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v Common language
v’ Practical guidance

v Standard way to
summarize inventory

“... provides consistent
language to use ... and
standard ways to

measure and report.”

Kellogg Company

Food
ﬁ Loss Waste

Food Loss and Waste Accounting
and Reporting Standard
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An Increasing Number of Companies and Others are Measuring
FOOd LOSS and WaSte (a Samp Ilng) Case studies give insight about using the

FLW Standard (FLWProtocol.org)

my A KELLOGG COMPANY: FOOD WASTE IN
ﬁd‘ GLOBAL MANUFACTURING OPERATIONS

Tesco’s major suppliers representing >£17 billion of sales

A Cose Study
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Why quantify?

What to quantify? (January 2018 webinar)

Reporting
How to quantify? (March 2018 webinar)
1 (February 2018 webinar) 1
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Define || Review ||Estahlish || Decide || Gather ||Calculate || Assess | Perform || Report ||Settarget|,
goals accounting SCope | how to andanalyze [ | inventory || uncertainty '] review FLW (optional] | -

and reporting | quantify data results (optional) || inventory || andtrack

principles « FLW over time

!

Webinar slides and recordings are available at www.FLWProtocol.org




Define
goals

A SAMPLING OF TARGETS:

Global

@ dtviiorment GLBALS

TARGET 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

Multi-
stakeholder

Consumer Goods Forum Food Waste Resolution

“First prevent food waste, then maximise its recovery towards the
goal of halving food waste within our own retail and manufacturing
operations by 2025.*”

*Aligned with the FLW Standard; per unit of food sales in constant currency

http://www.theconsumergoodsforum.com/sustainability-strategic-focus/waste/food-waste

Own

Target

“The IKEA initiative, Food is Precious, aims to cut food waste in its
food operations by 50% by the end of its fiscal year 2020.”




Estahlish
SCope FOOD PLANTS, FUNGI, AND ANIMALS?

FOOD INEDIBLE PARTS

FOOD

INEDIBLE
(NOT PARTS (1) Material Types (i.e., food
CONSUMED) .
FOOD and/or inedible parts)
(CONSUMED)" POSSIBLE DESTINATIONS AND

Animal feed | Bio-material/processing | Codigestion/anaerohic digestion (2) Destinations (where

Composting/aerobic process | Controlled combustion material goes when it

Land application | Landfill | Not harvested/plowed-in leaves the food supply

Refuse/discards/litter | Sewer/wastewater treatment chain; 10 possibilities)

The FLW Standard allows an entity to select
which combination of
material types and destinations
it considers to be “food loss and waste”

2 Intended for human consumption (i.e., excludes crops intentionally grown for bioenergy, animal feed, seed, or industrial use)
b At some point in the food supply chain (including surplus food redistributed to people and consumed)

Source: FLW Standard, Adapted from FAO, 2014. Definitional Framework of Food Loss. Working paper of the Global Initiative on Food Loss and Waste Reduction. Rome, Italy: FAO.



MATERIAL TYPE

ODESTINATION

u Food %

Animal feed%

1 Inedible parts

Biomaterial/ | f

Co/anaerobi

Compost/
aerobic

Controlled r

Land r

Landfill «

Not harvested

Refuse/discards

Sewer «

USDA: 66.5 million tons

MATERIAL TYPE

OESTINATION
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Food

Inedible part{ o

Animal feed

Biomaterial/
processing

Co/anaerobic
digestion

Compost/
aerobic

| Controlled r

L Land application

= Landfill {

— Not harvested

| Refuse/discards

| Sewer

US EPA: 36.46 million tons disposed
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TIMEFRAME

MATERIAL TYPE

OESTINATION

12 months

Food %

Inedible parts «

Animal feed

Biomaterial/
processing

Co/anaerobic
digestion

Compost/aerob

ic

Controlled
combustion

L]

Land applicatio
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Landfill

_«

Not harvested

_&

Refuse/discards

a t

Sewer
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Why the interpretation by Champions 12.3?

Lack of clarity including what is defined as food
loss and waste (i.e., the material types and
destinations)

TARGET 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

Source: Guidance on Interpreting Sustainable Development Goal Target
12.3 (September 2017), page 3
https://champions123.org/target-12-3/Champions 12.3



Hierarchy of Destinations for Achieving SDG Target 12.3c

How to
reach
target?

FOOD SUPPLY CHAIN

L Potential food loss and waste

FIRST PRIORITY:
Food to people

NEXT:
Aim for high
valorization

DESTINATION

Animal feed

Biomaterial/processing

Contributes to meeting
SDG Target 12.3

Prevention and
redistribution to people

[ High valorization

TARGET:
Waste
stream to
be reduced
by 50%
WITH ENERGY RECOVERY
WITHOUT ENERGY RECOVERY

Cofanaercbic digestion
Compost/aerobic
Land application

Not harvested

= Controlled combustion

Landfill

Sewer

Refuse/discards

Does not contribute to
meeting SDG Target 12.3

[ Some valorization

B Vo valorization

For more information:

https://champs123blog.files.wordpress.com/2017/10/champions-12-3-
guidance-on-interpreting-sdg-target-12-3.pdf

TARGET 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

CHAMPIONS )(12.3




Extreme Events Global Food Losses Index Food Waste Index

SDG 1.5 SDG 12.3.1 SDG 12.3.2
A A \
\ ( \
Losses in the FBS
A

|
On-farm Post-harvest/ Transport Processing &
Slaughter Storage Packaging
Operations Distribution
Stages of the Food Systems

Pre-harvest/
Pre-slaughter
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Food Losses Index at the national level
SDG 12.3.1



The FW Index tracks progress as kg / capita / year.

Total food waste in year t
( Populationin yeart )
Total food waste in baseline year
( Population in baseline year )

Food Waste Index = X100

If data can be collected by sector, a more detailed equation would be :

FWhHousehold,t **WFood Serviceit TFWRetail,t YFWManufacturet
Populationin yeart

(FWHousehold,b +FWFEood Service,b TFWRetail,b "'FWManufacture,b )

Food Waste Index = X100

Population in baseline year

t =year of measurement

b = baseline year



amount of FW (tonnes) country population FW/capita calculation INDEX

2018 baseline 60,000,000 600,000,000 0.10 1 X100 100
yeart l

2020 YEAR 2 40,000,000 600,000,000 0.07 0.67 X100 67
YEAR 3 40,000,000 650,000,000 0.06 0.62 X100 62
YEAR 4 38,000,000 650,000,000 0.06 0.58 X100 58

2025 YEAR 7 35,000,000 650,000,000 0.05 0.54 X100 54

2030 GOAL 33,000,000 060,000,000 0.5 30



(acceptable data quality; feasible for most countries)

« Subtracting consumption from supply would give an approximation of waste.
« Using widely available regularly collected data.

« FAO data on food supply from the retail stage of the supply chain, and a modelled value of
national food consumption by humans.

(better data quality; feasible for majority of countries)

* Apply a percentage to an estimate of total municipal waste generation that is food and the
associated inedible parts.

« Using data from moderately frequent studies.
« This would overlap with work to provide information for SDG 11.6 on waste streams.

(best data quality; feasible for some countries)
- Data from each relevant supply chain stage (primary studies/data collection exercises).
« These data would likely be collected at less frequent intervals (e.g. every four years).

To ensure transparency and accountability ==> use format of FLWS inventory to describe what
was measured and with which methods



R Ahold
Delhaize

Multiple metrics to meet 3-pronged strategy

1. Reduce food waste across operations

2. Divert surplus food to food banks and others

3. Divert food no longer suitable for human consumption to prevent it
from going to landfill

Reduce food waste

KPl Description

Tonnes of food waste per food sales [K/MELURJE

Tonnes of food waste sent to disposal per food sales [t/MEURP

# of total food waste recycled*
& food waste recycled for animal feed®
£ food waste recycled for biogaos generation®
% food waste recycled for compost”
& food waste recycled by rendering®

§ of unsold food donated to feed people®

2014 data excludes Super Inda Food waste is defined as food not sold by Ahold Delhaize brands, and not otherwise diverted to feed people. *Focd sales’ includes all edible productswe sell
Recycling includes animal feed, biogos generation, composting, and rendering.

Recycling of organicwaste to feed animals fe.g., diverting food scrops to feed farm, zoo or sanctuary animalsy

Recycling of orgonicwaste to produce biogas (e.g. anoercbic digestion, co-digestion, biomethanization).

Recycling of organicwaste to produce compost foercbic process), a product rich in minerals that can be used for gardening and farming as a soil conditioner.

Recycling of animal waste for bic-material and processing.

o s o kLA

2014 daota excludes Ahold USA and Albert Heijn. Food shrink donated is defined as food product imventorny (in tonnes] that is no longer able to be sold, yet still is safe for consumption,
which iz given to hunger relief orgaonizations. For this caloukation, breakages and thefts are excluded from “food shrink’.

Source: Supplementary report on Sustainable Retailing performance, 2016



TESCO PLC

Joint commitment with suppliers to adopt SDG Target 12.3, measure and publish
food waste data for own operations (and act to reduce food waste farm to fork)

v" Food surplus (total of food not sold), tonnes

v" Food surplus safe for human consumption, “ Central Europe

tonnes

Food waste (food surplus wasted)

2017/18 food waste as % of sales

v Food waste as % of food sales in tonnes O 5%0 1 2%{} 1.2%0

v’ By category, food waste tonnes and %age 2017718 food waste by category™

% do not total 100% due to rounding)

5% 1% 35 2%

%
5%
w7 | e | | P ||
B3
™%

%

105
53,126 10% 6,786 38,054
tonnes? tonnes® 8% tonnes*
1% [wastel lwastel lwastel
15% 16% 5% 6%
W sakery Ml Beers, Wine and Spirtts Dairy M Grocery Impulse Meat, Fish and Pouftry Frepared Foods Il Froduce

¥ KPMG LLP were engaged to provide Independent limited assurancs over the sslected food waste deta highlightsd in this report with a 0 using the assurance standard ISAE 3000,
KPMa has lzsued an unqualified opinion over the selected data. KPMG's full assurance statement Is avallable at: www tescople.comsfoodwastefigures.
o Total foeod waste Is made up of both food safe for human consumption and food thet Is not safe for human consumption which hes besn disposed of.

Tezrn Pl Strategle Renort 21118

19



2017/18 food waste by category'

To ta rget h otspots (% do not total 100% due to rounding) IE§(_:Q PLC

for source es‘f’f‘i‘
reduction 10% 35% E 7y

53,126 “ Food Recovery Hierarchy

tonnes* NN R @909 N
1% (waste)

\' % »vaoVu‘r-cre‘ Rlerdgctio‘né’l Rfegse |
Look @ data by 1% e % EEIRE B EEN, Y RN T e
product category kN Ak i B
FOOD WASTE GENERATED > Feed Animals

. {tnnnes] Divert food scraps 1o ammal feed
To move material

up the hierarchy

\

Industrial uses

Prowde waste oils for rendering and fuel conveision
and food scraps for digestion to recover energy

Composting
Create a nutnent-nich soil amendment
Look @ data by &~ ——  —
. . Landfill /
destinations Animal Feed: 327,484 :
Incineration
Land Application: 31,998
Anaeroblc Digestion: 24,016 Last resort to

disposal

Blomaterial Processing: 5,824
Controlled Combustion: 303

W 2018 CORPORATE RESPONSIBILITY REPORT 30




® wrp

Allow businesses to measure and report

consistently Food surplus and waste

measurement and reporting

Help food businesses take targeted action Y °

to reduce waste in their own operations, U I( G u Idel I nes
their supply chain and from consumers

Help food sector deliver against Courtauld
2025 targets

Help UK deliver its part in SDG Target 12.3

Guidelines for quantifying and reporting
consistent with the FLW Standard

Target
CMeusuD
Act—>




summary

Reporting period (start date — end date):

Owverall food waste in tonnes:

Food waste as a % of the product and ingredient handled by your organisation™:

(Optional) Percentage of inedible parts included in total food waste tonnage:

* this =hould be tonnes food waste + tonnes (food product produced or sold as intended + food waste + food sent fo other destinations).
If food tonnes cannot be measured, provide an alternative metric, such as % by value, and explain the method used.



Beta Release. Version 1.

* This calculator builds on the FLW
Standard (Appendix D)

et

Food Loss and Waste Value Calculator

e Users enter the weight of FLW;
the tool quickly quantifies FLW in
terms of:

o Nutritional value

o Environmental impacts
(GHG, water consumption,
land, nutrients)

l'ransforming thinking from volume to value

Powered by:

Quantis

Register for webinar: https://www.eventbrite.com/e/webinar-two-new-food-loss-and-waste-tools-to-know-tickets-50970373760



Demonstrate how efforts to prevent food loss and waste provide nutritional and environmental value

Prioritize food loss and waste efforts based on environmental sustainability and nutrition security goals

Explore different destinations and scenarios for food loss and waste to reduce impacts

Powered by:

Quantis




FLW Standard, Case Studies, Trainings etc. @ www.FLWProtocol.org

. Food
& Loss +Waste Why Measure? ¥ FLW Standard ~ JRNEVEE A8 ol 1=

*  PROTOCOL

About the FLW Protocol

Case Studies
Tools & Resources
Trainings
FAQs

The Food Waste
Atlas @

FLW Value Calculator DOWNLOADS

FLW Standard Executive Summa
©(PDF)- ENG | CHI | JAP | POR | SPA

s e FLW Standara
Quickly estimate the The FLW Value Calculator (in beta test v G2 BN (eR BTTREN

value of food loss and creates a snapshot of the impacts relate @R F - BT S R et o a a A
- loss and waste of different types of food il
waste in terms of . ©(XLS) - ENG
this knowledge you can demonstrate ho
nutritional and efforts to prevent food loss and waste g‘:;d[?gce ‘E’:g'-w R
environmental impacts. provide nutritional and environmental v

FLW Quantification Method Ranking Tool
©(XLS) - ENG

Learn to Use These Resources



Sign up for regular updates at the bottom of any page @ FLWProtocol.org

hotlink: http://flwprotocol.org/#signup

‘ STAY IN TOUCH AND INFORMED

Sign up to stay updated on the latest FLW news, case studies,
tools, and training events.

*First Hame "Last Kame “Emad
Campa=y Joh Title City

Sign Up


http://flwprotocol.org/#signup
http://flwprotocol.org/#signup

Ministry of Economic Affairs

The Netherlands Ministry of Economic Affairs

~ Walmart

Foundatior

Ministry of Foreign Affairs of the
Netherlands

Mimesruy o Fosties Arrams or Desmanx
INTLRMAT FONAL
UAVELCIML T COUFERATIUN

% Sida

SWEDISH INTERNATIONAL DEVELOPMENT
COOPERATICN AGENCY

Government of Ireland
Rialtas na hEireann

Note: The Ministry of Foreign Affairs of the Netherlands, the Royal Danish Ministry of Foreign Affairs, the Swedish International Development
Cooperation Agency (SIDA) and the Department of Foreign Affairs and Trade of Ireland (Irish Aid) provided core funding of the World Resources

Institute, which made possible the development of the Food Loss and Waste Protocol.

WORLD RESOURCES INSTITUTE






CONTACT US WITH ANY QUESTIONS

Food
| 0SS + \Waste

PROTOCOL

www.flwprotocol.org

For questions and suggestions, contact:
Kai Robertson (robertson.kai@gmail.com)
Brian Lipinski (blipinski@wri.org)
Craig Hanson (chanson@wri.org)


http://www.flwprotocol.org/

