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Introductlon

, Talwan is known for its scarce land and natural resources

N

Population: 23 millions

I Area: 36,000km?2 (90% of Holland)

Population density: 624 person/km?
(Urbanization 78%)
(Taipei City 9,956person/km?

\J—
a Energy imported> 98%

0 Mineral imported> 80%

Food imported> 70%




., Taiwan could produce food wastavith 2 million tons per year
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Ingredients _ Sales Consumption Consumption
. —» Processing» —» _ —»
producing (Supermarkefs  (Business) (Household)

\_ )

4{ Recycling (Feeding pigs/compostg

0.78 million tons

4{ Power generation by incineration}

1.22 million tons







Tragic ending for unsold vegetables

Lots of vegetables in the Only recycle cartons
Fruits & Vegetables Wholesale Market | Vegetables are not properly reuse

Date on 2016/5/7
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Point response strategies

IngredientsIn season

f \ Produce Growingingredients irseasortan reduce the use of pesticides and
fertilizers and avoid to use the additional water or energy from

refrigeration and insulation

v
Transport Local ingredients Could decrease the distance to reduce the
Principle v <. emissions from transportation
of _ Streamlined packaging,less artificial processing
Low-Carbon Processng ingredients
Diet v Couldreduce the energy required for processing and waste treatment,
e processing by natural is not limited to this conditic
Transport
v
Sale Avoid to use vehicle when shopping

\ ), Purchaseﬂ Purchaseappropriate weight
v

Follow the principle of energy savingto cook

Cooking

ﬂ Can further reduce the additional consumption of energy and wate

v

Try to Reducewaste
<| Avoid incineration and burial which make emissions of greenhouse gas

Waste




“Point response strategies
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Source reduction

Redistribution

< Value-added processing

Food waste

Resource recycling

= Energy recycling




Source reductionu:

. Package and sellin the place of origin to reduce loss




Source reductionz:

. Planned consumption and cooking
(Effective consumption of ingredients)

A Order only as much
as you can eat

A Proper save and
. marked

A Flexible meals W

Reducing kitchen waste
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Redistribution .

Defective or expiing foods would be sold to
customer at discounts

[ Other reduction way

Reducing loss fromdisaster, producing\
and transportation

Management of food storage

Manage the quantity of production
Change promotions to reduce over
consumption

\A Double mark of validity period

To o o Do

Reducing food loss and waste




