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BACKGROUND AND CONTEXT 

Globally a third of all food produced ends up being lost or wasted along supply chains or by consumers. 
As the production of food globally accounts for around 70% of global freshwater withdrawalsi and a 
quarter of global greenhouse gas emissionsii, this means that around a quarter of freshwater and some 
8–10% of greenhouse gas emissions are used to produce food that ends up not being eaten. Reducing 
food loss and waste is thus critical for ensuring sustainable food systems, including Sustainable 
Development Goal 12 target 12.3 on halving food loss and waste.  

In addition to its core standard-setting work, the Working Party on Agricultural Quality Standards has 
over the past few years focused on food loss and waste reduction and prevention. Practical tools and 
guidelines created include the UNECE Code of Good Practice, the UNECE Food Loss and Waste 
Measuring Methodology for Fresh Produce Supply Chains, as well as the development of Minimum 
Quality Specifications for Fresh Fruit and Vegetables.  

At its 77th session, the Working Party will take stock of this work and discuss its future work on food 
loss and waste, including the implementation of the Code of Good Practice and related tools. The aim 
of this round table is to feed into that discussion by exploring good practices and solutions for food 
loss and waste prevention and reduction. 

TENTATIVE PROGRAMME  

11:00–11:10 Opening remarks  

Agnieszka Sudol, Chair, Working Party on Agricultural Quality Standards 

Elisabeth Tuerk, Director, Economic Cooperation and Trade Division, UNECE 



 

11:10–12:30 Presentations and panel discussion 

Food loss and waste prevention and reduction – key issues and policy 
considerations for increasing resource efficiency and circularity 

- Shane Ward, Professor of Biosystems Engineering, University College 
Dublin  

Food losses and waste: results and opportunities towards 2030 

- Camelia Bucatariu, International Consultant, FAO 

Food loss and waste prevention activities in Türkiye and the role of logistics  

- Zeynep Özkan, Head of European Union Harmonization Department, 
Ministry of Agriculture and Forestry, Republic of Türkiye  

Food loss and waste prevention in fresh fruit and vegetables, dry and dried 
produce, seed potatoes and meat – role of UNECE specialized sections 

- Cyril Julius, Chair, Specialized Section on Standardization of Fresh Fruit 
and Vegetables  

- Dorian LaFond, Chair, Specialized Section on Standardization of Dry 
and Dried Produce  

- Hanna Kortemaa, Chair, Specialized Section on Standardization of 
Seed Potatoes  

- Ian King, Chair, Specialized Section on Standardization of Meat 

The UNECE Code of Good Practice 

- Kristina Mattsson, Agricultural Policy Analyst, Swedish Board of 
Agriculture 

12:30–12:50 Q&A and discussion 

12:50–13:00 Summary and closing  

Bucky Gwartney, Vice-Chair, Working Party on Agricultural Quality Standards 

 

For more information about the event, and to attend, please see: 
https://unece.org/trade/events/round-table-food-loss-and-waste-prevention-and-reduction-online  

For other questions, please contact Ms. Marit Nilses, Economic Cooperation and Trade Division, 
United Nations Economic Commission for Europe (UNECE), nilsesm@un.org. 

 

 

 

 
i World Bank, Chart: Globally, 70% of Freshwater is Used for Agriculture, 2017. Available at: 
https://blogs.worldbank.org/opendata/chart-globally-70-freshwater-used-agriculture. 
ii Hannah Ritchie and Max Roser (2020) – “Environmental impacts of food production”. Published online at 
OurWorldInData.org. Retrieved from: https://ourworldindata.org/environmental-impacts-of-food. 
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