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WEBINAR: Securing Sustainable Value: The Role of Vertical DATE: September 27, 2023
Farming Across the Food Industry

THE “BIG 5" TOPICS COVERED:
#4

Vertical farming emits approximately 50% of the carbon emissions compared to traditional
agriculture for a comparable yield.

# . . .
2 Produce loses most of its nutrition en route to the grocery store. For example, spinach loses
90% of its nutritional value in 48 hours after harvest.

#3

The average produce travels 7 days and 1500 miles to reach consumers.

*4

Hydroponic crops grow 2-3 times faster than those using traditional agricultural methods and
use 85-95% less water than traditional agriculture..

#
5 Due to climate change, crop failures are expected to rise by 4.5x by 2030, and by 25x by
2050.

THE “BIG 5" TAKEAWAYS:

# . .
1 Don’t buy tomatoes during the winter.

#2

Save cheese rinds and vegetable stems to cook into stew or soup.

#3

Use spent coffee grounds as fertilizer for outdoor plants only. Indoor use will cause mold to
grow and harm your plants.

#4

Keep scallion or other roots and place in water to regrow.

#
5 Read the labels of the food you buy in order to understand their origins.
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