
The $1.2 trillion 
business opportunity 
in food loss and waste

Photo: Copenhagen Media Center, Martin Heiberg 





Agenda 

1. Food loss and waste in a global perspective 

2. Danish initiatives for minimizing food loss and waste 

3. The $1.2 trillion business opportunity in food loss and waste:             

Cases from the value chain 



Food Nation is a branding 

consortium. Public-private 

partnership

We are promoting the Danish food 

clusters competences, products 

and solutions

We are the go-to portal for 

international private and public 

decision-makers seeking 

information about the Danish food 

cluster



astronomic amounts of food are wasted – each and every day

From farm… …to fork



In developing countries, 

food loss and waste 

mainly happens during 

production and 

transportation of 

food from farms

In developed countries, 

food loss and waste 

mainly happens at 

consumption level 

among retailers and 

consumers

Food loss and waste – where and how?

Source: Boston Consulting Group, 2018



oil seeds, meat and dairy

20%

Biggest loss 

of food categories

root crops, fruits and vegetables

40-50%

35%
fish & seafood

30%
cereals

Source: FAO, 2011



Food loss and waste occur across the value chain

Production
Handling & 

storage
Processing

& packaging
Distribution & 

retail
Consumption

Millions tons loss / waste per year
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Source: Boston Consulting Group, 2018



1
3

of the global food is lost or wasted

1
Billion tonnes

.6

Source: FAO, 2011; Boston Consulting Group, 2018

1.2
Trillion dollars



Billion tonnes

1,600,000,000,000 kg

7,600,000,000

People globally

210 kg

Food waste for every 

human on the planet 

1.6



1.6

Food loss and waste accounts for 

8%
Of global CO2

Billion tonnes

Source: FAO, 2017; Boston Consulting Group, 2018



And if food loss and waste were 

its own country

31.6

… so reducing food loss and waste is a 

core element in reducing global warming

largest 

greenhouse 

gas emitter

World’s 

Source: CAIT, 2015; FAO, 2015

Billion tonnes



1.6

2,5

2,0

1,5

1,0

0,5

0 2020 2030

0.8

Billion ton annual food waste

“

“
2.1

By 2030, halve per capita 
global food waste at the 
retail and consumer levels 
and reduce food losses 
along production and supply 
chains, including post-
harvest losses

Far from the SDG 12.3 target

Source: Boston Consulting Group, 2018

The path towards sustainable development



1.6

2,5

2,0

1,5

1,0

0,5

0 2020 2030

0.8

2.1

With 800 million
undernutritioned

Wasting 210 kg food/person 
worth $1.2 trillion is not sustainable

Source: Boston Consulting Group, 2018

The path towards sustainable development



With support from the Danish Government, the independent think 
tank “One/Third” was established in 2019.

National action

Let’s 

zoom in
…to Danish 

initiatives

The Ministry of Environment and Food participates with experts in 
the EU Platform on Food Loss and Food Waste, which aims to create 
inter-sectoral cooperation and to support the sharing of best 
practices.

EU action

International action
World Food Summit - Better Food for More People, brings together 
Danish and international decision-makers and opinion makers on 
matters such as food loss and waste prevention.

Source: Ministry of Environment and Food of Denmark

Actions from companies 

and organisations
The “Stop Wasting Food Movement” initiated the fight 
against food loss and waste in Denmark resulting in a 
large number of successful projects and achievements 
in collaboration with Danish companies, organisations
and the Danish Government, EU and UN.
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International action
World Food Summit - Better Food for More People, 
brings together Danish and international decision-
makers and opinion makers on matters such as 
food loss and waste prevention.
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Collaboration

is key

Partnerships

Public

Science

Business Innovation

Figure: One/Third, 2020



Discover the business 

opportunities along the value chain

Processing 
& packaging

Supply chain 
infrastructure

Primary production

Distribution 
& retail

Consumption



Efficient Meat Production Leaves no Waste

PROCESSING INDUSTRY

Of the 263 million tonnes of meat produced globally, over 20% 

is lost or wasted. This is equivalent to 75 million cows and calls 

for immediate action.

A key to global competitiveness and financial growth is to 

derive full value from all parts of the animal. At the Danish 

cooperative slaughterhouse, Danish Crown, the production is 

optimised so that all parts of the animals are utilised and 

exported to every corner of the world. 

Pigs are cut into as many as 150 pieces sold as pork loins, ham, 

head and tails while the blood and other by-products are valued 

for medicine. Other protein products are used in food and pet 

food production. A dairy cow is once slaughtered also fully 

utilised and goes into food, lifestyle products, medicine and 

bioenergy production.

Challenge

Solution

Result

Source: FAO, 2011



GASTRONOMY & 
THE CONSUMER

App Connects Consumers with Surplus Retail Food

Challenge

Solution

Result

One third of all food produced is wasted all along the value 

chain from farm to table. Globally that means 1,6 billion tons 

of food wasted every year. In industrialised countries, more 

than 40% of the food losses occur at retail and consumer 

levels.

The Danish company Too Good To Go have developed an 

app that connects users with unsold food from a variety of 

shops and restaurants and makes it easy to find and buy 

surplus food. 

Today, the concept has expanded to 13 European countries 

and this summer it is launched in the USA, with more 

countries in the pipeline. The almost 19 million users across 

Europe have already collected 29 million surplus meals since 

its beginning.



GASTRONOMY & 
THE CONSUMER

Selling Surplus Food to Fight World Hunger

Challenge

Solution

Result

Supermarkets often have to throw good food away. All it 

takes is an incorrect label, damaged packaging or an expired 

‘best before’ date. In industrialised countries more than 40% 

of losses happen at retail and consumer levels. 

Based on close collaboration between large retailers, food 

manufactures and volunteers in Denmark, the Danish charity 

DanChurchAid is running the supermarket chain “Wefood” 

only selling surplus food that would have otherwise been 

tossed to the bin. 

In 2019, Wefood sold more than 250 tons of surplus food that 

otherwise would have been discarded – 40% more than the 

previous year. DanChurchAid puts all profits towards the fight 

against hunger and poverty around the world. 



GASTRONOMY & 
THE CONSUMER

Date Label Initiative Cuts Consumer Food Waste

Challenge

Solution

Result

Consumer confusion about the ‘best before’ date on food 

products is a major cause of food waste in Europe. In 

Denmark alone, consumers are responsible for more than 

half of the 700,000 tons of food that are thrown out every 

year. Quite often, the food they put in the bin is still safe and 

good to eat.

Together with some of the largest food companies in 

Denmark, Too Good to Go has in collaboration with several 

large food companies launched the new data label “best 

before - often good after”, indicating to consumers that the 

food may still be eatable even after its “best before”-date. 

The changes have made a difference in consumer behaviour. 

In a subsequent survey, 70% of the respondents said that 

they would throw less food away because they now know it 

may still be edible after the ‘best before’ date. 



RESEARCH & INNOVATION

Anti-fog Coating Keeps Fresh Food Packaging at its Best

Challenge

Solution

Result

According to the UK organisation WRAP, up to 40% of all 

green convenience food is thrown directly in the bin, partly 

due to condensation in the packaging.

The Danish emulsifier and stabiliser company, Palsgaard, 

has invented a water-based, anti-fog coating that keeps 

condensation as a thin, transparent film rather than 

accumulating as large drops.

Condensation does not destroy the fresh product with water 

droplets in the packaging but keeps the chilled food under the 

film wrap remains fresh looking, so much less goes to waste.



FOOD TECHNOLOGY

Challenge

Solution

Result

XXXEarly Error Detection Keeps Packaging Perfect

A large contributor to food loss and waste is fault in the 

packaging process e.g. migration/leaching, contamination, 

adhesion/sealing, material defects and labelling failures.

A number of vision technologies developed by TriVision, can 

quality check packaging and labels before the product goes to 

market, thereby detecting errors at an early stage and reveal 

where in the production environment there are deficiencies.

The technology saves around 10,000 tonnes of food waste 

across more than 25 countries by detecting packaging defects 

such as leaching, contamination, faulty seals, material defects 

and incorrect labelling before the product goes to market.



Reducing Food Waste With Nature’s own Resources 

INGREDIENTS INDUSTRY

Challenge

Solution

Result

Up to 17% of all yoghurt is wasted every year in the EU, 

which equals a total of 1.5 million tons of yoghurt. Some of 

the answers to this challenge can be found in nature. 

Danish bioscience company Chr. Hansen has developed a 

range of lactic acid bacteria cultures, that reduces the risk of 

yeast and mould spoilage, thus prolonging the shelf life of 

yoghurt and minimising waste. 

An impact study reviewed by experts from University of 

Wageningen and WRAP in UK reveals that if the cultures 

were applied to all yoghurt in Europe, the yoghurt waste could 

be reduced with 30% equivalent to 440,000 tons of yoghurt 

worth EUR 250 million to the European economy.



FOOD TECHNOLOGY

Challenge

Solution

Result

XXXBananas Last Longer With Cold Chain Technology

Every third banana on the planet is produced in India. A third of 

them – nine million tons a year – are produced in Tamil Nadu. 

For many years, though, high post-harvest losses on the farms 

was the reason why only around six million tons of the nutritious 

fruit actually reached consumers. 

Cooling technologies from around the world helped Danfoss to 

develop two interventions: Pre-cooling of the newly harvested 

bananas to extend their life and quality and ripening chambers 

to keep the bananas at the right temperature on their way to 

consumers.

The introduction of cooling technologies has proven to be a 

game changer for Indian banana farmers. Not only has it 

reduced banana wastage by almost 20%. Farmer incomes have 

also more than doubled.



FOOD TECHNOLOGY

Challenge

Solution

Result

XXXSilo Storage Reduces Grain Loss After the Harvest

30% of all cereals are lost or wasted before reaching the 

consumer. Too meet the demand of a growing worldwide 

population, it is expected that the global grain production must 

increase by 70%. But it is at the same time a fact, with the 

known climate change, that the global wheat production will drop 

34% the next 30 years. 

The quality of the grain is maintained by temperature and 

moisture control in the silos. In addition, they are equipped to 

protect against insects and remove impurities such as weed 

seeds. In Egypt, 400.000 tons of grain which would have been 

wasted in the past are now being saved due to Cimbria’s silos.

Grain stored in silos has on a global level proved to be the 

most economical and safest way to store grain. By 

manufacturing silos for storage, the Danish company Cimbria

has managed to reduce waste of grain and seeds in the 

processing, handling and storage. 

Source: FAO, 2019



Visit 
www.foodnationdenmark.com

Let’s collaborate



Thank 

you


