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Introduction 

Every year, approximately 1/3 of all food produced is subject to disintegrating in the 

garbage of consumers and retailers, or going bad because of haphazard transportation systems 

and poor harvesting techniques (CFSAN 2019). Additionally, 38 percent of absolute energy 

consumption in the worldwide food system is utilized to create food that is either lost in the 

supply chain or subjected to wastage (CFSAN 2019).  Food waste is actually very prominent in 

today’s society and has a lasting impact on climate change and the release of greenhouse gasses.  

Concerning climate change, the harm will significantly reduce considering that these 

days, food loss and waste is answerable for about 7% of global greenhouse gas (GHG) emissions 

and almost 30% of the world's farmland is currently taken up to produce food that is never eaten 

(Food Waste FAQs 2019). Adding on, food loss and food waste are not the same. When less 

food loss happens near the farm, they are most efficient at tending to the loss and in easing 

tension ashore and in the waters. However, when less food wastage happens at the end of the 

supply chain and closer to the shopping level, they are emitted as greenhouse gases.  

Food loss occurs in multiple areas. Firstly at the farm, insufficient harvesting periods, 

weather conditions, techniques used by farmers for harvest and handling, and dilemmas in 

marketing produce all result in food loss. Another place which yields problems is in storage: 

inadequate storage, brisk decisions made by executives that result in a shorter shelf life. The 

ultimate food loss consequence occurs in transit through a series of mistakes and faulty 

judgements.  

Food waste is very common amongst shopkeepers and households. To begin with, in the 

grocery stores, shorter shelf life leads to food waste, the demand for food products to appear to 

trend-setting guidelines in terms of the most preferred look to the consumer. Additionally, 
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house level consumer waste is most likely caused by substandard shopping and faulty meal 

times, over-buying (often affected by advertisements and discounts), looking over expiration 

and manufacturing dates and below par home wasting systems (throwing away food that could 

be composted).  

 

Definition of Key Terms 

Global greenhouse gas 

The essential greenhouse gasses are (H2O), carbon dioxide (CO2), methane (CH4), nitrous 

oxide (N2O), and ozone (O3). When we waste food, we likewise squander all the energy and 

water it requires to develop, harvest, transport, and pack it. If food goes to a landfill and decays, 

it produces methane—an ozone depleting substance significantly more intense than carbon 

dioxide. 

Supply chain 

A supply chain (food in particular) is a series of arrangements that the product goes through to 

finally reach the purchaser. This series incorporates various stages such as individuals 

(producers and transporters etc), products, information, and resources. Instances of a supply 

chain incorporate cultivating, refining, design, assembling, packaging, and transportation. 

Food loss 

Food loss is the reduction of food that occurs in the supply chain, most commonly caused by the 

producers or through transport or packing but not usually by the consumer. It alludes to most 

food that is disposed of, burned or in any case discarded along the food supplier system either 

through harvesting periods or butchering or catch-up however excluding, the grocery level 

(where products go up for retail), and doesn't reemerge in any other gainful use, for example, 

feed or seed.  

Food waste 

Food waste exemplifies diminishing the amount or nature of food giving way to the series of 

choices the retailers had to make as well as the food specialist organizations and customers. 

Food is wasted from various perspectives: Fresh produce is commonly skewed towards the 

consumer to give them their ideal appearance through shape or color or sizing and adjusted to 

sell best. Food that is close to or past the "best-previously" date are frequently disposed of by 
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retailers and buyers. Enormous sums of edible food wasted from family kitchens and 

restaurants. 

Harvesting period 

Harvesting is the way toward gathering a ready crop from the fields. Reaping is the cutting of 

grain or pulse for harvest, ordinarily utilizing a grass shearer (scythe), sickle, or reaper. On more 

modest farms with limited motorization, harvesting is the most work concentrated activity of the 

growing season. Generally, the ideal collect opportunity for the dry season is 28 to 35 days 

subsequent to heading. In wet season harvest, ideal time is 32 to 38 days in the wake of heading 

(Rethink Food Waste 2018). 

 

Background Information 

Food waste causes 

Food is wasted on a daily basis. Whether that be from a restaurant or from homes or from 

grocery stores, poor management practices always lead to food wastage. A variety of factors can 

lead to food wastage but the most prominent reasons happen due to the “fresh produce” appeal 

tactic and unfinished food from local kitchens.  

Fresh produce aesthetic appeal 

The expiration date on food is really a marketing tactic. Many foods are genetically 

engineered to look fresh and the dates retailers put at the back of the package is 

unregulated. Food needs aesthetic appeal in the market to be selected thereby requiring 

false advertising and inaccurate dates. Food organizations need the average person to 

burn-through their food when they are at their best taste in a convenient way so they will 

go out and 're-stock' up. The date may precisely reflect when their item will be of best 

quality yet that is about it. For most dry nourishments numerous individuals would 

struggle recognizing the difference between food that is past this date or not. Whatever 

date an item utilizes it's imperative to recall that – aside from newborn child recipe and 

infant food – none of these dates are either controlled by the central government nor 

should they be utilized as a sanitation guideline. The reality of the situation is that except 

if a food is debased most "expired" food, while they may not taste generally excellent, are 

not especially dangerous to your wellbeing and lead to excess food wastage.  
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Unfinished wastage from restaurants and family homes  

In the U.S. in excess of 80% of food waste has been followed to homes and 

consumer-facing businesses. A Natural Resources Defense Council investigation of food 

squander in a few urban communities found that 76 percent of individuals think they 

discard less food than the normal American. Unmistakably the math doesn't make any 

sense. Taking care of one's family to eat healthy food, trying new things, facilitating a 

decent get-together, eating more beneficial foods, and cooking are all direct causes of 

waste. The waste is a fairly undetectable result of that. Most commonly, people get 

confused between the best by, use by, and made by date and end up throwing away food 

that could have easily been consumed. 

Food loss causes  

Food is also lost through the supply chain during production. Some foods never even 

make it to the store itself because they are caught in a never ending process of mistakes whether 

that occurred in the farm or the transport process or the packaging process.  

Discarded food along the supply chain 

As indicated by the United Nations Food and Agriculture Organization (FAO), 

consistently, 1.3 billion tons of food is squandered or lost in graceful chains, identical to 

33% of all food created for human utilization (CFSAN 2019). The degree of losses contrast 

from one phase of the food supply chain to another, contingent upon crop type, level of 

economic development, as well as socio-cultural practices in an area. On account of 

products of fruit and vegetable losses and during sorting and harvesting overwhelm in 

industrialized societies, presumably generally due to disposing of during evaluating to 

fulfill quality guidelines set by retailers. In LEDCS, while losses at sorting and harvesting 

are likewise high, they simply do not have the technology for proper evaluations creating 

further loss.  

Discarded food/crops in farms  

Many countries discard nearly as much food as they eat due to a "strive for 

perfection", developing hunger and poverty, and delivering a weighty toll for the climate. 

Tremendous amounts of new produce developed are left in the field to spoil, fed to the 

animals at the farm or pulled straight from the field to landfill, due to ridiculous and 

unflinching restorative norms, as per official information and meetings with many 

ranchers, packers, drivers, specialists, campaigners and government authorities. The food 
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distribution chain says enriching and nutritious food is being relinquished to retailers' 

interest for unreachable flawlessness. 

 

Major Countries and Organizations Involved 

Australia 

The Australian Government is centered principally around promoting a key discourse on food 

waste outcomes and diminishing greenhouse gas emissions. The government created an 

Emissions fund to use an innovative Organic food waste technique. This will allow investing in 

projects which change the direction of food waste from landfill. The technique is to decrease 

greenhouse gas emissions by fundamentally diminishing primarily methane emissions to the 

environment. Australia has defined an objective to lessen its food wastage by 2030, lining up 

with the UN's Sustainable Development Goal 12.3. 

United States of America 

In the US, food waste is approximated at between 0.3 to 0.4 of the total supply of food. This 

estimate, based on estimates from USDA’s Economic Research Service of 31 percent food loss at 

the retail and consumer levels, corresponded to approximately 133 billion pounds and $161 

billion worth of food in 2010 (Food Loss and Waste Reduction 2018). This abundance of food 

waste has dire impacts on society. To address this issue NGOs such as Feeding America are 

trying to transform the impact of food waste in the US. Feeding America focuses on the first 

three areas: farms, manufacturers and consumer-facing businesses. By partnering with leaders 

and local members of these industries, Feeding America finds ways to rescue more food that 

would have otherwise gone to waste—and feed more people in need (Food Loss and Waste 

Reduction 2018). 

Turkey 

The Save Food project was a study conducted by the UN in 2013 which examined food waste in 

the nation. In this investigation the UN found that more than half of the food yield from meat 

and dairy was wasted from farm to fork. This has caused a major concern in the country of 

Turkey as millions of dollars are consequently gone to waste as a result of this issue. The Save 

Food project is working on addressing this issue and combating food waste in the nation.  

Canada 
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The Canada’s Zero Waste Council conducted research on household waste which led to about 2 

million tons of edible food thrown out every year, costing Canadians in abundance of $17 billion 

(Canada 2020). Food waste has generous environmental effects as well as detrimental financial 

effects in Canada. An expected 0.12 of Canada's food loss and waste occurs in the retail period of 

the supply chain (Canada 2020). This waste gets shipped off industrial composting or anaerobic 

processing facilities, or arranged in landfills. Moreover, Canada has had a severe food waste 

problem which is yet to be sustainably addressed.  

Last Minute Market 

Last Minute Market is an innovative organization that tries their best to fight global food waste 

by recognizing places in the supply chain where food is wasted (usually at the grocery stores 

level) and makes attempts at reusing or recycling the product. They then sell the produce at their 

market and this significantly reduces food waste by promoting recycling values. The 

organization originally started very small but now they redistribute many grocer products for 

huge corporations. If there were more organizations like this, there would be a wide scale 

decrease in global food waste.  

 

Timeline of Events 
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Date  Event Description 

2013 Save food project established 

in Turkey 

In this investigation the UN 

found that more than half of the 

food yield from meat and dairy 

was wasted from farm to fork 

2015 Food Recovery Act is 

established 

USA creates the Food 

Recovery Act. The Food 

Recovery Act attempts to 

guide farms, groceries, 

restaurants, and institutions 

to donate food banks and 

organizations that will raise 

awareness surrounding food 

wastage. 
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Relevant UN Treaties and Events 

● International Day of Awareness of Food Loss and Waste, 19 December 2019, 

(A/RES/74/209) 

UN establishes International Day of Awareness of Food Loss and Waste in order to raise 

concern and awareness to the global issue 

 

Previous Attempts to solve the Issue 

Successes - Innovation 
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2018 Australian Food Waste 

Initiative 

Australia sets to halve the 

food waste it generates by 50 

percent by 2030 

2019 City of Toronto declares 2.2 

million tons of waste in 2018 

Almost 17 billion dollars of 

food is wasted in the city 

alone according to city 

officials.  

29 September 2019 International Day of 

Awareness of Food Loss and 

Waste is created 

UN establishes International 

Day of Awareness of Food 

Loss and Waste in order to 

raise concern and awareness 

to the global issue 

October 29, 2020 EPA sets United States 2030 

food waste reduction goal 

USA plans on minimizing 

their food waste by 50% over 

the next decade through 

advancements in food 

intervention and 

management of food cycle 
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Many entrepreneurs and organizations come up with very innovative solutions to help the food 

supply chain and reduce food waste. The most prominent phase when food is lost is during the 

storage stage. Organizations that specialize in food waste, aware of this, came up with numerous 

solutions. For example, The Food and Agriculture Organization has manufactured in excess of 

45,000 storage silos made of metal — sufficiently large for utilization by an individual farmer — 

in 16 various nations. These storage units have significantly decreased food loss during the 

packing stage to nearly zero. Additionally, when there is confusion between the farmer and 

grocer on the amount of food required, food is normally wasted. To fix this, certain 

organizations tried to reduce food waste by sending food to food banks. An Australian 

association known as SecondBite, for instance, diverted to food banks in 2012 and sent over 

3,000 metric tonnes of food that would have originally gone to waste.  

Failures - Lack of Community Awareness 

Many members of the public have no clue of the amount of food wastage that occurs daily. Food 

waste is mainly about data and the percentage of food that is wasted per country. Most grocery 

stores such as Costco in the United States, promote their food and do not display the amount of 

food that is disposed of the next day. Additionally, the consumer does not pay attention to food 

waste. Mainly, the goal of the consumer is to buy food to feed themselves and their families. 

Costco or Target putting up food wastage data would be counterproductive towards their profit 

which is why it is not taken into account. No matter the initiative, they will most likely be 

lowered by consumer behavior.  

 

Possible Solutions 

Reducing food loss near farms 

Minimal effort storage techniques can definitely cut food loss, particularly for little scope 

farmers in less economically developed countries, who often lose food to aspects such as 

irritations, decay, and transportation confusion. Specifically, a framework could be created 

which food is separated and NGOs can help with this. By teaching farmers to separate their 

crops, it creates less space for confusion. Volunteer experience and education in LEDCs play an 

important role.  Adding on, a lot of edible food never gets consumed. It may very well be on the 

grounds that a farmer cannot afford to harvest crops on a whole field, or on the grounds that a 

food merchant/grocer has requested mass amounts of the crop and cannot sell it all. One 
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approach to lessen this type of wastage is to just reallocate food by offering it to network food 

banks and comparable organizations to both reduce poverty and food waste. 

Food label adjustments 

Disarray surrounding "use-by," "sell-by," "best-previously," and other date references can 

cause individuals to toss food still acceptable for eating. For instance, one review was guided by 

Waste and Resources Action Program (WRAP) in the UK and realized that one-fifth of food 

tossed by families were accidentally perceived to be expired because of their incorrect labels 

(Rethink Food Waste 2018). Retailers can mitigate disarray by eliminating certain date names, 

for example, "sell-by" dates in the US, which just pass on details to the retailer. Grocery stores, 

for instance, can steer a system that takes "show until" dates out from bundles, leaving just a 

"use by" date. The food grocer will be forced to think that this notion has been generally 

welcomed by clients which will furthermore prompt less waste from the store.  

Consumer awareness campaigns  

Consumer mindfulness awareness uncover how much food individuals really squander 

and gives basic answers for eliminating that squander. Food grocers can have an influence in 

these activities. For instance, stores can print stockpiling tips for food which include fruits, 

vegetables, and other crops right on their plastic produce packs. Hobbies like cooking classes 

and data supported by local governments and gatherings can likewise give customers data that 

decreases food wastage. Another way is getting the public to advocate for less wastage. If certain 

NGOs set their foundation around the promotion of lessening food waste and educating others, 

there would be a significant decrease in food waste.  
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Appendix or Appendices 

I. https://www.wri.org/blog/2013/06/10-ways-cut-global-food-loss-and-waste (WRI’s 

Ways to Cut Global Food Waste and Loss) 

This website is very useful to delegates who need to brainstorm solutions to food loss 

and waste. It provides detailed information and solutions.  

II. http://www.fao.org/food-loss-and-food-waste/flw-data) (Food and Agriculture 

Organization of The United Nations’ Food Waste and Loss Background) 

This article is very beneficial at detailing the difference between food waste and food 

loss. It is especially helpful for conducting initial research.  

III. https://www.un.org/en/observances/end-food-waste-day (The UN’s End Food Waste 

Day Article) 

This article is a helpful source to understand the current food waste relation to the 

United Nations and initiatives that have been conducted. Also, it provides interesting 

facts.  
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