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Understandmg the FLW and |ts
Hleu Ve that thoat va lang phi thwc
pham va boi canh cua ching
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General/ Tong quan

First International Day of Awareness of Food Loss
and Waste observed on Sept 29, 2020/ Ngay Quoc té
Nhan thire vé That thoat va Lang phi Thwe pham dau
tien 29/09/2020.

At the global event, the UN Food and Agriculture
Organization (FAO), the UN Environment Programme ,
(UNEP) and their partners urged everyone to do more to |
reduce food loss and waste or risk an even greater drop ‘
in food securlty and natural resources. / Tai s kién nay,
FAO, UNEP va céac dbi tac ctia ho kéu goi moi nguoi
giam FLW hoac nguy co sut glam nghiém trong hon vé
an ninh thy pham va tai nguyén thlen nhién.
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General/ Tong quan

v' Some 823 million people today are hungry/
Khoang 823 triéu nguoi ngay nay dang bi doi

v 3,1 billion cannot afford a healthy diet/ 3,1 ty
nguwoi khéng co kha nang chi tra cho mét ché
dd an udéng lanh manh.

v' We are faced with an ecosystem decline and
the consequences of climate change/ chung
ta dang phai d6i mat v&i sw suy gidm hé sinh
thai va hau qua cla bién dbi khi hau.

v Food loss occurs from farm up to and
excluding retail, whilst food waste occurs at
retail, food service and household level / That §
thoat thwc phdm xay ra ttr trang trai cho dén &
va khéng bao gom ban 1&, trong khi lang phi
thwc phdm xay ra & cap do ban 1&, dich vu
thwc pham va ho gia dinh.
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ral/ Tong quan

v Simply put, reducing food lost
or wasted means more food
for all, less greenhouse gas
emissions, less pressure on
the environment, and
increased productivity and
economic growth./ Noi mot
cach don gian, gidm that thoat
hodc lang phi thwe pham co
nghia la cé nhiéu thwe pham
hon cho tat cd moi nguoi,
giam phat thai khi nha kinh,
giam ap lwc 1én mai trwdng,
tadng nang suat va tang truéng
kinh té.



The Challehgel Cac thach thirc

v According to the latest available data/ Theo di liéu mo&i
nhat hién co: -
O about 8 percent of all food ‘perdUcedi-n'tHe world is
lost on :che farm/, khoang 8%‘ tong lwong thwe pham
san xuat trén thé gi&i bi that thoat tai trang trai

d 14 percent is lost between the farm gate and the
retail sector, and/ 14% bi that thoat gilra cong trang 2
trai va khu vwc ban lé, va

9 o
O 17 percent is wasted at the retail, food service, and &
household stages of the food supply chain/ 17% bi
lang phi tai cac ctra hang ban le, dich vy thiec pham-—
va ho gia dinh. ° el |
(FAO 2018; UNEP 2021; WWF-UK 2021) = X L

This huge level of inefficiency has significant impacts./ Wc@@‘kém hiédu qua |
g B e ,
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The Challenge/ Cac thach thuwc

v' Consider food security. / Xem xét vé an ninh lwong thwec

U Regardless of where the food loss and waste occur, in a world
where nearly 1 in 10 people is undernourished (FAO 2018)/
Bat ké tinh trang that thoat va lang phi lwong thwe xay ra &
dau, trong mét thé gidi ma ctr 10 ngwdi thi cd gan 1 nguoi bi
suy dinh duwdng (FAO 2018),

O it is a travesty that more than 2 billion tons of food each year
never gets consumed (WWF-UK 2021) / that buon cuoi khi
hon 2 ty tan thuwc pham mdi ndm khéng bao gi®® dwoc tiéu thu
(WWEF-UK 2021).

bsi.
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The Challenge/ Cac thach thirc

== v Consider the economic costs./ Xem xét cac chi phi kinh té.

A Food loss and waste results in more than US$1 trillion in
economic losses globally per year (Scialabba 2015; WWEF-
UK 2021)./ That thoat va lang phi thwc phdm gay ra thiét
hai kinh t& hon 1 nghin ty USD trén toan cau méi nam (
Scialabba 2015; WWF-UK 2021).

Q Investing in food loss and waste reduction efforts therefore
can reap significant economic benefits./ Do do, dau tw vao
cac nd lwc gidm that thoat va lang phi lwong thwe cé thé
thu dwore lgi ich kinh té dang ké.

O For example, one study found that food-related businesses
such as canteens, hotels, and restaurants can experience
up to a 14-fold return on their investment in food waste
reduction programs (Hanson and Mitchell 2017)/ Vi du, mo6t
nghién ctru cho thay cac doanh nghiép lién quan dén thuc
phdm nhw cang tin, khach san va nha hang cé thé thu
dworc loi tee gap 14 1an khi dau tw vao cac chwong trinh
giam lang phi thwc phdm (Hanson va Mitchell 2017).

9
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The Challenge/ Cac thach thirc

v' Consider the environment./ Xem xét méi trwong.

O food loss and waste generates about 8—10 percent of global greenhouse gas emissions
annually (IPCC 2020)./ that thoat va lang phi lwvong thwe tao ra khoang 8-10% lwong phat thai
khi nha kinh toan cau hang nam (IPCC 2020).

U reducing food Iog and waste by half would avoid 1,.5 gigatons of carlQon dioxide equivalent
emissions per year by 2050/ viéc giam mot nira that thoat va lang phi lwong thuwc sé tranh
dwoc lvgng phat thai twong dwong 1,5 gigat carbon dioxide méi ndm vao nam 2050




Benefits of Less Food Loss & Waste/ L¢i ich cua viéc it that thoat
va lang phi thwc pham

bsi.

Cost savings on labor./ Tiét kiém chi phi lao ddng

Cost savings when purchasing only as much food as needed./ -
Tiét kiém chi phi khi chi mua du lwgng thuwc pham can thiét. . A

Reduced methane emissions from landfills and a lower ¢
footprint./ Gidam lwong khi thai métan tlr cac bai chén 1ap
lwong khi thai carbon thap hon.

Better management of energy and resources, preventing
pollution involved in the growing, manufacturing, transporting,
and selling of food./ Quan ly t6t hon nang lwong va tai nguyén,
ngan ngtra 6 nhiém lién quan dén qua trinh trong trot, san xuat,
van chuyén va ban thwc pham.

Community benefits by providing donated, untouched, and safe
food that would otherwise be thrown out./ Cdng dong dwoc
hwéng loi bang cach cung cap thwe pham dwoc quyén gop,
nguyén ven va an toan ma néu khdng sé bi vt di.

1
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< Reducing food loss and waste can
generate a triple win/ Viéc giam
that thoat va lang phi thwc pham
c6 thé tao ra ba lgvi ich:
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It can help feed m@re*people/ Né é ne'

""""

giip nudi séng nh;eu nguwdi hon

¢ '. Gps

It can increase savings for farmers,
businesses, and households./ N6 c6 thé
tang tiét kiém cho néng dan, doanh nghiép
va ho gia dinh. o

And it can reduce the food system’s
pressure on the environment./ Va né co thé
lam gidm ap Iwc cta hé théng thwe pham

”n n by
|én MOi trrdng.
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Definition/ Dinh nghia

FSSC 22000 V6 - FOOD LOSS AND
WASTE/ THAT THOAT VA LANG
PHI THUC PHAM

v' Food loss occurs before the food reaches the
consumer as a result of issues in the supply chain
(production, processing, storage, and distribution
phases)./ That thoat thwc pham xay ra truéc khi
thwec pham dén tay nguoi tiéu dung do cac van
dé trong chudi cung (rng (cac giai doan san xuét,
ché bién, bao quan va phan phbi).
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Definition/ Binh nghia

FSSC 22000 V6 - FOOD LOSS AND g T
WASTE/ THAT THOAT VA LANG | e
L WPHi THUYC PHAM :

: \/ Food waste refers to food that is fit for consumptlon but consciously discarded at the
retail or consumption levels./ Lang phi thwc pham dé cap dén thwc pham phu hop dé
tiéu dung nhwng bj loai béd mét cach coé chi y & cp dd ban 1é hoac tiéu dung.
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Definition/ Dinh nghia

FSSC 22000 V6 - FOOD LOSS AND WASTE/ THAT THOAT VA LANG PHi THU'C PHAM

v" In the context of the FSSC 22000 Scheme, food loss and waste only relate to food — it does not include
packaging material wastage. / Theo chwong trinh FSSC 22000, that thoat va lang phi thwc pham chi lién
uan dén thwc phdm — khéng bao gdm lang phi at lieu dong go
q P g g g pni vat lieu g goi. L\—-//

— 16
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FSSC 22000 Scheme
requirements/ Yéu cau cua
chwongitrinh FSSC 22000

17




2.5.16 - Food loss and waste (AII Food Chain Categorles e; | |
va lang phi thwec pham (Tat ca cac nhém trong chudi tharc phi \f

In addition to clause 8 of ISO 22000:2018, the organization shall/
Ngoai diéu 8 cta ISO 22000:2018, t6 chirc phai:

* 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./ C6 chinh sach va muc
tiéu dwoc lap thanh van ban néu chi tiét chlen lwoc cua td chirc
nham giam that thoat va lang phi thwec phdm trong td chirc clia ho
va chudi cung trng lién quan. )"

» Have controls in place to manage products donated to not- fd'goroflt
b organizations, employees, and other organlzatlons and ensure that : P
» these products are safe to consume./ Co cac bién ph3 iém s a
dé quan ly cac san pham dwoc tang cho cac to chtre phIryi nhuan,
> nhan vién va cac td chirc khac; va dam bdo rang nhur}@‘san pham
nayan toan dé tiéu thu.

18



2.5.16 - Food loss and waste (All Food Chain Categories, excluding I)/ That
thoat va lang phi thwe pham (Tat ca cac nhém trong chudi thwe pham, trir
nhom I):

In addition to clause 8 of ISO 22000:2018, the organization shall/ Ngoai diéu 8
cua ISO 22000:2018, t6 chirc phai:

 Manage surplus products or by-products intended as animal feed/food to prevent
contamination of these products / Quan ly san pham dw thira hoac san pham phu
dung lam thire an chan nudi, thwe pham dé ngan ngtra 6 nhiém cho cac san
pham nay.

These processes shall comply with the applicable legislation, be kept up to date,
and not have a negative impact on food safety./ Cac qua trinh nay phai tuan thu
phap luat hién hanh, dwgc cap nhat va khong co tac dong tieu cuc dén an toan /’
thwc pham. -

19
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Food loss and waste

N N
POST-HARVEST 'ﬂ > PROCESSING g m DISTRIBUTION -g > (ONSUMPTION ‘D

Horticulture waste Storage and transpart waste Food manufacturing waste Logistics Food waste
- unwanted crops - spillage, speilage, contamination - wineries, breweries - losses during packing / transport - households °
- losses during harvest - canneries, food pracessing - supermarkels, whalesalers -relailers 5‘
- crop damage, disease, natural - out of spec [e.g., confectionery) “restaurants & catering T
disasters - abbatairs, slaughtering waste -large facilities & services
Animal-based waste [e.g., airperts, hospitals)
- large animals, pigs, poultry
" " byproducts
The aim is to reduce total food waste, not o
3 - losses at pasture
2 )
. . . .
Shift food waste from one part of the chain ! :
Ve Ay L d 1? ! * :
to another/ MUC dlCh /a glam tong lu,107ng ! MECHANICAL Q CHEMICAL THERMAL BIOLOGICAL .
1 " 1 1
> >
~ Ve A Py A ~ 1 Mechanical conversions Chemical conversions Thermal conversions Biological conversions ! m
lang phl th LIJC phal ; ' kh Ong Ch uyen /ang ! - dewvataring - compaesitional analysis - gasification - anaerobic digestion ! =
LJ J ! - filtering {e.g., micro- & ultra- - standard solvent extraction pyrolysls - farmentation ! b
s A N A N A 1 filtration) - supercritical extraction ncineration - compasting ! o
ph I th l/IJC pham tu’ phan n ay Sang phan 1 - centrifugation - other solvent free extraction - hyer-thelrndl liguefaction - vermiculture ! ;
= ! - insect processing :
khéc cda chubi '* |
FEEDING FEEDING HIGH-VALUE INDUSTRIAL
HUMANS ANIMALS PRODUCTS PRODUCTS
Rescued food Animal feed Food system products Energy Bulk Materials ‘g
- fresh foad - re-processed waste - nutraceuticals - compast -
Re-processed feod - re-directed waste - starch & fibres dIEEE| & ethanol - fertiliser L
- soUps - black soldier fly lar - other additives (e.g., colourants) - hydragen - char
- fermented foods Non-food products - electricity
- pharmacological agents Materials
- polymers - fibres
- fibres - biocomposites




Solutions to reduce food loss
% G}{’ and waste / Giai phap giam thleu
s that thoat va lang phi thwec pham




STOPFOODLOSS
AND WASTE. ‘

FOR THE PEGPLE.
FOR THE PLANET 47 f ©

First International Day of Awareness of Food Loss and Waste observed on Sept 29, 2020/
Ngay Quoéc té Nhan thirc vé That thoat va Lang phi Thwc pham dau tién 29/09/2020.

L ]
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Key to reducmg food loss and w stel Chia .
khoa de giam that thoat va Iang phi thwc pham

\. |
\‘,‘ Innovation, technologles and behavioral change./ Poi
\\ m@&i, cong nghé va thay doi hanh vi f

S1 | ! - 1
4 \ | l | [ ,

"Food loss and waste is a big challenge of our’time," aid FAQO Director-General QU
Dongyu, urging for stronger partnerships, more publi¢ and private investments in training
for smallholder farmers, technology and innovation ta step up the fight against food loss
and waste as "our plane}l is a small boat in the univerFe"./

Téng Giam déc FAO QU Dongyu cho biét : “Mat mat/va l&ng phi lwong thuc 1a mét thach

thtre I&n cla thoi dai chpng ta” , dong thoi kéu goi g Jan hé doi tic manh mé hon, dau tw
| cong va tw nhiéu hon vao dao tao cho néng dan san xuat nhd, cong nghé va déi méi dé |
i day manh cuéc chién clpong that thqat lwong thue vr?a lang phi vi,’ hanh tinh cdia chung ta
’4‘ 1 |&a mot con thuyén nho trong v tru’”. {,

1€ | AN |
L ‘( | [
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Giai phap giam FLW
Solutions to stem food loss and waste include/ Cac giai
phap ngan chian FLW bao gom:

Good data/ di¥ liéu tot;

applying innovation - for example e-commerce platforms for
marketing/ ap dung d6i ma&i - vi du: nén tdng thwong mai dién
tr dé tiép thi,

investments in training, technology and innovation, |nclud|ng
for small-scale producers/ dau tw vao dao tao, cong nghé va
déi m&i, bao gobm ca cac nha san xuat quy mé nho;

better food packaging and relaxing on regulations-and L

standards on aesthetic requ1rements for fruit and vegetables/ ¥ ‘ =
dong 90| thyee pham tot hon va néi 1dng cac quy dinh, tiéu é ' s | atee
chuan vé yéu cau tham my dbi véi rau qua; ;

L z@/
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Solutions to reduce FLW/

Solutions to stem food loss and waste include/ Cac giai phap
ngan chin FLW bao gom:

behaviours that value and make the most of food at home/ nhirng
hanh vi coi trong va tan dung t6i da d6 an & nha

redistributing safe surplus food to those in need through food
banks/ phan phéi lai thwe pham dw thira an toan cho ngudi co
nhu cau théng qua ngan hang thwec pham:;

facilitating farmer's access to consumers and shorter value
chains through farmers markets and rural urban linkages/ tao
dleu kién thuan lgi cho néng dan tiép can ngudi tiéu dung va rut

ngan chudi gia tri théng qua thj trwérng ndng dan va lién két do thi —
nong thon; Q\v
: : : < » —— :
and investing more to strengthen infrastructure and logistics, ¥ o LTITTTT 1 =
including sustainable cold chains and coollng technologles / va é! " !, ﬂf
i

gom chudi cung ng lanh bén virng va céng nghé lam mat.

dau tw ||I||eu hon de tallg CU’O’IIg CcO SO I|a tallg va |IaU Call bao ‘ ‘*" ‘
‘.!..‘.; \
bSI.
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Solution for implementing new
requirements - FLW of FSSC
22000-V6/ Giai phap trien khai yéu
cau mé&i FLW cua FSSC 22000-V6

Critical process diagnosis./ Chan doan qua trinh
trong yéu

Specific goals based on process capabilities/ Muc
tieu cu thé dwa trén nang Iwc cua qua trinh

Identify and select proportionate control
measures./ Xac dinh va lwa chon cac bién phap
giam thiéu twong rng

Monitor, measure and evaluate results/ Theo doi
va do lwdng va danh gia két qua

Supported by FSMS/ Bwoc ho trg bai hé thong
quan Iy ATTP
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® Thank you/ Xin cam on.
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