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Food loss and waste in Australia

Beteta (2015) estimated $18-20 billion p.a. from farm to fork based on

industry expert opinion
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Household $10+ bn

Food service $3.5 bn

Consumption

Beteta (2015) MSc Thesis,
University of Adelaide
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Food loss and waste in Australia o
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Australia FLW estimates by category versus previous FAO estimates*
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Beteta (2015) MSc Thesis,
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Billion AUD per annum

Compared to other developed countries

FLW total per country
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FLW per capita
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*Doesn’t include on-farm losses
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Australian agricultural production food loss

INSTITUTE
Milk l $129 million
Fish & Seafood . $286 million
= Milk

m Fish & Seafood

= Meat "y
Meat $462 million
= Fruit & Vegtables

= Oilseeds & Pulses

PIRSA

Agricultural Production

Postharvest handling & storage

Processing & packaging

m Roots & Tubers

Fruit &
Vegtetables

m Cereals

Distrubtion & retail

Cereals . $242 million
Consumption
& $200 5400 9600  $800 1,000 $1200 S1400 $1,600 $1.800

40 Based on FAO figures Australian agricultural
production food loss is estimated at $2.8 billion p.a.
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Gustavsson et al. 2011. Global food losses and food waste.
CAN

Lapidge (2015)
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Developing regional economic opportunities
from primary production food loss

PIRSA

Transforming Riverland food loss and industry waste into profit:
1. Map regional food loss and industry waste + transformation infrastructure
2. Bio-prospect waste for bio-actives/functional food ingredients
3. Work with food/vitamin companies to retain nutrients for human health
4. Utilise remaining waste for industrial uses and bioenergy production
5. Develop the circular food economy for the region
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Commercial and industrial FLW in Australian L

Tonnes
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Food and beverage Food retail Food manufacturing Wholesale trade Other
sector

m Waste to landfill = Waste to recyding

Reference: Encycle Consulting and Sustainable Resource Use (2012)
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Retail fresh food waste in Australia i
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Category Share of AUS Market FAO AUS Total Value
Total Value Reported Reported (AUSSm)
Supermarket (AUSSm)! Figures Food
Revenue! Waste?
Bread & bakery 7% $7.1 5x°C 2% 5%SA $350
(@Q\\o
Fruits & vegetables 12% /Q$?LU2‘.1 12% 6% $730
&°
Meat (incl. seafood) 1Q3{\%K\60 S10.1 4% 4% S400
Milk & dairy N18% $13.1 1% 1.4% $180
Total (Sm) $1,660

1IBIS World (2016) Supermarket and Grocery Stores in Australia; ?Waste estimates (2014) from a major supermarket chain. Beteta & Lapidge (in prep)
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Household food waste in Australia S

©
How Much Food Do You Waste? Vo § puctralia wastes

PIRSA

Australia's role in the global food waste race $8 billion worth

of food a year
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0" ly 1 in 7 Australians say they waste more food than they should
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NSW EPA recently estimated $4,000 per
household or potentially $40 billion each year

® Where the rubbish goes mDisposed
NSW Waste Disposal and Recycling Volumes in 2010/11

M Recycled
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Souro.:Q NSW Environmental Protection Authorirty

https://blog.helpling.com.au/ideas-for-the-home/food-waste-6-simple-tips/
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Treatment of food waste in Australia onsh

Food Recovery Hierarchy
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FIGHTING HUNGER
IN AUSTRALIA < _ Feed Hungry People
h,g:ﬂm!_.f‘.!i.i Donate extra food to food banks, soup kitchens and shelters
\ FareShare fa?—.-fv'.!é-.!-'!::;;{_fqe
g leeed lightive b _o-.";?ﬁ'&"ol_! Feed Animals

Divert food scraps to animal feed

Industrial Uses

Provide waste oils for rendering and

fuel conversion and food scraps for
digestion to recover energy

Composting
Create a nutrient-rich
so0il amendment

Landfill/

Incineration

Last resort to b SIS
disposal -. =&




In June 2016 the Federal Department of Environment and
Energy committed to develop a National Food Waste
Strategy that is now based on the SDG 12.3.

Indicative Delivery of the National Food Waste S't;r_f.__a\'f'"-;

THE HON JOSH FRYDENBERG MP

Minister for the Environment and Energy Release of

National
Food Waste
Strategy
2018

Roundtable :. Sectoral and _'
on i cross-cutting S

MEDIA RELEASE

Food Waste > engagement '
W ~oril 2017 - 2018 4

12 April 2017

11 April 2017

ROUNDTABLE ON FOOD WASTE MARKS THE BEGINNING
OF HALVING AUSTRALIA’S FOOD WASTE BY 2030

SUSTAINABLE $r e By 2030, halve per capita global food waste at the

CONSUMPTION

DEVELOPMENT LU retail and consumer levels and reduce food losses

S, along production and supply chains, including post-
GTALS &S

harvest losses.




Australia’s National Food Waste Strategy  *VE
Deliverables: FOOD

hate waste

New independent body or committee to deliver strategy.
Funding base and KPI’s yet to be determined.

Establishing a national baseline measurement of food waste.
Unifying existing state based approaches to FLW reduction.
Annual reporting against SDG Target.

Policies on food waste management — regulation and incentives.

N o Uk whe

Foster new open market approaches to waste transformation.




Pratt bid to fix $20bn ‘hidden crisis’

THE AUSTRALIAN,
\-VEDN'ESDAY APRIL 12, 2017

lian.com.au/busi eview
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Foqd waste a serious
environmental problem

University of Technology
Sydney, our largest supermarket
and food chains — including
Coles, Woolworths and Nestle
— and food relief and rescue
groups such as SecondBite,
FoodBank, FareShare,
OzHarvest and Yume.
With so many committed
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LATE GERATEY
Wisy Industries chagman Anthoay Pratl, in Melbourne vestendsy, says food waste is costing the sconomy $20bn a year
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Australian must protect its reputation for
clean, healthy food

CRAIG HERAGHTY

The Australian  12:00AM April 10, 2017 Save

G0l
Australia’s food system has grown and evolved over hundreds of years. It is a system
that’s served Australians well and underpinned much of our economic prosperity.

But it’s a system at risk. And nowhere is the threat larger or more real than in the
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Click here to
find out more
or register
your interest
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Food Fraud: SA’s Reputation
for Clean, Healthy Food is on
the Block

A 29, 7017 by ANDREW STEWART




FIGHT FOOD WASTE
& FRAUD CRC

To protect and profit Australia’s food & wine industry ENVIRONMENT




MISSION: We will protect and profit Australia’s food and wine industry through reducing food waste and fraud through
collaborative industry-led research, development and education.

RESEARCH CAPABILITIES: Food science, organic chemistry, food safety, molecular biology, genomics, engineering,
packaging design, agribusiness and marketing, human and animal nutrition, social science, economics.

TRANSFORMING WASTE

New co-product
development

Functional ingredients

Decision support tools for
waste transformation

Technology optimisation

PACKAGING INNOVATION
Smart & intelligent
packaging

Industrial design

Improved product storage
Shelf-life optimisation

Food waste prevention

BRAND PROTECTION
Known composition
Proof of provenance
Traceability
Certification diagnostics

Product assurance

EDUC INING
National Food Waste Strateg

Consumer education

Industry communication
& training

Student training

Food safety and integrity

PROGRAM DESIGN
& BENEFITS

Circular economy business opportunities and market research

Effective policy and governance

v

BENEFITS

Reduced industry waste
& disposal charges

Nutraceutical industry
development

Higher industry profits
Income diversification

New bio-industries
Regional jobs & growth
Environmental sustainability

BENEFITS

Reduced product waste
Greater market share
Command higher prices
More loyal consumers

New export markets through
increased shelf life

Social responsibility

Business growth

BENEFITS

Reduced product
counterfeiting

Greater product integrity
Consumer trust
Increased sales

Reduced business risk
Improved brand value
Protect 'Brand Australia’

BENEFITS

Greater food recovery
Reduced food loss & waste
Reduced landfill

Reduced greenhouse gases
Upskilling workers

Better fraud prevention
Supply chain assurance

Free up household incomes




Deliverables — Reducing Consumer Waste

v Work with Federal Dep of Environment & Energy and OzHarvest
v" National food loss & waste benchmarking and annual monitoring

v" Consumer behavioural change science underpinning the National
Food Waste Strategy

THE HON JOSH FRYDENBERG MP

Minister for the Environment and Energy

MEDIA RELEASE
11 April 2017

ROUNDTABLE ON FOOD WASTE MARKS THE BEGINNING
OF HALVING AUSTRALIA’S FOOD WASTE BY 2030




Deliverables — Transforming lost food

v" Developing new products from food waste, including high value
functional ingredients

v" Developed decision support tools with industry for industry
v" Develop the circular agri-food economy in Australia

Fresh cut food ~ Corn cobettes, baby carrots, coleslaw, ready to cook veg,

novel salad mixes

. Juice, sauerkraut, pickles, chilled soups

EEEEEEEEEEE
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Isothiocyanates / glucosinolates, polyphenols,
carotenoids, betalains

NNNNNNNNNNNNNN
SSSSSSSS

Dietary fibre, starch, natural colourants

Insect / fish feed, stock pellets, industrial
fibres, stock feed (fresh)
ooooooooooo

Bio-ener gy, biochar, com post,
green manure

Rogers 2013 Jurgilevich et al. 2016




‘Food Fight’ CRC

Bid Timeline

STAGE 1 STAGE 2

May 2017. Release of revise Prospectus. Raise bid September 2017. Stage 2 opens for shortlisted bids.
development fund from partners. October 2017. Prepare Full Business Case.

June 2017. Industry workshops or survey to identify November 2017. Full Business Case due.

knowledge needs. Engage bld.development March 2018. Successful bids announced.
team. Prepare 20 page Expression of Interest.

B I T e e July 2018. Successful bids commence.

The Food Fight CRC will be seeking ~S50 million over 10 years, which
it will match with $150 million in participant cash and in-kind.

We are currently seeking international participants.
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