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Steps for quantifying FLW at economy level

1. Define the scope and structure
[

2. Select the systematic approach for quantifying FLW

I
I
2b. Edible

Retailer and consumption focus
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3. Reporting
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4. Monitoring
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Food Loss and Waste in APEC Member Economies, 2013

Unit: 1000 tonnes

Losses and Waste Quantity 9,056.34 10,359.14 2,785.47 2551.12 16,165.38 40,924.05

Wheat Loss Percentage in each step 22.13% 25.31% 6.81% 6.25% 39.50% 100.00%| Total Utilization
Loss Ratio along Utilizaition 3.62% 4.14% 1.11% 1.02% 6.46% 16.36% 250,206.00
Losses and Waste Quantity 19,892.30 20,609.17 2,018.85 1,205.26 5,780.82 49,506.39

Maize Loss Percentage in each step 40.18% 41.63% 4.08% 2.43% 11.68% 100.00%] Total Utilization
Loss Ratio along Utilizaition 3.10% 3.21% 0.31% 0.19% 0.90% 7.71% 642,311.00
Losses and Waste Quantity 12,956.78 11,388.86 4573.14 4,404.26 14,122.47 47445.50

Rice Loss Percentage in each step 271.31% 24.00% 9.64% 9.28% 29.71% 100.00%| Total Utilization
Loss Ratio along Utilizaition 5.08% 4.46% 1.79% 1.73% 5.54% 18.60% 225,125.00
Losses and Waste Quantity 102,244.92 47925.46 71,500.47 42,696.09 44187.27 308,554.22

Vegetable Loss Percentage in each step 33.14% 15.53% 23.17% 13.84% 14.32% 100.00%] Total Utilization
Loss Ratio along Utilizaition 14.25% 6.68% 9.97% 5.95% 6.16% 43.01% 717471.00
Losses and Waste Quantity 42,178.90 17,648.55 29,750.64 18,390.25 26,331.72 134,306.06

Fruit Loss Percentage in each step 3L.41% 13.14% 22.15% 13.69% 19.61% 100.00%| Total Utilization
Loss Ratio along Utilizaition 14.31% 5.99% 10.09% 6.24% 8.93% 45.56% 294,802.00
Losses and Waste Quantity 3,376.52 659.17 6,734.20 10,345.64 17,076.63 38,192.16

Meat Loss Percentage in each step 8.84% 1.73% 17.63% 27.09% 44.71% 100.00%| Total Utilization
Loss Percentage in each step 1.87% 0.36% 3.72% 5.72% 9.44% 21.12% 180,861.00
Losses and Waste Quantity 6,271.23 3744.19 5940.86 11,452.82 14218.29 4163340

Fish, Seafood  [Loss Percentage in each step 15.08%: 8.99% 14.21% 27.51% 34.15% 100.00%] Total Utilization
Loss Ratio along Utilizaition 5.73% 3.42% 5.42% 10.46% 12.98% 38.02% 109,512.00
Losses and Waste Quantity 2930.59 0.00 175.87 1574.42 3.212.57 7,953.45

Egos Loss Percentage in each step 36.85% 0.00% 2.21% 19.80% 41.15% 100.00%| Total Utilization
Loss Ratio along Utilizaition 6.02% 0.00% 0.36% 3.23% 6.72% 16.33% 48,719.00
Losses and Waste Quantity 8,285.64 2,374.14 2171.33 3426.77 23863.92 40,127.80

Milk Loss Percentage in each step 20.65% 5.92% 5.43% 8.54% 59.47% 100.00%| Total Utilization
Loss Ratio along Utilizaition 3.52% 1.01% 0.92% 1.46% 10.13% 17.04% 235483.00

Total Losses and Waste Quantity 207,199.23 114,708.67 125,656.82 96,053.23 165,025.06 708,643.02
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Bumman,r of Activities, Findings and Recommendations from the «

APEC High Level Policy Dialogue on Enhancing Public and Private Partnership
(Draft Wersion &, July 23, 2018}«

to Reduce Food Losses and Waste for a Sustainable APEC Food System «
i r
We, the high level representatives of APEC member economies in attendance at
the APEC High Level Policy Dialogue on Enhancing Public and Private Partnership
to Reduce Food Losses and Waste for a Sustainable APEC Food System, held in
sustainable food system, hereby
indi

Taipei from June 14 to 15, 2018, acknowledging the urgent need to reduce food
losses and waste (FLW) in the supply chain to achieve food security and a

(I} recognize the activities conducted under

APEC Multi-Year Project APEC MYP SCE 02 20134 to reduce FLW; (Il) summarize
rapid wurbanization,

the findings of these activities; and (lIl} encourage APEC member economies to
as listed in the corresponding sections below.+«
population growth

adopt the following recommendations derived from these activities and findings

-

We recognize that APEC economies face food security challenges arising from

changes resource
constraints, inequality in income and resource distribution, and climate change.«

in diet
We acknowledge that up to one-third, or approximately 1.3 billion tons, of food

’
produced for human consumption each year is lost or wasted along the supply
We

natural
chain, representing enough food to feed the estimated 1 billion pecple around

the world that are food insecure, and resulting in the waste of labor, water,
energy, land and other resources used in producing that food.t+

calls on governments, the private sector and individuals to, “[b]ly 2030, halve per
capita global food waste at the retail and consumer levels and reduce food
losses along production and supply chains, including post-harvest losses
recognize that the i

environmental

We reaffirm that the reduction of food losses and waste can strengthen food
security and support the attainment of a sustainable food system.+«
7.

We take note of UM Sustainable Development Goals (SDGs) Target 12.3, which
perspectives

issue of FLW can best

Rome 2014

be addressed from
a systemic perspective; a sustainability perspective, including the
security and nutrition perspective, looking at how food losses and waste relate
to the various dimensions of food security and nutrition.” 2«
s

. "
social and economic dimensions of sustainability; and a food

three
We emphasize that, under the APEC Food Security Roadmap Towards 2020
1 Statistics by United Mations Food and Agriculture Organization (FAO).

* HLPE, 2014. Food losses and waste in the context of sustainable food systems. A report by the High
Lewel Panel of Experts on Food Security and Mutrition of the Committes on World Food Security,
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“COMPARED TO WHAT?”

P\ ? 45’ é g : ‘i fﬂ 10%&#5 L i% WINSTON CHURCHILL, WI-IWE:\II:EC;I:ICE ASKED, “HOW’S YOUR

“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 (L{2012 E1EZ5ZEB)

(4 o
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Asia-Pacific
Economic Cooperation

APEC Survey Report on

Food loss and Waste Reduction Policy

/?‘ é, ;}B—b %\ ?"‘\ ,‘:HL (Version 1)
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APEC Survey Report on

No-regret Solutions for Food Loss and
Waste Reduction

(Version 4, 06/21/2018)
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2017 APEC Capacily Building Work-
shop on Food Losses and Waste Reduc-
tion for a Sustainable APEC Food

tomn

2 reduce toza 1oz and

a2 IR,

WASTE NOT. WANT NOT ... WAIT?

Ra-assessing how much food we throw
out.

APEC MEMBER ECONOMIES MAP

= e Warka of oo weting Brers I, 2 With 307 Reres,
2 uding st ot zor endonk tuthz. Sesa 7 eslhie

ot A

APEC-FLOWS GOAL

## Population [thousand people] ## Global Food Security Index
oot el ol 0 1 2 GOP [billion current USS) B¢ Food Loss and Waste [1,000 tons/year]
_.-"%!c:'-'g’f ®, GOP per capita [current US$] B, FLW per capita [kgs/person/year]
s g . Australia @ COZ emissions |metric tons per capital
Strengthening Public-Private Partnership
To Reduce Food Losses in the Supply Chain
A D A
000 bt A =
in & @ wr mF o,
7t ¥¢¥ M /'t
2007 20,827.60 851.96 40,905.47 1787 6,347.10 304.74
2008 21,249.20 1,052.58 49,535.26 1816 6,872.92 323.44
2009 21,691.70 926.45 42,709.80 18.20 6,780.96 312.61
2010 22,031.75 1.144.26 91,936.89 17.74 82.10 6,861.60 IN44
20m 22,340.02 1,394.28 62,411.79 1754 81.40 6,981.8% 312,53
2012 22,742.48 1,543.41 67 B64.69 17.07 7,037.99 309.46
2013 23,145.90 1,573.70 67,990.29 16.08 711057 307.21

2017 24,598.93 1,323.42 53,799.94

FLW reduction policy:The Australian Government's Nitlonal Food Waste Strategy, launched on 20 November 2017,
FLW center

* Chile + Malaysia * Russian

N
BACK TO TOP = China * Mexico = Singapore
Download
# Hong Kong, China * New Zealand # Chinese Taipei

“im APEC-FLOWS NrSapeurTis = 2 SIGN UP FOR UPDATES.
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APEC Multi-Year Project

APEC Multi-Year Project
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APEC Multi-Year Project

Sk whE

Strengthening Public-Private Partnership
To Reduce Food Losses in the Supply Chain : : T

FJAPECIMUltizYear|Project

jboak for APEC Econarmies

FILL IN THE FORM TO DOWNLOAD

DOWNLOAD

'.Ausuzl.ﬁﬁk « Indonssia » Papua New Guinga » Thailand
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* Brunai Darussatam * Japan * Pery * United States
* Republic of Korea * Philippines
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Beef Products Inc.-

’-P '\ E Product Type: Livestock — Beef:
, \ l ne Stage: Processing & Packaging, Handling & Storage-

Problem: :
In beef production, a typical live steer weighs about 1,300 pounds

Packaged salad in Fresh Express «
Product Type: Vegetables — Packaged salad+
Stage: Processing & Packaging, Handling & Storage«

+ generates roughly 850 pounds usable meat and bone after the
SRR S carcass is dressed. We normally consume beef as beef stake.
The U.S. Department of Agriculture reported that American families wasted up to 44% .

of the vegetables. Fresh lettuce tends to spoil and did not travel well. In addition, HDWGVETJ Omy about 20 peroenl of the dressed carcass is
customer’s impediment to consuming salads is the effort related to cutting and Comprised of steaks. The other 80 percenl are cuts like roaStS,
washing, especially the waste of lettuce head. « ribs, and flanks. Consequently, almost half the carcass finally

winds up as ground beef :

Ground beef is often made by beef trimmings which are left after

the trimming process. However, some beef trimmings are too fatty

to be of much use in the process, particularly as consumers have
e D come to demand leaner ground beef in recent decades. The result

ol B L A was that lots of perfectly edible beef was rendered useless and not
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, SRS eaten by humans -

! Solution: To make leaner ground beef from these fresh trimmings,
Beef Products Inc. (BPI) developed a precision method using a
S specially designed centrifuge. It is similar to the process used to
separate milk from cream and make low fat milk
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