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INTRODUCTION
Food waste is a profound global issue, one that undermines food
security, increases environmental degradation and squanders
valuable resources. Despite the fact that roughly 800 million
people worldwide suffer from hunger, approximately one-third of
all food produced for human consumption is wasted or lost
every year equating to around 1.3 billion tons of food. This
paradox highlights a major inefficiency in the global food system
and underscores the urgent need for comprehensive strategies to
reduce food waste.

The food waste crisis is not just a moral dilemma but also an
environmental and economic one. Wasted food accounts for 8%
of global greenhouse gas emissions, while also contributing to
significant resource depletion such as water, energy and arable
land resources that are desperately needed to sustain the growing
global population. Reducing food waste is thus integral to
ensuring sustainable food security, combating climate change
and alleviating poverty.

DESCRIPTION
The United Nations has committed to halving global food waste
by 2030 as part of its Sustainable Development Goal (SDG) an
ambitious goal that requires coordinated efforts across all levels
of the food value chain. In this article, we will explore key
strategies for food waste reduction and analyze their potential to
ensure food security for current and future generations.

The causes of food waste

Before discussing strategies, it is essential to understand where
and why food waste occurs across different stages of the food
supply chain. The causes of food waste differ depending on
whether they occur in developed or developing regions.

Over-purchasing: Consumers often buy more food than they
need, leading to spoilage.

Poor meal planning: Many households fail to plan meals
adequately, resulting in excess food that ends up being thrown
away.

Misunderstanding food labels: Confusion over expiration dates,
such as “use by,” “sell by,” and “best before” labels, causes
consumers to discard food that is still safe to eat.

Aesthetic standards: Supermarkets reject perfectly edible
produce that does not meet cosmetic standards, leading to food
being wasted before it even reaches consumers.

In lower-income countries, food loss primarily occurs during
production, harvest, post-harvest, and transportation stages due
to factors such as:

Inadequate infrastructure: Lack of access to refrigeration, poor
storage facilities and inefficient transportation networks
contribute to significant spoilage, especially of perishable items
like fruits, vegetables and dairy.

Poor handling and storage practices: Farmers and vendors may
lack the necessary skills, tools, or knowledge to properly handle
and store food, resulting in high levels of waste, particularly in
rural areas.

Pests and diseases: Insufficient pest control methods and disease
management during the growing season can lead to crop losses
before harvest.

Market inefficiencies: Farmers may have difficulty accessing
markets due to poor roads or logistical barriers, leading to an
oversupply of crops that go unsold and eventually wasted.

Environmental and economic impact of food waste

The environmental and economic costs of food waste are vast:

Environmental costs: Food waste contributes to Greenhouse
Gas emissions (GHGs), particularly methane, which is produced
when food decomposes in landfills. If food waste were a country,
it would be the third-largest emitter of greenhouse gases globally,
after China and the U.S. The carbon footprint of wasted food is
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also compounded by the resources needed to produce it water,
land, labor and energy. For example:

•

•

Water waste: The water used to grow food that is ultimately
wasted could supply the needs of billions of people for an
entire year. It’s estimated that 45 trillion liters of water are
used annually to produce food that is never eaten.
Land use: Food production requires significant amounts of
arable land and when food is wasted, the land used to grow it
is similarly wasted.

Reducing food waste can, therefore, significantly reduce the
carbon footprint and resource depletion associated with global
food systems.

Economic costs: The economic cost of food waste is equally
staggering. Globally, it is estimated that food waste costs the
world $940 billion each year, considering production,
transportation and disposal costs. In both developed and
developing countries, reducing food waste could save money at
the individual, business and national levels. For example:

• Households in high-income countries can save significant
amounts of money by reducing food waste through smarter
shopping, better food preservation and improved meal
planning.

• Retailers and food service providers could reduce losses from
unsold goods, thereby increasing profit margins.

• In developing countries, improving post-harvest handling and
reducing food losses could boost farmer incomes and
contribute to economic stability.

CONCLUSION
Reducing food waste is one of the most pressing challenges of
our time, with significant implications for food security, climate
change and economic sustainability. By focusing on strategies
that address waste across the food value chain—from consumer
behavior changes to improved infrastructure and technological
innovations—global efforts to reduce food waste can help ensure
that food reaches those who need it most.

The reduction of food waste is not just a necessity but an
opportunity for achieving sustainable food security. By
implementing effective food waste reduction strategies, we can
optimize the use of resources, reduce greenhouse gas emissions
and alleviate hunger, contributing to a more sustainable and
equitable global food system.
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