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THE PROBLEM

FFWCRC 122 Baseline Literature Review (2020)

Food categories Global Warming Potential

Food volumes sold 2018 (‘000 tonnes)
: : (kg CO2-eq/kg)

Bakery
Bakery
Dairy & Eggs
Dairy & Eggs
Fruit & Vegetables o)
Fruit & Vegetables 12 /O
difference
Meat & Seafood Meat s Sesfood

Processed & Packaged
Food

Processed &
Packaged Food

0 500

1000 1500 2000 2500 3000 0 10 20 30 40 50 60

National

B Volumesold [ Lowest wastage [ Highest wastage B LCA contribution

Australian Food volumes sold in 2018 overlayed with wastage
estimations and LCA contributions per food categories

Food Waste Baseline Figures
reported for Australian Households

INDUSTRY SCENARIO
FFWCRC 121 Stakeholder Review Online Survey (n=95) (2020)
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CONSUMER SCENARIO
FFWCRC 122 Existing Perceptions of Packaging Survey (n=1,015) (2020)

“Packaging helps to
reduce food waste”
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