
How to transition 
to a circular economy for food 
To successfully transition to a circular economy for food, 

businesses, governments, and civil society must work 
together. These ten calls-to-action can help us accelerate 

the transition, and make it as impactful as possible.
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       Enable Transitions to 
      Planetary Health Diets

We must change what we grow – 
towards a diet richer in fruits, 
vegetables and more diverse proteins.

       Better Understand Hotspots
      of Food Loss and Waste

We must better understand where food is 
being lost and wasted, and how much it is 
costing us, so that we can create a better 
system to recycle and reuse.

         Enable Sanitary Cycles 
       for Human Waste  

Human waste can be processed into 
a safe and clean fertilizer that can be 
applied to the soil. This reduces the 
need for synthetic fertilizers, while re-
ducing soil, air, and water pollution and 
related diseases from human waste.  

        Increase Investment in     
         Food Loss and Waste 
        Reduction  

We must invest more in food loss and 
waste reduction. The costs are often 
hidden, but when businesses and indivi-
duals reduce their food waste, they save 

money and help save the planet. 

        Increase Information 
         Accessibility and Data 
       Utilization  

We must use data and information more 
fully to ensure traceable and transparent 

supply chains.

     Integrate Food Loss and   
      Waste More Broadly in the 
     SDG Agenda  

Reducing food loss and waste has 
far-reaching effects on climate change 
and biodiversity, as well as driving down 
hunger rates, emissions, and economic 

losses for individual households. 

      Scale Productive and 
       Regenerative Agriculture 
      Practices

We must change how we grow our food – 
towards productive and regenerative 
agriculture practices such as agroforestry 
and permaculture.

        Increase Value of Nature-
         Regenerative Food 
        Production To Farmers

There must be incentives and rewards 
in place for farmers, so they are able to 
produce healthy and nutritious food 
while also being stewards of the land 
and environment.

        Facilitate Secondary 
         Market Development 
       and Access

Increasing ease of access to other markets for 
excess, lower-quality food and byproducts will 
increase value chain resilience, keep mate-
rials in use longer, and even help direct food 
toward those who need it most.  

        Reframe Wasted Food and      
         Byproducts as Valuable 
       Resources  

There are many productive uses for food 
waste, that also bring benefits to people and 
planet—for example, as fertilizer, plastic or 

textile feedstock, and animal feed. 
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