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1. [bookmark: _Toc510020281]eXECUTIVE sUMMARY
This report’s role is to analyse the factors that contribute to the food wastage at the Asda Swansea Superstore
Asda Stores LTD. is one of the UK's leading supermarket with a 15.9 % grocery market share and 631 stores.
Being the only giant store available on a 24-hour basis for the public on a 4-mile radius Asda Swansea Superstore is it confronting with high demand that requires constantly large inbound volume of fresh food, fruits, vegetables and dairy.
There are factors such as supply chain, economy and even weather that can affect the demand for the fresh food which results in food waste. 
Food waste is not only impacting the profitability of the store but it also “harms climate, water, land and biodiversity” and with “one in four low-income families struggling to eat regularly” in the UK this is a huge moral issue  (Olivier Jan, 2013) (Kerridge, 2017).
To identify the root cause for the food wastage problem within the Asda Swansea Superstore, the Ishikawa diagram, Root Cause Analysis and the WHY-WHY framework has been applied.
6 Main contributor factors have been identified for the food waste at Asda:
· Supply Chain
· Poor Planning
· Consumer Behaviour
· Packaging and labelling
· Preparing food in excess/ Surplus
· Over-ordering/ Surplus
Possible Solutions for waste management:
· Investments in innovative technologies such as blockchain can improve the traceability within the supply chain 
· Sensors that measure the ambient temperature on every food pallet, 
Solutions for Consumer behaviour, Over-ordering and Preparing food in excess
· The use of computing technology based on an input of “big data” to identify market trends
Solutions for Packaging and labelling
· redesigned packaging with a new simple and concise set of dates. 
· raising awareness about the shelf life of the products and how to prevent waste.
Solutions for Food Surplus- Redistribution
Redistribution of the food with a limited shelf life to the charities, Foster care etc.
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In 2011 the world’s population passed the seven billion mark and according to United Nations Department of Economic and Social Affairs, it is forecasted to reach 9.7 billion in 2050. Hence the food demand it is projected to grow accordingly, up to 50-70%. (Mark Bond, 2013)
In the same time, it is estimated that each year 1.2-2 billion tonnes, which is roughly 30-50 % of all the food that is produced globally is getting lost or wasted. (Fox, January 2013)
The Food and Agriculture Organisation of the United Nations estimates that the economic costs of food wastage amount to about USD 1 trillion each year and with a carbon footprint approximated at 3.3 gigatons of CO2. (Scialabba, 2014)
The environmental impact is so high that it could be ranked as the third highest country emitter of greenhouse gases after US and China.
2.1 [bookmark: _Toc510020283]Report Remit
This report’s role is intended to analyse the food waste problem encountered by Asda Swansea Superstore’s management and all the challenges and issues related to the implementation of some of the solutions proposed within this document to reduce or eliminate the food wastage from its premises.
It is admitted not only by the “industry players” but also by the world’s leaders that food wastage is one of the complex environmental and socio-economic issues that humanity faces. (Organization, 2018).
To reach one or more possible solutions for the food wastage at Asda Swansea Superstore, the root cause and effects of wasted food are investigated using Ishikawa diagram-and the Why-Why based technique.

2.2 About Asda Stores LTD.

Asda Stores Ltd., which is a subsidiary of the American retail giant Wal-Mart Stores Inc. that boasts 11,695 shops in 28 countries is one of the UK's leading supermarket with a 15.9 % grocery market share and 631 stores. (Grocery Market Share , 2018) (Number of Asda stores in the United Kingdom (UK) as of January 2017, by size, 2017)

2.3 Food Waste At ASda 

[bookmark: _GoBack]It is estimated that each year, United Kingdom is it wasting around ten million of tonnes of food and drinks, with 6 million tonnes that could have been avoided and it could grow with 1.1 million tonnes by 2025. (Eliot Barrass (Clerk), 25 April 2017)
There are economic, environmental and social consequences resulting from wasted food.
Economically, in UK food wastage is estimated at over £ 17 billion a year, and environmentally with a leftover of “20 million tonnes of greenhouse gas (GHG) emissions”. (wrap.org.uk, January 2017)

In social terms, food wastage is seen as a moral and ethical issue, “mainly because over two million people in the UK are estimated to be malnourished, and three million at risk of becoming so.” (Niall Cooper, June 2014) (Kellogg)
Being part of Wal-Mart Stores Inc. the world's largest brick-and-mortar retailer, it is the Corporate Social Responsibility of Asda Stores Ltd. to take measures to reduce the wasted food within its stores. 

Asda finds itself at the forefront of those “wide-ranging social, economic, environmental and political issues that need to be addressed today” (Fox, January 2013).
According to The Guardian, “Asda, Co-operative Food, M&S, Morrisons, Sainsbury’s, Tesco and Waitrose – accounting for around 87% of the UK grocery market – were responsible for the disposal of 200,000 tonnes of food in 2013”. (Sedghi, 2017)
2.4 Causes of food Waste At Asda
To discover the root causes of food waste at Asda, multiple factors required to be analysed using a cause and effect diagram (also known as the Ishikawa or fishbone) diagram. 
Developed by Mr Kaoru Ishikawa in 1968, a Japanese quality control statistician, this visual framework “evaluates the causes and sub-causes” of the waste food at Asda “and therefore assists to uncover all the symptoms” related to this problem. (Bose, 2012) (Hekmatpanah, 2011)
Since food wastage is such a complex problem with more than one possible root cause, there is a higher chance to discover all the sub-causes by applying the Ishikawa diagram and reinforcing it using a second tool: The Why-Why Analysis.

3. Food Waste Analysis Using the ishikawa diagram and the Why-why 
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Figure 1 FOOD WASTE ANALYSIS USING THE ISHIKAWA DIAGRAM

Here in this case, by using the cause and effect fishbone, 6 main factors plus 17 sub-causes are identified that contribute to the food waste at Asda.
3.1   supply chain
The supply chain is one of the key areas of Asda where major efficiency gains could be attained, and costs saved. In the same time, the supply chain has become more challenging than ever, with suppliers, logistics and an extensive range of inventory to be managed.
Why?
The increasing demand of consumers combined with fast market changes can make large food stock obsolete.
Also, weather can impact the supply chain by causing delays in the delivery of the orders, resulting in having on the shelf fresh food with a shorter life.
Because of the high demand and the pressure exerted on the supply chain for fast deliveries, products are damaged in transit.
3.2 Poor Planning
Food Waste Analysis Using the ishikawa diagram and the Why-why
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Store planning and visual merchandising are two of the essential parts of the retail business used to design product displays to attract customers and encourage them to buy to maximize sales. 
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 “There is more to the merchandising process than just placing the product on a table. There’s selection, presentation and transaction.” (Dan Ramsey, 18 May 2010)
Why?
By failing to build a good store layout and to display the food in such a way to highlight their features and benefits it can result in unsold food. 
With a poor management, there is also the risk of having a higher workload on a smaller workforce resulting in tight times of getting the merchandise on the shelves and leading to a higher rate of damage.
3.3 Consumer Behaviour
Consumer behaviour varies across states, regions and countries and it can be influenced by a range of factors such as economic, social, political, age, market changes and even by weather. 
Why?
Economic, social, political and age can inflict major shifts in the dietary patterns of consumers.
In good economic conditions and with an increase in income people are better educated and they can choose to adopt a healthy lifestyle, while those with lower income have fewer food choices and limited access to nutritional education, which is resulting in an increased consumption of animal-based foods and processed foods. (Robert M. Kaplan, July 2015) (Kearney, 2010)
3.4 Packaging and labelling
Major packaging suppliers are describing the packaging as “the silent salesman” and they would argue that it is just as much important as the two main essential functions of packaging: “to protect and contain the product”. (Sara, 1990)
Why?
Consumers are buying based on the value proposition displayed on the package, but they also consider the brand associated with the product, the nutritional value and the expire dates.
However there is a chance that consumers may confuse the 'Best before' & 'sell by' dates
discarding a product still fit for consumption.
According to the Guardian “Food expiration dates lie at the heart of a lot of that waste. Manufacturers usually choose the phrase they use on packaging. For example, one brand of milk might stamp its products “best before”, while another might say “sell by”. A third might just have a date with no words at all.” (Gunders, 2017)
3.5 Preparing food in excess/ Surplus
Fast market changes combined with unpredictable demand can create excessive amounts of inventory with short shelf life. (Kate L. Vitasek, 2003) 
As a result of the speedy swings in the demand market, difficulty in forecasting is increasing, and together with this the costs of those errors.
 “Retailers are ending up with more unwanted goods that must be marked down—perhaps even sold at a loss—even as they lose potential sales because other articles are no longer in stock.” (Marshall Fisher, 1994)
Why?
Too meet the customer requirements and exceed their expectations, the in-store canteen and bakery are over-preparing products to have always the shelves displaying goods. 

3.6 Over-ordering/ Surplus
If it is one big challenge for the management of Asda, then is it to get the right amount of food at the right time and in the right place, in the right form, otherwise, they risk losing business. 

4. Possible Solutions for waste management:
There is no complex problem with a single simple solution and is rather an ongoing process followed by trial and error.
4.1    Solutions for Supply chain problem
Investments in innovative technologies such as blockchain can improve the traceability of the inventory from farms to stores, through all the distribution centres.
This is facilitating fast reactions in scheduling orders of the right quantities required at a specific time and increases the control over the inventory.
Sensors that measure the ambient temperature can be installed on every food pallet, with the data being registered on a tamper-proof ledger such as blockchain and regularly monitored in real time by computer systems and by the management of Asda if the supplier is following the Food Safety Code of Practice. 
“During a pilot program conducted with Walmart, testing found that by applying blockchain to trace food cut the time it took to trace a package of mangoes from the farm to the store to just two seconds - from days or weeks.” (Aitken, 2017)
4.2 Solutions for Consumer behaviour, Over-ordering and Preparing food in excess
The use of computing technology based on an input of “big data” can help to identify market trends, consumer behaviour and forecast the right order quantities and prepared food. (Aggett, 2013)
4.3 Solutions for Packaging and labelling
To prevent consumers disposing of fresh food caused by the confusion over the shelf life dates, packaging should be redesigned with a new simple and concise set of dates. 
Also, a campaign with a stand to raise awareness about the shelf life of the products and how to prevent waste.



4.4 Solutions for Food Surplus- Redistribution
Redistribution of the food with limited shelf life but still fit for human consumption should be distributed to charities and foster care homes, and this should be the last step in the prevention of the food waste process.
Dave Lewis, Tesco’s chief executive said. “No matter how sophisticated the ordering systems are, it will be impossible to perfectly match the supply and demand for every one of our shops, 365 days a year, when there’s so much volatility.” (Busby, 2017)
Plan for Implementing the solution
Action 1
Set a reachable and measurable waste reduction target.
Action 2
Target the most impactful causes in the waste management.
Action 3
Empower workers and consumers to build a culture of west prevention.








5. [bookmark: _Toc510020289]Conclusion
Conclusion
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[bookmark: _Toc305165507]With the world's population rising, a global plan for the reduction and redistribution of the food waste in the retail sector is needed to meet the demand of the 9.7 billion consumers that will be in existence. It is important therefore to find new solutions to the waste problem not only within the retail industry but also by creating awareness and empowering the daily customers that are visiting the Asda Swansea Superstore.
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