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Global food loss and waste

- 1,3 billion tonnes =
o ooo 000 000 Kg
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\W/ Food and Agriculture Organization Charleston, November 17,2015
of the United Nations
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Food Guide Pyramid
A Guide to Daily Food Choices

Fats, Qils, & Sweets

USE SPARINGLY
Milk, Yogurt, Meat, Poultry, Fish,
& Cheese Dry Beans, Eggs,
Group & Nuts Group
2-3 SERVINGS 2-3 SERVINGS
Vegetable Fruit
Group Group
3-5 SERVINGS 2-4 SERVINGS
Bread, Cereal,
Rice, & Pasta

Group
6-11
SERVINGS

Sourca: U.5. Department of Agricultura/U.S. Dapartment of Health and Human Sarvices
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: Handling Processing Distribution
Production and Storage and Packaging and Market
DEFINITION
During or immediately After produce leaves the During industrial or During distribution Losses in the home
after harvesting on farm for handling, storage, domestic processing and/ to markets, including or business of the
the farm and transport or packaging losses at wholesale and consumer, including

retail markets restaurants/caterers



NIAIZIN9N NI'YAT? NIAIZIT'SN NI'YVAN 2 0'PITN |'7013 Mwp Wt

R

NAI7INON N'YA7 AI71'T'9N DIIAN 1NN 'AN? NIN MANKN

2019 2711 1on "V>'7 (IR



07

JlonN

n7aIn

nIyng

27X

UK IV

PRODUCT IN FIELD
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SECONDARY USES OF
CULLED PRODUCT

Field and Packinghou
Grading

Consumer Losses

PRIMARY MARKE] WASTE SECONDARY MARKETS
Processing
Livestock Feed
Other Uses
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::Sll’e 1-7. A flow chart of postharvest losses for tomatoes (Lycopersicon esculentum, Mill.) as they
Ove toward final utilization (data from Campbell®). Inferior grades that would be discarded in some

countries often remain in the food chain in developi i
: : ping countries. These find alternate markets that havi
different quality tolerances, ! has
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Maintaining The Cold Chain For Perishables

« Minimize delays before onoling NXINA 719'07 NI'?7D NIrNan
* Cool the product thoroughly as soon as

possible NIV [NV NN2oNna NR7eN
* Store the product at optimum temperature j|j'|7n

* Practice first in first out rotation
* Ship to market as soon as possible

7V "N'mwa N2 nn'wn v

* Use refrigerated loading area

:mt;:f:tsb?:wr;:::ﬂlgumrnﬂhe NXINN |7||'W3. II?DI]ID InT
-:-uutc:cnaulﬂting plastic strips inside door of "jl-]'r’n anjW" L’” ARRALI]

reefer if truck makes multiple stops

* Avoid delays during transport

* Monitor product temperature during trans-
port

* Use a refrigerated unloading area

* Measure product temperature

* Move product quickly to the proper storage
area

* Transport to retail markets or foodservice
operations in refrigerated trucks

* Display at proper temperature range

* Store product at proper temperature
* Use the product as soon as possible

From: Adel A. Kader and Rosa S. Rolle
The role of post-harvest management in assuring the quality and safety of horticultural produce.
Food And Agriculture Organization Of The United Nations Agricultural Services Bulletin 152, Rome, 2004
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26 | Nature and Structure of Harvested Products
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Figure 2-1. Plant parts utilized bymanaredenved from virtually every portion of the plant. s
diagram illustrates examples of various parts from a cross-section of plants used as vegetables.
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Fig. 3. Providing optimal ranges of temperature and relative humidity 1s the most

effective method for extending postharvest life. All other technologies (such

as waxing, postharvest fungicides, sprout mhibitors, controlled or modified

atmospheres, ethylene exclusion or scrubbing, and 1-MCP treatments) are
supplemental and extend postharvest life by only 25% to 40%.

Kader, HortScience,
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® RH-96% B RH-84%
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Separation layer

/Yellowing

digested

Leaf maintenance phase Shedding induction phase Shedding phase

High auxin from leaf reduces A reduction in auxin from the Synthesis of enzymes that

ethylene sensitivity of abscission leaf increases ethylene production hydrolyze the cell wall

zone and prevents leaf shedding. and ethylene sensitivity in the polysaccharides, resulting in cell
abscission zone, which triggers separation and leaf abscission.
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the shedding phase.

Ethylene Promotes and Auxin Inhibits Leaf Abscission
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TSS 18.8
TA 0.4
Neutral flavor
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