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U.S. Goal: 

Cut food loss and waste in half by 2030

In September 2015, USDA joined with EPA to 

announce the United States' first-ever national food 

waste reduction goal, calling for a 50-percent 

reduction by 2030



Focus on the hierarchy

Get incentives right



Strengthening incentives to 

donate wholesome food 

• The Bill Emerson Good Samaritan Act provides 

limited liability to businesses donating food

• Federal tax deductions provide incentives to 

businesses to donate food

• Federal Food Donation Act encourages Federal 

agencies and contractors of Federal agencies to 

donate excess food 

• USDA streamlining donation of misbranded product



Leverage markets

Strengthening markets for quality-differentiated 

agricultural products and byproducts

Sell all but the squeal…

…a pot for every potato!

Credit: uglyfruitandvegviatwitter



Innovation can make reducing waste 

the cost-effective option  

USDA is investing in research on 

• New technologies for reducing spoilage of fresh foods

• New products from wasted food 

at farms and food processing 

“Waste to worth” research



New value added products

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=https://billlowegallery.wordpress.com/2012/01/21/waste-not-want-not/&ei=A8DjVPjaH9TIsASw14CIAw&bvm=bv.85970519,d.cWc&psig=AFQjCNGg-DIR_-EnUo_rgB81NOPKHeteJg&ust=1424298355409754
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=https://billlowegallery.wordpress.com/2012/01/21/waste-not-want-not/&ei=A8DjVPjaH9TIsASw14CIAw&bvm=bv.85970519,d.cWc&psig=AFQjCNGg-DIR_-EnUo_rgB81NOPKHeteJg&ust=1424298355409754
http://wholevine.com/wholevine/wp-content/uploads/2014/01/wv-harvest-fair.pdf
http://wholevine.com/wholevine/wp-content/uploads/2014/01/wv-harvest-fair.pdf
http://www.morfoods.com/index.asp
http://www.morfoods.com/index.asp


Businesses are stepping up

EPA’s Food Recovery Challenge (2010)

 Businesses share information on amount of waste 

reduced, recovered or recycled – and have access to 

EPA technical assistance to measure waste reduction 

U.S. Food Waste Challenge (2013) 

 Businesses share information on their activities to 

reduce, recover and recycle food loss and waste in 

their operations

Over 4,500 participants by the mid-2016



Consumers are key

Consumers are responsible for most of the wasted food

 USDA estimates that in the United States, 21 percent 

of the food supply is wasted at the consumer level

We will only meet our food loss and waste 

reduction goal if consumers change the way 

they value and manage food









Consumer education

 EPA’s Food Too Good to 

Waste

 Foodkeeper App



Let’s Talk Trash (MyPlate.gov)

Over 2.7 million downloads Sept 2015-Sept 2016





Smarter Lunchrooms

USDA, EPA and the University 

of Arkansas collaborated to 

produce a Guide to Conducting 

Student Food Waste Audits to 

help K-12 students measure 

and reduce plate waste in their 

school cafeterias. 



Smarter School Lunchrooms

• Scheduling recess before lunch can reduce plate waste by as 

much as 30%.

• Extending the lunch period from 20 to 30 minutes reduced 

plate waste by nearly one-third.

• Giving food items creative names increases consumption 

(double for “X-Ray Vision Carrots” 40% for “Big Bad Bean 

Burrito,” which sold out). 

• Slicing apples resulted in 73% increase in students who ate 

more than half

• Introducing a “healthy options only” convenience line 

increased consumption of those nutritious items by 35%



Food Loss and Waste Solution Center

Nation’s virtual meeting place to 
exchange information about 
achievements, challenges and 
opportunities for reducing food 
loss and waste in the United 
States 

Website development is underway 
with launch targeted for January 

2017



For more information

Google “US Food Waste Challenge”  
http://www.usda.gov/oce/foodwaste


