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Walmart priorities and approach 

Priorities 

• Inclusive economic mobility  

• Inclusive small business  

growth 

 

 

 

Business Impact 

• Associate engagement 

• Productivity 

Societal Impact 

• Frontline workforce mobility 

• Job creation 

Opportunity 
Enhance economic opportunity 

Priorities 

• Disaster resilience 

• Community  

development 

 

 

 

Business Impact 

• Sales, license to operate 

• Associate engagement 

Societal Impact 

• Social cohesion 

• Disaster mitigation 

Community 
Strengthen local communities 

Priorities 

• Energy and emissions 

• Zero waste 

• Natural resources 

• Food security 

• Product transparency, quality  

• Worker dignity 

 Business Impact 

• Cost of goods, opex 

• Supply security 

Societal Impact 

• GHG, natural capital 

• Worker safety, livelihoods 

Sustainability 
Deliver low true cost 
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Food Waste Prevention / Diversion Strategy 

Sell At Full 
Price 

Prevent Food 
Waste 

Donate 
Recycle / 

Animal Feed 

Prevent Food Waste at the first place  and Send Zero Food Waste to Landfill 
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Our approach 
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Engage key actors along the organization - Freshness committee 

 

Objective 

 

Working 

Groups 

Multidisciplinary committee dedicated to building actions that reduce 

food waste in store and DCs operations. 

• Inventories  

• Forecast  

• Low Touch  

• Merchandising guides 

• Data input 

• Production 

• Packaging  

• Cold chain 

• Logistics  

 

Members Merchandising, Logistics, Operations, Assets Protection, Sustainability, 

Compliance, Productivity, Procurement, Maintenance 
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Enhance processes  at stores & DCs -  

 

• 5s implementation in fresh areas and 

Sam’s Café. 

• Improvement of motion and time in 

refrigeration areas. 

• Process reengineering in bakery. 

• Match sales and production. 

 

• Rescheduling initiative to plan 

production and number of bakers. 
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Enhance processes  at stores & DCs   

 

• Production plan tool for meat and 

rotisserie process areas. 

• Production forecast by store and item. 

 

• 3.4% sales increase 

• 0.77% food waste reduction 
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Train associates 

Fresh academy. 

 

• Develop experts in fruits & vegetables in all 

stores. 

Reduce, Recycle & Win 

 

• Contest among stores to reduce 

foodwaste. 

 

• Implementation of best practices to 

reduce food waste. 
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Monitor and track progress – Fresh in action 
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Engage suppliers 

Total waste evolution (value and volume) 
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Engage suppliers 
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Innovation 

Green box 

 

• Simpler system than previous. 

• Flexible container, reduce 

mechanical friction. 

• “One use” container, transparent. 

 

Improving cold chain 

 

• Remote metering temperature 

sensors. 

• Tracking of temperatures along the 

routes. 

• Benchmark of transport suppliers. 
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Donation to people 

• 7.6% Increase food donation vs 2014 

 

• 20,809 metric tons donated. 

 

• New system implemented for controlling donations. 

 

• Donations in all states. 

 

• 122 institutions receive donations. 

 

• 600,000 persons benefited.  
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Food waste reduction 2015 

-22% (baseline 2010) 

-7.5% (vs 2014) 
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