CATRENE PASTEUR

An innovation based on sensors aims to fix
the problem of food waste
Sensor technology could help both consumers and the food industry reduce unnecessary waste,
benefitting the environment and creating cost efficiencies. The PASTEUR research project is a
case in point.

‘Studies consistently report that
between 30% and 50% of food is
thrown out, most of the time, before
it reaches the consumer,’ says Romano
Hoofman, principal scientist at NXP
Semiconductors and coordinator of
the PASTEUR research project. For this
specialist in micro-electronics the cost,
economic and environmental, of such
waste is largely avoidable.
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