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INTRODUCTION

Organicwaste from commercial and home kitchens, food processing
companies, restaurants, and cafeterias is generated during different
unit operations. According to the FAO, roughly 1.3 billion tonnes
of vegetables, meat, fruits, bread, dairy, and other food products
are lost throughout the food supply chain. Nearly every year, the
amount of food waste (FW) in Asian countries might climb from
278 to 416 million tonnes [1].

The primary source of municipal solid waste is kitchen and yard
garbage (MSW). Rather than dumping and landfilling, this trash
can be converted into valuable products/energy generation at a
very cheap cost. The process may be attributed to environmental
and economic factors such as the capacity of municipal landfills,
the cost of waste transportation and landfilling, the adoption
of environmental rules and regulations, the use of commercial
fertilisers less frequently, the recycling of household waste, and
the quality improvement of compost products. Composting FW
reduces waste volume, kills germs, minimises weed germination
in agricultural fields, and eliminates foulsmelling substances.
Organic-grade agricultural waste compost is gaining favour in the
organic agriculture idea due to its advantages in physical, biological,
and chemical soil qualities. Various food sectors produced a large
number of by-products or trash, posing a serious environmental
disposal concern.

Globally, around 1.3 billion tonnes of food for human consumption
are lost or squandered each year. Food wastes and losses are
indirectly accompanied by environmental impacts such as soil
erosion, deforestation, air and water pollution, and greenhouse gas
emissions that occur in the processes of food production, storage,
transportation, and waste management because food production is
resource-intensive. Domestic households are the source of the most
food waste in the food supply chain [2].

Because the amount of food waste generated at the home level and
throughout the food supply chain at the final stages is so significant,
prevention is critical to preventing additional climate change
from food waste. The recognition of proper waste management
as a precondition for long-term growth has been implemented.
Historically, the primary goal of public waste management in

metropolitan areas has been to keep potentially toxic substances
or materials away from human populations. Waste management
began to change from a simple pollution prevention and control
exercise to a more holistic strategy as a result of increased waste
output due to environmental, social, and economical ramifications
of unsustainable use of raw materials in the short and long term

(3].
Food Waste and Agro By-Products

Organic residues created during the conversion of raw materials
into food are commonly referred to as food wastes. Waste is defined
as a product that adds no value to the main product, whereas a by-
product is a secondary product produced as a result of the main
product's manufacturing and typically has a market value. Many
by-products require additional processing before they can be sold.

As a result, if suitable technical means exist to generate value that
surpasses the cost of reprocessing, wastes could be termed valuable
by-products. In this instance, residues are no longer considered
waste, but rather a higher-value product. The use of food processing
wastes has the ability to transform these by-products into useful
products [4].

Agro byproducts, also known as agro leftovers, are primarily
obtained from agricultural production, harvesting, and processing
in farm areas, as well as agricultural processing industries such
oilseed extraction, brewery, malt production, cereal grain milling,
and fruit and vegetable processing. These by-products have
enormous promise as a source of protein for animal feed, as well
as the ability to be transformed into biofuels, bioenergy, and other
products with economic value.

The Food Supply Chain: Food Losses and Waste

The global food waste problem is concerned about rising greenhouse
gas emissions and other environmental impacts linked with food
waste. As a priority waste stream, food waste is being targeted by
an increasing variety of programmes (national and regional). Food
security is a persistent global issue that poses questions. A large
amount of food is wasted in the global food supply chain (FSC)
that could have been used to feed people [5].

*Correspondence to: Mohammed Dilshad, Department of Physics, College of Dentistry, Babylon University, Iraq, E-mail: mohammed@

gmail.com_

Received: October 06, 2021; Accepted: October 20, 2021; Published: October 27, 2021
Citation: Dilshad M (2021). Bio Waste Pollution from Industrial Waste with Primary Focus on Food Waste. ] Pollut Eff Cont 9:313. doi:

10.35248/2375-4397.21.9.313.

Copyright: © 2021 Dilshad M. This is an open access article distributed under the terms of the Creative Commons Attribution License,
which permits unrestricted use, distribution and reproduction in any medium, provided the original work is properly cited.

] Pollut Eff Cont, Vol. 9 Iss. 10. No: 313



Dilshad M. OPEN aACCESS Freely available online

REFERENCES 3. Aguilar-Zarate P, Wong-Paz JE, Michel M, Buenrostro-Figueroa J,

Diaz HR. Characterisation of pomegranate-husk polyphenols and

1. Abdalla A, Darwish S, Ayad E, ElFHamahmy R. Egyptian mango by- semi-preparative fractionation of punicalagin. Phytochem Anal.
product 1. Compositional quality of mango seed kernel. Food Chem. 2017;28(5):433-38.

2007;103:1134-40. 4. Ajila C, Aalami M, Leelavathi K, Rao P. Mango peel powder: a potential

2. Adeyemo SM, Onilude AA. Enzymatic reduction of anti-nutritional source of antioxidant and dietary fiber in macaroni preparations. Innov
factors in fermentingsoybeans by lactobacillus plantarum isolates from Food Sci Emerg Technol.2010;11(1):219-24.

fermenting cereals. Niger. Food J. 2013;31(2):84-90. 5. Ajila C, Leelavathi K, Rao P. Improvement of dietary fiber content and

antioxidant properties in soft dough biscuits with the incorporation of

mango peel powder. ] Cereal Sci. 2008;48:319-26.

] Pollut Eff Cont, Vol. 9 Iss. 10. No: 313 2


http://dx.doi.org/10.1016/j.foodchem.2006.10.017
http://dx.doi.org/10.1016/j.foodchem.2006.10.017
http://dx.doi.org/10.1016/j.foodchem.2006.10.017
https://doi.org/10.1016/S0189-7241(15)30080-1
https://doi.org/10.1016/S0189-7241(15)30080-1
https://doi.org/10.1016/S0189-7241(15)30080-1
https://doi.org/10.1002/pca.2691
https://doi.org/10.1002/pca.2691
https://doi.org/10.1002/pca.2691
https://doi.org/10.1002/pca.2691
https://doi.org/10.1016/j.ifset.2009.10.004
https://doi.org/10.1016/j.ifset.2009.10.004
https://doi.org/10.1016/j.ifset.2009.10.004
http://dx.doi.org/10.1016/j.jcs.2007.10.001
http://dx.doi.org/10.1016/j.jcs.2007.10.001
http://dx.doi.org/10.1016/j.jcs.2007.10.001

