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Food losses and waste are salient issues that need to be tackled today for a better and
sustainable tomorrow. Its adverse impact on the social, economic, and environmental
health of our planet and the people cannot be overemphasised. 

The sustainable development goal (SDG) target 12.3 is aimed at halving per capita global
food waste at the retail and consumer levels and reducing food losses along production
and supply chains, including post-harvest losses by 2030. 
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The sustainable development goal (SDG) target 12.3 has two components focused on Food
Losses and Waste measured by two separate indicators - Food Loss Index and Food
Waste Index.

The Food Loss Index (FLI) focuses on food losses that occur from production up to (and not
including) the retail level. It measures the changes in percentage losses for a basket of 10
main commodities by country in comparison with a base period. The FLI will contribute to
measuring progress towards SDG Target 12.3. The custodian of the FLI is the United
Nations Food and Agriculture (UNFAO).

Food Waste Index is focused on food waste, which comprises the retail and consumption
levels. The Food Waste Index measures total food waste (rather than loss or waste
associated with specific commodities). The Food Waste Index also allows countries to
measure and report on food loss generated in manufacturing processes, which would not
be captured under key commodity losses by the Food Loss Index. The custodian of the FWI
is the United Nations Environment Programme (UNEP).
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Summary of the FLI findings: 
Initial estimates of the FLI reported around 14 per cent of the world’s food lost from
post-harvest up to, but excluding the retail level. At at the time of this publication
September 29th, 2021, FAO has published a report on food losses in the following
countries; Burkina Faso (Maize, sorghum and cowpeas), Cameroon (Cassava, Tomato
and Potato), Guyana (Cassava, Tomato and Mango), Trinidad and Tobago (Cassava,
Tomato and mango), Saint Lucia (Cassava farine, mango and Tomato), Congo (Maize),
Ethiopia (Maize), India (Chickpea, mango and Rice), Malawi (Groundnut and Maize),
Timor Leste (Maize and Rice) and Uganda (Maize, Beans and Sunflower).

Summary of the FWI findings: 
This report estimates that around 931 million tonnes of food waste were generated in
2019, 61 per cent of which came from households, 26 per cent from food service and 13
per cent from retail. This suggests that 17 per cent of total global food production may
be wasted (11 per cent in households, 5 per cent in food service and 2 per cent
in retail).

Household per capita food waste generation is found to be broadly similar across
country income groups, suggesting that action on food waste is equally relevant in high,
upper‐middle and lower-middle-income countries. This diverges from earlier narratives
concentrating on consumer food waste in developed countries, and food production,
storage and transportation losses in developing countries.

Previous estimates of consumer food waste significantly underestimated its scale. While
data doesn’t permit a robust comparison across time, food waste at the consumer level
(household and food service) appears to be more than twice the previous FAO estimate
(Gustavsson et al., 2011).
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There is insufficient data on the edible fraction of food waste to allow comparative
analysis across country income groups, but even if inedible parts (bones, pits, eggshells,
etc.) predominate in lower-income countries, there is sufficient total food waste in these
areas for circular approaches or other food waste diversion strategies to be important.

Overall, there were insufficient data in most countries for household, food service and
retail which were the focus sectors in the report.
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Unfortunately, the food loss and waste index report
from UNFAO and UNEP have shown that we waste a
large quantity of food produced for human
consumption pre and post farm gate. Fool Loss and
Waste is a global issue with a massive social,
economic, and environmental impact.

Based on the world data report, Agrifood production
contributes to over 26% of global greenhouse (GHG)
emissions in the following ratio: livestock & fisheries
(31%), crop production (27%), land Use (24%) and
supply chain (18%).

Socially, over 800 million people are hungry, of which over 144 million children under
the age of 5 are stunted. 1.9 billion people suffering from overweight from poor
nutrition due to lack of access to a healthy diet giving rise to 1 in 5 deaths attributed to
malnutrition. 

Economically, the worth of the over 1.3 billion tonnes
of food wasted globally amounts to over $1 trillion, a
great loss to the global society.



Therefore, the UN General Assembly, on 19 December 2019, designated
29 September as the International Day of Awareness of Food Loss and
Waste (A/RES/74/209), to create awareness of the importance of the
problem, its possible solutions at all levels and to promote global efforts
and collective action towards meeting the Sustainable Development Goal
(SDG) 12, Target 12.3.

In order to tackle the problem of food loss and waste, a call to action was
issued by FAO. Public authorities (regional, national, local etc.), the
private sectors (farmers, companies, consumer organisations, other Non-
Governmental Organisations etc) and individuals worldwide were called
to promote, use and scale up innovation and technologies

This led to the establishment of the Global Food Loss and Waste tracker
platform by IntelliDigest to support UNEP and UNFAO with real-time
data on FWI and FLI to enable improved access to nutritious food for all.
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A reduction of food losses and waste at every level of the food supply
chain is an acceptable strategy to build a sustainable food system. It
offers an opportunity to increase productivity and economic gain. Improve
food security, nutritious diets and general environmental health such as
lowering the greenhouse gases (GHG) emissions, and pressure on land
and water resources. Making SDG target 12.3 an indispensable one for
many other SDGs and the Paris agreement on climate change to be
achieved. Despite this great potential, reduction of food losses and waste
offers is still under-utilised. This is attributed to data deficit on the actual
scale of the food produced for human consumption that is lost and/or
wasted.
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Since the launch of the Global Food Loss and Waste Tracker (GFLWT) on June 18th, 2021,
we have witnessed global interest with the download of the app from the Google Play
Store.

The GFLWT is available for use by stakeholders in the food system from farm to fork;
households, hotels, restaurants, schools, hospitals, office canteens, supermarkets, farms. A
very interactive tool, the map is visualised clearly with the data plotted on the app,
showing the trend in food loss and waste for different users and geographical insights.

The current user data show 70% households, 10% schools, 10% restaurants and 10%
farmers. These users provide their data on food loss and food waste daily on GFLWT
thereby establishing a baseline to continuously, measure, track and prevent their food loss
and food waste.
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With a greater focus on the reduction of edible food waste and the need to maximise
nutrient recovery from inedible food waste at the earliest possible time, this report also
highlighted the opportunities that can be explored in bio-nutrient and bio-chemical
recovery from inedible food waste to boost food sustainability in hydroponics, insect farms,
aquaculture, cellular protein production lines and sustainable packaging.

Future annual report on the Current State of Global Food Loss and Food Waste will focus
on tracking the reduction of edible food waste and resource recovery from inedible food
waste.

Recovering value from food loss and food waste streams generated across the food
system from farm to fork promotes the concept of the circular economy while lowering
production cost, improving food security and nutrition, and environmental health.

With the launch of the Global Food Loss and Waste Tracker, we must consider the
following questions. How much food is wasted or lost? At what level of the supply chain is
the most waste being created? What types of food have the most impact? What type of
waste is mostly accumulated? Finally, how do we set the pace for a sustainable future?
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