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Please use the chat 

box to introduce 

yourselves and 

share thoughts and 

comments by 

sending a message 

to “All panelists 

and attendees”

If you are unable to hear, 

connect your speakers by 

selecting “Join Audio”

WELCOME TO THE ZOOM WEBINAR



If you’re having 

any technical 

difficulties, please 

send a message 

to “All panelists” 

via the chat box 

and we will do 

our best to help 

resolve your issue

Submit your 

questions for 

the panelists in 

the Q&A box

Q&A AND CHAT
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WHAT IS FOOD WASTE?

Food intended

for human consumption

that exits the food 

system. 



FOOD LOSS VS. FOOD WASTE

Where food exits the supply chain determines if it is considered as loss or waste.



Food “Loss and Waste” happens along the entire value chain

Production
Handling 

and Storage
Processing and 

Packaging
Distribution and 

Market
Consumption

Food WasteFood Loss

During or 
immediately after 
harvesting on the 

farm

After leaving the farm 
for handling, storage, 

and transport

During industrial or 
domestic processing 

and/or packaging

During distribution to 
markets, including at 
wholesale and retail 

markets

In the home or business of 
the consumer, including 

restaurants and
caterers

Examples:
Direct cause

&

Underlying driver
Left in field during 

harvesting 
Lack of buyer

Degraded by fungus 
or disease

Poor infrastructure

Spilled during 
processing

Gaps in knowledge

Sorted out due to 
quality

Lack of buyer

Purchased but not 
eaten

Poor forecasting

Source: WRI analysis based on FAO. 2011. 

Global food losses and food waste – extent, 

causes and prevention. Rome: UN FAO. 



40%
food is lost or 

waste d annually*

1/4 
f re shwate r consume d 

by agriculture

28%
cultivate d land 

( f a r m l a n d  s i z e  o f  C h i n a )

10% 
global GHG e missions

( 3 r d em i t t er )

economic costs of FLW ≈ US$ 1 trillion/yr

environmental costs ≈  US$ 700 billion/yr social costs ≈ US$ 900 billion/yr

*Driven to Waste: The Global Impact of Food Loss & Waste on Farms. WWF. 2022



1 billion tons of food fit for human consumption gets lost or wasted, while 1 in 

9 people are malnourished

Pandemic, Russia-Ukraine war has aggravated the situation



1 Ton

Average person 

requirement of food 

per year



HOW DO WE ADDRESS THIS 

BIG FOOD WASTE 

PROBLEM?



Target
Targets set ambition, 

ambition motivates action

Measure Act
What gets measured, 

gets managed
What finally matters 

is action

Adopt an evidence based systemic approach  



Global Target

Food Systems Summit 2021

SDG TARGET 12.3

BY 2030

HALVE per capita global food waste at the

retail and consumer levels & REDUCE

food losses along production and supply

chains (including post-harvest losses)

Indicator  12.3.1: 
Global food loss index

Indicator  12.3.1: 
Global food waste index

Target
Targets set ambition, 

ambition motivates action



Measure
What gets measured, 

gets managed





Define Review

Accounting 

and 

reporting 

principles.

FLW Protocol Steps 

Goals

Establish Decide Gather Calculate Asses Report Set

Targets and 

track over 

time.

Scope. How to 

quantify 

food loss 

and waste.

and analyze 

data.

Inventory 

results.

Uncertainty. Food loss 

and waste 

inventory .

OPTIONAL



FLW STANDARD 



WHY MEASURE?

Why 
Measure 

FLW?

Economic Sense. 
Wasted Food = 
Wasted Money 

& Resources

Calculate
scope of 

opportunity

We cannot manage 

what we do 

not know! 
Target – Measure – Act



Africa
out of 58 countries only 1 (Ghana) has 
high confidence data.

Asia
Out of 50 countries only 1 (Saudi Arabia)
has high confidence data for households 
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No Estimate Very Low Confidence Low Confidence
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Prepared by Thriving Solutions LLC with data from UNEP Food Waste Index Report 
2021 



Act
What finally matters is 

Action 

Prevention

Redistribution

Valorization



PREVENTION

❖ Best Management Practices: Waste Prevention in Retail –

Spinneys UAE



PREVENTION

❖ Technology Enabled: Many Apps to prevent waste. 

Too Good to Go connects consumers to businesses via an 

app. Business markets their surplus food and customer  gets 

a surprise bag depending on the surplus.

FoodMemo helps retailers track the expiry dates of products 

to enable them to manage stocks and reduce waste

LeanPath uses AI enabled technology 

to reduce food waste.  



REDISTRIBUTION

Food redistribution is the process whereby 

surplus food that might otherwise be 

wasted is recovered, collected and 

provided to people, in particular to those in 

need.”                            Source: Europa EU

❖ Food Banks

❖ Community fridges

❖ Reduced price outlets

Source: nj.com



VALORIZATION?

Conversion of food waste or food by-products 

into higher value products that contribute back 

to the food supply chain. 

This contributes to circular economy as useful 

material, once seen as waste, is recycled back 

into the supply chain to create new products.

Source: National Environment Agency Singapore



Valorization 

Hierarchy



UPCYCLING FOOD

Rotterzwam – Netherlands: Collects used coffee 

grounds from businesses, mixes it with some soil 

and grows oyster mushrooms! 

6,000 – 7,000 Kg of coffee grounds 

converted to 

1,200-1,400 Kg of mushrooms 

monthly!

Repurpose, transform food is ways that keeps it in the 

food supply chain as food fit for human consumption. 



REPURPOSING FOR FEED

Utilizing food that is destined disposal in 

uses that divert it to animal feed. 

Conventional way

A common practice for centuries is giving 

food scraps and waste to feed animals. 

Image: ABC Rural Sally Bryant)



REPURPOSING FOR FEED

Food Waste for Insect Feed - Black Soldier Flies.

Black Soldier Fly Larvae is packed with protein and 

many minerals and vitamins essential to animal 

growth and development. 

Food-for-feed plant Nijsen: operating in Holland 

since 2006, it turns bread, dough, biscuits, pastry, 

toast, cookies, sweets, chocolate, marmalade, 

cakes, snacks and semi-finished foodstuffs into high-

quality animal feed.

Black Soldier Fly 
larvae is an 
excellent feed for 
poultry and fish. 

High=quality anima feed reproposed by Nijsen.
Source: farmer’s weekly



OTHER VALORISATION OPTIONS

❖ Repurposing for industry.

❖ Composting.

❖Waste-to-energy



Q&A



Photo Credit Goes Here

Steven M. Finn, VP of Sustainability & Public Affairs, Leanpath 

June 6, 2023

Measurement and Beyond: Scaling Food Waste Prevention 

Through Measurement and Behavior Change 



Leanpath: We’re on a mission

Make food waste prevention and measurement

everyday practice in the world’s kitchens

Cutting food waste, Inspiring clients, changing cultures, 

and creating lasting triple-bottom line benefits 



Food Waste Prevention is the 
highest impact Solution...

...and it occurs through 
daily measurement.



Tracking is the highest leverage prevention effort



The current reality in foodservice

Costs are up and 
supply chain 
challenges 

persist

Historic labor 
shortages are 

adding pressure to 
do more with less

Source: Menu Matters

Consumers are 
demanding more 

sustainable 
practices

The typical kitchen wastes 4-10% of purchases



The good news:
Foodservice can take control of food waste

Cut
costs

Save 2-8% on food 
purchasing costs, 

more efficient labor, 
lower disposal fees

Engage
staff

Employees who say they 
find meaning at work 

also report having higher 
levels of job satisfaction

Become more 
resilient

Food waste tracking 
data gives real-time 

insight into operational 
effectiveness



Foodservice often wastes food to manage risk…

Over-
Production

Food
Safety

Over-
Merchandising

Labor / Waste
Trade-Offs

Customer
Experience & Choice

Cosmetic
Concerns

Date Label
Confusion

Guarantees
& Padding

Actual Consumption 
Mystery

Special Meals 
& Custom Menus

Remote
Events

High Guest
Expectations

?



A shift from ‘diversion’ to ‘prevention’

PREVENTION

DONATION

COMPOST & LANDFILL

1

2

3

PREVENTION IMPACTS YOUR 
BOTTOM LINE

» Reduces food purchases
» Reduces embedded labor
» Reduces disposal fees

AND PROVIDES SOCIAL & 
ENVIRONMENTAL BENEFITS

» GHG emissions avoided
» Water consumption avoided
» Meals available in food 

system, nutrition protected 
from loss



Making Food Waste Visible



Food waste prevention has been challenging for 
foodservice operations

Difficult to measure 
food waste

Cumbersome to 
analyse data

Hard to 
engage staff



TRACK
FOOD WASTE

DISCOVER
PREVENTION 
OPPORTUNITIES

DRIVE RESULTS
THROUGH BEHAVIOR CHANGE

Leanpath
makes it easy

Track food waste in just 
seconds

Automatically Discover
prevention opportunities with 
Leanpath analytics software

Drive results through 
science-based behavioral 
change tactics that keep 
teams engaged and focused



New

Basic
(Lightweight,

track by weight)

Leanpath Scout
(Lightweight,

integrated scale)

Tracker  360FS
(Rugged, integrated

floor scale)

Leanpath offers a suite of Trackers to match a foodservice site’s production volume; 

through measurement and analytics we raise awareness of food waste and lay the 

foundation for operational and behavior change.

Leanpath Go
(Lightweight, 
track by item)

LOW VOLUME 
KITCHENS

HIGH VOLUME 
KITCHENS

New

A proven process to prevent food waste

New 
Series 3 
ModelsAI Option 

Available

Tracker  360 or
Tracker 360-AI, powered by 

artificial intelligence 
(Rugged, integrated bench scale, 

waste photography)



Instant Impact:

At the end of a 

food waste 

transaction, staff 

are immediately 

shown the impact 

of their food 

waste

TRACK



DISCOVER

Discover Insights:

When food waste is 

tracked, operators can 

finally “see” it, and  

understand what it is 

and what’s generating it

Leveraging the 
Power of Data 



DISCOVER

Food waste 
photos give 
greater context 
and ability to 
more quickly 
identify root 
causes of 
waste.



Beyond measurement

You’ve tracked 
waste and 
accumulated data. 
The food waste 
prevention 
process doesn’t 
end there. Now 
it’s time to act!

Leanpath software 
identifies your 
biggest food waste 
opportunities



Goals are set and 
approved. 

DRIVE

Pizza

Alerts notify when priority 
food is being wasted.



Reduce Overproduction of pizza waste

50%

Pizza

Overproduction

2021-03-19

2021-04-02

Progress is monitored 
and reported, for one 
site or across multiple 
sites.

DRIVE

The Power of Goals: Leanpath 
sites that set Goals saved an 
additional 3% of COGS as a 
percent of revenue compared to 
sites that did not use Goals



Leanpath Spark allows 

foodservice sites to go 

further, tracking (post-

consumer) plate waste 

and educating their 

customers on how they 

can get involved in 

preventing food waste

Engaging 
Consumers DRIVE



Prevention can’t happen without measurement, 

▪ Improve forecast quality

▪ Change menu

▪ Purchasing

▪ Increase awareness 

▪ Spark communication 

▪ Increase engagement

BEHAVIOR 

CHANGE

DATA

And data insights are the basis for change



It is time for action, through leadership

Taking control of food 
waste dramatically 
increases foodservice 
efficiency with triple-
bottom-line benefits

Financial Environmental Social

Cut costs 
and increase 

efficiency

Increase 
organizational 
sustainability

Address 
hunger and 

climate justice



Emissions avoided (MTCO2e):

316,000+

Global impact since inception

Pounds of food waste prevented:

100,000,000+

Meals saved:

83,000,000+
Gallons of water saved:

40,000,000,000+

Source: Leanpath Data 2014-2022



Q&A



THANK YOU

To register for upcoming webinars, you can visit 

www.nutritioninnovationlab.org/where-we-are/Jordan. Follow us on 

Facebook (@JordanNutritionInnovationLab) and Twitter 

(@NutriLabJordan) for more updates!

Recordings and slides for each webinar will also be posted on our 

website. 

http://www.nutritioninnovationlab.org/where-we-are/Jordan
http://www.facebook.com/JordanNutritionInnovationLab
https://twitter.com/NutriLabJordan


www.feedthefuture.gov


