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This policy provides a framework for food loss and food waste management of Berli Jucker 
Public Company Limited (hereinafter referred to as BJC Group), where BJC Group is aware of 
food loss and food waste problems which affect the sustainability of the organization. 
Therefore, the BJC Group focuses on preventing and reducing food waste and becoming 
food loss in the value chain. BJC Group aims to maximize efficiency in conducting business, 
reducing negative environmental impact and creating sustainability in production and 
consumption. 

 

Policy Scope  

This policy applies to the business operations of Berli Jucker Public Company Limited and its 
subsidiaries. 

 

Definitions 

• Food Loss refers to any food that is discarded, incinerated, or otherwise disposed of, 
and does not re-enter in any other productive utilization, such as feed or seed or other 
industrial uses. 

• Food Waste refers to wasted or expired food caused by consumption leftover or the 
misunderstanding that the food cannot be consumed. Food may be wasted in many 
ways; such as fresh produce that deviates from what is considered optimal, is often 
removed from the supply chain during sorting operations. Foods that are close to, at, or 
beyond the “best-before” date are often discarded. Edible food are often unused or 
leftover and discarded eating establishments. 

 

Guidelines 

1. Focusing on reducing food loss, surplus food, and food waste throughout BJC Group's 
value chain, by considering and planning for food processing or transforming such as 
fruit trimmings or including meat or seafood into dining menus. 

2. Initiating a complete and accurate process of measurement and information 
management about food loss and food waste, where food can be classified as 
appropriate. 

3. Supporting the utilization of surplus food and food waste for other uses for maximum 
efficiency or benefiting society and the environment, based on food safety standards. 
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4. Cooperating and supporting external organizations such as government agencies, 
suppliers and customers, in reducing food loss and food waste in the value chain. 

5. Raising awareness and knowledge of stakeholders such as employees, customers, and 
suppliers, in relation to sustainable production and consumption to promote and support 
the reduction of food loss, surplus food and food waste. 

 

The Food Loss and Food Waste Management Policy will be effective from 24 March 2021 
onwards. 

 


