Strive for 75% Fact Sheet

Food Waste

Up to 40% of food grown and processed in the U.S. will
never be consumed!

The Challenges With Food Waste

The Environmental Protection Agency (EPA) reports that in 2013, Americans generated over 37 million
tons of food waste, 95 percent of which was thrown away into landfills or incinerators. A significant portion
of wasted food is wholesome and edible. On a per capita basis, 429 pounds of edible food went uneaten.
This staggering waste is occurring when roughly 400,000 Missouri households are experiencing food
insecurity. Food insecurity occurs when everyone in a household does not have access to enough food at
all times for an active, healthy lifestyle.
Discarding all this wasted food and other organics in landfills increases methane generation, a potent
greenhouse gas. In Missouri, organics comprise 32.4% of wastes discarded, according to a 2017 waste
composition study by the Missouri Department of Natural Resources.

Solutions to Food Waste

In 2015, the USDA issued a national challenge across
the food chain – farms, agricultural processors, food
manufacturers, grocery stores, restaurants, schools,
institutions and local governments – to reduce food
waste 50% by the year 2030. EPA is a partner with
its own Food Recovery Challenge (FRC) and as an
endorser of the FRC, MORA encourages use of the
Food Recovery Hierarchy to prioritize actions to
prevent and divert wasted food.

Source Reduction

EPA has created tools for households and businesses
to help reduce food waste, i.e. source reduction. For
households, “Food Too Good to Waste” is a program
which starts with a challenge to measure and evaluate how much food (and money) is currently being
wasted. Then, using the following tips, participating households have been able to reduce
food waste by up to 25%.
Smart Shopping: Buy with meals in mind and only buy what is on the list.
Smart Storage: Fresh fruits and vegetables are wasted more than any other food.
The tool includes a storage guide to store fruits and vegetables for maximum freshness.
Smart Prep: Prepare perishable foods soon after shopping to save steps later in
the week.
Smart Saving: Eat what you buy by being mindful of old ingredients and left -overs you need to use
up, simply by moving them to a designated “eat now” area.

MORA provides value by connecting people, offering industry insights, and influencing policy to
support our economy and businesses in extracting the highest and best use of materials at end
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Details and additional food waste resources at www.mora.org
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“A third of the food raised or prepared does not make it
from farm or factory to fork. Producing uneaten food
squanders a whole host of resources—seeds, water,
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and generates greenhouse gases at every stage—
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—Project Drawdown which ranks reducing food waste
#3 of 100 solutions to reduce
global warming.
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helps save on disposal costs. Industrial use includes
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 Compost
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WZRWRQVRIXQXVHG
IURPILEHUJODVVRUFHOOXORVHIHOWEDFNLQJDVSKDOWFHPHQWDQG
rates, reducing
erosion, runoff,
and biodiesel.
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A growing industry is anaerobic digestion which
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and fats. Methane is recovered as a bio-gas, and the
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WHDURIIVKLQJOHVFOHDQHQRXJKIRUKRWPL[DVSKDOW$QDGGLWLRQDOEDUULHULVWHVWLQJIRUDVEHVWRVZKRVH
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 Garden experts recommend that soils
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97% OF FOOD WASTE ENDS UP
should contain at least 5% organic matter,
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such as locally produced compost.
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