REDUCING
THE FOOD WASTE
GAP

In the United States, 30-40 percent of food supply ends up being wasted. According to the
USDA in 2020, somewhere between 80 and 120 billion pounds of food is being wasted—and
that’s just in the U.S. alone. With the equivalent of one pound of food being wasted per
person, per day, America doesn’t have a food shortage problem, America has a food
management problem.
Imagine a fire department trying to put out a house fire. The firefighters pass down a
bucket of water yet each one takes a sip and spills, not only slowing down the process but
leading to less water actually putting out the fire. This is how the commodities trading
market operates: There are many speed bumps in between the farmer and the grocer
before goods eventually come to the end user. Issues may vary from increased
transportation costs to outbreaks where neither the farmer nor grocer knows how much of
the supply is contaminated. These common challenges for the commodities industry are
fairly prevalent, yet preventable.

WHAT IS ALREADY BEING DONE
Food waste is already being diminished thanks to technological advancements and new
approaches, such as using smart contracts in the supply chain, which are self-executing
contracts stored on a blockchain network. Smart contracts contain the terms and conditions
of an agreement between buyer and seller, and the codes that automate the execution of
the participants' agreements. By maximizing the ease and use of technology for farmers
and buyers alike, less food can be wasted. This is a key component in creating a more
sustainable environment and a better functioning supply chain. Less food and energy is
wasted when farmers have more flexibility to choose who and where they sell their
products. The most logical system for farmers to use would be one that is at the
intersection of high security and high storage capacity: this is where blockchain comes into
play.
A commodity trading platform built on blockchain technology and utilizing track and trace—
maintaining records at each touchpoint from initial producer to end user for ease of
reference—is more of an exact science, as it follows the products from beginning to end.
The buyer and seller know the details of the transaction through this “verify then trust”
methodology—a system that ensures the right product and progression every step of the
way. Additionally, the digital paper trail substantiates the claim, reducing the chance of
fraudulent transaction. As a result of this preciseness, there is less food waste for
perishable goods.

THE FIVE FOOD WASTE
TRENDS
Food waste will have an impact on the commodities industry in the years ahead.
Here are five of the top trends that leaders should be prepared to address.

TREND 1: FOOD COMMODITIES TRADING IS BECOMING THE NEW METAL COMMODITIES
MARKET

The U.S. went off the gold standard in 1971, yet gold and silver are still seen as hedges
against inflation and popular investments during a bear market. The supply chain issues
of 2020 onward in the United States have illuminated the fragility of our food production
and distribution systems unlike any other instance since World War II. The public is more
conscious of disruptions occurring in the supply chain and taking notice of inefficiencies
as they occur in real time, leading to higher quantities of food being wasted than in a
typical calendar year.
It would be logical that corn, wheat, and livestock (which are the most popularly traded
commodities) will become the new assets coveted by those looking for alternative
investments to the stock market and precious metals. As the general public takes note of
food waste, investors, farmers and grocers are noticing it too, with the latter groups
looking at how to rethink their approach to the commodities market.

TREND 2: THE SUPPLY CHAIN ISN’T NORMALIZING, IT CONTINUES TO FLUCTUATE

The supply chain has yet to fully correct itself to its pre-pandemic levels, so there are
expectations that disruptions will further become worse before getting better.
In the short term, it’s likely that long distance food delivery (especially for out-of-season
groceries, such as watermelon in the winter) will be unobtainable for a multitude of
reasons with the leading three contributors being time delays, cost of fuel and trucker
work shortages.
The supply chain is currently in a state of flux. While this may lead to more food waste in
the short term, there are reasonable solutions making their way to the forefront. In a
survey conducted in mid-2022 of supply chain executives, more than half indicated that
they do not expect the supply chain to be normalized until the beginning of 2024 at the
earliest. Considering that many consumers and experts in late March of 2020 thought the
supply chain would even out by the summer of that year suggests that industry experts
may be overestimating the recovery timeline of supply chain processes. Regardless of
whether the supply chain issues are straightened out by 2024, 2030, or tomorrow, food
waste will continue to increase as energy prices rise, while also driving up demand and
cost of food.

TREND 3: NEW SCIENTIFIC INNOVATIONS ARE LEADING TO LONGER LASTING FOOD

This trend can be broken down into two related subcategories: internal innovations and
external innovations. Internal innovations are ways in which the food itself can be
preserved longer, whereas external innovations are advancements in technology that
alleviate the process of the product getting from point A to point Z.
While we already have strategies for preserving products in order to keep them from
perishing quickly, such items will likely last longer in the future when we employ currently
unimaginable tactics meant to increase their shelf life. Genetically modifying food is just
the tip of the iceberg. “Pickling, drying, canning, fermenting, freezing and curing are all
methods you can use to make food last longer, thus reducing waste. Not only will these
methods shrink your carbon footprint, they will save you money as well,” noted this 2017
Healthline article.
Blockchain advancements are speeding up supply chain processes before products hit
the shelves. Having a chain of custody for commodities making many stops along the
supply chain ultimately helps expedite the process of inevitably getting food from farmer
to table.

Considering that so many perishable items are already lost in the current supply chain
system, there is great incentive for innovators to—in one form or another—make food
and commodities last longer. Over the last few decades, we’ve seen scientific
advancements that would baffle people a century ago who had just been introduced to
household refrigerators. Not to mention, the first use of pasteurization for commercial
purposes occurred in the late 19th century. To think that pesticides and changing the
properties of produce on a genetic level are now common practices are quite admirable.
Society could be on the precipice of another foodstuffs revolution. In this era,
technologies aimed at maximizing these scientific discoveries and breakthroughs will not
in and of themselves make the commodities last longer, but deliver them to the end user
in such a way that their shelf life will extend. For example, fresh ground beef is good for
approximately 10-14 days once it is packaged. However, this does not calculate the length
of time the plastic film-wrapped meat is either in transit to the grocery store, or the days
prior while it’s waiting to be purchased by the grocer. This equates to roughly 10 days
before even reaching the shelves. There have been many cases of miscommunications or
faulty transactional systems that have led to entire shipments being wasted. “10 percent
or 43 billion pounds of food in grocery stores will never make it off the shelf,” according
to 2019 data from Quest Research Management Group.

TREND 4: FOOD WASTE IS TRENDING DOWNWARDS IN THE LONG RUN

As supply chain processes reach equilibrium and technological advancements continue
their trajectory, food waste will decrease. It's a natural byproduct of market forces. This
will also be a result of regionalization. Longtime farmers as well as newly participating
agriculturalists will find more job security and transactional stability. They will begin to
notice less of their crops are being wasted. This will be the result of the commodities
either not spoiling prior to being bought or due to fewer miscalculations along the way in
the transaction process. The latter group of new farmers will be tapping into
governmental resources, which come in the form of entrepreneurial loans allocated to
farmers trying to cultivate goods.
Oversaturation of available food is something people have taken for granted since the
1950s. It is a necessity to take the proper measures to shore up loose areas in the
commodity supply chains. In the short term, food waste will get worse before it gets
better. Food waste will skyrocket even with more food being produced because of its
inability to reach it’s final destination in time. This will lead to an oversaturation of, say,
strawberries in California, that will be wasted regardless of if they find the right buyer in a
place like New York. Food will either be a surplus locally, or its freshness will be
compromised while en route.

Farmers, in the short term, may not bother transacting with buyers located further away
until systems— such as a commodities trading platform—are altered. Buyers will also
know this, and may not take on shipments that could have a high volume of goods that
need a quicker-than-normal turnover rate.
New systems of connecting producers to buyers will begin to alleviate waste. As a
foundation for a commodities trading platform, blockchain technology, for example, will
systematize the transactional process in ways that farmers from 20 years ago (let alone
the 1950s) would revel in. This, coupled with fewer barriers of entry for newer farmers
receiving government subsidies, will upshoot success for commodities markets, leaving
all parties happier, more informed and secure.

TREND 5: CONSUMERS ARE PRIORITIZING WHERE THEIR FOOD COMES FROM

A product’s country of origin (COO) is often disclosed on the packaging of an item,
whether it’s “Made in China'' or a “Product of Egypt.” However, the purchaser does not
know which farm or locality it specifically comes from. This will become more transparent
through track and trace technology to the point where end users may be able to scan QR
codes and within seconds know the entire histories of their potential purchases. Grocery
store owners will find themselves with more options to review where a product has been
—including which non-end users had them along the way—before the general public has
democratized access to this information. But with that said, the common consumer will
soon be able to delve into where their goods are coming from, and where they’ve been.
This is a desire that cuts across political parties, regions, and consumer types: Many
people gain a sense of security when they are able to feel in control of what they
purchase and where they are purchasing it from.
To dig deeper, track and trace will be extremely beneficial to the farmers and grocers.
The “trust then verify” methodology ensures that no one party is being given the short
end of the stick. Both parties will be made aware of exactly what—and how much—they
will be receiving when they become connected for a business deal.

And because the procedural parts of the transaction occur in the
blockchain, there’s less room for foul play. Blockchain freezes everything in
place once the order is officially confirmed, eliminating room for errors.
And in cases such as infestation outbreaks, the exact shipment can be
isolated so that less food is wasted. This adds to the list of benefits for the
consumer, having a greater sense of certainty in not accidentally
purchasing a compromised product.

RESPONSIBLE FORESIGHT
FOR FOOD WASTE
But one question still remains: Where will the power lie; will it be in the
hands of consumers, farmers, or grocers? There are numerous factors that
are at play in determining a reasonable projection. The best answer
recognizes that the system of a blockchain-backed exchange is not a zero
sum game. Consumers, farmers, and grocers alike can, and will, benefit
from this foundational paradigm shift in how commodities are transacted.
The most challenging component in all of this may very well end up being
the reassurance to these three groups that such a new system is more
efficient than the currently flawed arrangement that plays out across the
United States and the world more broadly.
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The Cattle Predicament and Other Challenges
Controlling waste will greatly come into play in 2023 and beyond. For
example, 2022 saw record amounts of cattle slaughters as a result of alfalfa
prices jumping 200 percent, and the need for 1800 gallons of water to
produce 1 pound of edible ground beef. This resulted in less beef supply
and higher prices considering the unchanged demand. However, given the
mass cattle slaughters that have already taken place due to farmers’
inability to maintain as much livestock, there will be considerable food
shortages for beef until the cattle population reaches its previous marketrequired levels. This cattle predicament—coupled with the greatly
decreased wheat exports from Ukraine (which fuels 40 percent of Europe’s
wheat consumption)—will necessitate the discourse around food waste.
Having these discussions will—at the very least—lead to incremental
changes and—in a more extreme scenario—cause a strategic realignment
of supply chain processes to reduce food waste as a way to compensate for
supply issues and cost increases. Similar to the beef market, it’s not just the
meat that is being wasted, it is also the water that went into it that could
have been used for other purposes.

CONCLUSION
All in all, the future of the supply chain (and how much food is wasted in
that system by extension) will be affected by the blending of these five
trends, as well as other outside factors. The food commodity market
dominance, continual fluctuation, scientific innovations, long-term food
waste reduction, and a realignment of consumer priorities may only be the
tip of the iceberg. That said, there is a certainty in the mix: food waste will
remain but will continue to be a topic of discussion for those analyzing the
commodities market.

