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US 2030 Food Loss & Waste Reduction Goal

• On September 16, 2015, 

• Reduce wasted food by 50% by 2030.

2015 
United 
Nations
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https://www.choosemyplate.gov/lets-talk-trash

The 2030 Food Loss and Waste Domestic 50% Reduction goal is a federal goal with USDA and EPA taking leadership roles. 

The baseline for the goal is Per Capita food waste for 2010 (218.9 lbs/person).

The 2030 goal is 109.4 lbs/person.  

The measure focuses on food loss and waste at the retail and consumer level. 

To quote EPA Administrator Gina McCarthy "Let's feed people, not landfills. By reducing wasted food in landfills, we cut harmful methane emissions that fuel climate change, conserve our natural resources, and protect our planet for future generations"  The  USDA/EPA announcement presents a major environmental, social and public health opportunity for the U.S., and we're proud to be part of a national effort to reduce the food that goes into landfills." 





3U.S. Environmental Protection Agency

U.S. Wasted Food Profile (2014 data)

Generated: 38.4 
million tons (76.8 
billion lbs.)

Disposed: 36.46 
million tons (73 
billion lbs.) 

Presenter
Presentation Notes
Food is the single largest waste stream going for disposal each year in the United States --over 73 billion pounds. Accounting for over 21 percent of the American waste stream. �
Wasted in that 73 billion pounds is not just food—it is also the labor, natural resources, and money (for example: land, water and energy) used to produce and deliver those billions of pounds of discarded food. �
This huge waste of resources is unsustainable.  


In the United States, food waste is estimated at between 30-40 percent of the food supply. 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. This amount of waste has far-reaching impacts on food security, resource conservation and climate change:




Sustainable Management of Food by the Numbers

Presenter
Presentation Notes

http://www.ct.gov/deep/Lib/deep/reduce_reuse_recycle/Data/Average_state_msw_statistics_FY2014.pdf

After 35% recycling
85-90 % incinerated in State
15% diposed of in out of state landfills (less than 0.5% to CT landfills)

CT MSW Recycled1 includes 148,407.18 tons of wood chips reported recycled by CT recycling facilities 925,240.91 1,300,344.02 27.86% or 34.39%

Organics - Includes:  271,854.7 tons estimated MSW organic products sold to consumer or marketed by CT recycling, composting, and volume reduction facilitiesincluding yard waste brush  111,745.49 tons yard waste composted and/or recycled at municipal composting sites  1,082 tons food scraps and AGRU grease/fryalator oil recycled by the Mohegan Sun casino  Possibly includes 4,756 tons of drinking water residuals (alum) recycled at CT composting sites thru a CT BUD. Does not include: 209,785 tons of organics recycled by CT SW facilities that could be attributable to landclearing debris or C&D waste 384,682  30% organics



Impacts of Wasted Food

Society

Environment

Economy
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1 in 6 U.S. households (52 million Americans)  were “food insecure” in 2013 (USDA)
Reducing edible food losses by just 15% could feed more than 25 million Americans every year (NRDC)

As concerning as the social impacts are, there are compelling reasons from an environmental perspective as well for preventing wasted food.  When wasted food enters a landfill, it doesn’t simply break down harmlessly. It decomposes, producing methane gas, which is a greenhouse  21 TIMES more potent than Carbon Dioxide. 

Food production costs 10% of the total U.S. energy budget and uses 50% of our land. Currently 25% of all freshwater supplies is used to produce food that ultimately gets wasted. There are also environmental impacts from the growing and processing of that food that was never eaten. It also impacts our water quality and  reduces soil productivity.



Excessive food loss and waste in our country results in:

Social Costs:  48 million Americans, of which roughly 15.3 million are children, live in homes without enough food.  We need to redirect wholesome, nutritious food, that otherwise is wasted, to families in need. 
Over 1/3 of single-mom households (35%) are food insecure. 
If we recovered only 15% of the food we waste we could feed 25 million Americans.

Economic Costs: at the retail and consumer levels, the value of food loss and waste is estimated at $161.6 billion in the U.S.  The average consumer spends $370 per year on food they never eat.

Financially, wasted food costs America more than $100 billion annually (Bloom, 2007) 
Disposal cost of municipal waste management
Over purchasing costs
Cost of lost energy

Our Environment
Food production and waste negatively impacts water quality, soil productivity, and contributes to about 13% of the nation’s greenhouse gas emissions (FAO.org)

 food production accounts for:
50% of land use.
80% of freshwater consumption.
10% of total energy use.

According to the U.S. Geological Survey (USGS) Water Science School, about 39 percent of all the fresh water used in the United States goes to irrigate crops.
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WATER REQUIRED 
TO PRODUCE 
VARIOUS
FOOD PRODUCTS, 
IN SHOWER 
MINUTE

Image courtesy of Waste Free Kitchen Handbook: a guide to 
eating well and saving money by wasting less food by Dana 
Gunders (Chronicle Books LLC)
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https://www.nrdc.org/sites/default/files/wasted-2017-report.pdf

Image courtesy of Waste Free Kitchen Handbook: a guide to eating well and saving money by wasting less food by Dana Gunders (Chronicle Books LLC)



EPA’s Food Recovery Challenge
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EPA launched the Food Recovery Challenge in 2010.  This component of EPA’s Sustainable Food Management program component is focused on reducing food waste from commercial sectors like grocers, universities and K-12 Schools, sports and entertainment venues, hotels and restaurants. Instead of constantly trying to manage this fast growing waste stream, businesses and organizations are being challenged to prevent food waste as far upstream as possible.  Any surplus edible food that can’t be prevented should be used to feed hungry people and animals whenever possible, then whatever food must end up as waste should go to industrial uses or composting, with landfilling or incineration being an absolute last resort. 


EPA's Food Recovery Hierarchy is a tiered approach highlighting reduce wasted food first, then feed the people, feed the animals, followed by industrial uses for energy recovery and composting discouraging disposal to landfills or incinerators.

EPA is working with many partners to reduce wasted food and in 2015 EPA's Food Recovery Challenge participants diverted over 691,000 tons of wasted food from entering landfills or incinerators. Of this National total, almost 302,000 tons of food was donated to feed people in need. Since 2011, Food Recovery Challenge participants have reported diverting nearly 2.2 million tons of food through a variety of activities on the food recovery hierarchy.

In New England, 54 Food Recovery Challenge participants diverted over 52,000 tons of food to donation and/or composting in 2015
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