
 

China Food Redistribution Case Study: A Systems 
Approach to Near-Expiring Food and Food Banks 

China has developed one of the world's most systematic approaches to food waste reduction 

and redistribution, combining national legislation, municipal innovation, digital infrastructure, 

and public-private partnerships. This case study examines how China—particularly Shanghai 

and Shenzhen—has built multi-layered food redistribution systems that serve vulnerable 

populations while reducing waste.[1]
 

National Policy Framework 

Anti-Food Waste Law (2021) 

China enacted the Anti-Food Waste Law in April 2021, establishing the legal foundation for 

nationwide food redistribution infrastructure. The law mandates that restaurants, supermarkets, 

and food producers reduce waste, encourages donations of near-expiring food, imposes 

penalties for large-scale wasteful behavior, and provides support for food banks and 

redistribution platforms. Market regulation authorities enforce anti-food waste measures on 

food producers and operators, while local governments must annually publicize progress and 

propose strengthened measures.[2][3][1]
 

The legislation represents a fundamental shift from moral appeals to legal governance in 

addressing food waste, though some scholars note provisions lack sufficient specificity for 

comprehensive implementation. Restaurants that consistently waste large quantities of food 

face fines up to 50,000 yuan ($7,735).[3][4]
 

Shanghai's Food Redistribution Ecosystem 

Shanghai has built one of China's most advanced food redistribution systems, operating 

through multiple integrated channels.[1]
 

Love Fridge and Food Cabinet Network 

The city has deployed hundreds of "Love Fridge" (爱心冰箱) and "Love Food Bank" stations (爱

心食品柜) across districts including Pudong, Jing'an, Minhang, and Xuhui. These 



community-level cabinets and refrigerators are strategically placed in metro stations, 

community centers, residential compounds, and government service halls, allowing 

supermarkets and restaurants to donate near-expiring food while enabling citizens to take food 

free without registration requirements.[1]
 

Supermarket and E-commerce Partnerships 

Shanghai's municipal government has established partnerships with major retailers including 

Hema (Alibaba), Carrefour, Metro, Yonghui, Meituan Grocery, and Freshippo. These companies 

must sort near-expiring food, label it clearly, donate to food banks or community centers, and 

sell items at steep discounts (sometimes 70-90% off).[1]
 

Green Channel Logistics System 

Shanghai created a specialized "Green Channel" logistics infrastructure that collects 

near-expiring food from stores, sends it to district-level sorting centers, and distributes it to 

community food banks within hours to prevent spoilage and ensure safety. The Green Food 

Bank (绿食银行), one of China's first food redistribution organizations, works alongside the 

Shanghai Charity Foundation and community volunteer groups in partnership with district 

governments to collect, sort, inspect, and distribute surplus food to seniors, low-income 

families, and migrant workers.[5][1]
 

Shenzhen's 24-Hour Automated Food Bank Model 

Shenzhen pioneered a distinctive 24-hour automated food bank system that has become a 

national model and gained international attention.[6][1]
 

Smart Cabinet Infrastructure 

Launched in May 2022 by the Futian District Civil Affairs Bureau, Shenzhen's system operates 

22 smart refrigerated cabinets placed across neighborhoods. These cabinets are stocked daily 

with donated food from supermarkets, restaurants, and hotels—typically surplus or near-expiry 

items that remain safe to eat. The automated cabinets operate 24/7 and are located in metro 

stations, community centers, and public service halls.[7][6][1]
 

Digital Access and Priority System 



Users register and authenticate through the "iShenzhen" app, which allows them to reserve and 

collect food with dignity and privacy. The system implements a tiered access structure: 

vulnerable groups including low-income households, elderly people living alone, individuals 

with disabilities, and sanitation workers receive priority access before 8 PM. After 8 PM, any 

remaining food becomes available to all registered citizens, ensuring daily clearance and 

minimizing waste.[6][7]
 

National Expansion 

The model has expanded rapidly beyond Shenzhen. KFC China's Food Bank program, launched 

in 2020 in Shenzhen, has grown to more than 1,000 stations across 180+ cities nationwide, 

providing free surplus food still within shelf life to community members in need. This initiative 

earned Fortune's 2025 "Change the World" recognition and supports Yum China's target to 

reduce food waste per restaurant by 10% by 2030.[8]
 

Food Safety and Quality Controls 

China maintains strict food safety protocols for redistribution systems. Near-expiring food must 

pass multiple checkpoints:[1]
 

●​ Visual inspection for quality 

●​ Temperature checks for cold chain integrity 

●​ Packaging integrity verification 

●​ Expiry date validation 

●​ Registration of donors for traceability 

Only near-expiring food can be donated—expired items are prohibited from redistribution 

networks.[1]
 

Digital Coordination Infrastructure 

Shanghai and other major cities deploy digital tools to coordinate donations efficiently:[1]
 

●​ Mobile apps that notify volunteers when food becomes available 

●​ QR-code tracking for batch traceability 

●​ Community WeChat groups for real-time redistribution coordination 



●​ AI-based sorting systems in pilot districts 

Governance Model: Government-NGO Hybrid 

Unlike Western-style independent food banks, China employs a government-NGO hybrid model 

where district governments work collaboratively with charitable organizations and community 

volunteer networks. This structure combines government oversight, resource allocation, and 

regulatory enforcement with NGO operational expertise and community engagement capacity.[1]
 

Component Description Shanghai Implementation 

National Law Mandate to reduce waste and 

support redistribution 

Anti-Food Waste Law enforcement via 

supermarket inspections [1][2] 

Community Food 

Stations 

Free access cabinets and fridges Hundreds deployed across municipal districts [1] 

Retail Partnerships Donation and discounting 

requirements 

Hema, Carrefour, Metro participation [1] 

24-Hour 

Automation 

App-based smart cabinet access Metro stations, community centers [1][6] 

Hybrid Governance Government-NGO coordination Green Food Bank district partnerships [1] 

Digital 

Infrastructure 

Tracking and notification systems QR codes, apps, WeChat coordination [1] 

 

Strategic Implications 

China's approach demonstrates how systemic integration of law, technology, community 

infrastructure, corporate participation, and government oversight can create comprehensive 

food redistribution networks. The model prioritizes:[1]
 

1.​ Legal mandate establishing obligations and incentives across the food supply chain 

2.​ Infrastructure investment in automated, accessible redistribution points 

3.​ Digital coordination enabling real-time matching of supply and demand 

4.​ Safety protocols maintaining food quality and public health standards 

5.​ Dignity-centered design using app-based privacy and automated access 

6.​ Phased access prioritizing vulnerable populations while minimizing waste 



Shanghai and Shenzhen represent two of the most advanced urban food redistribution systems 

globally, offering transferable lessons for cities seeking to reduce food waste while addressing 

food insecurity through integrated policy, technology, and community engagement 

frameworks.[6][1]​
 

 

Impact on Restaurant Practices Since 2021 

The Anti-Food Waste Law has fundamentally transformed restaurant operations across China through 

a combination of penalties, operational requirements, and cultural shifts. Restaurants must now 

establish management systems and display instructions to prevent food waste, offer smaller meal 

portions, and design menus that discourage over-ordering. Vendors who deceive or mislead 

consumers into ordering excessive amounts of food face fines up to 10,000 yuan ($1,547), while 

restaurants that consistently waste large quantities can be penalized up to 50,000 yuan ($7,735).
[1][2][3]

 

Case studies from the first year of implementation reveal enforcement has focused heavily on catering 

operators, with 40 documented cases of restaurants being penalized for violations. In one notable 

case, Yinlong Farm in Pingchao Township was sanctioned after market supervisors found it induced 

customers to over-order for profit despite receiving prior warnings, demonstrating that authorities will 

penalize establishments that deliberately encourage waste contrary to the law's purpose. Beyond 

penalties, the law has driven behavioral changes: restaurants now actively encourage individual meal 

services, disclose waste-reduction practices, and implement portion-size flexibility as industry 

standards.
[4][5][1]

 

The law has also accelerated adoption of food donation partnerships, with major chains like KFC 

establishing systematic redistribution programs rather than discarding surplus inventory.
[6][7]

 

KFC Food Bank Operations 

KFC's Food Station (食物驿站) program operates as a decentralized network of over 1,000 stations 

across 180+ cities, making it one of China's largest corporate food redistribution initiatives. Launched 

in Shenzhen in 2020, the program collects surplus food items still within shelf life from KFC 

restaurants and packages them into gift bags for daily distribution.
[7][6]

 

Each station is located adjacent to KFC stores, creating convenient pickup points in high-traffic urban 

areas. The system operates through partnerships with local community organizations and civil affairs 

bureaus that identify eligible recipients, including low-income families, elderly individuals, sanitation 



workers, and other vulnerable groups. In 2024, KFC collaborated with eight of its suppliers to 

distribute over 20,000 gift bags across 100 cities during World Food Day, demonstrating how the 

program extends beyond restaurant surplus to include supply-chain partners.
[6][7]

 

The initiative serves dual objectives: reducing food waste per restaurant by 10% by 2030 versus a 2020 

baseline while addressing community food insecurity. The program's scale and systematic approach 

earned Fortune's 2025 "Change the World" recognition for its measurable social and environmental 

impact.
[7]

 

Implementation Challenges 

Despite its ambitions, the Anti-Food Waste Law faces several effectiveness limitations rooted in legal 

specificity, enforcement scope, and cultural dynamics.
[8][1]

 

Narrow Regulatory Scope 

The law's administrative penalties focus predominantly on food service operators while providing 

insufficient regulation of other critical actors including network food delivery platforms, media, 

schools, and food producers. This creates enforcement gaps at the production end and throughout the 

transmission chain where significant waste occurs. Only 40 catering cases, one food retailer case, and 

one school canteen case were documented in the first year, revealing the limited reach of enforcement 

mechanisms.
[1]

 

Insufficient Legal Specificity 

The law lacks detailed provisions for implementing administrative penalties, increasing enforcement 

difficulty and leading to monolithic approaches that affect stability and predictability. Key issues 

include ambiguous definitions of "excessive waste," unclear thresholds for penalties, and limited 

guidance on whether penalties apply to wasteful behaviors beyond the explicitly enumerated 

categories.
[9][1]

 

Monitoring and Data Infrastructure 

China needs to establish long-term monitoring and assessment mechanisms with scientific method 

systems to track food waste across the supply chain. Current data collection remains fragmented, 

making it difficult to measure the law's aggregate impact on waste reduction or identify where 

interventions are most needed.
[8][1]

 

Cultural Context 



Food in Chinese culture symbolizes abundance and prosperity, creating tension with waste-prevention 

messaging. Changing entrenched attitudes and behaviors requires sustained education and public 

opinion campaigns beyond legal sanctions alone. Enforcement of laws that contradict social norms 

around hospitality and generosity faces inherent challenges.
[2][1]

 

Experts recommend transitioning from a solely government-led regulatory approach to a 

multi-dimensional co-regulation model involving industry, civil society, and digital platforms to 

address these limitations.
[1]

 

International Comparison 

China's Anti-Food Waste Law represents one approach within a global spectrum of food waste 

legislation that varies significantly in scope, enforcement mechanisms, and philosophical 

orientation.
[10]

 

Country Legislative 

Approach 

Key Provisions Enforcement Model 

China 

(2021) 

Punishment-base

d 
[10]

 

Penalties for restaurants 

promoting overconsumption; 

fines up to 50,000 yuan for 

consistent waste 
[3]

 

Government-led 

enforcement focused on 

catering sector 
[1]

 

France 

(2016) 

Punishment with 

donation mandate 

[10]
 

Supermarkets banned from 

destroying unsold food; must 

donate to charities; fines up to 

€3,750 per violation 
[11][12]

 

Comprehensive food 

waste hierarchy; covers 

retail, later extended to 

catering 
[13]

 

Italy Incentive-based 

[10]
 

Tax incentives and reduced 

bureaucracy for food donations; 

encouragement rather than 

penalties 
[10]

 

Voluntary compliance 

through economic 

benefits 



Japan 

(2001) 

Recycling-focused 

[14]
 

Food Waste Recycling Act 

requires large waste generators 

to reduce, recycle into 

feed/fertilizer, and report waste 

[14]
 

Sectoral reporting 

requirements; circular 

economy focus 

South 

Korea 

Infrastructure-led 

[15]
 

Pay-as-you-throw food waste 

disposal system with extensive 

composting infrastructure 
[15]

 

Volume-based waste fees 

create financial 

incentives 

 

France's law is notable for its food waste hierarchy that prioritizes prevention, then donation, animal 

feed, composting, and finally disposal, establishing a clear framework absent in China's law. While 

France's legislation covers the entire supply chain with explicit provisions for retail, catering, and food 

distribution, China's initial implementation has concentrated enforcement narrowly on 

restaurants.
[13][1]

 

Italy's incentive model contrasts sharply with the punishment frameworks in China, France, and 

Spain. Japan's approach emphasizes waste conversion into productive inputs rather than prevention 

or redistribution, reflecting different policy priorities. China's law combines elements of punishment 

and encouragement but lacks the comprehensive hierarchy, donation incentive structures, and 

supply-chain breadth that characterize the most mature European models.
[14][10][1]

 

Smart Tech Food Banks in Shenzhen Neighborhoods 

Shenzhen's 24-hour food bank system demonstrates how smart technology can transform food 

redistribution at the neighborhood level through automated, dignity-centered design.
[16][17]

 

Technology Infrastructure 

Twenty-two smart refrigerated cabinets are distributed across Futian District neighborhoods, each 

maintaining constant temperatures below 10°C to ensure food safety. The cabinets are stocked daily 

with surplus or near-expiry food donated by supermarkets, restaurants, and hotels. All donated items 

undergo rigorous inspection, sorting, and repackaging by community workers and volunteers before 

placement in temperature-controlled cabinets.
[17][16]

 

App-Based Access and Privacy 



Users register and authenticate through the "iShenzhen" app, which enables reservation and collection 

while protecting privacy—a key differentiator from traditional food bank models that often require 

in-person registration and visible queuing. The app implements a tiered access system: vulnerable 

groups including low-income households, elderly living alone, individuals with disabilities, and 

sanitation workers receive priority reservation rights before 8 PM. After 8 PM, any remaining food 

becomes available to all registered citizens, ensuring daily clearance and zero waste.
[16][17]

 

Community Impact 

Since launching May 31, 2022, the program has distributed approximately 500,000 food portions, 

prevented an estimated 195 tons of food waste, and reduced carbon emissions by roughly 390 tons. 

The system serves thousands of people including frontline workers and vulnerable residents across 

Futian District neighborhoods.
[17][16]

 

Operational Model 

The model combines municipal coordination (Futian District Civil Affairs Bureau), private sector 

donations (retailers and restaurants), volunteer management (food safety and logistics), and digital 

infrastructure (app and cabinet IoT). Comprehensive food safety insurance backs the program, and all 

food sources maintain full traceability. This integration of technology, social policy, and community 

volunteering creates an automated 24/7 system that operates without traditional staffing 

requirements while maintaining safety standards and dignity for users.
[16][17]

 

The Shenzhen approach has influenced national expansion, with similar smart cabinet models being 

adopted in other major Chinese cities.
[18]​

 

Fine Enforcement in Restaurants Since 2021 

Enforcement of the Anti-Food Waste Law has focused heavily on catering operators, with 40 

documented penalty cases against restaurants, one food retailer case, and one school canteen case 

recorded in the first implementation year. The penalty mechanism creates a multi-level enforcement 

system ranging from warnings to fines to suspension and reorganization.
[1]

 

Two high-profile cases illustrate the enforcement approach. Shanghai Little Shell Catering 

Management Co. published online videos and billboards challenging customers to "eat the whole 

family beef bowl within half an hour to enjoy a free order worth 98 RMB," resulting in significant 

waste. The company was penalized for publishing advertisements that violated public order and 

morals while encouraging food waste contrary to the law's core purpose.
[1]

 



In another case, Yinlong Farm in Pingchao Township was sanctioned for inducing and misleading 

consumers to over-order for profit. Despite receiving prior warnings from the Market Supervision 

Administration, the establishment continued violating the law by encouraging customers to over-order 

during meals, demonstrating that authorities will escalate enforcement when operators deliberately 

persist in wasteful practices.
[1]

 

The law establishes specific fine thresholds: vendors who deceive or mislead consumers into ordering 

excessive food face penalties up to 10,000 yuan ($1,547), while restaurants that consistently waste 

large quantities can be fined up to 50,000 yuan ($7,735). However, enforcement has been criticized 

for its narrow focus, with administrative penalties concentrated predominantly on food service 

operators while other critical actors including food delivery platforms, media, schools, and food 

producers receive insufficient regulation.
[2][1]

 

Restaurant Menu Changes Post-2021 

Chinese restaurants have implemented multiple menu modifications to comply with the Anti-Food 

Waste Law and meet changing consumer preferences.
[3][1]

 

Portion Size Flexibility 

Restaurants now actively offer smaller meal portions as a standard option, with many establishments 

designing menus that display multiple portion sizes for the same dishes. The State Administration for 

Market Regulation and Ministry of Commerce released guidelines in June 2023 requiring food 

delivery platforms to encourage restaurant owners to provide smaller portions, signaling government 

support for portion flexibility.
[4][3]

 

Individual Service Options 

Establishments have shifted away from exclusively family-style servings toward individual meal 

services, with prominent chains introducing lunch and dinner specials featuring individual portions of 

entrées along with appetizers and sides for fixed prices. This reflects both regulatory compliance and 

consumer demand for more flexible, affordable options.
[5][1]

 

Visual Waste Prevention Cues 

Restaurants must now display instructions to prevent food waste prominently in dining areas. When 

customers pay bills online through platforms like Meituan, notices appear on the payment interface 

reminding people to cherish food and avoid waste. Meituan grants restaurant owners an e-badge if 

they meet small portions targets, creating reputational incentives for compliance.
[3][1]

 

Menu Design Changes 



Establishments have redesigned menus to discourage over-ordering through strategic pricing, portion 

labeling, and recommendation systems. Some buffet restaurants have implemented penalties for 

uneaten food left on plates, creating financial disincentives for consumer waste. The law explicitly 

requires restaurants to establish management systems and design menus that actively prevent 

excessive ordering.
[6][7][4][1]

 

These changes represent both regulatory compliance and adaptation to evolving consumer eating 

patterns, including the post-pandemic shift toward "snack-forward eating" and increased solo 

dining.
[8]

 

KFC Food Bank vs. Shanghai Oasis Green Food Bank 

The two models represent contrasting approaches to food redistribution: corporate-embedded versus 

independent NGO operations.
[9][10][11]

 

Dimension KFC Food Bank Stations Shanghai Oasis Green Food Bank 

Operational 

Model 

Decentralized retail-adjacent 

stations 
[11]

 

Front-line direct distribution model 
[9]

 

Scale 1,000+ stations across 180+ 

cities (2025) 
[11]

 

500+ distribution bases 
[9]

 

Food Sources KFC restaurant surplus and 

supplier donations 
[11][12]

 

Enterprise donations, near-expiry food 

from multiple retailers 
[9][13]

 

Distribution 

Methods 

Pre-packaged gift bags at 

station pickup points 
[12]

 

Love Package (monthly staples), Shared 

Fridge (on-demand access), Daily 

Distribution (perishables) 
[9]

 

Target 

Recipients 

Community organizations 

identify vulnerable groups 
[12]

 

Direct service to 860,000 people through 

multiple channels 
[9]

 

Governance Corporate CSR initiative with 

civil affairs bureau 

partnerships 
[11]

 

NGO operated by Shanghai Oasis Public 

Service Development Center 
[9][14]

 



Geographic 

Reach 

Urban centers nationwide 
[11]

 Shanghai base with national delivery via 

Taobao platform 
[9]

 

Food Types Prepared foods and packaged 

items from KFC supply chain 

[11]
 

Staples (rice, oil, grains), processed 

products, daily perishables 
[9]

 

Beneficiary 

Access 

Community organization 

coordination 
[12]

 

Direct access via store visits, shared 

fridges, monthly packages 
[9]

 

 

Strategic Differences 

KFC's model embeds food redistribution directly into retail operations, leveraging the company's 

extensive physical footprint to create high-traffic pickup locations adjacent to stores. This approach 

maximizes convenience but limits food diversity to the KFC supply chain. The initiative serves dual 

corporate objectives: waste reduction targets (10% per restaurant by 2030) and community 

impact.
[11][12]

 

Shanghai Oasis pioneered China's first independent food bank in 2015, adopting a "front-line" model 

that differs from warehouse-based Western food banks. Rather than storing food centrally and 

distributing through intermediary charities, Shanghai Oasis directly collects from donors and 

distributes to recipients. This reduces logistical complexity but requires more operational 

coordination.
[10][9]

 

Shanghai Oasis faces donor acquisition challenges due to public concerns about food quality for 

vulnerable communities, prompting the organization to establish explicit food standards for 

donations. The organization has distributed 462 tons of food (as of 2018) with approximately $1.4 

million in value (9.33 million RMB) distributed from January to October 2020 alone.
[13][9]

 

Both models demonstrate scalability: KFC through corporate infrastructure replication and Shanghai 

Oasis through NGO network expansion and digital platforms.
[9][11]

 

Food Delivery's Role in China's Food Waste Challenge 

Food delivery platforms represent a significant but underregulated dimension of China's food waste 

challenge.
[3][1]

 

Scale and Impact 



With online food orders surging in recent years, delivery platforms have become major drivers of food 

waste through minimum spending mechanisms, promotional incentives that encourage over-ordering, 

and packaging waste. The Anti-Food Waste Law's enforcement has focused predominantly on 

restaurant operators, with insufficient regulation of food delivery platforms despite their critical role 

in consumption patterns.
[1][3]

 

Regulatory Response 

In June 2023, the State Administration for Market Regulation and the Ministry of Commerce released 

guidelines specifically targeting takeaway food waste. The guidelines require food delivery platforms to 

encourage restaurant owners to provide smaller portions and order platforms to optimize discounts 

for minimum spending mechanisms by excluding staple food from thresholds. This addresses a key 

structural driver: platforms previously incentivized over-ordering through minimum purchase 

requirements that included staples, leading customers to add unnecessary items to qualify for 

delivery.
[3]

 

Platform Interventions 

Major delivery platforms have begun implementing technological interventions. Meituan displays 

reminders to "cherish food and avoid food waste" on payment interfaces. The platform grants 

restaurant owners digital e-badges when they meet small portion targets, creating reputational 

incentives and visibility for waste-reduction efforts. However, these measures remain voluntary and 

lack the enforcement mechanisms applied to brick-and-mortar restaurants.
[1][3]

 

Structural Challenges 

The low probability of detection for online catering violations creates deterrence gaps. Research on 

Zhengzhou's online food safety supervision found that even with heavy penalties averaging 13,991.62 

RMB in some districts, the extremely low inspection rates (2.53% annually) result in an expected 

yearly penalty of only 353.92 RMB for online businesses. This makes violations economically rational 

when potential savings or revenues from non-compliance exceed expected penalties.
[15]

 

The law does not adequately address the unique waste dynamics of delivery platforms, including 

portion visibility challenges, lack of real-time ordering guidance, and the inability to implement 

strategies like buffet-style waste penalties that work in physical restaurants.
[7][6]

 

2026 Recommendations for Law Implementation 

Multiple stakeholders and researchers have identified priority areas for strengthening the Anti-Food 

Waste Law's effectiveness.
[16][1]

 



Expand Regulatory Scope 

The law requires broader enforcement across the food supply chain, moving beyond its current 

concentration on catering operators. Specific recommendations include:
[1]

 

●​ Food delivery platforms: Establish mandatory waste-reduction metrics, transparent 

reporting requirements, and penalties for platform features that structurally encourage 

over-ordering
[3][1]

 

●​ Food producers: Implement regulations addressing waste at the production stage, including 

standards for cosmetic rejections and harvest surplus management
[1]

 

●​ Media and influencers: Strengthen provisions governing food-related content that promotes 

overconsumption or waste
[16][1]

 

●​ Educational institutions: Move beyond voluntary measures to mandatory waste-tracking and 

reduction targets for school canteens
[1]

 

Enhance Legal Specificity 

The law's provisions lack sufficient detail for consistent enforcement, creating uncertainty and variable 

implementation across jurisdictions. Priority clarifications include:
[1]

 

●​ Quantifiable waste thresholds: Define "serious food waste" with measurable criteria (e.g., 

percentage of food purchased that becomes waste) to standardize penalty applications
[1]

 

●​ Penalty guidelines: Develop detailed administrative penalty implementation rules specifying 

when warnings versus fines versus suspension apply
[1]

 

●​ Enumerated vs. open-ended violations: Clarify whether penalties apply only to explicitly 

listed wasteful behaviors or extend to analogous practices
[1]

 

Establish Monitoring Infrastructure 

China needs comprehensive, long-term monitoring and assessment mechanisms with scientific 

method systems to track food waste across the entire supply chain. Recommendations include:
[17]

 

●​ National food waste database: Create centralized data collection from all regulated entities 

to measure aggregate impacts and identify intervention priorities
[1]

 

●​ Supply chain traceability: Implement tracking systems that follow food from production 

through consumption to identify waste generation points
[17]

 



●​ Public transparency: Require regular publication of food waste data by jurisdiction and 

sector to enable accountability
[1]

 

Transition to Multi-Stakeholder Governance 

Experts recommend moving from the current predominantly government-led regulatory model to 

multi-dimensional co-regulation involving industry, civil society, and digital platforms. This 

includes:
[16][1]

 

●​ Industry self-regulation: Encourage sector-specific waste-reduction standards and voluntary 

commitments that exceed legal minimums
[16]

 

●​ Consumer education campaigns: Develop sustained public awareness programs that 

address cultural attitudes toward food abundance and hospitality
[16][1]

 

●​ Social media monitoring: Enhance tracking of influencer and corporate food marketing 

strategies that may promote waste
[16]

 

Refine Policy Design 

Stakeholder analysis reveals different priorities among government, industry, and consumers that 

require policy harmonization. Recommendations include:
[16]

 

●​ Tailored policies by sector: Develop differentiated approaches for restaurants, retail, 

institutions, and delivery platforms rather than uniform requirements
[16]

 

●​ Graduated compliance timelines: Establish phased implementation for smaller operators 

to address capacity constraints
[1]

 

●​ Incentive integration: Balance penalties with positive incentives such as tax benefits for 

donation programs and public recognition for waste-reduction leaders
[16]

 

Critiques and Risk Profile 

Implementation Critiques 

Narrow Enforcement Focus: The concentration of penalties on catering operators while 

overlooking delivery platforms, producers, and institutional actors creates regulatory gaps that allow 

significant waste to continue unaddressed. Only 42 total penalty cases documented in the first year 

(40 caterers, one retailer, one school) reveal limited enforcement reach relative to China's massive 

food system scale.
[1]

 



Legal Ambiguity: The law's provisions lack sufficient specificity, increasing enforcement difficulty 

and leading to inconsistent application across jurisdictions. Terms like "serious food waste" and 

"excessive ordering" remain undefined with measurable criteria, creating uncertainty for businesses 

and enforcement authorities.
[1]

 

Cultural Resistance: Food in Chinese culture symbolizes abundance, prosperity, and hospitality, 

creating inherent tension with waste-prevention messaging. Enforcement of laws that contradict 

deeply embedded social norms around generosity in hosting faces substantial behavioral inertia.
[18][1]

 

Insufficient Data Infrastructure: The absence of comprehensive monitoring systems makes it 

impossible to measure the law's aggregate impact on waste reduction or identify where interventions 

achieve greatest effect.
[17][1]

 

Limited Stakeholder Alignment: Government, industry, and consumers hold different priorities 

regarding anti-food waste measures, with policy design not fully accounting for these divergent 

concerns.
[16]

 

Food Redistribution Risk Profile 

Food Safety Liability: Despite the law encouraging donations, China lacks robust Good Samaritan 

protections that shield donors from liability when donated food causes illness. This creates risk 

aversion among potential corporate donors who fear legal consequences. Shanghai Oasis specifically 

faces donor acquisition challenges due to public concerns about food quality standards for vulnerable 

communities.
[9]

 

Cold Chain Integrity: Temperature-controlled food redistribution requires consistent refrigeration 

from collection through distribution. Any breaks in the cold chain create food safety hazards, 

particularly for perishables and prepared foods. The 24-hour automated cabinet model mitigates this 

through continuous refrigeration below 10°C, but traditional redistribution methods face higher 

contamination risks.
[19][20][21]

 

Expiry Date Confusion: The system permits donation of "near-expiry" but not expired food, 

creating gray zones and requiring careful tracking. Mismanagement of expiry dates could result in 

distribution of unsafe food, undermining public trust and creating health hazards.
[19][9]

 

Traceability Gaps: While advanced programs like Shenzhen's smart cabinets maintain full food 

source traceability and carry comprehensive food safety insurance, smaller community-based 

redistribution efforts may lack robust tracking systems, making it difficult to identify contamination 

sources if incidents occur.
[21][19]

 



Volunteer Training: Food safety depends heavily on volunteers and community workers who 

inspect, sort, and repackage donations. Inadequate training in food safety principles creates risks of 

improper handling, cross-contamination, or failure to identify unsafe items.
[21]

 

Access Equity: Digital-first systems requiring smartphone app registration (like Shenzhen's model) 

may exclude elderly populations or migrants without smartphones or digital literacy, potentially 

excluding the most vulnerable populations.
[20]

 

Health and Food Safety Governance 

National Food Safety Standards 

China maintains comprehensive national food safety standards (GB Standards) administered by the 

National Health Commission (NHC) and State Administration for Market Regulation (SAMR). The 

standards cover food additives, nutritional fortification substances, food contact materials, microbial 

testing methods, and contaminant testing. As of 2024, China has released 47 updated national food 

safety standards including stricter requirements for Non-Intentionally Added Substances (NIAS) in 

food contact materials.
[22][23]

 

Food Redistribution-Specific Protocols 

Food bank and redistribution programs must comply with multiple safety protocols:
[19][21]

 

●​ Visual inspection: All donated items undergo quality checks for visible contamination, 

packaging damage, or spoilage indicators
[19]

 

●​ Temperature verification: Cold chain items must maintain appropriate temperatures, with 

smart cabinets operating below 10°C continuously
[21]

 

●​ Packaging integrity checks: Damaged packaging that could compromise food safety 

disqualifies items from redistribution
[19]

 

●​ Expiry date validation: Only near-expiry food within clearly defined time windows can be 

accepted; expired items are prohibited
[9][19]

 

●​ Donor registration and traceability: All food sources must be documented to enable 

tracking if contamination occurs
[21][19]

 

Insurance and Liability 

Advanced programs like Shenzhen's 24-hour food banks carry comprehensive food safety insurance to 

cover potential incidents. This insurance mechanism provides financial protection while incentivizing 



rigorous safety protocols. However, smaller community-based programs may lack such protections, 

creating uneven risk profiles across the redistribution ecosystem.
[9][21]

 

Quality Standards for Donations 

Shanghai Oasis Green Food Bank established explicit food standards for donations to address public 

concerns about quality. The organization balances quality with quantity, rejecting donations that fail 

to meet safety or nutritional standards even when doing so reduces available food volume. This 

approach prioritizes dignity and health outcomes over maximizing donation quantities.
[9]

 

Regulatory Oversight 

Market supervision authorities conduct inspections of food redistribution operations as part of 

broader food safety enforcement. The Anti-Food Waste Law's framework establishes that food 

production operators causing serious food waste can be ordered to correct violations or face fines, with 

similar provisions applying to institutional cafeterias. This regulatory structure creates accountability 

mechanisms for redistribution programs operating within the formal food system.
[1]​
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