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FOOD LOSS AND WASTE:
WHY AND HOW IT MATTERS TO YOU

Simultaneous interpretation
Interpretacion simultanea
Interprétation simultanée

Select English at the bottom of the Zoom window by
clicking this icon:

Seleccione Espaiol en la parte inferior de la ventana de
Zoom haciendo clic en éste icono:

Sélectionnez ce symbole dans la partie inférieure de la
fénetre de Zoom:
! | | |

AW

Technical issues
Problemas técnicos
Problemes techniques

Send message via chat to: CEC Co-Hosts
Envie un mensaje via chat a: CEC Co-Hosts

Envoyez un message par le chat a: CEC Co-Hosts
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Welcoming remarks, Overview and Introduction
Antonia Andugar, Project Lead, Green Growth Unit, CEC

The CEC work on Food Loss and Waste Prevention and Reduction
Armando Yanez, Head of Unit, Green Growth, CEC

CEC Video: Why measure food loss and waste

Presentation of Practical Guide to Measure Food Loss and Waste 2.0
Brian Lipinski, Associate, WRI

Food loss and waste in fisheries? Links in the value chain of crab and clam fisheries, two sustainable
fisheries in the northern Gulf of California
Nélida Barajas, Executive Director, CEDO, the Intercultural Center for the Study of Deserts and Oceans

Food Loss and Waste Reduction — Saves money, feeds people — It’s the right thing to do
Teresa Schoonings, Senior Director, Government Relations and Sustainability, Bimbo Canada,
and Bruce Taylor, President, Enviro-Stewards

LOS TROMPOS Restaurants: A sustainable network
Domingo Lomeli, Manager, Restaurant LOS TROMPOS Tanlum, Mérida LOS TROMPOS

Food Waste Prevention, Reduction & Recycling at ADUSA
Christine Gallagher, Manager Environmental Sustainability, Ahold Delhaize, US

The “Save the Food, San Diego! Ecochallenge”
Sarah Feteih, Program Coordinator, San Diego Food System Alliance (SDFSA)

0&A - Debate
Brian Lipinski, Associate, WRI

Key takeaways and Closing Remarks
Armando Yafiez, Head of Unit, Green Growth, CEC > e




Commission for
Environmental Cooperation

25 years of history

e Established in 1994 as part of the
Environmental Cooperation Agreement of
North America (NAAEC)

 Effective instrument to facilitate the
cooperation

e Facilitator for the creation of networks

* Creator of a large collection of tools
aimed at supporting our communities and

Three countries united in the protection of
OUr Shared enV|r0nment governments



Overview of CEC’s work on Food Loss and Waste

@ SWHSNENT G BALS
* Parties set FLW as a tri-national priority
on CEC’s Strategic Plan 2015 - 2020

* Group of experts is formed (Steering Committee) L A e S
to define the vision and guide the process il S '
1 2 3
Understand the Developing tools Test, improve and
issue at hand and resources promote use

Building partnerships; working together; empowering



1 Understanding the issue at hand...
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North American Initiative on
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Food Loss and Waste
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Caractérisation et gestion de la
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Recovery and the North
American Initiative on Esundatianal
Organic Waste Diversion and Report
Processing
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» Foundational reports
» White papers
» Case Studies
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FOOD LOSS AND WASTE

Approximately 168,000,000 tonnes are lost or wasted
in North America each year




Food Waste: Facts & Figures

Approximately 168 million tonnes of food is lost or wasted in North America each year

And, each year, the food we waste costs the North American economy $278 Billion US
dollars and could have fed 260 million people

Here’s what else we waste when we waste food:

Enough water to fill 7 million Olympic-sized swimming pools (18 billion m3)

39 million m3 of landfill space, equivalent to 13 football stadiums
gets used up with our food waste each year

193 million tonnes of greenhouse gases emitted needlessly, the same as driving

41 million cars continuously for a whole year Enough energy to power 274 million homes

In the United States alone, over 32 million hectares of wildlife habitat is lost to

farmland to grow food that is never eaten $1.9 billion US dollars in wasted landfill tipping fees



Food Loss and Waste
Kilograms / Person / Year
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Food Loss and Waste in North America
across the Supply Chain
Million Tonnes / Year
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POST-HARVEST

Inaccurate supply-
and-demand
forecasting

Low market prices
and lack of markets
{especially for
second-grade
products)

Grade standards for
size and quality

Cold-chain
{refrigeration)
deficiencies

Others

Causes of Food Loss and Waste across

by Stage of the Food Supply Chain

N
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PROCESSING

Inadequate
infrastructure,
machinery

Damage during
production

Trimming and culling

Inconsistent/confusing
date labels

Others

& & & KK

DISTRIBUTION

Damage during
transpaort

Rejection of
shipments

Incorrect/ineffective
packaging

Delays during border
inspection

Others

& K K K &

Rigid management

Marketing practices
Overstocking

Market over-
saturation

Others

AR K4 K

FOODSERVICE

Plate composition
Over-serving
Improper handling
and storage

Food safety concerns
Others




2 Developing tools and resources...

Tools and Resources

Food Matters Action Kit Why and How to Measure Food Food Loss and Waste:

Loss and Waste Infographic
The Food Matters Action Kit provides

North American youth with dozens of This practical guide provides a step- What is the estimated impact of food

easy and fun activities that have a by-step plan for organizations all loss and waste on our lives and on

positive impact on our environment. along the food supply chain to our surrounding environment?
measure food loss and waste.

Two components...



2 Developing tools and resources - Education component

The Food WMatters Action Kit

The Food Matters Action Kit is an educational tool
designed to bring awareness of the growing problem of
food waste in North America to kids and youth aged 5-25.

Inspiring youth across North America to
prevent food waste and help save our planet

This Action Kit was developed by the CEC as part of an

initiative called Empowering Youth to Prevent Food Waste,
Protect Our Environment and Help Save the Planet,
completed under the CEC’s 2017-2018 Operational Plan.

Available at
www.cec.org/flwy
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http://www.cec.org/flwy

Anatomy of the Food Matters Action Kit
e Educators guide
Activities range from 30 minutes to multi-week projects

®
e Impact-oriented
o

Challenges and Recognition system




= Kid's Activily #3%
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There are hundreds of ways to prevent food
waste in your home and community. But no matter
how good we are at not wasting food, there will
always be food scraps that can't be eaten—at least
not by us! However, worms love to eat apple
cores, pea shells, pepper stems and all kinds of
organic material that we don't like to eat.

.
H
Nourishing The soil with &
vermicompostiing J

Composting with worms is called vermicomposting.
And what the worms poop out is called worm
castings, which make fresh, nutrient-rich soil.
Worms are a sign of healthy soil so pay attention
whenever you dig.

MnJerstqn:{ing avoidable and unavoidable food was

The first step to vermicomposting is knowing which foods can be eaten and which can be composted,
prevent food waste, it is important to know what foods can still be eaten and what should be comp

Edible and Inedible Food Wasle

Uhich ifems can be eafen and which are for compost?
5 GrowanChef points

| %}I 1 eaten
EaT' sanduwich
wrinkly Tomato @
Z? ) leftovers
// broccoli
: stocks
! 1I2 eaten

corn with a

few soft spols @_ nelon rind @

banana 8PPl Core onion skins

corn Cob _;} COMPOST

“ erNE

lbal“ There are some Thckb . broccoli stalks® watermelon rinds®,
onion skins" and gorn cobs® can all be made into delicious and nutritious meals. In Activity #6,
leam all about preparing commonly tossed food parts like orange peels.

111 eaten melon

Vermicom ostmg Mql(mg Cormpost
With the Hely of Ul © = > .

Estimaled time: 2 hours

You'll Need:

* A plastic tub with a screen or air holes in the lid
N A bin containing 500 grams of worms
Newspaper will eat 250 grams of food scraps

* Coffee grounds, apple cores or other food scraps every day.
* Red wiggler worms (Eisenia fetida). You can order these
worms online or ask someone with a vermicompost
bin to share theirs with you. They will reproduce, but
the more you start with, the more food scraps theyll
eat right away.

mdlu‘ng it ﬂqmnn:

* Shred newspaper and spray it with water to make a soft. moist
environment for your worms.

« Feed your worms small pieces of inedible food waste. They
like banana peels, carrot tops, avocado skins and most kinds of
raw food scraps. They don't like acidic foods like oranges and
lemons or strong-smelling foods fikes onions and chili peppers.

* Feed your worms daily. and keep newspaper moist by
spraying with water:

Want to do Plore?

« Learn more about vermicomposting and fun projects to do with your worms.#*
* Are you ready to take your composting to the next level? See Activity #18 to @m

leam how to build an outdoor composter—it can compost much more food ID:/-menhr
points

than your vermicompost bin.

Did you know?

Worms eat half their body weight daily. |

*Accarding o Ble (2013). Cooking salks. bmaithya she.dl
“ATaze of Home (2018). Rind Pickies. ; rindpickie™
“IFarmmers Almanac (2018). 10 Good Reasans to Save Those Oricn and Garic Sns.

\“
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\icghine 30590°

Wdeq;masamsjmhmcmnu7mwmﬂspym rn‘helCthm e
“Recipe for Success (2019) b our g (e G $54d20
“orm Caomposting Headquarters.

Part | Sample Activity: Tackle Food Waste with Worms
Kid’s Activity #8: for kids aged 5-13 (grades K-7)

G

https://greenteacher.com/webinars/

75 Want to know more? -- Visit www.cec.org -- Join us in the upcoming webinar with Green Teacher!
The Food Matters Action Kit & Activity Guide for Educators, April 7th, 2021; 7:30-8:30 p.m. EST

16



https://greenteacher.com/webinars/

2 Developing tools and resources - Measurement component
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s* Technical Report: Quantifying Food Loss and
Waste and Its Impacts

L)

** Practical Guide: Why and How to measure
Food Loss and Waste

» Case studies

Step 1: Determine why you want to reduce food loss and waste.

(Module: Why Measure FLW?) Technical Report

Quantifyingt

Step 2: Establish your business case for reducing food loss and waste.
(Module: The Business Case for FLW Reduction)

Step 3: Prepare for the change of measuring and reducing food loss and waste.

(Module: Managing Change) @

Case Study

Step 4: Determine your definition of food loss and waste.
(Module: Setting Your Scope)

Eff

Why and How to Measure

Step 5: Determine your causes of food loss and waste and identify solutions. Food Loss and Waste

(Module: Determining Root Causes)

Step 6: Identify your key performance indicators and impacts.
(Module: Selecting Key Performance Indicators and Identifying Impacts)

Step 7: Select and implement a food loss and waste measurement method based on your sector.
(Module: Sector-Specific Guidance)

v
v
v
v
Vv
vV
V4

ENVIRO =
STEWARDS




3 Test, improve and promote use... Education component

Let’s Shrink Food Waste Mountain campaign

Teaching kids and youth about the impacts of food waste can help shape their habits into adulthood
and encourage them to live sustainably. Here are 3 ways the Food Matters Action Kit fosters change:

1 @ 3 -
Knowledge is Power Sh Spread the Word

It teaches the impact of food waste on i It allows \(’jOU;h to gncou;age food WﬁStel
our planet. Behavior action and share tips at home, at school,
and in their community, in order to help

address the issue together.

QOE
ink8

ift

Montréal, Canada It shows youth how to

prevent food waste by
changing attitudes about
food and by developing
new habits and skills.



https://www.google.com/url?sa=i&url=https://reportgarden.com/social-media-brand-monitoring-free-tools/&psig=AOvVaw3qylWN6R_I3KtYka2P9BOI&ust=1601172932251000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIC7rKjghewCFQAAAAAdAAAAABAE

Let’s Shrink Food Waste Mountain
Réduisons la montagne de gaspillage alimentaire
Reduzcamos la montana de alimentos desperdiciados

#ShrinkFoodWaste #RéduisTonGaspillage #ReduceElDesperdicio

#FoodMattersActionKit #AntiGaspillageAlimentaire #LosAlimentosImportan

Module 1: Let’s Shrink Food Waste Module 1: Réduisons la montagne de Modulo 1: Reduzcamos la montana de

Mountain déchets alimentaires alimentos desperdiciados

Module 2: Tale of the Forgotten Food Module 2: L'histoire des aliments oubliés Modulo 2: Historia de los alimentos
olvidados

Module 3: Day of the Ugly Food Module 3 : Les aliments moches en vedette

Modulo 3: Dia de los Alimentos Feos

#ShrinkfoodWaste

@ #ShrinkRoodWasteklLet's S... @ ’?@ #ShrinkFoodWaste: Tale o... & ’&, ‘ #ShrinkFoodWaste: Day-of... 3

Day of the Ugly food WWW.CecC.org



https://youtu.be/w7DCQtJ1T0E
https://youtu.be/VMN0R57ZBWw
https://youtu.be/MwA3kII0O5A
https://youtu.be/nPl5gsar3Wc
https://youtu.be/sqRFDxCJ2mI
https://youtu.be/KGivtI57HWs
https://youtu.be/CKcNnb91Qqc
https://youtu.be/EOPmc0VIXoU
https://youtu.be/jlEbKdVVoGc
http://www.cec.org/

3 Test, improve and promote use...
Measurement component

' o | s < B ik EN | ES | FR
@ Why and How to s ' R R T About | Cheeklist Sectors Methods Tools / Reports Case Studies
Food Loss and Waste

Why and How to MeasUré Food Loss and SRR % | Why Measure Feod Loss and Was... (U ~»
Waste: A Practical Guide 2.0 * S

This guide will walk you through seven steps for measuring food loss and waste (FLW) within your
business, city, state, or country. Use our checklist to track your progress and easily access the most
appropnate sectlon
'l e N
g The revnsed guude |mplements ﬁndmgs from focused testing with a diverse set of busmesses and
orgamzatlons across North-America. >

RACTICAL GUIDE20

Watch on (3 YouTube

Pilot testing
throughout the
food supply chain

Online
survey

Additional Case Improved version New Promote
Studies Practical Guide 2.0 resources use



Practical Guide 2.0

BRUIZED &

Bruized . .
Preventing Food Loss and Waste with New ca Se StUd Ies

Partners Throughout the Food Supply Chain
Business cost calculator

Food Loss and Waste
Prevention Case Study

Executive slides

[ ]
Biére -> pain! Revalorisation et VI d eo

commercialisation des déchets alimentaires

Etude de cas sur la perte et le

... Quellesmesu n
e
gaspillage d'aliments : 3 >
c,oc‘}m(; 7)o
Organisat et e e Coce

Recycle Leaders, Loop Closing et Soilful

Etude de cas sur la mesure de la
perte et du gaspillage

Why and How to Measure
Food Loss and Waste

A PRACTICAL GUIDE - VERSION 2.0 °
Available at

WWWw.cec.org



http://www.cec.org/

HFoodWaste
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