Food: Environmental Impacts and

Actions
(Including Actions You Can Take)
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Why Food?

35%

of the food we grow and
import for human
consumption

IS wasted
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Annual resources used to grow wasted food

Land: Over 140 million
acres of agricultural land,
an area the size of
California and New York
state combined

Water: 5.9 trillion gallons
of fresh water, equivalent
to the water use of well
over a third of all U.S.
households

Fertilizer: 14 billion
pounds of fertilizers, which
the Environmental
Protection Agency
estimates is enough to
grow all of the fruits,
vegetables and grains
grown and consumed in
America each year

Energy: 664 terawatt-
hours of energy, enough to
power over 50 million U.S.

homes for a year
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Food systems

i REDUCE IMPACTS OF FOOD SYSTEMS HiE

Support Sustainable Support Sustainable
Waste Management Production

Sustainable farming
practices

Recover value from
food waste

Reduce waste in food
processing and
manufacturing

Ensure equitable

access to that value Support community

micro-agriculture

Sustainability

Reduce grocery,
commercial, food service
food waste

Use surplus to feed
people who are food
insecure

Reduce household food

Encourage plant-rich diets i

Support Sustainable Consumption ...



Food and greenhouse gas emissions

. W Pre-purchase* W Use* Post-consumer disposal
Relative GHG Impacts
Food Waste Management Activities Water and wastewater [
Wheolesale, 1%
Wholesale - Lighting and Clothing, 1% ‘Water and
. - wastewater, 1%
Anaerobic Source ciothing [ fixtures, 2%
. o o Furnishings and Other, 2%
Compost Digestion Reduction bt . supplies, 3%
Lighting and fixtures [N Retailirs, 4% ‘\‘I Vehicles and
ts, 20%
Other _ Electronics, 4% o
Transportation
Furnishings and supplies _ services, 5%
Retailers _ Other Total: 8.7 MMT CO2e Food and
manufactured beverages, 13%
-0.06 Healthcare, 7%
Transportation services |
Construction, Appliances, 12%
Other manufactured goods | %
Services, 12%
-1 Healthcare

Construction

Services

Food and beverages
-2.5

Vehicles and p3

MTCo2E (Metric ton of CO2 equivalent)

0.0 20 4.0 6.0 8.0 10.0 12.0 14.0 16.0 18.0
-3 million metric tons CO2e
35 * "Pre-purchase” are all emissions that occur prior to final purchase, including production, supply chain, transport, retail and
wholesale. "Use" refers to emissions resulting from the use of vehicles, appliances, electronics and lighting. Other categories (e.g.,
-3.66 food and clothing) have use phase emissions that are accounted for elsewhere. For example, emissions from cooking and
-4 laundering are both assigned to the category of "appliances", which include ranges and clothes dryers,

Data are from EPA's Waste Reduction Model (WARM)

2015 Oregon GHGs emissions by category + lifecycle
EPA GHG Data stage
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EPA food waste scale

n EPA Wasted Food Scale

How to reduce the environmental impacts of wasted food

© Avop

Prevent Wasted Food Send Down the Drain,
Produce, buy, and serve Landﬁ“9 or Incinerate
only what is needed with or without energy recovery
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digestate/biosolids
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We need to prevent food waste
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Food loss and waste — all sectors

US Food Loss and Waste

®m Farm

®m Manufacturing
m Retail

® Food Service

m Residential

Elaine Blatt| Oregon Department of Environmental Quality

Oregon Food Loss and Waste

From ReFED, 2023
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Food loss and waste -- Oregon

m Residential

B Manufacturing
B Food Service

m Retail
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Non-Farm

From ReFED, 2023
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Food waste in Oregon — facts and figures

* Oregon households throw away
an average of 6.3 pounds of food
per week (or 2.3 pounds per
capita).

* That adds up to an annual per
household loss of $1800.

* Most commonly discarded foods
— fruits and vegetables.

* Everyone wastes food — no
significant differences among
household size or type, urban or
rural, or income level.
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Opportunity for prevention

Of the food waste we throw away ...
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Household study — food loss reasons

Made too much
13.6%

Served too much, portion too
large
15.4%

Other
17.2%

e

Bought too much

DEQ Wasted Food Study, 2018 30.7%
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Didn't know how to use
7.7%

Full/not hungry
7.7%

Lost track in fridge
3.6%

Schedule problem (too busy,
change of plans)
3.0%

Preventable other (storage, left
out, source problem)
1.2%
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Household study — food loss reasons

Relationship of immediate and root loss reasons to each other
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M Too Much, Not Controllable
W Made too much

m Management Problem

154

Don't know how to use

Yuck factor Tired of Eating Hard to Reuse

DEQ Wasted Food Study, 2018
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It’s simple

Take Simple Steps

All around the state people
are taking simple steps to
cut down on wasted food &
wasted money

Reduce Spoilage

« Store food that will go bad soonest In visible
part of fridge or pantry

« Keep track of what you have at home or what
you need to use up before it goes bad

Create meals from what you have on hand

Qﬂlsh all your left@
<+ Freezeforlateruse >

* Monitor temperature in fridge to make sure it’s
at best setting to preserve your food

+ Check fridge and pantry before you shop

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

NG
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Trust your senses

e Confusing date labels may contribute to 20% of food waste in the
home (FDA)

Sell by Best when used by
Fresh until Best if used by Better if used by

: : Use b TS g D
D|Sp|0>/ Unhl EXplreS on DESL b(’..lO[(;.

Use or freeze by Better if used before Enjoy by

www.eatortoss.com
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https://www.eatortoss.com/

Food Waste Prevention Week — April 7-13, 2025

- Social media campaign to raise awareness and
drive action; associated online and live events —
webinars, art contests, food drives, community
service projects, including gleaning.

- Oregon specific activity:

v’ Schools programming - classroom curriculum &
cafeteria waste reduction

v/ K-12 video contest

v’ Local events - e.g. “Bread to Tap,” farmer’s markets,
week-long food waste prevention “fairs.”

Become a partner at:
www.foodwastepreventionweek.com
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Packaging

. R .

Average carbon
footprint of food
product
production,
processing and
packaging

Beverages mEEN
Cereals and Grains ==
Dairy
Fish and seafood
Fruit
Legumes and Nuts

Vegetables

= Average CF of food production
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Transportation
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Post-retail Commercial
transportation food services & storing

~9% ~31%

Distribution of energy used in US food system
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Thanks!

Elaine Blatt

elaine.blatt@deq.oregon.gov

Oregon’s 2050 Vision for Materials Management:
Oregonians in 2050 produce and use materials responsibly — conserving resources —
protecting the environment — living well
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