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Context

 Estimated number of undernourished people
 777 million in 2015 - 815 million in 2016 (FAO, IFAD, WFP and UNICEF, 2017)

 Malnutrition (under-nutrition, over-nutrition and micronutrient deficiency) and associated 
non-communicable diseases 

 Currently: enough food production for all
Challenges…
 Physical/socio-economic access
 Estimated 1/3 of food produced wasted or lost - COMPLEX ISSUES and CAUSES
 Economic, social, environmental impact

…Opportunities! For actions to reduce FLW
for improving food security, resilience, revenues of smallholders
for business for Value Chain actors (private sector)



 Sustainable Development Goal SDG 12: ensuring sustainable consumption and 
production patterns 

SDG 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”

 Measurement to assess levels waste, prioritize and design actions, track progress 

Global Food Loss Index Indicator 12.3.1 (GFLI) addressing food LOSS and 
food WASTE

Global Initiative on Food Loss and Waste Reduction 
http://www.fao.org/save-food/en/



https://hotelkitchen.org/toolkit/get-started/

Learning from the sector champions and partners…



Learning from the sector champions and partners…
HOTEL KITCHEN TOOL KIT 

What are the benefits?
• Feed more people
• Environment friendly 
• Directly impact profits 
• Engage staff (Requires trainings) 
• Strengthen relationships customers

https://hotelkitchen.org/about-toolkit/
• SAVE MONEY. Demonstration projects saw at least 3% reduction in food costs.
• EMPOWER STAFF. More than 90% of staff reported they wanted to take action
• MEET CUSTOMER DEMAND. Individuals, meeting planners and corporate clients, especially 

large consulting firms, expect their event venues to act sustainably, including minimizing 
waste and working with community partners to donate remaining food.



Learning from the sector champions…

https://www.worldwildlife.org/initiatives/food-waste
https://hotelkitchen.org/

 Toolkit to provide the industry with strategies, tips, and resources to prevent waste from occurring, donate 
and divert what remains from landfills.

 Convene key stakeholders across hospitality, retail, and food services sectors to understand how to 
accelerate the adoption of strategies to measure and reduce food waste

 Promote data transparency, which will allow companies to benchmark food waste prevention 
performance with their peers and across industries



Learning from the sector champions…

To develop an effective program and change the way food is planned, 
handled, and served at your property, there is a need for a Food Waste Task 
Force that includes key leaders and staff across the organization.

The goals for this team include:
• Understand a baseline of how much food waste is generated at the 

property
• Set goals to reduce food waste generation
• Implement tactics in planning, handling and service phases
• Establish a food donation program with community partners
• Divert from landfills remaining food material with more environmentally-

friendly options



Learning from the sector champions…



Learning from the sector champions…

GREEN HOTELIER
http://www.greenhotelier.org/our-
themes/waste/american-hotel-
lodging-association-partners-with-
wwf-to-tackle-food-waste/



Recovery and Redistribution (R&R) 

FAO is developing GUIDING PRINCIPLES FOR R&R OF SAFE AND NUTRITIOUS FOOD FOR 
DIRECT HUMAN CONSUMPTION addressing…
• Why should R&R be promoted? What enabling conditions? What main barriers for R&R?
• Legislation / Regulatory framework
• Operational / Organizational framework for R&R

What can / cannot be recovered and redistributed? 
Actors involved in R&R operations / Food redistribution organizations 
R&R operational models 

• Food safety rules in R&R operations 
Food safety risk analysis for R&R 
Risk assessment / Risk management /Risk communication

• Nutrition considerations as applicable to R&R
• Social considerations as applicable to R&R



Recovery and Redistribution (R&R)
Food safety - Risks - Hazards

Biological hazards Chemical hazards Physical hazards
Infectious bacteria
 Salmonella
 Escherichia coli 
 Listeria
 Vibrio

Toxin-producing organisms
 Clostridium botulinum
 Staphylococcus aureus
 Bacillus Cereus

Molds
Parasites
Viruses

 Naturally occurring toxins  
(e.g. cyanides in raw 
cassava and almonds)

 Food additives
 Pesticide residues
 Veterinary drug residues
 Toxins of microbial origin 

(e.g. aflatoxin)
 Allergens
 Chemical contaminants 

from packaging
 Environmental 

contaminants 

 Glass
 Plastic
 Metal, machine fillings 
 Wood
 Stones
 Bone chips
 Personal articles such as 

jewelry , ear plugs, etc.



Activities to Address Food Waste

Awareness Raising and Advocacy
• Save Food Congresses, Exposyums, Exhibits
• National and regional level awareness-raising 

campaigns
• Social media campaigns
• National Save Food Networks

Partnerships and Collaboration
More than 900  SAVE FOOD PARTNERSMore than 900  SAVE FOOD PARTNERS
 Public & Private sector 
 Academia & Research Institutions
 Civil society
 Development agencies

Methodologies and Tools
- Food Loss Analysis (FLA) methodologyFood Loss Analysis (FLA) methodology
- Measurement and Statistics
- Training resources

Methodologies and Tools
- Food Loss Analysis (FLA) methodologyFood Loss Analysis (FLA) methodology
- Measurement and Statistics
- Training resources

Capacity Development

Knowledge sharing 
- Relevant platforms on Food Waste 

reduction convening stakeholders
- G20 Technical Platform on Food Loss and  

Waste 
- Save Food Network/ Website /

e-Newsletter

Education
Educational material targeted to students of 
different ages 

Resource Mobilization
With banks / financial institutions,
private sector, donors , foundations (incl. 
for Recovery and redistribution operations, 
equipement, infrastructure, etc.)

Research for policy development 



DO GOOD
SAVE FOOD! 



Production Storage
Processing

& 
Packaging

Refrigeration Transportation Markets & 
Retail Consumption

Planning: crops, 
harvest, markets

Pests and disease 
management

Early warning 
systems

Good handling 
practices

Adequate inputs 

Hermetic bags

Metal silos

Humidity and 
moisture control 

Warehouse receipt 
systems

Pest and rodent 
management

Solar driers

Solar threshers

Sustainable bio-
sourced packaging 

materials

Sustainable agro-
residues fuel 

Adequate packaging 
machinery

Evaporative coolers

Solar powered 
cooling

Natural refrigerants

Adequate access to 
household 

refrigerators 

Cooling and 
refrigeration 

literacy for all, 
including 

consumers

Improved public 
infrastructure

Adequate distance 
from production –

processing –
markets –

households

Robust crates and 
business solutions 
for the utilization 
and transport (full 

and empty)

Adequate and 
maintained vehicles

Facilities

Marketing models

Accessible and fair 
certification

schemes 

Labelling

Product and service 
diversification

Food literacy life-
long learning

Awareness
messaging 

Recovery and 
redistribution of 

safe and nutritious 
food for human 

consumption

Waste and loss 
management: 

nutrient recovery

Scale-up on access to (renewable) energy and technologies and improve access to Information and Communication Technologies (ICTs) 

Supply side measures Demand side measures

Climate technologies / solutions that could 
support FLW prevention - examples

Adapted from: FAO. 2017. Save Food for a Better Climate - Converting the food loss and waste challenge into climate action



A dynamic web-based global convener and 
integrator of knowledge which facilitates linkages 
and information sharing: 
- Resources from world-wide actors, links 

(publications, reports, video, radio, mapping of PHM 
and FLR initiatives, etc.)

- A network: database of registered members with 
Save Food global initiative including private sector 

- Moderated Online forum discussions - News, 
Events and Opportunities (including on trainings, 
etc.; 

- Special sections

The Global Community of Practice on food loss reduction (CoP)

A global Community of Practice on food 
WASTE is under development 



https://www.eventbrite.co.uk/e/a-cool-world-international-clean-
cooling-congress-tickets-43164453041?aff=es2



Conclusions

• Need for education/awareness raising of actors (Management and staff) on 
practices that cause losses and root causes of waste at retail and hotel levels 

Poor planning, packaging (Pro and Cons of big vs. small) and labelling issues, food 
safety and quality issues

• Identification and adoption of  feasible / innovative solutions and strategies 

• Collaboration/partnerships between suppliers and hotels and with consumers 
associations are important : 

‘’Value chains” Win – Win situation for actors involved, good image, ethics, social 
enterprises  while contributing to reducing waste by prioritizing human consumption, 
not non-food uses and landfill.



Thank you!
Mireille Totobesola@fao.org


