Extnt of Food Loss
and Waste

2050 World Population: How will we feed >9 billion??

World Population: Past, Present, and Future

(move and expand the bar at the bottom of the chart to navigate through time)

Current World Population =

8,084,550,582

2050 \bl

8000000000

2000 /
220,731 3,899,643 1900 \/

4000000000

99,878 1,764,547

/2000000000

120,853 2,135,096 1800

+216 millign fewer h

*World pof)u1ation increased by 1.9 billion
people!

— -

S World Food Programme, U.N.

kool

FAQO Report on Losses an Waste

Food losses and waste per capita — by region
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Losses and Waste for Cereal Crops: wheat, rice. 20% - 35%

Food losses - Cereals
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Root & Tuber Crops: sweetpotato, cassava, potato. 32% - 60%
Reasons for food losses and waste
Foodloses -oots & Tubers Industrialized Countries: Developing Countries:
60% N
* Production > Demand * Premature harvest
0% * Overproduce to ensure supply in « Desperate for food (beginning of
0% Prr—— case of bad weather, outbreaks season)
30% @ Distrbution * Grade standards based on appearance « Desperate for income (later in
20% © frocessing * Cheaper to dispose than divert to season)
o  Posthanvest alternative market * Lack of infrastructure
[ [DAerodtwe « Lack of processing facilities due to « Transportation, storage/cooling
% seasonal supplies facilities
Europe North  Industrialized Subsahara North Africa,  South & Latin %
AmericaB  Asia Africa West&  Southeast  America * Lack of marketing system from
Oceania Central Asia Asia Wholesale to retail
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Fruit and Vegetable Crops. 37% - 56%

Study on waste in Brazil*

Food losses - Fruits & Viegetables Ve
o *Families waste 128.8 kg of food per year
50%
0% — Py emp— *Most wasted food is rice (22%), followed by beans (16%) and
30% 0 swibution chicken (15%)
s o proesing
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*International seminar sponsored by Embrapa. Dec.2018.

“Brasil - Perdas e Desperdicio de Alimentos em Cadeias
Agroalimentares: Oportunidades para Politicas Publicas”
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Food Waste inthe U.S.A.

Seasonal Effect on Losses

Level of
waste

40%

of the US food supply is
wasted each year.

80

billion Ibs

of food is thrown away
each year in the US.

Progression
of growing
season

. * Quality of produce: \
- Quaiy of produce: Good Qualty of produce: More Deterioraos | 219 lbs 1,600
variation - outliers 9
* Yields: Low + Yiedae: Fain + Yields: Low p
9 + Demand: Better matches per person per family.
supply
+ Result: Medium levels of waste

- Beausani etal. 2017
9 12

+ Demand: High

+ Result: Low levels of waste | | | Demand: Varies significantly

+ Result High levels of waste:




The “same old story”-
only 30 years later!!

United Nations — FAO — initiated the G20 Platform to
document and reduce food loss

« Initiated in 2015 by Director-General
Dr. José Graziano da Silva (designed
Fome Zero program in Brazil)

Technical Platform on the Measurement and Reduction of Food Loss and
Waste

A"l
« Served from 2012-19 FOME ZERO D v PSR

* Goal: “End hunger, achieve food
security and improved nutrition and
promote sustainable agriculture” é *

EU and FAO bring combined welght to bear on food waste

Means for reducing losses:

* Systems analysis to identify each point
from “farm to fork” and where losses
occur

« Traditional breeding and genetics
programs

* Marker-assisted breeding programs

* Phenomics and other “omics”

* Remote sensing technologies

12/01/2024

Food Trends: Nutritious Crops

Eat five portions per day

High in vitamins, antioxidants (pigments, phenolics)
Low in carbohydrates

Natural fibers q
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Postharvest losses are cumulative
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Two Keys to Reducing
Postharvest Losses

Worker removing
unsalable produce:

6 to 9% loss (“shrink”)

* Minimizing mechanical damage
during harvest, handling
operations

+ Cooling the crop quickly to lowest
safe temperature

19

B Cooling is critical to extend quality
Postharvest losses are more than a complete loss:

| After 24 hours

1. Total loss ) .
*Discard, animal feed E at ambient:
S .
i Note bruise
2. Partial loss
*Loss in value (defects
cause loss in grade
*Lower price
*Alternative:
processing

Unseen losses:
\ flavor
¥ Vit. C

HARVEST

Field Pack

End of Sargent presentation on
Thursday, January 11, 2024 TRANSPORT EEE)

Cleaning, Sorting, Grading, Sizing, Packing

PALLETIZING

8

COOLING

| e N SHIPPING
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Zampeto: main wholesale
market for Maputo, Mozambique

Eve alt

Roadside vendors in Haiti

Traditional Floating Market: Ratchaburi, Thailand

Projects to reduce
postharvest losses and
increase local production

» Extend mango quality throughout
the value chain in Haiti

» Reduce postharvest losses for
local mandarin orange growers in
Tanzania
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UFFLORIDA  (2)USAID/WINNER

IFAS ST FROMTHEAMERCAN PEORLE

WATERSHED INITIATIVE FOR NATIONAL
NATURAL ENVIRONMENTAL RESOURCES

Caribbean Basin |

©1097 MAGELLAN Geographix<
(B05) 685-3100 wwrw maps com

Adapted from JMB,SA




12/01/2024

grading by supplier 2, transported

Collection center, sorting &
o packinghouse in bulk truck bed

Local retailers, I
Ripening and
selling Packinghouse, heat
treatment, sorting,
grading, packing and
shipping

Samples taken for analysis and storage

Effectof ree height and hanvest id type on fruit havested with stems (n=100).
Treheght(m]  %uihstem B Jowithstem HY % Improvement
0 1 19 40
1 19 ) 28
15 0 M i

Hean 19 60 30

Std. o, 09 09

" 1= traifional havestaid wihout uter picking poe.

" o=t hervested with hervestad vithcuter cuting pol).




Rate ofrejecton at the collecion center for woven bagHoaded vs crates-oaded n
animal ransport system.

Distancefkm) ~ Yowith Wovenbag  %vith Crates % of Improvement

853 46 4
1260 511 5
1550 154 b
Average 3 1221 576 5

Total rate of rejection at the packinghouse bulk loaded truck VS crates-loaded truck.

Distance (km) %% with Bulk truck % with Crates truck % Improvement
loading loading

54 19.5 9 54

60 23 10 56

Average 2 9.50 55
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FLORIDA POSTHARVEST
HORTICULTURE FIELD TRIP
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