


How much food is
- wasted in the U.S.?

Amount of food that
goes uneaten each year:

Percentage of waste thrown
away that is food:

Cost of the food that
goes uneaten each year:

$l6l

"' "y BILLION

3 g ) Amount of food waste that
N‘:‘ - “ _ gotdiverted from landfills:

N umber of Americans from households
that don't always have enough to eat:

48
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Figure 6 | Food Lost or Wasted By Region and Stage in Value Chain, 2009
(Percent of kcal lost and wasted)

= Production ® Handling ® Processing ® Distribution ® Consumption
and Storage and Market

North America Industrialized Azia Europe Morth Africa, West Latin Avmerica South and Sub-Saharan
and Oceania and Central Asia Southeast Asia Africa
42% 25% 22% 19% 15% 17% 23%

Share of total food available that is bost or wasied

o Mode: Humber may not sum te 100 due to rounding.
\‘l’ Source: WRI analyzis based on FAD. 2011. Global food losses and food waste—exdent, causes and prevention. Rome: UN FAQ.
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Source Reduction
Reduce the volume of surplus food generated

Feed Hungry People
Donate extra food to food banks, soup kitchens and shelters

Feed Animals
Divert food scraps to animal feed
Industrial Uses <
Provide waste oils for rendering and
fuel conversion and food scraps for
digestion to recover energy
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SAVING FOOD SAVES MONEY

g -
4 _— R ;
Reduce Over-Purchasing  Reduce Labor and Reduce
Costs through Energy Costs and Disposal
Waste Prevention  Increase Staff Efficiency Costs
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ANNUAL BUSINESS PROFIT POTENTIAL ($M)

w@ng & Analytics

Smaller Plates

Produce Specifications

Trayless Dining

Improved Inventory Management
Centralized Compasting

Centralized AD

Secondary Resellers

vianufacturing Line Optimization

Cold Chain Management l $26
poilage Prevention Packaging l 517
S0 200
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Laws & Regulations Abour EPA

Food Loss Prevention Options for Manufacturers

CONIACTUS  SIARE (F) (W)

Sustainable Management of Food

Below is & It of dews and activibes that oA, may idur imph iy 1o heldp prevent food
. loss and waste. Cantact your Dol FRA repreeatacive for log sheets, upns, and ather tools
Guide to Conducting Student , Call to 01 Perform a food waste audit. See what's baing theown 0. 3nd whry. Pick 3 Gy and be there 2t the
- z waste bin with a few volunteers, uckets, a log shost, and a weight scalke. Record the following:
Food Waste Audits Action

a9 What s heng thrown o,
2 Weight or number of items,
* Laarncomabout the Coll 2 The reason the food & being disposed (i kaowal,

2
0 Action ty 3 The eapirabon date of the prockct fwhen apphicable),
Flakedsa chery: Usrilpsl 2 'Whether the f00d was stil wholesome/editie before being theown out, and
iz Food Lods & Wag o The most-wirsted and least-wasted itens
L ndactice Leg)
P e D S3sed on the results, consider changing procedures to minkmize loss (e.§, reduce crder quantities of

N low saki or ptherwnes tossed items),

20 Geal
) Clarfy date labelling and date g to reduce conk to s, Some aptions might
include:

a2 eprowe ceadaslity of Libes (e g, color, fent),
3 Cwearly label or defe the differsnce Setween safety-based and qualty-based dates,
2 Make “sel by” dates iwkibie to the consumer,
3 Use more “Treeoe by dites whivw appbcabiie w0 B custome: knows they havw thal aplion,
LN B e o~ 2 Remaove “best before” or other quality dates from shet-stable, non-pershan e foocs for which
What Individuals satety is not a concern, and
b A \ 3 2 Make sure all previed dates on groducts have descrptioe languge, nal gk 4 date.

the' lssues”

T promate shart supsly chains. Lok for moew locd customers, thus rsdecng Ue datanor and time e

* Yaziz infarmgtan * Redue Wasend Food fice. “ood has to trawel This can both Increase the freshness of food anc also reduce the greenhouse gases
® e Miminivery Hisrarihy - 11 sins, el Vsl 2030 ees ® Teees Tee food lo Wad e Tookkil wexl geosrated

* Locoming Webinas * Toolsfor Pgvgnteg sed Drugting Suldg a reguiar with and to reduce food waste (e g., schedule a
* Proviogs Vebhmars Viasted =ood * Uorats togd

wawling spechicaly 1o discans teduting lood waste; dacuss seimum orcder Quantitios andfor lege
case sres that may be causing unnecessary waste and talk through altermative options)

= Tampaess

| tvaluate sae requirements snd ather strictly cosmetc standaeds ta determine any el ty that may
reduce waste.

O Send ceder estimates more frequently to better algn production planning with order timings.
T Send outs, ends or other unused product back to the supplier, This can encourage redesign or reuse,

o Unitad States Crndrommareal Pratection Agsncy (53059 For racre inbermanicn, lcuding whe

N7 Wash rghon, 0C 20460 your lecal BB representative b, Wit
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= Voluntary, confidential EPA program

= Participants: i
Join
the FRC

& Track and measure their surplus food.

& Move toward their food recovery goals.
¢ Report annually
& Receive recognition and technical assistance
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INATION'S FIRST-EVER FOOD.-WASTE GOAL]

GUT FOOD WASTE

IN HALF BY 2030

 Measure your wasted food, then set goals.

* Leverage the Food Recovery Hierarchy.
* Participate in the Food Recovery Challenge.

Photo credit: USDA
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Food Recovery Hierarchy

Source Reduction

Feed Hungry People

Feed Animals

FURTHER
= FOOD

Center for Food Loss
and Waste Solutions

WWW.EPA.GOV/SUSTAINABLE-MANAGEMENT-FOOD

WWW.FURTHERWITHFOOD.ORG

epa.gov/sustainable-management-food/forms/contact-us-about-sustainable-management-food

Sustainable Materials Management

Food Recovery Challenge

Changing how we think about our resources today for our children’s tomorrow
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