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If Food Loss and Waste were a country,
it would be the third largest emitter of GHG's globally.

Total GHGs emissions — Top 5 of countries (year 2011) vs Food wastage
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Sources: http://lwww.fao.org/fileadmin/templates/nr/sustainability_pathways/docs/FWF_and_climate_change.pdf 4
http://www.fao.org/docrep/018/ar429e/ar429e.pdf




There is now a wide awareness of the need to develop sustainable solutions for comfort A/C.
But Food Cold Chain has attracted little attention so far. It is the purpose of this initiative.
Urbanisation drives cold chain growth => Cold chain need to be sustainable
All stakeholders must be involved in Food Cold Chain to ensure sustainability
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How to ensure a sustainable food cold chain?

Food Loss
Prevention Wider use of refrigeration equipment
(pre-consumer)

Better energy efficiency of refrigeration
: equipment
Equipment
Enhancement Better energy efficiency in food transport

Lower GWP of refrigerants

Food Safety
Food Waste

Prevention Food Quality
(post-consumer)

Food Preservation
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How to make things happen:
A Government-Industry partnership

e Sept. 2014, UNSG Climate Summit, New e Successful implementation will generate
York City: a coalition of major companies economic, environmental and social value
from around the world launch the Global from:

Food Cold Chain Council (GFCCC), to: Human health

Food supply, safety, quality.
Sustainable agriculture practices.

- Reduce greenhouse gas emissions in the Workforce development.

processing, transportation, storage and retail Manufacturing base.
distribution of food.

- Establish solid data as a reliable starting point.

Economic activity.

Food Losses

H,O consumption.
Land use requirements.
GHG emissions.

- Stimulate global demand for energy-efficient
low-GWP refrigerant technology.
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Joint Project:
Cold Chain Data Base Model




Partners’ Objectives

‘ Contribute to achieving Kigali amendment

‘ Reduce emissions and GWP

Reduce food waste and provide safe and
affordable cold chains for all

‘ Advance state-of-art refrigeration technologies

‘ Facilitate financing to deploy solutions



Different Initiatives and Groups
addressing this Subject

GFCCC (Global Food Cold Chain Council)

UNEP

FAO (Food and Agriculture Organization of the UN)
“Champions 12.3 »

IEA (International Energy Agency)
IR
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Partnerships are initiated. Further cooperation desired.
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_“Development of a solid database
for Food Cold Chain Modelling

e GFCCC and UN Environment to develop modelling ¢ 7 sectors, 15 sub-sectors, 34 sub-sub-sectors:

tool to understand the use of refrigeration in the food e Primary production
and beverage cold chain in some specific countries. e Processing
_ e Bulk Storage
e Platform analysis for : e Transport
e Refrigerant use and impact of HCFC phase-out and e Retail
HFC phase-down e Food Service

s e Domestic
e Food wastage o

e 2-stage data collection:
e High level data collection via statistics
e Detailed data via site surveys
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Project (Country’s) Objectives and Outputs

» Provide policy-makers and other stakeholders with a comprehensive
picture of industries involved with cold chain and supply.

» Project output will create impetus for action and basis for
strategizing sustainability in local/ regional/ international cold chain.

» Strategizing HFCs reduction as per Kigali Amendment.
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Sample Output

» Refrigerant consumption per sector & type of applications.
» Population of equipment per sector per province.

» Investment per sector per province per economic segment.
» Energy consumption per sector per province.

» Food loss per sector per economic segment.

» Etc.
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Scope of the Model

Primary production (fishing and farming)
Processing and Packaging (dairy, meat,
vegetables, pharmaceuticals)

Bulk Storage

Transport

Retail (shops and vending machines)
Food Service (eateries and catering)
Medical sector (hospitals and tertiary)
Domestic
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The structure of the model was reviewed with IIR

for consistency with IIR data.
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- Data Collection / 2-Stages / Role of Governments

* Background Research, using international data sources

—will be used to ensure Stage 1 Questionnaire is well targeted

* Stage 1: Country Questionnaire, high level; using national data sources

— host country to complete questionnaire

— structured to collect available statistics on production, number of relevant
food chain facilities, levels of food loss

* Stage 2: Country Research, detailed data e.g. via sample of site surveys

—based on Questionnaire, develop a customised investigation plan
—host country to collect detailed data based on this plan
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Technical Support Offered by Partners

During the pilot stage of the project, to be implemented in limited
number of countries, GFCCC and UNEP OzonAction will be working
closely with member states to support:
» Design and provision of questionnaires and datasheets for
collecting data.
» Orientation and training, if needed, about methodologies to collect
and validate data.
» Review, comment and assist in validating the collected data.
» Build final model for presenting the data and developing analytical
sheets to support policy making.
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Next steps

Phase 1 Phase 2

e UN Environment identifies 5-6 member state
partners for trial pilot analysis

Projection of food loss reductions

» Expansion of pilot to other countries * Qualify assistance for cold chain expansion for
energy efficient, low GWP refrigerant cold chain

» Work with |[EA and profile for energy efficient, * Development of finance mechanisms —
low GWP refrigerant cold chain expansion Champions 12.3, Green Climate Fund, MLF
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Contacts

Kevin Fay, Executive Director
fay@foodcoldchain.org

CHAMPIONS)z12.3

Juergen Goeller, Co-Chair
juergen.goeller@utc.com

Rajan Rajendran, Co-Chair
rajan.rajendran@emerson.com

Paul de Larminat, Board Member
paul.delarminat@jci.com

Global Food Cold Chain Council
2111 Wilson Boulevard, 8t Floor
Arlington, VA, USA 22201
+1(703)841-0626
@FoodColdChain 3

www.foodcoldchain.org
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