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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.

Note: Unless otherwise noted, figures are for 2015 and are expressed in 2015 US dollars. The 2030 forecast is based on a “business as usual” scenario under which trends continue on their 
current trajectories.

INCREASE 
AWARENESS

Consumers can become 
more conscious of the 
amount of food they 

throw away

IMPROVE SUPPLY CHAIN 
INFRASTRUCTURE

An unbroken, 
temperature-controlled 
“cold chain” can help to 

reduce spoilage significantly

BOOST SUPPLY 
CHAIN EFfiCIENCY
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
Actions in five areas could slash total loss and waste by $700 billion

$260B $150B $60B $110B

The production and 
consumption stages of 
the value chain account 

for much of the food 
lost or wasted

Without concerted action, the value of food lost or wasted will reach $1.5 trillion by 2030 
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CONSUMPTION

340M

HANDLING 
AND STORAGE
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PROCESSING 
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DISTRIBUTION 
AND RETAIL

200M

PRODUCTION
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CONSUMPTION
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DISTRIBUTION 
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VALUE OF FOOD LOST OR WASTED ($TRILLIONS)
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Each year, 1.6 billion tons of food—
worth about $1.2 trillion—goes to waste. 
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

AS MUCH MATTER AS EVERYTHING— 
BUILDINGS, PEOPLE, TAXIS, ROADS, 
AND MORE—ON THE ISLAND OF 

10X
MANHATTAN

THE SIZE OF THE PROBLEM
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AND PULSES

50M

22%

fiSH AND 
SEAFOOD

35%

22M


