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Food Waste 

Presenter
Presentation Notes
The topic of food waste is quickly spreading throughout agendas of governments around the world, including here in the U.S., and NGOs, consumer groups, academic institutions, trade associations – including many of our member companies.

Google “Food Waste” and you’ll get over a quarter billion hits.
There are many NGO organizations and websites dedicated solely to the topic of food waste.
In fact, that’s where I got this picture of food thrown away by a retailer.

The UN Food and Agriculture Administration (FAO) has a program called Save Food, with various governments and through private partnerships they are raising global awareness around food loss and hunger.

WRAP (Waste and Resources Action Programme), funded by various governments across the UK and the EU, in the past has focused on traditional recycling but has now turned its attention to food waste.

Love Food Hate Waste (part of WRAP) is a movement spreading across the UK that is focused solely on raising awareness regarding the environmental and social impacts of wasting food.  Recently there have been events in NY and California under the Love Food Hate Waste Banner.

Here in the U.S. the EPA and USDA recently joined forces to create the Food Waste Challenge which challenges producer groups, processors, manufacturers, retailers, communities, and other government agencies to join forces to Reduce food loss Recover wholesome food for human consumption and Recycle discards.

Federal, state and local governments are increasingly interested addressing the issue of food waste, often by banning it from landfills.  Massachusetts is considering a landfill ban on all commercial food waste effective July 2014.  Other states are considering similar moves.

Bloomberg recently said that New Yorkers will have to segregate their food waste and recycle it by 2016.

Phil Lempert, the Supermarket Guru, on NBC’s as well as ABC and hosts a weekly radio show, also contributing editor of Supermarket News.  Lempert has identified food waste a top food trend topic for 2013.






Who is The Food Waste Reduction Alliance? 

Presenter
Presentation Notes
Manufacturers, retailers and restaurant companies – 9 each
Affiliates actively engaged – about 5

http://www.naturesbest.net/
http://www.carlson.com/restaurants/index.do
http://www.delhaizegroup.com/en/Home.aspx
http://www.hannaford.com/home.jsp?gclid=CLfA9MiIjLcCFeF9OgodySUAjQ
http://www.hillshirebrands.com/
http://www.unileverusa.com/
http://www.aramark.com/
http://www.weismarkets.com/


FWRA Key Goals 

REDUCE 

REUSE 

RECYCLE 

Food loss that can be prevented   
 
 
Divert good food to food banks  
before it is lost 
 
Unavoidable food waste that can’t 
be reused (compost, animals, energy) 
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Presentation Notes
1.-Reduce waste that can be prevented
2.-Reuse waste that cannot be prevented
3.-Recycle waste that cannot be reused




FWRA Accomplishments 

• Proactively brought three major food associations together to 
help solve this emerging issue 

• Tier 1 Report – Comparative assessment of all existing data 
• Tier 2 Report – A current assessment of food waste from 

Manufacturers, Retailers and Wholesalers 
• Best Practices & Case Studies Report – coming out during the 

Sustainability Summit next month 
• Communication and cooperation with solution providers, 

other associations, and media to showcase our efforts 
• Engaging in very positive ways with government agencies 
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Tier 1: level set – a foundation to build on
Tier 2: Manufacturing sector generates 44 billion lbs but recycles 94% and landfills 2.4 billion lbs.  Retailers generate 3.8 billion lbs but only recycle 55% and sent about  1.7 billion lbs of food to the landfill every year.  The 4.1 billion lbs landfilled by Manufacturers and Retailers together represents about 10% of total food waste landfilled in the U.S. 




FWRA Strategy 

Best 

Identify and Share 
Best Practices 
And Emerging 

Solutions 

Work With All 
Stakeholders on 

Solutions 

Assess 
State of Industry, 

Opportunities  
Barriers 

Presenter
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Assess: The Assessment Committee is adding to the existing data on food waste in two ways. First, we hired the non-profit BSR to look at all the existing studies on food waste, pull them apart, compare methodology and definitions, and put them back together into a “meta-study.” This gave us data that we were more confident in.  Next, we surveyed GMA, FMI, and NRA members to understand exactly what is happening in our “own four walls.” That survey data is being gathered now and the final report will be out by the end of 2012. We’ll update that survey year-to-year to track industry progress as we adopt best practices. 

BMPs and Solutions: The Communications Committee is reaching out to stakeholders, keeping key groups informed of our work like the EPA, and recruiting new members, as needed.  Also the Emerging Solutions and Best Practices Committee is looking at the new technologies that might be promoted or piloted to help reduce food waste or find alternative uses for that waste. This group is also creating a best practices guide to help streamline practices within and across industries. 

Policy: The Policy Committee is looking to understand what low-cost policy priorities the private sector might support to incent more food donation or remove barriers to developing infrastructure to prove more alternatives to landfills.  




Occurs when an edible item goes unconsumed as a 
result of human action or inaction and is often the 
result of a decision made by business, government, 
or consumers. 

Food Weight 
(US Tons) 

N/A 

550,000 

13,187,555 

3,300,000 

4,043,489 

39,686,955 Total Disposal 

60,767,998 Total Generation 

Food Waste  
Diversion 

Assessment: 
Defining Food Waste Generation Vs. Disposal 
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Food Waste  
Disposal 

The portion of food waste that is 
sent to landfill or incineration 

Source Reduction 
Reduce the volume of food waste generated 

Feed Hungry People 
Donate extra food to food banks, soup kitchens and shelters 

Feed Animals 
Divert food scraps to animal feed 

Industrial Uses 
Provide waste oils for rendering and fuel 

conversion; and food scraps for 
digestion to recover energy 

Composting 
Create a nutrient-rich  

soil amendment 

Landfill/ 
Incineration 

Last resort  
for disposal 

Food Waste Recovery Hierarchy 

This data is an estimate of estimates. Numerous data gaps exist and a 
number of assumptions and extrapolations have been made in order to 
derive these numbers. The calculation is based on a combination of 
secondary data from multiple sources.  
Note: the scope is only from processor to consumer 

21,081,044 Total Diversion 
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RESULTS OF TIER 1 SURVEY

This is the result of our Tier 1 Survey from BSR. 
-BSR found that we are generating over 60 million tons of food waste annually in the U.S. 
-We are sending about 39 million tons of food waste to landfill. 

-This pyramid is the EPA’s food waste hierarchy. Similar to the food pyramid, it serves as a guide to where we should be sending our food resources. As you can see, we are not currently in-line with that hierarchy in the U.S. There is clearly room for improvement.



BSR Tier 2 Assessment Results 
FWRA: Survey objectives & respondent profile 

Manufacturing Sector Retail & Wholesale Sectors 

• 13 survey respondents 
– $122B in annual sales 
– 260,000 employees 

• Represent 17% of the industry by 
revenue1 

• 13 survey respondents 
– $245B in annual sales 
– 980,000 employees 

• Represent 30% of the industry by 
revenue2 

Survey objective was to collect primary data for 2011 for U.S. operations on: 
• Unsaleable food donations for human consumption 
• Food waste reuse and recycling (& type of uses) 
• Food waste disposal (& proportion it represents of all municipal waste) 
• Barriers to greater donation and reuse/recycling 

1 based on 2010 US food & beverage manufacturing revenue of $739B (source: Census Bureau, Annual Survey of 
Manufacturers) 
2 based on 2010 US grocery retail revenue of $698B (source: Progressive Grocer) and 2009 US grocery wholesale 
revenue of $107B (source: IBIS World) 
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For calendar year 2011

Number of companies that received the survey: GMA 30 & FMI 266
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Manufacturing Sector Retail & Wholesale Sectors 

The food waste profiles of the retail and manufacturing sectors reflect very 
different operating conditions. 

• Smaller number of locations 
• Relatively fewer products per location 
• Large amount of semi-finished products 

 
 
 
 
 
 
 
 
 

• Large number of locations 
• Highly diverse product mix 
• Greater proportion of packaged food 

 
 
 
 
 
 
 
 
 

But, from a volume perspective, the total amount donated and sent to landfill by 
both sectors is in the same range. 

0%

20%

40%

60%

80%

100%

Donated, 17.9%

Recycled, 37.7%

Disposed, 44.4%

0%
10%
20%
30%
40%
50%
60%
70%
80%
90%

100%

Donated, 1.6%

Recycled, 93.0%

Disposed, 5.4%

Presenter
Presentation Notes
Key messages:
- Manufacturers recycle a higher percentage of their waste (more than double the proportion of retailer/wholesalers) - 93% vs. 38% 
- Retailers donate and dispose a higher percentage of their waste dispose
- The end result is that the two industries send about the same amount of food waste to landfill
 - A lot of these differences are due to the nature of each industry





NRA Assessment 
• This survey will help the alliance work towards its goals of reducing the 

amount of food waste sent to landfills and increasing the amount of 
unsaleable food donated to food banks. 

• We plan to release the survey to operators and ask them to complete it 
over the next few months in 2013 Q3 and Q4.  The results will then be 
compiled and released in a FWRA report next year. 

• Restaurants participation in this survey is critical to the success of the 
initiative.  By answering the survey, operators will: 
– Help our industry overcome barriers restaurants face when reducing food 

waste 
– Feed more hungry people 
– Improve the environment 
– Increase additional recovery options 
– Help their business save money and become more efficient!   

 

 



Internal & external barriers limit food waste diversion 
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Are there barriers, either internal or 
external, that prevent your company 
from donating more unsalable food?  

 Yes: 77%        No: 23% 
 

Are there barriers, either internal or 
external, that prevent your company 
from reusing and recycling more food 
waste?  
 Yes: 88%        No: 12% 
 Manuf.1 Ret/Whol.1 

Transportation 
constraints 

63% 42% 

Liability concerns 50% 67% 

Insufficient storage/ 
refrigeration at food 
bank 

50% 50% 

Regulatory constraints 50% 17% 

Insufficient storage/ 
refrigeration onsite 

38% 33% 

Manuf. 1 Ret/Whol.1 

Insufficient recycling 
options 

91% 83% 

Transportation 
constraints 

73% 75% 

Liability concerns 55% 50% 

Food safety concerns 
for collection and 
storage 

36% 50% 

1 among respondents who indicated that barriers are present 
 

Transportation constraints, liability concerns & insufficient recycling options are 
the most common barriers to greater donation & recycling. 
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That said, what are the barriers to moving up the hierarchy. 

Key messages:
 - More than 75% of respondents think there are barriers to increased diversion
 - For Donations, liability concerns and transportation constraints are the key barriers to more donation (note that MANUFACTURERS cite transport; RETILERS cite liability, i.e. the top issue differs for the two sectors)
 - Insufficient recycling options and transportation constraints are the key barriers to more food diversion for other uses, such as composting, animal feed, etc.

Note: “Other barriers” include financial and educational barriers. Please refer to the document entitled “4. Food Donation and Waste Survey - Digest of Companies' Notes and Comments” for a more detailed summary of barriers



Top 3 Best Practices 
• Conduct waste characterization assessment - what 

resources are being wasted and what are the root 
causes (policy, process, practices). 

• Establish SOP's related to donations and diversion -
  clear process and procedures for food safety, quality 
and quantity. 

• Develop/Strengthen relationships with donation 
agencies & diversion partners - move beyond 
transactions to collaborations (solutions for non 
traditional material streams).  

 



Kroger’s Compton Resource 
Recovery Project 

Presenter
Presentation Notes
The Ralphs and Food 4 Less distribution center in Compton, Calif. has an on-site Resource Recovery System to convert unsold organic resources into renewable energy to fuel the manufacturing and distribution facility. This will reduce GHG emissions, optimize transportation networks by eliminating diesel truck trips, provide onsite wastewater treatment and renewable energy.
RENEWABLE ENERGY offsets all of the natural gas
consumed on-site and produces clean electricity for
on-site demand use.
RECYCLES 55,000 tons of organics and cardboard
per year.
REDUCES our carbon emissions by 90,000 tons per year.
REPLENISHES critical nutrients in farmland with fertilizer.



2014 FWRA Goals 
• Complete and share best practices toolkit with 

the industries 
• Share second industry assessment on food 

waste for retail/suppliers 
• Complete and share first industry assessment 

on restaurants 



Radical Collaboration + Radical Innovation = Success! 
 
Industry: 
•Raise awareness across industries 
•Build partnerships to ensure efficient use of limited resources 
•Focus our efforts in order to drive progress – manage/measure/reduce 
•Engage all stakeholders 
 
All Stakeholders: 
•There can be no sustainable solution without everyone’s participation 
•Raise awareness among government agencies, NGO’s and others 
•Implement creative new networks and infrastructure for meaningful change 
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