How Canned Foods Help to

Reduce Food Waste

A path to sustainability

O1.

Extended Shelf
Life
The canning process involves sealing food in
airtight containers and then heating them to
kill bacteria and other microorganisms. This
process significantly extends the shelf life of

the food, allowing it to be stored for months
or even years without spoiling.

02.

Portion Control

Canned foods often come in various sizes,
allowing consumers to buy amounts that they
are more likely to consume, reducing the
chances of leftovers that might not be eaten.

03

Reduced Spoilage
During Transportation
and Storage

The canning process preserves the food and
protects it from spoilage that often occurs during
transportation and storage, especially for perishable
items like fruits and vegetables.
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04.

Seasonal
Availability

Canning allows for fruits and vegetables to be
preserved when they are in season and abundant,
reducing waste that occurs when excess produce

spoils.

05.
Opportunity Cost

When consumers buy more food than they need,

and some of that food ends up being wasted, they

are essentially losing money on unused products.

This is a direct financial loss, as the money spent

on these wasted foods could have been saved or
spent on other necessities.
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