
Busting Food 
Date Labelling 
Myths



Agenda
•

•

•



The Problem.

46.5%
wasted every year

$58B

41.7%
avoidable

17M+
three meals 

every single day for a 
year

23%
caused by best before 

dates



10 million



Canada’s 
climate is 
warming 2x 
as fast as 
the global 
average





Our Mission

Our Vision



6.5 million Canadians 

Second Harvest in Action: 

award-winning Second 

Harvest Food Rescue App

third-party logistics partners fleet of 18 trucks 



Our impact from coast to coast to coast.



17%

$3,872



Common 
Causes of 
Food 
Waste
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23%



•

•

•
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Taste or Toss



Milk

5 days 
past BBD

?



Canned 
fruits and 
vegetables

9 months
past BBD
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Tofu
3 days
past BBD

?



Carrots That have gone 
soft





Take Home Messages

Best before dates tell you the duration the food will maintain 

its taste and nutritional value

Best-before dates are not an indicator of food safety

By storing foods properly, most foods will remain safe to 

consume well past the best-before date





Thank You
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