Sustainable
Materials Management

CHANGING HOW WE THINK ABOUT OUR RESOURCES FOR A BETTER TOMORROW

JOIN THE FOOD RECOVERY CHALLENGE
AND

duce Your Foodpript

Disclaimer: Reference herein to any specific commercial products, process, or service by trade name, trademark, manufacturer, or otherwise, does not necessarily constitute or imply its
endorsement, recommendation, or favoring by the United States Government. The views and opinions of authors expressed herein do not necessarily state or reflect those of the United
States Government, and shall not be used for advertising or product endorsement purposes. EPA's official web site is www.epa.gov. Some links/references in this message may be
links/references to external, non-government, third-parties and are listed for informational purposes only. EPA cannot attest to the accuracy of non-EPA information provided by third-
parties or any other linked sites. EPA does not endorse any of these entities nor their services, nor any other non-government websites, companies, products, services, processes, or
applications. This list in no way implies that there are not additional sources of information, entities, products, processes, or services available to you. Please contact us to suggest any
additional ones: Sturdivant.stephen@epa.gov. Also, please be aware that the privacy protection provided on the EPA.gov domain (EPA Privacy and Security Notice) does not apply to
these third-party sites.

Statistics: Statistics not generated by the EPA have not been verified for accuracy by the EPA.

Opinion: The opinions expressed in this message do not necessarily represent the views of the US government.
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Presentation Notes
The Food Recovery Challenge is an SMM Challenge (according to http://www.epa.gov/smm/foodrecovery/ ).  According to http://www.epa.gov/smm/basic.htm
SMM stands for the Sustainable Materials Management – an SMM approach seeks to:
Use materials in the most productive way with an emphasis on using less;
Reduce toxic chemicals and environmental impacts throughout the material life cycle;
Assure we have sufficient resources to meet today’s needs and those of the future.



Sustainable food management saves resources and reduces emissions, helps feed the hungry, and saves money. 
https://www.epa.gov/sustainable-management-food/sustainable-management-food-basics#what




http://www.epa.gov/
mailto:Sturdivant.stephen@epa.gov
http://www.epa.gov/epahome/usenotice.htm

Figure 3
Systems-Based View of U.S. GHG Emissions (2006):
Highlighting Materials Management
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https://www.epa.gov/sites/production/files/documents/ghg-land-materials-management.pdf
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Forty-two percent of U.S. greenhouse gas emissions are associated with the energy used to produce, process, transport, and dispose the food we eat and the goods used in America. (EPA, OSWER, 2009, p. 12) LINK
 

https://blog.epa.gov/blog/2014/04/earth-month-tip-reduce-food-waste/


https://www.epa.gov/sites/production/files/documents/ghg-land-materials-management.pdf

Provision of Food is estimated to account for 895 MMTCO2E, or 13 percent, of 2006 U.S. GHG emissions. (EPA, OSWER, 2009, p. 13) LINK 


https://www.epa.gov/climate-indicators
average temperature has increased. 
Eight of the top 10 warmest years on record have occurred since 1998
the amount of heat stored in the ocean has increased substantially since the 1950s
sea surface temperatures have been consistently higher during the past three decades than at any other time since reliable observations began in the late 1800s.
coastal flooding increased since the 1950s
glaciers are getting smaller. 
 
 

https://www.epa.gov/sites/production/files/2016-06/documents/crimmons_climate_health_presentation062916.pdf  

  

EPA: “Future generations will be especially vulnerable; their vulnerability will include potentially catastrophic harms”
https://www.epa.gov/sites/production/files/documents/ghg-land-materials-management.pdf  



https://www3.epa.gov/climatechange/science/indicators/#learnmore to find out more about indicators of climate change. 


US EPA: the things we depend on like food water and energy are sensitive to changes in climate.  Climate change makes it more difficult to ensure adequate water supplies for drinking water, growing crops, …  It affects our ability to raise cattle and catch fish.  the dramatic shifts in our weather patterns are now causing severe drought and flooding, posing major challenges to farmers.  In Iowa, farmers are struggling to grow our crops as they are hit by repeated floods and droughts. If this keeps up, we could see a scarcity on our food supplies and higher prices at the grocery store.  As our temperature and weather patterns shift, farmers may no longer be able to keep growing the same types of crops. Climate change is also threatening our water supplies in states like California, Arizona, and Nevada.  Lake Meade, a key source of water for those states is already at historically low levels. They may soon have to ration water for drinking and agriculture and energy production.   The consequences of delaying action will only become more severe and more difficult to overcome.    https://www.youtube.com/watch?v=1o8qlJ8jcx0 



https://archive.epa.gov/global-adaptation/web/html/  
 




PROVISION OF FOOD

Table 4: Emissions Related to Provision of Food

Emissions
(MMTCO:E)

Source ‘ Sector

Agriculture sector direct emissions® Agricullure 533.3
Food processing sector energy use Electiic Power and Industry 113.1
Food-related freight Transporation 112.3
Agriculture sector electricity use Electric Power 62.3
Wastewater treatment™ Commercial 27.7
HFC emissions from refrigeration and refrigerated fransport | /ndustry 16.6
Composting Commercial 3.3
Upstream industrial sector fossil fuel combustion Industry 26.1
Total Emissions from Provision of Food 895

* Except emissions from infrastruciure construction.

= Except from pulp and paper manufacturing and ethanol production.

https://www.epa.gov/sites/production/files/documents/ghg-land-materials-management.pdf
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Ruminant animals, consequently, have the highest CH4 emissions per unit of body mass among all animal types 

transportation is 12.5% 
ag is 59.6%  


Greenhouse Gas Emissions

(MTCO2e/short ton)
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powerpoint by Nathan Wittswtruck, EPA   

https://handouts-live.s3.amazonaws.com/f2d103f5b75f4c89aeed9c62c809bea9?sessionId=326392616488219161&participantId=400124




Nutrient Pollution (Nitrogen and Phosphorus)

L e g

Too much nitrogen and phosphorus in the water can
have diverse and far-reaching impacts on public
health, the environment and the economy. Photo
credit: Bill Yates.

http://www.epa.gov/polluted-runoff-nonpoint-source-pollution/nonpoint-source-agriculture
http://www3.epa.gov/region9/animalwaste/problem.html
http://water.epa.gov/type/watersheds/named/msbasin/hypoxial0l.cfm
http://www.epa.gov/sites/production/files/2015-09/documents/2009 01 22 305b 2004report 2004 305breport.pdf
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Nutrient pollution is one of America's most widespread, costly and challenging environmental problems. – EPA   Food production is one of the largest sources of nutrient pollution in the country. – EPA    

Food production is the leading source of water quality impacts on surveyed rivers and streams. – EPA 

EPA video:  “ Algal Blooms Can Harm Your Health”   https://www.youtube.com/watch?v=00j0Yef9oJU 

Too much nitrogen and phosphorus can cause algal blooms which can be harmful to humans. – EPA  Infants are particularly susceptible to high nitrate levels in drinking water and may develop fatal blood disorders. – EPA  Too much of these nutrients can kill fish and other aquatic organisms, devastating the entire aquatic food chain. – EPA  Mismanagement during food production has the potential to contribute other pollutants such as pathogens (e.g., giardia, cryptosporidium), heavy metals, hormones, and antibiotics to the waters we use for drinking, swimming and fishing. – EPA  


“ammonia causes direct toxic effects on aquatic life” 
“Ammonia can enter the aquatic environment via direct means such as municipal effluent discharges and the excretion of nitrogenous wastes from animals, and indirect means such as nitrogen fixation, air deposition, and runoff from agricultural lands”
http://www.epa.gov/wqc/aquatic-life-criteria-ammonia#where 

44%  of rivers and streams assessed in 2004 were impaired or not clean enough to support their designated uses, such as fishing and swimming.  – EPA The leading source of impairment was agriculture – EPA  and the largest cause of impairment was pathogen contamination. – EPA.      �
 
https://www.epa.gov/sites/production/files/2016-10/documents/nps_program_highlights_report-508.pdf

Hypoxia:  http://water.epa.gov/type/watersheds/named/msbasin/hypoxia101.cfm   



http://www.epa.gov/polluted-runoff-nonpoint-source-pollution/nonpoint-source-agriculture
http://www3.epa.gov/region9/animalwaste/problem.html
http://water.epa.gov/type/watersheds/named/msbasin/hypoxia101.cfm
http://www.epa.gov/sites/production/files/2015-09/documents/2009_01_22_305b_2004report_2004_305breport.pdf
https://www.epa.gov/nutrientpollution/problem

Pesticides (eg Atrazine)
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%\ g2 WASHINGTON D.C., 20480
7 lwd“‘ﬁ CHEMICAL SAFETY AND
POLLUTION PREVENTION
DP Barcode: D418317
PC Code: 080803
Date: April 12, 2016
MEMORANDUM
Subject: Refined Ecological Risk Assessment for Atrazine
To: Marianne Mannix, Chemical Review Manager
Kelly Sherman, Branch Chief
Risk Management and Implementation Branch 3
Pesticide Re-evaluation Division [7508P)
From: Frank T. Farruggia, Ph.D., Biologist (

Colleen M. Rossmeisl, D.V.M., M.S., Biologist f
James A, Hetrick, Ph.D., Senior Science Advi 3 /
Melanie Biscoe, M.E.M., Physical Scientist ety /rﬁ :
Rosanna Louie-Juzwiak, Risk Assessment Process Leader
Dana Spatz, M.5., Branch Chie%\w_ (_7-«—1&
Environmental Risk Branch |1

Environmental Fate and Effects Division (7507P)

Attached is the preliminary ecological risk assessment conducted by the Environmental Fate
and Effects Division for the Registration Review of Atrazine.

https://www.regulations.gov/#!documentDetail;D=EPA-HQ-OPP-2013-0266-0315

REFINED
ECOLOGICAL RISK
ASSESSMENT FOR

ATRAZINE
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Frank T. Farruggia, Fh.D.

Enwironmental Risk Brandh I
Environmental Fate and Effects Diviion
Offi sticide Froerams

.5, Enwironmental Protection A

Bpril 12, 2016
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“large-scale use of pesticides has had harmful effects on farm workers, including
hormone disruption and immune suppression” - Unhealthy Landscapes: Policy Recommendations on Land Use Change and Infectious Disease Emergence https://archive.epa.gov/ncer/biodiversity/web/pdf/env_vol112_1092.pdf 

 “It is primarily used in agriculture (with the greatest use on corn, sorghum, and sugarcane).” -  https://www.epa.gov/ingredients-used-pesticide-products/atrazine-background-and-updates 

“According to the National Corn Growers Association, about eighty percent of all corn grown in the U.S. is consumed by domestic and overseas livestock, poultry, and fish production”  - http://www.epa.gov/oecaagct/ag101/cropmajor.html     http://infohouse.p2ric.org/ref/02/01244/www.epa.gov/agriculture/ag101/cropmajor.html   

 




https://www.epa.gov/ingredients-used-pesticide-products/atrazine-background-and-updates
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Figure 2. Map of the United States {excluding Alaska) showing cumulative groundwater depletion, 1900 through 2008, in 40 assessed
aquifer systems or subareas. Index numbers are defined in table 1. Colors are hatched in the Dakota aquifer (area 39) where the aquifer
overlaps with other aquifers having different values of depletion.
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 In the United States, groundwater is the source of drinking water for about half the total population. https://water.usgs.gov/edu/gwdepletion.html 

The depletion volume is increasing.  
http://pubs.er.usgs.gov/publication/sir20135079   Groundwater depletion in the United States (1900−2008) 
 
 
NM 
The life expectancy of the groundwater supply in the Portales and
Clovis areas in east New Mexico is predicted to be less than 13 and 20 years. Clovis 2016 estimated population:  39,373   Portales: 11,989    http://www.ose.state.nm.us/Planning/RWP/region_01.php  
 
Lea County is the fastest growing county in New Mexico. “the water supply for the Lea County planning region in 2060 is estimated to be 34 percent less than the 2010 water use”.  http://www.ose.state.nm.us/Planning/RWP/region_16.php  Population: 68,062   
 
TX 
Texas Water Development Board in 2017 said they could not identify a water management strategy to meet irrigation water needs in 2070.     http://www.twdb.texas.gov/waterplanning/swp/2017/index.asp 
 
35% of the southern High Plains will be unable to support irrigation within the next 30 years http://www.pnas.org/content/early/2012/05/24/1200311109?sid=6e695933-07d7-4b0e-af7b-c9545e4b099e 

https://youtu.be/3rSnf-u0bzc 
 
AR: 
“The East Arkansas Region accounts for 92 percent of the state's agricultural acreage.   “
 “No Action, would result in the loss of over 70 percent of the East Arkansas Region total irrigated acres by 2050” 
“the cost to fully satisfy the groundwater supply gap ….  between $3.4 and $7.8 billion.” 
“on-farm rain water capture systems … or ... imported surface water projects” i.e. canals and pipes 
“upstream development of surface water resources outside of the East Arkansas Region may reduce the actual amount available for development within the East Arkansas Region.  “  
Alternatives for Sustainability of Crop Irrigation in the East Arkansas Water Resources Planning Region 
Arkansas Natural Resources Commission Arkansas Water Plan Update
https://arwaterplan.arkansas.gov/reports/Alternatives%20Report.pdf 
James L. Battreal P.G.
Groundwater Section Supervisor
Arkansas Natural Resources Commission
Arkansas Water Well Construction Commission
101 E. Capitol, Suite 350
Little Rock, AR 72201
Ph. (501) 682-3904
Fax (501) 682-3991
Jim.Battreal@arkansas.gov


“Ground water furnishes 63% of the state’s total consumption of water, and 95% of the ground water used comes from the alluvial aquifer. Agriculture accounts for 98% of the total water that is pumped from the alluvial aquifer. “ 
“only 44.2 percent of the current alluvial aquifer withdrawal ... is sustainable.” 
https://static.ark.org/eeuploads/anrc/Final_groundwater_report_2016-2017.pdf 


3d model 
https://www.usgs.gov/media/videos/mississippi-embayment-declining-water-levels-a-shallow-aquifer 


UNEP: Worldwide:  
by 2030, water demand will exceed supply by 40% 
- UNEP (2015) Options for decoupling economic growth from water use and water pollution. Report of the International Resource Panel Working Group on Sustainable Water Management   http://web.unep.org/ourplanet/may-2016/unep-publications/options-decoupling-economic-growth-water-use-and-water-pollution   

 


  



Deforestation

http://archive.epa.gov/ncer/biodiversity/web/html/background.html
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Humans have always depended on services provided by ecosystems, such as the provision of food, clean air, and water and the stabilization of climate. Conserving biodiversity is a primary means of sustaining these services, especially in response to changing conditions (Loreau 2001; Millennium Ecosystem Assessment 2005). Yet our actions in the past 50 years have changed these systems to an unprecedented degree, reducing biodiversity, altering habitats, and putting these provisioning services at risk. In fact, biodiversity loss may threaten to outweigh all environmental efforts: observed rates of species extinction are as much as a thousand times higher than average in the fossil record (Pimm et al. 1995). http://archive.epa.gov/ncer/biodiversity/web/html/background.html 

Increasing consumption has come at a cost to the environment, including habitat destruction, biodiversity loss, overly stressed fisheries and desertification. Failure to find more productive and sustainable ways to extract, use and manage materials, and change the relationship between material consumption and growth, has grave implications for our economy and society.  - https://www.epa.gov/smm/sustainable-materials-management-basics
 
 At present, over 40% of the earth's land surface has been converted from its natural state to one dominated by human activities such as agriculture and development. The destruction and degradation of natural habitats has been clearly linked to the loss of biodiversity-  https://cfpub.epa.gov/si/si_public_record_report.cfm?dirEntryId=64123 
 
@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@
https://www.epa.gov/endangered-species/learn-more-about-threatened-and-endangered-species 
All living species, including people, depend on other species for survival. For example, if a fish such as the shortnose sturgeon becomes extinct, all of the species that rely on it will also suffer and may become threatened or endangered.
We all depend upon plants and wildlife. From studying them, we have learned new ways of growing food, making clothing, and building houses. Scientists have discovered how to use certain plants as medicine. If we fail to protect threatened or endangered species, we will never know how they might have improved our lives. 
  
  
 “Considering the deforestation that usually accompanies agricultural development, new conservation-oriented agriculture should be pursued”
“When tropical forests are cleared for human activities, they are typically converted into agricultural or grazing lands. “ - https://archive.epa.gov/ncer/biodiversity/web/pdf/env_vol112_1092.pdf 
@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@@
------------------------------------------------------
􀃎EPA’s Road Ahead: “the rate of deforestation in the tropics is approximately one acre per second” – EPA 
􀃎EPA’s Road Ahead: “Half the world’s tropical and temperate forests are now gone” – EPA 
􀃎EPA’s Road Ahead: “75% of marine fisheries are now overfished or fished to capacity”. 
􀃎EPA’s Road Ahead: “Freshwater withdrawals have doubled between 1960 and 2000; rivers including the Colorado, Yellow, Ganges, and Nile do not reach the ocean in dry seasons.” – EPA 
Proposed stat:  “Agriculture represents 80-90 percent of U.S. consumptive water use” – USDA   
􀃎EPA’s Road Ahead: “Habitat destruction has contributed to species disappearance at rates about a thousand times faster than normal.” 
Proposed stat:  “The global production of food is the largest cause of species biodiversity loss” - USDA 
􀃎EPA’s Road Ahead: “Over half the agricultural land in drier regions suffers from some degree of deterioration and desertification.” 
http://www.epa.gov/smm/pdf/vision2.pdf     https://www.epa.gov/smm/sustainable-materials-management-road-ahead  
---------------------- 
  

http://www3.epa.gov/climatechange/science/overview.html
http://archive.epa.gov/ncer/biodiversity/web/html/background.html%20/
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https://pubs.er.usgs.gov/publication/cir1441

https://www.epa.gov/sites/production/files/2016-02/documents/consider_the_tomato_fact_sheet_ftgtw_2_1_2016_pubnumberadded_508.pdf


EPA: US Food waste accounts for 25% of all our fresh water use.  https://www.epa.gov/sites/production/files/2016-02/documents/implementation_guide_and_toolkit_ftgtw_2_1_2016_pubnumberadded508_alldocuments.pdf 

https://www.epa.gov/sustainable-management-food/food-too-good-waste-implementation-guide-and-toolkit#whyis 

“Long-term declines in the water level within the High Plains Aquifer have resulted from greater water discharge than recharge.” - https://19january2017snapshot.epa.gov/climate-impacts/climate-impacts-great-plains_.html  

Groundwater decline is a real and serious problem in many places of the Nation and the world. 
https://water.usgs.gov/edu/droughtandgw.html 

The depletion volume [of groundwater in the United States] ] had increased 25 percent in just 8 years from 2000 to 2008.  This large volume of depletion represents a serious problem in the United States because much of this storage loss cannot be easily or quickly recovered and affects the sustainability of some critical water supplies and base flow to streams, among other effects - USGS 
http://pubs.er.usgs.gov/publication/sir20135079 


http://www.epa.gov/watersense/our_water/water_use_today.html

https://blog.epa.gov/blog/2015/11/sustainable-food-management-a-win-for-water/


“Agriculture…represents 80-90 percent of U.S. consumptive water use.” Consumptive water uses is the portion of water withdrawn that is evaporated, transpired, incorporated into products or crops, consumed by humans or livestock, or otherwise removed from the immediate water environment. (Gottlieb, Osteen & Vasavada, 2012, p. 29) LINK


https://www.epa.gov/watersense/how-we-use-water  
 
US Food production accounts for 
50% of land use 
80% of water use 
10% of total energy use  
-  Food Too Good To Waste Toolkit (pg 50) 
Source:
M. Webber, “How to Make the Food System More Energy Efficient,” Scientific American,
December 29, 2011
USDA Economic Research Service, “Major Uses of Land in the United States,” Pub.
2002/EIB‐14, 2002, http://www.ers.usda.gov/publications/EIB14/eib14a.pdf.
United States Department of Agriculture (USDA), Economic Research Service, Economic
Bulletin No. (EIB‐16), “Agricultural Resources and Environmental Indicators,” Chapter 2.1,
July 2006, http://www.ers. usda.gov/publications/arei/eib16/.

Examples of cities that make the connection between food waste and water waste on their websites:
Chula Vista, California:  Wasted food consumes many other resources including: 80% of all freshwater used in the United States 
Toronto: “Agriculture accounts for 70 per cent of the world’s water use”  


®)

31%

Percent of food supply that
goes uneaten.

$161.6 billion

The estimated total value of
food loss at the retail and
consumer levels in 2010.
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https://www.ers.usda.gov/publications/pub-details/?pubid=43836 
In the United States, 31 percent-or 133 billion pounds-of the 430 billion pounds of the available food supply at the retail and consumer levels in 2010 went uneaten. The estimated value of this food loss was $161.6 billion using retail prices. For the first time, ERS estimated the calories associated with food loss: 141 trillion in 2010, or 1,249 calories per capita per day. 

Sources:
Buzby, Hyman and Wells; The Estimated Amount, Value, and Calories of Postharvest Food
Losses at the Retail and Consumer Levels in the United States, (2014)


In the U.S.:

3 out of 10 |bs. food wasted.

1 out of 10 households with
children are food insecure.
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In the United States, 31 percent or 133 billion pounds of the 430 billion pounds of the available food supply at the retail and consumer levels in 2010 went uneaten. (Buzby, Hyman, & Wells, 2014, p. 11) LINK   http://www.ers.usda.gov/media/1282296/eib121.pdf 



In 2013, 14.3 percent of U.S. households were food insecure at some time during the year. (Coleman-Jenson, Gregory, & Singh, 2014, p. 6) LINK
  http://www.ers.usda.gov/media/1565415/err173.pdf    
“Food-insecure households (those with low and very low food security) had difficulty at some time during the 
year providing enough food for all their members due to a lack of resources.”   “Children and adults were food-insecure in 9.9 percent of 
households with children in 2013,“ - http://www.ers.usda.gov/media/1565415/err173.pdf 
 


Graphic?: http://www3.epa.gov/epawaste/nonhaz/municipal/pubs/2012_msw_fs.pdf
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Wasted Food Mapping Tool (still being developed) 

Other resources:  https://www.epa.gov/sustainable-management-food/wasted-food-programs-and-resources-across-united-states#resources 

 
Example contract: “the Contractor shall, to the maximum extent practicable and safe, donate excess, apparently wholesome food to nonprofit organizations that provide assistance to food-insecure people in the US.” 

Example call for bid language:  “Provide a detailed plan and discuss your company’s approach, experience and programs/procedures that work towards a comprehensive sustainability program to be employed in complying with the terms of this contract. Your proposal response shall include, but not be limited to concepts including minimizing waste and partnering with non-profits to donate excess food 



Food Donation Success Stories
 
SAVOR…Chicago-McCormick Place South
Data-driven Winner, Sports and Entertainment Venues
As the exclusive food and beverage provider at McCormick Place, SAVOR…Chicago’s commitment extends beyond providing locally sourced fresh menu choices to providing exceptional customer service for exhibit managers, show producers and their many attendees. They also take their commitment to the environment very seriously and, along with the Metropolitan Pier and Exposition Authority, are focused on driving significant change in the convention center industry.
SAVOR…Chicago also achieved an APEX international certification in sustainable food and beverage. They have great partners in the community and SAVOR…Chicago donated over 41,000 pounds of food to local charities including the Pacific Garden Mission. More than 37 tons of food has been donated to local charities since it began its work at McCormick Place.
 
 
Orange County Sheriff’s Department (OCSD) - Theo Lacy Facility
Data-driven Winner, Other Organization
The Sustainability Team at Theo Lacy collaborated with officials from Orange County Environmental Health and the Health Care Agency to establish a food donation program that has the blessing of the Orange County Board of Supervisors. The Sustainability Deputies work closely with OCSD’s Food Services Division to conduct a “food audit” so as to determine the amount of unconsumed wasted food Theo Lacy produces, and which types of foods could possibly be donated to the Orange County Food Bank and other programs that combat hunger in Orange County such as Dr. Eric Handler’s “Waste Not, Want Not” initiative. During the last part of 2014, Theo Lacy donated roughly 4 tons of food to the Orange County Food Bank. The donated food reduced the amount of waste sent to the landfill and helped feed 100 meals a day to people that need it most. The amount of food that is donated fluctuates based on the availability from our Food Services Division.
 
 
 
Serendipity Catering
 
Data-driven Winner, Restaurants and Food Service Providers
Serendipity Catering means business – a business leading by example that is. And that means keeping good food out of landfills. Serendipity Catering, a current participant of the Food Recovery Challenge, was chosen as the national data-driven award winner in the restaurant/food service sector by showing an almost 59 percent increase in total wasted food diversion compared to the previous year. Where possible, Serendipity donates untouched food to non-profit organizations, composts event wasted food, and offers haul-out services to clients. Through these efforts, this Denver-based business diverts 95 percent of all kitchen wasted food from conventional landfills and helps both people, and the environment.
 
 
 
 
 
Rochester Institute of Technology
 
this is a collage of five photos from Rochester Institute of Technology regarding their participation in the Food Recovery ChallengeRecover Rochester is the Rochester Institute of Technology’s (RIT) chapter of the Food Recovery Network. It works to reallocate overproduced food from campus to areas of need. Food Day was an informative event in October 2015 to raise awareness about food insecurity. 
 
“On one of my first deliveries, I witnessed a group of people at the meal center holding hands in a circle praying for the food that we had donated. It feels really good to know that I am making such a positive impact on the Rochester community.”
 
 
 
Northern Arizona University
 
Northern Arizona University (NAU) shared the information below with EPA about its wasted food reduction efforts:
 
In October 2014, NAU became the first Arizona college or university chapter of the Food Recovery Network. Through student volunteers, NAU runs donations five days a week to two local food banks in the Flagstaff community. The Food Recovery Network donated over 8,000 pounds of food its first year.
 
 

 
 
Disneyland Resort
 
Below is a description that Disneyland Resort shared with EPA about their wasted food reduction efforts:
 
" In 2014, a food donation program was launched at the Hotels of the Disneyland Resort in which more than 25,000 pounds of unused prepared food from restaurants and banquets was collected for donation to people in need. Additionally, more than 100,000 pounds of packaged food was donated to local food banks last year.”  
 
  
 
 
 
Equal Heart
Equal Heart’s Mobile Food Access Network (MFAN) utilizes overstock from local food retailers, picked up through our Plate-It-Forward food recovery initiative, to be delivered directly to individuals and families at their apartment complexes via our Direct-to-Door mobile food pantry. In 2015, Equal Heart redistributed over 120,000 lbs of food that would otherwise have gone to waste to those in need. In the first 3 months of 2016, that number has already climbed to over 100,000 lbs of re-distributed potential food waste. Currently, Plate-It-Forward re-sources 5,000 pounds weekly from over 30 participating restaurants, caterers, produce distributors, and grocers to feed over 5,000 individuals. Equal Heart also developed a mobile phone app that tracks donations for exact measurements and donor tax benefit purposes. The result of these efforts is a reduction in pounds of food waste and percentage of subsequent greenhouse gas emissions, an increased variety of foods for Dallas’ neediest, and direct participation from the food industry in the fight to end hunger in Dallas.
 
 
Food Source DFW
Dallas-based Food Source DFW, (FSDFW), a non-profit program of The Memnosyne Institute, is riding its explosive growth into 2016. Following the success of its second year in 2015, the organization’s tag line is "Saying Yes!" to food. FSDFW streamlines the logistics of rescuing, securing and moving donated food, much of which is fresh produce which otherwise would go into landfills. In collaborative efforts between businesses and nonprofits Memnosyne distributed more than 850,000 pounds of donated food in 2015 to pantries, shelters, and food banks, who in turn distribute that food to families in need. 
 
 
 Food handling resources are widely accessible. Here are just a few examples:�
Comprehensive Guidance for Food Recovery Programs:  http://www.foodprotect.org/guides-documents/comprehensive-guidance-for-food-recovery-programs/ 

Training options (these do not represent all available options):
Free, interactive, online: http://03507d1.netsolhost.com/TrngWebsite/site/scenario01.html 
The Harvest Support Network offers a free Food Safety Transport Training online (   http://03507d1.netsolhost.com/TrngWebsite/site/training.html  ).  
University of Maryland free training packet: http://nfsc.umd.edu/programs/foodsafety ��
City of Austin guidelines: https://austintexas.gov/sites/default/files/files/Health/Environmental/Food_Donation_Guidelines_-_2.pdf �
LA county guidelines: http://www.publichealth.lacounty.gov/eh/docs/WhatsNew/FoodDonations.pdf�
Minnesota guidance:  http://www.health.state.mn.us/divs/eh/food/fs/foodbanksafety.pdf 
 
NC State University guidelines: https://prezi.com/6i0lzpso7fw1/food-pantries-part-ii/ 
 
Massachusetts guidance: http://www.recyclingworksma.com/donate/ 
 
Vermont guidance: http://dec.vermont.gov/sites/dec/files/wmp/SolidWaste/Documents/Universal-Recycling/VT_DonatingFoodSafely_final.pdf
�
 


The resources below may help you find local food banks or food rescue programs.  Different search tools may yield different results, so be sure to try several.  You will need to confirm that the organizations you donate to are currently inspected and licensed by the health department to store, reheat and serve the food. 
http://sustainableamerica.org/foodrescue/       is a live interactive map of food rescue non-profits that can take your donations. 
 
 
Food Pantries (http://www.foodpantries.org/) allows you to search food banks, pantries, soup kitchens, and shelters. Click on your state, then on the next page there is an option on the right hand side of the webpage for you to type in an address and search for places closest to that address.  [Note: Your results page will display ads at the beginning of the page, scroll down to access the list of nonprofits.]� 
AmpleHarvest.org (http://www.ampleharvest.org/find-pantry.php) - This site allows you to search food pantries by zip code and shows the location on an interactive map online.  This may have different results than other lists.�
Homelessshelterdirectory.org  (http://www.homelessshelterdirectory.org/) allows you to search homeless shelters and services by city. [Note: Your results page will display ads at the beginning of the page, scroll down to access the list of nonprofits.]
 
Other mapping websites such as maps.google.com , bing.com/maps , and mapquest.com can be a good resource.  First search an address or zoom to an area you would like to search, then try typing in different keywords such as “homeless shelter”, “community meal” , etc. and see what populates.
 
Feeding America (http://www.feedingamerica.org/find-your-local-foodbank/) has a map of their own Feeding America member food banks.  Some of these food banks might have a minimum donation size  requirement for pick up.   
 
http://www.findafoodpantry.org/   
 
https://www.meansdatabase.com/  is a live match making map where donors can post donations and non-profits can get alerts
 
http://rockandwrapitup.org/hungerpedia/   is a live downloadable directory of agencies-in-need.  
 
 
Example donation organizations: 
Campus Kitchens: http://www.campuskitchens.org/  
Food Recovery Network   http://www.foodrecoverynetwork.org/       
Rock and Wrap It Up  http://rockandwrapitup.org 
Food Cowboy: http://foodcowboy.com/    truck deliveries that are rejected get redirected to charities.  Truck drivers can sign on and find nearby charities. 
City Harvest: http://www.cityharvest.org/about 
  
 
U of Arkansas:  
http://www.foodrecoverynetwork.org/blog/2014/08/07/tyson-foods-supports-razorback-food-recovery/ 
 

http://www.dineoncampus.com/tamu/show.cfm?cmd=sustainability
http://www.usda.gov/oce/foodwaste/resources/donations.htm  
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Presenter
Presentation Notes
This was food that was taken from the lunch line by a student but was never opened.  This is food that can be eaten later whether through a share table, after school program, or donating to a local homeless shelter or other charity. 

Recoverable or reusable food (fruit with inedible peals that have not been peeled i.e. intact oranges and bananas, food that is still in it’s original closed and sealed packaging i.e. unopened fruit cup, unopened milk, etc.)  

 



Texas Regs
§228.83. Donation of Foods.
(a) Previous service. Foods which have been previously served to a consumer may not be donated.

[Share table items should be limited to those items that areo\oackaged i.e. milk, chips, packaged sliced apples. Buffet items or
catering items, such as trays of foods, should not be donated if they have been openly served to a consumer. |

(b) Time/temperature controlled for safety foods. A time/temperature control for safety food may be donated if:

* (1) the food has been kept at or above 57 degrees Celsius (135 degree Fahrenheit) during hot holding and service, and subsequently
refrigerated to meet the time and temperature requirements under §228.75(d) and (e) of this title;

. (%) the dlonor can substantiate that the food recipient has the facilities to meet the transportation, storage, and reheating requirements of
these rules;

* (3) the temperature of the food is at or below 5 degrees Celsius (41 degrees Fahrenheit) at the time of donation, and is protected from
contamination; and

* (4)if the food is to be transported by the recipient directly to a consumer, the recipient need meet only the transportation requirements,
Including holding temperatures, under these rules.

[Any food previously and properly held hot must be cooled before donated; therefore, the food shall be transported by the
recipient at 41°F.]

(c) Labeling. Donated foods shall be labeled with the name of the food, the source of the food, and the date of preparation.

(d) ﬁhelf Iifle. Donated time/temperature controlled for safety foods may not exceed the shelf life for leftover foods outlined
in these rules.

(eg) Damaged foods. Heavily rim or seam-dented canned foods, or packaged foods without the manufacturer’s complete
labeling, shall not be donated.

(f) Distressed foods. Foods which are considered distressed, such as foods which have been subjected to fire, flooding,
excessive heat, smoke, radiation, other environmental contamination, or prolonged storage shall not be directly donated for
consumption by the consumer. Such foods may be sold or donated to a licensed food salvage establishment if permitted
under the provisions of the Health and Safety Code, Chapter 432.

Jaime Sepulveda, MPH, RS Phone (512) 834-4561 Sepulveda,Jaime (DSHS) Jaime.Sepulveda@dshs.texas.gov



mailto:Jaime.Sepulveda@dshs.texas.gov

GUIDELINES FOR DONATING FOOD & HANDLING SURPLUS FOODS

k. Donating Potentially Hazardous Feods. Cther foods as descrnbed belows are considered
Potentially Hazardows due to health considerations. To prepare, store or receive potentially

A U Stl N hazardous foods requires a permit from the AustinfTravis County Health and Human Services
/ Department. Permits are also required for mohile food vending units fromwhich prepackaged
TX foods prepared in permitted kitchens are distnbuted for free or for sale directly to the consumer.

{Thizis distinct from delivery dnvers of food directly ordered from food establishments.) The
forms far food handlers, food managers, and food service providers, can he found at this address:

http:ffeneiy austintexas govdepartmentfood-establishment-requireme nts

For Potentially Hazardous food donations outside of Travis County, please consult the
appropriate local health authonty for rules.

Note: permits are only required for donor and recipient e stablishments and do not exist
for or apply to food runners/delivery voiunteers.

As per Texas Food Establishment Fules, foods to he donated must meet the followang critena (for
specifics, see the end of this document):

If foods that are considered polenfially hazardous (ex. cut tomatoes or melons, dairy products,
fresh shell egg s, meats, cooked foods, etc) are served, they may be donated under the following
conditions:

# Cooling process for hot food: Stored potentially hazardous food must be cooled to 71
degrees Fahrenheitwithin 2 hours and cooled to 41 degrees within the next 4 hours for a
total of B hours.

# Hotfood must be maintained hot at 135 degrees Fahrenheit or abowve prior to and during
service [with the limited exception of transport as detailed below in section 2.

# Cold food must be maintained cold at 41 degrees Fahrenheit or below prior to and dunng
service (with the limited exception of transport as detailed below in section ).

# The donor has verified that the persan receiving the food (recipient) has the proper faciliies
to meet all the requirements dunng transport, storage, and reheating the potentially
hazardous food to maintain a proper temperature. (see section &)

https://austintexas.gov/sites/default/files/files/Health/Environmental/Food/Food_Donation_Guidelines--1-25-2019.pdf
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Presentation Notes
https://austintexas.gov/sites/default/files/files/Health/Environmental/Food/Food_Donation_Guidelines--1-25-2019.pdf




Massachusetts

Food Type

Frepared Foods

Chilled Perishable

Packaged Foods
(B.0. dairy, juice)

Mesat, Poultry,
Fish (Lnfrozen)

Mesgt, Poultry,
Fish (Frozen)

Fresh Produce
Whole)

Fresh Produce
(Cut)

Baked Goods

Canned/Boxed

Food Storage Needs by Food Type

Storage Requirements

A41°F or lower
0°F ar lower

A1°F ar lower

A1°F ar lower

0°F ar lower

Stored ina cool, dry
and clean area

Stored at 41°F or lower

Stored in & cool, dry
and clean area

Stored in & cool, dry

Non-Acceptahle Conditions

stored between 40-140°F more than 2
hiours

Frewviously reheated foods

Foods previously served

stored between 40-140°F more than 2
hours

Darnaged or bulging packaging
Stored in non-food grade packaging

stored between 40-140°F more than 2
hiours
Stored in non-food grade packaging

Stored between 40-140°F more than 2
hiours

SevEre freezer burm

Defrosted product

Significant Decay

Stored between 40-140°F more than 2
hours
Color change or decay

Stored in non-food grade packaging
Moldy ar stale products

Darnaged or bulging packaging

Record of Shipment and Receipt of Donated Food

Date: Transport Driver (Print Name):

Donor Facility: Person-in-Charge:

Address: Phone: Fax
Food Distribution Organization (FDO): Person-in-Charge:

Address: Phone: FAX:

Donors Data: Print name of shipm ent overseer:

receiving

FDO Receiving Facility: print name of person averseeing

the relationship.

A5 PARTMERS, WE PLEDGE T

= Abice by agreaments we havie made

v Aciknowiedge each ather's satisfactony performance.

Atthe end of this time, both parties will review the partnership and renew or terminate

*  Frovice mmenagerment and sipenision hecessans fo overses staff performance regarding rongoring
and meintaining safe food termperatures, protecting food from contamination By hands, equipiment
and Wwenslis, sick workers ahd other sources of hazavds,

= FPromptle cormunicate whaatisfactons condbions, stuations, or performance to the partner, and

(Sighature and date, donor representatie)

iPrint name of donor represent ative)

www.recyclingworksma.com/donate

iSignature and date, food distribution arganization representative)

Food lterm Candition comments Temp at | Time of | Condition &t | Temp at | Time atarrival | Comments
before Departure Departure receipt arrival
transport
Igreemenf to Pary
YWe, the undersign
need
FROM:
(Datey [BEE)]



http://www.recyclingworksma.com/donate

LA County

Jor ¥imion: A Herdhy ond Sugteinable £ msironment for bhe Residents of dos Angedes Coanky

Food Facility Operators
Food Donation Guidelines, continued

Protection from Contamination
Food must be protected from pote ntialcontamiretionatall times throwsh the e of =@My, food -eAde
contginers, and byersurime thet tmms portwehic ks are ckanand free of vermin,

Questions?
For mom infonmation, pkase comac t Emdironmema | Healthat [(626) 430-5200 during business hours, 8 am to
5 pm hionday throueh Frid ay; callthe 3-hour Hotline at [858) 700-0005; or e-maile hmail@ph . Brounty.eow.

State and Federal Food Donation Statutes

California Health and 5afety Code, Section 114432
Ay food facility may dorate food toa food bank orto amy other nonp ofit chartab ke oeaneation for
dEtribution to pesons free of chame.

California Health and 5afety Code, Section 114433

Mo food Beility that domates food & pemitted by Section 114432 5hall be subject to cieil orcrimiral l@bility or
peralty for violation of any Bws, egulbtions, or odinances reubtingthe Bbeling or packaging of the donated
product o, with res pect toamy Bws, egubBtions, or ordi|nces, for awiolb tion ooc umineafter the time of
doration.

California Civil Code, Section 1714.25(a)

Except for injury esulting from neglieence ora wilfulact inthe prepartionor Endling of dorated food, no
food facility that dorates any food that is fit for humencorsumptionat the time it wes donated toa nonprefit
charta bl oreanieation ora food bankshall b lable forany dameee orinjury es ulting from the coms umption
of the domated food. The immunity from cieil |ability prowided by this subdivsion applies regamd kss of
complance withamy laws, regubtions, orordiences regulting the paclaging or Bbeling of food ,and

mem ks of compliance with amy Bus, meulations, or odimnces eeubting the storage or la ndling of the
food by the dones aftertbhe doration of food.

United State Code, Bill Emerson Good Samaritan Food Donation Act, Title 42, chapter 134, Section
1791

1) 4 personore kaner shall not be subject tocivilor crimimal liabil ity arising fromthe reture, age,

packag ing, or cond ition of a pparently wholesome food oranappa e ntly fitgmoe ry prod uct that the pesonor
Bleane rdomates ingood faithtoa nonprofit oma neation for ultimate dstrbution to ne=dy ind i id als.

(F1 This section s hall not be const rued tocreate any lability. Mot hing inthis section shall b comst rued to
supemede S@te or kcal health meubtions.

ey
Lo G angele s County Deparimento T Fubllo Healh + Endmnmental Healh . 133:' !
[T p—
weww.pub llshsalth lacou nty.g o wsh (=R ;I (_E_ Healih
._%_‘ .......

SO0 Commerce Drive, Bakdwin Park, CA D1T05 = (625 4305200

1r Wimion: A Healbhy end Suzheine e Enviconment for bhe Besidents ofbos dngefes Coonty

od Facility Operators
pod Donation Delivery Form

Perisnanie Food em(z) Quantity | DOMOR | g, | RECEVER | o, -
(Contrnu Memaen Back of Tha Fage i aded) () athaldi Tienm | Tmien Aecep

YES ar MO
YES or MO
YES or MO
YES or MO
YES or MO

Iated Frome

= of Facility or Event Pulbilic Health Permit #

fress Phone #

Jrreresd vy (Primt Bimem 2]

nsported By (if other than donor or recipient):

ne of Delivery Drganizaton Public Health Permit # (i app Boabbe)

rass Frone ¥

frreresd bry (Prant Blsme)

ated To:

ne of Fadlity or Organizaton Public Health Penmit# (it appiicable)

Jress Phane #

|z oy (Primt Mame)

Fkrowledge that thefoad item(z) listed a bave meet the ternperature halding requirernents far
tentally haza rdaus foads, 3= defined in Bechan 113571 afthe California Retal Foad Cade.

f= £ moironment for bhe Residents of Los Angefes Coanky

fors
Safe Food Donation

Els, restaurants, other food fadlities, and catered events can be a
and other charitable organizations that serve those in nead.

permit is not required, donating or receiving surplus foods must be
jod safety risks, The Los Angeles County Department of Public Health
as prepared the following food safety guidelines to help facilitate

ods

dorated onby by pemitted
facilities, food d &t ibuto s, or
limited to fioods or food portions

mwed toa comsumer. Ind iid als

by prowide uncoolked, pre-
prepard onsite byapprowed

@tiors rece bing domated foods
it 50 they are familar with food
ped event orclantable

ra public healt h pemit, the

by served and comsumed.

pture contml mst always emain
=5 F orabowe for hot foods, prior

d trars port & avaib bk, foods
tamsport tothe venue. § refriger-

food fte s shoukd be Bbe led

bt be ot of tempe @ture comtmols
onsEting of whole produce, canned
roduets can be delwered amytime
e contmok or de le ry times.

’ proper te mpe raturesat the time
ity or food trams porter. The pemon
buld akocheck the te mperat ure of

time that the food & Eoeived . See
or Sy Daie Delteery Formon page 3foran

houl be captured upon deliering,
fimiert signature e

langs s o County Deparimento T Publlo Healh « En dmnmentl Healh
.pub llahsalth.laoou nty.g owsh

Commerce Drie, Bakdwin Park, C4 D1706 = (525) 4305200

[r—

A Ghicicin

o Health - En imnmentl Healh

17065 = (B2 430 5200

http://www.publichealth.lacounty.gov/eh/docs/WhatsNew/FoodDonations.pdf



http://www.publichealth.lacounty.gov/eh/docs/WhatsNew/FoodDonations.pdf

recduce waste feed the hungry
improve sanitation ¢ save money
support local jobs

Food Recovery
legal guide

build corporate conscience Nicole M. Civita, J.D. LL.M.
receive tax breaks ¢ do the right thing

_ University of Arkansas School of Law

Waste Not, want Not T[“ﬁ”gedb‘*’”?e
Mt rogrom I

B . . Agricultural & Food Lo
Food recovery ) the prqc?lce of preventing  surplus at the RObert A Leﬂar LaW Center

foodktuffs from being dumpedin the trash - takes numerows
forms and provides a wvarety of social, economic, and
ervironmental benefits. The highest and best form of food
recovery involves collecting wholesome but ursed or
ursdlable food for distribution to those in need. Additional
food recovery effork dim to further reduce waoste and
decracse resource burden by converting excess food for

Waterman Hall, Room 260

1045 W. Maple Street

wse in animal feed, composting, and biofuel production. UNIVERSITY OF .
ARKANSAS Fayetteville, AR 72701

Ergaging in food recoverny is a straightforward and uplifting

wory to respond to a variety of difficult prolblems. Plus, by SCHOOL OF LAW .

reducing disposal costs, improving worksite sanitation, and .l ) 479_575_2456 (OffICE)

providing o way to access valuable tax credits, food With generous support

recovery can provide drect and substontial benefits for from the 917-572-8073 (ce”)

participating  enterprises. By implementing  recovery University of Arkansas

programs, foodsector buinesses can reduce the amount .. .
of material that enters inte the waste stream. provide nmCIVlta.Uark@gma”.Com
rutritious meals for hunary people in our communities, and
lessen  the  environmental  burderns  aesociated  with
agricultural production, food disposal, and waste. Food
recovery is consistent with asocialy respeorsible and"green”
beiness model. Assuch, it can help businesses gamer good
wiill in the community and with potential customers.

https://law.uark.edu/service-outreach/food-recovery-project/Legal-Guide-To-Food-Recovery.pdf


Presenter
Presentation Notes
The Bill Emerson Good Samaritan Food Donation Act provides a broad waiver of liability for civil and criminal liability for harms associated with recovered food.  To learn about this powerful risk-mitigation tool, consult the educational resources prepared by University of Arkansas School of Law’s Food Recovery Project.  Be sure to read through their short publication: Food Recovery: a Legal Guide, which explains the mechanics of the law in plain-language.  FDA  Food Code: http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm374275.htm  

Legal guide: 
http://law.uark.edu/documents/2013/06/Legal-Guide-To-Food-Recovery.pdf   “a thorough  search of  filings and review of  reported  decisions  did  not  turn  up  a  single  case  that involved food donation-related liability or any attempts to get around   the   protections   offered   by   the   Bill  “   - 

Taken from University of Arkansas School of Law  :   “liability-related fears are largely unfounded because a federal statute, the Bill Emerson Good Samaritan Food Donation Act (the “Bill Emerson Act” or “BEA”), absolves those who donate apparently wholesome food to nonprofit organizations for ultimate distribution to needy individuals from civil and criminal liability related to such donations   “    



“Persons,” “gleaners,” and  “nonprofit organizations” all receive  protection  from the Bill Emerson Act.  
 
The very broad category of covered  persons embraces individuals,  corporations, partnerships,  organizations, associations or  governmental entities. It expressly includes retail grocers, wholesalers, hotels, motels, manufacturers, restaurants, caterers, farmers, and nonprofit food distributors or hospitals. Protection from liability extends to officers, directors, partners, deacons, trustees, council members, or other elected or appointed individuals responsible for governance of covered entities. 
 
The BEA defines a gleaner as a “person who harvests for free distribution to the needy, or for donation to a nonprofit organization for ultimate distribution to the needy, an agricultural crop that has been donated by the owner.” 
 
The Act uses the term nonprofit organization to refer to an incorporated or unincorporated entity that (a) operates for religious, charitable, or educational purposes; and (b)does not provide net 
earnings to, or operate in any other manner that inures to the benefit of, any officer, employee, or shareholder of the entity
 
more info: http://law.uark.edu/documents/2013/06/Legal-Guide-To-Food-Recovery.pdf 



UPDATE: Congress passed tax legislation Dec
2015:
http://www.chlpi.org/america-can-finally-give-
more-congress-passes-permanent-extension-
of-enhanced-tax-deductions-for-food-
donations/

permanently extends the enhanced tax
deduction, which was previously only available
to C-corporations, to all business entities.
Allows a business to deduct the smaller of (a)
twice the basis of the donated food or (b) the
basis of the donated food plus one-half of the
food’s expected profit margin, if it were sold at
its fair market value on a permanent basis.
Increases the annual cap from 10% to 15% of
the donor’s net income

Calculate 25% of the products Fair Market
Value as the Basis Value.

One can calculate the FMV of these products
by using the price of the same or substantially
similar food items that are being sold by the
business

Law:
http://docs.house.gov/billsthisweek/20151214

/121515.250 xml.pdf

FEDERAL
enhanced TAX

DEDUCTION
FOR

food

DONATION
a legal guide

EBHarvard food @
F""d“‘““d’""‘”"’mm Eﬁﬁgﬁery;immg
% E 1
APRIL 2016

http://www.chlpi.org/wp-content/uploads/2013/12/Food-Donation-Fed-Tax-Guide-for-Pub-2.pdf



Presenter
Presentation Notes
the Harvard Food Law & Policy Clinic and the Food Recovery Project out of U. of Arkansas recently published this great new resource on how to become eligible to receive the enhanced federal tax deduction for donating food

Direct link to the guide: http://www.chlpi.org/wp-content/uploads/2013/12/Food-Donation-Fed-Tax-Guide-for-Pub-2.pdf 

Congress passed tax  legislation Dec 2015: 
http://www.chlpi.org/america-can-finally-give-more-congress-passes-permanent-extension-of-enhanced-tax-deductions-for-food-donations/    
It permanently extends the enhanced tax deduction, which was previously only available to C-corporations, to all business entities. 
Allows a business to deduct the smaller of (a) twice the basis of the donated food or (b) the basis of the donated food plus one-half of the food’s expected profit margin, if it were sold at its fair market value on a permanent basis �Increases the annual cap from 10% to 15% of the donor’s net income
Calculate 25% of the products Fair Market Value as the Basis Value. FMV can be calculated by using the price of the same or substantially similar food items that are being sold by the business 
Law: http://docs.house.gov/billsthisweek/20151214/121515.250_xml.pdf    
More info here:  https://www.irs.gov/pub/irs-pdf/p526.pdf
 

Other resources: 
http://www.usda.gov/oce/foodwaste/resources/donations.htm     
http://www.law.cornell.edu/uscode/text/26/170
http://www.irs.gov/pub/irs-tege/eotopice94.pdf 

Certain businesses that donate recovered food may also claim an enhanced tax deduction for the charitable contribution of excess inventory under section § 170(e)(3) of the Internal Revenue Code.  General information about this deduction is available at:  http://www.recyclingworksma.com/wp-content/uploads/2015/07/Legal_Fact_Sheet_-_MA_Donation_Tax_Incentives-FINAL_RWF.pdf  �

Ona Balkus, J.D., MPH
Senior Clinical Fellow, Harvard Food Law and Policy Clinic
Center for Health Law & Policy Innovation
Harvard Law School
122 Boylston Street
Jamaica Plain, MA 02130
Phone: 617.390.2538
obalkus@law.harvard.edu




http://www.chlpi.org/america-can-finally-give-more-congress-passes-permanent-extension-of-enhanced-tax-deductions-for-food-donations/
http://docs.house.gov/billsthisweek/20151214/121515.250_xml.pdf

EPA’s Managing and Transforming Waste

Streams Tool

Sharing how local & tribal governments can shift their community’s solid waste stream away
from disposal and towards waste reduction, materials reuse, and recovery...

Over 250 implementation examples featured
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Presentation Notes
The following link is an EPA tool that shows what other cities are doing to recover food waste.  You can go to the “Material or product group” column and type in “org” for organics and then you can click on the various “examples and resources” links to see descriptions of individual city programs:  https://www.epa.gov/transforming-waste-tool 


Timonie 



Sample of Food Waste Strategies

Over 40 out of 100 relate to Organics (food and/or yard)

Zero Waste Goals for Organics

Landfill Ban - Organics

Backyard / Neighborhood
Composting

Expanded Municipal Collection —
Food Scraps

Food Pickup for Donation
Food Gleaning for Donation

Food Waste Pickup for Composting

Food Waste Outreach & Prevention
(vendors)

Food Waste Outreach & Prevention
(consumers)

Food Waste Collection Program
with Private Haulers

Drop-Off Compostables
Compost Processing

Anaerobic Digestion

51. Food Waste Outreach & Prevention
(vendors)
Sector: ICI

Conduct outreach to grocery stores, restaurants, school cafeterias
and other food service vendors on opportunities and practices to
prevent food waste.

Examples

+ County of San Diego, CA
In 2015, the County of San Diega's Department of Public Works,
Solid Waste Planning and Recycling Section partnered with the
Department of Environmental Health and the Health and Human
Services Agency to produce a Food Donation Guide for
Businesses (PDF) and a Safe Food Handling for Donation
Checklist (PDF) to distribute to local businesses. The guides are
designed to promote safe food handling, source reduction, and
food donation

¢ Boulder County,CO
The County and other local agencies fund a local nonprofit
organization to coordinate a recycling and envirocnmental
education program for public schools, including a Green Star
Schools Program; this program provides training to cafeteria staff
and students on how to reduce food waste, compost food scraps,
and implement other zero waste practices

* Cupertino, CA
In 2012-2013, the City and its franchised hauler conducted food
waste outreach to local grocers and markets through site visits,
resulting in increased organics collection and composting; the
City also expanded its stormwater compliance training for local
businesses to encompass best practices for food recovery




.

EPA Waste Reduction Model (WARM)

Wersion 14
Waste Reduction Model (WARM]) -- Inputs
Use this worksheet to describe the baseline and alternative waste management scenarios that you want to compare. The blue shaded areas indicate where you need to enter information.
1. Describe the baseline generation and management for the waste materials listed below. 2. Describe the alternative management scenario for the waste materials generated in the baseline.
If the material is not generated in your community or you do not want to analyze it, leave Any decrease in generation should be entered in the Source Reduction column.
it blank or enter 0. Make sure that the total quantity generated equals the total quantity managed. Any increase in generation should be entered in the Source Reduction column as a negative value.
Make sure that the total quantity generated equals the total quantity managed.
Tons Tons
Tons Tons Tons Tons Anaerobicalhy Tons Tons Source Tons Tons Tons Tons Anaerobically
Material Recycled Landfilled Combusted | Composted Digested Generated Reduced Recycled Landfilled Combusted | Composted Digested
Aluminum Cans M M 0.0 P&, M2,
Aluminum Ingot M, M, on [, P,
Steel Cans P2, P2, 0.0 P, A,
Coppet Wire M, M, 0.0 [RLS [HELS
Glazs M2, M2, 0.0 P, M,
HOPE [ [ 0.0 P8, A,
Food Waste (non-meat) P&, 0.0 M,
Food Waste (meat only) M2, 0.0 M
Beet A, 1.0 1.0 1.0 P2,
Pavittry M, oo MA,
Grains M2, 0.0 M
Bread A, 0.0 P2,
Fruitz and Yegetables M2, 0.0 M
Dairy Products P&, 0.0 M,
Yard Trimmings M, oo A, MA,
Grazs M2, 0.0 M, M
Leaves M2, 0.0 M, M

https://www.epa.gov/warm/basic-information-about-waste-reduction-model-warm

For additional food categories including pork, seafood, lamb, veal, and turkey, see:
https://www.epa.gov/sites/production/files/2016-03/documents/using warm efs for materials and pathways.pdf

For GHG estimates for donation see:
https://www.epa.gov/sites/production/files/2016-04/documents/food donation guidance.pdf
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Presentation Notes
https://www.epa.gov/sites/production/files/2016-03/documents/warm_v14_organic_materials.pdf 


For information on additional materials not included in the WARM model, please see: 
www.epa.gov/sites/production/files/2016-03/documents/using_warm_efs_for_materials_and_pathways.pdf 

 
https://www.epa.gov/smm/advancing-sustainable-materials-management-facts-and-figures-report        2014 pg 8 
https://www.epa.gov/warm/versions-waste-reduction-model-warm#WARM%20Tool%20V14  

https://www.epa.gov/warm
http://epa.gov/climatechange/wycd/waste/downloads/energy-impacts-chapter10-28-10.pdf    

http://epa.gov/epawaste/conserve/tools/warm/downloads/WARM_v13.zip    


https://www.epa.gov/sites/production/files/2016-03/documents/warm_v14_organic_materials.pdf 
https://www.epa.gov/sites/production/files/2016-03/documents/using_warm_efs_for_materials_and_pathways.pdf   

https://www.epa.gov/sites/production/files/2016-03/documents/warm_v14_organic_materials.pdf     see exhibit 1-10 for table of source reduction emission factors. 
www.epa.gov/sites/production/files/2016-03/documents/using_warm_efs_for_materials_and_pathways.pdf   appendix A for information on pork, seafood, and other foods.  
 https://www.epa.gov/sites/production/files/2016-03/documents/warm_v14_management_practices.pdf 


users may still find that some materials and pathways of interest to them are not represented in the model.  In such cases, WARM users often apply WARM factors for materials that seem similar to the non-WARM material in which they are interested.  This document discusses some of the limitations of using WARM materials as proxies for non-WARM materials, and provides EPA-approved WARM proxies for some commonly-requested non-WARM materials

For other calculations, see: 
http://epa.gov/epawaste/conserve/tools/warm/downloads/WARM_v13.zip    
 

EPA Inventory of US Greenhouse Gas Emissions and Sinks (2015 report)
Chapter5.1, last paragraph bottom of second page and first paragraph beginning of 3rd page: 
Ruminant animals (e.g., cattle, buffalo, sheep, goats, and camels) are the major emitters of CH4 because of their unique digestive system. …. Ruminant animals, consequently, have the highest CH4emissions per unit of body mass among all animal types.  Non-ruminant animals (e.g., swine, horses, and mules and asses) also produce CH4 emissions [however these emissions are ] significantly less on a per-animal-mass basis than ruminants because the capacity of the large intestine to produce CH4is lower
   http://www.epa.gov/climatechange/Downloads/ghgemissions/US-GHG-Inventory-2015-Chapter-5-Agriculture.pdf

http://epa.gov/epawaste/conserve/tools/warm/downloads/WARM_v13.zip   
 


Main WARM page:
http://epa.gov/epawaste/conserve/tools/warm/index.html

 WARM definitions: http://www3.epa.gov/epawaste/conserve/tools/warm/materials.html


Fruits and Vegetables 
represents the average fresh fruits and vegetable components of food 
waste, consists of a weighted average of the six most common fruits and vegetables in the 
municipal waste stream, including apples, bananas, melons, oranges, potatoes, and tomatoes

https://www.epa.gov/smm/advancing-sustainable-materials-management-facts-and-figures-report        2014 pg 8 

https://www.epa.gov/sites/production/files/2016-04/documents/us-ghg-inventory-2016-chapter-5-agriculture.pdf




https://www.epa.gov/warm/basic-information-about-waste-reduction-model-warm
https://www.epa.gov/sites/production/files/2016-04/documents/food_donation_guidance.pdf
https://www.epa.gov/sites/production/files/2016-03/documents/using_warm_efs_for_materials_and_pathways.pdf

Greenhouse Gas
Equivalencies

Calculator

Annual greenhouse gas emissions from

21.3 240,476 36.2
Passenger Miles/y=ar Tons of waste
vehides driven by an sent to the
average R landfill
passenger o0
vehicle
o -0r- -or-
CO; emissions from
11,365 108,485 1.3
gallons of Pounds of coal tanker trucks' L]
gasoline burned worth of A
Eﬂ consumed -_a gasoline n
—0r- -0r- -0r-

Greenhouse Gas Equivalencies Calculator

2.2

Garbage trucks

of waste
MR
O™="'0

instead of
landfilled
-or-
9.2
homes' energy ‘
use for one _..--\
year
[

-0or-

https://www.epa.gov/energy/greenhouse-gas-equivalencies-calculator

0.028

wind turbines
installed
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Presentation Notes
If you have MTCO2e (metric tons of carbon dioxide equivalent), you should enter your value in the field for "Carbon Dioxide or CO2 equivalent" in the calculator. Sometimes emissions are expressed in terms of tons of CO2 or CO2 equivalent, and sometimes they are expressed in terms of tons of carbon. Scientists often express emissions in terms of units of carbon, since they are more traceable that way in the carbon cycle (for example, trees absorb carbon dioxide out of the air and store it as carbon in their roots and wood; when wood is burned, the carbon is released back to the atmosphere as carbon dioxide). But emissions are also frequently expressed in units of CO2 or CO2 equivalent, which is a way of expressing other greenhouse gases as equivalent amounts of CO2, based on their warming potential in the atmosphere.
 
There's a big difference between the two: a ton of CO2 is 3.67 times heavier than a ton of carbon, simply due to the extra weight of the two oxygen atoms in every molecule of CO2.
 
We hope you find this information helpful.
 
Erica Bollerud
State and Local Energy and Environment Program US EPA


https://www.epa.gov/energy/greenhouse-gas-equivalencies-calculator

> SEPA

#NoWastedFood

1% of American waste is fo0d.
Let’s feed people — not landfills.

I
..:_' b M’LH‘,?H (



Presenter
Presentation Notes
https://scontent-iad3-1.xx.fbcdn.net/v/t31.0-8/fr/cp0/e15/q65/13047670_10154166595142229_6738717703970825935_o.jpg?_nc_cat=101&_nc_ht=scontent-iad3-1.xx&oh=e52b2738436e31edd3b010191ad4cdac&oe=5D3E10B1


Matters:

Reducing, donating and
composting excess food
protects the environment
and cares for the
global human family.

#NoWastedFood
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https://scontent-iad3-1.xx.fbcdn.net/v/t31.0-8/fr/cp0/e15/q65/13029703_10154168611037229_2903196426403585541_o.jpg?_nc_cat=101&_nc_ht=scontent-iad3-1.xx&oh=6701ac8f3a019b66ed95d17b85952a5b&oe=5D07CDBA


%EPA #NoWastedFood

1/3 of all food in the United States goes uneaten each year.
Let’s ensure there’s #NoWastedFood:

gShop your fridge and pantry first . Get creative with leftovers first

| = Cdm ost scraps and donate
Store produce properly to keep safe gnd untoll)Jched food to
fresh local food banks

&P
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https://pbs.twimg.com/media/CgfaqncXEAAIixJ.jpg

https://pbs.twimg.com/media/CggxLG0XEAE9p0T.jpg 


By 2030: e ;
Let’s cut the amount of food we waste in half

\‘l"‘IEPA #NoWastedFood
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https://scontent-iad3-1.xx.fbcdn.net/v/t31.0-8/fr/cp0/e15/q65/13040948_10154167908647229_9205720819067121808_o.jpg?_nc_cat=111&_nc_ht=scontent-iad3-1.xx&oh=23c1ae595d03af55cfec84d37218e984&oe=5D42421F



~ ALLTHE WASTED
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CONSIDER THE TOMATO... 0000

31% of fresh tomatoes bought by U.S. households are .....

thrown out—that’s 21 tomatoes a year per person! ......

0000000

Throwing out that many ‘........

tomatoes costs us a bundle— .........

$23 over $2.3 billion a year. 000000000
BILLION Ifonlyi j

tcu or 15 st 000000000

food waste = $166 BILLION! .........

WASTED FOOD = WASTED RESOURCES

[ Ny N N Y Y NN NN N

U.S. FOOD WASTE ACCOUNTS FOR:

Enough

2 5% energy to

power the

Encugh

land to feed
of all

our fresh
water use.

country for
more than
a week.

the world’s
hungry.

By making small shifts in how we shop, store, and prepare food, we
can keep the valuable resources used to produce and distribute food
from going to waste.

Sources: USDA Econamic Research ServiceERS) Total and Per Capita Value of Food Less in the United State {2012); USDA ERS , The Value of Fetail and Consumer
Level Fruit and Vegetable Losses in the United States (2011); Venkat, The Climate Change and Econemic Impacts of Foed Waste in the United States (2012): Hall et al, The
P ve Faod Waste In America and Its Emviranmental Impacts (2000}

=,

LY 4 EPA-530-16-F-014-H
United States February 2016
Environmental Protection
Agency




A The (reatest (zime
in Christendom

To buy—to cook—to eat more
than you need; to waste a single morsel
of food that can be used—is a crime.

Ten million have died bravely on the field
of battle. They at least had a chance. They
gave their all willingly and unselfishly.

Over twenty million have died of starvation—

without even a chance to fight. In these death
relief from torture worse than

It is owr job—yours and ours—to s
that ilu :ml]lzu» of st

Be Pamom
sign your counfry’s
pledqe fo save the food

U.5.FOOD ADMINISTRATION

waste food
E while others starve!

.ll.” T e R R |

'FOOD WASTE
in fhe home

’gug to save

frrw- to save

+ Store to save

o0

B e v o s oty
1=buy it with thought
2= cook it with care

3 - use less wheat & meat
4-buylocal foods

- §=serve just enough

(G-use what is left

dom‘ waste zt

U.5. FOOD ADMINISTRATION

300 Million Hungry People
Are Wa.tching Your Plate

When you have finish mi OUF H1C |I

Unale Sam asks for
Simple Living-
Clean Plates—

nera dleal

nia and in other countricst
VranThaban T A Hpesm)
young have starved to If you have been thoughtless in
Altheuph the mﬂ.(.ﬂ victory is your kitchen —at your table —in
naw aurs, we must, for the safeey of lhe t — start with your

the \-<| lel— I|> i |L|. our victory ddo yeur share in this

complete—fight the preat spectre Ll-r it reconstruction work,

Eat less
waste nothing

UNITED STATES FOOD ADMINISTRATION
Ilinois Educational Division 'ﬁ_ﬁl
CHICAGOD

’7?:°PRESIDENT el

Sow the seeds f Vlctorjl

plant &

WRITE TO THE
NATIONAL

Z Coarden a Munition. Plant

Hunger does not breed.
reform; it breeds madness
and all the ugly distemper
that makes an ordered life
impossible -The future
belongs to (:hoswe who prove
themselves the true friends
of mankxnd"

| SaveFood

Don't Waste It

SAVE FOOD

FOR WORLD RELIEF

That crust of bread you wasted —
That bit of meat you nibbled and left—
That plate of left-overs that are spoiling —

Each is small in itself=but the total waste is staggering. You can help.

Eat Less — Waste Nothing

UNITED STATES FOOD ADMINISTRATION
ks Elcationn] Divion o
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http://www.archives.gov/education/lessons/sow-seeds/
http://research.archives.gov/description/512497 1917 - 1919 

sow the seeds http://research.archives.gov/description/512498 1918 


Food 1 -6 .     http://research.archives.gov/description/512592    1917 - 1919 


greatest crime in Christendom 
http://research.archives.gov/description/512530  1917 - 1919 


while others starve: http://research.archives.gov/description/512584 1917 - 1919 


http://research.archives.gov/description/514737 canned foods 1941 - 1945 


http://research.archives.gov/description/533919 who's wasting food around here. 1942 - 1943 

http://research.archives.gov/description/512537 the preseident says 1917 - 1919 


http://research.archives.gov/description/513725 eyes are bigger than his tummy 1941 - 1945

http://research.archives.gov/description/512529 save food for world releif 1917 - 1919 

http://research.archives.gov/description/512557 300 million hungry people 1917 - 1919 

http://research.archives.gov/description/513878 are you guessing chef 1941 - 1945 

http://research.archives.gov/description/5711623 uncle sam says garden to cut food costs. 

http://research.archives.gov/description/512497
be patriotic sign the pledge 1917 - 1919 


http://research.archives.gov/description/512584   dont waste food while others starve 1917 - 1919 

give: http://research.archives.gov/description/512697 1917 - 1919 give us food administration 



Sustainable
Materials Management

Join Now!
EPA’s Food Recovery Challenge

Sign up at epa.gov/reducefoodwaste and
click on EPA’s Food Recovery Challenge

Stephen Sturdivant (214) 665-6673 Sturdivant.stephen@epa.gov
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Video instruction:  http://epa.gov/epawaste/conserve/smm/foodrecovery/frc_webinar_nov2013.wmv   
Written instruction if you prefer: https://s3.amazonaws.com/food-recovery-challenge/FRC_user_guide.pdf 

The number one cause of deforestation, biodiversity loss, water pollution in our rivers, and domestic water resource depletion is food production.  Food production is also a significant source of greenhouse gas emissions. Food waste alone accounts for 25% of all our fresh water use and enough land to feed the world’s hungry.  

More Profit:  
Eliminate Hunger and help your community
Reduce your environmental footprint  
Regional/National Recognition
Free technical assistance from EPA staff
Track your progress

Reference herein to any specific commercial products, process, or service by trade name, trademark, manufacturer, or otherwise, does not necessarily constitute or imply its endorsement, recommendation, or favoring. The views and opinions of authors expressed herein do not necessarily state or reflect those of the sender, and shall not be used for advertising or product endorsement purposes.  Some links in this message are listed for informational purposes only.  Sender cannot attest to the accuracy of information provided by third-party sites or any other linked site.  Sender does not endorse any of these entities nor their services, nor any other websites, companies, products, services, processes, or applications.  This list in no way implies that there are not additional sources of information, entities, products, processes, or services available to you.  




http://www2.epa.gov/smm
mailto:Sturdivant.stephen@epa.gov
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