4. Food Waste and Rescue in Institutional Consumption
215 thousand tons of food were wasted in the institutional sector in 2021, compared to only 130,000 tons in 2020. // 65% increase in food waste in the institutional sector in 2021 compared to the previous year, but a decrease of 9% compared to 2019
In 2021, as a result of the economy’s return to routine, in most of the institutional sector[footnoteRef:1], households returned to consuming a significantly larger share of their food basket outside the home at the expense of household food consumption, a change that contributed in turn to the increase in food waste in 2021.  [1:  The institutional sector in this report includes food consumed in catering halls, hotels, hospitals, security forces (IDF bases, police stations, prisons), workplaces, schools, and restaurants.  ] 

According to the 2021 Food Waste Report[footnoteRef:2], an average of about 2 million people dined outside the home in Israel, eating an average of one meal per day, totally approximately 650 million meals outside the home a year, and about 720,000 tons of food. The expenditure on food purchased and consumed outside the home is about NIS 13 billion annually.  [2:  The BDO model for food waste in the institutional sector is based on data from the Central Bureau of Statistics, the Restaurant Association, the Event Hall, Event Garden & Catering Business Owners Association in Israel as well as information from the security forces.] 

The total food waste in the institutional sector amounted to 215,000 tons, representing an increase of about 65% over 2020 but a decrease of 9% compared to 2019. The value of the waste is approximately NIS 3.5 billion per year, in addition to the environmental cost of about NIS 235 million[footnoteRef:3].  [3:  The environmental cost is not included in the market price of the wasted food, i.e. the natural resources wasted due to food waste in this sector.] 

Annual Food Waste in the Institutional Sector, 1000 tons/year
Recovery of the Institutional Sector from the Covid-19 Crisis, 2019-2021

About a third of the waste in institutional meals is rescuable[footnoteRef:4], meaning that about 71 thousand tons of food can be rescued a year at a total value exceeding one billion shekels, which is the equivalent of about 63 million meals per year on average.  [4:  The BDO model for food waste in the institutional sector is based on data from the Central Bureau of Statistics, the Restaurant Association, the Function Hall, Event Garden & Catering Business Owners Association in Israel as well as information from the security forces.] 

Summary of Estimated Food Waste in Institutional Consumption 
	                                                                                                                          
	Relevant Population*
	Actual Meals (Yearly)
	Annual Food Consumption
	Annual Waste
	Waste Rate
	Rescuable Waste

	
	Thousand People
	Million Meals
	Thousand Tons
	Thousand Tons
	Percent
	Thousand Tons

	Events
	111
	44
	109
	47
	43%
	20

	Hotels
	57
	34
	51
	25
	49%
	5

	Hospitals
	193
	93
	75
	24
	32%
	7

	Security Forces
	232
	147
	167
	50
	30%
	19

	Workplaces
	370
	89
	155
	45
	29%
	16

	Educational Institutions
	338
	61
	30
	5
	16%
	1

	Restaurants
	501
	183
	137
	19
	14%
	4

	Total
	1,802
	651
	724
	215
	30%
	71


* Estimated based on the number of relevant workdays in each category and distinguishing between various populations within a given category. 
In routine situations, approximately 20% of the food consumed in Israel is served through institutional catering activity: meals served at factories, workplaces, the security forces (the military, police stations, and prisons), in hotels, catering halls, restaurants, schools, hospitals, etc.[footnoteRef:5] This sector, where many diners are gathered together in one location, holds the greatest potential for food rescue. [5:  The model weighs the average weight of a meal in each of the industries, based on its characteristics. 
] 

Food waste in institutional kitchens is an inevitable part of the economic activity of feeding a large number of diners and ensuring that the supply and variety of food meet their preferences, while taking into account inherent uncertainty factors.
In recent years, most institutional kitchens have transitioned to being operated by external companies with a high level of expertise in the field that work to maximize efficiency and reduce waste. Moreover, the Covid-19 crisis has led to a change in how some caterers serve meals, and this has led to a reduction in waste. The Covid-19 crisis also led to the expansion of remote work in the economy[footnoteRef:6], and to a reduction in the activity of workplace kitchens, which reduces the amount of waste there accordingly. [6:  According to the Bank of Israel Report 2021: Remote Work by Employees, approximately 14% of work by employees was done remotely in 2021.] 

However, in the catering field, plans cannot be made based on averages alone; enough food must also be provided on days when consumption is below average. This means catering companies need to factor in risks stemming from variance and not rely solely on statistical averages. 
The analysis in the report shows that in general, waste tends to be higher in kitchens with a higher level of uncertainty regarding the number of diners. For example, at open IDF bases and workplaces, where there are accessible alternatives, food waste is higher than in schools and prisons, where there is less uncertainty regarding the number of meals that will be served.
In addition, the more varied the menu, the greater the amount of waste due to the uncertainty regarding diner preferences. Accordingly, the level of waste is higher at events and in hotels, which offer a wider variety of food options compared to workplaces, military bases, and police stations.
The way the food is served and who is paying for it also influence food waste. In restaurants, for example, where food is prepared only after it is ordered, there is less waste compared to buffet services, where food is prepared in advance. In other words, when consumers pay only according to their actual consumption there is less waste compared to the all-inclusive consumption method.
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The total amount of rescuable food in the institutional sector in 2021 is estimated at approximately NIS 1.1 billion. The increase in the amount compared to 2020 was caused by the return of the economy to routine activity rather than its limited activity in 2020, because of Covid-19 crisis. About one-quarter of the rescuable waste is from catering establishments, where we estimate approximately 20 tons of food, valued at about NIS 430 million, could have been rescued in 2021. Bases of the  security forces, hotels, and workplaces, are also important rescue sources, from each category food valued at NIS 110–190 million could have been rescued in 2021. From hospitals, food valued at about NIS 60 million could have been rescued and from restaurants, where there is a high rate of waste, food worth approximately NIS 140 million could be rescued annually. However, due to geographical dispersion and the lack of a critical mass, rescuing food from restaurants is generally not financially viable.


Annual Summary – Rescuable Food Waste in Institutional Consumption
in Million NIS
	 
	Meals a Year
	Market size
	Total Waste in NIS
	Rescuable Waste in NIS

	 
	Million Meals
	Million NIS
	Million NIS
	Million NIS

	Events 
	44
	2,388
	1,021
	431

	Hotels
	34
	1,341
	547
	110

	Hospitals
	93
	586
	188
	57

	Security Forces
	147
	1,337
	401
	149

	Workplaces
	89
	1,650
	477
	165

	Educational Institutions
	61
	555
	91
	16

	Restaurants
	183
	5,018
	714
	136

	Total
	651
	12,876
	3,439
	1,065



The high return on investment for food rescue in the institutional sector stems from the relatively high value of rescued meals, as well as the relatively low logistical cost of collecting food from large kitchens located in relative proximity to one another that are concentrated in city centers and industrial zones.
אובדן שאינו בר הצלה	
מלונות	בתי-חולים	כוחות הביטחון	מקומות עבודה	מוסדות חינוך	מסעדות	0.32577692509960232	0.22330097087378648	0.18847187829632517	0.18910987936093906	0.14648846058357168	0.11510349754884103	אובדן בר הצלה	
מלונות	בתי-חולים	כוחות הביטחון	מקומות עבודה	מוסדות חינוך	מסעדות	8.2340089377154022E-2	9.7087378640776698E-2	0.11074000380141208	0.10010466253668079	3.1779446804534359E-2	2.7088668442382415E-2	




2019	2020	2021	240.33099603869292	130.96490485831453	214.87090328283179	

