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of US seafood is

« loss/wasted

50-60% wasted at
consumer level

1.Dave C. Love, Jillian P. Fry, Michael C. Milli, Roni A. Neff. Wasted seafood in the United States: Quantifying loss from production
to consumption and moving toward solutions. Global Environmental Change, 2015; 35: 116 DOI:
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FOOD WASTED BY WEIGHT- 63 MILLION TONS

FARMS MANUFACTURERS CONSUMER-FACING BUSINESSES
10M 1M

CONSUMER-FACING BUSINESSES INCLUDE

S 7™

Supermarkets. Grocery Stores Full-Service Institutional &
& Distribution Centers Restaurants Foodservice

Umited-Service
Restaurants

HOMES

0.5

Government




must be our ambition

I NSTITUTIONALIZE

food waste reduction
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Ending Food Waste in the Hotel Industry ,‘&f

 Multiple-yearagreement
between WWF & Hilton

 Pilot projects with the _\ H ‘ I_TO N
American Hotel and Lodging
Association (AHLA) WORLDWIDE

* Focused on employee
engagement and awareness

e Test customer facing

messaging



Maximizing Farm Resources

e Researchers at UC Davis and the
Global Cold Chain Alliance
conducting in-field
measurement of loss

* |nitial analysis: Peaches,
Potatoes, Tomatoes, and Leafy
Greens

e | ocations: California, Florida,
Arizona, ldaho, and Georgia



School Education Program

 WWEF Pilot Project w/EREF

* Introduce educational program
linking food waste to wildlife
conservation

e Get schools measuring and
spread awareness!
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