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About 45% of all fruits, vegetables, roots, and
tubers are wasted
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Estimated/assumed waste percentages for each commodity group in each step of the FSC cl.
Russia.
Agricultural Postharvest Processing and Distribution: ( Consumption s
production handling and packaging Supermarket

storage Retail
‘ Cereals ) 2% 4% 0.5%, 10% 2% < 25% ’
oots & Tubers 20% 9% 15% 7% 17%

Oilseeds & Pulses 10% 1% 5% 1% 4%
Fruit & Vegetables 20% 5% 2% 10% 19%
Meat 3.1% 0.7% 5% 4% 11%
Fish & Seafood 9.4% 0.5% 6% 9% 11%
Milk 3.5% 0.5% 1.2% 0.5% 7%
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Zahlenin 1000 t

Direktver-
marktung
70

Import
17.260

Verwertung
Nebenprodukte

Import

Wasser
66.110

Direktver-
marktung
990

Handel
frisch
53:110

34.670

Industrielle 107.520 Handel 2
Verarbeitung verarbeitet
192:530 136.990
42.810
M :
Eink 0 —

te Haushalte 9.74

Gl
3
.

Abfal
7.020,

Abfal
850

Flittierfett
Laao  Neben-
produkte

12.900
Abfal asser
3.28 6.340

Abfall
450

Abfall§ Wasser
2.18 400
Frittierfett
1.440
Wasser
2.050

Verzehr
95.680

47.550

Konsum
91.400

Wasser
32.570
Wasser
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