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About Provision Coalition 

• Delivering expert resources & programs to 

make food sustainably 

– Sustainable Management System 

– Value Chain Collaboration 

– Knowledge Transfer & Outreach 

 



Provision’s Food Loss 

+ Waste Initiatives 



SAI, 2013 



• Understand food waste in Canadian F&B 

industry 
 What is food waste? 

 How big is the food waste problem? 

 Where does food waste occur and why? 

 How can the problem be tackled?  

 

Research: Mapping Food Waste Challenge 



Distribution of Food Waste Throughout  

the Value Chain (Farm to Fork) 
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What Are the Hot Spots for Food Waste? 
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What Are Root Causes of FLW? 

• Human behaviour and incentives behind it 

• Time-limited biological reality of food 

• Limitations of technology or lack of 

advanced technology, equipment, 

packaging, etc. 

• Risk perception and risk avoidance  

• Unintended consequences of regulation 
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Why is FLW Not a High Priority for All 

Businesses? 

• Not aware of the extent of food waste 

• Fail to connect the dots – tie food waste to 

costs and profitability 

• Believe it is cheaper to dispose of food 

waste than to manage in a way that drives 

reduction, re-use or recycling 

• Do not understand that change is possible  

 

March 7, 2017 



FLW Challenges and Opportunities 

• Awareness of a problem 

– $6 Billion waste occurring from manufacturing in 

Canada 

• Access to innovative technology 

• Ability to quantify and track progress 

– No data 

• Mindset shift 

– Managing change 

 



Food Waste Stakeholders Collaborative 





• Innovation & Technology Opportunities 

• Industry Best Practices 

Solutions Focused Research 



• April 12, 2017 

• Mississauga Convention Centre, Toronto 

• Linking solutions to food waste reduction 
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Practical Solutions 



“Every food and beverage manufacturer 

should be aware of (the SMS) and leverage 

it to save money and become better 

stewards of our environment.”  



Input Data from Bills 



Output with Data from Bills 



Input Audit Data 



Output with Audit Data 



Root Cause Identification 



Evaluating Solutions 



Solutions Report 



Pilot Partners 



FLW Toolkit – Version 2.0 

• Version 2.0 planned to include: 

– Summary report download 

– Ability to work with more than 5 processes 

– ROI calculations 

– Inclusion energy, water & carbon calculations 



Food Waste 

Pilot Project 



Summary & Next Steps 

• Enhancing toolkit 

– Quantification of reductions over time 

• Linking innovation to results 

– Ability to aggregate industry results to demonstrate 

progress 

• Expanding reach with FLW Toolkit 

– Workshops on how to use toolkit 

• R&D for Mindset Shift Tool 

• Join us April 12th for Solutions Forum! 




