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— Challenge-Based Learning modality = MARIAPONS GARCIA
in the FOOD WASTE FIELD

It is estimated that about 88 million tons of food are wasted each year in
UE, 1/4 of the total food production in the region (FAO, UNEP, & FOAQG,
2014). In Catalonia, 260,000 tons of food are wasted, of which 58% comes
from households. (ARC, 2022). LAW 3/2020, of 11 March, on the prevention
of food losses and waste which appeals to the Sustainable Development
Goal 12.3: responsible production and consumption. (ONU, 2024)
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