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West Coast Climate and 

Materials Management Forum

A collaboration of state, local, and tribal governments 

with the mission to:

Develop ways to institutionalize sustainable materials 
management practices. 

Develop tools to help jurisdictions reduce the greenhouse gas 

emissions associated with materials   



Check out the Forum’s Resources

• Original Report Connecting Materials/Climate

• Research Summaries

• Turn-key Materials Management Presentation

• Climate Action Toolkit

• Climate-Friendly Purchasing Toolkit

• Food: Too Good to Waste Toolkit

• Webinar Series

www.westcoastclimateforum.com

https://westcoastclimateforum.com/sites/westcoastclimateforum/files/related_documents/Reducing_GHGs_through_Recycling_and_Composting_0.pdf
https://westcoastclimateforum.com/resources
https://westcoastclimateforum.com/materials
https://westcoastclimateforum.com/toolkit/homepage
https://westcoastclimateforum.com/cfpt
https://westcoastclimateforum.com/food
https://westcoastclimateforum.com/resources/webinars/upcoming


West Coast Climate Forum

Webinar Series Disclaimer

This webinar is being provided as part of the West Coast Climate and 

Materials Management Forum Webinar Series. The Forum is a 

collaboration of state, local, and tribal governments. We invite guest 

speakers to share their views on climate change topics to get 

participants thinking and talking about new strategies for achieving 

our environmental goals. Mention of trade names or commercial 

products does not constitute endorsement or recommendation for 

use. 

Please note the opinions, ideas, or data presented by speakers in this 

series do not represent West Coast Climate and Materials 

Management Forum members policy or constitute endorsement by 

the forum.

www.westcoastclimateforum.com



Today’s Speakers & Moderator

Elaine Blatt

Oregon Department of 

Environmental Quality

Mike Falconer Hall

UK WRAP
Dana Gunders

ReFED
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Elaine Blatt | Oregon Department of Environmental Quality

Brief history of the PCC

7

• Initiated in 2013 with the signing of the 
Pacific Coast Action Plan on Climate and 
Energy

• Cities added in 2016 through the Pacific 
North America Climate Leadership 
Agreement

• Region represents world’s 5th largest 
economy

• PCC facilitates collaboration on issues 
that cross borders and jurisdictional 
boundaries



Elaine Blatt | Oregon Department of Environmental Quality

Brief history of the PCC

8

Our 'Climate Resilience Framework 
for Collaborative Action' reflects the 
PCC commitment to model innovation 
that fosters resilience to climate 
change, sustains thriving 
communities, fosters equity, and 
creates jobs & economic 
opportunities

-- Tweet from PCC leads, 04/02/21



Elaine Blatt | Oregon Department of Environmental Quality

Reducing 

Wasted Food

PCC Initiatives – reduce GHG emissions at least 80 
percent by 2050

9

Transforming Transportation

Creating a Low-

Carbon and Resilient 

Economy

Transitioning to Clean Energy Decarbonizing Buildings



Elaine Blatt | Oregon Department of Environmental Quality

Why food waste
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Elaine Blatt | Oregon Department of Environmental Quality

Policy context

28-Jun-21 11

Reduce Generation

Reduce Disposal

wasted food 
hierarchy



Elaine Blatt | Oregon Department of Environmental Quality

Origins of the food waste initiative

12

• Jurisdictions met in Portland in 2017 
to form the Food Waste Working 
Group

• Agreed to work together on an 
initiative that could affect institutional 
and systemic causes of food waste

• Proposal – establish a voluntary agreement among grocers, modeled 
after the successful Courtauld voluntary agreement in the UK, 
pioneered by the NGO, WRAP



Elaine Blatt | Oregon Department of Environmental Quality

Resource partners

13

Overall project management

Technical program support 

Data and communications



Elaine Blatt | Oregon Department of Environmental Quality

Pacific Coast Food Waste Commitment

14

• Regional goal of 50% reduction by 2030

• Engagement with grocers and brand manufacturers 
to gain their commitment to reduce wasted food

• Current signatories include:  

✓ Kroger (including Fred Meyer subsidiary)

✓ Albertsons/Safeway

✓ Regional chains:  New Seasons, PCC Markets, Raley’s, Sprouts

✓ NW Food – largest food processor/manufacturing association in Pacific NW



Elaine Blatt | Oregon Department of Environmental Quality

Pacific Coast Food Waste Commitment

15

• Project includes working groups on produce, 
dairy, food rescue

• Also includes a policy roundtable

• Will initiate work on technical projects later 
this year.

• Added jurisdictions to the project:  Alameda 
County and San Diego in California, King 
County (Seattle)



Elaine Blatt | Oregon Department of Environmental Quality

thanks!
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Incinerate
Landfill

Oregon’s 2050 Vision for Materials Management:
Oregonians in 2050 produce and use materials responsibly – conserving resources –
protecting the environment – living well

Elaine Blatt

blatt.elaine@deq.state.or.us

mailto:blatt.elaine@deq.state.or.us


Mike Falconer Hall
International Development Manager
8 June 2021

Food Waste 
Reduction and the 
Pacific Coast 
Collaboration
Pacific Coast Food Wate Commitment





OUR

PLANET

OUR HOME

TIME OF CRISIS

TIME OF HOPE

TIME OF OPPORTUNITY

TIME FOR ACTION

We will reduce greenhouse gas

emissions and cut global warming

We will reduce water use and 

protect key rivers

We will reduce waste, and clean up the 

planet – its land, its oceans & its air





WE 

WILL 

DO 

THIS

TOGETHER



Our focus

• Food

• Plastics

• Textiles

• Our strength is turning 
science into mass 
behavior change in 
businesses & in the home

• Working in over 25 
countries



WE’VE ALREADY 

ACHIEVED SO MUCH







Our international ambition

• Work with governments & international funders to develop & 

deliver policy 

• Build capacity in local partners to deliver action such as PCFWC

• Work with them to localise the solution in each country & deliver 

system change

• Build networks of initiatives to share best practice & experiences



Our global partners

• Developed the roadmap for delivering SDG 

12.3 with WRI for Champions 12.3

• Helped UNEP develop the measurement 

methodology for SDG 12.3

• Global partnership with WWF on food 

waste reduction

• Working with Ellen Macarthur Foundation 

tackling global plastic pollution 



• Help the food sector increase 

contributions to net zero.

• Enable more businesses to report 

their food waste.

• Engage more people in food 

waste reduction.

• Halve food waste by 2030 in line 

with UN SDG 12.3.

• Implement food waste reduction 

policies globally and support 

partners to deliver.

By 2025:
FOR 

FOOD

We must fundamentally

change the way we

produce and consume food



Food Smart: 5-point plan Helps meet Sustainable Development Goal:

1. Reduce food loss & waste (FLW)

2. Redistribute surplus food 

3. Divert as much as possible to added 
value products 

4. Recycle remaining FLW 

5. Minimise food waste to landfill and 
thermal treatment



• Financial - $940 billion

• Environmental  - 3rd biggest GHG 
emitter

• Social – 1 in 9 go hungry

Global Food Waste Impact

x 10

x 6



The Commercial potential



The Economic Case

• Saving money and driving 
efficiencies

• Building resilient supply chains

• Reducing household food waste = 
less cost for the public sector

• Customers have more money and 
may trade up



“If you can’t 

measure it, you 

can’t manage it”



Target Measure Act



Courtauld 2025 – Driving change



What is a Voluntary Agreement (VA)?

Many definitions, such as:

“A collaboratively agreed, self-

determined ‘pact’ to take action 

on a particular topic”

A voluntary regulation?



Delivering SDG 12.3 ‘Connected and Aligned’



Blueprint for Voluntary Agreement (VA)

Initiation and 
set up

Ambition
Governance 
and funding

Establishing 
actions

Monitoring 
and 

evaluation

4 phases of setting up a VA

1. Initiation:  Building the case for action

2. Developing the initiative (targets, scope, funding, governance etc)

3. Recruitment and launch

4. Delivery and monitoring



Voluntary Agreements Globally

• Pacific Coast Food Waste 

commitment

• South Africa

• Mexico

• Indonesia

• Australia

• Norway

• Hungary

• Germany

• Spain

• Netherlands

• Brussels

• Denmark

• Sweden



Our Approach

• Focus on hotspots 

• Systemic approach

• Drive innovation

• Share best practice

• Support  measurement & 

confidential reporting



Working 

Group 3

Sprint 

Group 

Regional 

Group 

Targets
Meeting the 

targets & 

delivery 

structure

Working 

Group 1

Communications, Events, Webinars, 1-2-1 meetings, Research, Tools, Guidance

Working 

Group 5

Working 

Group 4

Working 

Group 2

Sprint 

Group 

Regional 

Group 

Technical and Innovation projects

Technical support framework

Steering 

committee 



Diary 

Working 

group

Measurement sprint

Reduce food waste 

by 50% by 2030

Meeting the 

targets & 

delivery 

structure

Measurement 

and reporting

Communications, Events, Webinars, 1-2-1 meetings, Research, Tools, Guidance

Rescue 

working 

group

Policy 

roundtable
Fresh 

produce

1-2-1 support for 

signatories

Technical and Innovation projects – AI driven procurement

Technical support framework - including WWF and WRAP experts

Steering committee 

Training;

Best practice 

guides 

Recruitment 

and 

Engagement

6 retailers + 1 

verbal. 1 

trade assoc



Market Share of Retailers California

Oregon

Washington



Source: ReFED Insights Engine (2019 Data)

CALIFORNIA: 10,400,000 Tons of Food Waste

Waste by Food Type

https://insights-engine.refed.com/food-waste-monitor?break_by=food_type&indicator=tons-waste&state=CA&view=detail&year=2019


OREGON: 648,000 Tons of Food Waste

Source: ReFED Insights Engine (2019 Data)

Waste by Food Type

https://insights-engine.refed.com/food-waste-monitor?break_by=food_type&indicator=tons-waste&state=OR&view=detail&year=2019


WASHINGTON: 2,350,000 Tons of Food Waste

Source: ReFED Insights Engine (2019 Data)

Waste by Food Type

https://insights-engine.refed.com/food-waste-monitor?break_by=food_type&indicator=tons-waste&state=WA&view=detail&year=2019


Key Milestones
• Food Waste Reduction project 2020 

Project Planning meeting

• Soft Launched in March 2020

• COVID-19

• Measurement and Reporting working 
Group

• Recruitment and Engagement working 
Group

• Retailer recruitment

• Hotspots identified

• Diary working Group

• Produce working Group

• Policy roundtable

• Rescue working group

• Initiate manufacturer recruitment and 
engagement

• First sprint projects initiated









• The challenge is huge

• Collaboration is key

• Collectively, we know how 

to reduce food waste

• We’ve made a great start

• Need to scale up faster-

2030 is not far away

Concluding thoughts



pacificcoastcollaborative.org/food-waste/

Thank you

www.wrap.org.uk

@WRAP_UK

mike.falconerhall@wrap.org.uk

+ 44 (0) 7985 994126 

https://wrap.org.uk/


Advancing Data-Driven 

Solutions to Reduce

Food Waste

PRESENTED BY

Dana Gunders

West Coast Materials Mgmt Forum

June 8, 2021

ReFED’s Insights Engine and Roadmap to 2030



Who We Are

Our Vision

ReFED is a national nonprofit 

working to end food loss and 

waste across the food system by 

advancing data-driven solutions 

to the problem.

A sustainable, resilient, and inclusive 

food system that optimizes 

environmental resources, minimizes 

climate impacts, and makes the best 

use of the food we grow.

Leveraging data and insights 

to highlight supply chain 

inefficiencies and economic 

opportunities

DATA & INSIGHTS CAPITAL & INNOVATION STAKEHOLDER 

ENGAGEMENT

Catalyzing capital to spur 

innovation and scale high-

impact initiatives

Mobilizing and connecting 

supporters to take targeted 

action



ReFED’s New Analysis



Food 

Donation

Animal 

Feed

Biomaterial/

Processing

Co/anaerobi

c Digestion
Compost

Controlled

Combustion

Land

Application
Landfill

Not 

Harvested

Refuse/

Discards
Sewer

RESCUE RECYCLING FOOD WASTE

What is “Surplus Food”?
All food that goes unsold or unused by a business or 

that goes uneaten at home – including food and 

inedible parts (e.g., peels, pits, bones) that are fed to 

animals, repurposed to produce other products, 

composted, or anaerobically digested. It also includes 

food that is donated.

SURPLUS FOOD



Surplus food has leveled off since 2016...



And per capita surplus food has actually declined to 2014 levels.



35% of all food went 

unsold or uneaten in 

2019...



That surplus food 

was valued at $408 

billion – nearly 2% of 

U.S. GDP.



Impacts of Uneaten Food: Environmental



Edible, unharvested produce left on farms:

More than 50% of the produce left behind on farms in 

2019 was actually edible; That’s enough fruits and 

vegetables to theoretically provide each food insecure 

American with 4 servings per day.

Food left on plates at restaurants:

70% of surplus in foodservice comes from customers 

not eating everything they’re served. This is an issue we 

have not begun to tackle at all yet. 

Food thrown out in home kitchens:

The residential sector is still the largest source of food 

waste overall and also has an even bigger greenhouse 

gas footprint given the added energy required to get 

food from farm to home. 

More Key Findings



Reaching Our 2030 Goal



ReFED 

Insights 

Engine

50 Datasets

ReFED Analysis

Case Studies

Academic Studies

Industry Papers

Solution Provider Input Expert & 

Practitioner Review

Expert Interviews

Roadmap to 

2030

Deloitte Modeling 

What We Did...



The Tools

ReFED 

Insights 

Engine

Understand the Problem
Food Waste Monitor

Find Solution Providers
Solution Provider Directory

Calculate Impact
Impact Calculator

Analyze & Prioritize Solutions
Solutions Database

Roadmap to 

2030

7 Key Action Areas

40+ Modeled & Unmodeled 

Solutions

Financing, Policy, Innovation, & 

Engagement Recommendations

User-Specific Guidance





A Blueprint for Action
The Roadmap to 2030 looks at the entire food system and 

provides a framework to focus waste reduction efforts. 

Powered by the Insights Engine, the Roadmap to 2030 is an 

indispensable resource for reaching our 2030 goal.

7
ReFED outlined seven key action areas for 

the food system to focus its efforts over the 

next ten years to prevent, rescue, and 

recycle food at risk of going to waste.

Impacts of Uneaten Food: Hunger & Food Insecurity 







$14B
in annual funding 

required for a 50%+ food 

waste 

reduction

Tax Incentives (Gov’t.)

$97M / 1%

Venture Capital

$1,421M / 10%

Private Equity

$1,085M / 8%

Corporate Finance & Spending

$7,124M / 50%

Project Finance (Gov’t.)

$714M / 5%

Project Finance (Commercial)

$617M / 4%

Mobilizing Capital is Essential

$3B
Catalytic Capital

De-risks new innovation

Unlocks bottlenecks

Overcomes agency 

problems

Stimulates marginal projects

Grants (Gov’t.)

$1,024M / 7%

Grants (Non-Gov’t.)

$1,217M / 9%

Impact-First Investments

$909M / 6%



ReFED Insights Engine

A knowledge hub for food loss and waste, designed to 

provide anyone interested in food waste reduction with the 

information they need to take meaningful action.

Insights Engine tools let users: 

● Understand the problem: Find out how much food 

is being wasted in the US, learn why it's happening, 

and see where it goes.

● Explore Solutions: Learn which food waste 

reduction solutions are the most relevant for 

meeting specific goals.

● Find Solution Providers: Explore our database of 

700+ organizations offering products and services 

to help you reduce food waste.

● Impact Calculator: Calculate the environmental 

and social impacts of wasted food.

Launch the Insights Engine

https://insights.refed.com/


U.S. Grocery Retail Food Loss and Waste Calculator

72

1. Simplification - the Calculator requires accessible data 

inputs (i.e. sales and inventory data) and provides a 

series of back-end conversion factors to eliminate the 

weight of packaging and inedible parts, as well as 

convert retail dollars to pounds.

2. Automation - the Calculator auto-populates various 

reporting templates (i.e ReFED Insights Engine, Atlas, 

EPA Food Recovery Challenge) based on values 

reported on a single “Inputs” tab, saving time in total 

reporting efforts.

3. Data Security - the Calculator protects confidential and 

highly sensitive business data by only requiring the 

submission of the auto-populated templates and not the 

input data. This is strengthened by a highly secure data 

upload and storage platform.



Coming soon….

73

U.S. Food 

Manufacturing Food 

Loss and Waste 

Calculator



Stay Connected

@refed

refed.com

insights.refed.com





Top 10 Solutions

in the Insights Engine

Total Net $ Net $/Ton Total Tons Total GHGs

Enhanced Demand Planning

Reduced Warehouse Handling

Minimized On-Hand Inventory

Active & Intelligent Packaging

Decreased Minimum Order 

Quantity

Increased Delivery Frequency

First Expired/First Out

Temperature Monitoring (Pallet 

Transport)

Decreased Transit Time

Markdown Alert Applications

Enhanced Demand Planning

Decreased Transit Time

Intelligent Routing

First Expired/First Out

Imperfect & Surplus Produce 

Channels

Temperature Monitoring (Pallet 

Transport)

Markdown Alert Applications

Buyer Specification Expansion

Minimized On-Hand Inventory

Decreased Minimum Order 

Quantity

Imperfect/Surplus Produce 

Channels

Meal Kits

Consumer Education Campaigns

Enhanced Demand Planning

Centralized Composting

Intelligent Routing

Decreased Transit Time

Buyer Specification Expansion

First Expired/First Out

Standardized Date Labels

Meal Kits

Consumer Education Campaigns

Enhanced Demand Planning

Standardized Date Labels

Intelligent Routing

Decreased Transit Time

First Expired/First Out

Temperature Monitoring (Pallet 

Transport)

Dynamic Pricing

Markdown Alert Applications



Top 10 Solutions

in the Insights Engine

Total Net $ Net $/Ton Total Tons Total GHGs
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Transport)

Dynamic Pricing

Markdown Alert Applications



Key Opportunities

1/ Enhanced Demand Planning

2/ Enhanced Product Distribution

3/ Meal Kits

4/ Produce Line Expansion

5/ Markdown Alert Applications

$5.2B Net Financial Benefit 1.2M Food Waste Tons Diverted

$8.3B Net Financial Benefit (Total) 3.3M Food Waste Tons Diverted

$6.5B Net Financial Benefit 1.7M Food Waste Tons Diverted

$5.1B Net Financial Benefit 2.9M Food Waste Tons Diverted

$3.8B Net Financial Benefit 771K Food Waste Tons Diverted



Links for More Information

 www.pacificcoastcollaborative.org

 www.pacificcoastcollaborative.org/food-waste/

 www.wrap.org.uk

 www.refed.com

 bit.ly/JoinReFEDFWAN

 www.worldwildlife.org/initiatives/food

 www.oregon.gov/deq/mm/food/Pages/foodwastestrategy.aspx

http://www.pacificcoastcollaborative.org/
http://www.pacificcoastcollaborative.org/food-waste/
http://www.wrap.org.uk/
http://www.refed.com/
http://bit.ly/JoinReFEDFWAN
http://www.worldwildlife.org/initiatives/food
http://www.oregon.gov/deq/mm/food/Pages/foodwastestrategy.aspx


THANK YOU!

For more information, visit www.westcoastclimateforum.com


