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Why do we need to change 
our food systems?
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Compounding the problem, the population is growing and climate change is threatening agricultural production



10YFP Programme on Sustainable Food 
Systems (10YFP SFSP)

• The 10YFP SFSP is based on 
multi-stakeholder consultation 
carried out by FAO  and UNEP 
over 2014-2015

• Proposed Goal: To accelerate 
the shift towards more 
sustainable food systems.

Sustainable Diets and Nutrition

Food loss and waste prevention 
and reduction
Sustainability along food value 
chains
Climate smart and sustainable food 
production systems.

Multi-stakeholder action for more 
joined-up and integrated policies 
for SFS.

Themes

Get involved at:
http://unep.org/10YFP/



World of Waste
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$90 million average yearly losses in East African dairy sector due to spoilage and waste30 million tons of fish discarded every yearFood currently loss or wasted in Latin America could feed 300 million people
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Food that is ultimately lost or wasted consumes a volume of water three times greater than Lake Geneva, requires cropland area the size of China and has a significant impact on biodiversity loss. Food loss and waste is responsible for 8% of global greenhouse gas emissions!  



Food Loss & Waste costs the global 
economy $940 billion each year
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A massive economic opportunity…



Source: WRI analysis based on FAO. 2011. Global food losses and food waste – extent, causes and prevention. Rome: UN FAO. 
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Losses in the 
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of the consumer, 

including 
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caterers

Food is lost or wasted along the 
entire value chain



UN Environment calls countries and companies to action 
on Sustainable Development Goal Target 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.

Executive Director Erik Solheim Co-Chairs Champions 12.3, 
a unique coalition of executives collaborating to accelerate 
progress on the delivery of this critical target. 
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We know that the challenge requires global commitment And country level engagementThus UNEP is collaborating with FAO to respond to the Secretary General’s Zero Hunger Challenge and Sustainable Development Goal Target 12.3



TARGET

Progress on Target 12.3 since its 
adoption in 2015 

MEASURE

ACT
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We know that the challenge requires global commitment And country level engagementThus UNEP is collaborating with FAO to respond to the Secretary General’s Zero Hunger Challenge and Sustainable Development Goal Target 12.3



Source:  Lipinski, L., C. O’Connor, C. Hanson (2016). SDG Target 12.3 on Food Loss and Waste: 2016 Progress Report. 
Champions 12.3

Adoption of Target 12.3
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So far, only the United States and the EU28 have adopted the target to halve food waste and reduce food loss by 2030. The African Union has adopted a target exclusively on food loss. Call to action to OIC Members to join forces around this target, begin measurement and take action.



1. Prevent food waste, then maximise its recovery towards the goal of halving food waste 
within our own retail and manufacturing operations by 2025 (versus a 2016 baseline)

2. Contribute to the UN goals by 2030:
• To halve per capita global food waste at the consumer level
• To reduce food losses along production and supply chains, including post-harvest losses, 

and maximise the value of the remaining waste

Consumer Goods Forum’s 
Food Waste Resolution
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Carrier commitment



UN Environment calls upon countries and companies to 
quantify their food loss and waste, setting a baseline to 
track progress against towards 2030.

.

Measuring Food Loss & Waste

http://www.unmultimedia.org/radio/kiswahili/2012/01/


The Food Loss and 
Waste Protocol, 
published June 2016, 
provides a global 
standard for food loss
and waste
measurement.

http://flwprotocol.org/

http://flwprotocol.org/


First corporate quantifications
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Carrier can encourage its partners to measure



Source:  Lipinski, L., C. O’Connor, C. Hanson (2016) SDG Target 12.3 on Food Loss and Waste: 2016 Progress Report Champions 12.3

Taking Action



A Global Response
UN Environment’s activities, together with FAO and SAVE FOOD, 
include:

A Global Awareness
Campaign

Food Waste
Prevention

Programmes at 
National & Local 

Level

Capacity Building on 
Food Waste at 
Regional Level
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Think Eat Save works specifically on food waste, as opposed to loss



Food Waste Prevention Programmes
at National & Local Level

• Guidance for public authorities, 
businesses and other organisations on 
mapping, planning and delivering
effective food waste prevention strategy

• Published in May 2014 and available at 
http://thinkeatsave.org/index.php/take-
action/think-eat-save-guidance-
document

• Guidance methodology being piloted 
with selected countries & companies 
worldwide

Think.Eat.Save Guidance Version 1.0 is a new tool 
launched by the United Nations Environment Programme
(UNEP), the Food and Agriculture Organization of the 
United Nation (FAO) and the Waste and Resources Action 
Programme (WRAP).
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We published a comprehensive approach for these Programmes in 2014, and we are piloting this Guidance in South Africa and Saudi Arabia right now.

http://thinkeatsave.org/index.php/take-action/think-eat-save-guidance-document


• What is in scope of the Guidance document and what is not?

WRAP, 2013
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The toolkit can be used flexibly to determine where each country or business would like to focus and this hierarchy is just a guide: NB important not to get drawn into discussions on where or not to draw the line 



Food Waste Prevention Programmes
Guidance Methodology

Module 1: Mapping and measuring food 
and drink waste

Key steps:

• Quantification at national/regional level
• Quantifying waste arising from the 
supply of food and drink
• Quantification at household level

Module 2: Options for developing national 
or regional policies & measures

Key steps:
• Options for motivational strategies
• Voluntary Collective Action Programmes
• Consumer Engagement Campaign

Module 3: Developing and implementing 
programmes to prevent and reduce 
household food and drink waste

• Plan and develop a strategy for a 
consumer engagement programme
• Establish a baseline and set a target
• Develop evidence-based guidance
• Take action to prevent food waste
• Measure, monitor and report progress

Module 4: Preventing food waste in 
business supply chains (retail, 
manufacturing & food service)

Key steps:
• Corporate strategy, baseline and targets
• Taking action: guidance with tools and 
examples
• Measurement and reporting progress 
towards targets

Brukernavn
Presentasjonsnotater
The Think Eat Save Guidance provides a clear structure for developing food waste prevention programmes, which can be adapted to any countryThe four Modules are:Mapping & MeasurementPolicyActivities in HouseholdsActivities in the Supply Chain



Recent example – Saudi Arabia



TARGET - MEASURE - ACT
How to get started?

• Member States can consider making a joint 
commitment to adopt SDG Target 12.3 

• Member States can consider including food waste 
reduction in their Nationally Determined Contributions 
to the Paris Agreement on Climate Change

• Member States can start measuring their food waste 
baseline across the supply chain, using the Food Loss 
and Waste Protocol. 

• UN Environment can work with individual countries in 
developing National Food Waste Prevention 
Programmes 



Questions?

James Lomax
James.Lomax@unep.org

For further information:
www.thinkeatsave.org

mailto:James.Lomax@unep.org
http://www.thinkeatsave.org

	Preventing, Reducing and Measuring Food Waste – a Global Perspective
	Why do we need to change �our food systems?
	10YFP Programme on Sustainable Food Systems (10YFP SFSP)
	Lysbildenummer 4
	Lysbildenummer 5
	Food Loss & Waste costs the global economy $940 billion each year
	Lysbildenummer 7
	Lysbildenummer 8
	Lysbildenummer 9
	Lysbildenummer 10
	Lysbildenummer 11
	Lysbildenummer 12
	Lysbildenummer 13
	Lysbildenummer 14
	Lysbildenummer 15
	Lysbildenummer 16
	Lysbildenummer 17
	Lysbildenummer 18
	Lysbildenummer 19
	Recent example – Saudi Arabia
	Lysbildenummer 21
	Lysbildenummer 22

