
 

Unilever’s Work to Reduce  
Food Loss and Waste 
 
In 2015, the world agreed to a roadmap to eradicate poverty and tackle climate change, giving 
us the framework and momentum to deal with the greatest challenges of our time. It provides 
us with an once-in-a-lifetime opportunity to create a zero hunger, net zero carbon emissions 
and zero poverty world and a brighter future for all.  
 
The global food system is at the centre of this opportunity. In order to achieve the Sustainable 
Development Goals (SDGs) and Paris Agreement, we need to provide adequate nutrition to the 
world’s ever-growing population and increase livelihoods for small-holder farmers, in a climate-
stressed world. To deliver this, we need a total redesign of our global food system, to one that 
is productive, sustainable, nutritious and resilient, and one where we better connect 
production and consumption.  
 
The world produces enough food to feed everyone, yet there are still 870 million people who 
go to bed hungry every night. This is one of the greatest injustices of our time. One of the 
reasons for this is that one-third of food produced is lost or wasted. If we tackle food waste, we 
can create a food system which is more efficient, resilient and sustainable, and thereby 
encourage a more equitable pattern of consumption.   
  
As a food manufacturer, at Unilever, we are committed to reducing food waste and loss in our 
supply chain. As signatories of the Consumer Goods Forum Resolution on Food Waste, we 
pledged to halve food waste in our operations by 2025, and contribute to the SDGs by helping 
both consumers and suppliers reduce food waste. This commitment is aligned with our long-
standing efforts to reduce our manufacturing waste, which include not only food waste but all 
waste. In January 2015, we sent zero waste to landfill across all of our factory network, and by 
the end of 2015 we had expanded this achievement to an additional 600 sites through our 
supply chain, including warehouses, distribution centres and offices. 
 
We are also helping our suppliers address food loss and waste. By providing training to our 
smallholder farmers, we are helping them understanding how to improve harvesting 
techniques, so that less food stays on the field.  One example is our Kissan ketchup, which is not 
only 100% sourced from local smallholder farmers in Nasik, India, it also uses tomatoes which 
would have gone to waste. We also recognise that we can support consumers in their efforts to 
reduce food waste. For example, in the UK, in partnership with Hubbub, we launched a Joint 
Ambition for a Zero Food Waste Britain, which is a long-term, nationwide campaign to inspire 
British families to make the most of their food and reduce avoidable food waste. 
 

http://www.theconsumergoodsforum.com/sustainability-strategic-focus/sustainability-resolutions/food-waste-resolution
https://www.unilever.com/sustainable-living/sustainable-living-news/news/Smallholder-farmers-provide-100-of-the-tomatoes-in-Kissan-ketchup.html
https://www.unilever.co.uk/news/press-releases/2016/unilever-and-hubbub-launch-joint-ambition-to-cut-food-waste.html
https://www.unilever.co.uk/news/press-releases/2016/unilever-and-hubbub-launch-joint-ambition-to-cut-food-waste.html


 

We understand that we cannot solve this problem alone. Partnerships with other organisations 
are critical. For instance, in 2015, Unilever reached more than four million people through our 
partnerships with local food banks and hunger relief organisations. We have also pledged our 
support to the UN Zero Hunger Challenge, which has food waste as one its focus areas. 
 
For Unilever, the environmental, social and economic case for reducing food waste and food 
loss is clear. The road to action is clear. What is also clear is we have no time to waste, and that 
we must take collective action to create a world with zero hunger, zero poverty and net zero 
carbon emissions. 
 

For more information about our food waste initiatives click here. 

https://www.un.org/zerohunger/
https://www.unilever.com/sustainable-living/the-sustainable-living-plan/reducing-environmental-impact/waste-and-packaging/reducing-food-waste/

