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Figure 1.8 | Distribution of Food Loss and Waste by Region and Stage in the Food Supply Chain, 2007
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Motes: Values displayed are of food lozs and waste as a percent of food supply, defined here as the sum of the "Food” and "Processing” columns of the FAD Food Balance Sheet.
Numbers may not sum o 100 due to rounding.

Source: WRI analysis based on FAD (2011).
Source: Reducing Food Loss and Waste: Setting a Global Action Agenda (2019) S A M E N T E G E N
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Figure 2.2 | Reducing Food Loss and Waste Can Help Achieve Multiple SDGs (Not Exhaustive)

SDG 1 No Poverty / SDG 2 Zero Hunger:

Reducing losses means that farmers have more

food available for market and to feed themselves.
SDG 15 Life on Land: Reducing food loss
and waste reduces the need to convert
more natural ecosystems into cropland
or grazing pastures.

5DG 14 Lite under Water: Reducing food
losses at sea means reducing bycatch,
Wasted food uses significant amounts

of fertilizers, which confribute to eutro-
phication caused by agricultural run-off

SDG 13 Climate Action: Reducing food
loss and waste reduces the amount of
greenhouse gas emissions associated
with clearing land, growing, processing,
and disposing of food that is not eaten.

SDG 12 Sustainable Consumption and
Production: Meeting the food loss and waste

SDG 2 Zero Hunger: Improved storage and
handling facilities help smooth seasonal
shortfalls and preserve nutritional quality,
thereby stabilizing food supplies.

SDG 3 Good Health: Reducing quality losses
means that food retains more nufritional value.
Some food loss reduction practices, such as
drying crops on tarps, can reduce the risk of
contamination from aflatoxins.

SDG 3 Good Health/SDG 4 Quality Education/
SDG 5 Gender Equality: Reducing food waste
could reduce unnecessary household spending

and other household bensfits,

SDG 6 Clean Water and Sanitation: Befter
utilizing food already grown reduces pressure
on freshwater consumption by agriculture and
increases efficiency of water use.

SDG 8 Decent Work and Economic Growth:
Fammer income and prosperity can be increased

on food and free up money for health, education,

when they reduce on-farm losses and thereby
sell more food.

reducfion target would improve the sustain-
ability of food consumption and production.

SDG T Sustainable Cities and Communities:
Reducing food waste in landfills can reduce
landfill disposal fees for households and local
authorities. It also can enable cities to mest
waste, sustainability, and hunger goals.

Source: Reducing Food Loss and Waste: Setting a Global Action Agenda (2019)
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Voedselverspilling in Europa

Equivalent of 20% of all produced food in EU

EU-28 ¢

PRODUCES ~

MILLION
TON NES
of food waste per year
amounting to an estimated
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173 kg pro-capita food waste

143 billion euros

~ 304 Mt CO2 eq (6% of total emissions of
GHG in EU28%)
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Voedselverspilling in Nederland
Voedselverspilling hele keten (kg/pp.pij)
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Voedselverspilling door consumenten

Nederlanders zijn thuis minder voedsel gaan verspillen. In 2019 verspilden
Nederlanders 34,3 kilo eten per persoon; bijna 7 kilo minder dan in 2016.
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ONZE AMBITIES

Een vierde van Voedselverspilling in Samen willen we van

het voedsel Europa is verantwoordelijk Nederland &é d
wordt jaarlijks voor 6% van de totale ederiana een van ae

in Nederland uitstoot van broeikas- eerste landen maken
1 / 4 verspild.’ ’ gassen door menselijke die voedselverspilling

, pctiitelts met de helft weet

te verminderen. En
Minder voedsel verspillen = bijdragen aan het behalen van patis 105-152 ke daarmee maken we
de klimaatdoelstellingen en voldoende goed voedsel per capita per jaar
voor een groeiende wereldbevolking. in Nederland. Nederland koploper
en wereldvoorbeeld

op het realiseren
van Sustainable

o
50% Development Goal12.3.

verminderen
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Samen Tegen Voedselverspilling pakt dit op vier verschillende manieren aan:

N\,
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1. Monitoren van
voortgang en impact: Er
wordt gemeten wat Samen
Tegen Voedselverspilling

bereikt met haar individuele en
gezamenlijke aanpak.

2 . Samen tegen
voedselverspilling in de keten:
Stakeholders en koplopers bundelen
hun krachten, netwerk en kennis om
innovatieve oplossingen
te ontwikkelen.
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3 . Samen tegen
voedselverspilling bij de
consument: Samen Tegen

Voedselverspilling streeft naar
duurzame veranderingen van
gedrag door campagnes,
acties, living labs.
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4. Spelregels
veranderen:
Samen Tegen

Voedselverspilling
stimuleert
wetgeving en
instrumentarium
voor een circulaire
economie.
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OntW|kkeI|ngen STV stakeholders retail (2019)
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