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Disclaimer

This publication has been prepared by Honey and Fox Pty Ltd in good faith with information 
provided by respondents of a survey approved for distribution and promotion by the Fight Food 
Waste CRC.  Opinions, suggestions and recommendations from Honey and Fox Pty Ltd may deviate 
from other consultants/researchers or from recommendations or opinions presented by other 
consultants/ researchers. Opinions, estimates and recommendations may be updated in a 
subsequent version of this publication, in the event that the Fight Food Waste CRC produce further 
information at a later date. All opinions, estimates and recommendations in this publication, 
regardless of source, are given in good faith, and may only be valid as of the stated date of this 
publication and are subject to change without notice. The publication is intended only to provide 
general and preliminary information to the Fight Food Waste CRC and shall not be construed as the 
basis for any investment decision.

March 2020

Research undertaken by 
Honey and Fox Pty Ltd



Purpose of the CRC’s training needs analysis

Research

Create

Connect

Discover

Identify the training opportunities and gaps on food waste for the 
CRC to deliver education solutions to impact Australian food 
businesses through the ENGAGE program

Develop new and support existing training programs and initiatives 
across all CRC programs to help food businesses save money 
through reducing and/or transforming food waste

Develop new and support existing training programs and initiatives 
so food businesses can learn and understand where they can make 
more money and profit in their business from food waste

Develop new and support existing training programs and initiatives 
for food businesses to adopt new, innovative ideas to create new 
income streams from food waste

Support the CRC and Hub members to grow their own existing 
training programs and members by delivery of tailored training 
programs and promotion of new and existing courses



Four elements of the CRC’s training needs analysis survey

Research (industry responses to the survey)

Create (the industry survey)

Discover (the opportunities from the survey 
responses)

Connect (to promote the survey)



Survey methodology

The training needs analysis survey comprised five main sections.

The first section focussed on general information about the respondent's business, what sector 
of the supply chain they represented and where they thought in their business the main areas 
of food waste was occurring

The second section asked where industry food waste training is occurring (or should occur) 
within a REDUCE theme and what ideas they had for training on this topic

The third section asked where industry food waste training is occurring (or should occur) within 
a TRANSFORM theme and what ideas they had for training on this topic

Section 4 asked where industry food waste training is occurring (or should occur) within an 
ENGAGE theme and what ideas they had for training on this topic

Section 5 centred around how industry want training structured and delivered and how best to 
promote the education initiatives to them



Survey timeline

Draft survey developed using the FAO tool kit as a framework

Draft survey piloted with five Industry Connection Hub members for feedback and input

Survey revised in accordance with hub member feedback

Survey and promotion support tools discussed at Nov 2019 Hub meeting in Melbourne

Survey sent to the wider Industry Connection Hub member community for feedback and input

Final survey launched and made live on 27th November 2019

Survey promotions efforts by H&F, CRC and Hub – November 2019 to March 2020

Survey closed 16th March 2020



Survey timeline
Key messages

Survey developed in line with the FAO tool kit

Survey structure and content was designed and 
agreed in collaboration with Hub members

Survey promotion was supported by a suite of tools 
such as adverts, advertorial, editorial, artwork, email 
content etc.



Survey promotions

Survey promoted for a period of approximately four months

Utilised H&F contacts such as Seafood Industry Australia, FRDC, 
Tasmanian Food Cluster, SeedBank, industry associations, Adelaide 
City Council, restauranteurs, clients, personal contacts etc.

Utilised CRC communication tools such as e-news, website, social 
media, CEO’s update and through program leaders and the Board

Utilised Industry Connection Hub networks



Survey promotion – responses to survey by month



PART 1 SURVEY RESULTS

Who answered the survey?
Supply chain sectors represented

Learning about who completed the survey – who talked to us?

Their business size
Micro, small, medium or large?

Associations & 
organisations
Who do they associate with 
and which Hub members do 
they belong to?

Potential sweet spot for smart 
training
Where across the supply chain 
is the most waste and loss 
occurring (and what sectors are 
the biggest opportunities to 
target education and training 
initiatives)



Part 1 survey 
results

Who took part 
in the training 
needs analysis 
survey?
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Survey respondents and their roles in the supply chain



Part 1 survey 
results

Who are the 
“others” who 
responded to 
the survey?

n=35
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Respondents who represent "other" in the supply chain



Part 1 survey 
results

How big are 
the survey 
respondent’s 
businesses?

Respondent's business size

Micro-business (1-9 employees) Small business (10 - 49 employees)

Medium business (50-249 employees) Large business (250+ employees)



Part 1 survey results –Who talked to us?
Key messages

114 responses in total – target was 200

Relatively even spread across sectors in terms of respondents and what part of the supply 
chain they represent and the size of their business

Top 3 respondents to the survey were “others”, food service and processors

Top 3 respondents by the “other” category were consultants working in the food industry, 
education organisations (trainers and schools) and companies that provide equipment to the 
food industry

Micro-businesses had the biggest participation rate in the survey



Part 1 survey 
results

How do the 
survey 
respondents 
connect to the 
CRC and the 
Industry 
Connection 
Hub?
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Respondent's who are part of the CRC or are part of the 
Industry Connection Hub network



Part 1 survey results - Engagement
Key messages

The largest survey responses came from those not associated with 
the FFW CRC or the Industry Connection Hub

Of those associated with the CRC and/or the Hub, the top four 
survey respondents came from the FFW CRC, the AFGC, the AIP 
and FIAL 



Part 1 survey 
results

Where is the 
biggest 
amount of 
food waste 
coming from 
in business 
according to 
the survey 
participants?
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Where industry says most food waste is occuring along the supply chain



Part 1 survey 
results

Where is the 
biggest 
amount of 
food waste 
coming from 
in business in 
the “other” 
category 
according to 
the survey 
participants?
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"Other" areas where food waste is occuring by industry



Part 1 survey results (where food waste is most occurring in the supply 
chain)
Key messages

The three largest areas where food waste is occurring in the supply 
chain is packing, processing and food service

Top 3 respondents by the “other” category where food waste is 
occurring in the supply chain is over catering/restaurant waste, 
removal of packaging and consumer waste



PART 2 SURVEY RESULTS
Learning about where industry training is occurring (or where it 
should occur) within the REDUCE theme of food waste

Impactful training
What training areas do you 
think would have the most 
Impact to industry on 
REDUCING food waste in the 
biggest areas of wastage in the 
supply chain?

Training ideas generator
What ideas do industry have 
for training that would REDUCE 
food waste? 

What’s out there?
What training do industry already 
know exists or is being developed 
under the REDUCE theme?



Part 2 survey 
results 
REDUCE
What industry 
training could be 
undertaken that 
would be most 
impactful to 
REDUCING food 
waste?
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Best training topics to REDUCE food waste in industry



Part 2 survey results REDUCE
Key messages

The top five industry training topics that would have the most impact on reducing food 
waste within industry are:

1. How to improve communication about food waste between different stakeholders in 
the supply chain (42)

2. How to conduct a food waste audit (40)

3. How to implement better packaging to reduce or eliminate food waste (39)

4. General, everyday tips to reducing food waste common to many food businesses (36)

5. How to better communication along the supply chain to better match demand and 
supply of food (34)



Part 2 survey results REDUCE

Other training ideas suggested by industry that would have impact in reducing food waste under a 
REDUCE theme include:

1. Production practices that optimise the percentage of first grade produce that has optimal shelf-life and reduces percentage of 
rejected fruit down the supply chain

2. Communication to the end user on what to eat, when and how to use it

3. How to educate retailers/consumers to extend the range of accepted quality and reduce waste

4. How to communicate a better nutrient content

5. Food waste management systems

6. Education - formal education of all staff and students on food waste from the curriculum priority sustainability.

7. How to find alternatives when training students

8. Packaging (minimum sizes)

9. What are the different avenues and methods to use excess food and extend its usability or distribution?

10. Sustainability embedded in vocational training



Part 2 survey results 
REDUCE

Do you know of any 
industry food waste training 
that exists that fits within 
the theme of REDUCE?

79% said No

21% said Yes



Part 2 
survey 
results 
REDUCE

EXISTING 
industry 
food waste 
training

Food waste management is delivered holistically throughout the commercial cookery 
certificate 3 at TAFE. The course does go far enough in considering all areas that 
contribute to waste

Plenty of training on Facebook and LinkedIn 

BSBSUS201 Participate in environmentally sustainable work practices 

Vege-cation (fostering a love for value-added vegetables)

Covered in the Horticulture Innovation Australian Supply Chain Handbook - Postharvest 
management of vegetables 

Oz Harvest - Feast program

Local government runs program on how to avoid food waste being sent to landfill 

AIP has several courses 

Hunter & Ultimo TAFEs - Love Food Hate Waste funded projects



Part 2 survey 
results REDUCE

PIPELINE 
industry food 
waste training

A code of practice for food transportation to assist with reducing food waste 
in the cold chain (in development by ACCC)



Part 2 survey results REDUCE
Key messages

The majority of respondents (79%) were not aware of any training in this space 
suggesting that there needs to be a big communication/education piece undertaken 
around the current training offers within a REDUCE theme

Training that was identified were mostly domestic examples, with some focused on the 
consumer

Some training identified no longer exists but could possibly be reinstated if it fits within 
a priority area for industry identified by the training needs analysis research



PART 3 SURVEY RESULTS
Learning about where industry training is occurring (or where it 
should occur) within the TRANSFORM theme of food waste

Impactful training
What training areas industry 
think would have the most 
impact on TRANSFORMING 
food waste in the biggest areas 
of wastage in the supply chain

Training ideas generator
What ideas industry have for 
training that would 
TRANSFORM food waste

What’s out there?
What training industry already know 
exists or is being developed under 
the TRANSFORM theme?



Part 3 survey 
results 
TRANSFORM
What industry 
training could be 
undertaken that 
would be most 
impactful to 
TRANSFORMING 
food waste?
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Best training topics to TRANSFORM food waste in 
industry



Part 3 survey results TRANSFORM
Key messages

The top six industry training topics that would have the most impact on transforming 
food waste within industry are:

1. How to develop markets for products rejected by retailers but are still good to be 
consumed (40)

2. How better to redistribute food to people in need (40)

3. How to develop markets for products which wouldn't have stayed in the food chain 
otherwise (36)

4. How to recreate food from by-products and food waste (36)

5. How to develop and implement efficient composting technologies and processes 
(composting that takes place in an open environment) (33)

6. How to implement new regulations and market-based instruments that can drive 
positive change in regard to food waste (33)



Part 3 survey results TRANSFORM

Other training ideas suggested by industry that would have impact in reducing food waste under a 
TRANSFORM theme include:

1. Consumer facing understanding of the supply chain

2. Demonstration and education regarding economics of practices that lead to reduced food waste 
before and after farm gate 

3. Initiatives to capture everyone in the education of food waste

4. Sustainable food waste disposal (green cone bio-digester), sink disposal



Part 3 survey results 
TRANSFORM

Do you know of any 
industry food waste training 
that exists that fits within 
the theme of TRANSFORM?

94% said No

6% said Yes



Part 3 survey 
results 
TRANSFORM

EXISTING 
industry food 
waste training Banyule Rethink Centre Program

NSW government’s online Compost Facility Management Training

No PIPELINE industry food waste training was identified for the 
TRANSFORM theme



Part 3 survey results TRANSFORM
Key messages

The majority of respondents (94%) were not aware of any training in this space 
suggesting that either training does not exist (or very little at all) exists in this space or 
that there needs to be an education/communication piece letting industry know what is 
available to them

Training that was identified were all domestic examples



PART 4 SURVEY RESULTS
Learning about where industry training is occurring (or where it 
should occur) within the ENGAGE theme of food waste

Impactful training
What training areas do 
industry think would have the 
most impact on ENGAGING in 
food waste in the biggest areas 
of wastage in the supply chain?

Training ideas generator
What ideas do industry have 
for training that would assist 
ENGAGEMENT with food waste 
in their business? 

What’s out there?
What training do industry already 
know exists or is being developed 
under the ENGAGE theme?



Part 4 survey 
results 
ENGAGE
What industry 
training could be 
undertaken (inc. at 
an individual 
business level) that 
would be most 
impactful in regard 
to ENGAGMENT of 
food waste?
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Best training topics to ENGAGE industry about food waste



Part 4 survey results ENGAGE
Key messages

The top five industry training topics that would have the most impact on industry 
ENGAGING with food waste (particularly at an individual business level) are:

1. Raising awareness about food waste in industry in general (49)

2. How to create a better culture of preventing food waste at an individual business 
level (44)

3. How to develop in-house industry communication food waste campaigns at an 
individual business level (41)

4. How to better understand the impact and costs of food waste on natural resources 
such as electricity, gas, water, diesel etc. (40)

5. Innovation and entrepreneurial thinking and practice (40)



Part 4 survey results ENGAGE

Other industry training ideas that would have impact in reducing food waste under an ENGAGE theme 
include:

1. Science/technical communication and consumer education

2. Quality control and benefits of compost (carbon capture, soil improvement, better food)

3. Consumer education - you can eat what is available not what you think you want

4. Economic signals and regulatory intervention (to prevent minor and slow improvements)

5. Improving food waste disposal options at point of consumption



Part 4 survey results 
ENGAGE

Do you know of any 
industry food waste training 
that exists that fits within 
the theme of ENAGAGE?

97% said No

3% said Yes



Part 4 survey 
results ENGAGE

EXISTING industry 
food waste 
training Love Food Hate Waste Your Business Food 

Program

No PIPELINE industry food waste training was 
identified for the ENGAGE theme



Part 4 survey results ENGAGE
Key messages

The majority of respondents (97%) were not aware of any training in this space 
suggesting this may be the area that lacks the most training initiatives currently 
available.  It may also indicate a communication/education piece of work needs to take 
place to inform industry of the training options that are available to them on this theme



PART 5 SURVEY RESULTS
How industry training should be communicated, promoted and 
delivered

Best training mechanisms
What formats should industry 
training take for best uptake?

Cross-sectoral training
What is the appetite for 
training to be developed for 
many different food industry 
sectors and across different 
areas of the supply chain? 

Acknowledgement
How do industry want to be 
acknowledged for undertaking 
training?

Communication
How should industry training be 
promoted?



Part 5 - Preferred 
training delivery 
mechanisms
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FACE TO FACE WORKSHOPS/COURSES UP TO 5 DAYS LONG

FACE TO FACE WORKSHOPS/COURSES UP TO 2-3 DAYS LONG

1-DAY FACE TO FACE INTENSIVE COURSE (MASTER CLASS)

INTENSIVE ONLINE COURSE TO BE DONE IN MY OWN TIME OVER 6 -12 
MONTHS

ONLINE COURSE TO BE DONE IN MY OWN TIME IN LESS THAN 1 WEEK

ONLINE COURSE TO BE DONE IN MY OWN TIME IN 1 DAY OR LESS

MICRO-LEARNING ONLINE COURSES 

VIDEO GAMES

MANUALS AND HANDBOOKS

WEBINARS

OTHER 

Preferred training delivery mechanism



Part 5 - Appetite for 
cross-sectorial 
training

30% said training is better if 
it is done internally or 
within their own industry 
sector

70% said training is better if 
it is done externally and 
with others from outside 
their own industry sector



Part 5 - Importance of obtaining a qualification

Industry were asked how 
important it is to them to 
receive some level of 
qualification as a result of 
taking part in training

35% said it's important to 
get some level of 
qualification for their 
investment in time and cost

65% said they are happy 
with a certificate of 
attendance or participation



Part 5 - Best way to 
contact industry to 
inform them about 
training on offer

Industry were asked 
how best training 
initiatives could be 
communicated to 
them to inform them 
of the education 
opportunities and the 
details
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6 8 2
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2 6 9 1

Best communication channels to reach industry to promote 
training



Part 5 - Training 
delivery 
mechanisms
Key messages

The most preferred industry training delivery mechanism is a 1-day 
face to face intensive course format (master class)

Webinars and micro-learning online courses were also considered 
good formats for industry training delivery

Industry are content with a certificate of attendance or 
participation for their training efforts, rather than receiving a 
formal qualification

Direct email appears to be the most effective communication tool 
to inform industry about training opportunities

There is a strong appetite from industry for training initiatives to 
cross many different sectors in the food industry and supply chain

The main reasons for preferred cross-sectorial training activities are 
that industry can share ideas, collaborate and learn from each 
other



NEXT STEPS

Stage 2 – Focus groups

Desktop research
Desktop research will continue 
to look for industry food waste 
training that exists 
domestically and 
internationally

Interview protocol
Using the key learnings from 
the TNA survey, a focus group 
interview protocol will be 
developed for a further “deep 
dive” on the discoveries made 
and to test them further

Focus group
There will be a number of focus 
groups taking place across the 
supply chain to further deep dive on 
the TNA survey findings



NEXT STEPS

Stage 3 – Recommendations and reporting

Collate all findings
Combining the desktop 
research, TNA survey and 
interview results, collate the 
findings to discover the gaps in 
training and the opportunities 
within

Recommendations
Identify the top 5-10 education 
and training industry initiatives 
for the Fight Food Waste CRC 
to invest in and develop 
through the ENGAGE program 
or through Industry 
Connection Hub members

Report
Deliver findings and 
recommendations in a CRC final 
report



For further information contact
emily@honeyandfox.com.au

Follow us
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