[bookmark: _GoBack]Activity: Supply Chain Losses 			            Name_________________________

In this activity, you will be given two bowls and some Cheerios.  Follow the steps below:
1. Label one bowl “Food Bin” and the other bowl “Trash Bin”.  
2. Fill the Food Bin approximately half full of Cheerios.  Count the number of Cheerios in the Food Bin and write that in the appropriate place in the table below.
3. Using the information for Grain Products from the graph provided on the next page, calculate ratios to determine the representative number of cheerios lost at each step in the supply chain.  (hint: Remember that as you go through the supply chain, your total of Cheerios will change, so you must calculate your ratios based on the current number of Cheerios in the Food Bin on that step).

	Supply Chain Step
	Number of Cheerios removed at this step do to supply chain losses
	Total number of Cheerios in Trash Bin
	Total Number of Cheerios remaining in Food Bin

	Starting point
	-

	-
	

	Step 1: Production
	

	
	

	Step 2: Postharvest, Handling & Storage
	
	
	

	Step 3: Processing & Packaging
	
	
	

	Step 4: Distribution & 
Retail
	
	
	

	Step 5: Consumer
	

	
	



Now compare the number of Cheerios in left in your Food Bin with the number in the Trash Bin to answer the following questions:

1. What percentage of Cheerios was lost in the supply chain?



2. Notice that in both Step 1 and Step 4, the supply chain losses were 2%.  Did you remove the  
    same number of Cheerios from the Food Bin in each step?  Why or why not?
 



3. Bonus Question: What does supply chain losses have to do with food prices and hunger? 
[image: ]

Source: NRDC’s Report, Wasted: How America is Losing up to 40% of its Food from Farm to Fork to Landfill.  Found at http://www.nrdc.org/food/files/wasted-food-ip.pdf
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CONSUMER
LOSSES**



05. GRAIN PRODUCTS



SEAFOOD



FRUITS & VEGETABLES



MEAT



MILK



33%



28%



12%



27%



17%



POSTHARVEST,
HANDLING AND



STORAGE LOSSES



02. GRAIN PRODUCTS



SEAFOOD



FRUITS & VEGETABLES



MEAT



MILK



2%



.5%



3%



2%



.25%



PROCESSING
AND PACKAGING



LOSSES



03. GRAIN PRODUCTS



SEAFOOD



FRUITS & VEGETABLES



MEAT



MILK



10%



5%



1%



4%



.5%



DISTRUBUTION
AND RETAIL



LOSSES



04. GRAIN PRODUCTS



SEAFOOD



FRUITS & VEGETABLES



MEAT



MILK



2%



9.5%



12%



4%



.25%



PRODUCTION
LOSSES



01. GRAIN PRODUCTS



SEAFOOD



FRUITS & VEGETABLES



MEAT



MILK



2%



11%



20%



3%



3%



FOOD CONSUMED 
VERSUS 



FOOD LOSS*



GRAIN PRODUCTS



SEAFOOD



FRUITS AND VEGETABLES



MEAT



MILK



38% LOSS 



50% LOSS 



52% LOSS 



22% LOSS 



20% LOSS 



CONSUMED 62%



CONSUMED 50%



CONSUMED 48%



CONSUMED 78%



CONSUMED 80%



**Includes out-of-home consumption



*Percentages calculated collectively 
for USA, Canada, Australia, 



and New Zealand.



Source: Food and Agriculture Organization 2011



NORTH AMERICAN* FOOD LOSSES AT EACH STEP IN THE SUPPLY CHAIN
*Percentages calculated collectively for USA, Canada, Australia, and New Zealand.












U —— N

Rl et e e e e o

5. Ui i G e e o e .
i R e s e oy o
e e i o s b i b of
[ Aty

R D L
Tommes sty | Corrn Tre | Chin st

iy - Wrei

e

oo ron

S

iyt

ey
Syt D

v Comn

T —

2 Nt S 1Sy . iy i s e 5. D
L SR AT RS

SR S ——



