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History of FLW action 

1950 – 1970. Focus of agricultural development on primary production.

1970 – 1990. Development of ‘food technology’ as a science, implemented 

as ‘postharvest technology’. ‘Action Programme for the Prevention of Food 

Losses (PFL)’.

1990 – 2010. Accelerated development and introduction of the ‘Quality 

Management’ concept and ‘Logical Framework’. Application of the ‘Value 

Chain’ approach. ‘Special Programme on Food Security (SPFS)’.

2010 – . Climate change on top of the political agenda, relation with energy-/ 

natural resource efficiency and FLW is made. The 2011 study ‘Global Food 

Loss and Food Waste’ and the Düsseldorf Save Food Conference 

introduced Food Waste to FAO vice-versa.



1.FLW is a major contributor to climate change

2.Accounts for around 8 % of total global GHG emissions

3.GHG emissions arising from the land, livestock and energy inputs 

needed in food systems as well as from waste disposal

Why is FLW important? 



FLW hierarchy 



Why is FLW important? 
Food Security Impact of FLW

Who are affected?

 Poor smallholder food producer – especially women, direct food 

access

 Poor food insecure consumer – higher prices

 Increased supply and cost reductions of production be 

translated into price reductions

Impact on nutrition, food quality and safety

 Qualitative food losses - reduced nutritional value

 Unsafe products

Economic impact and income-distribution in the value chain

 Market circumstances 

 Where in the supply chain are losses reduced

 Improvement in the efficiency of supply chains benefits both producers 

and consumers 



Why is FLW important? 

To increase food availability, food loss and 

waste reduction is in principle far more efficient 

than increasing food production.

By 2050 need for 60% more food available: 

When halving FLW, only 28% increase of 

production required.



FLW reduction not a goal in itself:

Essential part of the creation of efficient value chains, 

which are the core of sustainable food systems which 

provide food and nutrition security, economic growth and 

climate change mitigation.

Integrated multi-disciplinary programme –

technology, economics, sociology, ecology, nutrition.

FLW problem extremely complicated – Research 

must be thorough, practical and innovative.

Save Food: vision and strategy 



FLW problem extremely vast – Implementation world-

wide by partners.

Only the Private Sector can reduce food losses at a 

significant scale.

The Public Sector does research and provides guidance. 

It creates the enabling environment for the Private 

Sector to invest and act.

Promote and support the actors and stakeholders in the 

FSCs to take action in their own area, collaborating 

with each other.

Save Food: vision and strategy 



FAO to take a realistic, non-dominant, non-

imposing position.

Competition between organizations in FLW 

reduction is not in anybody’s interest.

Save Food: vision and strategy 



Communication Strategy: 

- Supportive and advocating the principles above.

- Extremely open, sharing with every partner.

- Consistent and stable messages.

- Responsiveness in a helpful and meaningful way 

has the highest priority.

- Not pretending to know everything but seeking the 

right information from other experts.

In this way the Programme creates connections, 

credibility and trust/ confidence.

Save Food: vision and strategy 
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The UN Secretary-General encourages all partners to scale up 

their efforts and turn the vision of an end to hunger into a reality. 
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12.3

“By 2030, halve per capita global food waste at the retail 

and consumer levels and reduce food losses along 

production and supply chains, including post-harvest 

losses”



1 Awareness raising on the impact of, and solutions 

for food loss and waste.

2 Collaboration and coordination of world-wide 

initiatives on food loss and waste reduction.

3 Research to policy, strategy and programme 

development for food loss and waste reduction.

4 Support to investment programmes and projects, 

implemented by private and public sectors. 

Four components of Save Food



DEFINITIONAL FRAMEWORK OF FLW

Food loss is mainly 

caused by the mal-

functioning of the food 

production and supply 

system or its institutional 

and legal framework..

Food waste is the removal from 

the FSC of food which is fit for 

human consumption, by choice, 

or which has spoiled or expired, 

mainly caused by economic or 

social behaviour, poor stock 

management or neglect.

Qualitative FLW: All the produce is 

eaten by people, but has incurred 

reduction of nutritional value, 

economic value, and/or food 

safety.

Quantitative FLW can also be 

referred to as physical FLW. It is 

food which is not eaten by people. 



DEFINITIONAL FRAMEWORK OF FLW



Currently 800 registered partners - and 

growing - world-wide, public and private



Save Food: vision and strategy 



FLW Measurements

WRI Protocol – Standards for FLW Measurement, 

Accounting and Reporting

Tools:

- ESN - Field case studies for FL analysis.

- ESS - Global Food Loss Index.

- NRI - Calculator model with predictive FL indicators.

- UNEP/WRAP - Guidance for FW Assessment

- GIZ – Rapid Loss Appraisal Tool

Specific Activities 



Food Losses and Waste Initiative 

Global Forum for Innovations in Agriculture - GFIA 

9 - 11 March

Abu Dhabi, United Arab Emirates

Theme: From Prevention to Valorisation

Global Change, SDGs and the Nexus Approach

Dresden Nexus Conference - DNC 

27 March

Dresden, Germany

Theme: Food Losses and Environmental Resources

Facing challenges in post-harvest food losses

Agritech Israel 2015

28 - 30 April

Tel Aviv, Israel

Theme: Facing challenges in post-harvest food losses.

SAVE FOOD Annual General meeting

Messe Düsseldorf

12 May

Vevey, Switzerland

Theme: Private Sector support for food loss and waste 

reduction projects.

No more Food to Waste 

Ministry of Economic Affairs

16 - 19 June

The Hague, The Netherlands

Theme: Global action to stop food waste and food losses

The First International Congress on Post-harvest Loss 

Prevention

ADM Institute for the Prevention of Post-harvest Loss

4 - 7 October

Rome, Italy

Theme: Solutions for post-harvest losses - technologies, 

policies and resources

Conference on Food Waste and Food Losses

European Commission - DG for Health and Food Safety

World Food Day - October

Milan, Italy (MilanExpo)

http://www.fao.org/save-food/news-and-multimedia/events/detail-events/en/c/275646/
http://www.fao.org/save-food/news-and-multimedia/events/detail-events/en/c/275648/
http://www.fao.org/save-food/news-and-multimedia/events/detail-events/en/c/278409/
http://www.fao.org/save-food/news-and-multimedia/events/detail-events/en/c/275651/
http://www.fao.org/save-food/news-and-multimedia/events/detail-events/en/c/277984/
http://www.fao.org/save-food/news-and-multimedia/events/detail-events/en/c/271382/
http://www.fao.org/save-food/news-and-multimedia/events/detail-events/en/c/275980/


FAO’S AFRICA – FOCUSED PROGRAMME 

ON FOOD LOSS REDUCTION

African Development Bank: 
“Post-Harvest Losses Program”
5-years, US$1.7 billion

African Union
“Support to regional capacity
building to reduce postharvest loss”

“African Agribusiness and Agro-industries Development 
Initiative”  with AUC, FAO, UNIDO, IFAD, AfDB, UNECA

National programmes and projects



FAO’S AFRICA – FOCUSED PROGRAMME 

ON FOOD LOSS REDUCTION - PROJECTS

Improving food packaging for SMAEs in Sub-Saharan Africa

FAO’s Regional project with funded by 

Food loss reduction through partnerships and 

evidence based interventions (Malawi, Rwanda, East 

Timor) 

Mainstreaming Food Loss Reduction 

Initiatives for smallholders in Food Deficit 

Areas (Uganda, Congo DR, Burkina Faso)

Food loss reduction strategy development in favour of 

smallholder producers in Africa (10 countries)



FAO Regional Office for Asia and the Pacific

www.savefood.net 

Bangkok, Thailand, 29 Aug 

2013

Network aims to reduce post-

harvest food losses and 

market-to-consumer food 

waste.



GLOBAL INITIATIVE ON FOOD LOSSES AND

WASTE REDUCTION – SAVE FOOD

Regional Alliance for Food Losses and Waste Reduction
in Latin America and the Caribbean
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REGIONAL FRAMEWORK FOR FOOD LOSSES AND WASTE 
REDUCTION IN THE NEAR EAST AND NORTH AFRICA

32nd FAO Regional Conference for the Near 
East (February 2014):

Strategy presented and endorsed by FAO 
member countries, called upon to, 
• Collaborate with FAO and partners to develop 

evidence-based national action plans for 
food losses and waste, with clear objectives, 
indicators and targets

• Give high priority to investments for 
improving food chain efficiency and other 
actions crucial to reduce FLW (Governments, 
funding institutions, private sector).

REGIONAL STRATEGIC FRAMEWORK 
FOR FOOD LOSS AND WASTE REDUCTION
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REGIONAL OFFICES

Subsaharan Africa

North Africa & The Near East

Eastern Europe & Central Asia

Asia & The Pacific

Latin America & The Caribbean

LIAISON OFFICES

European Union

North America & The World Bank

Japan

Russia

COUNTRY OFFICES



Save Food: vision and strategy 



FOOD LOSS & WASTE AND  CLIMATE CHANGE



1.Climate change is also aggravating food 

losses to the most vulnerable 

increasing food insecurity

2.Losses due to climatic variability is likely to 

affect the first stages of the FSC incl at 

pre-harvest level

3.Global food production will decrease over 

time because of cc, land degradation and 

new pests and diseases

Food loss is undermining human and 

ecological resilience to climate change and 

increasing vulnerability and food insecurity

FLW AND THE CONNECTION WITH CLIMATE 

CHANGE



1.FLW reduction can enhance climate action:

2.Food loss reduction can strengthen resilience to the impacts of climate 

change by increasing food availability: simple cost-effective measures can 

contribute to climate resilience in food insecure food supply chain actors

3.Food loss reduction interventions will also help mitigate cc by avoiding 

GHG emissions associated with FL

4.Facilitate the transfer and uptake of climate technologies*

FLW REDUCTION: A WIN-WIN-WIN SOLUTION FOR THE 

CLIMATE 



1.Need for a holistic and integrated 

approach to climate-proof food systems

2.Food losses increase vulnerability to 

climate-related shocks in food insecure 

regions

3.We need to understand how to ensure 

food and nutrition security under a 

changing climate 

FOOD LOSS REDUCTION FOR RESILIENCE



1.FAO works with small-scale farmers 

to assess causes and solutions to FL

2.Findings from LDCs: Critical loss 

point at harvest level due to climate 

variability

3.FLW Reduction policies must be

considered and integrated in National 

Adaptation Plans and strategies that 

target food systems and food 

security.

UNDERSTANDING THE CAUSES & SOLUTIONS



1.Simple cost-effective measures can reduce FL and improve food 

security.

2.Prevent crops from open-air spoilage in the field/at harvest 

3.Target storage facilities

4.Improve connection to markets

CLIMATE TECHNOLOGIES FOR FL 

REDUCTION



1.Connection between FL & lack of access to energy

2.Reducing losses could increase dependence on 

fossil fuels in food systems

3.Addressing losses  opportunity to scale up transfer 

and deployment of clean technologies

4. Improve Renewable Energy/ Energy Efficiency in 

FSC

5.Processing and cold storage

6. double the emission reduction potential by 

promoting climate-friendly technologies to avoid 

losses

TECHNOLOGIES FOR FL REDUCTION: ENHANCING THE 

MITIGATION POTENTIAL



1.There is a need to increase awareness on FLW in the context of climate 

change

2.Strengthen institutional and technical capacity to integrate FLW 

reduction into national climate change action plans and strategies

3. Identify opportunities to tap into climate finance

Increase investment for FL reduction measures as part of climate 

resilience

Improve investments into low-emission technologies that can reduce 

FL, while simultaneously reduce the emissions in food systems

 Altogether contribute to making food systems more productive 

OVERCOMING BARRIERS



FAO is raising awareness on the issue:

1.Conferences (3GF, UNFCCC COP, etc)

2.Analytical material, publications, research findings

3.World Food Day 2016 (topic is on cc)

Provides assessments on the technology options that reduce FLW and 

contribute to resilient low-emission food systems

Will assist countries on aspects that relate to FLW reduction technology 

needs in the context of achieving national mitigation and adaptation 

priorities and objectives and the SDGs

Works with actors in the SAVE FOOD network to promote and accelerate 

cooperative climate action in both state and non-state actors   

ENHANCING COOPERATIVE CLIMATE ACTION 

THROUGH FLW REDUCTION
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