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Glossary of Terms

Glossary of Terms

Circular Economy

“In a circular economy, nothing is waste. The circular economy retains and recovers as much value as
possible from resources by reusing, repairing, refurbishing, remanufacturing, repurposing, or recycling
products and materials. It's about using valuable resources wisely, thinking about waste as a resource
instead of a cost, and finding innovative ways to better the environment and the economy.”
https://www.canada.ca/en/services/environment/conservation/sustainability/circular-economy.htm!|

Food Insecurity

Inadequate access to nutritional, safe and culturally appropriate food due to financial or other
constraints.

https://proof.utoronto.ca/food-insecurity/#foodinsecurity

Food Loss

“Food that gets spilled, spoilt, or otherwise lost, or incurs reduction of quality and value during its process
in the food supply chain before it reaches its final product stage. Food loss typically takes place at
production, post-harvest, processing, and distribution stages in the food supply chain.”
https://www.unep.org/thinkeatsave/about/definition-food-loss-and-waste

Food Surplus

“Food surplus occurs when the supply, availability and nutritional requirements of food exceeds the
demand for it, and can take place at every stage of the supply chain from farms to households. Food
surplus leads to either edible food and other products left unsold at supermarkets or restaurants, or
piling up in farms and storages, ultimately resulting in food waste and loss.

Food surplus is not necessarily food waste, but rather a proxy for it. It can be defined as the step before
food waste, where producers and consumers consciously and actively discard food.”
https://earth.org/what-is-food-surplus/

Food Waste

“Food that completes the food supply chain up to a final product, of good quality and fit for consumption,
but still doesn't get consumed because it is discarded, whether or not after it is left to spoil or expire.
Food waste typically (but not exclusively) takes place at retail and consumption stages in the food supply
chain.”

https://www.unep.org/thinkeatsave/about/definition-food-loss-and-waste
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Regenerative Foodscapes

6 principles: “1) Acknowledging and including diverse forms of knowing and being 2) Taking care of
people, animals, and the planet 3) Moving beyond capitalist approaches 4) Commoning the food system
5) Promoting accountable innovations 6) Long-term planning and rural—urban relations”
https://foodsystems.colostate.edu/wp-
content/uploads/2020/09/Duncanetal.2020HandbookforSustainableandRegenerativeFoodSystems-1.pdf

Right to Food Framework

“The right to food is the right to have unrestricted access to sufficient quantities of food that fulfil
physical, spiritual, and cultural needs, produced in ways that support the rights and labour of workers,
and obtained in ways that promote dignity, reduce stress, and support social and psychological
wellbeing.”
https://www.vancouvereconomic.com/research/a-right-to-food-framework-for-a-just-circular-economy-

of-food/

Supply Chain
A food supply chain is the path that food takes from production to consumption and eventually waste.

Theory of Change

Theory of Change is essentially a comprehensive description and illustration of how and why a desired
change is expected to happen in a particular context. It is focused in particular on mapping out or “filling
in” what has been described as the “missing middle” between what a program or change initiative does
(its activities or interventions) and how these lead to desired goals being achieved.
https://www.theoryofchange.org/what-is-theory-of-change/




