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Who We Are

Our Vision

ReFED is a national nonprofit 

working to end food loss and 

waste across the food system 

by advancing data-driven 

solutions to the problem.

A sustainable, resilient, and 

inclusive food system that 

optimizes environmental 

resources, minimizes climate 

impacts, and makes the best use of 

the food we grow.

Leveraging data and 

insights to highlight supply 
chain inefficiencies and 
economic opportunities

DATA & INSIGHTS CAPITAL & INNOVATION STAKEHOLDER ENGAGEMENT

Catalyzing capital to spur 

innovation and scale 
high-impact initiatives

Mobilizing and connecting 

supporters to take 
targeted action





ReFED Insights Engine:
Your Source for Food Waste
Data and Solutions
A knowledge hub for food loss and waste, designed to 
provide anyone interested in food waste reduction with 
the information they need to take meaningful action.

Insights Engine tools let users:

● Understand the Problem

● Explore Solutions

● Find Solution Providers

● Calculate Impacts



Roadmap to 2030:
A Blueprint for Action
The Roadmap to 2030 looks at the entire food system and 
provides a framework to focus waste reduction efforts. 
Powered by the Insights Engine, the Roadmap to 2030 is an 
indispensable resource for reaching our 2030 goal.

7
ReFED outlined seven key action areas for 
the food system to focus its efforts over 
the next ten years to prevent, rescue, and 
recycle food at risk of going to waste.







“Maximizing product 
utilization” means designing 
facilities, operations, and 
menus to use as much of 
each product as possible. It 
also means rethinking the 
concept of “waste” by turning 
surplus and byproducts into 
food products through 
upcycling.
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1/ Manufacturing Byproduct
     Utilization (Upcycling)

2/ Active & Intelligent Packaging

3/ Manufacturing Line
     Optimization

$2.69B Net Financial Benefit 1.87M Food Waste Tons Diverted

$1.74B Net Financial Benefit 452K Food Waste Tons Diverted

$328M Net Financial Benefit 967K Food Waste Tons Diverted

Top Solutions

Edible Coatings / Improved Recipe Planning / In-House Repurposing / Precision Food Safety

ACTION AREA #4

Maximize Product
Utilization
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Please answer the survey questions 
appearing on screen.

Your answers will be anonymous.

Thank you!





Stay Connected!

@refed

refed.com
insights.refed.com

Questions/Feedback: insights@refed.com

Food Waste Action Network: bit.ly/JoinReFEDFWAN


