Zero Waste Berlin Festival, 17.+18.09.2021, Berlin & virtual

‘ Our Wasteful Agricultural System:
How Much Waste? How to Avoid?
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what you can expect:

1. welcome & warmup 40 min

2. presentation “Our Wasteful Agricultural System” 30 min

3. reflection and consequences 30 min

4. into the future: the zukunfstbilder-project & final remarks 20 min
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to actively participate, to view the results later

https://docs.google.com/document/d/
1KNciHsWh-li0-iBVC8QI1FZeS20L
9f00O-DWEpPSzNYLw/edit
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question 1

How much of foodstuff originally produced is lost in total?
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question 2

How is this distributed across the individual steps along the
supply chain?
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question 3

How much (avoidable) loss of foodstuff do you experience at
your home (including eating out)?
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= Which measures can be taken against wasting agricultural
products?
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what you can expect:

2. presentation “Our Wasteful Agricultural System” 30 min
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WWF, 2021:

= one third of all the food we produce goes uneaten

(https://wwf.panda.org/discover/our_focus/food_practice/food_loss_and_waste/)

About 45% of all fruits, vegetables, roots, and
tubers are wasted

(https://www.worldwildlife.org/initiatives/food-waste)

>+ PEPs v LIEGE

© 2021, Andreas Pfennig, www.vision3000.eu, CC BY-SA 4.0

© + @ CHEMICAL 14 université
« o o ENGINEERING




UN-FAO 2011: Global Food Losses and Food Waste

‘roughly one-third of food produced for human consumption is lost or wasted globally®
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UN-FAO 2011: Global Food Losses and Food Waste

“roughly one-third of food produced for human consumption is lost or wasted globally*

)

Estimated/assumed waste percentages for each commodity group in each step of the FSC

Russia. E
Agricultural Postharvest Processing and Distribution: ( Consumption s :

production handling and packaging Supermarket 8

storage Retail 3

Cereals 2% 4% 0.5%, 10% 2% < 25% ’ %
:oo S & Tubers 20% 9% 15% 7% 17% g
Oilseeds & Pulses 10% 1% 5% 1% 4% E
Fruit & Vegetables 20% 5% 2% 10% 19% £
Meat 3.1% 0.7% 5% 4% 11% E
Fish & Seafood 9.4% 0.5% 6% 9% 11% :é
Milk 3.5% 0.5% 1.2% 0.5% 7% g
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Kantor et al. 1997: Estimating and Addressing Food Losses

Million Million Percent Million Percent Million Percent
pounds pounds pounds pounds
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common tricks to maximize the numerical values
= include unavoidable ,losses’ like bones, apple cores, coffee
grounds, teabags, eggshells, peels, ...

include ,losses’ that are lost for human consumption but used
otherwise, i.e. as feed or for bioenergy, which would need to be
produced anyway

use rough estimates of fractions wasted
percentage of final product, not of produced amount
water added for final product

based on mass, where water-rich but low-caloric products are
more likely to spoil
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food waste in different regions, including unavoidable
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Sankey diagram of German food system
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hunger in the world: 1 in ten humans is undernourished
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fire clearing of rainforest in Brasil
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utilization of land area per person

2020 available agricultural land area per person

© 2021, Andreas Pfennig, www.vision3000.eu, CC BY-SA 4.0

RN PEPS source: http://www.fao.org/faostat/en/ & own evaluations ’ LIEGE
© - ® CHEMICAL 27 b université

e o @ ENGINEERING




é

0% VS-AG DD 9" 000EUOISINMMM 'BIUUS}d SESIPUY TZ0Z @
]

t

-

LIEGE

universi

+ @ CHEMICAL
e o @ ENGINEERING

‘ plant-based food

ZSU

‘ biofqels

0'% VS-Ag 2D 'N3'000EUOISINMMM “SlUUd}d SEaIPUY TZ0C @

’

s
Qe

* @ CHEMICAL
e o o ENGINEERING

12



bio-based materials
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utilization of land area per person
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utilization of land area per person
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utilization of land area per person

2050
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ZDF Morgenmagazin, 16.07.2021
Pepinster, Belgien

afforrestation to remove CO, from the atmosphe
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BECCS: bio-energy with carbon capture and storage
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Isustainable agriculture
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flower strips & fallow land to save biodiver
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‘animal-based food

i N

plant and animal based
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‘animal-based food: 95 % of land area wasted

d 7 ammal based g,

plant base
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animal-based food

2 kcal feed + kcal from pasture = 1 kcal animal-based food

thus: >> 50 % wasted
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conclusions

= rainforests are burning, people are starving
= any food waste should be avoided, but only few %

= 95 % waste: land area for animal-based food
= >> 50 % waste: kcal for animal-based food

= rainforests are burning, people are starving &
in the future we need land area to reach sustainability
= we cannot afford wasting any kcal & land area: be vegan

= just saving food waste contributes little to get us sustainable
= applies today: burning rainforest, people starving
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‘ Our Wasteful Agricultural System:
How Much Waste? How to Avoid?
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So, given these new perspectives on food waste ...

... What can / will you do — or do differently —

to reduce food waste (more) effectively?
» personally

» in your direct community of family, friends, colleagues, neighbors etc.

» on a larger scale

Step 1

Jot down your immediate thoughts and ideas

,What can / will you do — or do differently — to reduce

food waste (more) effectively?

> personally

» in your direct community of family, friends,
colleagues, neighbors etc.

> on a larger scale”

- 2 minutes
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Step 2

Team up with another person
and consolidate your ideas

-4 minutes

Step 3

Team up with another 2-persons team (so you are 4 people)
and consolidate your ideas

Enter your final ideas into the Google Doc O )

Agree on one person to share your
ideas in the plenum afterwards

S
- 10 minutes % % '
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Step 4

Let’s share, compare and further develop our ideas!

R _

Anal

questions for 1-2-4-all:

= What are the best measures to reduce
waste of agricultural production and products?

= What can you do to make that happen?
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4. into the future: the zukunfstbilder-project & final remarks
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Masterclass — Zero-Waste-Berlin-Festival 2021
18.9.2021
CC-BY-SA 4.0

26



| ﬂ" =
Susta'llﬁability: I\/Iee]:_irgthe needs of the
present without co ) promising the
ability of future géri‘frationé to meet

dWnneeds. ;| ERS

27



B R

HOLISTIC MEASURES

VISION Call to action
transformed

world

: HELMHOLTZ

INFORMIEREN

28



-. #Scientists4Future v
B T IIII] |

warmst

Wir liefern die Fakten. Zeit zu handeln!
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The four possible futures
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engaged citizens
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social transformation
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Germans and climate change

18 % 28 % 20 %

alarmed worried cautious unconcerned

target group

experience over analyis

Zukunftsbilder

biga =]
Igo5h

Die Welt in der wir leben

skeptic
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experience over analyis

[ﬁ‘ Zukunftsbilder

G Glossar

E Zukunftsbriefkasten

GI Events

Q suche

experience over analyis

[J Events

[ﬁ Zukunftsbilder

[] Glossar

Zukunftsbriefkasten

{ibrige Energieversorgung

Windréder sind noch immer
es Bild in der

aft. Ich habe mich an
sie gewshnt und finde sie
nicht mehr so stérend
AuBerdem setzen wir alles
daran, die negativen Aspekte
bei dieser Form von
Energiegewinnung zu
minimieren

Q suche
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exerience over analis

' Zukunftsbilder W zukunftsbilder & zukunftsbriefkasten [ Events Q suche Mehr...

Baustein: Ubrige Energieversorgung

Erneuerbare Energie fir alle

= zum Greifen nah
f)

Unsere Energie erzeugen und speichern wir heute zu einem groBen Teil
dezentral. Die meisten Regionen haben inzwischen ein stabile lokale
Energieversorgung aufgebaut. Flr Regionen, vor allem in den Nachbarlandern,
die noch mitten in der Energiewende stecken, betreiben wir zusatzlich tber

Landergrenzen hinweg ein intelligentes Stromnetz.

B PDFladen Autor*innen

. vi

@ Zukunftsbilder [E] Glossar Zukunftsbriefkasten [J Events Q suche

GroB

Baustein: Ubrige Energieversorgung

Erneuerbare Energie fiir alle
v zum Greifen nah

Unsere Energie erzeugen und speichern wir heute zu einem groBen Teil
dezentral. Die meisten Regionen haben inzwischen ein stabile lokale
Energieversorgung aufgebaut. Fur Regionen, vor allem in den Nachbarlandern,
die noch mitten in der Energiewende stecken, betreiben wir zusatzlich tber

Landergrenzen hinweg ein intelligentes Stromnetz. £
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experience over analyis

ﬁ] Zukunftsbilder [E] Glossar Ej Zukunftsbriefkasten [J Events

Langsam

Baustein: Ubrige Energieversorgung

Erneuerbare Energie fiir alle
zum Greifen nah

Unsere Energie erzeugen und speichern wir heute zu einem groBen Teil
dezentral. Die meisten Regionen haben inzwischen ein stabile lokale
Energieversorgung aufgebaut. Fur Regionen, vor allem in den Nachbarlandern,
die noch mitten in der Energiewende stecken, betreiben wir zusatzlich tber
Landergrenzen hinweg ein intelligentes Stromnetz.

[B) POFladen Autor*innen

O_ Suche

experience over analyis

[ Zukunftsbilder Zukunftsbriefkasten [J Events

Produktion, Abfallund

Zukunftsbild ek Recycling

2 o | o Wirtschafts- E vw:::r::mgder

H = A kreislaufe Wohn- und
Die Welt in der wir leben Wirtschafts-

gebaude

Entdecke unsere gemeinsamen Zukunft

Ubrige Energie-
Gesellschafts- E versorgung
organisation

Institutionen Gerechtigkeit
im Alltag
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A
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Bridging psychological distances
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evolution of ideas & creating ownership
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5 facettes (themes) finished already the scientific prozess

Tapping the potential of human motivation
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Fill in the table at the end Give feedback to share
of the script & give feedback various themes: zukunftsbilder.net:
& stay connected

Our Wasteful Agricultural System:
How Much Waste? How to Avoid?

Friedrich Bohn, Anja Lenze, Andreas Pfennig, Claudia Schleicher
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