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To learn more, watch our video

Calculating food waste based on eco-e�ciency can help you identify the high-cost food 
waste with a high environmental impact. These responsible practices let you:
• Identify the food waste to reduce as a priority.
• Support the development of promising strategies to reduce food waste.
• Reduce your carbon footprint while improving your restaurant’s profitability.
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Benefits of reducing 1 kg of waste for three
types of foods

Farmed salmon
$24, 3 kg CO2 eq.

Beef striploin
$50, 24 kg CO2 eq.

Field-grown eggplant
$11, 0.2 kg CO2 eq.

Cost benefit

Environmental benefit
(kg CO2 equivalent)

$10

$20

$30

$40

$50

https://www.youtube.com/watch?v=9AtEKFWLXvg

