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EFWA EXCELLENCE HUB     Level 3 · Leadership
Lean Manufacturing for Food Waste Reduction
Engineer food waste out of the process at the source, using proven Lean thinking

	New to this? Start here
Lean is a well-established approach to removing waste from processes. It defines 8 types of ‘waste’ (inefficiency), and each one shows up as food waste in a food business. You don’t need to be a Lean expert: this guide maps the 8 wastes to food, then gives you a simple way to apply them.



The 8 wastes — applied to food waste	Lean waste
	How it shows up as food waste

	Overproduction
	Building more than is sold: spoilage, markdowns

	Waiting
	Product degrading while lines are stopped

	Transport
	Damage moving product between steps

	Over-processing
	Excess trim, over-portioning, giveaway

	Inventory
	Ageing stock, expiry write-offs

	Motion
	Handling damage, spills

	Defects
	Rework, rejected batches

	Unused talent
	Operator waste-reduction ideas never captured



Two core Lean tools you can use nowStandard workA documented ‘best current way’ to do a task that everyone follows. It cuts the variation that causes waste -  when every operator trims, portions or changes over the same way, loss drops and becomes predictable.
FlowKeeping product moving smoothly rather than piling up between steps. Less waiting and inventory means less spoilage and handling damage.
Apply it1. For each key process step, identify which of the 8 wastes drives food waste.
Usually one or two dominate - start there.
1. Apply standard work to the highest-variation step.
Document the best method; train everyone to it; make it the norm.
1. Improve flow to reduce WIP holding and spoilage.
Smaller batches moving more often, often beats large batches sitting.
1. Measure the reduction and lock it in as the new standard.
Unlocked gains slip back - update the standard work document.

	Worked example — over-processing
Observation: three operators trim capsicums differently; one removes twice as much usable flesh.
Lean waste: over-processing.
Fix: standard work — a photo standard and a 5-minute demo of the leanest trim method.
Result: trim loss falls ~30% on that line, and yield becomes consistent shift to shift.



Your top Lean opportunity	Process step
	  [ CLIENT TO COMPLETE ]

	Lean waste driving loss
	  [ CLIENT TO COMPLETE ]

	Standard-work change
	  [ CLIENT TO COMPLETE ]

	Expected saving
	  [ CLIENT TO COMPLETE ]



	Using this document
Yellow highlighted [ CLIENT TO COMPLETE ] fields are for you to fill in with your own information. Everything else is ready to use as-is.
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