Reducing food waste could
ease climate change

By Roff Smith, National Geographic

More than a third of all of the food that’s produced on our
planet never reaches a table. It’s either spoiled in transit
or thrown out by consumers in wealthier countries, who
typically buy too much and toss the excess. This works out to
roughly 1.3 billion tons of food, worth nearly $1 trillion at
retail prices.

Aside from the social, economic, and moral implications of
that waste—in a world where an estimated 805 million people go
to bed hungry each night-the environmental cost of producing
all that food, for nothing, is staggering.

The water wastage alone would be the equivalent of the entire
annual flow of the Volga—Europe’s largest river—according to a
UN report. The energy that goes into the production,
harvesting, transporting, and packaging of that wasted food,
meanwhile, generates more than 3.3 billion metric tons of
carbon dioxide. If food waste were a country, it would be the
world’s third largest emitter of greenhouse gases, behind the
U.S. and China.

John Mandyck, the chief sustainability officer of United
Technologies, a U.S.-based engineering and refrigerated
transport firm, says that food waste can be mitigated by
improving the “cold chain,” which comprises refrigerated
transport and storage facilities. His company hosted the first
World Cold Chain Summit in London last November.
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