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Americans toss out as much as 40% of their food, study says

By Tiffany Hsu
12:07 PM PDT, August 21, 2012

Americans are throwing out nearly every other bite of food, advertisement
wasting up to 40% of the country’s supply each year — a mass

of uneaten provisions worth $165 billion, according to a new

report from the Natural Resources Defense Council.

An average family of four squanders $2,275 in food each
year, or 20 pounds per person per month, according to the
nonprofit and nonpartisan environmental advocacy group.

Food waste is the largest single portion of solid waste
cramming American landfills. Since the 1970s, the amount of
uneaten fare that is dumped has jumped 50%. The average
American trashes 10 times as much food as a consumer in
Southeast Asia, according to the Natural Resources Defense
Council.

Such profligacy is especially unwarranted in a time of record drought, high food prices expected to get higher
and families unable to afford food, according to the council. Efforts are already in place in Europe to cut back
on food waste.

But American consumers are used to seeing pyramids of fresh produce in their local markets and grocery
stores, which results in $15 billion annually in unsold fruits and vegetables, according to the Natural
Resources Defense Council. In restaurants and home kitchens, massive portions often end up partly in the
trash.

Half of American soil and many other key resources are used for agriculture — the Natural Resources Defense
Council says wasted food eats up a quarter of all freshwater consumed in the U.S. along with 4% of the oil
while producing 23% of the methane emissions.

In its report, the council urges the government to set a target for food-waste reduction. Companies should
look for alternatives in their supply chain, such as making so-called baby carrots out of carrots too bent to be
sold whole at the retail level.

The study also asks Americans to learn when food goes bad and to become less averse to buying scarred or
otherwise imperfect produce. The average consumer should also save and eat leftovers, researchers said.
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USDA to buy meat from drought-stricken livestock farmers

Food is getting more expensive internationally, says World Bank

In SoCal areas, a quarter of families can't afford enough food: report
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