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“Strengthening Public-Private Partnership to Reduce Food Losses in the 
Supply Chain” (APEC/PPFS & ATCWG Multi-Year Project M SCE 02 2013A)
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Reducing Food Losses and Waste is Gathering 
Increasing Global Interests and Actions!! 

3



The New York Times
By Sophie Egan July 15, 2016 5:45 am

Ask Well: Can You Eat Foods Past the ‘Sell By’ Date? 
QUESTIONs: 

Although the USDA food safety chart recommends that chicken, for example, only be kept in the fridge 
for two days, the "sell by" dates for chicken sold in refrigerators in stores is much longer than that. 

- Why is there this discrepancy, and which is correct?
Reader Question • 137 votes

- How important is the "best if used by" date?

Back when I was a kid, only perishables such as milk, mayo, meat, fish, cheese, and butter carried "sell 
by" dates. But today, many other products dried herbs and spices, canned goods, frozen goods, cold 
and hot cereals carry a label stating that the product is "Best If Used By" a certain date. 
- Is it in fact important for one's health to follow such guidelines? 
- Are these labels, at least in some cases, merely a ploy to get consumers to throw out 
perfectly usable goods and buy more of the manufacturer's products? 
Asked by Someone • 73 votes
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The New York Times
By Sophie Egan July 15, 2016 5:45 am

Answer:
• The vast majority of food date labels, including “sell by,” “use by” and “best if 

used by,” are food manufacturers’ suggestions for peak freshness and taste, 
rather than indicators of food safety or health concerns. 

• Such labels can be difficult to navigate, though, because the definitions of the 
terms aren’t standardized, and labeling practices can vary by product type and 
manufacturer.

• ……

• To address consumer confusion and reduce waste, a proposed bill called the Food 
Date Labeling Act seeks to create a uniform national date labeling system with 
just two labels: one for quality, “best if used by,” and one for safety, “expires on.”
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APEC Multi-Year Project 
Title: 

“Strengthening Public-Private Partnership to Reduce Food Losses in the Supply 
Chain” (APEC/PPFS & ATCWG Multi-Year Project M SCE 02 2013A)

Purposes
• Identify key issues on reducing food losses and wastes
• Seek best practices in private and public sectors 
• Find practical solutions and enhance capacity-building
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2013
• Preparation, Research, and Identification

2014/16
• Investigation of Food Losses and Waste

2017/18
• Action and Inter-linkages

Work Plan (2013-2018)



Relevance to APEC Community

• 2012 APEC Leaders’ Declaration
• “reduce post-harvest losses along the entire food supply 

chain…”

• 2014 APEC Leaders' Declaration
• Par 46: “We endorse the Beijing Declaration on APEC Food 

Security issued at the Third APEC Ministerial Meeting on 
Food Security. We welcome APEC Action Plan for Reducing 
Food Loss and Waste, the APEC Food Security Business Plan 
(2014-2020), and the APEC Food Security Roadmap toward 
2020 and the Action Plan to Enhance Connectivity of APEC 
Food Standards and Safety Assurance.”
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APEC Food Security Roadmap Towards 2020

• Enhance food supply efficiency, provide more 
affordable food for lower income consumers.

• APEC economies will strive to reduce food loss and 
waste by 10% compared with the 2011-2012 levels by 
2020 in the Asia-Pacific economies 

• Aim to advance beyond the Millennium Development 
Goals 2015 hunger goals.”
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APEC Food Security Roadmap Towards 2020 
Priority Activities by WG

1. WG1. Sustainable Development of the Agricultural and Fishery 
Sectors

2. WG2: Facilitation of Investment and Infrastructure Development

3. WG3: Enhancing Trade and Markets

a. Facilitating trade in food and agricultural products.

b. Reducing food losses and waste.

c. Improving governance frameworks.

d. Promoting, studying and sharing of best practices of risk management 
methods among stakeholders in order to strengthen food security.

e. Incentivizing trade and production to encourage increased output and yields 
in a sustainable manner.
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APEC Food Security Roadmap Towards 2020 
-- Reducing Food Losses and Waste

1. Develop unified methodologies to estimate food losses and 
waste.

2. Identify major sources of food loss and waste in the distribution 
channel, and compile regional strategies for specific products in 
both developing and industrialized economies

3. Introducing a plan for striving toward a targeted rate of food loss 
and waste reduction

4. Facilitating the sharing of best practices in the APEC region.
5. Strengthening food supply chains and reducing food losses in 

developing economies through public-private partnerships
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Outcome-1    Experience Sharing Seminars
Toolkits and Best Practices
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Outcome-2  Information Platform

• APIP-PHLOWS
• Open Data 

• As a Knowledge Bank

• Key features
• Loss estimates

• Toolkits 

• Best practices
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Outcome-3  Unified Methodologies
- Definition & Scope 

- Causes & Impact Assessment

“Mass Flow Model (MFM) of FAO

• Measurable quantitative losses along the food supply chain starting with 
harvest until consumption by end users.”
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Source: Linpinski et al .(2013);  Gustavsson et al., (FAO 2011) 

Stages Definition

Production and 
Harvesting

Contains losses due to mechanical damage and/or spillage during harvest 
operation, crop sorting etc.

Handling and Storage Contains losses due to storage and transportation between farm and 
distribution, and spillage and degradation during handling.

Processing and 
Packaging

Includes losses during industrial or domestic processing and packaging

Distribution and 
Marketing

Includes losses and waste in the market system, including wholesale 
markets, supermarkets, retailers, and wet markets.

Consumption Includes all the losses and waste at the household level.



Outcome-3  Unified Methodologies
APEC Food Loss and Waste in Volume Base
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Food Waste in Calorie:
2 Case Studies from Dietary In-take Survey Data                   
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Issues on Reporting, Continuity, and Capacity Building in Food Loss: 
Experience from USDA with a Focus on Meat, Poultry, and Seafood Loss
Jean C. Buzby, Economic Research Service, USDA, USA

Outcome-4  Capacity Building & Consultation 
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Outcome -5  Strengthening Food System
A Value Chain Approach: Input of Science-based Agricultural Services
New Zealand

-Germplasm

-Breeding 
technologies

- Sustainable
production systems
- Low chemical 
residues

- Reducing food 
waste & loss
- Retaining 
quality traits

- Market access

- Consumer 
preference

Production

Source: Dr. Ian Ferguson (2015)’s presentation in APEC Seminar on Strengthening Public-Private Partnership to 
Reduce Food Losses in the Supply Chain of Fishery and Livestock, Iloilo, Sept 27,  2015. 

http://apip-phlows.econ.sinica.edu.tw/index.php/seminar-reports/2015-myp/agenda
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Our Mission in 2016
(1) Experience Sharing & Discussion

1. Identify and share expert knowledge of the causes and 
consequences of food waste by the retail sector and consumers 
in the Asia-Pacific region.

2. Refine the assessment of food losses and waste based on food-
intake and other related surveys in the Asia-Pacific region.

3. Understand consumers’ food choices and the roles of retailers
in the development of sustainable waste prevention, reduction, 
recovering and recycling strategies.

4. Begin the dialogue on crafting solutions and identify potential 
barriers to policy formation/adoption on food waste 
prevention, reduction, recovering and recycling.
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Our Mission in 2016
(2) Review Evidence of Food Waste in APEC MEs

• New Zealand: 
• Food waste to landfill estimated at 61.2kg per person per year. (WasteNot

Consulting, 2013) (=0.28 Million ton per year)
• Hong Kong:

• approximately 3,648 tonnes food waste produced every day (= 1.3 million ton per 
year)

• 1/3 from commercial and industry and 2/3 from households, representing 11% and 
27% respectively of the municipal solid waste

• Japan: 
• Food waste in retail and households reduced from 14.4 in 2010 to 13.5 mill ton (Mt)  

in 2011 (OECD Food waste database)
• Chinese Taipei:

• approximately  36,880 ton of food was disposed by the retail and restaurants each 
year

• 3.8 billion NTD of food was disposed by the retail sector 30% went to the landfill.
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Our Mission in 2016
(3) APEC Food Security Week, Sept 21-27, 2016, Peru

 Theme: ”Quality Growth and Human Development”

How APEC’s traditional trade and investment work can help each 
economy achieve its development goals, taking into consideration the 
human and environmental dimensions of economic growth?

2016 Capacity Building Seminar on Reducing Food Waste 
by Retail Sectors and Consumers, September 22, Peru.
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1. Identify and share expert knowledge.
2. Build consensus and incentives for PPP to reduce food waste
3. Identify best practices and potential barriers for policy 

adoption/formation
4. Craft recommendations for strategies that improve food 

security and reduce food waste



21Where Are We Now?
Global Movement of FTAs Challenges from an Open Food System

NAFTA
（27%）

CJK  FTA
（21%）

Source： IMF, World Economic Outlook Databases (WEO), October 2013。

FTAAP

(58%)

EU
（24%）
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(46%)

TPP
P12 (38%)RCEP

P16 (29%)

(Numbers in parenthesis is the Percentage of the GDP in each FTA in World Total GDP)
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Where Are We Now?

Global Warming  Challenges from Paris Agreement (2015) 
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Source: Griggs D. et al. (2013), Nature, Vol. 495, P. 305-307

1. Thriving livelihood

2. Food security
3. Water security
4. Clean energy
5. Healthy ecosystem
6. Governance
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Goal 12: 
"Ensure sustainable consumption and production 
patterns" includes 

"halve per capita global food waste at the retail 
and consumer level, and reduce food losses 
along production and supply chains by 2030".

Where Are We Heading Toward?

1. Thriving livelihood

2. Food security
3. Water security
4. Clean energy
5. Healthy ecosystem
6. Governance



24How to Get there?
Global and Regional Movement of Reducing FLW

NAFTA
（27%）

CJK  FTA
（21%）

Source： IMF, World Economic Outlook Databases (WEO), October 2013。

EU
FLW Protocol

Accounting/Reporting

TTIP

TPP
P12 (38%)RCEP

P16 (29%)

US
Food Recovery Act

Food Date Labeling Act

UN/SDG 12.3: 50% Reduction of Food Waste by 2030

APEC
Food Security Roadmap

(10% Reduction of FLW by 2020)
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How to Get There?
- APEC Food Security Roadmap Towards 2020

5. Strengthening food supply chains and reducing food losses 
in developing economies through public-private partnerships:
Providing farmers with necessary technologies and managerial knowledge in 

handling and storage through improved extension services,

 Facilitating programs that encourage smallholder farmers to organize, 
diversify and scale up their production and marketing,

 Enhancing investments in: 

• Modern agricultural machinery and equipment, storage facilities and
transportation infrastructure, and

• Food supply chain with cold chain infrastructure in order to develop the food 
manufacturing industry and help increase revenues for farm producers. 
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THANK YOU!!
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