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Initial Research Portfolio – in-confidence to Hub members 

 
DIRECT Commercialisation 
LEAD: Simon Lockrey, RMIT   
PARTNERS: Empauer, RMIT 
Australia currently wastes $20 billion of food each year and addressing food waste is now seen as a 
major environmental and economic opportunity for industry. To address the opportunity businesses 
need to understand where food loss and waste occurs throughout their supply chains, as well the true of 
cost of any waste. From such an understanding, better business decisions can be made. 
 
Save Food Packaging Criteria and Framework   
LEAD: Nerida Kelton, Australian Institute of Packaging   
PARTNERS:, AIP,  AIFST, AFGC, AFCCC, RMIT 
This project will produce packaging design criteria and communication material that will lead to better 
packaging design, material selection and format selection using appropriate portioning, sealability, 
resealability features and date labelling, that will extend shelf life and provide the information required 
to assist retail, food service and consumers to minimise food waste. 
 
Consumer perceptions of the role of packaging in reducing food waste 
LEAD: Kellie Watson, Sustainability Victoria         
PARTNERS: Woolworths, Sustainability Victoria, RMIT 
Understanding the perception and use of packaging by consumers and how this plays a role in 
household food waste generation is an important first step in this project. With a greater understanding 
of how people appreciate and use packaging, along with the food waste they generate, we can design 
improved packaging and communications on food waste avoidance that will ultimately reduce food 
waste. 
 
APPMA Project   
LEAD: Michael Moran, APPMA  
PARTNERS: APPMA, RMIT 
This project will map current APPMA member operations against the capabilities of their technologies 
and services. Industry surveys and a technological and market analysis will identify the food waste 
trends, opportunities and threats to packaging and processing machinery firms operating in the food 
sector. 
 
On Board Processing and Packaging Innovation in the Australian Wild Harvest Prawn Fishery 
LEAD: Janet Howieson, Curtin University   
PARTNERS: Australian Council of Prawn Fisheries, FRDC, QDAF, Curtin University 
This project will benchmark on-board prawn loss volumes and identify intervention activities that reduce 
losses (on-board automation, processing and packaging) through targeted supply-chain analysis with 
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stakeholders throughout the Australian prawn supply chain (on-board operators, transport and storage 
operators, food distributors/retailers).  
 
Supply chain monitoring and improvement to reduce banana quality loss   
LEAD: Andrew Macnish, QDAF  PARTNERS: Pacific Coast Produce, QDAF 
The project aims to reduce export banana losses from 10% to 2% through a shift from unrefrigerated 
airfreight to higher volume, controlled temperature sea freight. In particular the project will monitor 
shipments, develop a decision support tool and encourage the adoption of monitoring technology. 
 
Development and validation of reduced thermal processing requirements for canned abalone 
LEAD: Stephen Pahl, PIRSA   
PARTNERS: Abalone Council Australia, Abalone Association of Australasia, FRDC, PIRSA, UoA 
Approximately 30% of Australia’s abalone production volume is currently canned and thermally 
processed. This project will provide robust scientific evidence to allow the abalone industry to reduce 
the thermal process requirements and reduce shrinkage food waste, whilst enabling the industry to 
continue to meet the regulatory requirements by providing a safe, commercially sterile and shelf-stable 
product. This would equate to an increased annual export tonnage worth approximately AUD $0.7-
$1.4M per annum to the low volume, high value industry. 
 
Use of SO2 in canned abalone & valorization of seafood processing waste  
LEAD: Stephen Pahl, PIRSA   
PARTNERS: Abalone Council of Australia, FRDC, PIRSA, UoA, Curtin University 
In development. Details to follow. 
 
Waste Valorization and Product Development  
LEAD: TBC, Planet Protector Packaging      
PARTNERS: Planet Protector Packaging, Queensland University of Technology 
In Development. Details to follow. 
 
Enhancing Foodbank's stakeholder engagement 
LEAD: Upamali Amarakoon, CQU    
PARTNERS: Foodbank, CQU 
This study will provide an accurate and up-to-date understanding of the food rescue and hunger 
situation in Australia. Enhanced understanding of motivations and expectations of volunteers may 
result in provision of a more satisfying volunteer experience, and potentially an increase in donation of 
free labour, money and goods by volunteers. Overall, this project will assist in increasing the amount of 
food rescued and provided to those in need. 
 
Foodbank Meals Via Y Waste App 
LEAD: Juliette Anich, RMIT    PARTNERS: Foodbank, RMIT 
This project will ensure leftover food from quick-service restaurants is diverted from landfill to those 
who need it to subsequently reduce food insecurity in Australia. There are 80,000 food outlets in 
Australia if 10% of these ultimately participate in this program offering four meals each day, then 20,000 
meals will be provided per day to vulnerable Australians. To put this in perspective, this would increase 
Foodbank’s reach by 11%. 
 
Unlocking value from waste and surplus horticultural produce  
LEAD: TBC   
PARTNERS: FAVCO/Green Valley 
In development. Details to follow. 
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Sandalwood nut transformation + Truffle products - value-adding and shelf-life extension 
LEAD: Ken Dods, Chemcentre  
PARTNERS: ChemCentre, Chameleon Asset Protection, UQ 
In development. Details to follow. 
 
Making ACC circular 
LEAD: Bernadette McCabe, USQ    
PARTNERS: Australian Country Choice, USQ 
This scoping project with ACC will identify and clarify economically feasible closed loop concepts for ACC 
and their waste streams. It will explore secondary research on solutions that could be adopted 
across the red meat processing sector, model the flow of nutrients, energy and water across the supply 
chain, identify possible closed loop solutions and identify research needs and gaps for future initiatives. 
 
Converting potato waste into pre-biotics and other valuable products 
LEAD: Vincent Bulone, UoA    
PARTNERS: Mitolo, Potatoes SA, Thomas Foods Fresh Produce, SA Potato Company, Zerella Fresh, UoA 
Australia is the largest producer of potatoes in the southern hemisphere yet up to 40% of potatoes are 
rejected because they do not meet market specifications. This large waste volume is currently used for 
animal feed where it receives $10/tonne or it is disposed in landfill at a cost. However, graded out 
potatoes could become products that already have a market such as functional foods, bioplastics, 
packaging materials, coatings and adhesives. The aim of this project is to explore options for the 
transformation of waste potatoes into higher value products so the industry can improve profitability as 
well as reduce food waste volumes. 
 
Nutraceutical extraction from Australian wine industry waste  
LEAD: Enzo Palombo, Swinburne   
PARTNERS: Swisse Wellness, Swinburne 
This project will utilise 250 tonnes of Pinot marc from the Yarra Valley and Mornington Peninsula, which 
is the preferred source of grape seed extract. It will produce 500 kg of fully traceable Australian grape 
seed extract from the 2020 vintage to go into the Asian market as a premium product. Should the 
product be successful the aim will be to produce 5T in 2021. 
 
From food waste to smart compost formulations 
LEAD: Susanne Schmitt, UQ   PARTNERS: Peats Soils, AORA, UQ 
Converting food waste into smart compost formulations (SCF) will supply crops with nutrients, promote 
crop vigour and improve nutrient use efficiency. SCF will reduce the need for some fertilisers and it will 
support nutrient stewardship. SCF will improve soil and crop health by boosting the presence of 
beneficial organisms. SCF will improve soil moisture capture and retention, support the Paris Agreement 
goal of recarbonising soil and mitigating climate change. This project will advance SCF for specific crops 
including vegetable, grain and pasture grass. 
 
Karma3 nutrient recycling system  
LEAD: Martin Pike, Entopia Biotechnologies PARTNERS: Entopia Biotechnologies, UQ 
On-hold. 
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Food waste to animal feed  
LEAD: Valeria Torok, PIRSA    PARTNERS: PIRSA, Gretals Australia, Swinburne 
In the National Food Waste Baseline (Arcadis 2019), food waste to animal feed is counted as a preferred 
reuse option in the food waste hierarchy. In Japan, the industry has been successfully and safely 
producing nutritious feed for pigs from surplus food, recycling 52% of food industry surplus into animal 
feed. This project is investigating the feasibility of such a program here in Australia for the pork industry. 
 
Fight Food Waste SME Solutions Centre   
LEAD: Ross Naidoo, QDAF    
PARTNERS: Food Innovation Australia Ltd, QDAF 
Australia has two million-plus small to medium-sized enterprises (SMEs) that contribute over 50% of 
Australia’s GDP. SMEs have many challenges given their size, one of which is tackling food waste. This 
program provides access to funding, skills and expertise to find the best food waste solutions for SMEs 
to assist in their efficiency and sustainability. 
 
Waste-to-Energy: Fueling Sustainable Wastewater Treatment with Food Waste 
LEAD: Paul Jensen, UQ      
PARTNERS: Queensland Urban Utilities, UQ 
Queensland Urban Utilities has an existing network of trade waste partners generating food waste 
including multiple sources of dairy processing, beverage industry, grease trap, meat processing, 
supermarket and food court waste. All of this food waste could be used in an anaerobic co-digestion 
process utilising the existing capacity in QUU digesters. 
 
Transforming food waste into a regional economic benefit  
LEAD: Sandy Iosefellis, RDA Riverland/Murraylands   
PARTNERS: PIRSA, RDA 
This project will be developed following on from a South Australian River Murray Sustainability Program 
(SARMS) Industry-led Research sub-program grant entitled Transforming Riverland food loss and 
industry waste into profit. 
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Future Leader’s Program  
LEAD: Olav Muurlink, CQU   
PARTNERS: CQU, KPMG 
The Future Leaders Program is designed to build industry-focussed skills in research translation and 
research leadership for FFW CRC PhD and MSc students.  Research translation is the process whereby 
primary research is developed into practice, policy or further research (Davidson, 2011).  Research 
leadership will shift candidates from a mere research ‘practitioner’ to building research capacity in their 
teams and beyond.  The program will produce graduates for industry with a strong business focus. 
 
Industry Connection Hub 
LEAD: Emily Mantilla, Honey & Fox   
PARTNERS: AFGC, AIFST, AIP, AORA, APPMA, AFCCC, CCIC, Food & Fibre Gippsland, FIAL, Food SA, RDA, 
Honey & Fox 
An important component of all CRCs is ensuring research results are used by industry and that they have 
a real impact on the way we do business. It is also important to measure this impact. The Industry 
Connection Hub operates under the principle that we are fundamentally stronger together in extending 
research results to industry and developing relevant and coordinated education and training for 
industry. 
 
2019 Food Summit Sponsorship  
LEAD: Catherine Sayer, Food SA     
PARTNERS: Food SA 
As part of the FFW CRC ENGAGE Program, Dr Richard Swannell, Director - WRAP Global (Supporting 
Participant), presented a keynote address titled Never Waste an Opportunity at the Food South Australia 
Summit Change. Challenge. Opportunity on Wednesday May 29. The aim of the presentation was to get 
SA food manufacturers thinking about food waste and possible projects with the CRC. His session at the 
Food SA Summit on 29 May was attended by 173 people.  
 
Designing effective interventions to reduce household food waste 
LEAD: Rebecca Bliss, Sustainability Victoria  
PARTNERS: Sustainability Victoria, Green Industries SA, NSW Department of Planning, Industry and 
Environment, ACT NoWaste Transport Canberra City Service Directorate, Department of Water and 
Environment Regulation (WA) , Qld Government, Woolworths, FIAL, WRAP, OzHarvest, Foodbank, CQU 
Through a large Australian-first national survey, this project will provide empirical evidence on 
behaviours leading to food waste in households. Simply having a better understanding of the consumer 
is not sufficient, with guidelines to be developed for practitioners and evaluation guidelines to provide a 
common approach for evaluating the interventions. 
 
Food waste reduction roadmap for Woolworths 
LEAD: Mark Barthel, FFW CRC  
PARTNERS: Woolworths, CQU 
This project brings Woolworth together with global food waste expert Mark Barthel, the Fight Food 
Waste CRC’s Special Advisor – Food Waste. In consultation with stakeholders and supply chain partners, 
this roadmap will identify priority areas to address as well as a robust monitoring, evaluation and 
reporting process to measure the progress and impact of the project. 


