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THE COSTS OF WASTE AND LOSS ARE GROWING

MANY FRUITS AND 
VEGETABLES GO TO WASTE

LOSS AND WASTE ARE WIDESPREAD
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Sources: This infographic is based on Tackling the 1.6-Billion-Ton Food Waste Crisis, BCG article, August 2018. The original data comes from the Food and Agriculture Organization of the United 
Nations and the BCG FLOW model.
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INCREASE 
AWARENESS

Consumers can become 
more conscious of the 
amount of food they 

throw away

IMPROVE SUPPLY CHAIN 
INFRASTRUCTURE

An unbroken, 
temperature-controlled 
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BOOST SUPPLY 
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Digital tools can better 

match supply and demand, 
improve tracking, and 

streamline transactions

FOSTER 
COLLABORATION

Raw material producers and 
processors can collectively 

address mismatches 
between supply and demand

DESIGN BETTER 
POLICIES

Laws, regulations, and 
standards can raise the 
cost of wasting food and 

encourage reuse

HOW TO COMBAT THE PROBLEM
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CONSUMPTION
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It’s time to solve the problem.

WHY IS ONE�THIRD  OF THE WORLD’S 
FOOD BEING LOST OR WASTED? 

THE FOOD LOST AND WASTED 
WORLDWIDE EACH YEAR AMOUNTS TO
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