Save Food Packaging
and Framework Criteria

The challenge

Whilst the primary functions of packaging are to
contain, protect and provide information about the
product, the overall role of packaging in reducing
food waste needs to be better understood by food
producers, manufacturers, brand owners, retailers,
government and consumers.

Finding the right balance between minimising the
use of packaging without increasing food waste is the
key challenge for this project. This is highlighted by
the findings of a 2016 survey by Sealed Air reporting
that 88% of respondents thought packaging material
was more harmful to the environment than discarded
food, even though 50-90% of the energy required to
feed us goes into food production not the packaging.

Enhancing packaging's role in reducing food waste
is the next challenge for packaging technologists,
designers, and engineers. Industry needs access to
guidelines and tools to assist them in their design,
selection, and use of packaging materials for food.
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Our plan

The Australian Institute of Packaging (AIP) has
established an extensive Save Food Packaging
Consortium that is made up of leaders of design and
innovation to create save food packaging guidelines
that are practical for the industries they serve.

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, date labelling, extend shelf life
and provide the information required to assist retail,
food service and consumers to minimise food waste.
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Changing the nature of plastics
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The expected impacts of this project are that:

the packaging criteria for reducing food waste
meet the needs of and is used by packaging
and food technologists/designers/marketers/
sustainability managers.

communication, education and training programs
are delivered to industry to demonstrate how

to use the criteria and integrate within product-
packaging development processes.

food producers, manufacturers, retailers, and
packaging companies are designing innovative
save food packaging and commmunicating this to
customers and consumers.

companies are recognised for their save food
packaging innovations through the Australian/
New Zealand Packaging Innovation & Design
Awards (PIDA) and the international WPO
WorldStar Packaging Awards.
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revision occurs, where required, of the criteria
for the Australian/New Zealand PIDA Save Food
Packaging Special Award.

contributions are made to consumer education
and engagement projects to change the narrative
around packaging's role in minimising food waste.

Timeline
August 2019 - August 2023
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