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Post-Freezing Packaged� 
 Product

CATEGORY & EXAMPLE  
OPPORTUNITIES

Food (Intended for Sale)
Meets supply chain specs but falls  
out of production chain

ASSESS OPERATIONS:

DROPPED ON FLOOR DROPPED ON FLOOR DROPPED ON FLOOR DROPPED ON FLOOR MISLABELED 
(SUCH AS DICED  

VS. SLICED) 

•	 Check equipment
•	 Fix gaps
•	 Catch spills
•	 Adjust employee training

Food (Not Intended for Sale)
Food that does not meet supply chain 
specs but could be edible

BALANCE SUPPLY CHAIN EXPECTATIONS:
•	 Discuss spec adjustments
•	 Collaborate with QA

BROWN PEPPERS  
OR DAMAGED

SORTED OUT  
(SUCH AS FOR WRONG 

COLOR OR SIZE)

SORTED OUT  
(SUCH AS FOR WRONG 

COLOR OR SIZE)

Residual Organic Material  
Considered Inedible
Parts of incoming raw materials  
removed at the facility

IDENTIFY VALUE/MARKETS:
•	 Innovate and develop new products
•	 Move up the Wasted Food Scale  

(such as to animal feed or compost)

LEAVES &
PLANT MATERIAL

SEEDS & STEMS

Illustrative Example Showing How Food Flows During Processing Activities and Where It Leaves the Food Chain (IQF Sliced Peppers)

WASTED FOOD AND ORGANIC MATERIAL



