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Food Waste and Food Security

Wasted food represents a 
loss of valuable resources 
that could have been used to 
feed those in need.

Food waste occurs while 
783million people are hungry and 
a third of humanity faces food 
insecurity.

Food waste perpetuates social 
inequalities, as resources that 
could have been used to alleviate 
hunger and poverty are 
squandered.

Reducing food loss and waste is 
critical for achieving food 
security and building sustainable 
food systems.

West Asia region is known to be 
heavily reliant on food imports 
and is also among the most 
vulnerable to the impacts of 
climate change due to scarce 
natural resources such as water 
and limited adaptation 
capacities.





What is Food Waste

Food waste is defined as food and the associated inedible 
parts removed from the human food supply chain.

Food waste includes both:

“Edible Parts” 
the parts of food that were intended for human consumption

“Inedible Parts” components associated with a food that are 
not intended to be consumed by humans. 



THE WORLD WASTES 
1.05 BILLION OF 

FOOD ANNUALLY

FOOD LOSS AND 
WASTE GENERATES 8-

10 PER CENT OF 
GLOBAL 

GREENHOUSE GAS 
(GHG) EMISSIONS 

ON AVERAGE, EACH 
PERSON WASTES 

79KG OF FOOD 
ANNUALLY

HOTTER COUNTRIES 
APPEAR TO HAVE 

MORE FOOD WASTE 
PER CAPITA

The Impact of Food Waste



Food Waste Index 2024

• Public Private Partnerships are being embraced by 
a growing number of governments, regional and 
industry groups. 

• They bring stakeholders together to collaborate and 
deliver a shared goal, overcoming some of the 
challenges of a fragmented food system, and 
driving innovation for long-term, holistic change.



the Recipe of Change

In West Asia, around 34% of the 
food served is wasted, with an 
estimate ranging between around 
100 kg/cap and 150kg/cap of 
food waste occurring at the 
household stage. 

The main purpose of the campaign is to maximize 
visibility on the rampant global food waste 
problem. It strives to encourage the public to 
reduce their food waste and to help countries in 
West Asia to achieve responsible consumption 
and production SDG12 and its target (12.3) – to 
halve food waste by 2030.



Recipe of Change impact

Chef Leyla Fathallah 

Chef Leyla Fathallah 

Bringing together a 
diverse group of 
stakeholders, including 
Top Chefs, influencers 
and, and engaging various 
hotels, restaurants, 
NGOs, and universities 
across the West Asia 
region

private sector engagement, 
targeting leading hotel 
chains with high scale up 
potential :

Appointment of Chef 
Leyla Fathallah as UNEP 
Advocate

Collaboration with 
HILTON in the Green 
Ramadan 2023 through 
trainings, nudges, AI 
solutions, and menu 
engineering that led to an 
average of 61% reduction 
of the food waste at the 
post-consumer stage.

Collaboration with 
HILTON in the Green 
Ramadan 2024, engaging 
32 hotels in West Asia, 
Turkey and Malesia.

https://www.unep.org/people/chef-leyla-fathallah
https://www.unep.org/people/chef-leyla-fathallah


Seizing the opportunity of the next round of NDCs & 
NBSAPs

Food systems contribute an estimated one-
third of anthropogenic greenhouse gas 
emissions 

Only 21 countries have included food loss 
and/or waste reduction in their NDCs (2022)

The 2025 NDCs revision process provides a key 
opportunity to raise climate ambition by 
integrating food loss and waste.

Integrating comprehensive measures to tackle food 
waste within NBSAPs is an opportunity for fostering 
sustainable development, actioning target 16 of the 
Kunming-Montreal Global Biodiversity Framework.





Food waste must be addressed at 
both individual and systemic 

levels
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