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The current status of food waste research in Peru 
and its application in food industry and consumers

1. Qualitative study of the loss in potato value chain.

Identification of 
economic stakeholder

Survey applications

Consolidation of 
results

Analysis and 
interpretation of

results

Proposals and 
recommendations

Metodology:



2. Methodology for the Evaluation of Agrifood Chains (MECA).

Metodology:
Categories:
1. Pre-production
2. Production
3. Post-harvest

management
4. Marketing
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3. Food Balance Sheet.

Metodology:
Estimate food 
availability along 
the distribution 
chain.
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4. Comprehensive analysis of the logistics chain in 5 Peruvian export 
chains: cocoa, coffee, onion, quinoa and grapes.

√

http://ww2.mincetur.gob.pe/comercio-exterior/facilitacion-del-comercio-exterior/costos-logisticos/
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The existing information gaps and 
recommendations for data gathering and future 
research

1. Development of new uses/applications from food waste (novel 
Ingredients in foods, nutraceuticals and personal care products).
Made from carrot pulp, its KaroPRO ingredient has water binding 

applications in processed foods. (www.organicmonitor.com/r2505.htm)

2. Development of Apps to help consumers to cut food waste.
 Tracking products according to expiry date. 

(www.foodanddrinkeurope.com/Retail/Industry-must-help-consumers-cut-food-waste-say-app-
developers?utm_source=RSS_text_news&utm_medium=RSS_feed&utm_campaign=RSS_Text_News)

3. Public policies to cut food waste in consumer level.



The major policies and measures / initiatives / 
programs to prevent, reduce, recover or recycle 
food waste in Peru

1. (www.bancodealimentosperu.org) 

Products in good 
condition but lost 
commercial value by:
- Near expiry date
- Bad packaging
- Does not meet 

company 
specifications

- Surplus production - Colleges
- Shelters
- Popular dinners

CORPORATE 
DONORS

TRACEABILITY 
REPORTS

FOLOW-UP 
VISIT

SOCIAL 
ORGANIZATIONS



(www.foodbanking.org) 

Participation of APEC economies:
- Australia - Mexico
- Canada - Peru
- Chile - Russia
- China - Singapore
- Hong Kong - Chinese Taipei
- South Korea - United States of America
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