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The 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, one in 

seven Americans is food insecure.



Global Issue



United States Issue



Solutions and Opportunity 



United States Opportunity



U.S. Food Waste Challenge
USDA and EPA

U.S. Food Loss and Waste 2030 Champions



One of the Solutions

Value-Added Processing

 Diversion Potential:  102K Tons

 Economic Value Per Ton:  $2783

 GHGs Reduced:  299K Tons

 Meals Saved:  171M Meals



FOOD WASTE

Undersized or Blemished Produce

Convert to Puree and Process into Healthy Foods
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Forming Technology (McHugh and Huxsoll)



100% Fruit Bars
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Casting Technology



Fruit and Vegetable Edible Films

http://www.newgemfoods.com/sushi-photos
http://www.newgemfoods.com/specialty-photos
http://www.newgemfoods.com/recipes


Edible Packaging Opportunities



Coating Technology (Wong)

 NatureSeal

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

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

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



Innovative Mushroom Processing to Develop 

a Novel, Value-Added Source of Vitamin D



CHEMICAL CONVERSION

Ergosterol Vitamin D2

UVB

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


Ultraviolet B Processing

Uvitron Unit 



Novel Ultraviolet B Process Being Used 

Nationwide on All Mushroom Varieties by #1 

Mushroom Producer in U.S.



FOOD WASTE

Wine Grape Pomace

Process into Healthy Food Ingredients

Olive Pomace and Leaves
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Wally Yokoyama

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://www.uvds.com/compostsales.htm&ei=9r7jVM6KJtLbsASzxIGACA&bvm=bv.85970519,d.cWc&psig=AFQjCNGte3nLFSfbsKzPoftXUfYwOZQgRQ&ust=1424298070437978
http://www.wholevine.com/home








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

