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WORLD HUNGER The Food Waste Iceberg
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Causes of Food Waste:

 Serving oversized proportions
 Legalities for donating foods
» Confusing food expiry labels

 Retailers' cosmetic standards for
produce
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Source Reduction and Reuse

Reduce the volume of surplus food generated

Feed Hungry People

Donate extra foods to food banks, soup kitchens, and shelters

Feed Animals
Divert food scraps to animal feed

Industrial Uses

Provide waste oils for rendering and fuel
conversion and food scraps for
digestion to recover energy

Composting

Create a nutrient-rich
soill amendment

Landfill/
Incineration

Last resort
to disposal

Source: Environmental Protection Agency (https://www.epa.gov/
sustainable-management-food/food-recovery-hierarchy)




Upcyecling vs. Recyeling

UPCYCLING RECYCLING
reusing discarded to process in order to
material to create a regain material for
product of a higher human use

quality

SOURCE:Merriam-Webster
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Upcycled food

* Upcycling is way to avoid waste entirely, when a product is totally redesigned

and reused to create new, different products of higher quality.

 Definition: Upcycled foods use ingredients that otherwise would not have

gone to human consumption, are procured and produced using verifiable

supply chains, and have a positive impact on the environment.




Upcycled food

First Choice by Pamicipants as (%)
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Preference for Descriptor

Bhatt et al., 2017

Definition developed by team of experts
from Harvard Law School, Drexel
University, World Wildlife Fund, Natural
Resources Defense Council, ReFED, and

others.

A market study showed ‘Upcycled’ was

most preferred term.




Food Scrap Broth

Whole Red Onion, ( Celery Stalks
Peels Included | with Leaves

That old can of
veggies laying around

Images source: https://u.osu.edu/knowfoodwaste/




Upcycled food
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INFLUENCE ON LEVEL OF LYCOPENE, ANTIOXIDANTS AND

OTHER NUTRITIONAL CHANGES ON FORTIFICATION OF .
LYCOPENE POWDER IN TOMATO SOUP Deﬁnlng UpCYClEd FDDd PI'OdUCtS

Olivia Spratt®, Rajneesh Suri®, and Jonathan Deutsch*
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Department of Postharvest lechnology, *Pennoni Honors College, Drexel University, Philadelphia, Pennsylvania, USA; BLeBow College of
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1 Enrichment of Tomato Paste with 6% Tomato Peel Increases Lycopene and
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MINIMAL
INGREDIENTS & PRODUCTS CONTENT

Upcycled food - Consumer attitude
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Bhatt et al., 2020
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CYCLED
] CERTIFIED CERTIFIED

— * Consumers are willing to pay less for upcycled foods

Certified ingredients {not consumer
CERTIFIED fgcing| and products |consumer fazing)

may use either Mark farmat, Less Than praducts shall cnly
. use This one Tormsal.

* Appropriate advertising can increase willingness to pay

/A, \\ * Rational messaging > Emotional messaging
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UPCYCLE pe Logos have effect on consumer perception

R&D required to make these foods more acceptable

' " , Upcycle!
: Go green!




Upcycled food - Strategy

* Defining standards - % ingredients, SOPs for handling raw material, auditing supply chain

* Identify possible sources - farm surplus, ‘ugly’ produce, processing by-products

* Develop protocols for new products - to meet the standards developed

« Labelling and logo - nutrition data, rational message, ingredient source to change perception
* Develop certification process - enhance consumer confidence

* Branding and marketing - sustainability, health promotion, food safety, product awareness
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* Consumer attitude studies - collect feedback and improve acceptability
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