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Stop Food Waste Australia
2. hole Supply Chain Intervention

A unique public - private partnership

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:
• 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 a country
where the average annual rainfall is 470mm,
well below the global average2.

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 loss and waste in Australia
Australia’s food loss and waste profile is atypical for an OECD country and tackling it
requires a whole of value chain approach to achieve a halving of food waste by 2030
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Where we focus our efforts

National Food Waste Strategy 2017

Preventing and reducing food waste, food donation, repurposing and upcycling edible food

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).

Stop Food Waste Australia
Making the business case for action
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 costeffectively.
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

Stop Food Waste Australia
Making it happen

The launch of the Australian Food Pact will take place on 25 August at Parliament House in Canberra

Four programs to drive change

AUSTRALIAN FOOD PACT
Launched 21 October, 2021

Setting-up for success
20 habits of food waste reduction leaders
NOTE: every function has a role to play
A 2019 study by 3Keel for the European Bank for
Reconstruction & Development, identified 20 key
habits of food waste reduction leaders:

Data and analytics:

Supply chain:

7. Invest in a data collation & reporting system that
enables site, store or product level analytics & tracking.

14. Encourage suppliers to develop a food waste strategy
and commit to reductions and transparency

and

8. Ensure data is fed back to decision-makers regularly.
Use big data analytics to track trends and benchmark.

2. Set-up a cross-business working group with relevant
sites & functions to drive collaboration/best practice.

9. Use data-led collaborative techniques to analyse
reasons for food waste and find solutions – e.g. waste
mapping, root cause and hotspots analysis.

15. Ensure trading practices do not increase food waste at
supplier sites. Develop intelligent demand/supply
management.

Governance and strategy:
1. Senior team commitment,
sponsorship is critical to success.

leadership

3. Include food waste KPIs in business and personal
objectives, performance reviews & bonus structures.
4. Develop a clear strategy and targets aligned with UN
Sustainable Development Goal Target 12.3 (halving
food waste by 2030).
Transparency and targets:
5. Use the Food Loss & Waste Accounting and
Reporting Standard to set and report externally on
your targets.
Data and analytics:
6. Get good quality, granular data on food waste
volumes, composition and root causes to drive
continual improvement.

Sector & policy advocacy:

Solutions:

16. Participate in sector-level initiatives to drive up
standards and encourage best practice.

10. Use the food recovery heirarchy and implementation
roadmaps as frameworks for prioritising action.

17. Advocate for strong food waste policies by engaging
with relevant government ministries and agencies.

11. Consider food waste as part of wider sustainability
initiatives – e.g. sustainable packaging programs.

Surplus & waste management:

12. Implement a range of food waste solutions – e.g.
product design, food rescue, waste valorisation and test
the effectiveness and impact of each.
Supply chain:
13. Engage strategic supply partners on food waste and
understand how changes to products, forecasting and
ordering systems, contracting arrangements and quality
standards can reduce food waste.

18. Work with food rescue and relief charities to ensure all
edible food is donated to those in need.
19. Send no food waste to landfill. Instead use anaerobic
digestion, co-digestion or composting facilities.
Customers:
20. Educate and support customers to help them reduce
food waste, from advice on pre-shop planning, how to
store food properly and using leftovers.
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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 and Bakery
Funding discussions initiated:
• Horticulture
• Seafood

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

mark@fightfoodwastecrc.com.au
0499 051 251

