Research and related work on grain
l0Ss and waste in China

Xia Danping, The State Administration of Grain of China
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IEBESICStattS olighauni 0SSfanGaste

* 20 years ago, people began to pay attention to
the postharvest loss and waste and realized the
importance of figuring out the amount of loss
and waste.

* SAG made a preliminary assessment on
postharvest loss and waste in 2013, in which
we mainly focus on 4 important sections.



* Postharvest process

Storage

Consuming
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* Farmer storage

» Annually, more than 50% of the grain output are stored
by farmers.

» Weather, improper storage methods and facilities
effected the quantity and quality of grain
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* Storage and transportation

» The percentage of packaged grain transportaion is
more than 80%. Grain are easily spilled out during
transportation and removal

» Quality declines during storage which bring nutrition
loss and edible quantity decrease as well
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* Food Processing

» Due to excessive manufacture process, the
nutrition loss and edible part become unedible

* Food Consuming:
» Table waste & food reach sell-by date






£2. Postharvest loss and waste investigatios

* SAG started a specific investigation of loss and
waste after grain harvest since 2015,which
would last 3 years.

* Study Objectives: Assess current status of
grain loss and waste comprehensive,
systematically, scientificly , analyse the causes
of grain loss and waste, find the best way to
reduce it.



* Definition of grain and grain loss & waste

> grain
raw grain ; grain based food; oil crops; meat,
eggs& milk

» grain loss and waste

Discarding, deterioration of grain, which is
attacked by pathogens, pests and rodents
resulting from inproper economic behavior
and storage facility, technology, management
etc.
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2. Posthatvest loss and waste investigatios
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* Dimension Structure of Investigation
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s.Investigation method of consumption section

* Investigation Subjects
Urban consumption

Rural consumption

Social consumption { Restaurant
Dining hall (institution, school and

company)

Household consumption {



s.Investigation method ot consumption section

* Sampling method

» Overall consider consumptive habits,
economic development difference , population
distribution, representativeness, take samples from 12
provinces or cities in 11 regions.



v S.Inyvestigation method of consumption section

 Data collection:

» Data collection was done by investigation teams of
provincial statistical bureaus and the team members of
research program

» We collect sample information, consumption records
and survey questionnaire



A S.Investigation method of consumption section

7

* Household consumption survey questionnaire
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SHMVEStgatioNIMEOGNORCONSUMPLICNISECHON

* A novel investigation system based on Wechat

* Steps:

» 1. Subscribe related Wechat public number by
scanning two-dimension code

» 2. Within one week, respondents upload photos of each
meal before and after for data collection
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* Social consumption survey questionnaire
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SHMVEStgatioNIMEOGNORCONSUMPLICNISECHON

e Data collection

» On site measurement researchers upload datas to data
collection platform by hand-held apparatus
periodically



> 4. Work Development and Future Work
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* We are continuing the following work

» Promote scientific and civilized catering consumption
mode

» Reduce food loss and waste in all sections

> Promote resource utilization of food waste
» Raise pubic awareness
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« “n+1” type order
* “clear your plate”campaign

half-portioned dishes in dining hall or cafeteria
* Pack and take away
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* SAG started the Grain Security Project since 2014.
» Unblock logistics channels

> Restore storage facilities

» Complete the emergency supply system

» Ensure grain and oils quality & safety

» Enhance grain and oils market monitoring and early
warning

» Promote grain conservation and loss-reduction
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* Public awareness increasing events by SAG
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2013 “Love Food Save Food” Publicity Week

FRARRESHARRD ERRARKRRIH NRUSUNR-3 BAERRESEENRL

I ' _
i ‘;7/,'///',

“Love Food Save Food”Publicity week on World Food Day
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National Food Science and technology activity week Soc1al practlce base fOl‘ students

Experiencing events on investigation of
grain saving
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Release manuals on grain
saving and reduce losses
and grain saving tools
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=t ork Development and Futire \ork

* SAG will promote public awareness on food saving
and loss reduction through series of events and
programmes

* Continuing reporting on food loss situation, the
meanings of food safety and social benefits of loss
reduction through mass media
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* Promote research and put forward more measures and
suggestions, improve laws and regulations, strengthen
supervision and management of each section,
strengthen the management of food waste recycling

* Reduce Food waste in human body (resulting diseases
like fat, metabolic disease etc.)



Thank you for your
attention!



