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X666 AX AXYMH XYHC, YC YHOAA YANABIPN3/IUNH CANBAPBIH
HAPUMBYUNCAH CYAANTAAHDbI TOUM

2022 oHbl 6-7-p capa YnaaHbaatap, 3pasHaT, Ca/19Hr3, OMHEroBb aliMrMnH 742 BUYUA, KUKUT, AYHA,
ynnagapnan apxnary (AKAY), )UKUINSHIUIAH XyAangaa yunumnras apxnsrumg (HXY) 6o1oH 16 6usHecuitH
X0N6004bIr OPOJILYY/IaH YT CyAanraaHbl ereraen WyrayysicaH.

XYHC, yc yHAaaHbl canbapblH eHeernitH Hexuen 6aiiaan

MoOHron YNcbiH Xe4e6 ax axyi, XYHCHUI canbap Hb 2021 oHbl 6aianaap yncbiH HUAT JHB-uit 13 xyBb,
XeAenMep 3pxN3NTUIAH 30 XyBUNUT BYPAYYAAIT X34MUN Y XYNIMKUNH XMAH AArapan, Xor Xaargan 33praspas
6aliranb OPUNHA, UXI3XIH COPOTr HBMee Y3yyAaar canbapyyabliH HIM FOM. JHIXYY CyAanraaHz Aapaax 434
canbapyyabir COHFOH,HapUIBYAH CYyAaNKII:

e [as3ap TapuanaHruimH canbap: 2021 oHa rasap TapuanaH apxasrd 1,615 axk axyH Hark, 17,459 epx
6aiiraarniii 8% Hb yp Tapura, 62% Hb TOMC, XYHCHUI HOT0O, 21% Hb HAapPUIH HOTOO, YAAC3H 9 XyBb Hb
KUMC KUMMCIIH3 Tapuanarumng, 6ypayymk 675.0 maHraH ra Tanbang tapuancaH.

e 3eruiiH ax axyi: 2021 oHbl baignaap 36 banryynnara, 680 epx 36rMinH axk axyi apxaxk baliraaruiiH
36% Hb 36rnit YPXKYYNar, 64% Hb 36rMinH 6an yinaBIPA3N 3PX3/143T.

e XVYHC, yCcyHAaa ynnaeapasrdna: 61% Hb X001, XYHCHUIN ynABapAaan, 25% Hb yC yHAaaHbl YUNABIPAIN,
7% XOONHbI YUNABIPANIN, YANUUATII 333N43T, 34r33pUIH 55% Hb 61UMN, 36% Hb KUKUT, 6% Hb AYHA,
ynnagapnan sapxnary 6airaa 6a 95% Hb AOTOOAbIH XepeHre opyynanttai, 70% Hb XXK xan63paap yin
aXkmnnaraaraa asyyngar 6aiHa. byTtasrgaxyyHuii 1%-mir Hb sKCNopToNZor, 33%-UNAT KUKUIASIHIUAH
Xyganaaadgag, 24%-uniir 6eeHnit xyganaaadgag, 26%-uinr Ho Wyya sUCUAH X3parnaryasa, 8%-uir Hb
XOOJIHbl YAAABIPNIN YANUUATDD 3pXNaryasg, 5%-uir Hb 3yydnarygagd, 2%-uiir Hb 60n0BCcpyynax
yMnaBapT, 2%-MIr Hb XOpLIOO Hexepaens bopnyynaar 6aiHa.

o  HWKUMN3HIMNH Xxydangaa, yhunumnras: 2021 oHbl baianaap HUUT XygangaaHbl YUMMA3133p YA
aXkmnnaraa asyyak 6anraa AAH-uiiH 47% 6ytoy 14,078 Hb KUKUINIHIUIAH Xyaangaa apxnard, 37%
6ytoy 8,320 Hb X001 YWANABIPASA, YANUUNTIIHUI canbapT, 7% Hb aryynax, 8% Hb TI3BIPAINTUIAH
YMAUNATa3 apxangar 6erees MXaBUYN3H JOTOOAbIH XOPOHIe opyynantTain, 67% Hb XyBMapaa XxeAe/1Mep
apxnary, 29% Hb XXK 6aiHa. XygangaH aBaryaplH 69%-wIr wyya sUCUH X3parnardma, 21%-uir
GaniryynnarbiH Xxaparnarung, 8%-unr Hb TepuiiH baliryynnara 6ypayynasr 6aiHa.

TagHUIM XyBbA, 3aCrMiAH raspbiH A3MKASM TyCaaslaa, CaHXYYXKWATUAH GONOMKYYZ, XA3raapaaramarn
6anpgar, 6ara xyyTan, ypT XyrauaaTtai 333/IMNH CaHXYYXUNTUNH X3P3ruas Wwaapgnara eHgep baiiaar 3apar
XYHOP3N G3pXLWIMUNT HIPNIXK BalHa. MeH canbapblH XyBba, Tyaramgaxk Oy 3amawryii aHxaapnaa
XaHAyynax 3yin 6051 M3IPralwcaH XyHUI HeeuuiH ongou, Taapyy Oaiiraa asgan 6ereen, YyHTaM
X0N1600TOMIrOOP OONOMMKMUT AXKMANAX XYYHMIX33 YaZaBXbir O3XKYY/IX, M3AJIST M3A33/1193p0 XaHrax,
Cyprant, 3eB/IeX YANUNATIIHUI X3P3rL33 Waapanara eHaep 6aiHa.

CanbapblH 6HBBININH Hexuen bananbir acyyarag opoauorygoop 1-4 oHOOroop YHINYYA3X34 AyHAXKAAP
2.28 ery 6ainraa Hb canbapblH HEXLOA BANANBIr XaHTANTIYIN XK y3:K33. CanbapbiH XaIMMKIIHA TYAraMaark
6yl acyya/iblH H3p TIPryyHA 64% Hb XepeHre opyynant aytargantaii, 58% Hb 3gMiiH 3acar CaHXYyrMinH
HeeLl, aytargantan, 54% Hb ypcran 3apaan eHAepTaN raxK xapuyncaH 6aiiHa. bycag Tynrampax Oyi
acyygan, 6apxwasng 6aliranb Lar yypblH XYYWH 3YWAA, YAUPAbIH Henee, 6opayynantblH CYBIMMH TOO
Xf3raapnargman, rasap TapuManaH man ax axymr 6ycynax 3aarsiax, 3aCrMnH raspbiH JapamT WaxanT ux,
OJIOH AT AamyKaaraTai, TOM KOMMNaHMYyAbIH Xy4 He/iee WX, TOHOr TeXeepemkuitH ongoy bara, yH3
eHAep, YWUNYUAYYNITYAUMH MIANST OMNTONT 6ara, MIPraKANNH XYHUA HEBUMWH XOMCAONTOW 33par
COPUATYYAbIT H3PA3XK BaliHa.

'Food waste refers to the decrease in the quantity or quality of food resulting from decisions and
actions by retailers, food service providers and consumers (SOFA, 2019).

2 http://www.fao.org/food-loss-and-food-waste/en/

3 https://www.eea.europa.eu/media/infographics/wasting-food-1
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XYHC, yC yHAAaHbl canbapbliH ©HeerMiH 4aaaex

XYYYC-T MoHronblH YHZacHUI Xygangaa Ax  YiungsapuiiH  Tauxum  (MYXAYT)-biH  "OpraHuk
6yTa3raaxyyH/Certified organic” wouwro (cyganraaHg oponuorcapid 12% Hb xaparKyynaar), XXAAXYA-biH
“OpraHuK xXyHCUIr baTanraaxkyyncaH Tamgar” (cyganraaHg oponuorcabiH 11% Hb X3parkyyngar) racaH
HOFOOH TI3PUYMAraaHYYa, XAA-H rapantait OyTaargsxyyHMM aHXaH LWaTHbl YWUAABIPASINNH Hexuen,
atoynryin bangnbir 6atanraaxkyynax MNS 6737:2018 “Xepmee ark axyWH 3oxuctoi gagan” (XAA3Q,
cyfAanraaHg opoauorcabiH 11% Hb X3parkyyaasr) 6010H XyHCHUIA atoyaryin 6aiaan, 1ISO 14001 Baitranb
OpPYHbI MEHEXMEHTUIH TorTonu0, ISO 22000 XyHCHUI atoynryit 6angnbliH MEeHEXKMEHTUNH TOTTO/LL0O
(cymanraaHg oponuorcablH 17% Hb garaxk mepaner) 33par 0N0H Y/CbIH CTaHAAPTYYAbIT HIBTPYYIK
axn33a 6aliHa. 3CaH Xa4uii 4 34r33p CTaHAAPTYYAbIM XaHracaH, Aarax mepae by 6aliaan xapbuaHrym
cyn, baTanraaxkyynant XMMcaH 6anryynnaryynbiH TOO UeeH 6aiiaar Hb cyfasnraaHbl yp AyHrasac xaparacaH.
OpraHuK OYTI3rgaXyyYHUM MIpUUAraaKkuATag, 6ara xampargaxk 6aiiraa Hb YWAABIPAISN 3PXA3ryguiiH
M34/13T, YaABap Xyp3/ud3ryii, a4y xonborgnbir oMArooryi, mMagasnan AyTmar, Ccyprant cypranuymnaraa
XaHranTryi 3CB3/1 XapaaxaH rapYMIrasr aBax Xaparus3 wWaapanara yycasaryi 6airaatait XxonbooTom rax
AYTH3XK 6onoxoop HaliHa.

CypanraaHg, oponyory 6aiiryyanaryyablH Cyprant, CaHXYYXXUATUAH X3paryas

BanryynnarbiH 4agaBxbIr YHIN3X34, 36TUAH aXK axyn 3pX/1aruma, Xor Xxaargaaa Lyrayynax, aHruaax, gaxmH
6os10BCpyynax Tanaapx TOITMOJI CypranT AByy/a4ar, 3eBJioX YWIUYMATr3D aBaxgaa bycag axk axyihH
HOPKYYATIM XamTapgar 6amgan Hb XaMruiiH eHzep 6ailcaH 60s1 TyyHMI pgapaa XyHC, yC yHAaa
ynagapnarymng apambanarask 6anHa. LWaapanaratai 6airaa cypranTyyapir TOA0OPXOMIOX acyyaTag, Xor
XanargiblH yAMpANarbiH TOrTO/ILLOO, 3KO CTAaHZAPTbIT X3P3MKYY/A3X MEH I3PUYMAras aBax CypranT HoH
TapryyHg, 6aliHa.

OponuoryabiH ANIMN3HX Hb Galranb OpYMHA 331Tai BmusHec apxnaxag 11-50 casa TerpernitH HamanT
CaHXYYXXUAT X3P3rTaN XK XapuyacaH 6a CaHXYYKUAT3A Tynaramaaxk by ron acyygan Hb Har Tasaac ax
YyYycB3p xA3raapnargmasn, 6apblLaa XepeHrs, 333/AUNH Xyy 33par 60n Heree Tanaac 3acruMiiH raspbiH
XOHTeNenT sl 3331, OY-bIH ByLAATIyi TyclaM»K aBax 30pUAroop Tecen buunx yp yaasapaa HIMIrAyY19X
X3parua3 6aiiHa raxk xap» 6aliHa.

CypanraaHg oponuorymg 6airyynnarbiH COENbIr OHAPEOP, XapUH MIL33NNNNH TEXHONOTUIAH M3ZNAT,
Yyaggap, 3aliHaac 6010H AMKUTAN BapMMT BUUryyaTal axknanax yagsapaa mMall A0OTyyp YHIACIH baliHa.
TWIMM33C Laalng, 3KO LWOLWrOXKYYNaNTbIH YN ABUBIT OHNAMHAap 30XMOH baiiryynax 60 opoauoryabiH
OVKUTaN yp YaaBapbir HOMITAYYA3X CYPranT, YNTAYYA3X YN aXkuanaraa 3aiawryi Wwaapanaratai 6osHo.

ToWpor 3guiiH 3acruiiH Typlunara

CyZanraaHbl aXkKNblH 30PUATbIH H3T X3€3r Hb MOHrobiH BXAY 3pxnarygmiiH ToMpor 3aniH 3acruiid (T33)

Tyxan onront 60/10H e46p TYTMbIH YA axknanaraaHbl TypLAarelr Cy4anK, 6HeerMnH Hexuen 6angnbir

TOLOPXOWNK, 36pYYTaN B6ananbIr UApyynax asaan.

o  BXAY apxnarumng 3eBxeH 434 canbapbiHxaa epeHxunii bytoy Wyya xamaapantan gypam Kypmbir bycag,
CTAHAAPTYYAAAC UAYY CalH MepAAer, XapuH XyP3313H By OPUMH, XIMHINTTIN 34MIAH 3aCrUAH AYPIM
Kypampa, TeANNNBH aHxaapnaa XxaHAyynnarryi.

o XYVY, XY y3yynsruma YHOSCHUA X3MXKI3HA, Tyraaman awwurnarggar MYXAYT - "OpraHuk
6yTa3raaxyyH/Certified organic" sko wowro, XXAAXYS - OpraHuK XyHcuitr 6atanraayyacaH Tamaar,
MNS 6737:2018 Xeaee ax axyinH 3oxucton gagan (XAA3[), ISO 22000 XyHcHWit atoyaryii 6aianbiH
MeHeXMeHTUMH Tortonuoo, I1ISO 14001 baliranb OpYHbl MEHEXMEHTUINH TOFTONLO0O 3C3H TaBaH
CTaHAAPTbIr AyHAAX TYBWWHA Aarax mepager Hb bycag pg34a canbapblH  BU3HECUiAH
6aiiryynnaryyaaac nayy banHa.

'Food waste refers to the decrease in the quantity or quality of food resulting from decisions and
actions by retailers, food service providers and consumers (SOFA, 2019).

2 http://www.fao.org/food-loss-and-food-waste/en/

3 https://www.eea.europa.eu/media/infographics/wasting-food-1
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o XYYY spxnaryaniiH xyeba, MOHIron yacag, XaparkyyaK 6anraa ctaHAapTbIr Aarax mMepaex Typlinara
XaMIMMH cyn 6a Xyp33/13H By OpUNHA 93NTIN YN arkUANaraar Xaparkyyiax Tenesneree 6aaarryi.

o  TI3-UIH TypLINATbIT X3P3INKYYNIX 30pUATYYS BONOH TYYHUIT XIMMKUX FON Y3YYNAINT A33pX 4 pa4
canbapt HaBTPI3ryM.

T33-uinH 7R 3apuMblH TypLunaryyg o34 canbapyynas xaparKuK 6anraar Toumaoxoa,;

e  XYHC, yCc yHA@a yrunasapasardanitH T33-uitH Typunaryyapir HUMT 20 acyyataap YH3/1YYA3X34, XY P33/13H
Oy OpPUUHA 331T3N, SANNH 3aCTUIAH X3IMHINTTIN YN axkunnaraa sasyyacHaap bakryynnarbiH ynn
aXkKunnaraa camumpu, ragaag opyHooc 60N0MK HI3rAA3T I3 A3IT UTFIATYIA BalHa.

e XapuH 6yTI3rgsxyyHUn opL, HalpAnarbliH rapan, yycan, 6atanraaxkyynant, TI3BIPAINTUNT GaliHra
WANTAXK, Xaaranant, TIIBIPAIMNTUNH OYPTrINMIAT XOTeNk, 30PUYNaNTbiH TIIBPUAH XIP3rcnaap
T33B3PN3A3T Hb BYTI3rA3XYYHUIN YaHAPbIH yANPAAarblH TOITONLO0 CalH F3C3H YT IOM.

e bBailryynnarbiH XyAangaaH aBanTblH YA aXKUNNaraang, (opu, TYYXui 34 matepuan) xaaxaH aHxaapan
XaHAYY/MK, O3NTIIH HUNAYYNSMYL3L OHAep Laapaaara TaBbXK, XIparudary, 34AMMH 3acruiH
X3MHINTIYM 3yMACI3C TaTran3ax Tan 433p Typlinara camH.

e DAMWH 3aCrMMH XIMHINTTIM 6alixX 3apyMbiH XYP33HA XaMIMMAH Tyrasman Typlusaraac aypasan
LUOHMWNH XBHTeIeNTTIl Laraap a*kManax, XapariaaHnin ycaa 6ainHra XamHax xaBLIC3H baiHa.

e  MaLWH TOHOT TEXOOPOMKMIMH 3acBap YIUAUYMATI, BANHIbIH LL3BIPAIMI3T 30XMX TYBLUMHA A0TOOAA00
X3P3rKYYN43T XaHANara Hb CaMH.

e HeewuuiiH alWwurnanTbIr YUNABIPNSNIH ABLAL Oyypyyaax TypLiaarbir 3apmMm Tasaapaa Xaparkyynaar.
[axuH 6onoBcpyyncaH maTepuanaap XWMCaH cas barnaa 6ooaon awwurnax, cas b6arnaa 6ooanbir
3PryyAsH aBax TOrTONL00MYIN, CIPraaraax 3pUmMm Xyd awnrnagarrym.

e 3ax 333/, XyP33/13H Oy OpYHbl atyaryn b6angan, HANMBIMA ydpyynax ceper Heseer byypyynax
TEXHO/IOMMIMH YaaBap cyn 6a H6apaa OyTIarasxyyHss AaxmH 3areapusax, SaxuH 6040 3praLyynax
TypLuiara XaHrantrym.

e [laxvH x3parnax /reuse/ C3Trafnrss TOITOOrYM, AaXMH X3P3I/3X, X3P3r/133r ©6pUeX 33prasp TyXalH
OYTI3rA3XYYHUIM aMbapasblH MeYNernnr ypracraxryin 6ainHa. JaxuH 6onoBcpyynax Typliara Hb
HUAMBIMA XaMIMMH MX33p Apuragar c3438 60M0BY X3P3rKyyasx yin sasy, aytmar bereepn 3eBXeH
Cyprant, cyaanraaHbl TyBWKWHA 6altHa.

Hamyy epTruitH cynxxas (HOC)

la3ap Tapmanan, 3AA, XYYY, XY-uit ga4 canbapyysnblH HIMYY OPTIUIH CYIXKISHUIA LWMHMKUATIST OpUL, YN
arkunnaraa, rapublir TOLOPXOMK, HIMYY 6PTIUIH CY/IKISHWUI 3yparnan, rasap 3ynH 6anpwmn, HOC-H aax
caag, 63pXL33MIAT TOAOPXONNOX LNHKUATD XMIACIH. CanbapbliH epcenneeHunii Hexuen 6ananbir xapsan
OYTI3rA3XYYHUIA HIP Tepen UeeH, A0TooAbIH OYT33raAsxXyyYHYYAUNH epcenneeH Cyn, axK axyhiH HarKyys
TEXHUK TOHOI TOXOOPOMKMIAH XYUMH Yagan bara, CTaHAapT MepAenT 6ara, XaparnardnitH XaparudsaHg,
Taapyy/’K ©6pUNenT XMIiX YAH xaTaH YagBap 6ara, eepcamiiH TOITCOH 6opayynanTbiH cyBarryii, 6eeHuit
6opayynard HapT HUNAYYNAIT, YUNABIPIS/IUAH TOO XIM¥XKI3 Bara, OpreXKUNTUMH XIMHINT XMNX 6ONOMIK
6YpA33ryli 39prasc XxapBa epcenfeeHnin TyYBLUMH aHxXaH WaTaHg, 6aiHa.

HOC-HuI1 6yx ye waTtyyaan caag 6apxwasanyya nnapy 6aiHa. YyHA: 3ax 33314 TaHUr4aaryi, Xaparnarumg,
A0TOOAbIH BYTI3rasxyyHWUIAT XyAannaH aBax COHUPXOAToW Balaar 6010BY T3AM33P Hb Waapanaryyabir
6Yp3aH xaHragarryit, 6opayynantbiH CyBar XAa3raapaaramaln, ypT XyrauaaHbl XapuauaH yp alumrrai XamTbiH
aXkunnaraa xapaaxaH 6uit 60100ryi, NOTUCTUKMIAH acyyAnaac YYCCIH Xaaraan UXTSK, TI3BIPAINTUIAH
60/10MKYY A, XA3raapaaraman 33pruir Hapaax baiHa.

'Food waste refers to the decrease in the quantity or quality of food resulting from decisions and
actions by retailers, food service providers and consumers (SOFA, 2019).

2 http://www.fao.org/food-loss-and-food-waste/en/

3 https://www.eea.europa.eu/media/infographics/wasting-food-1
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OANOH yACbIH TIPryyH TypLuaara

Xep[ee ax axylH XYHCHUI canbap Hb A31xMIAH XXA-bIH 6apar AepeBHUI Haruiir 6uii 6oarogor (McArthur,
2019). OpooruitH 6alianaap XYHCHWUI Xor XaaranbiH 56% Hb eHABP XerKUATa opHyyaaa rapy baiHa
(Koehring, 2019).

MaHai yncag XaparKyynaxag, gexem typwnara 6onoxyny T93-uitH 3apumyyabir Asu, EBponbiH 15 yac
OpHbI, 55 Anraatanm KWK, OYHA X3IMXK3I3TIN 6alryynnaryyablH KUW33H A33p cygancaH. ONOH yaCbiH
cTpaterMygaac xapaxag T33-uir 6yxn133p Hb ONOH HWUMTIA TaHW/Lyynaxaacaa WAyyTai TycrannicaH
xeTenbepyysn 6010BCpyynax, ypT XyrauaaHg, Har acyygans tesnepexes aHxaapaar 6aliHa. busHecuiH
6anryynnaryygblH caiiH Typlunara, MKUWISHYYOUWH XaMIMHH TYrasman x3n63p Hb XOr Xaargabir
6yypyynax, axmH 6010BCpyynax Taa A33p aHXaap/iaa UAYYTIN XaHAyy/ACcaH Hb Xapargax 6anHa.

T33-uitH Typwnara, 60410ro xaparkunt, HOC, 3KO LWOLIroKyynanTbiH Tanaapx mMaanar, banryynnarbi
YadaBsX, CypranTblH X3P3rud3, CaHXYYXMATUIAH 6ONOMIKYYA, MIC3H AO0N00H LWAATYYP XYUMH 3yiayyassp
XYYYC-bIH ©6pUINH YHINM33HUIA Yp AYHA A34 canbapyyapir YHIACOH 6a MUMHICIH AyHAAXK YHINM33rasp
XaMIUIAH @HAeP YHIAMI3T aBCaH XYHC, YC YHAAa YUNABIPASANIH A3 canbapbir HIH TIPIYYHA XOrKyy1ox
6010MKTOM A34 canbapaap HIpA3XK baiHa. Llaawnaag xoépayraapt KXY, rypasayraapT 3AA, 3U3CT Hb
rasap TapuanaHrMinH a3g canbap 3pamb3anarakss. XyHCHWIA OyTaargsxyyH XypaaH myyagar Tya
TOAr33PUIMH alWMIIANTbIH Xyrauaar ypracrax 6010mxX xs3raapaaraman baaar. M3CaH Xxaguin 4 nayygan
XYHCUWT XaHAMBANAX, AaXWH 3apax 3amaap X001 XYHC33 XOTUIAH L3r33C eep TUILL Hb YNTAyy/K 6oHO.

AyrHant

XYYYC-bIH cypanraaHbl Yp AYHFYYLMAT HIMTr34, gapaax rypBaH Ynrisnssp AyrHaATIS rapyss:

1) HaH TapryyHA Xerxkyynsx 60/0MMKTOW O34 canbapaap XyHC, YC yHAaa YWNABIP/ISNUIH, yaaaxam,
KUKMUINSH XyaanaaaHbl canbapyys To4pos.

2) T33-uiH TeNeBWAWAH TYBWWH TOAOPXOWNOXOL ©6pPUIAH YHINM3HMKA yp ayH 6onoH HOC-wmit
WMHKUATIOHUIK yp AyHrasp KXY asg canbap O TyBwwHA, Ma3ap TapwanaHruiiH asg, canbap |
TyBWMHA, XYYY 60s10H 3AA n34 canbapyys xacardnsH Il TyBWHKUI Waapanaryyapir xaHracaH 6anHa.

Cypanraa WUWHXWATISHUIM HITACIH YP AYHIYYA34 TYAryypnaH maHan yacbiH XYYYC-biH BXKAY apxnary
HapblH T33-MIAH 3apUMyYAbIH X3P3MKUAT XaHFANTIYM TyBWKA, Bairaa Teguniiryii 7R 3apumblH 36BXOH rypas
Hb (Refuse, Reduce, Repair) aHxaH WaTHbI TYBLUMHA X3P3MKUXK 3X3/1K Banraa 6on bycas wanryypyyabiH
(Rethink/Redesign, Reuse, Remanufacturing, Recycling) y3an caHaa ogoor XxypTan H3BTp3aryii 6aiiHa.
YHACOH acyyAan Hb M3AJI3r, YafABap OHreuxeH, banryynnarblH caHXyyrmiH HeeL, AyTargantan, Yaaasx
xA3raapnaaraman, TI3-uiH Tyxait Maanar, oinront baratait 6aliHa,

CaHan 3eBnemMx

MoHron Yac ganxuiiH HUT XXA-g 0.05% XyBUIT HUIMAYYNSX 6ONOBY, HIM XYHA, HOOTAOX XXA Hb A3NXUIH
AyHAXKaac 2.7 paxuH ux 6aliHa. HyypcteperuymitH apumMm Bytoy HarkK sapuymm Xy4yHaac anrapax XXA-biH
X3MK33T TOAOPXOMNAOT Y3YY/I3NTIIC XapBaa MaHal yic maw eHaep 6aliHa. Ipunm xyd 6uin 6oarox by
3X YYCBIPUIT XapbLaar xapsan XXA-bir 6uin 60aroxK 6yt ron WwWantraaH Hb HYYPCHWUI X3p3arnas 6aliHa.
XYYYC-bIH HapuiMBUYMACAH CyfdanraaHbl Yp AYHA YHASCA3H XXA-r 6yypyynax TOCAUNH YHACSH 30PUATbIH
XYP33HA, fapaax 3eBA6MKYYAUIT ery 6aiHa.

3esnemxy 1: Ip4yum xy4Huli canbap
MaHai OpHbI XyBbg, 3PUMM XYUHWI HIT HIMKIIC ANrapax HYYPCTOPOrYMinH XamiK3aar ByypyynaxbiH Tyna
3PUYMM XYHHUI 3X YYCBIP33 HyypcTeperd baratait caprasrasx 3CB3/ LOMUIAH 3X YYCBIP PYY LUMIKYYASX,

'Food waste refers to the decrease in the quantity or quality of food resulting from decisions and
actions by retailers, food service providers and consumers (SOFA, 2019).

2 http://www.fao.org/food-loss-and-food-waste/en/

3 https://www.eea.europa.eu/media/infographics/wasting-food-1
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MaHai opHbl BXAY-yya caapan yc awmriax, Caprasarasx spUMm Xyd, 3pUnMmM XYYHUIA XOIMHINTTIN TOHOT
TOXOOPOMIK, LLaXM/IraaH MALIWH alMIAax TYpPLUAArbIr OFT X3BLYyA33rym 6aiiHa. Uiima MoHron yacbiH XXA-
bir 6yypyynaxag, BXAY apxnard HapT 3H3 UYMIIBINMH CYpranT, apra 3yMH 30BAOMXK ©rex, TEXHUKUIMH
Tycnanuaa, wninasn caHan 60arox Hb Yyxan b6aliHa.

3esnemxi 2. XammeoblH axcunna2aa

busHec 3areap, 6yTIarA3axyyHUn YMAUMATIS, TEXHONOTMIAT Baliranbg 33113 6OArOXK 6epUNexunH Tyng,
6anryynnarblH ygupanara 60/0H aXKUATHYYAbIH XaHANATbIl ©6p4Yiex TOAUUIYI XaMTpaH arKuanax,
TyywTan 6ainx Hexuennmnr bypayyaxk, ypamiyynax Hb HaH Yyxas. TYYHUNIH OUSHECUIAH OPNOTbIH LKHI 3X
yycBap 6uit 6onrox, 6yTIIrOdXyyH YHNYMATISHWA AM3aMHbLIT LWWMHIYMABX, 40TOOAA00 YUNABIPAICIH
OYTI3rA3XYYH33 X3P3rNax, XaMrnmiH Yyxan Ho HOC-4 XaMTbIH axkuanaraar 63x:Kyyasx, TYrasnTas XxamTpaH
ryiusTrak 3apgniaa byypyynax, Caprasrasx spuMm Xyd 33par 6avranniiH Heeuuinr yxaanaraap XamTpaH
X3P3ra3x COpUAT TyArapy banHa.

3esnemik 3. Cypeanm, 3e6qex ylin4yunza

CypanraaHg, oposucoH BXAY apxnarygmitH T33-MiH TeneBWANnH TyBwKH O -1 4 6akHa. daraspuir
YaZlaBXKyynax, XerKyynax Hb TOC/IUIAH roN 30punro berees MHraxa33 cyprantbiH aryyara, apra 6apuarbir
36B TOXMPYY/IXK CypranTbiH eMHexX 60/10H fapaax XYPCIH TYBLUMHT XapbLyy/IK YP AYHI3 TOAOPXOMUIHO.

3esnemi 4. Ho200H 23puunzas oa20x yln axcunanaaaa

BHAY-UINH TEXHUK TEXHONOTUMH YafBap Taapyy, XYHUN HEeuMAH XOMCOONTOM, CaHXYYrMiH 4Yagasx
XA3raapsaraman 6ananbir xaprasisaH Yy33)K HOTOOH TM3PYMAr33 aBax YW ABUbIT 3HTUMAH xanbap,
OMITOMMKTOMN Danasiaap X3P3rKyynsx Hb 3YWTIM oM. AnaHrysa OposuorygbiH Laxvm yp 4Yaasapbir
XOIKYY/13X, 36BN6OX CYpPrant 3aunawryin 6aiix waapanarataih MHraxg33 6aTtanraaxkyynantbiH YAN ABUbIT
3yparnax, 6uunar 60710H xaBnaman bangnaap yinn asubIr TainnbapaaHa.

3esnemxy 5. OnoH HulimuliH olin2onmelz HAIM320yyA3X, CYPMANYAAX AHYYO

X3p3rnary 60/10H 0/IOH HUMTUIAH M3AN3T, OWATONTbIH TYBLUMHI HIM3TAYY/19X Hb 6aliranb OpUYMHA, 33NTIN
XyAanaaH aBax COg/VAr erex Teaunryii YAN4Bapaardy HapbliH YA axKuanaraaHg TaBuraax Waapanarbir
H3M3rayyaHa.

'Food waste refers to the decrease in the quantity or quality of food resulting from decisions and
actions by retailers, food service providers and consumers (SOFA, 2019).
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EXECUTIVE SUMMARY

Mongolia’s Agriculture and Food sector contributes 13% of the GDP and 30% of its employment, but
greenhouse gasses and waste emissions from the same sector have a significant negative impact on
environment. The Ministry of Food, Agriculture, and Light Industry (MoFALI) is aiming to label and certify
five percent of all agricultural food products by 2030. As part of the sustainable development agenda, it
is essential to support micro, small and medium enterprises (MSMEs) to adopt the best practices
associated with the circular economy (CE) to reduce the negative impacts of the sector on the
environment as well as to achieve the above objectives.

A project that is being implemented as part of the European Union's Switch Asia program, "Switching on
the Green Economy", is dedicated to the reduction of carbon emissions, the transition to a resource-
efficient circular economy, and the reduction of poverty in Mongolia. People in Need, Caritas Czech
Republic INGO, the Mongolian Sustainable Financing Association, and Development Solutions NGO are
jointly implementing the project. The project will continue for the next four years in Ulaanbaatar, Erdenet
city and Selenge provinces.

In the context of this project, MSMEs in Mongolia's Agri-food and beverage sectors will be provided with
the information and methods necessary to change their practices and behaviors. This will provide the
opportunity for the introduction of market-based eco-labels, sources of green financing, as well as
support for the transition to the CE. Several outcomes will result from the implementation of this project,
including the development of a common eco-labelling standard for MSMEs and retail service providers,
the development of a new online platform for eco-labelling, and the integration of the eco-labelling
process with digital financial tools.

Around one-third of the food produced for human consumption (about 1.3 billion tons per year),' is being
wasted worldwide, whereas on the other hand about 1 billion people? suffer from hunger. Food networks
are important not only for social and ethical issues but also for environmental protection. It has long been
known that food production, distribution, and storage consume a significant number of natural
resources. Yet food waste continues to contribute to climate change in numerous ways (food waste alone
is responsible for about 8% of greenhouse gas emissions). Thus, the issue of food waste management is
a critical issue that needs to be taken into consideration from any aspect of the social, environmental, or
economic realm. According to the European Environment Agency, the main sources of food waste are
households at 42%, food processing and manufacturing enterprises at 39%, hotels, and restaurants at
14%, and finally wholesalers and retailers, grocery stores, supermarkets, and large stores at 5%.3

On the 28th of April 2022, Business Meridian Consulting LLC agreed with Development Solutions NGO, to
conduct an in-depth assessment within the framework of the project “Switching on the Green Economy”.
The purpose of this in-depth assessment is to provide necessary information to the parties involved in
the implementation of the project. The research work in Ulaanbaatar and Erdenet city and Selenge, and
Umnugovi provinces consists of the following five main parts: (i) current situation of the Agri-food and
beverage sector, (ii) potential of the sector, (iii) circular economy practices, (iv) value chain, (v)
International CE best practices. The assessment has identified sub-sectors with higher priority

and the most significant value chains and developed structured guidance and recommendations
according to the results of the assessment.

Current situation of the Agri-food and beverage sector

'Food waste refers to the decrease in the quantity or quality of food resulting from decisions and
actions by retailers, food service providers and consumers (SOFA, 2019).
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in Need

As part of a research project, the current state of the agri-food and beverage sector has been analyzed in
detail within the sub-sectors of agriculture, beekeeping, food and beverage production, and retail trade
services. In Mongolia, grain constitutes the majority of the agricultural sector, and flour and baked goods
account for 63% of the daily food consumption of the population*, so it is likely that the value chain for
this line of products has been developed to a higher level, and has achieved a competitive advantage
than other subsectors. Potatoes, vegetables, delicate vegetables, and fruits represent less than 10% of
the country’s cultivated area®, and their competitiveness is weak due to the lack of processing plants,
farmers, and low prices of similar imported products. According to the country’s agricultural statistics,
Selenge province, where the project is to be implemented, is responsible for 33% of the country’s
agricultural production, while Ulaanbaatar, Erdenet, and Umnogovi provinces are responsible for a very
small share.

An in-depth assessment was carried out through 742 MSMEs and retail service providers and 16 business
associates. According to the MSMEs, there are limited opportunities and governmental support in terms
of funding in the sector, and they have also mentioned that low-interest, long-term loan financing is
necessary to help them succeed, as well as government support and incentives would be very beneficial.
In conclusion, the need to increase the availability of professional human resources is something that the
industry has not been able to address in the past, and for this reason, knowledge-based training and
coaching are needed for the potential workforce.

The capacity of the Agri-food and beverage sector

There have been several changes made in our country to ensure the safety and quality of food and drink,
including the introduction of “Organic Food Certification Label”, “Good Agricultural Practices” and
international standards for food safety and environmental safety to guarantee the conditions and safety
of agricultural primary production. However, there are only a few organizations that meet these
standards and verify their compliance with these standards. A comparison of the certification process for
the Organic Product Eco-label issued to non-food products by the Mongolian National Chamber of
Commerce and Industry (MNCCI) and the Organic Food Certification Label issued by the MoFALI shows
that the Organic Product Eco-label requires fewer steps, takes less time and costs less. The joint
certification process of the Organic Food Certification Label requires a period of one year for the
preparatory stage followed by a period of one year for implementing the requirements, so MSMEs must
be committed to the process and patient in implementing it. Furthermore, the experts agree that the low
percentage of producers who take part in certification is related to their knowledge and skill. To the
survey designed to determine the concept and attitude toward eco-labelling, the majority of MSMEs have
a smattering of knowledge about eco-labelling, while 18% have never heard of eco-labelling. However,
all agreed that eco-labelling can increase product and service reliability and have a positive impact on
buying decisions.

A review of the organization's needs in terms of training and funding, as well as how the organization has
been able to provide for its employees, was also undertaken in this section. Beekeepers are among the
enterprises having the highest rates of regular training on waste collection, sorting, and recycling
systems, as well as cooperation with other enterprises in obtaining training and consulting services, as
well as the highest rate of cooperation with other enterprises, followed by manufacturers of food, water,
and beverages.

It has been indicated by the participants that for them to accomplish their goals, they need additional
funding ranging from MNT 11-50 million. The main problems they identified about financing are a limited
number of financing sources, difficulty obtaining collateral for a loan, and interest rate, which are more
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or less related to the Mongolian financial sector regulations. Meanwhile, MSMEs need to improve their
skills in terms of writing project proposals.

Self-assessment of the respondents revealed that they have a positive view of their organization's image
and organizational culture, whereas they consider technology to be their weakest area. It is therefore
important to note that, in the case of future ecolabelling processes being organized online, the
development of the digital skills of participants will also require training and awareness activities.

Circular Economy Practices

A study has been carried out to examine how the concept of circular economy (CE) applies to everyday
operations of MSMEs, to establish the current state of the CE and to identify any discrepancies that might
be present. Toward this end, it was assessed whether business organizations and individuals incorporate
the concept of the circular economy into their strategic goals and internal organizational structure,
whether they have implemented them and whether they have adopted the simplest eco-practices that
are safe for the environment as part of their daily operations.

Considering the CE as a multidimensional concept of the environment, society, and the economy, it
encompasses a wide range of goals, such as reducing the consumption of resources, optimizing the main
process of activity, extending the life of end products, and reusing and recycling. In this sense, the
implementation of best practices for a CE varies according to the sector in which the practice is applied.
Several factors were considered when evaluating the implementation of best practices, including (1) the
overall strategic plan, the level of integration with national standards and projects, the level of indicators
that were used to measure the CE goals and (2) the degree of integrating CE practices into everyday
operation. Below are some of the important results we have noted in this regard.

e The MSMEs tend to comply better with general rules or regulations directly related to the
sub-sector in which they.

e Inthe case of beekeepers and farmers, they develop projects and plans to evolve and implement
environmental and economic efficiency operations in order to keep up with financial
requirements, industry growth and future trends.

e Incomparison to other entities in the subsector, food and beverage producers, as well as retailers
have a relatively higher level of compliance with five widely used national standards: The certified
organic eco-label of MNCCI, Organic food certificate of the MoFALI, MNS 6737:2018 Good
Agricultural Practices, 1ISO 22000 Food safety management system and ISO 14001 Environmental
Management system.

e The experience of compliance with the standards implemented in Mongolia is the weakest in the
case of retailers, and there is no plan to develop and implement environmentally friendly
activities.

e It should be noted that none of the four sub-sectors above introduce CE implementation
objectives and key measurement indicators.

An overview of how the seven R principles of CE, namely, Reject, Redesign/Rethink, Reduce, Reuse,
Repair, Remanufacture, and Recycle, are implemented in sub-sectors is presented. There is a tendency
for organizations to put a great deal of emphasis on procurement activities of the organization, including
costs, raw materials, making high demands on suppliers, and refusing to accept unnecessary or
unprofitable products. Further, the maintenance and internal cleanliness on regularly at an appropriate
level are satisfactory. Practices to reduce the use of resources in the production process are implemented
to some extent. The technological ability to reduce negative impacts on the market, environmental
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safety, and society is weak and there is an insufficient experience in redesigning and rethinking products.

In addition, the experience of reusing any material for different purposes and remanufacturing is at an
insufficient level for the sector.

Value chain

The value chain analysis has been carried out in sub-sectors, to identify inputs operations and outputs of
production to map the value chain. The geographical location of sub-sectors and bottlenecks analysis is
defined. In an in-depth study of the competitive situation of the Agri-food and beverage sector, the
variety of products is few, domestic products are not competitive, enterprises have poor technical
equipment, have low adherence to standards, are less flexible in adapting to the needs of their
customers, they do not have their distribution channels, mostly supply to wholesalers, production volume
is low and the lack of opportunities for the economies of scale. Therefore, the level of competition is at
the primary stage. The current competitiveness of SMEs limits their ability to expand their activities,
expand their markets and further adopt circular economy practices in the future.

There are obstacles throughout the value chain, including unrecognized on the market, consumers are
eager to purchase domestic products, but the products and services do not meet their requirements fully,
limited product sales channels, and the inability to establish long-term effective relationships in
operations and waste resulting from logistics problems. Although our country has a vast territory,
transportation possibilities are limited.

International best practices

It is intended to define the principles of CE, which may be easily implemented by our nation. Several
examples of 55 different SMEs in 15 Asian and European countries were studied, as well as government
policies, best practices and activities implemented by 10 countries that are world leaders in CE.
International CE strategies demonstrate that instead of presenting the entire CE to society, they develop
specific programs and focus on a single issue in the long term. In Sweden, China, Japan and Korea, for
example, specific measures have been implemented based on the capabilities of their business
organizations. The most common form of best practice and examples of business organizations seem to
be based on waste reduction and recycling.

In the process of self-assessment, the MSMEs of the Agri-food and beverage sector were evaluated based
on seven criteria factors: CE experience, policy implementation, environmental protection knowledge,
eco-labelling, organizational capacity and training requirements. As a result, the sub-sector of food and
beverage production, which received the highest rating based on the weighted average rating, is
identified as a priority sub-sector for development. Moreover, a second sub-sector is the Retailers, a third
is Beekeeping, and a fourth is the agricultural sub-sector.

A Circular Maturity Model was used to assess the implementation of the CE in the above-mentioned
subsectors and to develop recommendations for training and consulting services. According to our
analysis, the retail sub-sector is at zero maturity, the agricultural sector is at level I, and the subsectors of
food and beverage production and beekeeping are partially at level Il. Consequently, it is deemed
necessary to implement the project differently based on the level at which it has reached.

Lastly, the recommendations were developed in five areas: reducing greenhouse gasses, developing
cooperation between small and medium-sized enterprises, implementing training and consulting services
optimally, issuing green certifications, increasing public awareness and promoting the program.

'Food waste refers to the decrease in the quantity or quality of food resulting from decisions and
actions by retailers, food service providers and consumers (SOFA, 2019).
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