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Hello everyone – I’d like to thank you for all for being here. My name is Brian Lipinski from the World Resources Institute, and I’m here to share with you the outcome of a yearlong project which has produced two important pieces of work that I think will really help North America and the world at large tackle its problem with food loss and waste. So I’m going to share some of the key aspects of that work with you today.
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Presentation Notes
Throughout the course of 2018, with the generous support of the Commission for Environmental Cooperation, we convened an expert group focused on the question of food loss and waste measurement. Specifically, we wanted to develop a set of resources for businesses and governments in North America who were interested in measuring their food loss and waste toward the goal of food loss and waste prevention and reduction.  Through this project, we have developed two resources that will assist in the measurement process. 

The first, which you see before you, is titled simply “Why and How to Measure Food Loss and Waste: A Practical Guide, or in Spanish (CLICK), “Por que y como cuantificar la perdida y el desperdicio de alimentos.” It contains a series of steps that will walk a new user through the process of food loss and waste measurement, which I’ll walk us through during this presentation. The other document is a longer Technical Report, which provides a deeper amount of detail and research for those who might want to dig a bit deeper. But for today, I’ll focus on the Practical Guide.



Siete módulos para cuantificar la 
pérdida y el desperdicio de alimentos 
• ¿Por qué cuantificar la pérdida y el desperdicio de 

alimentos (PDA)? 
• Justificación financiera —y ambiental— de la reducción 

de la PDA 
• Gestión del cambio 
• Definición del alcance 
• Identificación de las causas fundamentales 
• Selección de indicadores clave de desempeño y 

determinación de efectos de la PDA 
• Guía específica por sector 
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The guide is broken up into seven modules, which walk the user through the steps necessary to understand why measuring food loss and waste (or FLW for short) is beneficial for them, and then how to go about doing it. The guide is fully interactive and not intended to be a cover-to-cover read – instead, in the digital version it’s completely interactive and allows the user to jump to whatever interests them the most. 

So for our purposes today, I’d like to go through each of these sections for you quickly so that you understand just how useful and beneficial this resource can be.



¿Por qué cuantificar la PDA? 

• Incentivos económicos 
• Alimentos desperdiciados = dinero desperdiciado 
• Al igual que oportunidades de nuevos productos 

desperdiciadas  
• Incentivos sociales 

• Grandes cantidades de alimentos terminan en la basura a 
pesar de la malnutrición y la desnutrición 

• 396 kg/cápita en Canadá, 415 kg/cápita en Estados Unidos y 
249 kg/cápita en México 

• Incentivos medioambientales 
• Cuando los alimentos se desperdician, también se 

desaprovechan los insumos del medio ambiente: tierra, agua, 
fertilizantes, combustible y más 

• Reducir la PDA contribuye a una menor huella ambiental 
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Why Measure FLW? A significant amount of food grown for human consumption is never eaten. In fact, by weight, about one-third of all food produced in the world in 2009 was lost or wasted (FAO 2011). In North America, approximately 168 million tonnes of FLW are generated annually.

Therefore, this level of inefficiency suggests three strong incentives to reduce food loss and waste: economic, environmental and social. 

Economically: wasted food equals wasted money. The huge amounts of food lost or wasted are currently considered part of the cost of doing business as usual. Rather than trying to maximize the value of food produced, companies and other organizations tend to focus on the disposal costs for the products that are lost or wasted. Companies could make significant economic gains by putting food headed for the waste stream to profitable uses. 

Socially: Hunger is still a problem for each of the North American countries, and yet, significant amounts of food still get lost or wasted. Surplus edible food can be redistributed to food banks, food rescue agencies and other charities, which can direct it to food insecure populations, making good use of the food rather than disposing of it. 

Environmentally: When food is lost or wasted, all of the environmental inputs used on that food are wasted as well (FAO 2011). That means all the land, water, fertilizer, fuel and other resources that produced, processed, or transported a food item are wasted when food meant to be consumed by people is thrown away. Food waste sent to landfills creates methane—a powerful greenhouse gas. Thus, reducing FLW can reduce a company’s environmental footprint. 
 



Sistema jerárquico de 
recuperación de alimentos 
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What you see here, is what we call The Food Recovery Hierarchy. And what it shows is that when trying to reduce FLW, the first emphasis should be on prevention, or source reduction. Although some end-of-life destinations for FLW have fewer negative impacts than others (for example, FLW going to animal feed is preferable to FLW going to a landfill), prevention should be the foremost goal. This principle is reflected in the Food Recovery Hierarchy, originally developed by the United States Environmental Protection Agency (US EPA). 

Source reduction (i.e., preventing food waste in the first place) is the most desirable way to address FLW because it prevents the negative social, environmental and economic impacts of producing food that is wasted. 



Justificación financiera —y 
ambiental— de la reducción de la PDA 
• Empiece por cuantificar 

• Determine qué cantidad de alimentos se pierden y 
desperdician, y cuánto le cuesta. 

• Vea más allá de las tarifas por el vertido o eliminación de 
residuos.  

• Emprenda acciones 
• Determine los posibles costos y beneficios de tomar 

medidas para prevenir y reducir la PDA. 
• Los periodos de recuperación de la inversión en acciones 

para prevenir la PDA son, por lo general, de menos de 
un año. 
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Once you know WHY you want to measure FLW, you’ll need to determine your business case for doing so. This starts with measurement – you need to know how much food loss and waste are costing you at the moment, and what the opportunity is for preventing that. Measurement also allows you to determine what kinds of food are being lost or wasted at what stage of the food supply chain, so that you know where to target action. A common mistake, though, in this stage is to only consider the cost of disposing the food, when in fact you should be considering the value of the food as well. For example, imagine a manufacturer that makes tomato paste. This manufacturer sends a tonne of tomato waste to the landfill each month at a cost of $100. However, that same amount of tomatoes are valued at $900 at the time they are removed from the food supply chain. So in actuality, the cost of the FLW is the $900 in lost product value in addition to the $100 in disposal fees, resulting in a total loss of $1,000 each month. 

Once you have a measurement, you can take action. You’ll have the information necessary to tailor your food loss and waste prevention and reduction to the interventions that will be most beneficial to you. And payback periods for these steps can be quick – often less than a year.



Gestión del cambio 

• La cuantificación de la PDA va más allá de números 
o economía; se trata también de personas. 

• Es necesario prepararse para enfrentar la 
resistencia: 

• “Nosotros no desechamos alimentos.” 
• “Ya tenemos suficiente como para medir algo más.” 
• “La cuantificación de la PDA no justifica el costo.” 
• “Así hemos hecho siempre las cosas.” 
• “Esto no está funcionando.” 
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You can have the best economic assessment in the world, though, and it doesn’t necessarily guarantee success. Measuring and reducing food loss and waste is a big adjustment for many businesses, governments and other organizations. Achieving significant reductions means challenging key assumptions about how a system operates. To accomplish significant change, you must prepare for it.
. 
Within an organization, individuals will find many reasons to resist taking action on FLW. These concerns are often legitimate and should not be disregarded. However, they generally fall into broad categories, like the following: “We don’t waste any food.” “We have too much else going on.” “It’s not worth the cost.” “This is the way we’ve always done things.” “This isn’t working.” The guide offers advice on how to approach each of these common and understandable concerns.




Definición del alcance 
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Once you’ve determined that it is worthwhile to measure FLW, define what FLW means in your operations and how you will communicate that information, both internally and externally. Reporting FLW data publicly has multiple benefits: it raises awareness of the issue, allows for information-sharing among businesses, provides information to policymakers and assists FLW tracking efforts over time.

 I won’t get into too much technical detail here, but the guide uses the international Food Loss and Waste Accounting and Reporting Standard as a guide, which says that you should define food loss and waste by saying :
the timeframe in which it was measured,
whether you’re including just food or inedible parts like bones and rinds, 
The destinations included, whether you’re just considering landfill as being waste, or if you’re including other places like sewer, animal feed, or anaerobic digestion, for example,
And then the boundaries – what types of food, what stage of the supply chain, the location you’re in, and what the organization being measured is, like a processing plant or a restaurant.

Although technical, these guidelines help to make sure everyone is talking about food loss and waste the same way, and allows for consistency over time.



Identificación de las causas 
fundamentales 
• Sepa no sólo qué se está perdiendo o desperdiciando, 

sino también por qué. 
• Por ejemplo: 

• Imagine un restaurante que mide su PDA, y se entera de que 
cada semana se desperdicia una gran cantidad de tomate 
porque se echa a perder. 

• La descomposición es la causa de la PDA, pero, en primer 
lugar, ¿por qué se echaron a perder los tomates? 

• Probablemente pidieron demasiados o sus sistemas de 
refrigeración son ineficientes. 

• Conocer las causas de la PDA le permite personalizar 
acciones para atender tales causas. 
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It is difficult to reduce FLW without understanding what causes it. You need to determine not just what or  how much FLW is occurring, but why it is occurring. For example, after performing a waste composition analysis, a restaurant may discover that it is discarding a large amount of tomatoes each week due to spoilage, but that data doesn’t say why the spoilage is occurring. That restaurant will need to investigate further. Maybe it’s due to over-ordering, or due to poor refrigeration? Once the owners of the restaurant know what that root cause is, they can take action to reduce that waste. This module of the guide describes how to track causes of FLW when the information is not obvious in the quantification method. 



Selección de indicadores clave de 
desempeño y determinación de efectos 
de la PDA 
• Efectos económicos y financieros 

• Costos de los alimentos 
• Costos de la mano de obra 
• Costo de la PDA como porcentaje de las ventas de alimentos 

• Efectos sociales 
• Cantidad donada 
• Contenido nutricional 
• Comidas desperdiciadas 

• Efectos medioambientales 
• Emisiones de gases de efecto invernadero 
• Agua 
• Tierra 
• Fertilizantes 
• Energía 
• Biodiversidad 
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Measuring FLW should go beyond simply measuring the amount of food that leaves the food supply chain. This measurement fails to capture the impacts and benefits of reducing and preventing FLW. Preventing FLW has far-reaching economic, environmental and social benefits that can also be tracked. 

The guide describes these in three categories: economic/financial, social, and environmental, and provides information and tools on how to use these indicators.

The items included are:

Economic/Financial
Costs of food
Costs of labor
Cost of FLW as a percent of food sales
Social
Amount donated
Nutritional content
Meals wasted
Environmental
Greenhouse gas emissions
Water
Land
Fertilizer
Energy
Biodiversity




Guía específica por sector 

• La guía ofrece recomendaciones para medir la PDA 
en cada uno de los sectores siguientes: 

• Producción primaria 
• Procesamiento o transformación y manufactura 
• Distribución y venta al mayoreo 
• Venta al menudeo 
• Servicios alimentarios e instituciones 
• Sector doméstico 
• Metodologías para la cadena de abasto completa 
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Finally, the guide provides guidance for different sectors of the food supply chain on how to actually measure food loss and waste. Each section contains a short description of the sector and guidance on how to select the most appropriate measurement method for it, as well as a case study of how a company in that sector measured (or could measure) FLW. 
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