Think, Eat, Save: UNEP, FAO and Partners Launch Global
Campaign to Change Culture of Food Waste
Consumers, Food Industry and Government All Have Role to Play in
Reducing 1.3 Billion Tonnes of Food Wasted or Lost Each Year
Geneva, 22 January 2012 ± Simple actions by consumers and food retailers can dramatically
cut the 1.3 billion tonnes of food lost or wasted each year and help shape a sustainable future,
according to a new global campaign to cut food waste launched today by the UN Environment
Programme (UNEP), the Food and Agriculture Organization (FAO) and partners.
The Think.Eat.Save. Reduce Your Foodprint campaign is in support of the SAVE FOOD
Initiative to reduce food loss and waste along the entire chain of food production and
consumption ± run by the FAO and trade fair organizer Messe Düsseldorf ± and the UN
Secretary *HQHUDO¶V=HUR+XQJHU,QLWLDWLYHV The new campaign specifically targets food wasted
by consumers, retailers and the hospitality industry.
The campaign harnesses the expertise of organizations such as WRAP (Waste and Resources
Action Programme), Feeding the 5,000 and other partners, including national governments, who
have considerable experience targeting and changing wasteful practices.
Think.Eat.Save. aims to accelerate action and provide a global vision and information-sharing
portal (www.thinkeatsave.org) for the many and diverse initiatives currently underway around
the world.
Worldwide, about one-third of all food produced, worth around US$1 trillion, gets lost or wasted
in food production and consumption systems, according to data released by FAO. Food loss
occurs mostly at the production stages ± harvesting, processing and distribution ± while food
waste typically takes place at the retailer and consumer end of the food-supply chain.
³,QDZRUOGRIVHYHQELOOLRQSHRSOHVHWWRJURZWRQLQHELOOLRQE\ZDVWLQJIRRGPDNHVQR
sense ± economically, environmeQWDOO\ DQG HWKLFDOO\´ VDLG 81 8QGHU-Secretary-General and
UNEP Executive Director Achim Steiner.
³$VLGHIURPWKHFRVWLPSOLFDWLRQVDOOWKHODQGZDWHUIHUWLOL]HUVDQGODERXUQHHGHGWRJURZWKDW
food is wasted ± not to mention the generation of greenhouse gas emissions produced by food
GHFRPSRVLQJRQODQGILOODQGWKHWUDQVSRUWRIIRRGWKDWLVXOWLPDWHO\WKURZQDZD\´KHDGGHG³7R
bring about the vision of a truly sustainable world, we need a transformation in the way we
produce and consume our natural UHVRXUFHV´
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³Together, we can reverse this unacceptable trend and improve lives. In industrialized regions,
almost half of the total food squandered, around 300 million tonnes annually, occurs because
producers, retailers and consumers discard food that iV VWLOO ILW IRU FRQVXPSWLRQ´ said José
Graziano da Silva, FAO Director-*HQHUDO ³This is more than the total net food production of
Sub-Saharan Africa, and would be sufficient to feed the estimated 870 million people hungry in
WKHZRUOG´
³,IZHFDQKHOS food producers to reduce losses through better harvesting, processing, storage,
transport and marketing methods, and combine this with profound and lasting changes in the
way people consume food, then we can have a healthier and hunger-IUHHZRUOG´*UD]LDno da
Silva added.
The global food system has profound implications for the environment, and producing more food
than is consumed only exacerbates the pressures, some of which follow:
x
x
x
x
x

More than 20 per cent of all cultivated land, 30 per cent of forests and 10 per cent of
grasslands are undergoing degradation;
Globally 9 per cent of the freshwater resources are withdrawn, 70 per cent of this by
irrigated agriculture;
Agriculture and land use changes like deforestation contribute to more than 30 per cent
of total global greenhouse gas emissions;
Globally, the agri-food system accounts for nearly 30 per cent of end-user available
energy;
Overfishing and poor management contribute to declining numbers of fish, some 30 per
cent of marine fish stocks are now considered overexploited.

Part of the trigger for the campaign was the outcome of the Rio+20 Summit in June 2012, in
which Heads of State and governments gave the go-ahead for a 10-Year Framework of
Programmes for Sustainable Consumption and Production (SCP) Patterns. Developing an SCP
programme for the food sector must be a vital element of this framework, given the need to
VXVWDLQWKHZRUOG¶VIRRGSURGXFWLRQEDVHUHGXFHDVVRFLDWHGHQYLURQPHQWDOLPSDFWVDQGIHHGD
growing human population.
"There can be no other area that is perhaps so emblematic of the opportunities for a far more
resource-efficient and sustainable world ± and there is no other issue that can unite North and
South and consumers and producers everywhere in common cause," said Mr. Steiner.
According to FAO (http://www.fao.org/save-food/en/), roughly 95 per cent of food loss and
waste in developing countries are unintentional losses at early stages of the food supply chain
due to financial, managerial and technical limitations in harvesting techniques; storage and
cooling facilities in difficult climatic conditions; infrastructure; packaging and marketing systems.
However, in the developed world the end of the chain is far more significant. At the food
manufacturing and retail level in the developed world, large quantities of food are wasted due to
inefficient practices, quality standards that over-emphasize appearance, confusion over date
labels and consumers being quick to throw away edible food due to over-buying, inappropriate
storage and preparing meals that are too large.
Per-capita waste by consumers is between 95 and 115 kg a year in Europe and North
America/Oceania, while consumers in sub-Saharan Africa, south and south-eastern Asia each
throw away only 6 to 11 kg a year.
According to WRAP, the average UK family could save £680 per year (US$1,090) and the UK
hospitality sector could save £724 million (US$1.2 billion) per year by tackling food waste.
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³,Q WKH 8. ZH KDYH VKRZQ KRZ WDFNOLQJ IRRG ZDVWH WKURXJK HQJDJLQJ ZLWK FRQVXPHUV DQG
establishing collective agreement with retailers and brands, reduces environmental pressures
DQG DLGV HFRQRPLF JURZWK´ VDLG 'U /L] *RRGZLQ &(2 RI :5$3 ³:LWK D ULVLQJ Sopulation,
even more pressure is going to be put on resources, and we are excited to be a partner in
81(3DQG)$2¶VThink. Eat. Save. campaign, which is a great start to tackling food waste on a
JOREDOVFDOH´
In a similar vein to other parts of the world, the European Union is looking into the issue of food
waste, and the European Commission has lent its weight to the new initiative.
³,QWKH(8ZHKDYHVHWRXUVHOYHVDWDUJHWWRKDOYHHGLEOHIRRGZDVWHE\DQGWRYLUWXDOO\
eliminate landfilling by 2020; the Commission is planning to present ideas next year on the
VXVWDLQDELOLW\RIWKHIRRGV\VWHPZKLFKZLOOKDYHDVWURQJIRFXVRQIRRGZDVWH´VDLG
-DQH]3RWRþQLN(XURSHDQ&RPPLVVLRQHUIRUWKH(QYLURQPHQW
³/HVV IRRG ZDVWH ZRXOG OHDG WR PRUH-efficient land use, better water resource management,
more sustainable use of phosphorus, and it would have positive repercussions on climate
FKDQJH2XUZRUNILWVSHUIHFWO\ZLWKWKHODXQFKRIWKLVLQLWLDWLYH´KHDGGHG
For the campaign to reach its huge potential, everyone has to be involved ± families,
supermarkets, hotel chains, schools, sports and social clubs, company CEOs, city Mayors,
national and world leaders.
The campaign website, www.thinkeatsave.org, provides simple tips to consumers and retailers,
will allow users to make food waste pledges, and provides a platform for those running
campaigns to exchange ideas and create a truly global culture of sustainable consumption of
food.
For example, the website provides the following advice, which will help consumers, retailers and
the hospitality industry reduce waste ± thus reducing their environmental impact and saving
money.
Consumers
x

Shop Smart: Plan meals, use shopping lists, avoid impulse buys and GRQ¶WVXFFXPEWR
marketing tricks that lead you to buy more food than you need.

x

Buy Funny Fruit: Many fruits and vegetables are thrown out because their size, shape,
or colour are deemed QRW³ULJKW´%X\LQJWKHVHSHUIHFWO\JRRGIUXLWDWWKHIDUPHU¶Vmarket
or elsewhere, utilizes food that might otherwise go to waste.

x

Understand Expiry Dates: ³%HVW-EHIRUH´ GDWHV DUH JHQHUDOO\ PDQXIDFWXUHU VXJJHVWLRQV
for peak quality. Most foods can be safely consumed well after these dates. The
LPSRUWDQWGDWHLV³XVHE\´± eat food by that date or check if you can freeze it.

x

Zero Down Your Fridge: Websites such as :5$3¶V www.lovefoodhatewaste.com can
help consumers get creative with recipes to use up anything that might go bad soon.

x

Other actions include: freezing food; following storage guidance to keep food at its best,
requesting smaller portions at restaurants; eating leftovers ± whether home-cooked,
from restaurants or takeaway; composting food; and donating spare food to local food
banks, soup kitchens, pantries, and shelters.
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Retailers and the Hospitality Industry
x

Retailers can carry out waste audits and product loss analysis for high-waste areas,
work with their suppliers to reduce waste, offer discounts for near-expiration items,
redesign product displays with less excess, standardize labelling and increase food
donations, among other actions.

x

Restaurants, pubs and hotels can limit menu choices and introduce flexible portioning,
carry out waste audits and create staff engagement programmes, among many other
measures.

x

Supermarkets, hotels, restaurants, companies, cities and countries will be able to use
the website to pledge to measure the food they waste and put in place targets to reduce
it.

NOTES TO EDITORS
Food Loss refers to food that gets spilled, spoilt or otherwise lost, or incurs reduction of quality
and value, before it reaches its final product stage. Food loss typically takes place at production,
postharvest, processing and distribution stages in the food supply chain.
Food Waste refers to food that completes the food supply chain up to a final product, of good
TXDOLW\DQGILWIRUFRQVXPSWLRQEXWVWLOOGRHVQ¶WJHWFRQVXPHGEHFDXVHLWLVGLVFDUGHGZKHWKHU
or not after it is left to spoil. Food waste typically, but not exclusively, takes place at retail and
consumption stages in the food supply chain.
Think.Eat.Save. Reduce Your Foodprint
Visit www.thinkeatsave.org for more information on the campaign.
SAVE FOOD Initiative
SAVE FOOD the Global Initiative on Food Losses and Food Waste Reduction is a partnership
between companies and organizations worldwide to reduce the estimated 1.3 billion tonnes of
food that is lost or wasted every year. For more information and facts and figures on food waste
and food loss, visit: http://www.fao.org/save-food/en/
3KRWR*DOOHU\µ2QH7KLUG¶E\.ODXV3LOFKHU
One Third uses images to describes the connection between individual wastage of food and
globalized food production:  

http://www.kpic.at/index.php?option=com_content&view=category&layout=blog&id=45&Item
id=88
WRAP
Wrap is a non-profit organization funded by all four UK governments and the EU, and aims to
help people recycle more and waste less. For more information, visit: http://www.wrap.org.uk/
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Feeding the 5,000
Feeding the 5,000 organizes events where meals made from food that would otherwise have
been thrown out are distributed free. For more information, visit: http://www.feeding5k.org/
Related Reports, Facts and Figures
UNEP discussion paper on the role of global food consumption patterns in sustainable food
systems:
http://www.unglobalcompact.org/docs/news_events/upcoming/RioCSF/partner_deliverables/Rol
e_of_Global_Food_Consumption_Patterns.pdf
7KHZRUNRI81(3¶V5HVRXUFH(IILFLHQF\3URJUDPPHRQ$JUL-Food:
http://www.unep.org/resourceefficiency/Home/Business/SectoralActivities/AgricultureFood/tabid/
78943/Default.aspx
Messages of Support
Further quotes from government, industry and food bodies backing the initiative are available in
the attached document.
For outreach and to join the campaign, please contact:
Lucita Jasmin, Head of Special Events, UNEP
+254 20 762 3401
lucita.jasmin@unep.org
For more information, please contact:
UNEP
Nick Nuttall, UNEP Spokesperson and Head of Media
+41 795965737, +254733632755
nick.nuttall@unep.org
UNEP Newsdesk (Nairobi)
+254 20 762 5211
unepnewsdesk@unep.org
FAO
Erwin Northoff
(+39) 348 25 23 616
erwin.northoff@fao.org
Charmaine Wilkerson
(+39) 06 570 56302
charmaine.wilkerson@fao.org
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