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What Causes Climate
Change?

**Human activities release large
amounts of greenhouse gases like
carbon dioxide (CO2) and methane
into the atmosphere.

s*Most greenhouse gases come from:
* Transportation

Electricity Production

Industry

Businesses and Homes

Agriculture

Land use and Deforestation

vironmental Protection Agency



Climate Consequences of
Wasted Food

 When we waste food, the land, water, energy,
and other inputs that are used in producing,
processing, transporting, preparing, storing,
and disposing the food are wasted as well.

* Food loss and waste accounts for 8% of global
anthropogenic GHG emissions.

* More than 85% of GHG emissions from
landfilled food waste result from activities
prior to disposal.

U.S. Environmental Protection Agency



THE EXTRAORDINARY LIFE AND TIMES OF STRAWBERRY




STAGES OF THE U.S. FOOD SUPPLY CHAIN

Cradle-to-Consumer Food Supply Chain

Primary Distribution
Production & Processing

Food Waste
Management




Food Wa Ste i n t h e U ] S ) Distribution of Wasted Food Generation

from the Food Retail, Food Service, and
Residential Sectors (2019)
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https://www.epa.gov/system/files/documents/2023-03/2019%20Wasted%20Food%20Report_508_opt_ec.pdf

Environmental Impacts of U.S. Food Waste: »
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What resources go into a year of food loss and waste in the U.S.?

*excluding impacts of waste management, such as landfill methane emissions

Greenhouse gas
emissions of more
than 42 coal-fired
power plants

Enough water /“

and energy to Il

50 million homes

The amount of
fertilizer used in the
U.S. to grow all plant-
based foods for U.S.
human consumption

An area of
agricultural land
equal to California

and New York

supply more than

Learn more: www.epa.gov/land-research/farm-kitchen-environmental-impacts-us-food-waste




Quantifying Methane Emissions from Landfilled Food Waste

* |n 2020, food waste was ————
responsible for approximately "+ . wasted food causes” \
55 million metric tons of CO, T f;ofmethmemissionsfmm g
equival ents (mmt COZ e) : municipal solid waste landfills, .. ©

emissions from U.S. MSW i

landfills. -

An estimated 58 percent of the L)

fugitive methane emissions *‘k‘*"’g Y

from MSW landfills are from :;{)7: 95%
¥ e =

landfilled food waste.

In landfills, wasted food breaks down relatively quickly, generating methane -
a powerful greenhouse gas - before landfill gas collection systems are in place.

Keeping food out of landfills helps tackle climate change.



Environmental
Impacts of
Managing U.S.

Food Waste:

Previous Food
Recovery
Hierarchy

SEPAA __ Food Recovery Hierarchy

Source Reduction

Reduce the volume of surplus food generated

Feed Hungry People

Donate extra food to food banks, soup kitchens and shelters

Feed Animals
Divert food scraps to animal food

Industrial Uses
Provide waste oils for rendering and
fuel conversion and food scraps for

digestion to recover energy

Composting
Create a nutrient-rich
soil amendment

Landfill/

Incineration
Last resort to
disposal




Environmental
Impacts of
Managing U.S.

Food Waste:
New Wasted Food
Scale

How to reduce the environmental impacts of wasted food

Vo) EPA ‘ Wasted Food Scale

© Aavop
Prevent Wasted Food Send Down the Drain,
Produce, buy, and serve Lal'ld'ﬁ“, or Incinerate
only what is needed with or without energy recovery
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Anaerobic Digestion
with disposal of digestate/biosolids

or

Apply to
the Land
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Compost

—_— OF ——

Anaerobic
Digestion
with beneficial use of
digestate/biosolids

October 2023



EPA's Approach:

Prevent the loss and waste of food
and increasing access to healthy, nutritious
food, where possible.

Increase the recycling of organic
materials, including food, yard and tree
trimming waste, and other organic
(carbon-based) waste.

Enhance policies to support food loss
and waste prevention and organics
recycling.




What can we all do?
Ways to Reduce Wasted Food at Home

PLANNING STORAGE COOKING AND
PREPARATION

https://www.epa.gov/recycle/preventing-wasted-food-home



https://www.epa.gov/recycle/preventing-wasted-food-home

Up to 40 percent of food In the LS. I8 never eaten
Stocking your fridge with these tips will help make a 3
dent In food waste, saving you monay while you do It "RDC
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THE REFRIGERATO
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THE UPPER SHELVES
THE LOWER SHELVES

FOIES WITH A HIGHER SAFETY RISK ARE RETTER OFF IM COLDEST SECTION.

THE EOTTOM SHELF |5 THE COLOEST PLACE IN THE FRIDGE.
STORE MEAT POULTEY AND FISH HERE IK TRAYS TO PREVENT THEM FROM DRIPPING

HIGH & LOW HUMIDITY DRAWERS
@ (+] .. @0 o ®

CARROTS, LEAFY GREENS, SPINACH PEARS. APPLES, GRAPES, MUSHROOMS,
ARUGILA. BASKL. BROCCOLL ETC... PEPPERS, AVOCADOS, BERRIES, ETC_
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The adjustable levers on the ansper dravwers dhange humidity levels.
IF your refrigerator has these, ==t one o high (olosed, less air coming in}
and ane to low {open, more ar ooming in).

LEAVING THE
FRIDGE DOOR OPEN

when you pour mik into your ceseal
l";‘."’d"_. wastes T4 of a fidge’s energy,

F '-"'" accarding ta Home Energy Magazine.

AN AR

That's the same z= 930-2000 60W gt bulbs sach year”

THE REFRIGERATOR DOOR IS THE WARMEST
PART OF THE FRIDGE,

It's a good place for condiments. B is not a good plsce for
anything that is &ven moderately perishable. Though some
medels may have a compartment for eggs in the daor, #@'s
probably a better idea to kesp tham an ane of the main shelves.

40 DEGREES ~~— DONOT
OR BELOW ~~~ OVERFILL

Hecause bacleria grow mast  The fridge needs air 1o circulate
rapidly betwesn 40° and 1o b efficient. Allow enough
140°, pour fridge should be spaoe in between foods so that
ol 10 maintain a temperature cold air can ciroulate all around.
af 407 ar bedow

Find out more about reducing food waste at
www.nrdc.ong ffocd /wasted-toodasp




What can we all do?
Ways to Reduce Wasted Food at Home

PLANNING STORAGE COOKING AND
PREPARATION

https://www.epa.gov/recycle/preventing-wasted-food-home



https://www.epa.gov/recycle/preventing-wasted-food-home

THANKYOU!

https://www.epa.gov/sustainable-management-food

SMMFood@epa.gov



https://www.epa.gov/sustainable-management-food
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