FOOD WASTE: AN INTRODUCTION & OVERVIEW

Danyi Qi & Brian Roe
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In the past 12 months, have you ever read,
seen or heard anything about the amount of
food that is wasted or about ways to reduce
the amount of food that is wasted?
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INTERESTS IN FOOD WASTE

Search Interests in Food Waste (Worldwide)
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INTERESTS IN FOOD WASTE

Search Interests in Food Waste (United States)
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FOOD WASTE

» 1:38-5:55 Last Week Tonight on July 19, 2015



https://www.youtube.com/watch?v=i8xwLWb0lLY

WHY FOCUS ON FOOD LOSS

AND WASTE?

1. The amounts are staggering




WHY FOCUS ON FOOD LOSS AND WASTE?

1. The amounts are staggering

= The FAO estimates that globally, approximately one-
third or 1.3 billion tons of food is wasted
annually(Gustavsson et al., 2011)

= USDA estimates that in the United States, food loss and
waste at the retail and consumer levels was 31% of the
food supply in 2010 (Buzby & Hyman, 2012)

133 billion pounds of food
« 162 billion dollars




HOW MUCH FOOD WASTE IN THE U.S.?

= Enough to fill the Rose Bowl
(90,000-seat) every day (vs.
Ohio Stadium: 104,944-seat)

= 1,249 calories per person per
day at the retail and consumer
levels
« Equivalent to the calories

In a Big Mac, large fries
and a medium Coke
i = $1,350 to $2,275 worth per
year for an average family of 4




WHY FOCUS ON FOOD LOSS AND WASTE?

1. The amounts are staggering

A great waste of the resource used to produce those food

=  Water: 70% of global freshwater withdrawals are used for

irrigation (Postel et al., 1996).

= Land use: 37% of the earth’s land surface is occupied by
agricultural lands, and 70% of the grassland, 50% of savanna,
45% of the temperate deciduous forest, and 27% of the tropical

forest biome is cleared or converted by agricultural (Pretty, 2008). ¥

= Labor, agricultural investment,...




WHY FOCUS ON FOOD LOSS
AND WASTE?

2. People need the wasted food - now
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WHY FOCUS ON FOOD LOSS AND WASTE?

2. People need the wasted food - now

=  Wholesome food that is wasted could help
feed people in need

16

Children in the United States lives

in a food-insecure household.
Certain households and children face higher risks.

Source: The American Academy of Pediatrics (AAP) and the Food Research & Action Center (FRAC)

11



WHY FOCUS ON FOOD LOSS AND WASTE?

2. People need the wasted food - now

= Wholesome food that is wasted could help
feed people in need

NG

Children in the United States lives

in a food-insecure household.
Certain households and children face higher risks.
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Research & Action Center (FRAC)




WHY FOCUS ON FOOD LOSS AND WASTE?

2. People need the wasted food - now

= Feeding America, a hunger-relief charity, estimates that
there are billions of pounds of potentially usable food loss in
the U.S. food supply chain

* 48 billion pounds pre-distribution
» 22 billion pounds in local markets
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WHY FOCUS ON FOOD LOSS
AND WASTE?

3. Environmental Cost
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WHY FOCUS ON FOOD LOSS AND WASTE?

3. Environmental Cost

10.7
10.0%
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Road

transport China

Source: World Resources Institute
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WHY FOCUS ON FOOD LOSS AND WASTE?

3. Environmental Cost

= Food is the single largest component of
municipal solid waste going to landfills
(~21%) and the U.S is running out of

LANDFILL SITE

landfill space
. - N CONTAIRS DECAYING DRGANIC WASTE “
= Landfills generate 20% of the nation’s Rl »
emission of greenhouse gas S RANO RGBT

= Bacteria breaks down food waste into
more harmful components that pollute 0‘0 00

water and soil

Source: http://gazasia.com/biogas-source/landfill-sites-2/
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GOAL: CUT FOOD LOSS AND

LOVE
WASTE IN HALF FOOD

= U.N. Sustainable Development Goal #12 (Lipinski, hate waste
O’Connor, and Hanson 2016)
<,/
= In September 2015, USDA joined with EPA to \J
announce the United States' first-ever national food ReFED
waste reduction goal, calling for a 50-percent Rethink Food Waste
reduction by 2030 <
TOO GOOD
TO WASTE

ion
issi > Food i > Food > Food te > Eu_actions
m ANIMALS PLANTS AMR

EU actions against food waste




GOAL: CUT FOOD LOSS AND
WASTE IN HALF

= USDA estimates that in the United
States, 21 percent of the food supply
IS wasted at the consumer level —
this represents nearly 2/3 of all
wasted food

USA

Developing
countries

UK

0% 50% 100% -, -
Consumers and communities are key

l On-farm B Transport and processing

Retail B Food Service Home and municipal

Source: Godfray et al (2010)
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DEVELOPED COUNTRIES -
CAUSES OF FOOD WASTE

LICK THE PLATTER CLEAN

Cost of food waste

» Consumer: The replacement cost of uneaten food,
Environment cost; Social cost

Benefits of food waste

» Consumer: The expected avoided damages,
Including avoided pain, suffering, time loss and all
other health and financial costs from eating aging
food; reduced time cost; reduced cost of having
iInsufficient food.




MARGINAL BENEFITS AND
COSTS OF FOOD WASTE

MB: objective : : . $
marginal benefits Social Optimum:

MB=MC

MB’: over-estimated
arginal benefit

MC’: under-valued
social marginal

MC: MC MC
objective -
social MC’
marginal

cost

X, # of food wasted X1—'— X, # of food wasted

Food waste due to over-
estimated marginal benefit

Figure1.1 Food waste under Figure1.2 Food waste

objective social marginal costs when marginal benefits

and marginal benefits of waste are over-
estimated

Source: Qi and Roe (2015)

X # of food wasted
3

Food waste due to under-
valued social marginal cost

Figure1.3 Food waste when
marginal benefits are over-estimated
and social costs don’t internalize the
externalities by food waste
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HOUSEHOLD FOOD WASTE :
AWARENESS AND ATTITUDES AMONG
U.S. CONSUMERS

Percent
0 10 20 30 40 50 60 70 80 90
Feel guilty when throwing away food | | 77%

Throwing away food if the package date has passed reduces chance of foodborne T Y

illness i

Some food waste is necessary to make sure meals taste fresh and good || GGG | 59%
Throwing away food is bad for the environment ||| EGCcNGGEEEEE | 58%
Waste more food when bought in large packages or large quantities during sales ||| GG | 53%
It would be difficult to reduce household food waste further || G | 5106

Throwing away food is a major source of wasted money | 42%

Don't have enough time to worry about the amount of food wasted || | 24%

Your household wastes more food than other households of your size [l ] 14%

Source: Qi and Roe (2016) m Agree Strongly OAgree Somewhat
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INTRODUCTION TO FOOD WASTE

HOUSEHOLD FOOD WASTE:
DATE LABELS CONFUSION
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HOUSEHOLD FOOD WASTE:
DATE LABELS CONFUSION

Do you agree with the following statement?

Throwing away food if the package date has passed reduces
the chance someone will get sick from eating the food

1. Agree
2. Disagree
3. Not sure

23



HOUSEHOLD FOOD WASTE:
DATE LABELS CONFUSION

Percent
0 10 20 30 40 50 60 70 80 90
Feel guilty when throwing away food | | 77%
Throwing away food if the package date has passed reduces chance of foodborne T | 700
illness i
Some food waste is necessary to make sure meals taste fresh and good ||| GGG | 59%
Throwing away food is bad for the environment ||| GGG | 58%
Waste more food when bought in large packages or large quantities during sales ||| GG | 53%
It would be difficult to reduce household food waste further || G | 5104

Throwing away food is a major source of wasted money || | 42%

Don't have enough time to worry about the amount of food wasted
Your household wastes more food than other households of your size

Source: Qi and Roe (2016) m Agree Strongly

B 2 %
Bl %

OAgree Somewhat
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HOUSEHOLD FOOD WASTE:
DATE LABELS CONFUSION

Consumer Perceptions of
Date Labels: National Survey

Authors:

Emily Broad Leib, Christina
Rice, Roni Neff. Marie Spiker,
Ali Schklair, Sally Greenberg

JOHNS HOPKINS
£ CENTER for A LIVAELE FUTURE

R H d
EEHarvar
¥ rood Law and Policy Clinic
N v Cone 1 1 , O A TIONAL CONSUMERS LEA

sgb,_ BCT 14 08:53




HOUSEHOLD FOOD WASTE:
DATE LABELS CONFUSION

» 0:00-3:11 ADAM RUINS EVERYTHING:WHAT THE DATE LABELS ON FOOD ACTUALLY MEAN

26


https://www.youtube.com/watch?v=l5Rb7T87LJA

. Consumer Perceptions of
HOUSEHOLD FOOD WASTE: bate Labels: national Survey
DATE LABELS CONFUSION o Ffanved NOL 9.

Consumer confusion over date labels

- Labels that indicate food quality Consumer perceptions: cee, but |n fact for
Best If used by B quality most foods the date is a
Best by m‘issage to stores manufacturer’s BEST
safe
v GUESS as to how long
Freshest by unsure .
the product will be at
Food Labels that indicate food safety Its PEAK QUALITY.
] Bl safety
q u al |ty < Expires on quality
. . message to stores
Indicator Use by neure
Labels that send a message to stores Bl message to stores
sei vy [N = aualty
I T T T T T T T T T 1 - safEty
O 10 20 30 40 50 60 70 80 90 100 unsure
.

Percentage of consumers

Source: Leib et al (2016)
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HOUSEHOLD FOOD WASTE:
DATE LABELS CONFUSION

84% of consumers at least occasionally discard food
close to or past the date on its package

| | | I |
Always or usually Occasionally Never

Source: Leib et al (2016)

A U.K. study found that
20% of consumer waste
occurs because of date
label confusion
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HOW DATE LABELS INFLUENCE
DISCARDING BEHAVIOR

100
m With date label
92
a8 No date label p=0.197 -
| p < 0.00
— 70 p 0.015
1
S 60 ——
< |
=
= S0 ; 0.0001
=
-
E 40
S I
30
20
10
0
15 30 40
(3 days prior) (7 davs past) (8 days past) (18 days past)

Source: Roe et al (2018)

Days past bottling
(Reference to printed ‘sell by’ date)




INTRODUCTION TO FOOD WASTE

HOUSEHOLD FOOD WASTE:
ENVIRONMENT COST
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HOUSEHOLD FOOD WASTE:

ENVIRONMENT COST

Percent
0 10 20 30 40 50 60 70 80 90
Feel guilty when throwing away food | | 77%
Throwing away food if the package date has passed reduces chance of foodborne T | 700
illness i
Some food waste is necessary to make sure meals taste fresh and good ||| GGG | 59%
Throwing away food is bad for the environment ||| GGG | 58%
Waste more food when bought in large packages or large quantities during sales ||| GG | 53%
It would be difficult to reduce household food waste further || G | 5104

Throwing away food is a major source of wasted money || | 42%

Don't have enough time to worry about the amount of food wasted

Your household wastes more food than other households of your size

Source: Qi and Roe (2016) ® Agree Strongly

B 2 %
Bl %

OAgree Somewhat
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FOOD WASTE VS ENVIRONMENT

10.7

5.8
4.4

*
) (

China United States Food loss
and waste

Source: World Resource Institute

Food Waste in Landfill

Food waste is the No.1
material sent to landfills
and the U.S is running out
of landfill space

» Landfills generate 20% of
the nation’s emissions of
Greenhouse Gas

> Bacteria breaks down
food waste info more
harmful components that
pollute water and soil

Source: Qi and Roe (2017)

LANDHILL SITE

CONTAIRS DECAYING DRGANIC WASTE &
FROM FARMS, KITCHENS, GARDENS,
RESTAURANTS, MARKETS

Source: http://gazasia.com/biogas-source/landfill-
sites-2/




HOW FW MESSAGES INFLUENCE
PLATE WASTE BEHAVIOR

Average Grams of Solid Waste Discarded

dUSlmd is wasted E%f’ L \/}
A S
50 e 1 1 R T 1 33 BILLION
f e\ W POUNDS

40

30 T~

The METHANE
released by food

e A 5 waste in landfills is a
y \_' TR Nf':;ri tha: 95d /"l greenhouse gas 30
o x -~ Of od waste ends in i
20 Lo e
10 Composting Food Waste Largely Reduces the Harm
41 38 0 29 ﬁ Food Waste in Landfill
O e Food waste is the NO.1 - 4] Makes natural nutrient-
. . . . material sent to landfills rich fertilizer that
Base Comp FW BOth and the U.S is running out hcl g
i i of landfill space elps soil retain moisture,
FLxLandfill FLxComp | FWxLandfill FWxComp > Landfils generate 20% of replenishes soil, and
the nation’s emissions of helps plants grow
Greenhouse Gas v Generates electricity
» Bacteria breaks down food v/ Saves landfill space
waste into more harmful v' Prevents GHG emission
components that pollute

Source: Qi and Roe (2017) water and soil




HOW FW MESSAGES INFLUENCE
PLATE WASTE BEHAVIOR

Average Grams of Solid Waste Discarded

The METHANE
5 O 2 conzy released by food
= A& waste in landfills is a
Pre o x?re than 95% greenhouse gas 30
. > lood wasteends in = times worse than
A= ﬁ“ landfills carbon dioxide (CO,)
40 Composting Food Waste Largely Reduces the Harm
ﬁ’ Food Waste in Landfill
3 O e Food waste is the No.1 Makes natural nutrient-
material sent to landfills rich fertilizer that

and the U.S is running out
of landfill space

helps soil retain moisture,

> Landfills generate 20% of replenishes soil, and
2 O the nation’s emissions of helps plants grow
Greenhouse Gas v Generates electricity
> Bacteria breaks down food v Saves landfill space

waste into more harmful v’ Prevents GHG emission
1 O components that pollute

41 38 9 29

Base: Comp: FW: Both:
FLxLandfill FLxComp | FWxLandfill FWxComp

Source: Qi and Roe (2017)




98%

96%

94%

92%

90%

HOW FW MESSAGES INFLUENCE
PLATE WASTE BEHAVIOR

Average Percentage of Selected
Food Being Consumed
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89% 90% 97% 92%
Base: Comp: Fw: FWxComp
FLxLandfill  FLxComp  FWxLandyfill

Source: Qi and Roe (2017)
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*** 1- 7 N A%o
AW %,
‘)/ il 2" = B ~
i 3\
P . » //
21% 26% 49% 33%
Base Comp: FW: FWxComp
FLxLandfill FLxComp FWxLandfill

BILLION
POUNDS

The METHANE
released by food

= & & 5 waste in landfills is a
T More than 95% greenhouse gas 30
4 ] 44,“- of food waste ends in times worse than
A= landfills carbon dioxide (CO»)

Composting Food Waste Largely Reduces the Harm

ﬁ‘ Food Waste in Landfill

e Food waste is the No.1
material sent to landfills
and the U.S is running out
of landfill space

» Landfills generate 20% of
the nation’s emissions of
Greenhouse Gas

» Bacteria breaks down food
waste into more harmful

components that pollute
water and soil

Makes natural nutrient-
rich fertilizer that
helps soil retain moisture,

replenishes soil, and
helps plants grow
v Generates electricity
v  Saves landfill space
v' Prevents GHG emission
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INTRODUCTION TO FOOD WASTE

HOUSEHOLD FOOD WASTE:
ECONOMIC COST

36



HOUSEHOLD FOOD WASTE :
ECONOMIC COST

Percent
0 10 20 30 40 50 60 70 80 90
Feel guilty when throwing away food | | 77%
Throwing away food if the package date has passed reduces chance of foodborne T | 700
illness i
Some food waste is necessary to make sure meals taste fresh and good ||| GGG | 59%
Throwing away food is bad for the environment ||| GGG | 58%
Waste more food when bought in large packages or large quantities during sales ||| GG | 53%
It would be difficult to reduce household food waste further || G | 5104

Throwing away food is a major source of wasted money || | 42%

Don't have enough time to worry about the amount of food wasted [N ] 24%

Your household wastes more food than other households of your size [l ] 14%

Source: Qi and Roe (2016)

m Agree Strongly OAgree Somewhat
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HOUSEHOLD FOOD WASTE :
ECONOMIC COST

Percent of per capita disposable income spent on food in the
United States, 1960-2014

Percent of income
18

16 |

14

Total food

12

1':" S ]
8 Food at home

6

4 Food away from home

2 |

1960 &5 70 75 80 85 90 95 2000 05 10 14

Source: USDA, Economic Research Service, Food Expenditure Series.
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FOOD WASTE TAXES AND FEES

South Korea cuts food waste with ‘pay as you trash’
South Korean housewife Cho Sung Ja using an RFID food waste disposal
system that is able to weigh how much trash each household generates and bill
it accordingly. She lives in a three-bedroom apartment with her husband and

son in Mapo, a mid-sized district in Seoul. Source: The Straits Times 39




FOOD WASTE TAXES AND FEES

FOOD FOR THOUGHT
TOSSIng OUt FOOd In The ~I-raSh’p In Seattle, pO||t|CS 45  CONGRESS  SECURITY  THENINE  TRUMPMERICA 2018 fwv@ Q
You'll Be Fined For That

4PME

In Seattle, compost your food scraps -- or else

AMY RADIL FROM K u 0 w Sean Kennedy, CNN

Updated 10:20 AM ET, Fri October 3, 2014 o o o °

Source: NPR



FOOD WASTE TAXES AND FEES

oooooooooooooooo

Tossing Out Food In The Trash? In Seattle,
You'll Be Fined For That 1467-8276 (onlior)

American Journal of
Agricultural Economics

SOCIAL-OPTIMAL HOUSEHOLD FOOD WASTE:
TAXES AND GOVERNMENT INCENTIVES

BHAGYASHREE KATARE, DMYTRO SEREBRENNIKOV, H. HOLLY WANG, AND
MICHAEL WETZSTEIN

Source: Katare et al (2017)
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FOOD WASTE TAXES AND FEES

Local News | Local Politics

Judge: Seattle trash-check ordinance
‘unconstitutional’

Originally published April 27, 2016 at 4:48 pm | Updated April 28, 2016 at 12:34 pm

FOOD FOR THOUGHT

Tossing Out Food In The Trash? In Seattle,
You'll Be Fined For That

January 26, 2015 - 254 PM ET

AMY RADIL ROM K u 0 w

Rodney Watkins, a lead driver for Recology CleanScapes, pulls out food waste that should have been

thrown into the food/yard-waste bin instead of the garbage bin in December 2014. A judge on
Wednesday ruled that trash collectors in Seattle can't examine garbage for food scraps. (Steve

Ringman/The Seattle Times)

Source: NPR Source: The Seattle Times 42



GROUP DISCUSSION: FOOD
WASTE TAXES AND FEES

Discussion Should we have food waste
tax/fee to achieve food waste reduction?

Judge: Seattle trash-check ordinance
‘unconstitutional’

Originally published April 27, 2016 at 4:48 pm | Updated April 28, 2016 at 12:34 pm

Source: The Straits Times Source: The Seattle Times
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INTRODUCTION TO FOOD WASTE

HOUSEHOLD FOOD WASTE:
MEASUREMENT OF FOOD WASTE
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HOUSEHOLD FOOD WASTE :
MEASUREMENT OF FOOD WASTE

Do you agree with the following statement?

Your household wastes more food than other
households of your size

1. Agree

2. Disagree
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HOUSEHOLD FOOD WASTE :
MEASUREMENT OF FOOD WASTE

Percent
0 10 20 30 40 50 60 70 80 90
Feel guilty when throwing away food | | 77%
Throwing away food if the package date has passed reduces chance of foodborne T | 700
illness i
Some food waste is necessary to make sure meals taste fresh and good ||| GGG | 59%
Throwing away food is bad for the environment ||| GGG | 58%
Waste more food when bought in large packages or large quantities during sales ||| GG | 53%
It would be difficult to reduce household food waste further || G | 5104

Throwing away food is a major source of wasted money || | 42%

Don't have enough time to worry about the amount of food wasted [N ] 24%

Your household wastes more food than other households of your size [l ] 14%

Source: Qi and Roe (2016)

m Agree Strongly OAgree Somewhat
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HOUSEHOLD FOOD WASTE :
MEASUREMENT OF FOOD WASTE

» Household Food Waste diaries

iE "y - '

IEEE 4 .

m-—f_‘_m" | . \
Volume (litre, pint, 02) Weight (g, 0z2)

a7



HOUSEHOLD FOOD WASTE :
MEASUREMENT OF FOOD WASTE

Exd\mp(ez of oomPlQ/'—Q/A entvries vaing Meal

If no food or drink waste, please say why: All food consumed Meal not eaten at home Other (write in) .
s
L
al
-t
Ntr\o\'#‘? Tt Q/P How was it originally Pdck S“‘A“"Q/P W Wdﬂ NL\ Q/(Q/,P Please tick where Nb\ P » e
P 4
Please give a full description of the food purchased? Size/_? Was it cooked, prepared As it was thrown away Plzase give the reason for disposal i ik
or drink waste including brand. What was or served bei’fre being Nds%&P 5 Some possible answers may be - 3 -
{Iif you run out of space you can use the = = = the original PO W ¢ What was the _ e 8Bc g E Bought too much, pack too big, went off it, passed use-by :
overflow pages at the back of the diary) g g :;’5; = 2 B pack size Original Cooked/ weight, volume, ; E - “; = % = da:e;coakeiv’s—':'ved oo much, didn’t taste nice, didn’t fancy
£ = = £ 2 S ) 5% 2% 2 = t fwrite in)
o = = = s vd?ir e state prepared/ number or og = - £ B f, e SR
S S purchased s amount? < =
Volume (litre, pint, 02)
y )
Tesco finest Povk sansAges X Pack of 10 X 2 sansages X These were 4vo burnt 4o cat
Bivds e quarter poander beef 4 pack ot Not cooked on BBQ; didn'f want 4o visk
bnvgus‘gurlﬁ’omor\ + X 450g x One burger X vefreezing i+
Mash made from 5 large Tesco f otadwes, | n
I iretenr st B SR x ngtpmlk, 2004 X About 2 X | put- my Food dowin 4o answier Hie phone and
cthole il and Ancher butrer butur block. Sriiapesa the deg ate it
Husband bought Hrese on way home for Hie
McDonalds chicken naggets >~ Box of © p 3 Auggedt= p_ & Ly “‘;ﬂj s 3@1 4 v
ASDA chosen b microwAave S00 3 Did ot want as mach as was in Hie porion
vegetable carvy 3 9= ‘ X 9 X 4ablespoons X size ¥
Cr i s ke sk be g can Half of Didn'} all got caten — dont Pancy saving
b trimbr et sl Pogradi > & 500q cheese, » a24cm >4 H# For ancther meal as i didn't haste Haat
cheddar cheese 4 pints milk cassevole dish great
Cooca colar and SmivofP vodka 2ty bottle .
ks oy o @ Poan p m,vr:vh p & {O0ml > Weat flat before i was finished Welght (g’ OZ)
fbo::\:; peelings (for Hhe mash X A abaves X ::Z:‘#fu X Polatoes wiere 4vo old 4o cook with skins on

Need L\QJP,P Call our diary support +eam on OBOO OF7F B427
Source: WRAP 2012 48




HOUSEHOLD FOOD WASTE :
MEASUREMENT OF FOOD WASTE

» Household Food Waste diaries
» Household Waste Stream Composition Analysis

49
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FOODIMAGE APP

Plate Waste Composition (average per item)

[CATEGORY NAME]
5%
[CATEGORY NAME]
4%
| CATEGORY NAME
Food intake Plate Wast | " |
97% [PERCENTAGE:oRY NAME]

; CATEGORY NAME

29% [CATEGORY NAME] [ 1% |
30%
[CATEGORY NAME]

1%

Food Selected (average Plate Waste (average

per item):169.969 per item): 5.639 Source: Roe et al (2018)
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FOODIMAGE APP -
LEARNING AT HOME

Plate Waste Rate

6.00%

5.00%

4.00%

3.00%

2.00%

1.00%

0.00%
Day 1 Day 2 Day 3 Day 4 Day 5 Day 6

Source: Qi et al (2018)




FOOD RECOVERY HIERARCHY

s 1 United States
N\~ EPA Environmental Protection
\’ Agency

Environmental Topics Laws & Regulations About EPA

SEPA  Food Recovery Hierarchy

Envitonenental Prosection
ey

Related Topics: Reduce, Reuse, Recycle CONTACTUS ~ SHARE @ @ @
Source Reduction

Reducing wasted FOOd At Home Reduce the volume of surplus food generated

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

Most people don't realize how much food they throw away every day — from uneaten
leftovers to spoiled produce. About 95 percent of the food we throw away ends up in landfills

or combustion facilities. In 2014, we disposed of more than 38 million tons of food waste. By Feed Animals

managing food sustainably and reducing waste, we can help businesses and consumers save Divert food scraps to animal feed

money, provide a bridge in our communities for those who do not have enough to eat, and

conserve resources for future generations.

Industrial Uses

On this page:

Benefits of Reducing Wasted Food

* Ways to Reduce Wasted Food
o Planning Tips soil y
a Storage Ti DS “L"ndﬁ'l’_ .

- . nhiet & 1 s
T[ep_p_.&.' s ; Incineration
hriftiness Tips Last resort to

Toolkit for Your Home and Your Community
If You Can't Reduce Wasted Food, Divert It From Landfills

https://www.epa.qgov/recycle/reducing-wasted-food-home



https://www.epa.gov/recycle/reducing-wasted-food-home
https://www.epa.gov/recycle/reducing-wasted-food-home
https://www.epa.gov/recycle/reducing-wasted-food-home
https://www.epa.gov/recycle/reducing-wasted-food-home
https://www.epa.gov/recycle/reducing-wasted-food-home
https://www.epa.gov/recycle/reducing-wasted-food-home
https://www.epa.gov/recycle/reducing-wasted-food-home

HOW CAN WE REDUCE FOOD WASTE?

1 = buy it with thought
2 = cook 1t with care

3 = serve just enough
4~ save what will keep

4 = eatwhat would spoil
6 = home-grown is best

dony waste it TOO GOOD

TO WASTE




Food Flows Mapping .

OB it
. )
—, . '\/0'
Wniverdty Dining Sevyioes
ol -
..\

AT gt Pt Wil

.-“..l.. E

55



Inventory of Food Flows on Campus
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