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L’'ecologie industrielle: science et pratique de la durabilite
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Métabolisme industriel: échelles temporelle et spatiale

"Prehistoric” "Modern" Fluxes [t/{c.yr)]
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[Brunner B., Rechberger H., 2004]
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Comment appréhender la consommation?

Modes de consommation: perspective biophysique;
stock et flux matériels et énergétiques

Moteurs ou pratiques de co mmation: perspective
sociologique
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La pratique de préparer un repas
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Pertes et déchets alimentaires : définitions

Définitions changent, les chiffres aussi...Globalement, 2
approches:

1) Wholesome edible material intended for human
consumption, arising at any point in the FSC that is
instead discarded, lost, degraded or consumed by pests
(FAO 1981).

3) As definitions (1) but including over-nutrition, i.e. the gap

between the energy value of consumed food per capita
and the energy value of food needed per capita (Smil
2004a).
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Pertes et déchets alimentaires : définitions

1) Avoidable losses: refer to food and drink thrown away
because they are no longer wanted, e.g. because they
perished or exceeded their date of expiry

2) Possibly avoidable losses: refer to food and drink
that some people eat and others do not (apple peels), or

that can be eaten when prepared in one way but not in
another

3) Unavoidable losses: comprise waste arising from food
and drink preparation that is not, and has not been, edible
under normal circumstances

[Quested and Johnson, 2009
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Gaspillage alimentaire: le probleme global

Systeme hautement inefficient: 1.3 Gt de nourriture gaspillée, i.e 30%
by weight or 24% by calories

2% 1%
Cereals
® Roots and
Tubers
LOSS AND WASTE LOSS AND WASTE ® Fruits and Vegetables

BY KCAL
(100% = 1.5 quadrillion kcal)

BY WEIGHT
(100% = 1.3 billion tonnes)

= (Qilseeds and Pulses
= Meat

= Milk

® Fish and Seafood

Source: (IME, 2013; FAO, 2011)
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Gaspillage alimentaire: le probleme global

173 Km3 d’eau (24 % utilisation 2 X
totale)

198 Mha de terre fertile (17 % of
total)

28 MT de fertilisant (N, P, K) 5%

4.4 GT CO2 eq.
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Pertes & déchets alimentaires en Suisse

Harvest Losses, Quality

Sorting, Storage for too long Processing to Non-Food Products (Industry, Cosmetics, Fertilizer...)
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23% de pertes...

[Beretta, et al., 2013]




Pertes & déchets alimentaires en Suisse
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Consommation et déchets dans les ménages

% of total (n=2,227)
10:0 20.0 25.0

19.6
15.9 649% sur 5
124

10.1 — categories

U
D

Fresh vegetables
Bread and pastries
Fresh fruit

Leftovers
Cooked, cured, sliced meat/fish
Cakes, sweets, biscuits, crisps
Condiments and preserves
Tinned food

Eggs

Fresh meat

Juices and smoothies

Fresh ready meals

Ice cream and desserts

Fresh poultry

Dips

Pasta, rice and noodles

Frozen ready meals

Cooking sauces

Drinks, soft

Frozen meat and fish

Breakfast cereals

Frozen fruit and veg

Drinks, alcoholic

Flour, sugar, other baking ingredients
Fresh fish

5.2

[WRAP, 2011]
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Pertes & déchets alimentaires dans les ménages

Achats excessifs: tentation marketing ; conditionnement
non-adapté U « boucle catalytique » distribution
consommation

Achats redondants: mauvaise planification et gestion du
stock alimentaire 0 Routines, « budget-temps »

Mauvaise interprétation des DLC ou DLUO: confusion
entre dates liées a la sécurité ou la qualité des produits
alimentaires

Stockage inapproprié des aliments (garde-manger,
frigidaire)
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Conclusions générales

Ce que nous savons...

Magnitude des pertes et du gaspillage a une échelle globale
(régionale)

Causes des pertes et du gaspillage a une échelle globale
Les bénéfices potentiels liés a leur réduction
Ce que nous nhe savons pas...

Importance des causes socio-economiques et de
I"'agencement des pratiques dans des contextes particuliers

Impact et la faisabilité des mesures dans des contextes
particuliers
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