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Mission

* FDA’s mission is to protect the public health by ensuring that foods are safe,
wholesome, sanitary, and properly labeled.

* FDA regulates:
« 75-80% of food products
* Dietary supplements
* Bottled water
* Food additives

www.fda.gov




COLLABORATION

* October 2018 — FDA signed a formal agreement
FEderaI with USDA and EPA
Inte ragency - December 2020 — Renewal in 2024
Food Loss

* April 2019 — FDA, USDA and EPA signed a formal
and Waste & agreement with ReFED (national nonprofit)

ReFED - September 2021-Renewal in 2024

WDA 128\ © FDA (@ ReFED
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https://refed.org/

Draft National Strategy

FDA, USDA & EPA released a Draft National
Strategy for Reducing Food Loss and Waste and
Recycling Organics.

e Date labeling & food safety
* Tech-enabled digital tracing technologies

* Food donation

www.fda.gov

FDA NEWS RELEASE

FDA, USDA and EPA Propose National Strategy to
Reduce U.S. Food Loss and Waste

Public Comment Sought on Draft National Strategy That Aims to Reduce Food Loss and Waste in
the U.S.

fsnae | MPost | 0 Linkedin | & Email | & Prim

For Immediate Release:  December 04, 2023

Espafial

The U.5. Food and Drug Administration, the 1.5, Department of Agriculture (USDA) and
the 17.5. Environmental Protection Agency (EPA) released a national strategy that will
drive progress toward the national goal to reduce food loss and waste in the U.5. by 50%
by 2030. This action is a continuation of the three agencies’ collaborative efforts to build a
more sustainable future.

In the 1.5, food is the single most common material found in landfills. More than one-
third, nearly 100 million tons, of municipal waste stream is organic waste and food
comprises sixty-six million tons of that waste. The Draft National Strateqy for Reducing
Food Loss and Waste and Recyeling Organies identifies opportunities to reduce food loss
and waste across the entire supply chain.

“The FDA supports the mission to reduce food loss and waste. While we look
forward to our continued partnership with USDA and EPA, we also want
Americans to feel empowered and confident in their ability to play a part in
that mission,” said FDA Commissioner Robert M. Califf, M.D. “We encourage
the public to comment on practical ways evervone can play a role in reducing
food waste.”

This Strategy is a deliverable in the Biden-Harris Administration’s National Strategy on
Hunger, Nutrition and Health, released in conjunction with the historic White House

Conference on Hunger, Nutrition and Health in September 2022.



https://www.fda.gov/news-events/press-announcements/fda-usda-and-epa-propose-national-strategy-reduce-us-food-loss-and-waste?utm_medium=email&utm_source=govdelivery

Food Safety Policies and Food Waste
Reduction

Food Safety Modernization Act (FSMA)

«Shifting focus from responding to foodborne illness to preventing it
Proper processing measures ensures safer food
‘Reprocessing: Rework, Diversion to animal food

Surplus: Food donation, Diversion to animal food

www.fda.gov




* Guidance for Industry: Human food by-

Diversion to Animal Food

products for animal food

www.fda.gov

= Fact Sheet: Safely distributing unused

human food for use as animal food

GUIDANCE DOCUMENT

CVM GFI #239 Human Food By-Products For Use

As Animal Food

AUGUST 2016

Download the Draft Guidance Document Read the Federal Register Notice

Draft

Not for implementation. Contains non-binding recommendations

f Share | XPost | in Linkedin | % Emeil | & Primt

Docket Number:  FDA-2016-D-1220

Issued by: Center for Veterinary Medicine

This guidance is intended for domestic and foreign facilities that are required to register
under section 415 the Federal Food, Drug, and Cosmetic Act (the FD&C Act) and its
implementing regulations because they manufacture, process, pack, or hold human food
for consumption in the United States and their human food production also provides by-
products for use as animal food in the US. This guidance contains information for these
facilities to determine what requirements to follow for their human food by-products for
use as animal food. The regulations applicable to human food by-product for use as animal
food were established in the Current Good Manufacturing Practice, Hazard Analysis, and
Risk-Based Preventive Controls for Food for Animals final rule published on September

17, 2015 (the final rule). (80 FR 56170).

U.S. FOOD & DRUG

ADMINISTRATION

At a Glance: Safely distributing unused human food for use
as animal food

For more information please see the detailed fact sheet on the following pages.

DO

Distribute food that is Safe but will not be distributed for human food use because
of supply-chain or food quality issues.

IF distributing packaged food, make sure it is Labeled with a statement of identity
and a list of all ingredients.

Consider adi ion or ditioning request if food is adulterated
and needs 1o be re-processed to be safe for animals to consume.

Remove packaging that makes the food unsafe for animals to consume.

Hold the food in a way that keeps it safe before it is distributed for use as animal
food.

AN NRNRNENAN

Follow all state and local government regulations for animal food.

DON'T

Distribute food that is Toxic to animals. Remember that foods that are safe for
some species may not be safe for others. If in doubt, find out or don't distribute to
animal food.

Distribute food that is Adul d or C: inated with food safety hazards such
as chemicals, physical hazards, or pathogenic bacteria.

Distribute meat products for swine food without following the heating requi
in the Swine Health Protection Act.

Distribute foods with protein for rumi (e.g., catile, sheep, goats)
food.

P |

Questions: Contact CVM at askCVME fda. hhs gov



https://www.fda.gov/regulatory-information/search-fda-guidance-documents/cvm-gfi-239-human-food-products-use-animal-food
https://www.fda.gov/media/136521/download?attachment

Food Packaging

February 28, 2024

= Food contact substance

= Recycled material

FDA Announces PFAS Used in Grease-Proofing
Agents for Food Packaging No Longer Being
Sold in the U.S.

Subscribe to Emall Updates fohare  XPost | inLinkedn | @ Emal | B Print

Constituent Update
February 28, 2024

Today, the FDA announced that grease-proofing substances containing Per and
Polyfluoroalkyl Substances (PFAS) are no longer being sold by manufacturers for food

contact use in the U.S. market. The completion of the voluntary market phase-out of these
substances used on food packaging paper and paperboard, eliminates the primary source
of dietary exposure to PFAS from authorized food contact uses.

To protect public health, in 2020, following our post-market safety assessment, the FDA
obtained commitments from manufacturers to cease sales for food contact use in the U.S.

\ of grease-proofing substances that contain certain types of PFAS. Today’s announcement

marks the fulfillment of these voluntary commitments. In addition, the FDA has

confirmed that other manufacturers have voluntarily stopped sales of other food contact
substances (which contain different types of PFAS) intended for use as grease-proofing
agents in the U.5.

www.fda.gov

GUIDANCE DOCUMENT

Guidance for Industry: Preparation of Premarket
Submissions for Food Contact Substances
(Chemistry Recommendations)

DECEMBER 2007

f e | XPost | inUnkesn | S emal | B prim

Docket Number: ~ FDA-2020-D-1925
Issued by: Center for Food Safety and Applied Nutrition

Office of Food Additive Safety
Food and Drug Administration
5001 Campus Drive

College Park, MD 20740

(Tel) 240-402-1200

(This document also available in Chinese (7).

This guidance represents the Food and Drug Administration's (FDA's) current thinking
on this topic. It does not create or confer any rights for or on any person and does not

operate to bind FDA or the public. You can use an alternative approach if the approach
satisfies the requirements of the applicable statutes and regulations.

GUIDANCE DOCUMENT

Guidance for Industry: Use of Recycled Plastics
in Food Packaging (Chemistry Considerations)

JuLy 2021

Download the Final Guidance Document

f snare | XPost | inLinkedn | Email | B print

Docket Number: ~ FDA-2020-0-1456
Issued by: Center for Food Safety and Applied Nutrition

The purpose of this document is to highlight the chemistry issues that FDA recommends
that a manufacturer of recycled plastic consider during the manufacturer's evaluation of a
recycling process for producing material suitable for food-contact applications. This
document supersedes the December 1092 “Points to Consider for the Use of Recycled
Plastics in Food Packaging: Chemistry Considerations™ (1992 “Points to Consider™). The
possibility that chemical contaminants in plastic materials intended for recycling may
remain in the reeycled material and could migrate into the food the material contacts is
one of the major considerations for the safe use of recycled plastics for food-contact
applications. Other aspects of plastics recycling, such as microbial contamination and
structural integrity of the recyeled plastie, are also important, but are not discussed in this
document.



https://www.fda.gov/food/cfsan-constituent-updates/fda-announces-pfas-used-grease-proofing-agents-food-packaging-no-longer-being-sold-us
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-industry-preparation-premarket-submissions-food-contact-substances-chemistry
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-industry-use-recycled-plastics-food-packaging-chemistry-considerations

Tech-enabled traceability

November 2022 Remove contaminated foods rapidly and

FSMA Final Rule on Requirements for Additional accu rately from the marketplace
Traceability Records for Certain Foods

F e | Pon | i ket | Bt | B rom Tech-Enabled Traceability - Core Element 1 of
the New Era of Smarter Food Safety Blueprint

Subscribe o Email Updates. F Share | M Post | imlinkecin | % Email | & Print

In a complex and global food system, it is critical to protect consumers from contaminated
products by being able to rapidly identify their source and remove them from the
marketplace as quicldy as possible. This is a priority in both the FDA Food Safety
Modernization Act and the New Era of Smarter Food Safety.

Espaticl (Spanish) | Bahasa Indonesia | =37 (Chiness, Simplified) | wuulna (Thai) | Tid ng Vet (v

The ultimate geal in the New Era is to have end-to-end traceability throughout the food
system, with firms voluntarily adopting tracing technologies. Harmonizing tracing
The FDA final rule on Requirements for Additional activities to support interoperability is a priority, as is finding solutions that are achievable

Traceability Records for Certain Foods (Food ) % for companies of all sizes.
Traceability Final Rule) establishes traceability BasaBeniaiin Initiatives
recordkeeping requirements, beyond those in existing Docket No. FDA-2014-N-

Product Tracing System

regulations, for persons who manufacture, process, oo FDA is currently developing an internal Product Tracing System (PTS). The purpose of
pack, or hold foods included on the Food Traceability « eCFR Subpart s - FDA’s PTS is to receive and analyze industry’s traceability data and more effectively and
List (FTL). The final rule is a key component of FDA’s Additional Traceability i reaiaedoadiisin fhe Laiiad Siadon Thins pr oot
New Era of Smarter Food Safety Blueprint and Records for Certain Foods

implements Section 204(d) of the FDA Food Safety

Modernization Act (FSMA). The new requirements

identified in the final rule will allow for faster identification and rapid removal of
potentially contaminated food from the market, resulting in fewer foodborne illnesses

www.fda.gov


https://www.fda.gov/food/new-era-smarter-food-safety/tech-enabled-traceability-core-element-1-new-era-smarter-food-safety-blueprint
https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-requirements-additional-traceability-records-certain-foods

e December 2022: released Food Code

Food

- * February 2023: released an announcement
Donation enfcouraging food dc])cnﬁtion.aas long as proper food
safety practices are followe
and FDA g

FOOd COde * State, Local, Tribal and Territorial regulators could

o adopt this language to encourage food donation

* Supports the President’s recently announced
National Strategy for Hunger, Nutrition and Health

-Introduced in September 2022
-Improve food access and affordability
-Reduce barriers to food recovery



https://www.fda.gov/food/fda-food-code/food-code-2022
https://www.fda.gov/food/cfsan-constituent-updates/new-fda-food-code-reduces-barriers-food-donations
https://www.whitehouse.gov/wp-content/uploads/2022/09/White-House-National-Strategy-on-Hunger-Nutrition-and-Health-FINAL.pdf

Food Donation
November 2023-Fact Sheet

Key Steps for Donating Food - For Retail Food
Establishments

f share | XPost | N Linkedin | & Email | & Print

Download in PDF (389 KB)

FDA encourages the donation of wholesome food to help reduce food loss and waste in our
communities while feeding those in need.

Donated food should be handled safely and according to state or local food codes. Here are
some steps retail food establishments should keep in mind when donating food:

www.fda.gov

FDA encourages the donation of wholesome
food to help reduce food loss and waste in our
communities while feeding those in need.

U.S. FOOD & DRUG

Key Steps for Donating Food ASMINSTRATION

Donated food should be handled safely and according to
state or local food codes. Here are some steps retail food
establishments should keep in mind when donating food:

1. Make sure food packages

are properly labeled. @'»““"Tf"f
For example, foods il ARENS
that contain major food “m\\-\i
allergens must list the o
allergens on the product T
label.

2. Foods that have not been opened should
be donated in their original packaging.

3. Store foods safely. Keep away from sources
of contamination, such as dust or debris,
spoiled or recalled foods, and from other
products like cleaning supplies.

4. Keep foods at their safe temperatures.

Hot foods should be
stored and held at

1 350F or above,

and cold foods should
be stored and held at

41 oF or below.

5. Make sure anyone handling donated foods,
including volunteers, Is trained in clean
hygiene practices (e.g., washing hands, not
working if sick, wearing clean clothes, and
using a protective barrier such as gloves
when handling exposed food).

. When transporting foods,

. Keep proper records.

6. Donated foods should be wholesome. For

example, donate produce or foods that
have not come in contact with major food
allergens or do not show signs of spoilage,
such as change in texture or color; or
donate foods with intact packaging..

—_

make sure the vehicle has ..

the equipment needed to . -]L:(. b
keep foods stored cold

or hot at their safe and

appropriate temperatures.

Include relevant information,
such as what food was
donated and when, who
transported the food, and at
what temperature food was
stored.

. Follow any local or state food donation

requirements in your area.

.For more information on how to store,

prepare, package, display
and label food, retail food
establishments may wish
to refer to the Food Code

(www.fda.gov/foodcode),

which is a model for best EHiEs
practices to ensure the safe -
handling of food in a retail Scan the QR
setting.



https://www.fda.gov/food/retail-food-industryregulatory-assistance-training/key-steps-donating-food-retail-food-establishments

Consumer Education-Tips to Reduce Waste

Fact Sheet

p2Y U.S. FOOD & DRUG

ADMINISTRATION

FDA FACT SHEET
WHAT YOU CAN DO

Tips to Reduce Food Waste

We can all play a part in reaching the national food waste reduction goal — to reduce food waste by 50% by the year
2030. Start using these tips today to reduce food waste, save maney, and protect the environment

At the grocery store or when eating out

+  Preplan and write your shopping list befare going ta the grocery store. As
you write your list, think about what meals you will be preparing the following
week, and check your fridge to see what items you already have.

+  When at the store, buy only what you need and stick to your shopping list.
Be careful when buying in bulk, especially with items that have a limited
shelf life.

+  If available, purchase “ugly” fruits or vegetables that often get lett behind at
the grocery store but are safe to eat. “Ugly” produce has physical
imperfections but are not damaged or rotten. “Ugly” fruits and vegetables
are safe and nutritious and can sometimes be found at discounted prices.

*  When eating out, ask for smaller portions to prevent plate waste and keep
you from overeating. You can also request a take-away box to take leftovers
home instead of leaving food on your plate

In the kitchen — storage and prep

+ Check the temperature setting of your fridge. Keep the temperature at 40° F or below to keep foods safe.
The tempearature of your freezer should be 0° F.

* Use the FoodKeeper App (hitps:/iwww. o
store different foods to maintain freshness and quality.

+ Refrigerate peeled or cut veggles for freshness and to keep them from going bad

+ Uss your freazar Freezing is a great way to stors most foods to kesp tham from going bad unfil you are
ready to eat them. Check the FoodKeeper App (hittos://www foodsaf /) for
information on how long different items can be stored in the freezer.

+ Create a designated space in your fridge for foods that you think will be going bad within a few days.

+  Check your fridge often to keep track of what you have and what needs to be used. Eat or freeze items
before you need to throw them away.

+ If you have more food on hand than you can use or you need, consider donating your extra supply of
packaged foods to a local food pantry or a food drive.

+  Leam about food product dating — Many consumers misunderstand the purpose and meaning of the date

labels that often appear on packaged foods. Confusion over date labeling accounts for an estimated 20

percent of consumer food waste.
o Except for infant formula, manufacturers are not required by Federal law or regulation to place

app/) for information on how to safely

www.fda.gov

What YOU Can Do -

Tips to Reduce Food Waste
In the Kitchen - Storage and Prep

Start practicing habits that are good for
your health, your wallet, and the
environment!

P

Set the temperature of your fridge to 40° F
or below and your freezerto 0" F.

Use the FoodKeeper App for information on
how to safely store different foods to maintain
freshness and quality.

-

What YOU Can Do -

Tips to Reduce Food Waste
Home - Cooking and Serving

Start practicing habits that are good for
your health, your wallet, and the
environment!

Use “ugly" fruits and vegetables to whip up
healthy smoothies and soups.

Have a cook off to see who can come up with
the best dish with leftovers or foods that you
think will go bad if not eaten soon.

https://www.fda.gov/food/consumers/food-loss-and-waste

What YOU Can Do -

ips to Reduce Food Waste
At the Store or When Eating Out

Start practicing habits that are good for
your health, your wallet, and the

environment!
-

Check your fridge, preplan meals, and
write a shopping list before going to
the store.

Buy only what you need and think twice
when buying in bulk.



https://www.fda.gov/food/consumers/tips-reduce-food-waste
https://www.fda.gov/media/101376/download
https://www.fda.gov/food/consumers/food-loss-and-waste

Consumer Education- Food Safety and

48 million cases of foodborne iliness annually

How to Cut Food Waste
and Maintain Food Safety

Proper storage of food/freezing
Following the 2-hr rule
Checking fridge temperature

Refrigerating peeled or cut
veggies

www.fda.gov

Food Waste

U.S. FOOD & DRUG
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How to Cut Food Waste and Maintain Food Safety

Practice habits that are good
for your health, your wallet,
and the environment!

Food safety is a major concern. The Centers for Disease Control
and Prevention (CDC) estimates that there are about 48 million
cases of foodborne illness annually - the equivalent of sickening
1in 6 Americans each year. And each year these illnesses result
in an estimated 128,000 hospitalizations and 3,000 deaths.

Food waste is also a major concern. Wasted food is a huge
challenge to our natural resources, our environment, and our
pocketbooks:

Our resources? Each year getting food to U.S. tables requires:

* 80 percent of our freshwater,

+ 10 percent of our available energy, and,

* Half of our land.

The environment? Organic waste, mostly food, is the second
biggest component of landfills, and landfills are the third largest
source of methane emissions. Methane is a major factor in global
warming because it is so effective at absorbing the sun's heat,
which warms the atmosphere.

And, finally, our pocketbooks: Between 30 and 40 percent of
food in the United States goes uneaten - as much as 20 pounds
of food per person per month. That means Americans are
throwing out the equivalent of $165 billion in food each year.

How Food Waste and Food
Safety Are Connected [z

The major sources of food waste
in the United States are the food

REFRIGERATOR & FREEZER STORAGE CHART

Thesa short but safs time limits will help keep refrigerated food 40° F (47 C) from spoiling or becoming dangsrous.

Since product dates aran't a guids for safe use of a product, consult this chart and foliow thess tips.

- Purchase tha product batora “sall-by” or axpiration datas.

- Follow handling recommendations on product.

- Keep meat and poultry in its packaga until just befora using.

- If fraszing meat and poultry in its original packags longsr than 2 months, owerwrap thess packages with airlight heavy-duty
foil, plastic wrap, or fraszer papar; o place the package inside a plastic bag.

Because freszing 0° F (-18° C) kaeps food safe i italy, the following storage times are for quality only.
Product Refrigerator Freezer Product Refrigerator Freezer
Egas Soups & Stews

Fresn, in shell 3 -5 weeks Den't freeze egetable or meat-added

Faw yolks, whites 2 - 4days 1 year & mixtures: of them 3- 4 days 2 -3 menths
Hard cooked 1 wask Don't freaze

Liguid pesteurized eggs Bacon & Sausage

or egg substiutes, Bacon 7 days 1 martin
opened 3 days Don't freaze Sausage. raw from pork.
unopened 10 cays 1 year Daet, chicken or turkey 1- 2 days 1 - 2 months
X Smoked braaktast inks,
TV Dinners. Frozen Casseroles partas 7 days 1- 2 moathe
Kaap frazen untll ready ta heat BF-Amonthe | Eoch Meat (Beef, Veal, Lamb, & Pork)
Dali & Vacuum-Packed Products Steaks 3.5 days - 12 months
Store-prepared Chops 3- 5 days 4 - B months
for homemade) egg. fioasts 3- 5 days 4- 12 months
chicken, tuna, ham, Variety meats [tongue,
mecarani salads 3 -5 days Don't treeze kidneys, lver. heart,
Pre-stuffed pork & lam chinerlings) 1- 2 days 3 - 4 months
chope, chicken bresste
stuited widressing 1 day Don't treeze Meat Leflovers
Store-cooked convenience Cooked meat & meat dishes 3 - 4 days 2 -3 months
meals 3 - 4 days Don't freeze Gravy & meat broth 1-2aays 2 -3 monthe:
e Fresh Poultry
e cinnars Chicken or turkey, whole 1-2days 1 year
! . Chicken of turkey, parts: 1-2days © monthe
uncpenad 2 waeks Don't treeze Sibiete 1 -2 days a-a e
Raw Hamburger, Ground & Staw Meat
Hamourger & stew meats 1-2days 3 - 4 morthe Cookad Poultry. Leftaver
Ground furkey, veal, park, Fried chicken 3- 4 days 4 manths
iamb 1.2 days 3 - 4 monthe Cooked poultry dishes 3- 4 days 4 - 6 months
Places, plain 3- 4 days 4 manths
Ham. Corned Beaf Pleces coverad with broth,
Comed baef in pouch gravy 2- 4days B manths
with pickling julces 5-7 days Drained, 1 menth Chicken nuggets, patties 3- 4days 1-3monihs
Ham, ';‘;;"- aneed Fish & Shellfish
u:“ mﬂg&c’sl — Ban't f Laan fish 1-2days 6 - B months
opal Fatty tish 1- 2 days 2 - 3 months
opened 3-Sdays 1 -2 manhe Cooked fish 3- 4 day 4 - 6 menths
Harm, fully cooked, whala 7 days 1 - 2 months - ¥ -
Harn, fully cooksd, hatt 3-Sdays 1 - 2 morths Smoked fish 14 days 2 manths
Ham, fully cockad, slices 3 -4 days 1-2 marths Fresh ennimp, scallops,
crawfish, squid 1-2 days 3 - 6 months
Hot Dogs & Lunch Meats (in freazar wrap) Cannad seafood aftar opening out of can
Hot dogs. {Paniry, 5 years) 3- 4 days 2 manths
openad package 1 waak 1 -2 morths
uncpened package 2 waeks 1 - 2 months
Lunch meate,
openad package 3 -5 days 1 - 2 morths
package 2 waaks 1-2 monthe



https://www.fda.gov/food/resources-you-food/infographics-nutrition-and-food-safety-topics#food-safety-topics
https://www.fda.gov/media/101389/download
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Thank you!

Please contact
Glenda.lewis@fda.hhs.gov

with any suggestions/questions



mailto:Glenda.lewis@fda.hhs.gov
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Federal Food Loss and Waste Reduction
Initiatives

U.S. Environmental Protection Agency Efforts

Susan Mooney, US EPA Region 5

< EPA



EPA’s Role in

Sustainable

Management * Funding
of Food  Technical Assistance and

Facilitate Networks
e Science, Data and
Research
* Tools and Guidance




Recycling Infrastructure Grants (SWIFR) and
Recycling Education and Outreach Grants (REO) -

* First Round of Awards (almost $200 million)
* $32+ million awarded to all 50 states and 6 territories (SWIFR)
* $73+ million awarded to communities (SWIFR)
* $60+ million awarded to Tribes and Intertribal Consortia
(SWIFR)
* $33+ million awarded in Recycling Education and Outreach

grants (REO)

« Of this, $83 million in funding will support 72 projects

that include activities related to organics recycling,

composting, or anaerobic digestion.




Food Waste & \@h s —
Climate Change B —L el

Wasting food in the U.S. causes greenhouse gas emissions equivalent

to those of more than 50 million gas-powered passenger vehicles.
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Two New EPA
Wasted Food
Reports

FOOD WASTE MANAGEMENT
Quantifying Methane
Emissions from Landfilled
Food Waste

October 2023

o

%ober 2023

Part 2 ™
k)

From Field to Bin: 3 am":

- A &
The Environmental Impacts <
of U.S. Food Waste &
Management Pathways

www.epa.gov/land-research/food-waste-research



https://www.epa.gov/land-research/food-waste-research

Quantifying
Landfill
Methane
Emissions
from
Landfilled
Food Waste
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- - - -
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* . Wasted food causes ° .

’
-
¢

~

A Y
_ - of methane emissions from

In landfills, wasted food breaks down relatively quickly, generating methane -
a powerful greenhouse gas - before landfill gas collection systems are in place.

Keeping food out of landfills helps tackle climate change.

www.epa.gov/land-research/quantifying-methane-
emissions-landfilled-food-waste

.



https://www.epa.gov/land-research/quantifying-methane-emissions-landfilled-food-waste

Updating EPA’s
Food Recovery
Hierarchy:
From Field to
Bin: The

Environmental
Impacts of
U.S. Food
Waste

Management
Pathways

New report evaluates 11 common
wasted food pathways:

* Source Reduction

* Donation

* Upcycling

* Anaerobic Digestion

* Animal Feed

* Composting

* Controlled Combustion (Incineration)

* Land Application

* Landfill

* Sewer/Wastewater Treatment (“Down the
Drain”)

* Unharvested/Plowed In

https://www.epa.gov/land-research/field-bin-environmental-

impacts-us-food-waste-management-pathways



https://www.epa.gov/land-research/field-bin-environmental-impacts-us-food-waste-management-pathways

o EPA Wasted Food Scale

How to reduce the environmental impacts of wasted food

© Avoip

Prevent Wasted Food Send Down the Drain,
Produce, buy, and serve Landfill, or Incinerate

only what is needed with or without energy recovery

d3ydd3434d LSO

Anaerobic Digestion

with disposal of digestate/biosolids

or

Apply to
the Land

[a]
w
o
&
£
Q
~
2
Y
~

Compost

—_— or ——

Anaerobic
Digestion

with beneficial use of
digestate/biosolids

October 2023

https://www.epa.gov/sustainable-management-food/wasted-food-scale



https://www.epa.gov/sustainable-management-food/wasted-food-scale

Support for Building a More Circular Economy

SEPA 00

Draft Notional Strategy
for Reducing Food

Loss and Waaste ond
Recydling Orgonics

Droft Naotionol Strotegy
to Prevent Ploshc
Pollutson

National Strategy to

National Recycling . Natic:n:ll S:irat:g's'( t: Reduce Food Waste &
Strategy reven astic Foliutuon Organlcs
| In Place | | To Come |




CO

Draft National Strategy
for Reducing Food

Loss and Waste and
Recycling Organics

December 2023

Draft National Strategy for
Reducing Food Loss and Waste
and Recycling Organics

Objectives
1. Prevent the loss of food.
2. Prevent the waste of food.

3. Increase the recycling rate for all organic
waste.

4. Support policies that incentivize and
encourage food loss and waste prevention
and organics recycling.



FORA
HEALTHY
ENVIRONMENT

<EPA

Composting Food Scraps
in Your Community:
A Social Marketing Toolkit

June 2023

EPA 530-R-23-009

Tools and Resources
Waste Reduction Model

Example Government Climate
Action Plans that Address
Materials Management and Waste

EPA maintains a list of Climate Action Plans from states,
Tribes, and local governments with materials management

and waste actions. The examples below are not

comprehensive, but give you an idea of what you can -
P glvey y For additions, changes, or

replicate in your community. updates, please send new

wEPA

Preventing Wasted Food
in Your Community:

A Social Marketing Toolkit

April 2023 EPA 530-R-23-008




What is new with composting?

New video series on the benefits of
community composting
o Environmental Benefits
o Economic Benefits
o Social Benefits

@ Social Benefits of Community Composting

cccccccc

>

Small Scale

Watchon EBYouTube ™

Updates to EPA composting webpages
o Composting
o Approaches to Composting

Composting o Composting at Home

New webpage on community composting!



https://youtu.be/fhOMlYRBbng
https://youtu.be/4MuXPCsARNg
https://youtu.be/yz_ZHoykTG0
https://www.epa.gov/sustainable-management-food/composting
https://www.epa.gov/sustainable-management-food/approaches-composting
https://www.epa.gov/recycle/composting-home
https://www.epa.gov/sustainable-management-food/community-composting

Thank YOU! » EPA: Sustainable Management of Food

» Food Waste Research

»\Wasted Food Scale

»EPA, USDA, FDA Draft National Strategy

» Funding Opportunities + National Grant Tracker

»Contact Us at SMMFood@epa.gov



https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fr20.rs6.net%2Ftn.jsp%3Ff%3D001tByJAagVxToE3r-5Z3w4PBzyhnZvB74zwXlxFYkcSsEsUOFKvAJ601kR9HksTsB0jT8GgUejU8uWyZ4Tw4NUjjxXaIGdexA6Zqv2CoLK4vWdRTX5IjdzctxrcJvcO9HpS_AN1-JnEoE4o7Lo3Iih6UQEKHYskYxA0v0mKR14KQQXRJiDdRvLFw%3D%3D%26c%3Dmj73G3ZHNf0tqvQbKaXHlD6XakN4Q810I34hnzZR5w9a_l6ZYFfiDg%3D%3D%26ch%3Dx7DsEVto4Qip5r9YqJqqNnscJq_l6OBT2bQmB4iyNB-C7yQHLwCiGQ%3D%3D&data=05%7C01%7Cfabiano.claudia%40epa.gov%7C90733c5f21b04e7e608408dbf336cf24%7C88b378b367484867acf976aacbeca6a7%7C0%7C0%7C638371188947992348%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=OdZALXaP3VtNk8DTR9gI1Em8OS4edqhKGmb7pAbVNvs%3D&reserved=0
https://www.epa.gov/land-research/food-waste-research
https://www.epa.gov/sustainable-management-food/wasted-food-scale
https://www.epa.gov/circulareconomy/draft-national-strategy-reducing-food-loss-and-waste-and-recycling-organics
https://www.epa.gov/sustainable-management-food/funding-opportunities-and-epa-programs-related-food-system
https://refed.org/food-waste/resources-and-guides/#grants

1iIn9 30-40%

Americans are food insecure

Source: United States Department of Agriculture

@ Abound Food Care-




An innovator in
food recovery

Organization
founded as
Waste Not OC

Food insecurity
screenings
implemented

Contribute
to goals
established in
CA SB1383

Recognized by the
National
Association of City
and County Health

Officers

Recognized in
us
Congressional
Record for
effectiveness of
food recovery

program

Emergency Meal
Program created

Developed Solar
Powered Freezer
Units

Recovered
100 Million Pounds
in region of 3.2
million residents

Network of Food
Repurposing
kitchens create
70,000 meals per
week

Abound Food Care-

Participated in
capacity study
process
statewide.

National Non-
Profit
Procurement
Program
launched

Develop &

implement regi

onal food
recovery
programs

© Abound Food Care 2024






Health Impacts of Food Insecurity

® © OO0

Inadequate Increase risk for Long-term deficits Increase risk for
intake of nutrients various chronic in children’s socio- negative mental
diseases emotional, cognitive health impacts

and motor functioning

Total healthcare costs
increase steadily with

increased severity of household
food insecurity




Food is the
Hub of Health

@® Abound Food Care

)
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California State Mandate

Sets requirements for
Tier 1 & Tier 2 food
generators

Regulation effective
January 1, 2022

Specific Compliance Crites

SB-1383

Reduce organic waste destined for
landfills by 75%
Recover 20% of edible food that

would otherwise be sent to landfill

Fines and penalties for non-

compliance
Written contracts with food recovery

service or organization

Donation Logs

© Abound Food Care 2024



Legislation across the nation
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‘ Strong Food Waste Policy

. Moderate Food Waste Policy

Weak or no Food Waste Policy

,,_.a%'; ' | _ S v *State-wide legislation



TOGETHER

WE CAN

SOLVE
HUNGER
—

Empowering Sustainability: The
Impact of Food Loss and Waste
and Feeding the Needy

—

-




The Feeding America Network

FEED|NG'

As the nation's largest domestic hunger-relief
AMERICA

organization, Feeding America is leading the charge
to end hunger in America.

e HHe b 98% #1

BBB.
Charity Accredited Charitable Ranked the Gold Seal of
Navigator Business Commitment Largest Charity In Transparency
Rating the U.S. from GuideStar

Forbes

FEEDING'
AMERICA



We Lead a Coordinated National Response to Hunger, Carried Out in Communities

Across the Nation

FEEDING AMERICA

e N

o o
® o0
el
° o

9 NATIONAL ORGANIZATION FOOD BANK
LOCATION LOCATION

FEEDING'
AMERICA

©) NATIONAL ORGANIZATION

W it D

National vision Innovative, Leverages
focused on local visionary national
needs leadership partnerships

o FOOD BANK NETWORK

A 60K @

Reaches Pantries Regional and
every and meal local authority on
county programs hunger relief

Q

A,

Trusted
expert and
convener

\ 4

Connects to

millions of
volunteers




We are the country’s largest and most

established food.rescue organization

Nearly The network kept )
pounds of food is pounds of g0od, health MANUFACTURING
. food out of the landfill
wasted in the U.S. o 56 870M
including;: OUNDS

But we must do more.



Food rescue positively Iimpacts
communities and the environment

Feeding
people is the
highest

value

Souce EPAPAVRAZN2

4
FEED|NG’
AMERICA

FEED|NG
AMERICA

Feed Hungry People

Donate extra food to food banks, soup kitchens and shelters

Feed Animals
Divert food scraps to animal fe

Industrial Uses
oils for rendering and fuel

Food waste Is
responsible for 8% of
all global emissions

At 24%, food waste Is
the SINGLE LARGEST @
category of material in N
landfills.




’;
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ing the nation’s hunger
Jires reducing food waste
pasing invest ents to scale

ven food-rescue iniiatives.




Agri Food Engagement

Dairy, Protein, and Produce
Sourcing




Source More Nutritious Food

* We seek to provide grant funding to food banks to cover the
costs of acquiring agri foods through various channels including
regional food bank hubs, local growers/vendors and Feeding America’s
produce matching platform which connects produce growers and shippers
with local food banks.

+ Agri foods are among the most sought-after items for people seeking food
assistance, and they are the most expensive.

* Because of their high cost, food banks, particularly those with fewer
resources, often struggle to acquire an adequate supply of agricultural
foods.

We’re committed to rescuing more
agri foods, such as produce,
protein and dairy, through regional
OVER food sourcing hubs and strategic
of agri products are t hi
59 M delivered to food RArnemlps

POUNDS banks every week




AGRI FOOD ENGAGEMENT

Dairy Sourcing Models

To increase dairy
access across the
Feeding America
network, we rely on a
variety of sourcing
models:

FEEDING AMERICA / 9/



700
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2018

Millon Pounds of Dairy Distributed in the Feeding

2019

America Network
(FY2018 - FY2023)

| I I I I I

2020 2021
B Donated ®FedComm ™ Purchased

2023

FEEDING AMERICA / 10/



AGRI FOOD ENGAGEMENT

Protein Sourcing Models

To increase protein
access across the
Feeding America network,
we rely on a variety of

SourCing - - -

FEEDING AMERICA / 11/



Protein Pack Rooms Fssngne-

A Protein Pack Room is a clean space dedicated to the handling, processing, and repacking of meat, poultry, and seafood products. AMERICA

Food Bank
ouston, TX

FEEDING AMERICA / 12/ 5
1



Millon Pounds of Produce Distributed in the Feeding
America Network
(FY2018-FY2023)

2111

2012
2000 1837 1788
|44 |
1500 | 354
1000
500
0
2018 2019 2020 2021 2022 2023

B Donated mFedComm = Purchased

FEEDING AMERICA / 13/



Regional Cooperatives & Partner State Associations (PSAS) FEEDING'
The PSAs included are those sourcing for in and out of state food banks.
Food Bank Council of
Michigan (FBCM)
Lansing, Ml
ing New York State (FNYS)

_________ - k , Albany, NY

- Mid Atlantic Regional
poperative (MARC)

lif ) Philadelphia, PA
Californi

Food B —
Oaklan ing the Carolinas (FTC)

Clemmons, NC

A
Network (AZFBN) - &% | Coo
Phoenix, AZ

FEEDING AMERICA / 14 |
14



AMERICA

Signed into law January 5, 2023

Expands liability protections of the Good Samaritan Act.
Donors who donate directly to food insecure individuals.
Non-profits who may charge a Good Samaritan Reduced Price.

Social Supermarket or Restaurant

Donations must be made and distributed in “good faith.”

Donations must meet the requirements for “apparently fit grocery product” or “apparently
wholesome food.”

Liability protection is not available for donations made or distributed with “gross negligence”
or “intentional misconduct.

No court case exists to date related to food donation liability.

FEEDING AMERICA / 15/
15



FEED|NG
AMERICA

Food Recovery Committee

Previously was an ad hoc committee.

Created the Model Salvage Code. Last updated in 2018.
Became a standing committee in 2019.

Currently has over 80 members and anyone can join.

FEEDING AMERICA / 16/
16



AMERICA

Food Recovery Committee

Charge 1: Research the issue of date labeling as a barrier to food donation, track legislative activities related to
date labeling of food, and identify potential solutions to this barrier.

Charge 2: Create a list of areas that federal guidance is needed to help facilitate more donations.

Charge 3: Surveying the food industry on their views of food donation and what would help to increase food
recovery within their organizations.

Charge 4: Analyze industry survey data to develop framework for industry guidance specific to donated food.

FEEDING AMERICA / 17/
17



Packag
Food D

False seam with loss of hermetic seal

» -4"“
_' )

Severe double seam dent
plate fracture

Dent on Seal

Plate fracture in double
seam or can body

Metal touching metal/
cnmped over

Puffy and bulging container

An opening below the double
seam or plate fracture

iiilrnilk
Datos de

Puffy packages

== —— -

, : Severely dented
! ]
.*;;,/2’ e
—

Open and ripped bagged

that has been taped Puffy packages

Severely dented

AW,

Knocked down flange

Missing Label

Severely dented

P

Torn inner package

Open box with no
inner seal

S <=

Missing ingredient labels

Contact AFDO
717.757.2888
afdo@afdo.org

2021




AMERICA

* In 2018, CFP created a new Food Recovery Committee
* Almost 70 individuals volunteered
* New charges included:

©)

Evaluate existing materials including the AFDO guidance,
Comprehensive Resource for Food Recovery Programs, and any other
relevant guidance and documents pertaining to donated food; update the
CFP guidance as needed; and evaluate opportunities to better
disseminate existing guidance.

|dentify best practices for handling, storage, and labeling of food for
donation.

Examine existing state regulations that address food safety procedures
for donation.

Recommend any necessary language changes to the FDA Food Code to
ensure the safety of donated food.

Report back to the 2020 Biennial Meeting.

FEEDING AMERICA / 19/
19



CFP Food Recovery Committee FEEDING

AMERICA

Infographic 1D

OLDERADULTS SERVING HIGHLY SUSCEPTIBLE
Disaster Victims POPULATIONS

Take extra care when preparing and serving donated food. Many guests at charitable
lnfa nts and tOdd lers organizations may be from highly susceptible populations (HSPs). HSPs have an
People from food-insecure increased risk of foodbome illness and resulting complications. HSPs may include:

households

People who are

homeless or
transient

People with
behavioral health
or substance
abuse issues

People with chronic illness and
weakened immune systems

Pregnant women

EEELNE SICHT VOMITING

If you have any of the symptoms on the right, notify your manager, gohome, INFECTED SORES

and rest! Come back when you've been symptom-free for at least 24 hours.

YELLOWING OF EYES

SORE
THROAT

FEEYER

If you have a so oat and fever or

jaundice, or h en diagnosed
with norovirus, hepatitis A, E. coli,

Shigella, or Salmonella infection, talk

*Disclaimer: Information on this infographic is not attempting to describe a to a doctor before volunteer
state/local regulation. For further information, please contact the state or local
public health authority responsible for food safety.

FEEDING AMERICA / 20/
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CFP Food Recovery Committee

Infographic 1A

L

How Food Establishments Can Donate Food

Businesses that donate food are protected from liability by the Bill Emerson Good Samaritan

.

Food Donation Act and may be eligible for federal tax deductions or state tax incentives.

Follow this process when donating surplus food:

w Partner with a charity. j
Decide together:

* What can be donated?
o How much? How often?

& How will it be transparted?

€D)

-

* Unopened food items should be
donated in their original commercial
packaging. J

—Q)

packaging.
# Some charitable feeding organizations
may provide you with reusable
Foad-grade containers.

(4

® Iffoods have been cross-cantacted
with & major food allergen, libel them

@

® Narme of the food;
w Diste the food was prepared;

» Any major allergens In the food;

« Your establishment's contact

Prepare food according to
local health regulations.

® Only donate foods that have been
handled and stored safely.

infarmation.

« Safe handling instructions If

g
Store food according to these guidelines:

# Dry food should be stored at least six inches of the floor, separated
from foads eontaining major allergens, and kept away from chemical

products.

» Redrigerated food must be stored at 41°F or below. Store food
acenrding i coaking temperature, with foods requiring the highest
eooking termperature an the bottom.

® Cover lood to prevent crods-contamination.

® Store all foods separately fram unsafe, spoiled, ar recalled

foods.

How to Hand Off Food

Before handing off donated food to a delivery driver, take these steps.

1. Ensure that the transporting vehicle has special equipment to keep
hot foods hot and cold foods cold. Insulated coolers, insulated
blankets, frozen ice packs, hot boxes, or refrigerated compartments
can all be used to provide temperature control.

2. Keep the following records:

Name and location of food donor

Date the food was prepared/harvested
Type of food donated

Food temperature at pickup

VVVVYV

Name of the person who transported the food

Additional Donation Information

“Best By" Dates

Food packaging dates ("best by,” “use by," and “sell by") are meant
to tell consumers how long the product will be at peak quality. They
do not indicate when the food is safe to eat. If handled property,
most foods will be safe to eat well after the “best by” date and could
potentially be donated. Before donating foods that are past their
“best by" date, confirm with the charitable feeding organization

that it will accept them. Throw away expired infant formula.

Food Recalls

Contact the charitable feeding organization if a food recall is
issued that you know affects donated food. The recipient
organization is also responsible to help track food recalls.

“Disclaimer: Information on this infographic is not attempting to describe a state/local regulation. For further information,
please contact the state or local public health authority responsible for food safety.

FEEDING AMERICA / 21/
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