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LOSSES ALONG THE SUPPLY CHAIN 



FARM LOSSES 



WHAT IS DRIVING CROP LOSSES? 
 

• Overplanting 
• Market fluctuation/low prices 
• Labor shortages 
• Product grading 
• Anticipatory packing 
• [Food safety] 
• [Supply management] 

 

CA CROP SHRINK SURVEY 



CA CROP SHRINK SURVEY 
(small sample size) 





“We are proud to report 
that in our first season, we 
gleaned more than 5,000 
lbs. of food and produced 
1,400 lbs. of frozen tomato 
sauce and vegetables for 
the freezer that will feed 
2,500 people in our 
community throughout the 
year.” 
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WHAT IS DRIVING CROP LOSSES? 
 

• Overplanting 
• Low market prices 
• Labor shortages 
• Product grading 
• Anticipatory packing 
• [Food safety] 
• [Supply management] 

 

CA CROP SHRINK SURVEY 



RETAIL LOSSES 



IN-STORE 
 

• Ensuring stocked 
shelves/displays 

• High variety 
• Pack sizes 
• Low staffing 
• Handling 
• Sell-by dates 

RETAIL LOSS DRIVERS 

BEYOND-STORE 
 

• Upstream 
– Return privileges 
– Specifications 
– Contract demands/ 

expectations 

• Downstream 
– Impulse buys 
– Bulk buys 
– Promotions 

 



FOOD  
SERVICE  
LOSSES 



• Large portions 
• Extensive menus 
• Inflexible management (chains) 
• Unpredictable consumption 
• Kitchen culture 
• Donations challenging 

– enhanced tax deduction only for C-Corps 

FOOD SERVICE LOSS DRIVERS 



CONSUMER LOSSES 



FOOD HABITS 



PORTION SIZES 









EXPIRATION DATES 
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Source: Food Marketing Institute U.S. Grocery Shopper Trends 2011 



TECHNOLOGY 





• Spread word on AB152 

• Set targets 

• Conduct representative study to better 
understand extent, drivers, and impacts. 

• Food waste prevention focus area for Specialty 
Crop Block Grant 
– connect the dots between surplus production and 

need for low cost, nutritious foods. 

– encourage measurement by businesses 

– raise consumers awareness  

• Grading standard adjustments/flexibility 
 

RECOMMENDATIONS 
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