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40% 
 of all food  

goes uneaten –  
enough to feed  

164 million people  

Image Source: trijandjs 
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What gets wasted? 

2% 
Milk 

Meat 

Grains 

Seafood 

Fruits and Vegetables 



And it’s not just the food that is wasted…. 
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Not all  
wasted food  

is equal 
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Advancing Sustainable Materials Management, 2013 Fact Sheet (EPA) 
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Greenhouse Gas Emissions 

 

If food waste 
globally were a 

country, it 
would be the 
third largest 
GHG emitter 

after China and 
the U.S.  



Food Insecurity 
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42 million:  USDA food insecurity data.



New  
National Goal 

Reduce  
food waste by  

50%  
by 2030 
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                       Food Wasted By Weight  - 63 Million Tons 
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Where Food Waste Happens 
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Priority Actions  

Highest net econ value: 
• 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.” 

Presenter
Presentation Notes
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. 

Walmart: 

 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); it has committed to publishing annual, independently verified data going forward.  

 

 



• 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. 
 

• City level:  e.g. Nashville’s holistic suite of food 
waste efforts 
 
 

Cities and States are Mobilizing:  



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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GRAPPLING 
WITH GOOD 
INTENTIONS 
  
 
Our aspirations to be 
good caretakers, 
generous hosts, 
healthy and 
adventurous eaters 
lead to food waste. 
 
Need to disrupt, 
inform and inspire 

SELF-IMPROVEMENT   

SECURITY THOUGHTFULNESS 

COMFORT 



So far…. 
 Outreach to 33,000 media channels 
 Garnered $34 million in donated media to 

date   
 Inviting 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 

 
 





TRASH FACTS: GUERRILLA TACTICS 

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 

Presenter
Presentation Notes
- 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




CONSUMER EDUCATION 



Additional NRDC Resources 

• Guidance for Investors (with 
Trillium Asset Mgmt) 
 

• Second edition of “Wasted” 
forthcoming soon 

 
• Baseline Waste and Rescue 

Potential in Denver, 
Nashville, NYC (this fall) 

 



Erik D. Olson 
eolson<at>nrdc.org 
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