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WRAP is
not-for-profit,
working with
governments,
businesses and
citizens to create
a world in which
we source and
use resources
sustainably.
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Sector agreement: Courtauld WIop©
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Save money. Live better.

WE NEED TO CHANGE THE WAY WE
PRODUCE, SUPPLY, SELL & CONSUME

FOOD & DRINK

Businesses who participated in
the Courtauld Commitment
saved over $125 million by
reducing food waste in 3 years
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WRAP’s UK Record

Household food waste
(2007-12)

1 million t/y savings
4.4 Mt GHG savings

$3.4 billion




WRAP international food waste




Measuring Food Waste Wrap

«  Weight
 Financial value
« Nutrient value

« Social
« Environmental (GHG)
+ (CO.eq

 Environmental (water use /other)



Food Production and GHG Wrap

* 15-30% of global GHG impact is due to food
production/processing.

 Different foods have different GHG impact/tonne

e The same food from different regions may have
different embedded GHG

« 1/3 of all food produced is not eaten......



GHG Impact of food waste WIop©
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production requires energy, fuel,
water and land. production

« Production (inc. inputs/fertilizer)

« Packing

» Distribution

« Storing (inc. chilling)
« Cooking

Impact of food not consumed will
vary by where in the cycle it is

wasted g
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Food and drink material hierarchy

Most preferable option

Prevention

* Waste of raw materials, ingredients
and product arising is reduced -
measured in overall reduction in waste.
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Optimisation
¢ Redistribution to people.

* Sont to amimal feed

= Waste sent to anaerobic digestion; or

* Waste composted

Recovery

* [ncineration of waste
with energy recovery.
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Disposal

s Waste incinerated without
energy recovery.
Waste sent to landfill.
Waste ingredient/product
going to sewer.

v

Least preferable option



Why Prevention is key...

Kg CO2 eq / tonne

GHG saved/emitted for 1tonne food waste
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B Preventing Food Waste

W Redistribute to people

B Redistribute to animals

W Anaerobic Digestion (AD)
Incineration (with energy
recovery)
Composting

W Land spreading

M Incineration (no energy rec.)

| Landfill
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Calculating GHG impact of UK food Wrop
waste

e 2 approaches

« Top down based on
national/EU GHG
Impacts

e Bottom up based on
composition and LCAs




UK Food Waste : post farm gate (10Mt) ~ WIFap

0.1Mt; 1%

0.04 Mt; <1%

0.25 Mt; 2% _

| m Household

® Manufacturing

u Retail

B Hospitality and food
service

®m Food waste in litter

® Wholesale




Household food waste by category WIop©

UK Household by weight (2012)

Fresh

vegetables
and salads
19%

Meat and
fish 7%

Fresh fruit
8%



Reasons food groups are wasted WIogpP

(avoidable food waste) Thousand tonnes
0 200 400 600 800 1,000

Fresh vegetables and salads
Drink

Bakery
Meals (home-made and pre-prepared)

Dairy and eaggs = Not used in time
Fresh fruit n Cooked, prepared or served too much
Meat and fish ® Personal preference
Processed vegetables and salad Accidents (contaminated, bumt or spoilt)
u Othe
Cake and desserts ]

Staple foods



Product level waste data wrap

Thousand tonnes
0 100 200 300 400

Potato
Carrot
Onion
Tomato
Lettuce

B Not used in time
= Cooked, prepared or served too much

® Personal preference
Acddents (contaminated, burnt or spoilt)

Other root vegetables
m Other

Cucumber
Cabbage
Leafy salad



LCA : system boundaries & scope WI

Resource flows in Agri-Food System FUSIONS
Technical framework
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Food Waste by food type (weight v WIagp©

Contribution of each commodity to carbon footprint and food wastage

TN

Milk Fruits Starchy roots Fish Oilcrops

46 of total

Cereals Vegetables
(excluding beer) (excluding (excluding wine) & Seafood & Pulses
butter) b £ggs
rf 3 o
&%, i o jil s ) .2 SE
LIG .

B Carbon footprint B Food wastage
UN FAO Food Waste & Climate Change



Food Waste by stage (weight v GHG) WIop©

Contribution of each phase of the food supply chain to carbon footprint and food wastage

40%
= 30%
8
o 20%
£
N Il I.
0%
Agricultural Postharvest handling Processing Distnibution Consumption
production and storage
e II . 3
--
B Carbon footprint B Food wastage

UN FAO Food Waste & Climate Change



Per capita food waste impacts Wrap

Average, per capita food wastage footprint by region. High income countries have
double that of low income countries, due to waste and consumption patterns.
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UN FAO Food Waste & Climate Change



Value of GHG measurement Wrap

« (Better) reflects environmental impact

« Reflects dietary patterns/shifts

- Allows targeting hot spots, at the right stage
* Global currency

« LCA data more readily available

« Food waste (weight) measurement is key



3 solutions
to Tackle
Climate
Change

Food waste is Changing diets
responsible for could help to feed a
8% of global growing population

greenhouse gas while lowering
emissions emissions and

demands on our
environment.

Reducing the amount
of food we throw away
and improving how

This could include
reaching an average

calorie intake of
we treat food waste

and agricultural
residues could have
a significant
impact.

2100kcal per person
per day and changing
the balance of dietary
protein sources.

To keep climate change below 2°C, we
need to reach zero net emissions by 2075.

In combination with the other measures,
we can do this by making better products,
making better use of them,
changing business models and
increasing recycling.

Reference:
http://www.globalcalculator.org/







The true cost of waste wrap
consumer [

Hospitality & Food
Service

Retail N

Manufacturer

M Cost (S per tonne) 0 1,000 2,000 3,000 4,000 5,000

Source: WRAP (2016). Average UK cost of food waste including ingredients, storage, processing, cooking, and disposal.



Summary Wrap

Food waste prevention not just management
Meaningful targets are in place

Awareness of food waste is high/growing
Measurement is patchy

Collaboration and knowledge sharing is key
Need to act now - together!
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10%
pop. in
countries
actively
focused on
food waste:

10 countries

40%
pop. in
countries
actively
focused on
food waste:

20 countries

2016

2020

RESPONSIBLE
CONSUMPTION
ANDPRODUCTION

O

75%
pop. in
countries
actively
focused on
food waste:

50 countries

2025
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SDG 12.3
Achieved

Building skills and

expertise on food
waste reduction

2030



Contact

Questions?

www.wrap.org.uk
@WRAP_UK

Peter Skelton
peter.skelton@wrap.org.uk
+44 (0)1295 819900
+44 (0) 7930 476601

wWrap
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“If you can’t
measure it, you
can't manage it”




