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Tackling food waste: a global issue

The Australian Food Pact



Food loss and waste in Australia

Sources: 1) FIAL (2021) - National Food Waste Strategy Feasibility Study (unpublished); 2) Australian Government Your Home website; 3) Foodbank Hunger Reports for 2019 and 2020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 
284 litres per person per day1 in a country 
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

The Australian Food Pact



• Established by the Commonwealth government in
December 2020 to lead the delivery of the
Australia’s National Food Waste Strategy to halve
food waste by 2030.

• The partnership includes:

• All levels of government;

• Peak industry bodies from across the food supply
chain;

• The four major food rescue organisations; and

• Two of the world’s leading organisations in the
food waste space: our sister organisation, the
Fight Food Waste CRC (FFW CRC) and the UK’s
Waste and Resources Action Programme (WRAP).

Our partnersA unique public - private partnership

Stop Food Waste Australia (SFWA)

The Australian Food Pact



Stop Food Waste Australia:  Making it happen 



What are Sector Action Plans?

Sector Action Plans (SAPs) provide a laser-like focus on major food waste
‘hotspots’ in our food system, supercharging action in high priority areas.

Hotspots are areas where many factors combine to create circumstances where
high amounts of food are wasted and/or high environmental impact or high
value foods are wasted.

Our SAPs are designed to bring multiple stakeholders together in pre-
competitive collaborations to solve specific food waste challenges that are too
big for individual organisations to solve alone.

The Australian Food Pact



Halving food loss and waste in Australia

Source: FIAL (2021) - National Food Waste Strategy Feasibility Study
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Fruit and vegetables constitute two thirds of all primary on-farm food loss 
Circa 80% of this lost produce was edible

For every dollar invested in food waste prevention in Australia the average return on investment is over $7-10.

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.


Crop loss/waste on Australian horticulture farms
Primary Production –
Hotspots & Root Causes

Source: ABARES, Downham (Crop 
loss/waste on Australian 
horticulture farms 2021–22 - DAFF 
(agriculture.gov.au)



Waste by tonnage within each state

Top product wasted by tonnage

1.Melons 18,480 t

2.Mangoes 10,780 t

Top product wasted by tonnage

1. Melon 11,612,908 t

2. Carrots 114,721 t

Top product wasted by tonnage

1.Potatoes 66,690 t

2.Onions 39,940 t

Top product wasted by tonnage

1.Oranges 124,281 t

2.Cucumbers 43,951 t

Top product wasted by tonnage

1. Melons 47,079 t

2. Sweet Corn 35,495 t

Top product wasted by tonnage

1. Potatoes 82,523 t

2. Oranges 60,693 t
Top product wasted by tonnage

1.Tomatoes 87,077 t

2.Potatoes 76,148 t

(ABS, 2022; ABS, 2022; Ambiel et al, 2019)

NSW&SA

TAS, VIC &SA

QLD, WA&NT
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Waste by tonnage within each Australian state/territory 

QLD Melons $13-$27m/yr

NT/QLD 
Mangoes 
$27.8m/yr

SA 
Tomatoes
$24-
30m/yr

Vic Stone fruit 
$37-$44m/yr

(ABS, 2020 & CSIRO, 2019) 

Primary Production -
Scale of the Opportunity 





Horticulture SAP: Initial high-level Framework

• Establish accurate on-farm measurement 
techniques 

• Develop a monitoring and evaluation 

framework for SAP linked to ABARES Survey

• Improve and trial technologies 
• Whole crop harvest / purchase trials

• Pilot BMPs for Processing and Cold Chain

• Improve forecasting, IT and develop Agritech
• Explore upcycling opportunities across the 

supply chain 

• Address trading practices; specifications review
• Tax incentive reform for food donation

• The Australian Food Pact 

• Develop and implement BMPs for Processing 
and Cold Chain (Code)

• Work with Pact signatories to improve supply 

chain outcomes 

Project partners:

Providing a concentrated 
focus on significant food 
loss and waste hotspots, 
with five pillars of 
activity
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