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The Fight Food Waste CRC Y'STOP

FOOD WASTE
The largest R&D program dedicated to tackling
food waste in the World (5123M of resources)

An Australia without food waste

By uniting science and industry we will

REDUCE foud waste TRANSFORM unavoldable waste ENGAGE with Indusiry and consumes
throughout the supely chair nte innovative products to delives behavioural change
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Stop Food Waste Australia T@]gggg;fy’xASTz
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) ;: . e
2 Australian Government ( FIGHT FFODD WASTE
k795 “ Department of Agriculture, ' Cooperative Research Centre #

Water and the Environment REQUCE - TRANSFOAM - EHGAGE

AUSTRALIAN National ’7”/ éLgTORﬁDLIA&N
& it il Poren?  (aeYzme AFQES Q) 3824

ASSOCIATION - Federutian Australian food cold chain council COUNCIL

«®* %0
. .. =
National k:!éil s ‘ d B't
NR A Retail FOOD goz*uﬁg_avg;'r ecen iITe
., . Association BA"" ‘gl-lr;—ﬁ-u?'f Ending Waste. Ending Hunger.
L
\ .
; 5\\\ \“"/4 = .‘a .°..'o ) ACT Government of South Australia
) g/‘\\\\\\\’ ’ Ze : g == 5 G Industries SA
< I’l“\\\\: ’.“‘ ..... Dep‘artment of . Transport Canberra and ) reen Industries
A Environment and Science City Services
I~ s
fre— . g NNr Govemment of Western Australia
s Sustal_nablllty 25 Department of Water and Environmental Regulation
Victoria —~
\"4 Tasmanian

Government



Food loss and waste in Australia

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.

Other food waste impacts:

e 25.73M ha of land is used to grow food that is
then wasted - bigger than the landmass of
the UK (24.2M Ha)! 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 day!in an economy
where the average annual rainfall is 470mm,
well below the global average?.

This means that,
every year,

7.6M

tonnes of food

(enough to fill the
Melbourne Cricket Ground
to the brim almost nine
times) never makes it to a
table, costing our economy

$36.6b

a year

It also has massive
environmental impacts.
By wasting food, we're
wasting the resources

such as land, water,
energy and fuel used to
produce and distribute

it; and generating
around

17.5M

tonnes of CO,

3% of Australia’s
national GHG emissions

FOOD WASTE
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These shocking statistics were
announced at a time when
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Australians

(over 5 million people) were
food insecure. Since then, food
insecurity has increased, with
food charities struggling to
meet an average

)

increase in demand for
food relief in 2020.

FIAL (2021) National Food Waste Strategy Feasibility Study

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



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
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The policy context

TARGET 12-3 NaTIONAL
POLICY

LESS WASTE, MORE RESOURCES

NATIONAL
WASTE
POLICY

ACTION PLAN
2019

HALVE GLOBAL PER
CAPITA FOOD WASTE

“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”

FALVING AUSTRAI

FOOD WASTEMBY,20

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



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

Most
preferable
option
How the National Food Waste Strategy defines Food Waste:
» Solid or liquid food that Is food that are not consumed
Intended for human consumption because they are elther
and Is generated across the entire unable to be consumed or are
supply and consumption chain, considered undesirable (such as
» Food that does not reach the sest’s, Cones: ol grounds;
consumer, or reaches the skins, or peels).
consumer but Is thrown away. Food that Is Imported Into, and
This includes edible food, disposed of, in Australia.
the parts of food that oan ba Food that Is produced or
consumed but are disposed of, A TactUriel for eXport st Least
and inedible food, the parts of
P doas not leave Australia. prefera ble
........................................................................ option
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L
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Prevention
Waste of raw materials, ingredients and product arising
is reduced - measured in overall reduction in waste.

Repurposed and upcycled into new food.

Donated to people.

Sent to animal feed.

Recycling
Bio-based materials / bio-chemical processing.

Waste sent to anaerobic digestion; and co-digestion; or

Waste composted.

Recovery
Incineration of waste with energy recovery.

Disposal

Waste incinerated without energy recovery.
Waste sent to landfill. Waste ingredient/product
going to sewer. Waste disposed of on-farm.

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



The business case for action is compelling
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EVERY YIELDED

Save Money

000000000
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Fight Hunger

it 1 billion tons of

=1in 9 people

globally remain malnourished.

4.4 gigatonnes

Curb Climate Change

8% of

global greenhouse gas emissions if i!

Ia

Improve reputation

customers, vendors and

other stakeholders.

o

Conserve Resources

land mass the size of

China:

providing a legal incentive.

Comply with laws

o o
1

Uphold ethics

‘the right thing to do'

“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)
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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)

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

® |nformation and com-

= Unsold produce is

®  Governments are

Reducing food loss and waste across the value chain

HANDLING PROCESSING DISTRIBUTION

®  |Low-cost handling and

®  Apps for redistributing

STOP

FOOD WASTE
AUSTRALIA

munication technol- storage technologies being turned into enacting policies to surplus food from food
ogy (ICT) is supplying are gaining traction upcycled products. encourage and even service and restau-
smallholders with in Africa. ®  Technology innova- require redistribution rants are becoming
technical information ®  Technology innova- tions in packaging are of surplus food. more widespread.
fo reduce production tions to reduce losses being used to extend ®  Apps for redistributing Retailers and food
lossas. during transportation product shelf life. surplus food from manufacturers are
® [CT platforms are of fresh produce are ®  |nnovations to post- retailers are growing streamlining food
increasingly being emerging. pone spoilage in number. date labels.
used to connectfarm- ™ Investment in storage are emerging. ®  Accelerator programs ™ Awareness-raising
ers with markets to infrastructure for food loss reducing campaigns are being
respond more quickly is growing. technologies are being launched.
to changes in supply established. ®  The hospitality sector
and demand. is starting to take
® | egislation is targeting action.
contract behavior that
exacerbates produc-
fion losses.
B |mperfect produce is
increasingly available
for sale.
Cross-Cutting Actions
= Some countries are establishing national strategies to tackle food loss and waste.
= National-level public-private partnerships are beginning to emerge.
= New sources of funding are becoming available for reduction of food loss and waste.
= (nline databases and hubs to support exchange of information and solutions have

been established.

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 PooD WASTE

AUSTRALIA
Cumulative im pact of interventions NATIONAL CAMPAIGNS POLICY LED
in the recommended scenario 1] wousTRY LeD B ama reep
Over the course of 10 years the recommended scenario
reduces food waste by approximately 22.5m tonnes.
The final 23 Interventions can be broadly Recommended food waste scenario R
25,000,000 grouped into three distinct categories: against 50% reduction target * RECOMMENDED SCENARO
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Diverting surplus food that cannot
be eatan by humans to animal feed
was modelled on the remaining
waste after other pravention
inter ware imp
to ensure that true prevention at

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

source was being prioritised.


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

IMPLEMENT

THE VOLUNTARY
AGREEMENT:
THE AUSTRALIAN
FOOD PACT

DEVELOP NEW AND
IMPLEMENT THE
EXISTING SECTOR
ACTION PLANS

WE HAVE
FOUR KEY

AREAS OF
ACTION

COMMUNICATE,
ENGAGE AND
PARTNER FOR
IMPACT

MEASURE,
EVALUATE AND
REPORT OUR
PROGRESS
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Four programs to drive change

4 ™
Developing new products with Working with colleagues and
food waste prevention in mind, supply partners to identify the
and reviewing customer value root cause of food waste and
propositions and sourcing the solutions to it, delivering
practices to reduce food waste business benefits to the whole
food wvalue chain
Embed new
criteria into whole supply
. S/
produce more
Find
innovative
ways to make
the best use ~
of waste and '
surplus food
Maximising the potential for food Helping people to get more
rescue and donation to farmers. value from the food and drink
Use the Fight Food Waste CRC's they buy Raise awareness and
R&D expertise to create new support culture change in food
upcycled foods and ingredients businesses
/I

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
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George Weston
Foods Limited

AUSTRALIAN FOOD PACT



AUSTRALIAN
FOOD PACT

Embed new criteria into design, buying and sourcing 5w

Buying and sourcing arrangements and standards

 — Sustainable product design
Provide innovative )

resource efficient, low T - 4 il
waste products g il ‘ :

DELIVERING CUSTOMER VALUE
IN FRESH FRUIT AND VEG

Embed new
criteria into
design, buying
& sourcing

BUILDING
CIRCULARITY
INTO OUR
ECONOMIES
THROUGH
SUSTAINABLE

Sustainable buying guides
Resource efficent and sustanable buying Case Studkes.

The co-operative The o ks 100 ol posr
.

clude a closer integration o
 and reduced loss and wa

cooked
British ham
slic

[}

Reviewing customer value
propositions

by Sainsbury’s

n its farms. Two packing
ions dependant

5. The
supply chain, better
or example:

= Smaller potatoes can be removed from batches and sold as baby
roasters, smaller still or blemished potatoes can be sold In value packs
or used in ready meals;

supply chain by utilising 100% of its
g woduct specifications and greater analysis of

crop. Through flexible pi
sizes and SKU's available, a proportion of what once went to animal

ia = Larger potatoes can be sold on wholesale markets generally to
feed can now be sold to shoppers. foodservice businesses where they are cut and used in meal
preparations.

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

Through a producer organisation, The Co-op ensures that 100% of
strawberries grown have a market at the time of optimum ripeness.

Key Benefits
= Effective whole crop buying policy makes use of up to 20% more of

the crop.
= Crop security in the supply chain reduces price shocks

= More responsive to variabllity In growing conditions.

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

= Maximi: ms for the business.
Produc grading faster and can therefore have a longer
shelf-life te.

= Reduced distributic aste as market decisions are made faster

= Consistent availability of 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 ()] A9 SRALAN

STOP FOOD WASTE AUSTRALIA
~ Cooperative Food & Farmcare Case Study
Provide products more

efficiently
+ 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%
Optimise whole ) andincreased yield by 4%, as well as leading to < Information
supply chain to crop quality improvements processing

produce more ] )
T [ - 15 refrigerated stores moved to Best-in-Class
operation, saved 1M kWh a year

- Transit packaging changes saved AUDS74K a year

Farm-to-fork approach

. . o . . WISl The co-operative  Gufiene
Increasing Profitability in the Potato Supply Chain: [ ... maxmum value from s potato crop can

Key Opportu nItIeS for- UK Potatoes save The Co-operative Group up to £600,000 a year

Findings from a farm-to-fork assessment with Co-operative Food & Farms, plus wider WRAP research ; ? Physical

flow

Information

VALUE LOST IN THE POTATO SUPPLY CHAIN

Introduction

This Guide summarises practical actions to improve resource efficiency and
profitability in the fresh potato retail supply chain.

- 3% harvester loss
In 2013/14, WRAP worked with the Co-operative Food and its integrated potato

growers and packers, Co-operative Farms, to undertake a ‘whole chain pathfinder
: - v wettioss

project’ (case study). Key findings are incorporated into this Guide, alongside
wider WRAP and Potato Council (PCL) research findings.

Use this Guide to:

- Id(znt'rfy WHEF‘{hE ad]'or‘IS (?rn be ﬁaken in the supply chain to improve efficiency E » >20% downgrade
and maximise the £ value from the crop .
R — Pro.bl em Mappl ng Hots p(?t
+ Understand HOW MUCH you could save through actions taken | | >59%0 mark-down d efl n Itl 0 n eXe rc I Se a n a |ys I S
The example savings pr_esente# in this Gl_lide are based on 50,000 tonnes T ded*
preacked pttos it il ot st Uee e s o
*Source: WRAP (2014). Household food and drink waste: A product focus
. Root cause ' i
AUD $1.2m of savings per 50,000t of potatoes ) O|Ut|0n. rial/embed
analysis generation change

Source: WRAP — Whole Chain Food Waste Reduction Plan Toolkit


https://wrap.org.uk/resources/tool/whole-chain-food-waste-reduction-plan-toolkit
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Influencing consumer and business behaviours

Consumer insight

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

Australian Housahold

Attitudes and Behaviours
Naticnal Cerchmarsrg study

Profiles of Australian households for food
waste reduction Interventions

@ FIGHT FOOD WASTE -
BSMIIOOWSTE e

Consumer-facing campaigns

o= 38 L PR "1 10 £O

SPGILED ROTTEN

AR T e T

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/

AUSTRALIAN
Making the best use of waste and surplus food T@oo'f,%ﬁ?mf#ﬁ.{

Food rescue & peer-to-peer

Food transformation:

Y(JME
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BREWDOG
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FOOD
BANK

§
oﬁjo FareShare
Rescue.Cook.Feed.
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Get more value from
waste and surplus food
and drink

PACKED
WITH
- PURPOSE"

\7

‘Second Bite

food for people in need
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STOP
Sector Action Plans (SAPs) *@ FOOD WASTE

Building new partnerships and coalitions

Providing a concentrated focus on significant food waste hotspots,
with five pillars of activity In delivery:

* Food Rescue

Status of Sector Action Plans:

Research, Development & Extension

Policy Levers Implementation * Food Cold Chain

Research underway:

* Dairy
@ * Fresh Meat
* Hospitality and Food Service
* Institutions
* Bread & Bakery
Building a Community of Practice MERI Framework

Funding discussions initiated:
* Horticulture

 Seafood

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



AUSTRALIA

Halving food loss and waste in Australia T@ FO0D WASTE

‘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.

Households
32%
Primary Processing Distribution Wholes:ale/ Hospitality
— —> — retail
22% 17% 3% 16%
7%
Institutions
3%

0 1,000,000 2,000,000 3,000,000 4,000,000 5,000,000 6,000,000 7,000,000 8,000,000
tonne waste
B Primary B Manufacturing M Distribution Wholesale-Retail B Consumer - Household W Consumer - Hospitality B Consumer - Institutions

Source: FIAL (2021) - National Food Waste Strategy Feasibility Study o F I L


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.
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Mark Barthel
Chief Operating Officer
Stop Food Waste Australia

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



mailto:mark@fightfoodwastecrc.com.au

