
When food is 
shipped to retailers 
nationally or 
internationally, it 
can be misplaced, 
lost in transit, or 
damaged. Food 
products may also 
be exposed to 
unsafe temperature 
and humidity levels, 
leading to spoilage.

FOOD WASTE.
What it is, why you should care, & what you can do.

Food waste is food that is uneaten or thrown away. Nearly 1.3 billion tons of food 
are wasted in the world each year! In the US, about $48.3 billion in food are thrown 
away every year —that’s 30% of all food.

Food can be wasted at each step in the food production chain.

Food is wasted here when too much is grown, 
produce looks imperfect, or contamination occurs. 
Livestock can be affected by poor living conditions 
or disease, making them unsellable.

Processing food incorrectly may lead to 
spillage, spoilage, or degradation. Mistakes 
can occur when crops are washed, cleaned, 
peeled, or boiled, resulting in a loss of food.

Food is wasted in restaurants and 
homes when it goes unused, is stored 
incorrectly or is mishandled, or when it 
is simply no longer wanted or needed.

Food waste at grocery stores occurs when 
shoppers select the “perfect” produce and 
bread and avoid the blemished items or 
food with approaching expiration dates. 
When these products go unsold, the store 
might have to dispose of them.
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Food waste has consequences:

Policy-makers have started to identify new strategies aimed at decreasing food waste, but there 
are still many stigmas to overcome and changes to make.

At an individual level, we can participate in food waste reduction by committing to the following:
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Why you should care about food waste.

What you can do about it.

In addition to the loss of 
food itself, which could be 
used to feed many hungry 
people, financial and 
environmental resources 
are wasted.  

Storing and preserving food properly: 
www.realsimple.com/food-recipes/shopping-storing/food/store-food-refrigerator

Purchasing and preparing foods in smaller portion sizes

Choosing foods that are less energy intensive to produce: 
www.chooseenergy.com/blog/energy-101/energy-food-production

Using composting and organics recycling:  
www.howtocompost.org

Growing our own gardens

Supporting policy initiatives that affect food waste:
www.leg.state.mn.us/leg/legis

Learning the true meanings of “best by” and “sell by” dates on food:  
https://tinyurl.com/jyc2jn3

Volunteer for TC Food Justice: 
www.tcfoodjustice.org/get-involved

Because resources 
are wasted in 
production, all food 
prices are higher 
than they would be 
without this waste.

Wasted food that ends up in the 
landfill releases greenhouse gasses — 
almost 250kg of carbon dioxide (CO2) 
per 1,000lbs of food. CO2 is a well-
known air pollutant that causes climate 
change and damages ecosystems.
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