REDUCING FOOD LOSSES AND WASTE
FOR STRENGTHENING FOOD SECURITY
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l. INTRODUCTION
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bruising or wilting, or otherwise gets lost before it reaches the consumer. Food loss is |ml b
unintended result of an agricultural process or technical limitation in storage, e

infrastructure, packaging, or marketing.
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: A conscious decision to throw food away.
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FOOD LOSS AND WASTE ALONG TBHPPLY FOOD CHAIN

Flgure 1 Schematlc representation of the definition of food logses and waate slang the
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ll. FLW Situation
GLOBAL FOOD LOSS AND FOOD WASTE

1/3 Global Food
Production gets lost

and wasted 1/3 30 on consumption
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SHARE OF TOTAL FOOD LOSS AND WASTE

HANDLING PROCESSING DISTRIBUTION
CONSUMPTION
PRODUCTION AND STORAGE  AND PACKAGING  AND MARKET
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WRI Analysis based on FAO 2011 Global Food Losses and Waste-extent, causes and prevention



Barilla

Center
FOR FOOD
* NUTRITION

-gc

UAE

Indonesia us
:“aéf’esetr:‘;ﬁd O Saudi Arabia 300kg 277kg 196ky
it Lol 427kg
In rich countries, consumers waste most food In developing countries, food losses
occur before reaching the consumer
[==]
' TOP PERFORMERS LOWEST PERFORMERS
fop 3 / Lowest 3 Pel 1. France 23. United Arab Emirates
educina food loss & waste 2. Australia 24. Indonesia
' 3. South Africa 25. Saudi Arabia

Foodsustainability.eiu.com
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A.Loss of Commodity in Indonesia
Loss for paddy/rice

m Loss due to under performed milling uni
m Drying (physical loss)
mrice loss

post harvest loss

harvesting and threshing

2.08 1.59
14.32 14.32 .
1.99
1.38 1.36
BPS 1987/1988 BPS 1995/1996 BPS/Deptan 2005-2007 BPS/Kementan 2012

Source : BPS

Kementerian Pertanian www.pertanian.go.id




POSTHARVESDSSES FOR TOMATO AND CHILLI (¥
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B.Waste innhdonesia

QAUAYIFUAZ2Y 2F [ 2y adzySNRa w
In Bogor City

U Rice waste frorsundaneseaestaurant was the
highest with an average of 4.7 g/capita/day of
rice equivalent

U Rice waste fromavaneseaestaurant andvarung
tendawere equal to 3.6 g/capita/day and 4.2
g/capita/day of rice equivalent

U The lowest was the waste fropadang
restaurant with the average of 2.5 g/capita/day
of rice equivalent.

Anrianyand Martianto, 2013
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Quantifying andanalysingfood waste generated by
Indonesian undergraduate students

U produced 47.05 g of avoidable food 3
waste per person each month (564.62 g
each year).

U eating out frequency and gender were
proven to be predictors of food waste
occurrence

Mandasarj 2018



Estimation of Household Rice Waste Iin Industrial Settlement
(Case studylesaBanjarkemantren Sidoarjo

U Rice waste per household was
108 g/month equal to 1.296
g/year

U Main actor for household rice
waste was children: too big
portion; time constraint during
breakfast; no space after
consuming milk; least preference
over a tastier side dishes

U Other actors were parents: time
constraint during breakfast

Nafiroh and Fuad 2019



ll1l. Efforts to Reduce Food Loss and Waste

POSSIBLE APPROACHES FOR REDUCING FOOD LOSS AND WASTE

PRODUCTION HANDLING AND{. PROCESSING ANW DISTRIBUTIO
STORAGE PACKAGING AND MARKET

Reengineer Facilitate increased ~ Facilitate increased

manufacturing process donation of unsold good§onation of unsold goods
from restaurants and

Facilitate donation of
unmarketable crops

Improve access to o
cost handling and
storage technologie

caterers

Improve ethylene and Improve supply chain ~ Change food date Conduct consumer

Improve availability, of

agricultural extension ~ microbial management labelling practices education campaigns
services management of food
in storage
Introduce lowcarbon Improve packaging to Change irstore Reduce portion sizeg
refrigeration keep food fresher for promotions
longer
Improve harvesting Improve Provide guidance on.food Ensure home _
_ : storage and preparation to economics taught in
techniques infrastructure consumers schools,collegeand
Improve inventory system communities

Lipinski, B. et al. 2013



PADDY LOSSES REDUCTION

Technology for paddy loss reduction
Losses decrease 20,92% --> 11-13%

UFlatbed dryer (2,98 A 2,3%)

URevitalization on small RMU A vyields from 58% A 60%
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MAIZE LOSS REDUCTION ¥}

Combine harvester :
ACutting
AThreshing

ASeparation and Cleaning
AChopping the stalks

—

Reduced losses from 8,95%
t0 2,52,79%

Souce ICAPR[2019
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