
Food Loss Prevention Case Studies
Food & Beverage Manufacturing



CEC 1.0             
Case Study

1. Satisfy growth without more water, 
grain, energy, labour or capacity

2. Avoid wastewater loading
3. Reduce supply chain footprint
4. Nearly double profits

Footprint reduction



Preventing 
Manufacturing 
Food Loss

• 50 facilities 
across Canada

• CEC case study,  
CBC interviews

• Top 3 Project in 
Canada for 
2020

Save $350/tonne of 
(embedded) GHG



CEC 2.0                        
Case Studies

1. Protein Manufacturing
Saved 3.8 million 
protein servings/year!

2. Baking

Integrated food, energy 
& water saves 1,500,000 
kg/yr of bread!



943,400 lbs/yr 
of food saved

Already diverting 
more than 99% 

to rendering

3.8 million protein servings 
per year saved thus far:
Reducing food loss to rendering 
by 30%!



Bimbo Canada                                     
Case Study

1. Assessed 10 Bimbo Baking Facilities 
Across Canada

2. Identified measures to retain 
1,600,000 kg of food in the Supply 
Chain

3. Will Save:

• 6.1 million meals/yr

• $1.7 million/yr CDN

• 4,100 tonnes of embedded GHG

4. Integrated water, energy & food 
finds $2,800,000/yr of practical 
affordable conservation measures



Bimbo Canada                                       
Examples of Opportunities

1. English Muffin bottleneck at transfer

• Opportunity: $41,500/yr,                          
70,000 meals/yr

2. Buns sticking at de-panner

• Opportunity: $47,300/yr,                           
33,500 meals/yr

3. Rework of tortillas

• Opportunity: $128,400/yr,                   
298,600 meals/yr

4. Rework flour from catch trays 
• Opportunity: $26,000/yr,                              

238,500 meals/yr

Over a half million meals/yr!



Bimbo Canada                   

“The CEC guide was useful in helping us to 

determine our scope, ask the right questions along 

the way and most importantly, to educate our 

associates about why we need to look at our food 

loss differently and the value of preventing it at the 

source.”

Teresa Schoonings – Senior Director, Government Relations & 
Sustainability



Bimbo Canada                   

• Why?

• Why Bimbo Canada participated in 
sustainability assessments, including FLW

• How?

• How Bimbo Canada gained alignment and 
commitment to conducting assessments and 
implementing findings

• Who?

• Who really benefits from this undertaking and 
how to leverage that.

• What?

• What has been the biggest ‘win’ about this 
journey so far.

Towards Zero Waste

Our Commitment:  
Promoting circularity 
and reducing waste 
along our value chain 
through sustainable 
packaging, efficient 
operations and food 
waste reduction.

Key activity as part of 
this commitment:
Reduce food waste 
generated in our 
operations by 50%.



Bruce Taylor
btaylor@enviro-stewards.com


