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ONE THIRD OF THE WORLD'S FOOD IS
WASTED 1.3 BILLION TONNES PER YEAR
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ENOUGH TO FEED 3 BILLION PEOPLE,
0R 10 TIMES THE POPULATION OF THE USA




IF GLOBAL FOOD WASTE WAS A COUNTRY,
IT WOULD BE THE THIRD LARGEST
GREENHOUSE GAS EMITTER AFTER THE
US AND CHINA
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“JUST IMAGINE WHEN THE
ORDER IS CANCELLED AT

THE LAST MOMENT.

YOU FEEL SO DISCOURAGED; YOU
HAVE DEBT FROM OTHER PEOPLE
WHO HAVE BEEN WORKING FOR YOU,
YOU ARE ALSO GOING TO HAVE
FINANCIAL LOSS, AND MENTAL

TORTURE.”
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made entirely out of food that would otherwise have been
wasted

bringing together coalition of organisations that offer the
solutions to food waste

raising the issue up the political agenda
inspiring new local initiatives against food waste.

Our first ever Feeding the 5000 event was held in London’s
Trafalgar Square in 2009

So far there have been over 40 Feeding the 5000 events
across the U.S., Canada, Europe and Australia
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This Free Feast for 5,000 Was Made
From Food Waste

From torte to ratatouille, Tuesday's lunch in New York City was made entirely from food
that would have been thrown out.

Kids
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of consumers would: con3|der 9
boycotting supermarkets with'al
poor.record of wastmg food.
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FareShare

fighting hunger, tackling food waste




“The global challenge: how to sustainably provide
the world with 60 percent more food by 2050?”
World Economic Forum

“Global food production ... must double by 2050 to
head off mass hunger.” FAO

“We must close the 70 per cent gap between the
food we will need and the food available today.”
World Resources Institute

“To feed everyone, we’ll need to double the amount
of food we currently produce” Monsanto, 2015

“[We need a] boost in global food production to
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http://www.weforum.org/projects/group/agriculture-and-food-security
https://www.wfp.org/content/world-must-double-food-production-2050-fao-chief

Food supply as a percentage of nutritional requirements vs GDP
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1. Trans

arency of food waste data
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ST g 3. Incentivise the Food Waste Hierarchy

‘?@ “ Food Waste Pyramid

. Awvoid generating food waste in the first place: plan orders to avoid
overproduction; maximise shelfdife through better storage; identify
REDLJCE ternative markets to keep food in the human food chain

z

% I * DI‘Ed quality surplus food to charities and crganisations that

é FEED PEOPLE IN NEED

: h .DiEdi:md unfit Tor.human mnsunﬁpﬁm fim I'rvesmki!fd: wherever possible, .
FEED LIVESTOCK divert legally permissible bakery, fruit, vegetables and dawy products to farm animals
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Food ‘Washe Fyramid fior London designed by Trisiram Stuart in oollaboration with the Feeding e S000 sieering group: S Mayor's Washe Stadegy team, the London Food Boand, Recycle 33
fior London, Friends of the: Earth, WRAF, FareEhare & FoodCycke






IFR

Institute of
Food Research
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COLLABORATING CENTRE ON SUSTAINABLE
CONSUMPTION AND PRODUCTION

@ivl

REFRESH is funded by the Horizon 2020 Framework Programme of the European Union under Grant Agreement no. 641933. The contents
of this document are the sole responsibility of REFRESH and can in no way be taken to reflect the views of the European Union




5. Set national targets

Sustainable Development Goal 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”

increase
in smallholder

productivity
and income

HUNGER CAN BE ELIMINATED IN OUR LIFETIMES
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saraho@feedbackglobal.org



