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QUICK VERDICT

Menu engineering works as a food loss and waste mitigation tool because it acts where
the loss is decided —the menu— rather than where it becomes visible, which is the bin. An
oversized menu forces the purchase of slow-rotating references, and the slow-rotating
reference is the one that ends up buried; the EPA (2023) measured that 61% of the
methane generated by landfilled food in the United States escapes uncaptured, so every
dead item on a menu carries a climate footprint that no income statement records. The
IDB, through its #SinDesperdicio initiative (RG-T3880), anchors SDG target 12.3 in halving
per-capita food waste by 2030 and already runs pilots in Mexico, Colombia and Argentina.
What this analysis contributes is the consultant's reading: in a sector whose net margin
moves between 3% and 9% according to Statista, cutting unproductive references shifts
contribution margin, food cost variance and the methane footprint at the same time. This
is not an environmental decision followed by a financial one. It is a single decision.
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INTELLECTUAL PROPERTY OF MASTERESTAURANT® — EXCLUSIVE FOR SECTOR LEADERS

Start where it hurts. The IDB sustains SDG target 12.3 —halving per-capita food waste by 2030— through
#SinDesperdicio (RG-T3880), with active pilots in Mexico, Colombia and Argentina, and yet the economic unit
that generates that waste daily, the gastronomic MSME, rarely appears in the design of the financial instrument.
In Mexico, according to INEGI (2022), 96 out of every 100 restaurant units are microenterprises and they
employ 70 out of every 100 people in the sector: a waste policy that ignores that fabric does not touch the
problem, it circles it.

SATE Institute publishes this synthesis with Masterestaurant S.A.S. as technology ally, and the angle is
deliberately accounting-driven. Menu engineering is presented here not as an authorial culinary practice but as
an instrument for mitigating food loss and waste, with measurable effect on three indicators multilateral banking
does care about: business survival, formal employment and methane emissions. Diego F. Parra organizes the
available public data; figures belong to their original sources, the interpretation belongs to the team.

One methodological warning before proceeding. Latin America has no official FLW series disaggregated by
restaurant segment at the granularity this analysis would want, and pretending otherwise would be dishonest.
What exists are robust perimeter measurements —EPA on landfill methane, USDA ERS on household food
insecurity, ECLAC on MSME digitalization, ILO on youth employment— and from those a reading framework is
derived, not a census.

SIDE-BY-SIDE COMPARISON

Side-by-side comparison

BEFORE MENU ENGINEERING AFTER MENU ENGINEERING
(INHERITED MENU) (PRUNED MENU)
Sector reference net margin X  Floor of the range: 3% net v Ceiling of the range: 9% net margin
(all segments) margin (Statista) (Statista)
Fugitive methane from X 61% of methane escapes v Up to 30% methane reduction
landfilled food (footprint of a uncaptured in U.S. landfills (EPA, through composting and waste
dead item) 2023) valorization (Springer Nature, 2025)
Emission intensity per X =34 metric tonnes of fugitive v"  That same tonne diverted to
landfilled tonne methane per 1,000 tonnes of valorization cuts up to 30% of the
landfilled food (EPA, 2023) methane (Springer Nature, 2025)
Five-year business survival X Only ~34 of every 100 firms v"  Margin released by the pruned menu
(Colombia, regional proxy) created reach year five is the cushion between year 4 and year 6
(Confecamaras, via Bloomberg (Masterestaurant reading)
Linea)
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MSME access to finance in
emerging markets

Digitalization of the regional
MSME base

Weight of micro units in sector
employment (Mexico)

Youth pipeline exposed to the
menu decision

BEFORE MENU ENGINEERING
(INHERITED MENU)

X 70% of MSMEs lack adequate
financing to grow (IFC / World Bank,
2024)

X Over 70% of LAC MSMEs have
no internet presence (ECLAC, 2024)

X 96 of every 100 restaurant units
are microenterprises (INEGI, 2022)

X 25% of employed 16-24 year-
olds work in leisure and hospitality:
5.4 million (BLS, 2025)

AFTER MENU ENGINEERING
(PRUNED MENU)

v Menu and waste data as input for
alternative scoring (Masterestaurant
reading of IFC 2024)

v Over 60% of those online remain
passive, without digital transactions
(ECLAC, 2024)

v" Those micro units employ 70 of
every 100 people in the sector (INEGI,
2022)

v" 9in 10 managers and 8 in 10 owners
started at entry level (National Restaurant
Association, 2026)

Finding 1 — Loss is decided on the menu, not in the dumpster

A long menu is a waste factory with its own budget, because every reference you add forces you to buy an in-
gredient that will rotate slowly and spoil before it sells. The chain is accounting, not culinary: more dishes de-
mand more SKUs, more SKUs fragment the weekly order, and a fragmented ingredient gets purchased at the
supplier's minimum even when real consumption is half that. The EPA (2023) measured roughly 34 metric tons
of fugitive methane for every 1,000 tons of landfilled food, and found that 61% of that methane escapes uncap-
tured in US landfills. That methane has already been paid for twice: once on the supplier invoice and once in
environmental impact. Cutting references does not impoverish the offer, it stops financing inventory nobody
ordered. Menu engineering acts before the food exists as surplus, while donation acts afterward, and that
difference in timing is worth more than any speech.

Finding 2 — Why does menu engineering mitigate food loss better than a donation program?

A rescue program moves kilos already bought, already stored, already paid for; a well-built menu pre-
vents the purchase.

| am not saying donation is redundant, it is necessary social infrastructure in a region where USDA ERS (2024)
documents that 13.7% of US households —47.9 million people in 18.3 million households— experienced food
insecurity. | am saying sequence matters: cut the menu first, rescue whatever still remains second. Reversing
that order turns the restaurant into a chronic donor of its own purchasing error, and sector net margin, which
Statista places between 3% and 9%, cannot absorb that involuntary generosity. The mistake that repeats most
often in the menus that reach review is ranking dishes by food cost percentage instead of by contribution margin
in currency. A plate at 34% food cost that leaves nine dollars per sale generates more cash than one at 22% that
leaves three, and yet the first is usually the one killed in the cost-cutting meeting.

Finding 3 — Contribution margin in currency, not food cost percentage

Rank by absolute margin multiplied by real rotation and the menu reorders itself, exposing orphan references —
the ones that neither rotate nor contribute— without anyone having to argue about taste. Those orphans are
what drag food loss upward, because their ingredient enters the storeroom and never leaves. Diego F. Parra in-
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sists at Masterestaurant on measuring that column before touching prices, since raising the price of a dead ref-
erence improves nothing, it only delays the spoilage. When the gap between theoretical recipe cost and real
consumed cost stays above 2 percentage points of sales, the diagnosis is almost never theft or careless staff: it
is a menu the team cannot execute with the inventory it has. The kitchen improvises substitutions, portions drift,
and shrinkage becomes structural. In Mexico, per INEGI (2022), 96 of every 100 restaurant units are microenter-
prises employing 70 of every 100 workers in the sector, meaning small brigades with no slack to manage forty
references to the gram.

Finding 4 — Food cost variance above two points is a menu problem

CEPAL documents that over 70% of Latin American MSMEs have no internet presence and that more than 60%
of those online remain passive, without digital transactions, so consumption traceability will not arrive through
software either. It arrives through a shorter menu. Picture an operation with forty dishes dropping to twenty,
keeping the ones that concentrate contribution margin and rotation. SKU count falls first, perhaps from a hun-
dred and twenty to seventy; the weekly order then concentrates in fewer suppliers and volume per line rises, im-
proving purchase price without negotiating anything; the storeroom rotates faster afterward and preparation
shrinkage declines because a single ingredient feeds several dishes. The third effect is the one nobody antici-
pates: prime cost yields on the labor side, because a brigade executing twenty recipes makes fewer errors
and needs fewer mise en place hours. Springer Nature (2025) estimates that composting and food waste
valorization can mitigate up to 30% of methane, yet that figure operates on waste already generated; a short
menu reduces the numerator.

Finding 5 — The real tension: fewer dishes versus the fear of losing customers

Here is the paradox that stops nearly every owner, and it deserves a direct answer rather than a lukewarm mid-
dle ground. The fear is that trimming the menu scares off the customer who came for a favorite dish, and that
fear has a basis: somebody does stop coming. But the accounting of the change is rarely done in full. You lose a
handful of marginal tickets and you gain service speed, fewer stockouts, fewer voided plates and a kitchen that
ships on time during peak hour, which protects the table that actually pays. The bridge between both ideas is
measurement beforehand: if a reference accounts for under 1% of sales and consumes three exclusive
ingredients, it is not a favorite dish, it is a liability with a pretty name. Cut it and give two weeks' notice. Menu
engineering is a cheap public policy instrument disguised as a kitchen practice, and that is the argument missing
from financing tables.

Finding 6 — Business survival and jobs: why multilateral lenders should care

In Colombia, per Confecamaras as cited by Bloomberg Linea, barely 34 of every 100 companies created survive
to their fifth year, while CEPAL calculates that MSMEs account for 99% of firms and 61% of formal employment
in the region. IFC and the World Bank (2024) estimate that 70% of MSMEs in emerging markets lack adequate
financing to grow. An intervention that lowers purchasing without extra working capital acts precisely where cred-
it never arrives. The IDB backs SDG target 12.3 through #SinDesperdicio (RG-T3880) with pilots in Mexico,
Colombia and Argentina; wiring that instrument to the microenterprise menu is the piece still missing. Open your
menu in a spreadsheet and add one column: contribution margin in currency per dish, multiplied by units sold
over the last ninety days. Sort descending and draw the line where the cumulative total reaches 80% of cash.
Everything below that line is a candidate to leave, and it is usually between twelve and twenty references on a
menu of forty.
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Finding 7 — The first concrete move: the column nobody has

The ILO counted 64.9 million unemployed young people worldwide in 2023, a rate of 13%, and BLS (2025) doc-
uments that 25% of employed 16-to-24-year-olds in the United States —5.4 million— work in leisure and hospi-
tality. A restaurant that survives is an employer that keeps training people, and the National Restaurant
Association (2026) reports that 9 of every 10 managers started at entry level. FLW (food loss and waste): mass
of food fit for human consumption that leaves the chain unconsumed, measured in kilograms per period; inside a
restaurant it breaks down into prep waste, overproduction and plate returns. Contribution margin: item sale price
minus its direct variable cost, in currency per item; this is the figure menu engineering orders, not the isolated
food cost percentage. Food cost variance: gap between theoretical recipe cost and actual consumed cost, ex-
pressed in percentage points on sales; a variance persistently above 2 points is usually a menu problem, not a
staff problem.

Finding 8 — Operational definitions: what each

metric measures before reading the scorecard

Prime cost: food and beverage cost plus total labor cost, over sales; this is the indicator a credit officer should
request before EBITDA when assessing a gastronomic MSME. Break-even: sales level where accumulated con-
tribution margin equals fixed costs for the period; payroll, rent and utilities load HERE, never onto item cost.
Territory risk: the site's exposure to competitive density, purchasing power and supply logistics within its immedi-
ate radius; it determines how short the supply chain can realistically be. Average ticket and table turnover: mean
sale per check and number of times a table is occupied per service; both move when the menu shortens, in di-
rections worth measuring separately. Fugitive methane: fraction of methane from anaerobic decomposition that
escapes uncaptured; the EPA (2023) places it at 61% for landfilled food in the United States, and it is the climate
translation of kitchen waste.

POINT BY POINT

Before versus after: seven criteria where the menu changes the outcome

ORIGIN OF THE WASTE

A - BEFORE MENU ENGINEERING B - MASTERESTAURANT Attributed to
(INHERITED MENU)

menu design, which decides what gets
Attributed to kitchen handling and shift

discipline, with the bin as measurement

purchased and at what rotation, with

recipe costing as measurement point.
point.

Verdict: The menu view wins: the bin records the effect, the menu produces the cause.
Measuring where the problem shows delays correction by a full purchasing cycle.
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INDICATOR GOVERNING THE DECISION

A - BEFORE MENU ENGINEERING B - MASTERESTAURANT Contribution
(INHERITED MENU)

margin in currency terms crossed with real

Isolated food cost percentage per item, rotation per reference.

compared against a generic ceiling.

Verdict: Contribution margin wins. An item at 31% food cost selling two units a week destroys
more value than one at 34% selling sixty.

TREATMENT OF PAYROLL AND RENT

A - BEFORE MENU ENGINEERING B - MASTERESTAURANT Loaded in full at
(INHERITED MENU)

break-even, with the item bearing only its

Prorated onto item cost to 'know what it . .
direct variable cost.

really costs'.

Verdict: Break-even wins, without nuance. Prorating fixed costs onto items produces prices
nobody pays and mistaken elimination calls; it is the costliest costing error the framework
documents.

SUPPLIER RELATIONSHIP

A - BEFORE MENU ENGINEERING B - MASTERESTAURANT Inputs shared
(INHERITED MENU)

across several items, concentrated volume

Long distributor, wide catalogue, one and a short supply chain opened with a

reference per item, purchasing driven by local producer

administrative convenience.

Verdict: Consolidation wins, though it demands real administrative work. ECLAC (2024)
documents that over 70% of regional MSMEs are not even online, so the bottleneck is recording,
not willingness.
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VALUE OF THE DATA GENERATED

A - BEFORE MENU ENGINEERING B - MASTERESTAURANT Time series of
(INHERITED MENU)

waste, food cost variance and margin per

Records scattered across notebooks and . ,
reference, with a declared baseline.
loose sheets, reconstructed whenever

someone asks.

Verdict: The series wins, for a financial reason before an environmental one: 70% of emerging-
market MSMEs cannot access adequate financing according to IFC and the World Bank (2024),
and verifiable information is the entry currency.

EFFECT ON YOUNG TALENT

A - BEFORE MENU ENGINEERING B - MASTERESTAURANT Menu redesign is
(INHERITED MENU)

structured as a learning pathway and

Costing knowledge is absorbed by certified with portable Open Badges micro-

osmosis and lost when the person rotates .
credentials.

out.

Verdict: Certification wins. With 262 million young NEETSs projected for 2025 according to the ILO,
a competency without a credential is a competency the labor market cannot see.

REPORTABILITY TO A MULTILATERAL FUNDER

A - BEFORE MENU ENGINEERING B - MASTERESTAURANT Kilograms per
(INHERITED MENU)

reference and period, with declared

Qualitative estimates and before-and-after methodology and a fixed time window.

photographs.

Verdict: The declared metric wins. SDG target 12.3, sustained by the IDB through
#SinDesperdicio, demands comparability; a retrospective estimate does not enter a serious M&E
framework.
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SIDE-BY-SIDE COMPARISON

What the BEFORE scenario measures INHERITED MENU

X References that survive out of habit rather than contribution margin, with purchasing tied to low-

rotation inputs.

X Unexplained food cost variance: the gap between theoretical and actual cost gets blamed on theft or

suppliers, almost never on the menu.

X Waste treated as an unavoidable operating expense, outside unit economics and absent from the

break-even calculation.

X Without item-to-input traceability, the restaurant cannot document FLW reduction to a multilateral

program even when it achieves it.

X Purchasing concentrated in long distributors, with short supply chains dismissed as administratively

complex.

What changes in the AFTER scenario MASTERESTAURANT

v" The menu is ordered by contribution margin and rotation, and low-low quadrant references are

removed or redesigned around shared inputs.

v" Food cost sits below the 32% per-item ceiling as a MAXIMUM, not a target, and break-even absorbs

payroll and rent where they belong.

v" Waste becomes a time series, fit for the M&E framework of an IDB program or a commercial bank with

an MSME portfolio.

v Inputs shared across items enable short supply chains with local producers, because volume per

reference rises.

v" The young cook learns costing while redesigning the menu, and that competency is certified through

verifiable Open Badges micro-credentials.

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

Sector reference net margin
(all segments)

Fugitive methane from
landfilled food (footprint of a
dead item)

Emission intensity per
landfilled tonne

Five-year business survival
(Colombia, regional proxy)

MSME access to finance in
emerging markets

Digitalization of the regional
MSME base

Weight of micro units in sector

employment (Mexico)

Youth pipeline exposed to the
menu decision

THE NUMBERS THAT MATTER

BEFORE MENU ENGINEERING
(INHERITED MENU)

X  Floor of the range: 3% net
margin (Statista)

X 61% of methane escapes
uncaptured in U.S. landfills (EPA,
2023)

X =34 metric tonnes of fugitive
methane per 1,000 tonnes of
landfilled food (EPA, 2023)

X Only ~34 of every 100 firms
created reach year five
(Confecamaras, via Bloomberg
Linea)

X 70% of MSMEs lack adequate
financing to grow (IFC / World Bank,
2024)

X Over 70% of LAC MSMEs have
no internet presence (ECLAC, 2024)

X 96 of every 100 restaurant units
are microenterprises (INEGI, 2022)

X 25% of employed 16-24 year-
olds work in leisure and hospitality:
5.4 million (BLS, 2025)

AFTER MENU ENGINEERING
(PRUNED MENU)

v Ceiling of the range: 9% net margin
(Statista)

v Up to 30% methane reduction
through composting and waste
valorization (Springer Nature, 2025)

v That same tonne diverted to
valorization cuts up to 30% of the
methane (Springer Nature, 2025)

v" Margin released by the pruned menu
is the cushion between year 4 and year 6
(Masterestaurant reading)

v"  Menu and waste data as input for
alternative scoring (Masterestaurant
reading of IFC 2024)

v Over 60% of those online remain
passive, without digital transactions
(ECLAC, 2024)

v" Those micro units employ 70 of
every 100 people in the sector (INEGI,
2022)

v 9in 10 managers and 8 in 10 owners
started at entry level (National Restaurant
Association, 2026)

The scorecard: external figures that frame the menu decision

61 %

of methane from landfilled food

escapes uncaptured in U.S. landfills
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30 %

methane reduction achievable through

composting and food waste valorization

70 %

of MSMEs in emerging markets
lack adequate financing to grow

OF 100

restaurant units in Mexico are microenterprises,
employing 70 of every 100 people in the sector

13.7%

of U.S. households experienced food
insecurity in 2024: 47.9 million people

25 %

of employed 16-24 year-olds in the U.S. work in
leisure and hospitality: 5.4 million young people

VISUALIZATION

The numbers, visualized
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of methane from landfilled food escapes uncaptured in U.S. landfills

methane reduction achievable through composting and food waste valorization

of MSMEs in emerging markets lack adequate financing to grow

restaurant units in Mexico are microenterprises, employing 70 of every 100 people in the sector

of U.S. households experienced food insecurity in 2024: 47.9 million people

of employed 16-24 year-olds in the U.S. work in leisure and hospitality: 5.4 million young people

Sources: EPA 2023 - Springer Nature 2025 - IFC / World Bank 2024 - INEGI 2022 - USDA ERS 2024

Chart by masterestaurant.com

REAL CASE

“We arrived with 84 references on the menu and the conviction that the supplier was the problem. Menu
engineering showed us that 31 items fell below the minimum contribution margin and dragged along 22
exclusive inputs we bought by the case and threw away by the kilo; after cutting to 46 references, food cost
moved from 38.2% to 30.7% across four periods, measured waste in kilos fell by more than half, and for
the first time we could document the reduction to the municipal waste program with a real series instead of

an estimate.”

— Operations director of a three-site restaurant group in Bogota, implementing the
Masterestaurant framework

HOW TO APPLY IT IN YOUR RESTAURANT
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https://www.epa.gov/land-research/quantifying-methane-emissions-landfilled-food-waste
https://link.springer.com/article/10.1007/s44408-025-00042-w
https://www.smefinanceforum.org/data-sites/msme-finance-gap
https://www.inegi.org.mx/contenidos/productos/prod_serv/contenidos/espa%C3%B1ol/bvinegi/productos/nueva_estruc/889463903369.pdf
https://www.ers.usda.gov/publications/pub-details?pubid=113622
https://masterestaurant.com/

How to position yourself: three scenarios and the action each one requires

@ Small scenario (single site, inherited menu): measure contribution margin per item before
touching price
If you run a single site, start with the cheapest data to obtain: sale price minus direct variable
cost, item by item, using the real recipe costing rather than the one from two years ago. The
food cost ceiling is 32% per item as a MAXIMUM, not a target, and payroll, rent and utilities do
not load onto the item because they belong at break-even. With that column sorted high to low
you will almost always see a third of the menu that does not pay for its presence. That third is
what buys exclusive inputs, rotates slowly and ends up in the bin whose footprint the EPA
(2023) quantifies at 61% fugitive methane. Do not cut it on Monday: observe it for four weeks
with waste counted per reference, because rotation data needs a full cycle.

@ Mid scenario (3 to 10 sites): consolidate inputs and open a short supply chain
With three to ten units the problem stops being the item and becomes the purchasing catalogue.
Menu engineering pays off here through consolidation: when four items share the same base
input instead of demanding four distinct references, volume per reference climbs and suddenly
buying direct from a local producer becomes viable, which is precisely the short supply chain
ECLAC identifies as a productivity lever for regional MSMEs. The real obstacle is administrative
rather than logistical: over 70% of Latin American MSMEs have no internet presence according
to ECLAC (2024), and over 60% of those connected keep a passive presence with no digital
transactions, so the purchase order still travels by WhatsApp and leaves no record. Digitize that
order first.

@ Group or multi-unit scenario: turn the waste series into a credit asset
A group with more than ten units holds something a standalone site does not: enough data
volume to build a series. That series is worth money, because 70% of MSMEs in emerging
markets lack adequate financing to grow according to IFC and the World Bank (2024), and one
structural reason is the absence of verifiable information about the operation. A history of food
cost variance per site, waste in kilos per reference and contribution margin by daypart is exactly
the input for alternative scoring. Build it to M&E standard from day one —declared baseline,
stated time window, stable unit of measure— because data reconstructed afterwards never
convinces an investment officer. The distance between an internal dashboard and a credit asset

is recording discipline.
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@ In every scenario: certify the competency, not only the result
The cook who redesigns the menu learns costing, portion control and rotation analysis, and
today that competency evaporates when the person changes jobs because nobody documents
it. The ILO, in Global Employment Trends for Youth 2024, counts 64.9 million unemployed
young people worldwide at a 13% rate, and projects 262 million young NEETs for 2025, one in
four. Against that scale, foodservice holds an advantage it barely exploits: according to the
National Restaurant Association (2026), 9 in 10 managers and 8 in 10 owners in the sector
started in an entry-level position. Issuing verifiable Open Badges micro-credentials for each
competency gained during the menu redesign turns an FLW reduction project into an
employability instrument, measurable under SDG 8 and auditable by the funder.

FAQ

Frequently asked questions about menu
engineering as an FLW mitigation tool
Does menu engineering as an FLW mitigation tool work in a small restaurant, or does it require scale?

It works from a single unit, and the percentage effect is actually larger there because inherited menus tend to be
disproportionate to volume. In Mexico, according to INEGI (2022), 96 of every 100 sector units are
microenterprises: an instrument that failed at that scale would fail the sector.

How much methane reduction can be attributed to pruning the menu?

Direct attribution is not clean, and that deserves saying. What is verifiable is the perimeter: the EPA (2023)
measures 61% fugitive methane in landfilled food, and Springer Nature (2025) documents up to 30% reduction
through composting and valorization. The menu determines how much mass reaches that decision point.

Why should a multilateral banking program finance menu redesign instead of equipment?

Because equipment without margin behind it accelerates mortality. 70% of MSMEs in emerging markets lack
adequate financing according to IFC and the World Bank (2024), and in Colombia only ~34 of every 100 firms
created reach year five, according to Confecamaras via Bloomberg Linea.

What does the menu have to do with youth employability in the sector?

A menu with documented costing is a classroom. In the United States, 25% of employed 16-24 year-olds work in
leisure and hospitality —5.4 million people, per BLS (2025)— and 9 in 10 managers started at entry level, per
the National Restaurant Association (2026).
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Can this intervention be reported under SDG 12.3?

Yes, with baseline and time window declared from the outset. SDG target 12.3, which the IDB sustains through
#SinDesperdicio (RG-T3880), aims to halve per-capita waste by 2030, with pilots in Mexico, Colombia and
Argentina, and it admits private operator reporting when the series is consistent.

DATA & SOURCES

Sector data 2026 (official sources)

Verifiable industry benchmarks from official, non-commercial sources (government, industry associations,

market research) - not competitors.

Metric

Empresas lideradas por mujeres sin
acceso a recursos econoémicos para
crecer

Brecha de participacion laboral por género
en América Latina 2024

Nuevas tiendas de comercio electronico
lideradas por mujeres en América Latina

Nifios que reciben comidas escolares
mediante programas publicos en el mundo

Nifios adicionales con comidas escolares
publicas frente a 2020

Financiamiento global de comidas
escolares 2024

Propiedad Intelectual de Masterestaurant® — Exclusivo para Lideres de Sector -
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Benchmark 2026

73%

52,1% mujeres vs. 74,3%
hombres

65,6%

466 millones de nifios

80 millones mas (aumento del
20%)

84.000 millones de USD (99% de

presupuestos nacionales)

Source

PNUD — Emprendimiento
femenino en América Latina 2024

Banco Mundial — Gender Data
Portal / Findex 2024

PNUD — Emprendimiento
femenino en América Latina 2024

PMA (WFP) — State of School
Feeding Worldwide 2024

PMA (WFP) — State of School
Feeding Worldwide 2024

PMA (WFP) — State of School
Feeding Worldwide 2024

masterestaurant.com
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https://www.undp.org/latin-america/stories/power-entrepreneurship-women-transforming-region-courage-and-vision
https://www.undp.org/latin-america/stories/power-entrepreneurship-women-transforming-region-courage-and-vision
https://genderdata.worldbank.org/en/topics/entrepreneurship
https://genderdata.worldbank.org/en/topics/entrepreneurship
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