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What gets wasted?

Grains |

Fruits and Vegetables




And It’s not just the food that Is wasted....

18%
of fertilizer

19%

 Of cropland

219
- of landfill
content

zi% - d 37|\/|

’ cars/year
: eqU|vaIent :
" GHGS ™

of water use



Presenter
Presentation Notes




Water Required to Produce Certain Products, in Shower Minutes
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Greenhouse Gas Emissions

If food waste

-

\globally were a

country, It
would be the
third largest
GHG el

ter Ck
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42 million:  USDA food insecurity data.


New |
National Goal . | 7

Reduce

food waste by

20%

by 2030



Where Food Waste Happens

Food Wasted By Weight - 63 Million Tons
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Data source:  ReFED, March 2016.


1 Food Recovery Hierarchy

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 renderingand
digestion to recover energy /

_Composting 4
Omtu nutrient-rich
soil amendment
Landfill/
Incineration

Last resort to
disposal




Priority Actions

Highest net econ value:
e Consumer education
 Standardized date labelling
 Waste tracking & analytics

Also need food rescue infrastructure and centralized composting
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The business case for action:

WRI analyzed food waste reduction efforts at nearly 1,200
business sites across 17 countries and more than 700 compa-
nies, including food manufacturing, food retail, hospitality,
restaurants and other food service. They found that:

“99 percent of the sites earned a positive return on
Investment.

The median benefit-cost ratio—where half of the sites
achieved a higher ratio while half achieved a lower ratio—
was 14:1. In other words, half of the business sites earned

greater than a 14-fold financial return on investment.”
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World Resources Institute, “The Business Case for Reducing Food Loss and Waste”, March 2017.



Corporations are Innovating:

Ahold USA, Bon Appetit, Campbell Soup Co, Conagra, General Mills, Kellogg, PepsiCo,
Sodexo, Walmart, Unilever, and YUM! Brands, among others:

Committed to national goal to reduce FW 50% by 2030.
Aramark:

Is installing FW tracking software across its 500 highest-volume food service locations in 2017.

Improved forecasting, packaging, alternative store displays and discounting some items
close sell-by date. Also shifting all private-label products to standardized date labels, which it
expects to eliminate 660 million pounds of food waste and avoid 900,000 MT GHG emissions.

Kroger:
Donated 83 million pounds of unsellable food in 2015.
Tesco:

Became the first U.K. retailer to publish data about their food waste for a full financial year
(2014); 1t has committed to publishing annual, independently verified data going forward.




Cities and States are Mobilizing:

e Restrictions on landfilling of food waste:
CT, VT, RI, MA, CA

. Added tax Incentives for food donation: AZ, CA,
CO, IA, KY, MS, OR, VA and DC

- 2016 Conference of Mayors resolution aligned
with national goal to reduce food waste 50% by 2030.

° Clty level. e.g. Nashville’s holistic suite of food
waste efforts




Consumers: 43% of Wasted Food

The average American
family of four spends $1,800
on food they throw away
each year.

And most believe they don'’t
waste food...

How can we help
consumers be part of the
solution?
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SELF-IMPROVEMENT

SECURITY

COMFORT

THOUGHTFULNESS

GRAPPLING
WITH GOQOD
INTENTIONS

Our aspirations to be
good caretakers,
generous hosts,
healthy and
adventurous eaters
lead to food waste.

Need to disrupt,
Inform and inspire



So far....

= Qutreach to 33,000 media channels

= Garnered $34 million in donated media to
date

* |nviting partners: cities, counties, colleges
and universities, waste haulers, trade
associations, grocery stores, restaurants,
foodservices, K-12, faith groups, healthcare
Industry etc.

* Free to download, opportunities to co-brand




40% OF FOOD IN
AMERICA IS WASTED

GO T, STORE T, Z=WEE 1T
JAFST DONT WRETE I

EAVETHEFOOD.CON

TRASHING OME EGG WASTES
55 GALLONS OF WATER
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“BEST IF USED.
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A FAMILY OF FOUR SPENDS S1500
AYEAR ON FOOD THEY DON'T EAT

]

o

EVERY AMERICAN WASTES
290 POUNDS OF FOOD A YEAR

OO 1T, STORE IT, SSARE (1
JEST DONT WASTE IT CODM T, STORE T, SSARE [T
SHAYETHEFOOD.CON JUST DONT WASTE IT

SAVETHEFOOD.CON




TRASH FACTS: GUERRILLA TACTICS

95% OF EDIBLE RESTAURANT
LEFTOVERS END UP IN HERE.

SAVETHEFOOD.COH

EVERY AMERICAN WASTES
290 POUNDS OF FOOD A YEAR



Presenter
Presentation Notes
We call this our “trash facts” in which we put messaging on dumpsters, trash bins and waste trucks 
These are available as stickers or stencils
These are not available on our online press kit since we wanted to determine demand for this tactic first 
So if you’re interested let me know 




TRASH FACTS: GUERRILLA TACTICS

e

. S$L3BILLION PER YEAR IS SPENT ON . A o |
T 7 SENDING FOOD WASTE TO LANDFILLS. | & TNV - o

SAVETHEF00D.CON \ o N\ fe s

EAVETHEFOOD.COM
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- Here is an example of a waste truck

Ways to get involved with the campaign
Engage with your waste haulers to put “Save The Food” campaign “trash fact” stickers or stencils* on dumpsters and trucks

Example: 
-   Washington D.C. Department of Public Works expressed interest in this tactic and is getting specs for the stickers as they have logos on their trucks that can’t be covered 
If you’re interested, we’re asking for ideal size specs since some waste trucks may have logos as well so we want to make sure that the stickers take that into consideration
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Additional NRDC Resources

 Guidance for Investors (with il
rillium Asset Mgmt) Whontndl: o

Percent

AUTHOR

e Second edition of “Wasted”
orthcoming soon

° ° )
Gening food fram the farm to ow fork eats up 10 peroent of the total LS, energy bedget, uses B0 percent of LS
O e I l I a I I l e n Ve r land, and swallows 80 percent of all freshwater congumed in the Linmed States. Yet, 40 percent of food in the

United States today QOES uneaten This not anly means that Americans are throwang out the eguivalent of 3165

blson each year, but also that the weaten food ends up rotting in landfls as the Single largest compansant af WS
mscipal solid waste whera it accounts far almost 25 percent af U5, methane emissions HEI.:I.I-.'EII'IQ food kosses

e e by pust 16 percant would be enough food 1o feed more than 26 million Americans every year af a e when ane
in s Armencans ack a secure supoly of food 1o thair tables Increasing the efficiency of our faod systam is a
, nple-bottomdine solution that requires collaborative efforts by businesses, govemments and consemers, The US

gavemment should condeet 8 comprehensive study of bogses in aur food system and set national gaals for weaste
reduction; businesses should seize opportunites to streamline their ovwn aperations, reduce food losses and save
maney, and consumers can waste less food by sheppmna wisely, knowing when food goes bad, buying produce that
is parfect v edible aven if it's bess cosmetcally atiractive, cooking anly the amount of food theay need, and eating
ther lefiovers




Erik D. Olson
eolson<at>nrdc.org
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