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1the Problem

Every year, American consumers, businesses, and
farms spends $218 billion a year, or 1.3% of
GDP, growing, processing, transporting, and
disposing food that is never eaten. That’s 52
million tons. of food sent to landfill annually,

plus another 10 million tons that is discarded or
left unharvested on farms. Meanwhile, ene In
seven Americans IS food Insecure.
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United States Issue

ReFED Food Waste Baseline: Nearly 63M tons of waste per year
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52.4 MILLION TONS 101 MILLION TONS 62.5 MILLION TONS
SENT TO LANDFILL ON-FARM LOSS FOOD WASTED IN
THE U.S. EVERY YEAR

FOOD WASTED BY WEIGHT — 63 MILLION TONS (5218 billion)
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Solutions and ©pportunity

front and B BENEFIT (cost savings = ANNUAL NET
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Consumer Educotion Campaigns

Sta

rdfizod Date Labeoling
Waste Tracking & Analytics
Packaging Adjustments
Standardized Donation Reguiation

Donation Tax Incer

Donation Masc

Plates

Value-Added Processing

Produceo Spocifications

Dony

Tranaportation

Donation Siorage & Handling
Trayless Dining
Spotiage Prevention Packaging

Donation Linbility Ed

Improved Inventory Management

Ceontralized AD

WRRF with AD
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ndaty Resellors

Manufacturing Line Optimization
Cold Chain Managemoent
Commercial Greywater

Cer

ralkzed Composting

Home Compx

ng
InVeossol Composting
Animal Feed

Community Composting
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$10 BILLION

of economic value

VIEW THE TOP FINANCIAL
SOLUTIONS >

$5.6 BILLION
annual consumer
savings

VIEW THE TOP CONSUMER
SAVINGS SOLUTIONS >

IF IMPLEMENTED, THESE SOLUTIONS COULD GENERATE:

1.8 BILLION

meals saved

VIEW THE TOP MEAL
SAVING SOLUTIONS >

$1.9 BILLION
annual business
profit potential

VIEW THE TOP BUSINESS

PROFIT POTENTIAL
SOLUTIONS >

United States Opportunity

1.6 TRILLION
GALLONS
water saved annually

VIEW THE TOP WATER
SAVING SOLUTIONS >

18 MILLION
tons of ghg
emissions reduced
annually

VIEW THE TOP EMISSION
REDUCING SOLUTIONS >




U.S. Food Waste Challenge

USDA and EPA
U.S. Food Loss and Waste 2030 Champions

EPAA . Food Recovery Hierarchy

Source Reduction
Reduce the volume of surplus food generated

Feed Hungry People
Donate extra food to food banks, soup kitchens and shelters

Feed Animals
Divert food scraps to animal feed

Landfill/
Incineration
Last resort to




©One ofithe Solutions
\/altie-Added Processing

s Diversion Potential: 102K Tons
s Economic VValue Per Ton: $2783

s GHGs Reduced: 299K Tons
m Meals Saved: 171M Meals
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FOOD WASTE

Undersized or Blemished Produce

Convert to Puree and Process into Healthy Foods
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Forming fechnology (IMcHugh and Huxsoll)




California
What makes our new et (L
& Oregon

fruit bars SO delicious? Fruit



http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiI48GuntfLAhXIOT4KHRohDpQQjRwIBw&url=http://justfruitbars.com/&psig=AFQjCNFqXkBxYdD3Ix5NE5rJPVoEGKEASg&ust=1458837126012144

(Casting Technology




FrUIt and \egetable Ecible Films
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http://www.newgemfoods.com/sushi-photos
http://www.newgemfoods.com/specialty-photos
http://www.newgemfoods.com/recipes

Edible Packaging Opportunities
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Coating hechnology: (V\ong)

s NatureSeal

= Jointly developed and patented
by USDA (WRRC- Albany CA)
and Mantrose-Haeuser, Co.,
Inc.,

m Extend the shelf-life of fresh-cut
fruit and vegetables.

= Inhibit discoloration (browning),
while maintaining the natural
taste, texture and color.




Innovative Mushroom: Processing tor Develop
a Novel; Value-Added Source ofi \Vitamin D

S

NATURAL NATURAL SUPPLEMENT

20 Minutes Exposure Daily One 3 oz. Serving Daily Approx. 400 U Daily




CHEMICAL CONVERSION

Ergosterol \Vitamin D2



http://en.wikipedia.org/wiki/File:Ergosterol_structure.svg
http://en.wikipedia.org/wiki/File:Ergocalciferol.svg

Ultraviolet BrProcessing
Uvitron Unit




Noyvel Ultraviolet B Process Being Used
Nationwicde on All'Mushroom \arieties by #1.
Mushroom Producer in U.S.

Nutrition Facts
MON“‘:REY” Sening Size: 1 5c00p (5)
MUSHROOMS Servings per container 45

Amount per serving
Calorles 20 _Calores from fat 0

% Dl Voloe*
otal Fat 0%
Saturated Fat g 0%
Trans Fat 0%
Cholesterol 0% f
Sodium 06mg 0% |8
otal §
o Dietary Fiber

Sugars
Protein

——
VitaminA 0%  Vitamin C 2% ¢ Calcium ¢ 0%

USDA Iron 2% » Vtamin D2 1,000 I's 250%
ORNG Net Wt. 8oz, (2279) “Pecen Dl Vaesaebesed on 2
' 2,000 calorl diet. Your dally values may

be higher orlower depending on your
B SIS (4l0re ngeds.




FOOD WASTE

Wine Grape Pomace

Olive Pomace and Leaves

Process into Healthy Food Ingredients
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WholeVine-

JOURNAL OF

AGRICULTURALA® oy
FOOD CHEMISTRY

Modulation of the Intestinal Microbiota Is Associated with Lower
Plasma Cholesterol and Weight Gain in Hamsters Fed Chardonnay
Grape Seed Flour

Hyunsook Kj.m,*"\i'l Dong-Hyeon Kj'm,§ Kun-ho Seu,§ Jung-Whan Chm\,§ Seung-Yeol N;Lh_,i
Glenn E. Bmley,'l Torey An"i](,l Rebecca Lipson,L and Wallace Yokoyn.m:lll
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OLYXI

organic olive leaf




RENEWAL MILL




Innovation

“Never before in history has innovation offered
promise of so much to so many in so short a
time.”

Bill Gates


http://thinkexist.com/quotation/never_before_in_history_has_innovation_offered/147274.html

