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QUICK VERDICT

Public procurement from short chains works when the institutional kitchen can plan with
the precision of a disciplined private operator, and that precision now costs less than one
kitchen assistant shift: affordable Al for small restaurants turns menu programming,
demand forecasting and food cost control into a low-OpEx service, with no server CapEx
and no permanent consulting retainer. One figure frames the whole debate. The World
Food Programme (2024) records 84 billion USD in annual school feeding financing and 7.4
million associated kitchen jobs. That budget already exists. What is missing is the
operational bridge between a family producer with irregular lots and a tender that
demands fixed deliveries, and that bridge is information: consumption forecast per school,
harvest window per district, expected shrink per product. Our recommendation to the
program officer is blunt: finance the data layer before the physical infrastructure, because
an aggregation center without predicted demand becomes an idle asset, while a good
forecast moves procurement in the first quarter.

* White Paper Technical document - C-Suite & multilateral banking - 19 minread - 2026-08-12

INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

A school feeding director in an Andean department receives a closed budget every January, an inherited tender
document and a list of suppliers who survived the previous process; what nobody hands over is a consumption
forecast per site, and without it, buying from family farming becomes an act of faith. That is where this document
starts, not in local economic development theory but at the desk where someone signs a purchase order for 40
tonnes of potatoes without knowing how much will actually be served.

The sector carries enough macroeconomic weight to justify the analysis. The ILO (2024) counts more than 270
million workers in tourism, hotels and restaurants, roughly 8.2% of the global labour force, while UN Tourism
estimates 357 million jobs sustained by tourism, one in every ten worldwide. In Latin America the fragility is
structural: Acodrés (2024) documents that 95% of the Colombian gastronomic market consists of independent
establishments, meaning units with no procurement department, no data analyst and no capacity to absorb a
three-week cash gap.

The bridge between family farming and institutional kitchens has been attempted with infrastructure, with
regulatory quotas and with training. It half works. My reading, after years looking at prime cost across operations
of every size, is that the bottleneck sits neither in political will nor in the productive capacity of the countryside,
but in the information asymmetry between whoever harvests and whoever cooks; and that asymmetry is
precisely what a cheap predictive model solves better than a new warehouse.

This white paper addresses program and investment officers at multilateral banks, public procurement
policymakers and commercial banks holding MSME portfolios. SATE Institute sets the measurement agenda
and runs the programs; Masterestaurant S.A.S., as the technology ally of the model, provides the platform. The
thesis holds on its own: without a data layer, short-chain public procurement is a subsidy with logistics; with a
data layer, it becomes local economic development with traceable impact across SDG 8, 9 and 12.
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SIDE-BY-SIDE COMPARISON

Side-by-side comparison

Menu planning horizon

Food loss and waste in the
kitchen

Food cost of the served plate

Family producer share of
tender value

Supplier credit scoring

capacity

Technology cost structure

Program monitoring and
evaluation (M&E)

Formalisation of kitchen
employment

BEFORE: TRADITIONAL PUBLIC
PROCUREMENT THROUGH
WHOLESALERS

X 7 to 15 days, adjusted to wholesaler
availability

X  Sector benchmark: foodservice
surplus equals 14% of sales (ReFED,
2024)

X No theoretical cost calculated; sector
reference range is 28-35% (National
Restaurant Association)

X Marginal: intermediation margin
absorbs much of the differential

X None: with no digital record, the rural
MSME cannot be assessed by
commercial banks

X CapEx in physical infrastructure and
perpetual licences per site

X Quarterly reports self-declared by the
operator

X High turnover and informality; the
ILO (2024) puts global informal
employment at 57.8%

AFTER: SHORT CHAIN WITH
AN AFFORDABLE Al LAYER

v 60 to 90 days, adjusted to
harvest calendar and attendance
forecast

v'  Program target aligned to SDG
12.3: 50% reduction of avoidable
waste by 2030

v'  Theoretical cost per recipe and
measured variance; operating ceiling
of the method: 32%

v Harvest-window contracts; the
producer invoices the institutional
operator directly

v Digitised delivery and invoicing
history; direct input for restaurant and
supplier credit risk

v" Monthly OpEx per operation; no
owned server, no permanent

consulting

v' Continuous transactional
indicators: kilos purchased, jobs
formalised, food waste avoided

v" Open Badges micro-credentials
tied to a post and a verifiable
contract

Chapter 1 — Why does short-chain public procurement fail without a data layer?

It fails because the tender buys volume while the kitchen serves portions, and nobody measures the
gap between those two numbers.

A school feeding program that contracts 40 tonnes of potatoes with no per-site consumption forecast is placing a
bet, and that bet gets paid in waste: according to ReFED (2024), surplus food in the U.S. foodservice sector
reached 157 billion dollars in 2024, equal to 14% of sector sales, and that share does not distinguish an institu-
tional canteen from a private chain. WFP (2024) counts 84 billion dollars a year in school meal financing, 99% of
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it drawn from national budgets. When you move that much money on inherited spreadsheets, family farming de-
livers whatever it can and the canteen discards whatever is left. A predictive layer is no technological luxury: it
turns a purchase order into a verifiable commitment. Calculate demand before signing the first construction con-
tract, because a physical asset is irreversible while a data model recalibrates within a week.

Chapter 2 — The right sequence: demand first, bricks later

The traditional order builds a collection center, buys a refrigerated truck and only then goes looking for someone
to fill it; the result is spotless warehouses running below half capacity, financed with multilateral credit that some-
body will eventually repay. A short-chain model supported by affordable Al for small restaurants does the oppo-
site: it projects portions per site, crosses harvest seasonality with the school calendar and only then decides
whether infrastructure is needed or a shared calendar among twenty growers will do. The difference quantifies
fast. School meal programs sustain 7.4 million kitchen jobs worldwide according to WFP (2024), and every point
of overbuying you remove frees budget that returns to the grower rather than to the landfill. Below 500 thousand
dollars in annual revenue, an institutional supplier has no data analyst and no purchasing department, and its
first risk is not margin but the payment calendar. Acodrés (2024) documents that 95% of Colombia's gastronomic
market consists of independent establishments, units unable to absorb a three-week cash gap.

Chapter 3 — Under 500 thousand and 500 thousand
to 1 million: the band where software decides survival

For this band, a demand forecast with a 15-day horizon is worth more than a credit line, because it lets you com-
mit volume without financing idle inventory. Between 500 thousand and 1 million a second problem appears:
there are already two or three sites, waste scatters and nobody sees it consolidated. Here the return on a pre-
dictive tool is measured in food cost points, and against the optimal 28-35% range published by the National
Restaurant Association, shaving three points equals a kitchen assistant's annual salary. Past the million-dollar
mark, the conversation shifts from efficiency to auditability, because a public contract of that size already
demands proof of origin, quantity and date for every lot. In this band the operator usually has a purchasing
manager, reasonable spreadsheets and no way to reconcile what was bought against what was served without
assigning someone half a shift.

Chapter 4 — From 1 to 5 million: when traceability stops being optional

The number that settles the decision comes from the ILO (2024): more than 270 million workers in tourism, ho-
tels and restaurants, close to 8.2% of the global labor force, operate in a sector where 57.8% of world employ-
ment remains informal according to the same organization. Digital traceability means the family farmer enters
the formal record with a first documented delivery. This is the band where public procurement stops being a sub-
sidy with logistics and starts producing verifiable credit history for the small supplier. A group running a celebrity-
chef restaurant or a large-format themed venue above five million does not buy a forecast, it buys ERP integra-
tion, and its cost structure inverts relative to the small band. License spending is marginal against payroll; what
costs real money is the team keeping the ingredient catalog clean. Above ten million, sustainability audits from
corporate clients and from banks arrive, and those carry a price tag: UNFCCC together with FAO (2024) esti-
mate that food loss and waste account for 8-10% of global greenhouse gas emissions.
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Chapter 5 — Above 5 and above 10 million: the high end pays to integrate, not to guess

A group this size buying through short chains with documented traceability turns that figure into a defensible
ESG report. The small band keeps its recommendation intact: simple forecasting, a shared calendar and zero
new infrastructure until occupancy justifies it. The wholesale middleman does not live off margin, he lives off in-
formation, and whoever removes him without replacing that function ends up paying more. For years | defended
pure disintermediation in local purchasing programs, and there | was wrong: the aggregator knows which farm
harvests in which week, who delivers and who fails, and that memory sits in no tender document. What a cheap
predictive model does is not erase him from the map but replicate his function at marginal cost, available to
twenty growers at once. UNDP (2024) documents that 73% of women-led businesses lack access to economic
resources to grow, and much of that gap is informational before it is financial.

Chapter 6 — The middleman paradox: removing him raises costs, replacing him lowers them

Diego F. Parra, restaurant consultant and founder of Masterestaurant, puts it in prime cost terms: timely informa-
tion costs less than the working capital you burn for lacking it. With a data layer, you reprogram menus and re-
distribute commitments among growers within 72 hours; without it, you cancel whole contracts and destroy trust
that took three harvests to build. Follow the thread: the cut lands in July, the feeding director trims portions pro-
portionally, the family farmer who planted against a 12-tonne commitment receives an order for 9, absorbs the
difference and never bids again the following year. That abandonment is what kills programs, not the cut itself.
With per-site forecasting, by contrast, you identify where actual attendance already ran below the contracted fig-
ure and adjust there first. INEGI (2024) reports 2.9 million tourism jobs in Mexico, 3.5% above 2023, and that
growth rests on operations that learned to shift spending without breaking the chain.

Chapter 7 — What happens if the budget is cut 20% mid-year?

Start by measuring portions served per site next week. The first difference is sequencing, and almost
nobody respects it:

the traditional model buys infrastructure and then looks for demand, while the short-chain model with affordable
Al for small restaurants calculates demand first and only then decides whether an aggregation center, a refriger-
ated truck or simply a shared calendar is needed. | have seen programs with immaculate warehouses running
below half capacity, financed with multilateral credit somebody will eventually repay. Order matters because the
physical asset is irreversible and the data model recalibrates in a week. The second is the unit of analysis.
Traditional tenders reason by purchase lot; the short-chain model reasons by served plate, and that shift
changes the entire marginal efficiency calculation. Once you cost per plate, theoretical cost appears, variance
against real cost appears, and shrink per product appears, which is exactly where the money hides.

Chapter 8 — Five differences that decide whether the program survives its third year

Without that granularity, a 6% saving on procurement can turn into a 9% overrun in waste, and nobody notices
until the closing audit. Third: who carries harvest risk. Under the wholesaler scheme, climate risk dissolves into a
global supply chain, which gives the buyer stability and the local producer precarity. The short chain concen-
trates that risk inside one territory, so it demands an explicit mitigation instrument: a contract with a tolerance
band, a pre-agreed secondary supplier and a recipe substitution rule written down before it rains. Programs that
skip that rule end up buying in a hurry from the very intermediary they claimed to have replaced. Fourth differ-
ence, the one bankers care about: evidence. A traditional operator delivers narrative reports; an operator with

www.masterestaurant.com - White Paper - Public procurement from short chains: bridging family farming and institutional kitchens with affordable Al for small restaurants Page 5 of 15



a digital layer delivers transactional series. For an investment officer that means measuring real additionality
— kilos bought from family producers, jobs formalised, tonnes of food waste avoided — instead of accepting
a declaration.

Chapter 9 — Five differences that decide whether
the program survives its third year — in practice

Monitoring and evaluation stops being a chapter of the final report and becomes a continuous flow, which also
makes supervision cheaper. The fifth is the uncomfortable one, so | leave it last: the traditional model protects
the intermediary's administrative employment, while the short chain shifts it towards the field and the kitchen.
That generates real political resistance, not imaginary resistance, and pretending otherwise has sunk more pi-
lots than any technical failure. My position is firm: name it in the design, budget the transition of those actors and
negotiate it openly, because a program that fakes consensus collapses at the first change of government.

POINT BY POINT

Comparative analysis: traditional procurement
versus short chain with a predictive layer

TECHNOLOGY COST STRUCTURE (CAPEX VS OPEX)

A - BEFORE: TRADITIONAL PUBLIC B - MASTERESTAURANT Month|y
PROCUREMENT THROUGH WHOLESALERS

operating subscription, scalable per site

Capital investment in infrastructure and and cancellable, with no fixed asset on the

per-site licences, amortised over years .
program's balance sheet.

and exposed to obsolescence.

Verdict: The short chain with a predictive layer wins: variable OpEx protects the program when
the public budget is cut mid-cycle.
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FOOD COST AND VARIANCE CONTROL

A - BEFORE: TRADITIONAL PUBLIC
PROCUREMENT THROUGH WHOLESALERS

B - MASTERESTAURANT Variance

calculated per service cycle, alerting
before the next order, with a 32%
operating ceiling.

No theoretical cost per recipe; control is

retrospective and accounting-based, once
the money is already gone.

Verdict: Decisive edge for the predictive model: measuring afterwards informs, measuring
beforehand corrects.

SUPPLY RISK UNDER A CLIMATE EVENT

A - BEFORE: TRADITIONAL PUBLIC B - MASTERESTAURANT Risk
PROCUREMENT THROUGH WHOLESALERS

concentrated in one territory, mitigated
Risk diluted across a global chain; the
through tolerance bands, secondary

buyer rarely runs out of product, though it suppliers and a written substitution rule.

may pay a premium.

Verdict: Here the traditional model keeps a genuine advantage, and denying it would be

dishonest: the short chain only draws level when mitigation is contracted rather than merely
stated.

EVIDENCE GENERATION FOR MONITORING AND EVALUATION

A - BEFORE: TRADITIONAL PUBLIC
PROCUREMENT THROUGH WHOLESALERS

B - MASTERESTAURANT Continuous

transactional series, exportable to the

Quarterly narrative reports, hard to audit financier's M&E system without extra work.

and expensive to verify in the field.

Verdict: Net advantage for the digital model, which also cuts the supervision cost currently
consuming part of the technical assistance budget.
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FINANCIAL INCLUSION OF THE RURAL SUPPLIER

A - BEFORE: TRADITIONAL PUBLIC B - MASTERESTAURANT Digital delivery
PROCUREMENT THROUGH WHOLESALERS

history enabling scoring and partially

The producer stays invisible to the substituting hard collateral.
financial system and depends on the

intermediary's advance payment.

Verdict: Clear structural impact for the short-chain model, and probably the highest social return
in the entire instrument.

SPEED OF DEPLOYMENT

A - BEFORE: TRADITIONAL PUBLIC B - MASTERESTAURANT Requires 90 days
PROCUREMENT THROUGH WHOLESALERS

of baseline work, forecast calibration and

Immediate contracting with suppliers harvest-window contracting.

already registered; the program starts
within weeks.

Verdict: The traditional model starts sooner; the short chain lasts longer. If the program horizon is

under eighteen months, the first one is honestly the better fit.

SIDE-BY-SIDE COMPARISON
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What sustains the traditional model today DIAGNOSIS

X Secured public budget: 84 billion USD a year in school feeding, 99% financed from national budgets
(WFP, 2024).

X Mature wholesaler logistics able to guarantee volume and a fixed calendar, at the cost of the
producer's margin.

X Legally solid, auditable tender documents designed to minimise litigation rather than maximise
territorial impact.

X Full documentary traceability towards the control authority, with zero traceability back to the agricultural
origin of the input.

X Large kitchen workforce: school feeding programs sustain 7.4 million kitchen jobs worldwide (WFP,
2024).

What the short chain with a predictive layer adds MASTERESTAURANT

v" Consumption forecast per site that cuts overbuying, the main source of food waste in institutional
kitchens.

v" Harvest-window contracts that stabilise family producer income and lower their structural vulnerability.

v/ Transactional data feeding credit scoring and opening MSME portfolios to commercial banks.

v"  Lower climate footprint: food loss and waste account for 8% to 10% of global greenhouse gas
emissions (UNFCCC/FAO, 2024).

v~ Technology cost converted into variable OpEx, compatible with the fiscal capacity of an intermediate
municipality.

v Financial inclusion with a gender lens: UNDP (2024) reports 73% of women-led firms lack access to
the financial resources needed to grow.

SIDE-BY-SIDE COMPARISON
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Side-by-side comparison

BEFORE: TRADITIONAL PUBLIC

PROCUREMENT THROUGH
WHOLESALERS

Menu planning horizon X 7 to 15 days, adjusted to wholesaler
availability

Food loss and waste in the X  Sector benchmark: foodservice

kitchen surplus equals 14% of sales (ReFED,
2024)

Food cost of the served plate X No theoretical cost calculated; sector

reference range is 28-35% (National
Restaurant Association)

Family producer share of X Marginal: intermediation margin
tender value absorbs much of the differential
Supplier credit scoring X None: with no digital record, the rural
capacity MSME cannot be assessed by

commercial banks

Technology cost structure X CapEx in physical infrastructure and
perpetual licences per site

Program monitoring and X Quarterly reports self-declared by the
evaluation (M&E) operator

Formalisation of kitchen X High turnover and informality; the
employment ILO (2024) puts global informal

employment at 57.8%

THE NUMBERS THAT MATTER

Indicators framing the investment decision

84

BN USD

Annual global school feeding
financing, 99% from national budgets
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AFTER: SHORT CHAIN WITH
AN AFFORDABLE Al LAYER

v" 60 to 90 days, adjusted to
harvest calendar and attendance
forecast

v Program target aligned to SDG
12.3: 50% reduction of avoidable
waste by 2030

v'  Theoretical cost per recipe and
measured variance; operating ceiling
of the method: 32%

v Harvest-window contracts; the
producer invoices the institutional

operator directly

v Digitised delivery and invoicing
history; direct input for restaurant and
supplier credit risk

v" Monthly OpEx per operation; no
owned server, no permanent
consulting

v' Continuous transactional
indicators: kilos purchased, jobs
formalised, food waste avoided

v" Open Badges micro-credentials
tied to a post and a verifiable
contract
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7.4m

Kitchen jobs generated worldwide

by school feeding programs

lll %

US foodservice food surplus as a
share of sector sales (157 billion USD)

578 %

Share of the world's workers in informal
employment, the structural ceiling of the sector

95 %

Independent establishments as a share
of the Colombian gastronomic market

73 %

Women-led firms in the region without

access to financial resources to grow

VISUALIZATION

The numbers, visualized
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Annual global school feeding financing, 99% from national budgets

BN USD

Kitchen jobs generated worldwide by school feeding programs

US foodservice food surplus as a share of sector sales (157 billion USD)

Share of the world's workers in informal employment, the structural ceiling of the sector

Independent establishments as a share of the Colombian gastronomic market

Women-led firms in the region without access to financial resources to grow

Sources: WFP — State of School Feeding Worldwide 2024 - ReFED 2024 - ILO 2024 - Acodrés (Revista La Barra)
2024 - UNDP — Women's entrepreneurship in Latin America 2024

Chart by masterestaurant.com

REAL CASE

“We ran three institutional dining halls with combined revenue of 620 thousand USD a year and bought
everything from a wholesaler, carrying a real food cost of 38% that none of us could calculate because
nobody had a theoretical cost per recipe. We installed the predictive menu layer and signed harvest
windows with eleven family producers in the municipality: within two purchase cycles food cost fell to 31%,
vegetable shrink dropped from 19% to 8% of kilos received, and for the first time the bank accepted our
delivery history as credit support. What surprised me was not the saving but the timing, because the saving
showed up before the refrigerated truck we had budgeted ever arrived.”

— Operations director of an institutional food service operator running three dining halls,
annual revenue band of 500 thousand to 1 million USD, Andean region

HOW TO APPLY IT IN YOUR RESTAURANT
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https://www.undp.org/latin-america/stories/power-entrepreneurship-women-transforming-region-courage-and-vision
https://masterestaurant.com/

A 90-day roadmap to link public procurement and short chains

@ Days 1-20 - Theoretical cost baseline and territorial prefeasibility
Build the theoretical cost of every recipe in the menu cycle and compare it against actual spend
over the last three months; without that baseline, any later improvement is just narrative. In
parallel, map agricultural supply within an 80-kilometre radius using the real harvest calendar,
not the theoretical productive one published by the trade association. This phase delivers two
hard numbers: real food cost per plate and the share of the basket the territory can cover
without importing from another region. If that share falls below 25%, design the program as a
hybrid from day one and say so in the project document, because a pilot promising full
substitution and delivering 18% loses credibility with the financier.

@ Days 21-45 - Demand forecast and a written substitution rule
Deploy consumption forecasting per site using historical attendance, seasonality and plate
acceptability, then calibrate it against two weeks of real service before purchasing with it. At the
same time, write the substitution rule: which recipe replaces which when a harvest fails, through
which secondary supplier and within what price tolerance band. This is the piece almost nobody
drafts and the one that holds the program together when the first frost or the first blocked road
arrives. The rule must fit on one page, be signed by operator and contracting authority, and
trigger without fresh administrative approval.

@ Days 46-70 - Harvest-window contracting and supplier digitisation
Sign with producers by harvest window rather than by single delivery, with a price band and a
guaranteed minimum volume, which is what lets a family farmer plan planting. Digitise the
delivery note from the very first kilo: date, producer, kilos, quality, price. That record is what later
turns the rural MSME into a bankable borrower, and it is why a commercial bank can review the
portfolio without demanding hard collateral. Train kitchen staff in receiving and recording through
verifiable Open Badges micro-credentials, because data nobody registers properly serves
neither scoring nor M&E.

@ Days 71-90 - Impact dashboard and investment committee presentation
Close the quarter with a dashboard reporting five indicators and not one more: food cost
variance, share of purchases from family producers, tonnes of food waste avoided, jobs
formalised under verifiable contracts and inventory turnover days. Present to the committee with
stress scenarios rather than an optimistic base case, because investment officers mentally
discount any projection that hides its own breaking point. And write down what decision follows
if local procurement fails to clear the agreed threshold by month twelve: continue, reformulate or
close. A program without a written exit criterion never closes, it only decays.

FAQ
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Frequently asked questions from investment committees

What actually makes affordable Al for small restaurants and small institutional kitchens viable?

Viability comes from the cost model, not the algorithm: operating as monthly OpEx with no owned server and no
permanent consulting keeps the spend below one kitchen assistant shift. For an operator under 500 thousand
USD in annual revenue, that turns technology once reserved for chains into an ordinary budget decision, with
returns measurable in food cost variance.

How is program impact measured for multilateral banks without inflating figures?

Through continuous transactional series instead of self-declared reports: kilos purchased from family producers,
jobs formalised under verifiable contracts and tonnes of food loss and waste avoided. The reference frame is
SDG target 12.3 and the climate context documented by UNFCCC and FAO (2024), which attribute 8% to 10%
of global emissions to food loss and waste.

Does the short chain make public procurement more expensive than a wholesaler?

On unit purchase price, sometimes yes; on cost per served plate, usually no. The differential is recovered two
ways: less shrink of fresh produce and less overbuying thanks to forecasting. That is why the analysis belongs
on total plate cost with a food cost target below 32%, not on the price per kilo in the purchase order, which is the
comparison that systematically misleads committees.

What about the gastronomic MSME with no banking history and no hard collateral?

The digital delivery record becomes its history. Once a producer or operator accumulates twelve months of
delivery notes, invoicing and calendar compliance, commercial banks hold a scoring base that partially
substitutes hard collateral. It is the most direct mechanism | know to reduce restaurant and rural supplier credit
risk without subsidising the interest rate.

DATA & SOURCES

Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,
market research) - not competitors.

Metric Benchmark 2026 Source
MIPYME sin financiamiento 70% de las MIPYME en mercados emergentes carece IFC / Banco
adecuado en mercados emergentes de financiamiento adecuado para crecer Mundial 2024
Pérdida de alimentos en Africa 23,0% de pérdida de alimentos poscosecha en Africa EAG 2024
subsahariana subsahariana, la mas alta del mundo (2023)
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https://www.smefinanceforum.org/data-sites/msme-finance-gap
https://www.smefinanceforum.org/data-sites/msme-finance-gap
https://www.fao.org/sustainable-development-goals-data-portal/data/indicators/1231-global-food-losses/en

Metric

Pérdida de alimentos en

Norteameérica y Europa

Pérdida de frutas y verduras
poscosecha

Desperdicio de foodservice enviado a
vertedero EE. UU. 2024

Caida del excedente de alimentos en
EE. UU. 2024

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector -

Benchmark 2026

10,0% de pérdida de alimentos poscosecha, la mas
baja por region (2023)

Las frutas y verduras pasaron de 23,2% (2015) a
25,4% (2023) de pérdida, la categoria mas afectada

78,4% del desperdicio del foodservice —9,73 millones

de toneladas— fue a vertedero (2024)

El excedente de alimentos cayo6 2,2% en 2024, a cerca
de 70 millones de toneladas

Source

FAO 2024

FAO 2024

ReFED 2024

ReFED 2024

masterestaurant.com
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https://www.fao.org/sustainable-development-goals-data-portal/data/indicators/1231-global-food-losses/en
https://www.fao.org/sustainable-development-goals-data-portal/data/indicators/1231-global-food-losses/en
https://refed.org/downloads/by-sector-foodservice-2025.pdf
https://refed.org/downloads/2024-refed-food-waste-report-updated-4-18-2025.pdf

