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How does the global context of 
agriculture affect our food supply?   

LEARNING source food DEMOCRACY

How will the world feed a population projected to grow to 9 billion 
people by 2050? Evan Fraser, a Canada Research Chair in Global 
Food Security at the University of Guelph, has proposed a four-part 
strategy. 

 6 Technology: Use it to produce more food. That doesn’t 
necessarily mean lab-produced meat, new crops or more 
powerful fertilizers; significant gains could come from ensuring 
farmers in, say, Sub-Saharan Malawi, have access to high-
quality seeds and suitable tools.

 6 Distribution: According to United Nations data, the world 
produces enough food to give every person on the planet about 
2,800 calories and 75 grams of protein per day — more than 
enough to survive. But much of that food — estimates range 
between 20 and 50 percent — is wasted, fed to animals or used 
as fuel. Dr. Fraser advocates a distribution system that would 
reduce waste and give international aid organizations   
better access to food in times of crisis.

 6 Local food systems: Such systems may not be able to feed 
the world but they can be a buffer between consumers and 
problems that might occur on global markets and so are a 
“critical line of defence against hunger”, Dr. Fraser maintains.

 6 Regulation: Governments should do more to protect air, soil 
and water from the impacts of food production, ranging from 
carbon emissions to water use to soil degradation. 

Referenced in Stueck, W. (June 5, 2017). Without national strategy, local food producers struggle to stem 
Canada’s growing hunger problem. Globe & Mail Online. 

What is the importance of local food 
production systems, including family 
farms, in the context of globalization?    

To what extent should cultural food 
norms, traditions and values be 
addressed in food policy? 
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global food production issues

Some think that we already have enough food to feed the world’s 
growing population. However, as indicated by the Food and 
Agriculture Organization of the United Nations, there are also 
inefficiencies that exist in the global food production system. 

 The global challenge of food waste     

“The FAO estimates that each year, approximately one-third of all 
food produced for human consumption in the world is lost or wasted. 
This food wastage represents a missed opportunity to improve 
global food security,but also to mitigate environmental impacts and 
resources use from food chains. 

Although there is today a wide recognition of the major 
environmental implications of food production, no study has yet 
analyzed the impacts of global food wastage from an environmental 
perspective.” 

FAO (2013). Food wastage footprint: Impacts on natural resources Summary Report: p. 6. Find the full report at 
www.fao.org/3/i3347e/i3347e.pdf. 

FAO (2017). Do good save food! Nine easy tips to reduce food waste. Food and Agriculture Organizaton of the 

 D Wasting food means wasting money, labour and 
resources such as energy, land and water that go 
into producing the food.

 D Wasting food increases greenhouse-gas emissions 
and contributes to climate change.

What is 
food Waste?

We need to stop  
Wasting food because:

“Food waste” refers to all the 
food wasted even though it 

would have been good to eat:  
if something goes off in your 

fridge because you haven’t 
eaten it in time, for example, 
or you have put too much on 

your plate and throw away 
your leftovers instead of 

eating them later... 
this is food waste.

OF ALL FOOD
PRODUCED FOR
HUMAN CONSUMPTION

1/3
that is

1.3 BILLION TONNES OF 
every year around the globe

is
lost or wasted

FOOD

SAVE FOOD 
Global Initiative on Food Loss 

and Waste Reduction

Food and Agriculture Organization 
of the United Nations (FAO)

Viale delle Terme di Caracalla
00153 Rome, Italy

www.fao.org/save-food
Save-Food@fao.org
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S A V E  f o o d !

Together, we can fight food waste. So, Do Good: Save Food!

D o  G o o D:
1.

3.

8.

2.

5.

9.

7.

4.

6.

Ask for
smaller portions

Shop smart

Turn waste into compost

Love your leftovers

Check your fridge

Sharing is caring: Give to help

understand dates on your food

Buy “ugly” fruits 
and vegetables

Practice FIFO: First in, First out!Make sure you start your meals with a 
small portion on your plate. You can always 
go back for more if you’re still hungry.

We often buy more food than we can eat 
before it goes off. To avoid over-shopping, 
try to plan ahead, make a shopping list, and 
don’t go shopping on an empty stomach!

If you do end up wasting some of your food, recover it by turning it into 
garden food: instead of throwing it in your regular bin and contributing to the 
greenhouse-gas emissions connected to the transport and disposal of waste, 
why not set up a compost bin for food waste and fruit and vegetable peelings?

IInstead of scraping leftovers into the bin, use them as 
ingredients for tomorrow’s meal, or simply reheat them 
as the same meal again. Remember, if you want to use 
leftovers, it’s very important to store them in the fridge 
or freezer within two hours of preparing your meal.

To make sure that food is properly stored and kept fresher for 
longer in your fridge, set it to the right temperature (between  
1 and 5 °C), store products in the right places in the fridge, and 
follow the instructions on the packaging or the fridge manual. 
Don’t pack the fridge too full: you will use less energy and you’ll 
be less likely to forget to use the food you bought.

Give your surplus to help those who need it. When hygiene and 
sanitary conditions and traceability requirements are ensured, 
it’s easy to give your surplus food to those in need. Learn about 
existing initiatives in your cafeterias, your stores and your city to 
give a boost to food aid associations and reduce waste.

After the “use-by” date has passed, food is not safe to eat 
anymore. “Best-before” dates, on the other hand, only show when 
the food is at its best quality in terms of smell, texture, and taste. 
If well stored, most of non-perishable food is still edible after the 
“best-before” date!

Many shops and farmers’ markets offer 
irregularly shaped fruit and vegetables, which 
are just as good to eat as regularly shaped and 
coloured ones. Buy “ugly” fruits and vegetables 
to show that you do not want any food wasted!

When you put your shopping away, rotate the food in your fridge 
and cupboard so that the older food comes forward and the most 
recent shopping – which will keep the longest – goes to the back. 
But keep an eye on the use-by and best-before dates – some of 
the new food you have bought may need to be eaten quickly.

Why is food waste a global issue? How 
is it connected to sustainability?    

http://www.fao.org/3/i3347e/i3347e.pdf
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United Nations: Online. www.fao.org/resources/infographics/infographics-details/en/c/888007/

 Wasted food     

In the food processing industry, environmental protection is an 
integral part of current practices respecting water, recycling, 
recovery of waste material including organic waste and energy 
consumption.

As for the retail sector, it recognizes that food waste results 
in enormous losses both economically and environmentally. To  
manage this waste, every member of the Retail Council of Canada  
participates in food waste reduction and composting programs. 
Today, a large proportion of food waste occurs in our homes.

When we compare Canada and the world on food loss and food waste,  
we are among the most wasteful societies on the planet. We’re last.   
Food loss is before purchase, and food waste is after purchase.   
Consumers represent half of all the food waste in Canada.

Many consumers do not understand all the information on labels. For 
example, consumers may throw away products that are still good 
because the best-before date is approaching, which can create more 
food waste.

House of Commons (December 2017, 42nd Parliament, 1st Session). A Food Policy for Canada: Report of the 
Standing Committee on Agriculture and Agri-Food.  

Food shortages can be tied to the rising price of food and the 
inability of people in some areas of the world to buy it. Hunger can 
be the result of political and food distribution problems. In other 
words, existing food supplies do not get to people in areas where it 
is needed. This problem can be compounded by obstacles to food 
distribution that include trade barriers and transportation issues. 

Making agriculture 
competitive 

To ensure a more abundant supply 
of high-quality Canadian food 
on international and domestic 
markets, a number of witnesses 
suggested creating better 
conditions for farmers and food 
processors, including by eliminating 
obstacles such as excessive 
regulation and interprovincial trade 
barriers, among others. 

Witnesses emphasized that the 
food policy needs to make it a 
priority to create a competitive 
business environment so that 
Canadian businesses can meet 
the goal of supplying large 
quantities of high-quality food 
while increasing the agriculture 
and agri-food sector’s contribution 
to the Canadian economy. This 
includes support for research and 
innovation.

Any policy, program, or decision 
that reduces competitiveness or 
constrains the development or 
the adoption of new technologies 
will have negative implications for 
consumers as well as for the world’s 
food security, the environment, and 
global stability.

House of Commons (December 2017, 42nd Parliament, 1st 
Session). A Food Policy for Canada: Report of the Standing 
Committee on Agriculture and Agri-Food. 

http://www.fao.org/resources/infographics/infographics-details/en/c/888007/
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