Protective Cultures can help 
you to reach your sustainability ambitions.

At IFF, we are pioneers in food innovation. 
With the HOLDBAC® Protective Cultures 
series, we make it easy for dairy and dairy 
alternative manufacturers to bring high-quality 
product to your customers’ plates—with 
freshness long enough to prevent undue waste.

GIVE CONSUMERS THE 
QUALITY THEY EXPECT 
TO ENJOY FRESH AND 
DELICIOUS PRODUCTS

RETAILRETAIL

HOLDBAC® can help prevent products being thrown 
away or refused by retailers by enabling final products 
to have longer shelf lives.

HOLDBAC® can contribute to the move from expiry dates 
to Best Before dates so consumers can enjoy their 
products for longer with great sensory experience. 

CONSUMERCONSUMER

13% OF FOOD WASTE4 happens in 
retail environments where the need 
for keeping products fresher for 
longer is increasing.  

HOUSEHOLD WASTE contributes the 
biggest portion of food waste around 
the world.  

To address this, manufacturers of 
perishable foods need to find ways 
to keep their products fresh for 
longer—without affecting taste, 
or alienating consumers with a 
cocktail of chemical preservatives.

There’s a big opportunity here for 
conscientious dairy manufacturers 
to reach consumers' expectations 
around freshness.

of this waste is a result
of the use-by date

expiring somewhere
in the supply chain3

80 %

of all yogurt goes
to waste in the EU

17 %

of dairy products
(≈116 million tonnes)
is lost or discarded
globally each year2

16 %

FOOD WASTE OCCURS ALL ALONG 
THE PRODUCT LIFE CYCLE

MANUFACTURINGMANUFACTURING It is currently estimated that 116 MILLION 
TONNES OF DAIRY PRODUCTS2 are 
wasted globally each year. 

HOLDBAC® is a natural and easy to use solution 
that can bring stability in your manufacturing 
processes (allowing, for example, a better control 
on contaminants and seasonality challenges). 

Sources: 1. WWF, 2. The Guardian, 3. WBSCD Case Study, 4. The Grocer.
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With HOLDBAC®, manufacturers can:

Expand sales
to countries
further afield

Reduce retail 
rejection risk

Improve quality

Reduce waste

Reduce significantly the complaints exposure 
risk and will contribute to a great experience 
for your final customers At IFF, we take sustainability seriously and strive 

to help our customers become more sustainable 
and eco-friendly. Through our innovative 
solutions we are strongly supporting the 
United Nation Sustainable Goals (UNSG 12.3) 
of halving per capita global food waste by 2030.

Find out more here. Let's work together

https://www.iff.com/responsibilities/strategy-reporting/unsdg/
https://wwf.panda.org/wwf_news/?3211466%2FOver-1-billion-tonnes-more-food-being-wasted-than-previously-estimated-contributing-10-of-all-greenhouse-gas-emissionsToday,%20WWF%20and%20Tesco%20publish%20Driven%20to%20Waste,%20a%20new%20report%20that%20quantifies%20the%20total%20amount%20of%20food%20lost%20on%20farms%20globally,%20revealing%20an%20estimated%202.5%20billion%20tonnes%20of%20food2%20goes%20uneaten%20around%20the%20world%20each%20year.%20That%20is%20an%20increase%20of%20approximately%201.2%20billion%20tonnes%20on%20the%20established%20estimates%20of%201.3%20billion%20tonnes%20wasted%20each%20year.%20These%20new%20estimates%20indicate%20that%20of%20all%20the%20food%20grown,%20approximately%2040%20per%20cent%20goes%20uneaten,%20which%20is%20higher%20than%20the%20previously%20estimated%20figure%20of%2033%25%203
https://www.theguardian.com/environment/2018/nov/28/one-in-six-pints-of-milk-thrown-away-each-year-study-shows
https://docs.wbcsd.org/2019/10/WBCSD-Case-study_DuPont.pdf
https://www.thegrocer.co.uk/promotional-features/how-can-technology-help-grocery-retailers-reduce-fresh-food-waste/662352.article#:~:text=It%20is%20an%20issue%20that,from%20the%20retail%20sector3
http://www4.iff.com/holdbac-protective-culture-repositioning#formanchor



