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Coffs Waste Conference 2022

Halving Australian food waste by 2030



The Fight Food Waste CRC

The largest R&D program dedicated to tackling 
food waste in the World ($123M of resources)
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Stop Food Waste Australia
A unique public - private partnership



Food loss and waste in Australia

Sources: 1) FIAL (2021) - National Food Waste Strategy Feasibility Study ; 2) Australian Government Your Home website; 3) Foodbank Hunger Reports for 2019 and 2020

Food waste is a monumental challenge that 
affects everyone in the food value chain.  

We all need to act now to deliver Australia’s 
target to halve food waste by 2030. 

• 25.73M ha of land is used to grow food that is 
then wasted - bigger than the landmass of 
the UK (24.2M Ha)1 or 4x the size of Tasmania

• 2,628 Giga litres of water per year is used to 
grow food that is then wasted, equivalent to 
286 litres per person per day1 in an economy
where the average annual rainfall is 470mm, 
well below the global average2. 

Other food waste impacts:

https://www.fial.com.au/blogs/post/national-food-waste-strategy-feasibility-study-announcement#:~:text=FIAL%20funds%20%24400k%20feasibility,towards%20reducing%20Australia's%20food%20waste.&text=In%202017%2C%20the%20Australian%20Government,that%20journey%20has%20been%20reached.
https://www.yourhome.gov.au/water
https://www.foodbank.org.au/wp-content/uploads/2019/10/Foodbank-Hunger-Report-2019.pdf?
https://www.foodbank.org.au/wp-content/uploads/2020/10/FB-HR20.pdf


The policy context

Sources: DAWE (2017) - National Food Waste Strategy 2017; DAWE (2018) - National Waste Policy 2018; DAWE (2019) - National Waste Policy Action Plan 2019; FIAL (2020) - A Roadmap for reducing Australia’s food waste by 
half by 2030; and FIAL (2021) - National Food Waste Strategy Feasibility Study

“By 2030, halve per capita 
global food waste at the 

retail and consumer levels 
and reduce food losses 
along production and 

supply chains, including 
post-harvest losses”

https://www.environment.gov.au/system/files/resources/4683826b-5d9f-4e65-9344-a900060915b1/files/national-food-waste-strategy.pdf
https://www.environment.gov.au/system/files/resources/d523f4e9-d958-466b-9fd1-3b7d6283f006/files/national-waste-policy-2018.pdf
https://www.environment.gov.au/system/files/resources/5b86c9f8-074e-4d66-ab11-08bbc69da240/files/national-waste-policy-action-plan-2019.pdf
https://www.environment.gov.au/system/files/resources/fca42414-c4df-4821-b195-4948ad673f69/files/roadmap-reducing-food-waste.pdf
https://www.fial.com.au/blogs/post/national-food-waste-strategy-feasibility-study-announcement#:~:text=FIAL%20funds%20%24400k%20feasibility,towards%20reducing%20Australia's%20food%20waste.&text=In%202017%2C%20the%20Australian%20Government,that%20journey%20has%20been%20reached.


Defining food waste & the food recovery hierarchy

We focus on preventing and reducing food waste, food donation, repurposing and upcycling edible food



The business case for action is compelling

Research in 17 countries around the
world has shown that half of the
businesses achieved a return on
investment for food waste prevention
programmes of 14 to 1 or better, with
99% of activities delivering a net
positive return. Working together, as
part of a voluntary commitment
program, businesses can achieve real
change faster and more cost-
effectively.

Source: Champions 12.3 – The business case for reducing food loss and 
waste (2017)

“Food loss and waste – an A$25 billion opportunity by 2030. Reducing food
loss and waste presents a major opportunity to enhance production and unlock
new value addition.”

Source: FIAL– Doubling Australian Food and Agribusiness by 2030 (Sept 2020)

For every dollar invested in food waste
prevention in Australia the average
return on investment is over $7-10.
Source: FIAL (2021) – National Food Waste Strategy Feasibility Study

http://flwprotocol.org/wp-content/uploads/2017/05/Champions123-Report_-business-case-for-reducing-food-loss-and-waste.pdf
https://workdrive.zohopublic.com.au/file/qx5769e1e310483ee4389b5d9f6cc55e768fe
https://www.fial.com.au/sharing-knowledge/food-waste


Reducing food loss and waste across the value chain

Source: World Resources Institute – Creating a sustainable food future – Reducing food loss and waste (consolidated report 2019). 

https://wrr-food.wri.org/


23 interventions to halve food waste by 2030

Source: FIAL (2021) - National Food Waste Strategy Feasibility Study

https://www.fial.com.au/blogs/post/national-food-waste-strategy-feasibility-study-announcement#:~:text=FIAL%20funds%20%24400k%20feasibility,towards%20reducing%20Australia's%20food%20waste.&text=In%202017%2C%20the%20Australian%20Government,that%20journey%20has%20been%20reached.


Stop Food Waste Australia 
Making it happen



AUSTRALIAN FOOD PACT

Four programs to drive change 

Between 2007 and 2018 the UK’s voluntary agreement

program, the Courtauld Commitment, reduced food waste

by 3.5Mt, saving food businesses and consumers $19bn



Embed new criteria into design, buying and sourcing

Provide innovative 
resource efficient, low 
waste products

Embed new 
criteria into 
design, buying 
& sourcing

Buying and sourcing arrangements and standardsSustainable product design

Reviewing customer value 
propositions

Sustainable buying guides

The benefits of whole crop purchase arrangements

Before

After

• Vac packed meat extends shelf life and enhances quality (69% reduction 
in packaging weight, 4 days of additional shelf-life)

• 75% reduction in use of plastics in Woolworth’s meat products

• Thermochromics’ smart label in Sainsbury’s own label cut ham to show 
consumer’s how fresh their ham is



Optimizing supply chains: Walking the chain

Provide products more 
efficiently

Optimise whole 
supply chain to 
produce more 
with less

Problem 
definition

Mapping
exercise

Hotspot
analysis

Root cause
analysis

Solution
generation

Trial/embed
change

1 2 3

4 5 6

Value chain waste mapping process

Farm-to-fork approach

AUD $1.2m of savings per 50,000t of potatoes

• 15% reduction in packhouse loses and 5% 
increase in crop utilisation by challenging varietal 
norms and size specifications 

• Trickle tape irrigation reduced water use by 30% 
and increased yield by 4%, as well as leading to 
crop quality improvements

• 15 refrigerated stores moved to Best-in-Class 
operation, saved 1M kWh a year

• Transit packaging changes saved AUD$74K a year

Source: WRAP – Whole Chain Food Waste Reduction Plan Toolkit

Cooperative Food & Farmcare Case Study

https://wrap.org.uk/resources/tool/whole-chain-food-waste-reduction-plan-toolkit


Influencing consumer and business behaviours

Help people to get more 
value from the food & 
drink they buy. Support 
business culture change 
process.

Influence 
consumer & 
business 
behaviours and 
reduce food 
waste

Consumer-facing campaigns

Consumer insight

Business-facing campaigns

Sources: FFW CRC – Designing effective interventions to reduce household food waste; Love Food Hate Waste Campaign; OzHarvest ‘Use It Up’ Campaign; Guardians of Grub 

https://fightfoodwastecrc.com.au/project/consumer-attitudes/
https://www.lovefoodhatewaste.nsw.gov.au/
https://www.ozharvest.org/use-it-up/?gclid=CjwKCAjwzt6LBhBeEiwAbPGOgfO2vLmHcGPODadjRcrtwc1F011MspgFkQ-R98Fm_urhHGx_5No-qhoCC3wQAvD_BwE
https://guardiansofgrub.com/


Making the best use of waste and surplus food

Get more value from 
waste and surplus food 
and drink

Find innovative 
ways to make 
the best use of 
waste and 
surplus food 

Food rescue & peer-to-peer

Food transformation:



Sector Action Plans (SAPs)

Building new partnerships and coalitions
Providing a concentrated focus on significant food waste hotspots, 
with five pillars of activity

Status of Sector Action Plans:
In delivery:

• Food Rescue 

• Food Cold Chain

Research underway:

• Dairy 

• Fresh Meat 

• Hospitality and Food Service

• Institutions

• Bread & Bakery 

Funding discussions initiated:

• Horticulture

• Seafood

Strong links with all three Fight Food Waste CRC R&D programs



Halving food loss and waste in Australia

Source: FIAL (2021) - National Food Waste Strategy Feasibility Study
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‘It is feasible…but it will require unprecedented action by governments, industry and the 
community’. It will also require a whole of value chain approach and a lot of collaboration.

https://www.fial.com.au/blogs/post/national-food-waste-strategy-feasibility-study-announcement#:~:text=FIAL%20funds%20%24400k%20feasibility,towards%20reducing%20Australia's%20food%20waste.&text=In%202017%2C%20the%20Australian%20Government,that%20journey%20has%20been%20reached.


Mark Barthel
Chief Operating Officer
Stop Food Waste Australia

mark@fightfoodwastecrc.com.au
+61 (0) 499 051 251

mailto:mark@fightfoodwastecrc.com.au

