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Approach

FARM AND RETAIL LEVEL
* Vegetable waste quantification at farm and retail level.

 What are the practices (postharvest handling) that cause waste
and how can they be improved?

 What are the factors that prevent or inhibit the adoption of good
practice?

CONSUMER LEVEL

 Communication for the public: health eating & waste reduction.

COOPERATION
 Work together with the rural extension service.

 Field work: interaction with chain actors
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Heterogenous vegetable supply chain
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Process mapping at farm level

Practices that result in physical damage and biological contamination

Critical points for control




Quantification of waste at farm level
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Quantification of waste at retail level
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Mapping of process at farm level
Technical publications for farmers and rural extension officers
and public managers
Joint effort by Embrapa and Emater-DF (rural extension service)




Quantification of waste at retail level
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ABSTRACT
‘Bacase of high perishability, lesfy vegatables and frach herbs
are trensported 1o the marker soon after harvest. It is very likely

that most of the demage due to inadequate handling at the form and
during wansport will result in food discard only later in the remil

RESUMO

Qualidade visual ¢ desperdicio de hortalicas ¢ ervas frescas
em um tipico mercado varejista no Brasil
Devido & sua al perecibilidade, horaligas follosas & ervas
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of discard. The operations i each store were described besed on

observations and discussion with the store staff. When considering

the sum of all produce, the discard (expressed as umits per day and
was infiuancy

mmmmq d by all the factors
studied. namely siore, supplier and day of ihe week. Delivery of
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quansidads di produsos sscebidos ¢ dsscanados
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<helf life and preference by the consumer but how Mmportant it was
depended on other £sctors such as the vezztabla of herb considersd
end the workflow in the store. The discard varied from 8.7% to
o7 purchased.
abserved for spring onicn. parsley, coriandar, collard, leek 20d green
leaf letmce. Waste volume equal to or above 50% was observed for
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inthestore. The
implications of this simstion for the definitions of food waste and
food loss are discussed.
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ke Food and Agriculture is discarded before consumption (FAO,  and food considered The representation
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Quantification of waste at retail level
Technical publications for farmers and rural extension officers
and public managers
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Aumento da possibilidade
de contaminagao da
hortaliga com:

a) patdgenos transmitidos
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patégenos de plantas
que causam
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folhas

Real life situations — consequences and solutions



Bad practice Good practice

REFLEXOES SOBRE PERDAS POS-COLHEITA NA CADEI PRODUTA DE HORTALIGAS
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i Apps

Communication program for consumers

oo (htt s://www.embrapa.br/en/hortalica-nao-e-so-salada)
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Popularmente conhecidas como verduras e legumes, as hortaligas alimentos ricos em vitaminas, minerais e fibras.
cubra que hortaliga ndo & so salada, que couve ndo serve =4 para acompanhar feijoads, que quisbo & muito mais que baba, que bertalha ndo & um ser de oufro planeta & muito mais.
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vegetables



https://www.embrapa.br/en/hortalica-nao-e-so-salada

Confira dicas e receitas com hortalicas no site

Hortalica

Logo for
vegetable
packages and
produce area
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Practical information on how to handle vegetables



o
2 ~\r L“ '&\ )

~PeD x ——
? AL s, 7 A O R 2
AR N 2 3 ¢ <
" = H 145
Y ! i % o > A 7 =
\ 5 N Y > A - 7 <
i
m
3

Farmers, retailers and consumers are
convinced they should reduce waste
and they want to know

What todo ?
Howtodo”?

In practice
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