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   SUBJECT ANALYSIS



BACKGROUND
1.

WE WASTE 50% OF 
THE FOOD WE BUY

World facts show us that almost 
one third of the food we produce today 
is wasted. In industrialised countries, 
more than 40% of the food waste 
happens at consumer and retail level.

One of the main reasons for food
waste is the fact that it wasn’t 
consumed in time. Labelling and 
use-by dates are today contributing 
to food wasting.

What can be done ?



How did we identify the di�erent reasons for food loss? 
2.

FOOD LOSS
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KEY FACTS
World food loss

3.

1.3 billion tonnes of  
food and drinks are wasted 
every year worldwide
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KEY FACTS 
Food wasted in supermarkets (study case)

4.

197 tonnes*
 of food are thrown away 
every year in an average 
Supermarket

* The weight of
a blue whale 



of consumers look for
the use-by date on their
products before buying

KEY FACTS 
Consumer vs. best-before labelling

75% 

5.

What happens 
if the label doesn’t 

satisfy the consumer’s
 needs?



Best before?

Use-by ?

Expiration
date?

FACTS CONCLUSION
The 3 key elements of the analysis

6.

1. One of the reasons for unsold 
products is the use-by date.   

2. Consumers check the use-by date of 
a product as a key action in deciding 
whether to buy the product or not.   

3. Retailers throw away food = They lose pro�t.    



THE ISSUE

 



How can retailers best sell o� their stock 
while satisfying consumers ?

THE ISSUE  
8.



OUR VISION

 



OUR VISION
10.

Why will a consumer pay the same price for a 
product that will go o� in 3 days rather than 
one that doesn’t expire for another 3 weeks ?  

1.

Of course, 
I choose

the longest 
use-by date!



OUR VISION

2.

11.

Retailers will easily throw away 
close to expiration date  
in order to restock faster 
and avoid losing sales.

products

Retail «Sell-by» 
dates are not the 

same as the 
product’s 

«use-by» dates.



OUR VISION

3.
In fashion, as soon as an article «goes o�», 
a discount is applied during the seasonal sales. 

OUT OF FASHION = CHEAPER 

12.



OUR VISION

4.
Packaging evolves constantly. 
Today, packaging isn’t just a preservation 
tool, it communicates important information
to the consumer (eco-design label, RDI, barcode, 
�ash code, ingredients, etc.)  

13.



OUR IDEA
14.

  
We are searching to avoid food loss at retail level. Our idea is to sell a 
product cheaper as it gets closer to its expiration date. 

The expiration date of the product will be used as a discount factor in 
changing the product’s price over time. This will be visible on the 
packaging thanks to a system that will keep the customer informed on 
the product’s discount rate.

Our wish is to convince consumers to buy products that are close to 
their use-by date so that retailers wouldn’t need to throw away good 
food. 

We would like to see this system implemented on every packaging like 
any norm existing today such as RDI, ingredients, barcode etc.



THE CONCEPT

 



16.

?? ?

CONCEPT BACKGROUND
How does the customer choose his products on shelf?

P&G have worked on the subject and came up with the 
so-called FMOT. But what does it stand for?

The FMOT or « The First Moment Of Truth » is characterized 
by this lapse of time (3 to 7 seconds) when the shopper is 
looking at the store shelf and is trying to decide which product 
to purchase. This is considered the most important marketing 
opportunity for a brand. 



17.
CONCEPT BACKGROUND
The consumer’s shopping diagram 
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18.

THE CONCEPT IDEA
« The Smart Barcode » 
  

 The PID or « Packaging intelligent device » is a device 
that is attached to the standard barcode, mandatory to 
every existing packaging. 

 This device has a colour code which updates over time 
based on the evolution of the product’s use-by date. 
Every colour stands for a discount price that will be 
automatically applied at the cash desk. 

 The PID will also interact with the retailer, as it alerts 
him about the current stock state and product’s 
expiration date. The retailer will know where to restock 
without having to check every product manually. All of 
this thanks to a RFID tag*. 

*The Radio-frequency identi�cation (RFID) is the wireless non-contact 
use of radio-frequency electromagnetic �elds to transfer data, for the 
purposes of automatically identifying and tracking tags attached to 
objects. The RFID tag can be a�xed to an object and used to track 
and manage inventory, assets, people, goods etc.

+

THE CONCEPT IDEA
« The Smart Barcode »  



19.

THE CONCEPT IDEA
« THE FOOD SALES » 
  

full price  (highest use-by date)

20% discount (middle use-by date)

50% discount (lowest use-by date)

 Product use-by date evolution exemple :

YOGURT at 30 days at 10 days at 4 days

MEAT at 10 days at 5 days at 2 days

THE CONCEPT IDEA
« THE FOOD SALES » 

Color changing 
occurs due to a 

chemical reaction 
that is based on 

the product’s 
freshness.



20.

THE CONCEPT IDEA
PID - packaging visibility
  

We are searching to avoid food loss at retail level. Our idea is to sell a 
product cheaper as it gets closer to its expiration date. 

The expiration date of the product will be used as a discount factor in 
changing the product’s price over time. This will be visible on the 
packaging thanks to a system that will keep the customer informed on 
the product’s discount rate.

Our wish is to convince consumers to buy products that are close to 
their use-by date so that retailers wouldn’t need to throw away good 
food. 

We would like to see this system implemented on every packaging like 
any norm existing today such as RDI, ingredients, barcode etc.

THE CONCEPT IDEA
PID - packaging visibility 

Color changing 
occurs due to a 

chemical reaction 
that is based on 

the product’s 
freshness.

The color code
is attached to the

barcode, �tting
naturally into the 
global packaging 

design.



THE CONCEPT SCENARIO



22.
 THE CONCEPT SCENARIO
Consumer pro�les and the shopping experience
  

Ms. Smith 

Age : 34
Married, 2 children
Does her shopping 

on weekends

Victoria 
Age : 25
Single
Does her shopping 
every two days

Pro�le 1  Pro�le 2  



23.
 THE CONCEPT SCENARIO
Shoppers in store - FMOT experience
  

Victoria looks 
at the labels to see

the product’s use-by 
date and the

discount colour
code.

Ms. Smith usually 
looks at the longest 

use-by labels but 
sometimes she takes

products that her 
family consumes 

the next day.

Ms. Smith Victoria 



24.
 THE CONCEPT SCENARIO
Experience results - Purchase receipt comparison
  

Ms. Smith has 
also saved money 

by chosing products 
with a lower use-by 

date knowing she will 
use them quickly.

 

WAW! 
Victoria is surprised

to see the amount she 
saved by chosing 

products with 
low use-by date. 

Victoria Ms. Smith 



THE CONCLUSION

 



26.
CONCEPT CONCLUSION
Consumer Feedback

  

Ms. Smith VictoriaRetailer

I don’t use it often, 
but when I do, it allows me to 
save a little and buy products

 that normally I can’t a�ord. It makes 
my family happy and it’s a good 

way to save food. 
I will consider using it 

more next time. 

I’m really glad, 
 because I save money. Clearly, 
I don’t mind buying food with

a low use-by date. I buy less more 
often, so I avoid forgetting food 

in the back of my fridge!
Oh and my trash is 
food-waste-free! :)

The good thing is that we 
don’t waste products caused 

by low use-by dates. This helps us 
manage e�ciently, sell more and «stock 

smartly». This innovation improved 
our way of working without 

di�culties. The cashdesk sta� didn’t 
even notice the changement, 

which is great for our 
productivity rate.



THANK YOU


