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13% of food is lost 
each year due to a 
lack of cooling.1

The food lost due 
to lack of an 
effective cold chain 
is worth roughly 
US$936 billion.2

The food cold chain 
is responsible for 1/3 
of all HFC emissions.3 

Annual food loss and 
waste is responsible for 8% 
of global GHG emissions.2

The lack of sustainable cooling impedes the 
economic development of rural economies.2 

Postharvest food loss 
reduces the incomes of 470 
million smallholder 
farmers by at least 15%.2

The global coverage of the 
food cold chain is 
inadequate and unequal.4

An improved cold chain 
would reduce its current 
food losses by 55% and 
its CO2 emissions by 
almost 50%.5

Cold chains help reduce 
methane emissions 
caused by food loss.3

Improving the global 
food cold chain could 
help feed an additional 
950 million people.6

Expanding access to the cold chain could enable 
farmers to grow higher-value crops and reach 
bigger markets, boosting farmer income.1

The Sustainable Food 
Cold Chain

Agricultural cold chains are an important part of sustainable development  
but they can have a significant impact on our climate.

A sustainable cold chain can help reduce food loss and its associated GHG emissions  

while improving income for farmers and nutrition for consumers.


