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άCƻƻŘ ƭƻǎǎέ ǊŜŦŜǊǎ ǘƻ ŦƻƻŘ ǘƘŀǘ ǎǇƛƭƭǎΣ ǎǇƻƛƭǎΣ ƛƴŎǳǊǎ ŀƴ ŀōƴƻǊƳŀƭ ǊŜŘǳŎǘƛƻƴ ƛƴ ǉǳŀƭƛǘȅ ǎǳŎƘ ŀǎ 
bruising or wilting, or otherwise gets lost before it reaches the consumer. Food loss is the 
unintended result of an agricultural process or technical limitation in storage, 
infrastructure, packaging, or marketing. 

FOOD WASTE

άCƻƻŘ ǿŀǎǘŜέ ǊŜŦŜǊǎ ǘƻ ŦƻƻŘ ǘƘŀǘ ƛǎ ƻŦ ƎƻƻŘ ǉǳŀƭƛǘȅ ŀƴŘ Ŧƛǘ ŦƻǊ ƘǳƳŀƴ  
consumption but that does not get consumed because it  is discardedτ
either before or after it spoils. Food waste  is the result of negligence or a 
conscious decision to throw food away.

I. INTRODUCTION

www.wri.org

picture: www.fao.org
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FOOD LOSS AND WASTE ALONG THE SUPPLY FOOD CHAIN    
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GLOBAL FOOD LOSS AND FOOD WASTE

Ç 1,3 bilyun ton per year
Ç 24% of Calorie: 614 

kCal/capita/day

www.fao.org

II. FLW Situation
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Source : BPS
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A. Loss of Commodity in Indonesia 

Loss for paddy/rice
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9ǎǘƛƳŀǘƛƻƴ ƻŦ /ƻƴǎǳƳŜǊΩǎ wƛŎŜ ²ŀǎǘŜ ŀǘ ±ŀǊƛƻǳǎ wŜǎǘŀǳǊŀƴǘǎ 
in Bogor City

üRice waste from sundaneserestaurant was the 
highest with an average of 4.7 g/capita/day of 
rice equivalent

üRice waste from javaneserestaurant and warung
tendawere equal to 3.6 g/capita/day and 4.2 
g/capita/day of rice equivalent

üThe lowest was the waste from padang
restaurant with the average of 2.5 g/capita/day 
of rice equivalent. 

Anrianyand Martianto, 2013

B. Waste in Indonesia
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Waste based on Age Waste based on gender
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9ǎǘƛƳŀǘƛƻƴ ƻŦ /ƻƴǎǳƳŜǊΩǎ wƛŎŜ ²ŀǎǘŜ ŀǘ ±ŀǊƛƻǳǎ wŜǎǘŀǳǊŀƴǘǎ 
in Bogor City



Quantifying and analysingfood waste generated by 
Indonesian undergraduate students

üproduced 47.05 g of avoidable food 
waste per person each month (564.62 g 
each year). 
üeating out frequency and gender were 

proven to be predictors of food waste 
occurrence

Mandasari, 2018



Estimation of Household Rice Waste in Industrial Settlement 
(Case study desaBanjarkemantren, Sidoarjo)

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

üMain 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

üOther actors were parents: time 
constraint during breakfast

Nafiroh and Fuad, 2019



PRODUCTION HANDLING AND 
STORAGE

PROCESSING AND 
PACKAGING

DISTRIBUTION 
AND MARKET

CONSUMPTION

Lipinski, B. et al. 2013

POSSIBLE APPROACHES FOR REDUCING FOOD LOSS AND WASTE

Facilitate donation of 
unmarketable crops

Improve access to low-
cost handling and 
storage technologies

Re-engineer 
manufacturing process

Facilitate increased 
donation of unsold goods

Facilitate increased 
donation of unsold goods 
from restaurants and 
caterers

Improve availability of 
agricultural extension 
services

Improve ethylene and 
microbial 
management of food 
in storage 

Improve supply chain 
management

Change food date 
labelling practices

Conduct consumer 
education campaigns 

Improve market 
access

Introduce low-carbon 
refrigeration

Improve packaging to 
keep food fresher for 
longer

Change in-store 
promotions

Reduce portion sizes

Improve harvesting 
techniques

Improve 
infrastructure

Provide guidance on food 
storage and preparation to 
consumers
Improve inventory system

Ensure home 
economics taught in 
schools,collegesand 
communities

II. FWL IN INDONESIAIII. Efforts to Reduce Food Loss and Waste 
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Technology for paddy loss reduction

Losses decrease 20,92% --> 11-13%

PADDY LOSSES REDUCTION

üMechanization: the use of combine harvester (9,49% Ą 2,5%)

üFlatbed dryer (2,98 Ą 2,3%)

üRevitalization on small RMU Ą yields from 58%Ą 60% 



Kementerian Pertanian www.pertanian.go.id

MAIZE LOSS REDUCTION

Combine harvester :

ÅCutting

ÅThreshing

ÅSeparation and Cleaning

ÅChopping the stalks

Reduced losses from 8,95%  
to 2,5-2,79%

Souce: ICAPRD, 2019


