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INDEMNITY CLAUSE

| understand that the Churchill Trust may publish this report, either in hard copy or on the internet or both, and consent to
such publication.

| indemnify the Churchill Trust against any loss, costs or damages it may suffer arising out of any claim or proceedings
made against the Trust in respect of or arising out of the publication of any report submitted to the Trust and which the
Trust places on a website for access over the internet.

| also warrant that my Final Report is original and does not infringe the copyright of any person, or contain anything
which is, or the incorporation of which into the Final Report is, actionable for defamation, a breach of any privacy law or
obligation, breach of confidence, contempt of court, passing-off or contravention of any other private right or of any law.
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PROJECT OVERVIEW

Food waste is a global challenge, we are experiencing the impacts locally here in Australia with 7.6m tonnes of food going
to waste each year, costing our economy $36bn’. Food waste contributes to climate change, and as we see more extreme
weather events, those impacts are felt strongly by our farmers and growers, and we all see this reflected in the rising cost
of food. Something must change.

One solution is upcycling. Upcycling is the process of converting food that would otherwise be wasted into new food
products.

Upcycling can help to:

= Reduce food waste
= Increase food supply through using more of the food that is grown

= Deliver increased value to farmers, growers and manufacturers by converting a ‘waste cost’ into a valuable
resource

= Provide consumers with more sustainable food choices.

The underlying challenge in Australia is that there are pockets of activity but there is no underpinning system that supports
upcycling. It takes significant effort to create the relationships, supply chains, consumer demand and retailer acceptance
and by learning from our international counterparts we can help to bring the isolated pieces together in Australia and
make it easier for businesses to take advantage of the upcycled food opportunity. | investigated ways to enable a thriving
upcycled food sector in Australia by learning from companies, researchers and not-for-profit organisations across the
USA, UK and Europe.

By growing our knowledge, skills and tools across policy, industry and consumer levels we can maximise the opportunity
of upcycled food (forecast to be worth USD97bn globally by 2031?) for Australia, which will not only help us to take
action on climate change, but also support resilience and growth for our hugely important food industry. It will take our
efforts away from individual companies trialling their own solution to everyone working towards the same goal of making
Australia one of the world’s most sustainable food systems.
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1 FIAL. The National Food Waste Strategy Feasibility Study — Final Report. 2021 [cited 2023 Oct 12]. Available from: https://workdrive.zohopublic.
com.au/external/06152b9ff5971843391f39fc4d32a847e56fb907¢c167a4a645887b0a4bc43000

2 Upcycled Food Products Market [Internet]. Allied Market Research [cited 2024 Feb 3]. Available from: https://www.alliedmarketresearch.com/
upcycled-food-products-market-A53592
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KEY DEFINITIONS
TERM DEFINITION SOURCE
Food Waste® Fractions of “food and inedible parts of food removed from the food Fusions*

supply chain” to be recovered or disposed (including - composted, crops
ploughed in/not harvested, anaerobic digestion, bioenergy production,
co-generation, incineration, disposal to sewer, landfill or discarded to sea)

Food Loss Food loss refers to the decrease in edible food mass throughout the FAQ®
part of the supply chain that specifically leads to edible food for human
consumption. Food losses take place at production, postharvest and
processing stages in the food supply chain.

Upcycled Food Upcycled foods use ingredients that otherwise would not have gone to  Upcycle Foods
human consumption, are procured and produced using verifiable supply  Definition Task Force®
chains, and have a positive impact on the environment.

Byproduct A substance or object, resulting from a production process, the primary ~ Fusions*
aim of which is not the production of that item.

Surplus Food that goes unsold or unused by a business or that goes uneaten ReFED’
at home - including food and inedible parts that are donated, fed to
animals, repurposed to produce other products, and all of the destinations
represented in food waste.

Valorisation Fractions of “food and inedible parts of food removed from the food Fusions*
supply chain” to be reused or recycled (animal feed , biobased materials
and biochemical processing)

ACCRONYMS

Upcycled Food Association UFA
Where Food Comes From WFCF
Sustainable Development Goal SDG
United Nations UN
Consumer Packaged Goods CPG
Research and Development R&D
United States of America USA
United Kingdom UK

3 Inthisreport the term ‘Food Waste' is being used to describe both Food Loss and Food Waste referring to the decrease in edible food mass
throughout the part of the supply chain. Food losses take place at production, postharvest and processing stages in the food supply chain. Food
waste occurs at the end of the food chain (retail and final consumption) (FAO, 2011).

4 FUSIONS.[Internet]. 2014 [cited 2024 Jan 15]. Available from: http://www.eu-fusions.org/phocadownload/Publications/FUSIONS%20
Definitional%20Framework%20for%20Food%20Waste%202014.pdf

5 Food and agriculture organisation of the united nations. [Internet] 2011 [cited 2023 September 10]. Available from : https://www.fao.org/3/
i2697¢/i2697e.pdf

6  Defining upcycled foods - center for health law and policy innovation [Internet]. 2020 [cited 2023 Sept 10]. Available from: https://chlpi.org/wp-
content/uploads/2013/12/Upcycled-Food_Definition.pdf

7  ReFED. Food waste problem [Internet]. 2023 [cited 2024 Jan 15]. Available from: https:/refed.org/food-waste/the-problem/
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Executive
Summary

‘Upcycling’ is the process of transforming food that would have otherwise been
lost or wasted into new products. It plays a crucial role in achieving United
Nations (UN) Sustainable Development Goal 12.3 (SDG 12.3), ‘to halve per capita
global food waste at the retail and consumer levels and reduce food losses along
production and supply chains, including post-harvest losses’ by 2030. 8

This Winston Churchill Fellowship was designed to engage with experts on
upcycling and harness this knowledge to propel the sector forward in Australia.
Over the course of eight weeks, | visited the United States of America (USA),
United Kingdom (UK), the Netherlands, Portugal and France to engage with
14 companies, 11 research and sector support organisations, and three
organisations involved in policy. | also attended four food waste events including
the 2023 ReFED Food Waste Solutions Summit.

8  Sustainable consumption and production [Internet]. United Nations; [cited 2023 Oct 14]. Available from: https:/www.un.org/
sustainabledevelopment/sustainable-consumption-production/



