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1. B#./PURPOSE

BREEVAVAVN AT LIZBITHEHAR RV EEYIZET S FSSC 22000 ERFEOERESEICET 20
F=DHAF 2V AXE,

BROARUVEEYHIBOERS A DNTE RLTVEH, CHIEHEETESETHY. AFARELRBIFEOBRIZED
THEBEZIE T HILEBMEL TS,

Guidance Document for organizations on how to implement the FSSC 22000 requirements on food loss
and waste within their food safety management systems.

Whilst reference is made on how to implement food loss and waste reduction, this is informative only
and designed to assist organizations based on existing information available.

2. [FL®IZ. Hx/INTRODUCTION AND BACKGROUND

ENERRE 17 ORFH AR B1E(SDGs) &R, SDGs12 (G rIE BB LA E/ \— OMERE BT,
SDGs12.3 [, 2030 FETIZ, NFEECHEBELNLTO— ASYOHRW LB REELLFIE, £ELY TS
AFT—VIZBTHBRHOX(RAM—ARIMOXEEE) EHIBT 55RO TN,

The United Nations General Assembly adopted a set of 17 Sustainable Development Goals (SDGs), with
SDG 12 looking to ensure sustainable consumption and production patterns.

SDG 12.3 calls for halving per capita global food waste at the retail and consumer levels and reducing
food losses along production and supply chains (including postharvest losses) by 2030.

FSSC mffdnld, SHEMERICERERHL. XEE5XDHLTHD,

FSSC m BEZIL., fAtHAD SDGs ICHEIL., KYRWHAZRIE TETELO5XIETEHLETHD,

FSSC22000 AF—AICEMBERFEELTERAREEEYEMA D LE. COBZEEXEL. EERFRAIRELH
FBZE(SDGs) DEMICHEN T SMEMEIETHLLBMEL TS,

The mission of FSSC is to provide trust and deliver impact to the consumer goods industry.

Our goal is to help organizations contribute to the global SDGs and create a better world.

The addition of food loss and waste as an additional requirement into the FSSC 22000 Scheme supports

this goal and aims to support organizations in their contributions to meeting the UN Sustainable
Development Goals (SDGs).

SDGs12.3 [ZBH9 % Champions 12.3 2022 Progress Reportl [2&2é, R TEEINDIEEBRDN 8%H B
LALTERDN, 4% RIS EECEEEGE BE7 —MO/NEHFAEFTOR TR DN, 1T%0 TR T5(Fx
—V DN, B RELNILTEEIZSh TV,

ZOFER. NEOETFELER, HARE, BRICERGEEERITT LGRS,

W\EBER., BFE© COVID-19 /XU TIVIDLIGHREF, ANEOEBRY TS/ Fr—rEiGICRILSE 5
LIZRY, BB REEFEEZB(LSETE,

SHIZIS0 (F, TERORRUVEEDIZ#EL, T—RF—r2FIThiz2R8 SRR/ BROXRUEEDELHIR
([CFEBHIMN DRIV b ORAEAERE T 51 (IS0 2021) " BRELEERBREREMLT=,
According to the Champions 12.3 2022 Progress Reportl on SDG 12.3, approximately 8% of all food
produced in the world is lost at farm level; 14% is lost between the farm gate and the retail sector, e.g.,
manufacturers and producers; and 17% is wasted at the retail, food service, and household levels of the
food supply chain.

This results in significant impacts on human livelihoods and well- being, the global economy, and the
environment.

Over the past few years, events such as war and the COVID-19 pandemic have exacerbated food loss and
waste by continually disrupting the human food supply chain. In addition,

ISO has assembled a working group for the purposes of “standardization of food loss and waste,
providing a framework for food organizations throughout the food chain, to work actively and effectively
with measuring and reduction of food loss and waste” (ISO 2021).

COEBHRES 11F BRORCEENAZELBICEDIIBTEERITIMNIDNT, SHR2ERELLT !

This progress report! gives rise to further considerations on how food loss and waste affect us all:

s BRLZEARE: 10 A2 1 NEHAKRERRICHE>THY(FAO 2018), — A THEF 20 B/ U LEOBRAIVHES
NBILIFHEN(WWEF-UK 2021),
Food security: Nearly 1 in 10 people are undernourished (FAO 2018), whilst more than 2 billion tons of
food each year never gets consumed (WWF-UK 2021).

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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o FMOXN: BRAREEZE(CLY, HRLSAETER 1 KAKPLEBZORFBROFLEL TS (Scialabba
2015; WWF-UK 2021)
Economic costs: Food loss and waste result in more than US$1 trillion in economic losses globally per
year (Scialabba 2015; WWF-UK 2021)

IBIR RIE RRNICBRFEEEEZEINIBHNOEECE. FEDOE L EEE LES L HANETHS(FAO
2013), BROREFEZEG, HADRENRARFHEOEMK 8~10%EE£HHL TS (IPCC 2020), D&
EERTDHE, BROREEEYZEICIEADE, FEEKEIZRNTHEK E T3 FBICKETLREDRAREESH
HIZ%%, ER. BRAREEEEF RS EE, 2050 FETIZERM 1.6 FAMN OB R FRBREHHEERT
T INEREOHAODIRIILF—BEESLVEERBREDHH EX L RHE THSD(Searchinger et al.)

The environment: The production of food that is ultimately lost or wasted requires a land area greater
than that of China (FAO 2013). Food loss and waste generate about 8-10% of global greenhouse gas
emissions annually (IPCC 2020). To put this in perspective, if food loss and waste were a country, it
would be the third-largest greenhouse gas emitter on the planet—surpassed only by China and the
United States. In fact, reducing food loss and waste by half would avoid 1.5 gigatons of carbon dioxide
equivalent emissions per year by 2050, an amount greater than the current energy-related and
industry-related emissions of Japan (Searchinger et al. 2019).

LEMoT BRAACERZZFELT L BR. X REOREBIFICOEHN, EUEECLTLYZIDALRIC
BREHEL, K T, [BE~OBEEEFT L LITHD 2,

Reducing food loss and waste, therefore, can save money for farmers, companies, and households; feed
more people by wasting less; and reduce the burden on water, land, and the climate 2.

T 1F BEEREFEHE(FAO)ARELEZERREZEYESIVRT, BRORAPCEEISTUT 5HDRLER
LOMEREDHEZRL TS,

BRAMNARRREL, FHEHIR., RICBRALEITAIL ZERICEINEEZETHS,

Figure 1 below is the food waste pyramid developed by the UN's Food and Agriculture Organization
(FAO) which outlines the most preferable solutions to address food loss and waste.

The ideal solution is prevention and reduction, followed by repurposing and recycling, and lastly,
recovery and disposal.

Food and drink material hierarchy Most preferable option

I
]

Prevention

o Waste of raw matenals, ingredients
: J i

anG progu afsing S regucec

measured in overall reduction in wasts

Optimisation

* RNedistnbulion to people

e Sent to animal feed

Disposal

e Waste incinerated without

Least preferable option

Figure 1: Food waste pyramid?

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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3. E A% HE SCOPE

ZM FSSC 22000 AAHVAXEIF, A7) [ ZBKETOT—RF—rHTIV—I2 % FSSC BIMEKRE
1B 25,16 RROZRUEEOEHECET 2 ZRNABRRUHA LY AERHT HEHOORBLRATOH AR5
DELTHER SNZ3 D TH D,

This FSSC 22000 Guidance document is meant as a guideline for the food industry to provide practical
information and guidance on implementing FSSC Additional Requirement 2.5.16 Food Loss and Waste
for All Food Chain Categories, excluding Category I.

4. FSSC22000 RF—LEKREIH /FSSC 22000 SCHEME REQUIREMENTS
IN—h 2- B 6 RDEEE R SMBODOERFE

Part 2 — Requirements for organizations to be audited in Version 6

2516 BREOXRVFEEY (H7TV | ZBRSELT—FFz—>H7T)
2.5.16 FOOD LOSS AND WASTE (ALL FOOD CHAIN CATEGORIES, EXCLUDING 1)

IS0 22000:2018 @ 8 IZM1AZ T, KfHI LU T 17057 AIZGE5E !
In addition to clause 8 of ISO 22000-2018, the organization shall-

a) KR UBTEY 751 F—ICH 7B BABOREEZEYEH T 8/=0DMMDEMEEFI L/, XEIES
NEFER PEEEZFF D,
Have a documented policy and objectives detailing the organization’s strategy to reduce food
loss and waste within their organization and the related supply chain.

b) FEEFIFME, HFEE, EDMDMB TN INREETEIANT BDDEEENES>THY, CHhHDR
BOL DI HEINELEHEIZT S,
Have controls in place to manage products donated to not-for-profit organizations, employees,
and other organizations; and ensure that these products are safe to consume

c) B0, BaaEL TEHIH ERFIFBEIZFEYETE AN, CALDEBDEREN T B,
Manage surplus products or by-products intended as animal feed/food to prevent contamination
of these products.

d) CHLDTFEE, BHSNSABIZENML, EICRITDREICREN, BREDZLMEICEZEERIZFSEL)
BEDTLIT LGS,
These processes shall comply with the applicable legislation, be kept up to date, and not have a
negative impact on food safety.

5. EEDF51Z/GUIDANCE FOR IMPLEMENTATION
5.1 — &A1 5 >R /GENERAL GUIDANCE

FSSC22000 XF—L V6 Dk 1 1Tt >R RBAOREEEYDERITUTORYTHS:
The definition of food loss and waste in accordance with the FSSC 22000 Scheme V6, Appendix 1, is as
follows:

s BRAXE T4 Fz—V (EE, T, BrE. MBERRE)ICHTHEBORREL T, BRAVEEEICEENZH
£9%,
Food loss occurs before the food reaches the consumer as a result of issues in the supply chain
(production, processing, storage, and distribution phases).

s BMEELI HEICELTVWRIZEMD DL T NEEREHERE CTRANICEEINIBRERET.
Food waste refers to food that is fit for consumption but consciously discarded at the retail or
consumption levels.

AXFIZBWT, BROR - EEYFF FLW [CERT D56, TOMBIE. TOEXRLEROYTI/F—UICK
EIIRABOR, BREEY. FEEROAX - BEYDHEERT NETHD,

In the context of this document, wherever reference is made to food loss and waste or FLW, the
organization should only consider food loss, or food waste, or food loss and waste, as relevant to their
operations and direct supply chain.

FSSC22000 R — LEDREET:

In the context of the FSSC 22000 Scheme:
FSCINNF 2N T4 T AT 4 R EDRGRTHY, JFRSLD RN IER T,
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s BRAREEZEFBRBITOHAEEL, AEREMDREFIEENLTN, oT. BEEMOEEBXBRBARXEREED A
EMNDRNEND, L. BRSEMEIBRREALEIND,
Food loss and waste only relates to food — it does not include packaging material wastage. Therefore,
the weight of packaging material is to be excluded from the measurement of food loss and waste.
However, edible packaging is considered to be food.

EZE(E FSSC22000 AF — AN RN THDHI=H, NERIORZEEERAR  BEDAENDIRINSND,
Pre-harvest wastage is excluded from the measurement of food loss and waste as farming is not covered
in the scope of the FSSC 22000 Scheme.

BROAEEEYICIE, HEB(ABEBYERK) = BHNELER R RAEL. RN, 8k, RuNT—REEEED)
EHEENTROVEBRY T IAF— U oRESNEET HIERATPOBM AN EEND,

Food loss and waste includes both food (including ingredients, additives, drinks, pet food, etc.,)
intended for consumption (human and animal alike) and associated inedible parts removed from the
food supply chain which are not intended for consumption.

COERFIAICE, HUF-BUNEHh, ZRMGICHaSh, ARICHGESN2LELTREGRRLEEND, ThlE,
FLW ZOha)L 2 AN BRI DR BOR - BEY A NN LR DEHEEIEERY, FLW 1 RUNJ—LR—NZ
FLEENGBAOR EEYRIC, E FASNERBREZEDRVILZERLTS,

The requirement also includes safe and wholesome food rescued/recovered and supplied to secondary
markets to feed people e.g., donations to charities. This differs from the scope of the food loss and waste
inventory report required by the FLW Protocol2, which requires that food rescued and donated not be
included in the food loss a d waste quantity accounted for in the FLW inventory report.

5. 2 X&{eSht-A&t&£BHR/DOCUMENTED POLICY AND OBJECTIVES

2.5.16(2)IZfELY, ML, AR LVEEY oA F1—VIZHTEE RAREEZLHIFT =0 DMEMOBIEE
ML=, XE SN AEEBEER QT NIERSER0,

In accordance with 2.5.16 (a), the organization shall have a documented policy and objectives detailing
the organization's strategy to reduce food loss and waste within their organization and the related
supply chain.

5.2. 1 $RTOMBDT=-HDH 15> /GUIDANCE FOR ALL ORGANIZATIONS
EAXANGRMAOR - EEHMEHET I 57512, BIEUTD 3 REOTOERERET HENTED, 14

In order to establish a basic food loss and waste strategy, an organization can implement the following 3-
step process 14

1. =%y /Target:

a) N—RIAY /BEFOHELEHRET 5012 MBS LICEBINETEL TS Y I/ F—U TRAERAEL T
PEBARBLIVEEYEEELT D,
CNEFTOEHIZ, HBIXU T ETONETHS:
Quantify the food loss and waste currently generated by the organization and the supply chain they
have control over in order to establish a baseline/base year quantity.
To do this, the organization should:

s BROREEZDHEEUTDOHETHEILYT %!
Establish the scope of their food loss and waste by:
AETREROREE (B FE. NI, 88%) TREITDIIRTOBEOE MOABLVEEYERET 5.
Identifying all the types of food loss and waste generated in each step in the production process
(e.g., procurement, processing, packing,

c REOERBOASFIVEEEZEELT IHHEEHRET 2.

Establish the time period over which to quantify the current food loss and waste.

MBS EH T S RRAREYOBBCL RENERARKBLIUVREEZFHELEELT D,
R, ERITIEEEL. FIAFEEFOT L) FEOVM), BEEE. SIVREZECEEMR
HABHDEERE)ERET .

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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Calculate and quantify the current food loss and waste for each type of food waste the organization
generates.
The organization determines the quantification unit to be used e.g., weight in kilograms (kg),
volume in liters (L), relevant currency, and environmental impact e.g., percentage of greenhouse gas
emissions.

s ERSINFAEME DT, B CTRETIHIRBOABIVEEYZEE T HHICEBINTOSRTOTOE
ARERES D,
Determine the current processes in place to manage the food loss and waste generated by the
organization based on a defined methodology

s BEDEBAABLVREEDRARRZHEL. CHIZEDLIIHL T D2NERE T B,

Investigate the root causes of current food loss and waste and determine how this can be addressed.

HEBOBRMOREEZNERESTHILABEHEILT S:

Establish a prevention plan including the organization's food loss and waste objectives:

o L2 1.a)IcEDF BRORBLV FHEREYOELE. 2. MEEZEEL T BBNICRETIEOEEDE
BOABIUVEEYZERDFICTINERET D,
Decide which types of food loss and waste generated by the organization will be focus areas, based
on 1.a) above, taking into account, the type, quantity and value of the food loss and/or waste.

s COEIBRBORCEEYIZONT, BMEBZRERTET 2!
Set objectives and targets for these types of food loss and waste:.
- 5EEA AR A EACE
Short-term, e.g., annual/quarterly

- REA BIAIL 5 FE=1X 10 FLLE

Long-term, e.g., over 5 or 10 years

HESNDENEERL. HBANBTHRESINDIZELHNIL, RHCERABEROBRIZEIISE5LH5,
HERIE. BUFOHIA BIARA R BORPCEEDHIFICEAT 2 EELCBIZEEFZELTOINEINEE EL., ATHE
BRYZNIZEHLEDIIEEBIET NETHD,

The objectives and targets set may be internally established by the organization or based on
regulations or industry associations’ targets.

An organization should take into consideration whether their government or local authority has set
standards or targets relating to the reduction of food loss and waste and aim to align with that to
the extent possible

s BRORERELH|HT DIHOICLIRETTEHERERLCEERL. TOTHOEREE. DELER. ETET
DOHfE. HEL FSMS OEHRELZ ST,
Define actions to be taken to reduce the food loss and waste per type, including responsibilities for
implementing these actions, resources required, timeframes for completion, FSMS updates needed, etc.

EHESNDT I aviE, LTROEIEEDTERF LS
The actions implemented should look to:

LERARCEZEOFEEZDS,

Prevent food loss and waste from occurring,

LEFMOEOOEREHET D,

Rescue food for donation,

i fDECAIZHBEMT 2, 1&3R

Redistribute to other destinations; refer to Figure 1

T REYERENICBITSEILERRL TN, AL BEREYILEISISESNTOWSREYE. |
N DAL, FEEBERE, FEREGUIBEICKEITTDEODBRENHINEINEHIRT T B0
FESNZTNITRSEN,

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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Note: The intent is to move waste up the hierarchy. E.g., waste currently sent to a disposal
destination should be investigated to determine whether there are solutions to move this waste up
to recovery, recycling, or optimisation destinations.

2. BI5E /Measure:

a) BROREEEZEYEEES(Y /FRISHLT, EHNICAIEL. BROREEZEYDORRERET H=HDE=4
VT FIEZHRET 5.
Define monitoring procedures to measure food loss and waste against the base line/year at defined
regular intervals, and to determine the causes of the food loss and waste.

b) MERICELROONZHEERANT, ROGN-HEIR TR ROREEELER - AlIET 5,
Monitor and measure food loss and waste at the defined intervals by using a defined methodology
suitable to the organization.

c) BRORVCEEYOBREDTELAEZESRL. BROACEEYZER T SEMERKEB (K DO LIZBEIE5,
Monitor the current destination of the food loss and waste, to move food loss and waste up the food
and drink material hierarchy (Figure 1).

d) BREBEEMNERSNENEINEHIMTT BT, EREFTMT 5.

Evaluate the results to determine whether the objective and target have been achieved.

3. & Act:

a) BENEMRSINTOVAENIENERINGE. B, BENER SN TOWEVWRERZAE FEL. THIZHL
THEHDOBYRTILIVEERTINENDD,
Where it has been identified that the target has not been met, the organization needs to investigate and
determine the causes for the target not being met and then implement suitable actions to address this.

b) BREMNEMSINIZIELNHRINIHE. BRIL. SSRHIFEA A EENESH ., B DRIFAIRERITE LA KLY
REREH AR EELOTNEINEHWT D012, BRORXPCEEYDITELEFAERICZ, BEOEBRKOR
CEEYOELTMI NETHD,

Where it has been identified that the target has been met, the organization should still evaluate the
current quantity of food loss and waste, as well as the destination of the food loss and waste, to
determine whether further reductions are possible and whether another feasible destination could
have a larger sustainable impact.

ERITIAT, 2.5.16 (DIZREL, EfESNDHIKIE. BHAINDERCERL, BISEHORREBIZRN, BRARE
[CEFEERIFILVEDTEITNIRESDRE,

In addition to the above-mentioned, in accordance with 2.5.16 (d), the strategy implemented shall comply
with the applicable legislation, be kept up to date, and not have a negative impact on food safety.

XEEINEFERIE. RESNEBELEN. BLUOZOHBRELTORELE=2)0 T EEMTH=OIZFIFAREET
AN D (oA A AN

BROREEZEYOBESIVBEHNDORELIE, YA AVN RELTOCADH TREIFTINDINETHD,
Documented information is to be available to support targets and objectives established and the
resulting measurement and monitoring.

The review of the food loss and waste targets and objectives should be considered in the management
review process.

BIZIE W TRFESNYRZEICRSNYTIHBOELZTML. ChEBIBT 2=HICEDL LT BRERTE TSINE
BETY D,

Organizations should look at ways to improve efficiencies to reduce the amount of product that needs to
be downgraded, e.g., put measures in place to assess the amount of product having to be downgraded or
sent to waste and see what target could be set to reduce this.

B RO RREBOLRRITA > RBEEELHB L TVENGES, BRIEEAPRESNDIOEHCT-HICRETISGE
BL. TNIZE TR ROACEEYETHIBT XETHD,

Where products do not meet quality parameters in line with their finished product specifications, the
organization should look for alternative markets in order to prevent the products from being disposed of,

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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thereby reducing food loss and waste

MEREEL EROEGRREEZREL, ERIBRAEZIELLD, HEIWNLHEICZETHYEHNSE KERZ XS
CEDAIRENE SN E RBHEINETH D,

CHE HBICELELRE AR RERELLRVILT, BROXCEZELRSTHITERD, RN EERES, FlAE
FIFO % FEFO ¥, B OXACREELFHST L THROTEETHD,

Organizations should also look to review the established shelf life of their products to establish whether
the shelf life is still correct or whether the shelf life of products could be increased whilst still being safe
for consumption.

This would assist in reducing food loss and waste by not discarding product that are still safe for
consumption. Effective stock rotation e.g., FIFO and FEFO are also vitally important in reducing food
loss and wast

FLW ZEZNORRBOX - EEYR-MEEHE 2 (FLWARS) [CE IELIZFHEMBHAF > R, TRIZHA>THER
AITEEHENTULND,

Further detailed guidance, based on the FLW Protocol’s food loss and waste accounting and reporting
standard2 (FLWARS), is summarized under Appendix A, in line with the figure below.

2 BROREEEYORFEREREDRATYTOHE
Figure 2: Overview of steps in the food loss and waste accounting and reporting standard?

& | LEa— | I RE 1§ "E B i =17 HE | BERE
-0 | REELV | BREE | FLWEE | T2 | BERR | THEEME | LEa— | FLW B& |FEZEB
HwEDRA EH=*E I (&) BRER)

FLW ZEZEDRIEY—ILIE, BEIERATEHREY—ILDO—HITHS,
BREBOEBICHELZAE A AT Y —ILERE S DOIE LB THD,

The FLW Protocol’s measurement tool is an example of a measurement tool that can be utilized by
organizations; other measurement tools are also available.

It is up to the organization to decide on an appropriate method and measurement tool that is suitable for
their operations

5. 2.2 B&A/AHA—D—UNOBBIZHTIREDHIF R
SPECIFIC GUIDANCE FOR ORGANIZATIONS OTHER THAN FOOD/FEED MANUFACTURERS

EEE5.2.112A UTFbEAENS:
In addition to 5.2.1 above, the following also applies:

5.2.2.1 2—FFz—2h53Y)— E O - ¥—2I)> T BLUT7—FY—ER:
FOOD CHAIN CATEGORY E ORGANIZATIONS - CATERING AND FOOD SERVICE:

HITHTI)—E OBOEE. BB ERET M. SRNAEEEE(ELVRFIEEETEEZET). LIVEE
BICEET AN —=27 ZRAREBM(EROREBICEREND)EERLIAZ1—ER. THHEOEER. RHGR
—13vasMA—LIgEEERTNETH S,

HTEE. BREZHEL. BROAPEEICETIERHESHDILLTESD,

For sub-category E organizations, the strategy implemented by the organization should consider
effective inventory management (including correct ordering and stock control), training on recipe
management, menu construction to take into account multi-use ingredients (used in more than one
dish), taking seasonality into account, effective portion control, etc.

Organizations can also look to educate their customers and create awareness on food loss and waste.

5.2.2.2 J—FFx—2hT3aU— F O - 5. /5%, HE. EFEIMEIGEDOHER:
FOOD CHAIN CATEGORY F ORGANIZATIONS - TRADING, RETAIL, WHOLESALE AND E-COMMERCE:

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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YT HTI)—FI O, NTEEELETEZICDOVTL, EONRETHENEERT. HEEDORELNILTOER
MOREEZEDHIFAEZIET 50, BEEZHEL. BROREEZECHTIEFEEMTHLL[HFITANDINE
ThHd,
For sub-category FI organizations, Retailers and Wholesalers, the objectives and targets they set should
also look to educate their customers and create awareness on food loss and waste, to assist in a reduction
of food loss and waste at the consumer household level e.g., via marketing and awareness campaigns.

B 7 H73)—FI O, 70—h—RUN —5F—& HEZYENICRYBHLEOH, BRAARVEZHBEED
—BRELTHETDENRVERR. BRYTIAF—0 O T4V —ICEET 2RENDHD,

HTHTI)—FII Of#IE. BRYTIAF—VIZET 5B RORAKRUVEEHROEREIZHSL T 2OH T4V —
EXERITARETHD,

CNFH T IAV =BT IA VB EMGIE T DIRIITOTENTES,

For sub-category FII organizations, Brokers and Traders, as they do not physically handle any product,
the objectives and targets they establish as part of their food loss and waste strategy need to relate to
the suppliers in their food supply chain.

Sub-category FII organizations should assist their suppliers with implementing food loss and waste
strategies within their food supply chain.

This can be undertaken when establishing their supplier agreement with their suppliers.

5.2.2.3 J—FFz—rh73)— GO - BESLURE:
FOOD CHAIN CATEGORY G ORGANIZATIONS - TRANSPORT AND STORAGE:

ATIV—G DERBDGE. HEZHELLVOT, BROX - EEERO-IRLLTRET S BNEERIE BEE
BECT=0I, #ink - REPOHGOEFRIBEMRFT2-HICEET S EE. XKUY FEFO(EANLHL RY
FIFO(GE ANSEHL)DJRAIZE BLI-MRN G EERERS AT LAOEREICEET NETHD,

HBEE- BELEZERE. BRTEVRAVELZLILVE & - SR EEE (K 10 LAIcBESE LRt
THLCKY, MEREOHERELIEEER/NRICHZSLCHERITEINETH S,

For category G organizations, as they do not manufacture any product, the objectives and targets they
establish as part of their food loss and waste strategy should relate to the controls they implement to
maintain shelf-life of the product during transport and storage, so as to prevent wastage, as well as to
implement effective stock rotation systems taking FEFO (first-expired-first- out) and FIFO (first-in-first-
out) principles into account.

Organizations should also look to minimize damages resulting in product disposal, by considering
moving damaged foodstuffs up the food and drink material hierarchy (Figure 1), where it does not pose a
food safety risk.

5.2.2.4 D2—FFz—2hT3)— K O#ifEk - PR GOERE:
FOOD CHAIN CATEGORY K ORGANIZATIONS - PRODUCTION OF BIO/CHEMICALS:

BROARVEEICET2EMERSEIE 2.5.16 (CEAL T, A7IV—K OMBIL. 2.5.16 (QRR(ADEREEEL
DT/ L TNSDETRT BELHD,

2.5.16 D)E()DEKRFIEL, ABOEZ I >TTERASINALAELALLY,

In relation to additional requirement 2.5.16 on food loss and waste, Category K organizations would still
need to show how they meet the requirement for 2.5.16 (a) & (d).

The requirements for 2.5.16 (b) and (c) may not be applicable, depending on the operations of the
organization.

ZORERIE. TOMBERREY T/ FI—VICBIT DR RAREEFELHIR T =0 DHEMOMEEFERLZ, XE 1L
SNEHHEBRERDRELHD,

The organization would need to have a documented policy and objectives detailing the organization's
strategy to reduce food loss and waste within their organization and the related supply chain.

—i&BIZ. ATI)—K OEBNMEERICSEE LRV E R ZRF>TUVSEE. COLIBHRNDOE I EZoEEEN
T MOEMERIE TSN, ZNUZEOTRENFLESNETHAD,

BT TERVREAHDIGE. M. TORBEREET DIVBELNZRNKIIC, OB ETHERATERD, ZDH
BT TIZHRELTVBEELUSN T, ZORAITMBOARNEVNEINERAET RETHD,
BRAREEZYETIERFEOLANLERE, BRICERAOREEEYLAETHESE. ZOREFELHHH
D EHERRL., FEARTREAMMORELFE. KRB B (K 1(12&2) ML TEINEIDNERERIEHLETHD,
In general, where category K organizations have products that do not meet specification, these out of

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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specification products would likely not be wasted but downgraded to other technical grades, thereby
preventing wastage.

If the organization has certain products that cannot be downgraded, then the organization should
Iinvestigate to see if there is any other use for the product outside of the industries the organization
already works in, to see if it can be used in another manner to prevent it from having to be disposed of.
The overall intent of the food loss and waste requirement is to have organizations assess their overall
food loss and waste and see whether there are alternative avenues for it, to prevent wastage of useable
material and see whether an alternative destination (as per Figure 1) can be established.

BIZIE W TFENYRECESNYTIHBOELTML. CNEHIBT 27=0ICEDL S BIEERE TEINE
BRETY 2,

In addition, the organization should look at ways to improve efficiencies to reduce the amount of product
that needs to be downgraded, e.g., put measures in place to assess the amount of product having to be
downgraded or sent to waste and see what target could be set to reduce this.

5.3 Fffsnr-8HmnE®E /MANAGEMENT OF DONATED PRODUCTS

2.5.16(0)IZHELN, MEIE. FEEFIFAM. EEE, TOMOEBICFEINHILEEL. CNOOEZHICHET D
DIZHETHHLEHEEIZT 2-ODEBARHIE IR NILRDEN,

In accordance with 2.5.16 (b), the organization shall have controls in place to manage products donated
to not-for-profit organizations, employees, and other organizations; and ensure that these products are
safe to consume.

HBARBHEBFLFIRELRCBEELAVERZRELTHY, CORBEREL, BERELCT RNV ILED
FEFREE. FREREECTOMOBEBCTFMITHILERKLTNDIGE. CNoDEFEEEL, ChoDHE G
MERELTHEBIZZ S THHILERI T 502, BUIREBREHERCERT DIDENHD,

Where an organization has surplus product or products that do not meet quality specifications, and they
intend to rescue this product and donate it to not-for-profit organizations such as charities and food
banks, or to employees, or other organizations, then they need to ensure that they implement suitable
controls to manage these products and ensure that these products are still safe for consumption.

HERAERTIEEIL. BRSNS EZSEZERL, FEINCAROBRRLZEHICEXEE5ZLVNEDOTRITNIL
YA A

HBOERT NEEECE. REEZEVGREFE NIHFT T HEDN —HE)TAEHERTILLENE
Fhd,

BF FESNIEGABEETIVROR L THHIGE, M. CORREFETHHIC. TTBEEORBEFINE
Thd,

The controls implemented by the organization shall take into account the applicable legislation and shall
not have a negative impact on the food safety of the donated products.

Some of the controls to be implemented by the organization include maintaining the products under the
correct storage conditions and ensuring that the traceability of the products is being maintained.

If the product to be rescued and donated is a customer-branded product, then the organization should
first obtain agreement from the customer before donating this product

5.4 REEGZ-BIEMOEE,/MANAGEMENT OF SURPLUS PRODUCTS OR BY-PRODUCTS

2.5.16(IZHELY, L. B/ BERELTENSN RSB XSRIEYZEEL, CoDRRDFREN LT H30E
j_éo

In accordance with 2.5.16 (c), the organization shall manage surplus products or by-products intended as
animal feed/food to prevent contamination of these products

REERIRIEDL. A BHRELT CNOOEFDFBERELIEL, NL—HEUTA &M T 5720, REYLE
FRNRE T DRENHD,

2.5.16(dIZftLy, MAFEESN, BASNDEREICERT2EDET S,

Surplus products or by-products intended as animal feed/food need to be stored separately from waste to
prevent contamination of these products and traceability maintained.

In accordance with 2.5.16 (d), the products shall be managed and comply with the applicable legislation.

REHEMAEET T RRATHHGE. BEERIRKTEEI DL,

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
10 / 23



2023/11/05 JI K= T 42 74T 42
If the surplus product is a customer-branded product, it shall be managed in accordance with customer
requirements

6. EERD-HDHALF >R /GUIDANCE FOR AUDITORS
LI G, BEEA FSSCBINEREIH 2.5.16 ZFHM I 67=0I-FERATE2ER DI FBRNLTIANTHS:

The following is a non-exhaustive list of questions that an auditor can use to assess the FSSC Additional
Requirement 2.5.16

s BROXEEZEICDONT, BIERIBETHIRMNED BREEHAEHEBBMNRESN TSI,
Has a policy and objectives, with measurable and time-bound targets been established for food loss and
waste?

s BRIGEMSNLN, EREINTOVEVWSEEEUGHEENRONA, FEtEBEERELIFEEFZELE
LY,
Have the objectives been met, and if not, were suitable actions taken? This would not apply in the first
year of establishing the policy and objectives.

c EBITE B EFTMFLTVED, FALTWSGEE. TSN -EROBERRELEEERTIHOOEREEL. B
EHDREFENTDD,
Does the organization donate products, and if so, are there controls in place, including controls to
ensure the food safety of these donated products?

o MBS, REBKFLZE/BRELTERSNZRIEYELEEL TV, 3LEIEL, ChoDRRDFBLREN
Cr=HOEBEGINH DM,
Does the organization produce surplus products or by-products intended as animal feed/food, and if so,
are there controls in place to prevent contamination of these products?

s FHEBERERTET IR, EREILBERLENEREIN TS,
Are legal requirements and food safety taken into consideration when establishing the policy and
objectives, including any controls established?

BERF. BEONESNEBFEBOAFARTHI_LEHER T DIDENDD,

Auditors need to verify that the necessary documented information is available.

7. &3k /REFERENCES

1. BiE 12.3 RROREEFEICET S SDGs BiE 12.3:2022 FEBREE,
Champions 12.3. SDG Target 12.3 on Food Loss and Waste: 2022 Progress Report.
URL: Champions 12.3

2. FLW Z70OhaL, BROREEZEYOR B LR EREZEE, V1.0, 2016 4,
FLW Protocol. Food Loss and Waste Accounting and Reporting Standard, V1.0, 2016.
URL: Food Loss and Waste Protocol

3. UNEP, FAO. ftEBLUREICEITHIEABLIVIRHEZEY O LLEHIR: BT, Batk, RESITZOMD
HBOEHDHAEU R, N—230 1.0,
UNEP, FAO. Prevention and Reduction of Food and Drink Waste in Businesses and Households:
Guidance for Governments, Local Authorities, Businesses and Other Organizations. Version 1.0.
URL: UNEP

4. BVEREEDNER AT L-BRAREEEYEHIRT 2= DMENT T0—F RIAR—/3—, 2022 £ 6 A,
BV. Food Waste Management System - A Holistic Approach to Reduce Food Loss and Waste
Whitepaper. June 2022.

URL: Bureau Veritas

8. BixEZ 15 /RELATED INDUSTRY INFORMATION
LIRS EEkE. BRI RANCIERL, BRIZBHDOAZBERNELIZEDTHY, TRXTOMABISBERAINSEE RS
0N,

SN2 PN T4 TAT 4 AL BRERTHY | JALDOH B IER T
11 /28



2023/11/05 JIF =P NT 42 7T 4 A
FTRTDBAICHENT, RRF—LOBERBHEIZIELRITAIEGRDRL,
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The requirements of the Scheme shall be adhered to in all cases.

* B#Z 12.3,/Champions 12.3.. URL: Home | Champions 12.3 (champions123.org)

» IBIEH HZEESCommission for Environmental Cooperation. URL: Case Studies on Food Loss and Waste in
North America (cec.org)

s BMEFHZBET ARINES (EU)DHARS A, /European Union Guidelines on food donation.URL: EUR-
Lex - 52017XC1025(01) - EN - EUR-Lex (europa.eu)

e RMES (EU), BRICHIh GG ST=BROEEF AIZEET 5451854 European Union Guidelines for
the feed use of food no longer intended for human consumption URL: EUR-Lex - 52018XC0416(01) - EN
- EUR-Lex (europa.eu)

RN HEERREEYWI+—7.L European Consumer Food Waste Forum. URL: European Consumer
Food Waste Forum | Knowledge for policy (europa.eu)

« BRMOREBFEEYIZET S EU 75vyhJ+—L, /EU Platform on Food Losses and Food Waste. EU
Platform on Food Losses and Food Waste (europa.eu).

*EU BROX-BEEHIENT RMEBEROR-BFEERLIENT - MBEORYEH%EIES,EU Food Loss and
Waste Prevention Hub: European Food Loss and Waste Prevention Hub - Explore the Member States
Initiatives (europa.eu)

e BEREZELEHCI-ODE KB EFRARICEET 2 EU 14> X, /EU Guidance on Best Before and Use
By Dates to prevent food waste. URL:fw_lib_best_before_en.pdf (europa.eu)

s EU ESHoBEAEEK EU Farm to Fork Strategy. URL: Farm to Fork Strategy (europa.eu)
* EU 85 BEZE “EU Food Waste. URL: Food Waste (europa.eu)

e (R —L % -3—0v/XInterreg Europe. URL: interregeurope.eu/find-policy-solutions/policy-briefs/food-
waste

o ANy B RBEEA—ANSUT ,/Stop Food Waste Australia. URL: Australian Food Pact - To Reduce Food
Waste in Australia (stopfoodwaste.com.au)

CHEMIA—J L BREEYICETSEHHE(NEF),The Consumer Goods Forum, Case Study
Booklet on Food Waste. URL: Environmental-Sustainability-Food-Waste-Booklet-2018.pdf
(theconsumergoodsforum.com)

o HFATETERBEZE % Together Against Food Waste. URL: Together Against Food Waste
(samentegenvoedselverspilling.nl)

* UNEP, FAO. EBIVREICHITIRERBEED O LEEHIR-BAT. #5BBE. BESIVOZOMOMER
BITHARX VX, % 1.0 it/ UNEP, FAO. Prevention and reduction of food and drink waste in businesses
and household — Guidance for governments, local authorities, businesses and other organizations,
Version 1.0. URL: Prevention and Reduction of Food and Drink Waste in Businesses and Households:
Guidance for Governments, Local Authorities, Businesses and Other Organisations. Version 1.0
(unep.org)

o EESO—/N)L a2/ BEnzEEEIEAV (B &),/ UN Global Compact. No time to lose (Food). URL:
Report: Food Loss on the Table — UN Global Compact Network Netherlands (gcnetherlands.nl)

* WRAP. & REEYHIHO—R< v,/ WRAP. Food Waste Reduction Roadmap. URL: Food Waste
Reduction Roadmap | WRAP

e WRAP. BF/NFREDEOHDHARTV R,/ WRAP. Guidance for Food Retail operations. URL: Food Retail
operations | WRAP

* WRAP B Et/2—MITHA4Z2 X,/ WRAP. Guidance for the Dairy Sector. URL: Dairy processing |
WRAP

* WRAP BEREIZ—D=HDHAF X,/ WRAP. Guidance for the Meat Sector. URL: Meat processing |
WRAP
e WRAP AHEFMEITHA A X WRAP. Guidance for the Fresh Produce Sector. URL: Fresh produce |

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
12 / 23



92023/11/05 JIK=as YT 42 7 FT 4%
WRAP

* WRI. URL: Reducing Food Loss and Waste: Setting a Global Action Agenda
* WRI. URL: Reducing Food Loss and Waste: Ten Interventions to Scale Impact

* WUR. URL: The effect of date marking terminology of products with a long shelf life on food discarding
behaviour of consumers

e WUR. URL: Date marking related visual cues can reduce food waste - WUR

e WUR. URL: Wageningen researchers take a journey into the world’s food systems in search of losses,
waste and ways to solve them - WUR

« WWF-US. URL: No Food Left Behind | Pages | WWF (worldwildlife.org)

9. {8 A/APPENDIX A

BHOX-BEEETEE (Food Loss & Waste Protocol : FLW FBEE) (&, BRYTIA4F —UhbRESNEZE R
EU/ XEBEBET BRI EES/LTILHONOEBROR . RERTRUREEELFRLE,

UTRE IR ROARVEZEZEE/EL. METDEDBITELDELD. COREDEKNTHD,

The Food Loss & Waste Protocol (FLW Protocol) has developed the Food Loss and Waste Accounting and
Reporting Standard for quantifying food and/or associated inedible parts removed from the food supply chain.
The below is a condensed summary of this standard, to assist organizations in quantifying and reporting
on their food loss and waste 2

% 1: B2~ TABLE 1: DESTINATION TYPE

ATy HAFTUR /544 B!
STEP GUIDANCE/ADDITIONAL DETAIL REFERENCE
IN FLWARS?
B2t HBORERORLEEZEETELTIRUEIIEREREILT S, %10 HE
Define Establish the rationale or goal of quantifying Food Loss and Waste for your %3 BRO
goals organization. AEEEETES
*BERE. BRL2RE BEFNNTH—IUA BEAODZE, TLEETNLOMEHEDL L3 284E
HICEEET LB D, Part I:
Goals may relate to food security, economic performance, environmental impact, |Qverview
or a combination thereof. Section 3 —
Goals of
BRI H 7 B AR BUR £ th D & B ANE = 5R Hll B 72 BUR /= £ 3R 5 quantifying
Mandatory goal: mandatory policy or regulation established by a government or |food loss and
another authority. waste
BEEZ MEBIE BRELEIY—CTLO—BELT BENARUBEAD—EBLLT
FLW HIB BEZEZ %IRRT 5,
EHRIC. HBELTHRBO FLW BB BRZHREL. BRHET TES T/ F—VIZhE
A9 252LETED,
F-. ERABRLRBICHLTEREZRET DIENTES,
CGF &, 2030 FFTIZEED SDGs ICHEBA T - &ITIA, 2025 FFTIZ/NFERERE
EDAVN—TRBEZEYEFFESEIENVSBREREL
Voluntary goal: Organization adopts FLW reduction goals as part of a voluntary
commitment either undertaken alone or as part of a consortium e.g., the United
Nations has set a voluntary target as part of the SDGs.
Likewise, an organization may also set its own corporate FLW reduction goal
and apply it to themselves as well as their supply chain.
Industry associations may also set goals for their members.
The CGF set a target of halving food waste with its retail and manufacturing
operations members by 2025, in addition to contributing to the UN SDGs by 2030..
RETRUVI REFEMEDRACE, B&EM, T2, —EM. RN, EEENEEND, B 1EBE
ERA|D R [Principles for account and reporting include relevance, completeness, consistency, |55 & FLW @
EL transparency and accuracy REFEHREDFRA
Review Part I: Overview
accounting Section 5—
and Principles of
reporting FLW accounting
principles and reporting
BRAGED |Chud, BB EDHDHEL. SNBERCGEREIR. BHT. BUNEREGONEDSISENDD, (FLH FHE
B AE This may either be established by the organization, or by an external party KEIE

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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Establish [(industry association, government, or intergovernmental body, etc.) F6H BHO
scope AEREEAUNR
« AR MENRE R E RS I 28, N)—DEFED
Timeframe: the period of time for which the inventory results are being B3
reported. Part II: Main
. requirements,
* MEIDOBEEHKAD) MHEEICSFTFNIMB(BRDOH;. FFRAMDDH, FIEZED |Section 6 —
A, BEMIERS Establishing
Material type(s): the materials that are included in the inventory (food only, the scope of a
inedible parts only, or both). Packaging materials are excluded. food loss and
waste
 ffAIFH: BRYTIAF—UhbEUKRNME FLW Of7E %, B 1 8KU%F 1 S8 |inventory
Destination(s): where FLW goes when removed from the food supply chain.
Refer to Figure 1 and Table 1.
s BR BRATI)—(BESNLIBROER). FATFAVLAT—OEFRESNDIEEY T
TAFI—r D). #IRERESNDIHIBRIERIR) . BEICHEBGRESNSEBERD,
Boundary: the food category (the types of food reported on), lifecycle stage (the
stages in the food supply chain being reported on), geography (geographic
borders being reported on), and organization (organizational units being
reported on).
B it BmE
DESTINATION DEFINITION
Y AR BRYIIAFz—oho(BEEFEMITRED) MR EESMICE AT 5L,
Animal feed NAFIRILF— R BF. TEALLTERBICEEINEYIERRS
Diverting material from the food supply chain (directly or after processing) to animals.
This excludes crops intentionally grown for bioenergy, animal feed, seed, or industrial use.
EYHBEMR EEE (M E TERRICEBRT DL, AR, SEMRAOMMEEIESIZE NAFTIRF I (RUE,
T B EEHCL. EOPEMALRE) LW S-MEHRI G M EESI L. fBRE. JHEEE AR,
Bio-based NAFTA—EL ARG EOE R EELODERIZT HLRENETLND,

materials/biochemical
processing

[EEERANIE | BREBIECRBIZKEN\AFT T2/ —ILOEEIEEFR,

Converting material into industrial products.

Examples include creating fibers for packaging material; creating bioplastics (e.g., polylactic
acid); making “traditional” materials such as leather or feathers (e.g., for pillows); and rendering|
fat, oil, or grease into a raw material to make products such as soaps, biodiesel, or cosmetics.
“Biochemical processing” does not refer to anaerobic digestion or production of
bioethanol through fermentation.

HLHEEKIEELE | BEAGVRETNITUZICE>TYEEDET DL,
Co- COBRRTNAFAREXRBEERYENEREND,
digestion/anaerobic | H{bLlE, 1 DOHIEIET FLW 20D B ERIEFICBSMEHIET5EERT,
digestion COBMIIE, FEE(ZILa—R, TILIM—R RIO—RBREDRKILYE. MEMEN L TBEE
DIFVRRETT L OA—ILIZEBL, N A RBBREDRBEED)LETND,
Breaking down material via bacteria in the absence of oxygen.
This process generates biogas and nutrient-rich matter.
Co-digestion refers to the simultaneous anaerobic digestion of FLW and other organic
material in one digester.
This destination includes fermentation (converting carbohydrates, such as glucose, fructose, and
sucrose, via microbes, into alcohols in the absence of oxygen to create products such as biofuels).
HRE FETOER [BRENEEGRETN\ITUTICE>THEED T LHIL,
Composting/aerobic |HAE{b&IF, HBEHEMEL TERATE IR Z IFRUETOERICE>OEET DEEET.
processes Breaking down material via bacteria in oxygen-rich environments.
Composting refers to the production of organic material (via aerobic processes) that can
be used as a soil amendment.
R A3 11D BEEINAETRESE S-OIFRICERET SN RIS EEE DL, COREKTIE, /A5
Controlled DO TIHRIILF—2EINT HELTED(SNIFFENEELEEND),
combustion Sending material to a facility that is specifically designed for combustion in a
controlled manner, which may include some form of energy recovery (this may also be
referred to as incineration).
T A A TEOEZSHH=HIZ, THOREE-ITH MBS ERR. 8. FA. TIEEAALTE,

Land application

Spreading, spraying, injecting, or incorporating organic material onto or below the
surface of the land to enhance soil quality

FSCINHS AN T A THTAAZEDRERTHY JRLDHIER T,
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Refuse/discards/litter

S MR (BERAL, BHaL), BV (BESNER TR ESN=EINSER
[ZEBNONT=ERS, RDOREGFREEDS6IETONY, TUBSNIYLIZRDBEAEETND,

priihyiu) BREYEZIT AND ORI BRSNS IGRTICREEYE L DL,

Landfill Sending material to an area of land or an excavated site that is specifically designed
and built to receive wastes.

RUNFE /S E A A INERIBEREME MICREL =Y, LITHHLEYT B,

Not harvested/plowed-in |Leaving crops that were ready for harvest in the field or tilling them into the soil.

CHIBEEYIRAET  |BELTOKRE., £EBDEE,

Abandoning material on land or disposing of it in the sea.

This includes open dumps (i.e., uncovered, unlined), open burn (.e., not in a controlled
facility), the portion of harvested crops eaten by pests, and fish discards (the portion of

total catch that is thrown away or slipped).

Sending material to a destination that is different from the 10 listed above.
This destination should be described.

k&, BEKALEE BekKEMIE G B1=ICER SN ERIESNDAIBEEDHDENEE D, (FRIDNIEDHE I

Sewer/wastewater Mhod)YEETKEISIEDIE,

treatment Sending material down the sewer (with or without prior treatment), including that
which may go to a facility designed to treat wastewater.

ZDith L& 10 LIFERDBRICENEELDIE,

Other COEYIEIERERT B2,

x 2: BIREEET 2 EE B HOEHEDHE
TABLE 2: EXAMPLES OF GOALS AND RELATED INVENTORY SCOPE

b3 BiROESE B 751 HMHOEE| B FrfE & B
ORGANIZATION| GOALTYPE EXAMPLE GOAL | MATERIAL |[DESTINATION TIME- BOUNDARY
TYPE TYPE FRAME
INTEEE S |RF 2030 FETICE |([BREKVE EEYLE |FH -BRATI)— FTRTO
Retailer Economic MOREBITANS ETBHIEER |5 Annual BRHTIY—
éﬂé%ﬁ%’& FAERAL Landfill -l R ENEEE
50%HliEL. Fv~7|Food and N2 -
vt : FALTWS I RTOE
EREYIRT 5, |associated _ .
Reduce food loss |inedible B 71,:7&4'7)[/7\7_\/ .
and waste going |parts INFE(ISIC 4721 LU
to landfill by 4722)
50% by 2030 in U N EAE R
;)'rde.r tofreduci %4 500 J54%
1PPIAg fee CoSts. - Food category: All food
categories
- Geography: All
countries in which
retailer operates
- Lifecycle stage: Retail
(ISIC 4721 and 4722)
- Organization: All 500
stores managed by
the retailer
BRA—H— [BiE 3ROYTI(Y BREVE 2T FRNE |- BREHTI)— DvAM1E
Food Environmental| —&H AL, B35 TET DR (Al HICEEAE |- wm e
manufacturer DEBARED v |AEBAL L. R&E | _ — .
1 EDEEL 30% |Food and LR } 771?#4:7)[/7\2:_/#
HIm T %, associated Annual I, A0y IR BE
Work with inedible (quantified| P ISIC0113)
suppliers in parts during - fBE £ 20 ESAEH
three provinces harvest BEE AR TR G A
to reduce on- season — Ao
farm food loss and scaled )
and waste of up -Food category:
potatoes by 30%. Potatoes
- Geography: Selected
provinces
- Lifecycle stage: Growing
of vegetables and melons,
roots and tubers (ISIC

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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0113)

- Organization: All 20
farms supplying food
manufacturer through
dedicated purchasing
contracts

FRA—H—  RE PRMOKABIZKL | B TKE/FE |\EBA HFE |- 7FATIV—1VTNY

Soft drink Economic Y, NyFHYEZ |Food TK AL oBERE | VY

manufacturer RFIZHE#KTERb Sewer/ EALRISEE -y RTOIMIIS
NORENEE wastewater i3 7= ﬁ%%g FCOMLLS
10%HI & treatment | Monthly _ —
Reduce (to rapidly | FATH A7V ERFE .
quantities of assess the FLW %ﬂif_&fzéﬁ"\f
product lost in effective- DFEFEHBFA (%\J—EFH\ I\
wash water ness of the | 5. 7—2U2T /T—R
during batch new H—EX ®iE%)
change-over by technology |_ M 4 100 BE T8
10% by using )
new technology - Food category: soft

drinks

- Geography: All locations

of processing plants

- Lifecycle stage: All

economic sectors
producing FLW
(household, retail,
catering/food service,
manufacturing)

- Organization: All 100

manufacturing plants
ATvT HAF R /54 i
STEP GUIDANCE/ADDITIONAL DETAIL REFERENCE
IN FLWARS?
Z3—TH [Cnid RS ED BB AL, IR CERTIE. . BAMSELO A EDsBANGE, [BI1H LT
E This may either be established by the organization, or by an external party REIR
Establish |(industry association, government, or intergovernmental body, etc.) £ 685 BRO
scop «BARR: REIL 5 RARE SN B AR, ACBERYER
RO WERE S EN S REOH, TTR BHOH, FETOTH), gy | HBOE
(£B, Part .II- Main
_ - _ N requirements,
o (TR BRY TIAF—rh b RN FLW Of7E5%, M1 BLUER 1 ESROIL, Section 6 —
BRBENTI-(HESNIREDER) ., FATFAIILAT—O(EWESHDRHEY T (Establishing
SAFT— ORK). BB (BEShSHENHER) | SECEMHESN ML), |the scope of a
*Timeframe: the period of time for which the inventory results are being reported. g(v)ggtioss and
*Material type(s): the materials that are included in the inventory (food only, inventory
inedible parts only, or both). Packaging materials are excluded.
*Destination(s): where FLW goes when removed from the food supply chain. Refer
to Figure 1 and Table 1.
*Boundary: the food category (the types of food reported on), lifecycle stage (the
stages in the food supply chain being reported on), geography (geographic borders
being reported on), and organization (organizational units being reported on).
RR—=UDOF 1 HLUVE 2528,
Refer to table 1 and table 2 on the following pages

R IAEFEIHMELANV-BROREEZDERILFE
TABLE 3: METHODS OF QUANTIFYING FOOD LOSS AND WASTE USING MEASUREMENT OR

APPROXIMATION
FiE& B=
METHODS DEFINITION
BIEEIEHME EE=E HEREFES>TFLWOEEZAIET S,
MEASUREMENT |Direct Using a measuring device to determine the weight of FLW.
OR weighing

FSUINR 2N T A T F T 4 AL I DR THY, L DB IERLTT,
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APPROXIMATION

HhoUk

Counting

FLW #9255 BO#HETEL. ZORREAVTEEEZRET DL, AFv
FTT—ARESATILRT—IL IDERANEEND,

ECa7ILRr—ILElF, BEDOBRS TEASNIERNGIRICLDMEIENILT,
BE. FFEEY T 2B RICKISETIERLEWEDOL NILETHE T HDICHZILD,
Assessing the number of items that make up FLW and using the result to
determine the weight; includes using scanner data and “visual scales”.
Visual scales are practical pictorial aids used in agricultural contexts,
typically to help assess the different levels of damage by pests to stored crops.

SO
Assessing
volume

FLW 8" 5B 2B AR —REFTHEL, ZORRICEDVTEELRET S,
Assessing the physical space occupied by FLW and using the result to
determine the weight

REYMERS
#r

Waste
composition
analysis

FLW Z D BB OEL . TNEELMMERES 5,
Physically separating FLW from other material in order to determine its
weight and composition.

5

Records

FLW 2 E 219 5L DEBHTHENICINESNHIEN S, FEEZHOLNIZYR
FENTVBELZ DT —2(EREYBRBOENETCEEDTHRKERE)EFERT 5.
Using individual pieces of data that have been written down or saved, and
that are often routinely collected for reasons other than quantifying FLW
(e.g., waste transfer receipts or warehouse record books).

=+t
Ay

Diaries

FLW 2200 EHEE ALY 2.
Maintaining a daily log of FLW and other information.

7o A

Surveys

FLW Q2 Z0MDIFR(BE. E&. BCRSCEITHEE)ICETEIT—4
AR IEEn—EDERMZRBL T, EHOEATERENOINET DL,
Gathering data on FLW quantities or other information (e.g., attitudes,
beliefs, self-reported behaviors) from a large number of individuals or
entities through a set of structured questions.

R4 FHRICLDIHEEEAVNV-RROREEEZEDEE(LHE 2
TABLE 4: METHODS OF QUANTIFYING FOOD LOSS AND WASTE USING INFERENCE BY

CALCULATION?2

Bk
METHODS

o
DEFINITION

SHICEDHEE
INFERENCE BY
CALCULATION

PEIN

Mass balance

HELRNLOEELINIFORREEOELLWMTLT, 10 TYNMIIHHES T
R HAOICABRBYEE) ETIINTIMNBESN =/ E TSI HAShE=RYE
EVERET B

Measuring inputs (e.g., ingredients at a factory site, grain going into a silo)
and outputs (e.g., products made, grain shipped to market) alongside
changes in levels of stock and changes to the weight of food during
processing.

ETIE
Modeling

FLW OREICHET 2EBOEROERERICE KK FEN T TO—F -,
Using a mathematical approach based on the interaction of multiple factors
that influence the generation of FLW.

RET—4H
Proxy data

RZEERD FLW AV RUN)—OEFESND FLW T—42 (Bl 50 T—4, thEE [
2D FLW T—2)EFEAL. BZEDAVRUN)—OEHAD FLW E5H#819 2,
Using FLW data that are outside the scope of an entity’s FLW inventory
(e.g., older data, FLW data from another country or company) to infer
quantities of FLW within the scope of the entity’s inventory

ATFvS
STEP

GUIDANCE/ADDITIONAL DETAIL

HATUR /8 BB
REFERENCE IN

FLWARS?

T—ROINE

AL RN G EHBOX - EEHIBBKEZHEILT0I2, T2 &2

EOHT. HRED | #TL. FLW ORRERE T NETHD, FUMHELRERIR 55 8 #i-
IERDEH An organization should gather and analysis the data, as well as T—ROWE, BEH. »
Gather and | establish the causes of FLW, in order to establish effective food loss and |#7 & 10 #i-EHOE &
analyze waste reduction strategies. ORBLVEEYIEED
data, and o4 4 2B RORCEEET VTR TION, ThEL YU TV T EERLT |(DIAE 8k A BLU
calculate F—RERT—LTYTTEONERTT IRENDHD, fI#% B

;EZEEZOFY Considerations should be given to whether the organization will Part I1I: Other

measure all the food loss and waste that occurs or whether the
organization will undertake sampling and scale-up the data.

o) T ER T — VT T IZEREL T, HAMERIE. T T ILvbD AL E D
AEREOSICET AT —AENET D EERETDIENTED, FDHR. T—4
ER7—ILT7y LT, BRAREEZEDMREDHEEEI/EM T HIENTED,

FIE: ZDMDEHRS

Requirements and
Recommendations
Section 8 — Collecting,
calculating, and
analyzing data;
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In relation to sampling and scale-up, an organization may decide to
collect data on the amount of food loss and waste from only a sample
set. Thereafter, the data may be scaled up to generate an estimate of
the total food loss and waste.

BTG ERT—VT YT ERIR Y 256, L. Yo TILT—2hUES
N-EfE L. EEJBENRESNIHMEX T NETH L.

When utilizing sampling and scaling up, an organization should distinguish
between the period of time when the sample data was collected, and the
timeframe for which the inventory results are being reported e.g.,

HEDBMD 1 BEE 6 BHY T IL, COYVTILT—2%E>T 12 A
DOT—RIHKT %, CDIHH, MESNSEELFEIL 12 7 A LB,
Sampled six - one-week periods with specific dates, and then used this
sample data and scaled it up to represent 12 months data. In this case
the inventory timeframe reported would be 12 months.

HUITER T—VT YT OFEEFERT IR, —EHBICRET IR
BARCEZEYOEZNBIZE, ZHOEWNGE)ESFRICANDGGE EREE
EBT2RENDD,

Factors should be considered when using the sampling and scale up
method, including accounting for the differences in food loss and waste
generated over a period of time e.g., different seasons in the year.

O M BIOBREE R < (CEELT 25 EE. MREDITI=HIZFERALEAEA,
FERLE-EANGRERE. BLUCIOOBRBOHBERET RNETHS,
If an organization quantifies the material types separately, then they
should determine the approach used to separate the materials, the
specific conversion factors used and the source of these factors

MBI OEELERICEEILT HHOTTO—F 2
BEOEELBEROREEEZEYDEENSKRINT S,

Figure 3: Approaches for quantifying material type separately?2.
Weight of packaging should also be excluded from the food loss and
waste calculaties

“:“ RS,/ ACCURACY
1. MR =BT S

Separating materinl Separating material physically

2. &35 B ORI HBOEM
BECORTY SR Using conversion factors for
dividual items individual items

N
4

RN

ACCURACY
0

| | 3. RHME FLW ~OBERBOER
3. Applying conversion factors Applying conversion factors to
to unditterentisted FLW undifferentiated FLW

4 BROABLVREYHICTEDEELRIN T 5=HD7 TO—F, 2
HBTFE-. BROXEEZYDOHEEDKEREEHOEE BERICEN>THIT
L. AT IDRENDHINEINERTTTRNETHD,

Figure 4: Approaches for excluding the weight of packaging from food
loss and waste. 2

An organization should also consider whether they need to analysis and
coordinate food loss and waste inventory results across a number of
inventorie

Section 10 —
Coordinating the
analysis of multiple
food loss and waste
inventories; Appendix
A, and Appendix B
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S apnitrakEREELEK

1EfEE ACCURACY
1. FFEFCEEERYIRC

Remove packaging before
quantification

2. mEMSHEBEEEZELFK
ckaging Subtract estimeted packaging
weight from each item

3. BEYORNE IR EDT—

Subtract estimeted packaging
weight from waste stream or
existing data

BAOACE [B#ildE. BROAEEZORRAL TOBERICHIMERRERIBHINET
ZORRER (H5.

EY D FRRZRHEL. HEZEREZRT T HILE BN RRBAREEZZHIBT 50D
Determine  |{&3L D,

causes of Organizations should also determine the causes of food loss and waste,
food loss and |and the drivers behind it.

waste Identifying the causes and determining the drivers can assist

organizations in reducing food loss and waste.

R4 BRYTIAFI—VOEBEHNEGORERZDRRFREER 2
TABLE 4: CAUSES AND DRIVERS OF FOOD LOSS AND WASTE BY STAGE IN THE FOOD SUPPLY

CHAIN 2
23 [RE EZH
STAGE CAUSES DRIVERS
e - i/ Spillage UVEDOREIA RN ELY, Premature or delayed harvesting
PRODUCTION |- 4\ Fnigts,/ « RN+ N M/ Poor harvesting technique
Cosmetic damage *THHECIMIEZA~ADT VAL R, Lack of access to market or
- FROEYICLDES. | processing facilities
Damage from pests or |« Z#EDAFHH T ADTE,/ Poor access to pesticides,
animals inadequate fencing
+ RINEE/Not harvested | - g DEL B FI=kY, IHEIRNERESIZIE B S MEAES €5,/ Price
volatility resulting in commodity price too low to cover harvest cost
« 8 SRR (B 1 X AEFESRFRHE) Product specifications (e.g.,
size, cosmetic standards)
BREWKRORE |- JtH,Spillage cHRERREICOENDES DR B2 1E Tmproper drying of
HANDLING <H\E FoiEE S grains leading to fungal infection

AND STORAGE

ERCEYICLDESS

cTIEASDREK
cHIGICHESEN,

cBEPTAXIZKYBRET

Cosmetic damage

Damage from pests or
animals

Rejected from market

Unable to reach
market

Z720)/Unable to sell
due to quality or size

AV T T OREY %R Inappropriate choice of storage
CHABEEOLAREELHRERIRDA R/ Lack of storage facilities,
FBATALEOE R VKLY, Rough handling of products during

<HE P DLERIRE,Poor conditions during transport
- IBEEPEIBETOREDEMN Delays at docks or national borders

containers
including lack of cold storage

loading and unloading

for inspection

* JEB Spoilage
mT <t Spillage « MISA>THEH, Contamination on the processing line
PROCESSING  |-jpTahpr)zosg/ « REEOFRREEZINI DX, Errors in processing, resulting in
Trimming during defects
processing s FEYREE, Improper packaging
© REHMRRejected  |. 88448 (H 14X, SEREH#AL) / Product specifications (e.g.,
from market size, cosmetic standards)
RE-™his - B B EUY, Product - EHIMAEEMETICEY, BEEEIRFTOBE H%EEIRNT 5, Regular
DISTRIBUTION | recall replenishment of stocks, leading consumers to select most
AND MARKET |- R4 88 Cooked recent products
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improperly < HIBILEBIN TSN, IRt TLVAEL, Food prepared but
BB HENERE S not served
Food cooked but not « INDIT S BEY A XK ETE Portion/package sizes too large
eaten . « TEFAID%K,Failure in demand forecasting
’ %ﬁiw,@‘{%/ - BRIEHC AT LDORIN, Lack of system for food donation
Cosmetic damage
* &8/ Spoilage
< EREIRYIN, Past
use/sell-by date
HE « B B @)UY, Product s SHBEENMEATEIELYESLED/SYY Large pack sizes
CONSUMPTION| recall containing more than the consumer uses
* REYVGFHE  Cooked |+ BULWIRTIOFHEAZE Inadequate planning before shopping
improperly « = OBMNRROEE Confusion over date labels on
CHEEHENERE S packaging
Fogd cooked but not | . FRIR(=BHF HENFH TR Lack of cooking knowledge
eaten . SEE A
BV IRl ) gﬁoj)];gf?{lnadequatfe st(.)rage
. DR E 2R 4E,/ Sub-optimal storage of food
Cosmetic damage
« BB Spoilage
- ERHIR YN, Past
use/sell-by date
ATvT HAFT R /54 4
STEP GUIDANCE/ADDITIONAL DETAIL REFERENCE IN
FLWARS?
THEEMHOF (. EHEINAEROARVEEYICET I ABEMEORELTML, BE B z0OMmDEXE
(i ITRETHD, THEHESERTE, S5 9 H
Assess THREHORELL, EECSNHERROR FEELEROBRAOR - EE ([ FEEMEOFM
uncertainty |SLOREICECRIATREMDHIERERT, Part III: Other
Organizations should assess and report on the degree of uncertainty in |Requirements and
respect of the food loss and waste calculated. Recommendations,
The degree of uncertainty describes the likely difference between the Section 9 - Assessing
estimated food loss and waste quantified and the actual true amount of |uncertainty
food loss and waste
FEROIEREMS (MBI, BROREEZICOVTRICHE T LIS, ZORRERATH=HDL |FME: ZOMDENRSE
—EMER |E1—%T5ETHD. ERELUHESER, 5
FE9 B8O |[THICIE, HAELEL—DEE, WAL FIEORETL, F UM OERE. SERAL|12 8 LEaA—SRAE
Ea—%%EE | RUCREBTEFIEOER. EEOERLENESEND, Part III: Other
EED COLEaA—(E, AEPCERET H_LETEDL, AREABE=ZEL I TERET HZ |Requirements and
Perform EHTED, FHMEE L. BROREEEYOHEELRETOLANSHMIIL, F3548 |[Recommendations,
review to ROENETHEIRETHS, Section 12 - Review
verify the An organization should perform a review to provide assurance of the and Assurance
accuracy and |results prior to reporting on food loss and waste publicly.
consistency |This may include undertaking a peer review, establishing verification
of the results |procedures, undertaking validation, implementing quality assurance
and quality control procedures, and conducting an audit.
This review may be undertaken internally, or externally by competent
third parties. The assurers should be independent of the food loss and
waste inventory and reporting process and have no conflicts of interest.
FLW ZHEOD |R51F, BROREEEYEERESICEH ITRSEBEZRLTLD, FEB: ZDMDEHLIHE
B Table 5 describes the items to be included in the food loss and waste RETE 13 81 e
Report FLW |inventory report. Part III: Other
inventory Requirements and
Recommendations,
Section 13 —
Reporting

x5 FLW HEHREZICELHINDIEBDHE 2
TABLE 5: SUMMARY OF ITEMS TO BE INCLUDED IN THE FLW INVENTORY REPORT 2

General Information

HwEHB iEEIEE
REPORTING ITEMS TO BE INCLUDED
SECTION
— &I o [FHREMET D% 4L,Name of entity about which information is being reported

o JE#& 4L Contact information

« EEHAI(EETEKT),The unit of quantification (expressed as weight)
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» EED1EAL A Date inventory prepared

* LIBEOWMEIZONTIE, BEDHREREZ DUV IEH ERPIEEDHH
For subsequent inventories, a link to previous inventory reports and description of
any methodological changes

1 FH & - I (BE BER T B2 ST ) /Timeframe (including start and end date)
Scope s MEOEE(RE R, BESLHIFRAID. FEZTOMA)
Material type (food, associated inedible parts, or both)
» BRYTIAF—UhBRESN-BRFLEEETLIREAICEIAGL o HMMERIZE £
INTWBHA:
If food or associated inedible parts removed from the food supply chain are accounted
for separately:
- EMRERRFEIEERAICOIET -OIcERIN - E B E - ERE A R B E
FOEREZIERLEIEOAENEERT DEHICERASNEREEEED)
Sources or frameworks used to categorize a material as food or as inedible parts
(including assumptions used to define whether or not material was “intended” for
human consumption)
- BARENEHICHERSINEZTIO—F, BLUKBTIHE. FRHSN T RTOBRERK
EEDH
Approach used to calculate the separate amounts and, if applicable, all conversion
factors used and their sources
o FTEEGEHAD BIURE (B (BRIETEELSTRADZEDHFDE)
Destination(s) and path(s) (paths only required if destination is unknown)
s BRANTI)— FATHAVILAT— 3 B (ERALESBOHBRESE),
Boundary, namely food category(ies), lifecycle stage(s), geography, organization
(including source of classification used)
LINE#ESR T H2&:/Confirmation of the following:
s WEMBLUVZDMDIE FLW #EH(BLUTZDEE) DRSS
Exclusion of packaging and any other non-FLW material (and its weight);
s EINS FLW OEEIEL, FLW BERISNEZTDRRE. THaHLEKNIIZALNDH]. £z
(& FLW OEBKEENFD T DRIOREE KBRS S,
Reported weight of FLW reflecting the state in which it was generated, that is, before
water was added or before the intrinsic water weight of FLW was reduced;
o INFERTE KR DRI, / Exclusion of pre-harvest losses.
FLW & FIW LNOERBOESE DT 5O ENRELRSE, £=(& FIW OTTOE=S
EHET DEHICFERALE7IO—F &k 5,
Describe approaches used if calculations were needed to separate the weight of FLW
from non-FLW materials, or to estimate the original weight of FLW
EERER WBEES(TEHEA) Total amount of production (in a defined quantification unit)

Inventory Results

FLW O#s8 (EEB1),Total amount of FLW (in a defined quantification unit)
MWER,The amount broken down by:
o AT (BEBIUVEREY HIFRABLIDEET. FEFEMIATRNNITS)
Material type (total of “food and associated inedible parts,” or separately by material type)
o AMIFHGHIBAL TLSIHE) . FEARITHIARAGISEEZERID FLW 45
Destination (if known) or total FLW by path, if destination unknown

FLW O/ FERE [FRALEZEE/LFEETLRT D,

Deciding how to BRFOMREET 22 ERT25EE. HBRLHGEEHFTET .

quantify FLW Describe the quantification method(s) used. If existing studies or data are used, identify the
source and scope

T—RNE., FHE. O [T 20U )T ERBEANERSINIGEE. FRSNEZT7TO—FLEHE, BLUH VT

Data collection,
calculation, and

TANESN B BB BLRT BEEL)EL B T 5,

If sampling and scaling of data are undertaken, describe the approach and

analysis calculations used as well as the period of time over which sample data was collected
(including start and end dates).

THERMEO T FLW #EIL DOFEROAHEEMH DN T, MR EBAC EE R THEE 1T,

Assessing Provide a qualitative description and/or quantitative assessment of the uncertainty

uncertainty around FLW inventory results.

RIETOHE UTRDESBIREEEE/ERN T 5/ Create an assurance statement including:

If assurance is o B 1 HRIIMNFE 3 FHREIH Whether the assurance was first or third party

undertaken o REFE R /The assurance opinion

o REFTOERDIE /A summary of the assurance process
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o (REFIRHLE DREEE &, The relevant competencies of the assurance providers
o BEREFIRMARDERBE, An explanation of any potential conflicts of interest
FLW OE%#FEMIZI8 |« E44 Base year
BFL. HIB B ZEREL |» BEEOHH(RATL5E. HIRBEELETHEEL)BLU FLW AEOHERDT N TEEE
=5a —EDHEREMNITEB T 2OMNEID, —EBDEEEROAEEH T 2I5E1E. TDEHE
If the amount of FLWis | Z¢BA9 3,
tracked over timeanda | Scope of the target (where relevant, include reduction target and completion date)
reduction target set and whether all or only some of the FLW inventory results will be tracked over time.
If only some of the inventory results are being tracked, explain why.
« ERIEFEFLIFREHFICEEGEENELEGHE XA—XE%45 FLW EEOBHH,
Recalculation of the base FLW inventory when significant changes in the
quantification method or assumptions occur.
277 AAHR /Tl B
STEP GUIDANCE/ADDITIONAL DETAIL REFERENCE IN
FLWARS?
BiRERE |8 2EFELERL. EEET=2—L. BDECSCTEEFEDOFHEICH |BNE: z0mOEKRE
L. REIIC |BZMADNETHD, IHEHERESIE FEIH
1B ES An organization should select a base year, monitor performance, and [ R HEE MO
Set target |make adjustments to the base year calculation as needed. Part III: Other
and track |* BRORAEEEZEYOEENRESNLOT, BHBITERORXEEEZEYOHIME |Requirements and
over time E(ERNERTETDHIENTES, COBEEZRET S7=0HI2, #fELIT%#1T [Recommendations,
SRETHD: Section 9 - Assessing
Now that the organization has determined their food loss and waste |uncertainty

inventory, an organization can set a reduction target (objective) for

food loss and waste. In order to set this target, the organization

should:

o HMEELRINT D, REFICTRELLBROREEEYDES, BIZHIBK
THRICRELEEELETEHIET, BENERSINENEINEHIMT L
MTED,

Select a base year. The amount of food loss and waste generated in

the base year can be compared with the amount generated at the

end of the target period to determine whether the target has been
achieved or not.

c BEOHHEEFE T D(TENIEETHROLEAL—HIED),

Identify the scope of the target (preferably aligned with the scope of

the inventory)

s BEREERT S, BEERETIRICIE, UTEZERTINELHD:
Choose a target. When deciding on a target the following should be
considered:

» BiROBE e B R (BARNGE, fIAE 2024 FH\5 2030 FFETIC
FLW % 15,000 b HIiE 9 %) EAB Y B R (DR EDLLE. HIZIEE
A 2030 FETIZ FLW % 2023 FLET— A H7=Y 50%HIRET 5L 5 H
BRERTET D)

Target type: absolute target (specific amount e.g., reduce FLW by
15 000 tons from 2024 to 2030) vs relative targets (comparison
with another metric e.g., a national government sets a target of
reducing FLW by 50 % per capita from 2023 levels by 2030).

BRETH I COBME EEFOREIFEALEZOLRCKEEMN TR
RY 5, T HERERMBBOMAEFONETHS,

Target completion date: The date should be expressed in the same
unit of time as was used to set the base year e.g., 12-month period.
An organization should have both short term and long-term
targets.

s BRLAIL: AEELEBN. ZERARBEDOHERIZL>THRESND,
Target level: Either set internally or by an external party such as
National Government or industry association.

* BRICH T OREDE=RIT
L. FLW E=2) Tt BEERE T NETH D,
LUTEERTNETHD:

Monitoring performance against targets:

An organization should develop a FLW monitoring plan.

The following should be taken into consideration:

T2 EE SRABORBREKR TROREKR K,

Quantification frequency: Minimum at the start and end of the
target period.

s EHEO—EMEREARL. TEEUER/IMET DEHICONIN VTV TT
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TO—FEFEALT. SWMEEEZRH T IEE/FEEZIRT H2LI2LY
THEEM BT 5,
Ensuring consistency of scope and reducing uncertainty by
choosing a quantification method that provides a high degree of
accuracy, using a robust sampling approach to minimize
uncertainties.
»EECFEO—EMEHRT D,
Ensuring consistency of the quantification method.
HABOBENGER(AHEBLE) FECHENER, HEHEDEE, &
RGRYDRER. BRAOEE, BERBOE BFLL EXGEENELES
A EEFORBROABLY BEYETHITET DI,
F=. HBOHIR B BRI —ILEFBELAEVDOTHARL, BEEDFDERE
BEEFLELTRETDILETED,
Recalculating base year food loss and waste when significant
changes occur such as structural changes to the organization e.g.,
mergers; changes to the scope of the inventory; changes in
calculation methodologies, significant errors identified; changes in
boundaries; and changes in conversion factors.
An organization can also establish their most recent years results as
their base year if it is not in conflict with their reduction goals or
targets.
EREh-BEROEENERILLERE

Quantifying and reporting the weight of food rescured?

BRAARVEEYRET MEEETI, BEPERKTTIAF—VICHEELGVWEMRIZ EREHTTNDED, BA
YIZAF =2 DHZEBD LR DEDARESN=, HAIWNEHBESN=RRIL. REEOBRLHENTHIHL., TNT
PAREEICE, FENBROEEZEE/LL. METEIODHAIRTAUNEETN TS,

BRIHAFTVA 2 I2OU0TE, BRAR - BEYRAREEEDOMNHE E ZSROIL,

Although the Food Loss and Waste Accounting and Reporting Standard focuses on material no longer in the
food supply chain, and therefore food rescued or transferred from one part of the food supply chain to another
is outside the scope of this Standard, the Standard still includes guidelines for quantifying and reporting the
weight of food rescued.

Refer to Appendix E of the Food Loss and Waste Accounting and Reporting Standard for further guidance?.
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