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Food waste
Introduction 
The United Nations Food and Agriculture Organization (FAO) defines food waste as any removal of food from the supply chain at any stage of the chain, including production, processing, storage, retail, or consumption. In simple terms, food waste is any food that is not eaten (Lipinski et al., 2013). Food waste is part of food loss and can occur when food becomes unfit for human consumption because it has spoiled or expired.   It is estimated that about one-third to one-half of all food produced accounts for global food waste. This translates to 1.3 billion tons of food that is wasted each yea globally (FAO).  Another disturbing statistic from FAO is that the cost of wasted food is 2.6 trillion US dollars annually. This amount of money is enough to feed the 815 million people who are hungry globally.  In developed countries, much of the food waste occurs during the consumption stage, while in developing countries, it occurs during earlier stages (production, storage, and processing). 
Food waste is no doubt a far-reaching problem that needs to be addressed. This is because of its environmental, financial, and ethical costs it poses to humanity (Lipinski et al., 2013).  Food waste should be a concern to everyone because of the environmental threat it poses. When edible food is discarded, a lot of resources are wasted, not just the food itself. All the resources used to bring the food, such as water, land, fertilizer, fuel, all go to waste. We cannot delink food waste and climate change. Agriculture is a significant contributor to climate change and other environmental problems. FAO estimates that food waste is responsible for 8% of greenhouse gas emissions. In turn, greenhouse gases lead to climate change through global warming (Lipinski et al., 2013). Methane, a greenhouse gas, results from landfill gas from anaerobic digestion of organic matter. This means that methane gas increases when food is not consumed. Therefore, if food waste is minimized, agriculture's environmental impact is reduced because we reduce the amount of water and land resources required for food production.
Thesis statement
This text presents technology improvement as the best way of dealing with the problem of the systemic wastage of food globally. This is because although food is wasted in all stages of production, proper handling and storage can help increase the lifespan of food hence preventing it from going bad. It would be unwise to solve the problem of food waste by reducing food creation because there are people elsewhere who need food.
Scope
The best way of reducing food wastage is by improving technology. Most of the food is wasted during storage and production.  Most low-income farmers lack proper storage facilities and quick means of transport that make food go bad before reaching the final consumer. This is most common with perishable goods such as vegetables, milk, meat, fish, flowers, and fruits. Poor infrastructure and equipment contribute mainly to the food lost worldwide. The effects of poor infrastructure and equipment are rampant in low-income countries. Therefore, these countries' solution lies in better training for farmers and public and private investments in infrastructure. Improvement of technology in refrigeration and transport can ensure food is transported from one place to another.
 Proper handling and storage is the best way to deal with food waste because it not ensures continuous food production and ensures food can be transported to those who need it. We cannot solve food waste by reducing food creation because there are people elsewhere who need food. The problem is not excess food production but how the excess food can reach people who do not have it. Thus, the best way to solve this problem is by improving technology that will ensure that food produced is stored until a need arises or transported to places where it is needed without being damaged. With technology, it is even possible to transport excess food, from Europe to Africa and South America and any other part. Sustainable Food Systems Program can be achieved by improving technology.
Reasoning
I chose this topic because it feels irresponsible when edible food is discarded, yet millions of people globally are in dire need of that food. It is inhumane for food to go to waste when certain people go hungry, and some die out of hunger. Again, from an environmental point of view, when we reduce food waste, we conserve the environment by checking global warming and climate change.
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