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Rice consumes about 4,000 - 5,000 litres of 
water per kg of grain produced



• PRODUCER SIDE ( Food Loss)

ü Sustainable agri-production (regenerative)
ü Support to farmers on composting & bio-

digester facility
ü Postharvest Facility & Cold Storage
ü Efficient Logistics Systems
ü Farm to Market Road Infrastructure
ü Support local and farm to market initiatives 

(shortening the chain)
ü Practice of Zero-Waste and High Value Food

Processing Conversion of “misfits”
commodities to high value products

ü Establish Market-Linkage

Support needed to transition to Circular 
Economy in Agriculture and Food Value Chain

• CONSUMER SIDE (Food Waste)
ü Support local farmers
ü Food processing facilities must be required to

have their own bio-wastes management
üRestaurants and Food establishment must 

have a food digester to convert their waste 
into fertilizer

ü Establish a common facility for composting 
per town/city 

üBuffet offerings are mostly with the highest 
food losses (create policy on this one)

üMake available serving of half-pasta like half 
rice

ü Chefs must champion the zero food wastes 
and loss movement

ü Every citizen must be responsible of buying
what is necessary & eat what you can.





Call to Action
• Quote: Most things except agriculture can wait. 


