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Future-proofing food starts with valuing and 
maximising the food Australia already produces.

As an independent, not-for-profit organisation, we 
lead and coordinate Australia’s national response to 
food waste under the National Food Waste Strategy, 
state and federal initiatives, and Target 12.3 of the 
United Nations Sustainable Development Goals. 
Since 2018, we have built one of the world’s largest 
public-private collaborations dedicated to ending 
food waste, bringing together researchers, industry, 
government and communities across the entire food 
system.

Our work spans four connected areas:

•	 Research and evidence: through the End Food 
Waste Cooperative Research Centre, we deliver 
world-leading research that turns evidence into 
practical solutions.

•	 Industry: through End Food Waste Australia 
Membership, we support businesses and 
organisations of every size to measure, reduce 
and find value in food waste.

•	 Households: through The Great Unwaste, we help 
Australians build simple food-saving habits.

•	 Policy: through our work with all levels of 
government, we help ensure evidence informs 
the decisions shaping Australia’s food future.

Reducing food waste is one of the most practical 
ways to strengthen food security, ease cost-of-living 
pressures, cut emissions and build a more resilient 
food system. For households, making the most of 
the food we buy means lower grocery bills and more 
meals from every shop. For businesses, it means lower 
costs, greater efficiency and new revenue streams 
from every ingredient, harvest and by-product. For 
government, it offers a practical way to deliver on 
national priorities in food security, productivity, and 
the circular economy. 

By working together, we are helping Australia value 
and make the most of the food it produces across the 
entire supply chain, from paddock to plate.

INTRODUCTION

About End Food Waste Australia
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Our Partners

Australian Food Pact Signatories

End Food Waste CRC Participants

Collaboration underpins all that we do at End Food Waste Australia. We extend our sincere appreciation to our 
participants, partners, Signatories and Members for their ongoing support and shared commitment to the 
national effort to end food waste.

INTRODUCTION
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On behalf of the Board, I am pleased to present the 
End Food Waste Australia 2025–26 Annual Report.

This year, food security moved to the centre 
of national debate. In 2025, around 3.5 million 
Australian households, more than one in three, went 
without enough food. Yet across our farms, factories, 
supermarkets and kitchens, good food continues 
to go to waste. Closing that gap is one of the most 
practical and powerful ways to build a more food-
secure Australia, and it is why our work has never 
mattered more.

End Food Waste Australia is well placed to lead it. Our 
research, industry and consumer programs now span 
the entire food system, from paddock to plate, and 
this year each of them grew in reach and impact.

Our Cooperative Research Centre continued to build 
the evidence base Australia needs, while nurturing 
the next generation of food waste reduction leaders. 
For industry, the Australian Food Pact evolved into 
End Food Waste Australia Membership, a more 
inclusive model shaped directly by the feedback of 
our Signatories. In households, The Great Unwaste 
completed its funded phase and continues as an 
always-on campaign, with a national network of 
partners carrying its messages into communities.

We were also proud to see EFWA Board member 
Andrew Henderson appointed to lead the National 
Food Supply Chain Assessment under the National 
Food Security Strategy. It is a clear sign of growing 
recognition that food waste and food security are 
closely linked.

There is still much to do to reach our goal of halving 
food waste by 2030. It will take sustained investment, 
credible national measurement and continued 
leadership from government. The Board remains 
committed to working with all levels of government 
to make sure food waste is built into the policies that 
will shape Australia’s food future.

None of this would be possible without the people 
and organisations who share our vision. On behalf of 
the Board, I thank:

•	 our CRC participants and research partners, 
whose expertise continues to build Australia’s 
food waste evidence base

•	 our Members and Australian Food Pact Signatories, 
for their leadership and their willingness to share 
data, test solutions and lead by example

•	 the Australian Government, and the state, territory 
and local governments, community organisations 
and industry collaborators who have backed our 
work and amplified our impact.

This year also brought a change in leadership. On 
behalf of the Board, I thank Tristan Butt, who stepped 
down as CEO during the year, for his leadership 
through a period of organisational transition.

We are delighted that Wendy Hughes, who joined us 
in 2025 as Director of Policy, Communications and 
Strategic Engagement, has been appointed CEO. 
The Board looks forward to working with her to halve 
food waste by 2030.

I also thank my fellow Directors for their guidance 
and commitment, and the End Food Waste Australia 
team for their dedication, creativity and hard work 
throughout a year of significant change.

Together, we are building a food system that wastes 
less, feeds more and is ready for the future.

Geoff Starr
Chair
END FOOD WASTE AUSTRALIA

Chair’s Report

INTRODUCTION
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Future-proofing Australia’s food system starts with 
valuing and maximising the food Australia already 
produces.

This mantra has guided our work this year, my first 
as CEO. Food waste costs the Australian economy 
an estimated $36.6 billion a year, around 1.4 per 
cent of GDP, with impacts on food security, cost of 
living, climate resilience and the circular economy. In 
2025–26, we focused on making those connections 
clear, strengthening the evidence base and securing a 
stronger place for food waste in national policy.

We saw real policy momentum this year. Food loss 
and waste was added to the COP31 agenda, and 
the 2026 ALP National Conference endorsed food 
waste reduction as essential to Australia’s circular 
economy transition. In responding to the inquiry 
into supermarket prices, the Australian Government 
named the Circular Economy Framework, the National 
Food Security Strategy and the Net Zero 2050 strategy 
as settings for future action. These are encouraging 
signs that food waste is moving beyond environment 
and waste portfolios and into food security, agriculture 
and economic policy.

That momentum needs current evidence, yet 
Australia’s national picture of food waste still rests on 
a 2021 baseline. So we are building it. Our refreshed 
national food waste measurement report will show 
how much food Australia wastes, where it occurs and 
how that has changed. It will inform the National Food 
Security Strategy and help track progress towards 
halving food waste by 2030. We also contributed 
to the Strategy’s development, drew on new QUT 
research in our submission to the Horticulture Code 
of Conduct Review, and opened a pathway with CSIRO 
and the Australian Bureau of Statistics to connect 
industry data with national reporting.

Our research partners make that evidence possible. 
Through the End Food Waste Cooperative Research 
Centre, three new projects began, ten were completed 
and six Future Leaders Program students completed 
their PhDs. We launched the $5.7 million Reducing on-
farm food waste program with Hort Innovation. With 
QUT and the Queensland Government, we delivered 
practical resources to help build Australia’s upcycled 
food sector.

For industry, this was a year of evolution. Since 2022, 
Australian Food Pact businesses have saved $57 million 
and cut food waste by 13%, and in 2025 they unlocked 

$12 million in additional revenue from unsold food. 
Building on that success, we launched End Food 
Waste Australia Membership, extending our reach 
from 26 Signatories to more than 250 Members. 
The Hospitality Hub and new Sector Action Plans 
for Hospitals and Aged Care and for Quick Service 
Restaurants are giving more businesses practical 
tools to act.

The Great Unwaste completed its funded phase in 
March 2026 and continues as an always-on campaign. 
It achieved a total media reach of 105.2 million, brought 
298 organisations into its Partner Hub, attracted 
$9.9 million in combined contributions and won five 
international awards. Most importantly, 71 per cent of 
Australians who saw it said it gave them useful ideas 
to reduce food waste. Members such as Metcash 
and Goodman Fielder are carrying its messages into 
Australian homes.

Internationally, Francesca Goodman-Smith and I 
presented Australia’s progress at the WRAP Food 
Pact Network Connect Conference in Brazil, and I 
was honoured to become Australia’s Ambassador to 
Champions 12.3.

Looking ahead, Phase 2 of the National Date Labelling 
and Storage Advice project will test clearer, more 
consistent on-pack guidance with industry, consumers 
and policymakers. Our 2026–2028 Communications 
Strategy positions food waste within a national Future-
Proofing Food narrative, and we are diversifying our 
funding base so that Australia’s national food waste 
work rests on secure foundations.

This progress was built with our partners. Thank you 
to our Chair and Board, our CRC participants, our 
Members and Signatories, and all our government, 
industry and community collaborators. Thank you 
also to the End Food Waste Australia team, whose 
expertise and commitment through a year of change 
make this work possible.

Together, we are future-proofing Australia’s food 
system by making sure the food we produce is valued, 
not wasted.

Wendy Hughes
CEO
END FOOD WASTE AUSTRALIA

CEO’s Report

INTRODUCTION
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As part of the National Food Security Strategy, in 
March the Australian Government announced a 
National Food Supply Chain Assessment to identify 
pressure points and risks in Australia’s food supply 
chain. EFWA board member, Andrew Henderson, 
is leading the assessment on behalf of AgriFutures, 
and the focus is on practical outcomes to improve 

resilience. This includes a clearer picture of where 
supply chains are most exposed, what short-term 
fixes could ease pressure (particularly in freight 
and input access), and what longer-term resilience 
measures government and industry should prioritise. 
The final report will be delivered by the end of 2026.

Much of Australia’s understanding of food waste still 
rests on the 2021 National Food Waste Baseline, 
and up-to-date national data is essential to track 
progress towards halving food waste by 2030. End 
Food Waste Australia is stepping up to fill that gap, 
leading the delivery of a refreshed national food 
waste measurement report. 

The report will provide updated evidence on how 
much food Australia wastes, where it occurs and 
how that has changed. This will help government 
and industry pinpoint hotspots, direct investment 
where it will have the greatest impact, and measure 
progress against our national commitment. The 
report is planned for release in time to inform the 
Australian Government’s National Food Security 
Strategy, so that decisions about our food system 
rest on credible, current data.

HIGHLIGHTS & ACHIEVEMENTS

EFWA Board Member Leads
National Food Supply Chain Assessment

Refreshing Australia’s
National Food Waste Evidence Base
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Sharing Australia’s 
Progress on the
Global Stage
In January 2026, End Food Waste Australia joined 
food waste leaders from around the world at the 
Global Food Pact Connect conference in São Paulo, 
Brazil. The conference, sponsored by WRAP, ran 
from 26 to 30 January. CEO, Wendy Hughes, and 
Director of Research, Development and Extension, 
Francesca Goodman-Smith, presented Australia’s 
progress and our priorities for 2026. They also 
co-facilitated a workshop with South Africa on 
translating research into real-world impact. The 
conference brought together members of the global 
Food Pact Network for peer-to-peer learning. It was a 
valuable chance to showcase Australian leadership, 
learn from international partners and strengthen 
the collaborations that drive food waste reduction. 
It also reinforced that credible measurement, 
transparent reporting and collaboration are critical 
to sustained action.

Turning Clearer Date 
Labels into Household 
Food Savings
EFWA has secured the participation of five leading 
food and retail businesses in Phase 2 of the National 
Date Labelling and Storage Advice project. Building 
on Phase 1 research, the project will work with 
consumers, industry and policymakers to refine and 
test clearer, more consistent on-pack and digital 
guidance. The goal is to reduce confusion about how 
long food lasts and how it should be stored, then 
develop a practical national implementation plan 
that helps Australian households waste less food and 
save money.

HIGHLIGHTS & ACHIEVEMENTS
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Food Pact Network 
Impact Report:
Transforming the 
Food System Together 
WRAP released their inaugural Food Pact Network 
Report in November, showcasing the collective 
progress of the Network’s 10 global members: 
Australia, Brazil, Indonesia, Mexico, the Netherlands, 
New Zealand, South Africa, the United Kingdom 
and two initiatives in the United States of America. 
The report shows just how effective a coordinated, 
systemic approach to ending food waste can be. 

Achievements across the Network include:

•	 920 organisations, including 550 food 
businesses, committed to Pacts.

•	 7 million tonnes of surplus food redistributed 
to people – the equivalent of 7 billion meals 
donated.

•	 220,000 tonnes of food waste reduction 
achieved between 2019 and 2024 - equivalent to 
the weight of around 600 fully loaded jumbo jets.

•	 an estimated 680,000 tonnes of C02e saved 
through food waste reduction between 2019 - 
2024, the equivalent to taking around 240,000 
cars off the road for a year.

End Food Waste CRC 
Conference 2025
The End Food Waste Australia CRC Conference 2025 
was held in Adelaide on 26 November, bringing 
together almost 100 delegates representing research 
institutions, government and the food industry from 
across the country. The conference showcased 
the CRC’s latest research, encouraged generative 
conversations, and inspired with examples of food 
waste reduction innovation in action from all over 
Australia. 

HIGHLIGHTS & ACHIEVEMENTS
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The Great Unwaste 
Wins International 
Gong 
In November 2025, The Great Unwaste won the 
Environment and Sustainability category at the 
international Shorty Impact Awards. The Shortys 
celebrate purpose-driven campaigns from around 
the world. The win recognises a campaign that 
turned a serious issue into simple, practical everyday 
habits. It also recognises the people who have 
made The Great Unwaste a movement, not just a 
message: households, councils, industry partners 
and community organisations across Australia. The 
award is shared with the End Food Waste Australia 
team, creative agency Hopeful Monsters and every 
partner who has helped carry the campaign into 
Australian kitchens.

Food Waste Calculator 
for Households
A new online food waste calculator was launched 
through The Great Unwaste, making it easier for 
householders to pinpoint where food wastage 
is occurring at home. By answering a few quick 
questions about the household and shopping and 
cooking habits, the calculator delivers personalised 
results and practical tips to help households reduce 
food wastage and potentially save up to $2500 a year.

Food Waste
Prevention is on
the Move with
Camden Council 
Camden Council became the first council in Australia 
to feature The Great Unwaste messaging on its waste 
collection fleet, turning everyday collections into a 
visible reminder to save food, save money and waste 
less. The truck wraps will remain on the road for at least 
two years, supporting Council’s long-term commitment 
to community education and behaviour change.

HIGHLIGHTS & ACHIEVEMENTS

http://www.thegreatunwaste.com.au
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The 2025-26 year was a year of delivery and forward 
momentum for End Food Waste CRC. Ten research 
projects were finalised across the year taking our total 
completed projects to 71. From turning aquaculture 
by-products into valuable collagen and abalone 
ingredients, to developing shelf-stable meals from 
rescued food, the projects demonstrate the breadth 
and real-world impact of the CRC’s collaborative 
approach. Together, they have generated knowledge, 
technologies and practical pathways to help industry 
reduce food waste, recover greater value from 
resources and accelerate the transition to a more 
circular food system. 

Significant project completions included the Hospital 
and Aged Care Sector Action Plan, analysis of Meat 
Recovery for Food Relief, and research into Plasma 
Activated Water for the poultry industry. The 
Hospitals and Aged Care Sector Action Plan outputs 
will be converted into an industry training course 
through an extension project.
  
Notable research milestones included the launch of 
the $5.7 million, three-year “Reducing on-farm food 
waste and unlocking its value for grower profitability 
and sustainability” project, on 31 March 2026. The 
project, co-funded by Hort Innovation, involves more 
than 30 organisations across the horticulture sector 
and three CRC research partners.

The new Food and Beverage Small and Medium 
Enterprise (SME) Packaging and Machinery Solution 
Centre was launched on 30 July 2026. The national 
initiative provides access to co-funding, independent 
expert support, and practical solutions to help food 
and beverage SMEs evaluate sustainable packaging 
options without compromising products or increasing 
food waste before making commercial decisions.
 
Three new projects were also approved during the 
year which brings the total to 16 active projects 
to be delivered between now and June 2028. The 
new projects commenced included Phase 2 of the 
National Date Labelling and Storage Advice project 
(building on the strong evidence base from Phase 
1), the BEACON shared manufacturing hub initiative, 
and Circular Bread Solutions, which aims to convert 
surplus bread into shelf-stable products for food 
service, retail and food relief.
  

End Food Waste CRC

Australia’s date labels and storage advice are 
confusing consumers and driving unnecessary food 
waste. The Phase 2 date labelling project builds 
on established research to prototype and test 
new labelling and storage advice solutions. The 
goal: practical, cost-effective designs and related 
guidelines ready for national adoption, with best-
practice labelling estimated to save 83,600 tonnes of 
food waste over the next decade.
  
Another major development for our delivery of food 
waste evidence and insights was commencement 
of an update of the National Food Waste Baseline in 
collaboration with Rawtec. This project will provide 
a current picture of food waste volumes across the 
supply chain which haven’t been revised since the 
Food Innovation Australia Ltd feasibility study and 
baseline, published in 2021. This forms the basis for 
targeted future action on food waste reduction.
  
Student completions continued steadily throughout 
the year, bringing the total number of completed 
students to 19 as of 30 June 2026. Theses spanned 
consumer behaviour change, local government policy, 
and legislative barriers to food waste reduction. The 
CRC’s Future Leaders Program was showcased at 
the November conference through poster sessions, 
presentations and panel discussions, highlighting the 
depth of student-led innovation and collaboration.

The End Food Waste CRC Research Conference and 
Participants Meeting/AGM was the major event of 
the year, held in Adelaide on 26-27 November 2025, 
attended by almost 100 delegates and featuring a 
keynote from KPMG’s Georgie Aley. The keynote 
addressed the latest agri-food sector trends and 
how research can support industry to navigate the 
complexity of sustainability requirements, technical 
developments, policy changes and commercial 
opportunities when it comes to food waste reduction.  

Together, these activities reflect a year of sustained 
research delivery, growing commercial translation 
of CRC outputs, and continued strengthening of the 
partnerships needed to reduce food waste across 
Australia.

PROJECT 
COMPLETIONS10 REPORTS 

PUBLISHED90 PARTICIPANTS97STUDENT
COMPLETIONS63 NEW RESEARCH

PROJECTS

RESEARCH, DEVELOPMENT & EXTENSION
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The Reducing On-farm Food Waste and Unlocking 
its’ Value for Grower Profitability and Sustainability 
program was launched in March. This significant 
initiative is being delivered by End Food Waste 
Australia and Hort Innovation Australia in partnership 
with the South Australian Research and Development 
Institute (SARDI), Queensland’s Department of Primary 
Industries (QDPI) and the University of Queensland. 

Backed by major investment over the next two years, 
the project responds directly to priorities identified 
in the 2024 Horticulture Sector Action Plan and has 
already secured strong buy-in from growers and 
supply chain businesses across the sector.

The opportunity is significant. Australian fruit and 
vegetable growers miss out on sales of up to one 
million tonnes of produce that never reaches the 
market each year, worth an estimated $2.5 billion. 
Recent ABARES data shows Australian horticulture 
growers experience average food loss rates of 
around 20 per cent per farm, with growers typically 
absorbing the cost of unsold produce after paying 
for seed, water, fertiliser, crop protection and labour. 
More broadly, with food waste estimated to cost the 
Australian economy $36.6 billion a year, around 1.4 
per cent of GDP, this is enough to erase more than 
half of the nation’s agricultural GDP.

The program puts growers at the centre of national 
on-farm trials designed to measure where losses 
occur, test practical ways to lift utilisation from 
each harvest, and review product specifications. 
It includes dedicated consumer research into 
preferences around the cosmetic and size standards 
that influence what makes it to shelves, alongside 
market feasibility studies across key commodities 
to identify commercially viable pathways for surplus 
and out-of-spec produce such as value-added uses 
like powders, relishes and other processed products, 
to alternative end uses including animal feed and 
soil amendments. Recognising that what works 
varies between commodities, regions and seasons, 
the project steers away from one-size-fits-all 
recommendations, instead building practical tools, 
insights and a grower knowledge hub to help growers 
and the wider industry apply what the research finds.

Over the life of the project, outputs include 
measurement tools and loss-reduction resources 
backed by on-farm testing, grower training materials 
and case studies, all shaped by consultation with 
growers, supply chain businesses and consumers, and 
made accessible through the grower knowledge hub.

Turning Surplus into Value:
A New Path for Growers

RESEARCH, DEVELOPMENT & EXTENSION
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End Food Waste Australia partnered with Queensland 
University of Technology (QUT) and the Queensland 
Government on the two-and-a-half-year Accelerating 
Food Transformation project, led by QUT, exploring 
how Australia can build a competitive upcycled food 
sector from surplus produce and manufacturing by-
products. Upcycled foods are made by transforming 
these overlooked ingredients into new, high-value 
food products, and the project responds directly 
to the roughly 2.96 million tonnes of food wasted 
annually across the nation’s primary production and 
manufacturing sectors.

The opportunity is significant and growing. The global 
upcycled food market is projected to almost double, 
from USD $38.95 billion in 2024 to USD $68.56 billion 
by 2032, and new research shows Australia is well 
positioned to capture a share of that growth while 
reducing waste at the same time.

The research was conducted in four phases: a 
literature review and 15 semi-structured interviews 
with growers, entrepreneurs and government 
representatives; an analysis of the state and federal 
regulatory landscape shaping upcycled food; case 
studies of five Australian businesses transforming 
surplus and by-products into new products; and 
a consumer study, drawing on 45 focus group 
participants and a nationally representative survey of 
2,557 people, examining what drives acceptance and 
demand. The research found no major regulatory 
barriers to upcycling but identified a clear need for 
shared manufacturing infrastructure and clearer 
definitions of what counts as an upcycled product.

The project delivered a suite of resources that 
are freely available on the EFWA website to 
support growers, producers and manufacturers 
considering upcycling, including the Profit in Every 
Peel Manufacturer’s Guide, case studies from five 
Australian businesses already engaged in upcycling 
(Montague Farms, Banana Feeds Australia, Second 
Squeeze, Zest Element and FareShare) and a consumer 
insights report to inform industry engagement. 

Turning Surplus into Opportunity:
Growing Australia’s Upcycled Food Sector
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The 2025–26 financial year marked another significant 
year for the EFW CRC’s Future Leaders Program (FLP), 
with six candidates completing their PhDs and two 
additional theses submitted for examination. Their 
work addresses key food loss and waste challenges, 
from household behaviour and local government 
interventions to sustainable logistics food waste 
valorisation, and circular economy innovation.

Dr. Regine Abos’ research explored how participatory 
data visualisations can influence household food 
waste behaviours. Her work demonstrated how 
creative and accessible approaches to tracking food 
waste can support greater awareness, accountability 
and longer-term behaviour change.

Dr. Nimeshika Aloysius examined the factors 
influencing how Australian households manage 
leftover food. Her research identified distinct consumer 
groups and provided valuable insights into how food 
waste prevention approaches can be better targeted 
to different household behaviours and circumstances.

Dr. Esther Landells’ research examined the role of local 
government and waste management professionals in 
household food waste interventions. Her work provided 
new insights into the organisational and policy factors 
influencing council approaches to household food 
waste, including the implementation of food organics 
and garden organics (FOGO) programs.

Dr. Hannah Churton examined how policy and 
governance can support the development of high-value 
bioproducts from horticultural losses. Her research 
highlighted the importance of coordination across 

national, state and regional levels to support innovation 
and contribute to food loss and waste reduction.

Dr. Sina Davoudi developed an integrated framework 
to support more sustainable and resilient meat 
cold-chain logistics. Her research brought together 
transport optimisation, food loss and waste, emissions 
and digital technologies to support improved decision-
making across the Australian meat supply chain.

Dr. Alexis Chung investigated opportunities to utilise 
wild-harvested abalone viscera as a functional 
food ingredient. Her research explored nutritional 
functionality, safety and consumer acceptance, 
providing a foundation for further innovation and the 
valorisation of seafood processing by-products.

The 2025 EFW CRC Conference in Adelaide also provided 
an important opportunity for FLP students to share their 
research and engage with peers and industry. All FLP 
students participated through poster presentations, 
research presentations on Beyond the CRC: The Role 
of Research, and a panel discussion on Beyond the 
CRC: Translating Research into Impact. These sessions 
provided students with valuable opportunities to 
communicate their research, connect with industry and 
explore pathways from research to impact.

Together, these achievements demonstrate how the 
future leaders are building research capability and 
supporting practical solutions to food loss and waste 
across the food system. As of 30 June 2026, the CRC 
has 33 PhD and 5 Masters students commenced 
(against a target of 30 PhDs), and 16 PhDs and 3 Masters 
students completed (against a target of 25 PhDs).

Future Leaders Program

RESEARCH, DEVELOPMENT & EXTENSION
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INDUSTRY & PARTNERSHIPS

In 2025
food businesses 
participating in the 
Australian Food Pact:

Since 2022
food businesses 
participating in the 
Australian Food Pact 
collectively:

UNLOCKED  $12M
IN ADDITIONAL REVENUE
BY TRANSFORMING UNSOLD 
FOOD INTO HIGHER-VALUE USES

SAVED $57M
BY REDUCING 
FOOD WASTE

SAVED
$2M IN
LANDFILL
LEVIES

DECREASED
FOOD WASTE
BY 13%

SAVED AN 
ESTIMATED
505,000
TONNES OF CO2-
EQUIVALENT 
EMISSIONS
SAVED
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The Australian Food Pact brought together some of 
the country’s most committed food businesses to 
take measurable action on food waste. Through site 
assessments, supply chain projects and consistent 
food waste reporting, Pact Signatories have shown 
what is possible when industry commits to change 
and backs it with data.

The results speak for themselves. Between 2022 
and 2024, businesses engaged with End Food Waste 
Australia saved $57 million and reduced food waste 
by 13 per cent. Together, we repurposed 982,000 
tonnes of food, donated 254 million meals to food 
rescue organisations and cut emissions by 505,000 
tonnes of CO2-e, equivalent to taking 210,000 cars 
off the road for a year. Simplot, home to Birds Eye, 
Edgell and John West, has more than halved its food 
waste since 2022. It also partnered with us on an 
Australian-first trial of the WWF Global Farm Loss 
Tool to uncover new value for growers.

Over time we have asked our Signatories what was 
working and where we could do better. They told us 
they valued the expertise, insights and collaboration 
the Pact offered. They also told us that not every 
part of a single, fixed program suited every business, 
and that organisations at different stages of their 
food waste journey needed support that matched 
their priorities, size and maturity.

We listened. The result is End Food Waste Australia 
Membership, a more flexible and inclusive offering 
that builds on what the Pact achieved and opens 
the door to more organisations from paddock to 
plate. The Great Unwaste Partner Hub has also 
been brought into the new model, so our industry, 
government and community partners now share 
one home for action. Membership is designed 
around choice. Associate Membership gives 
councils, schools, universities and not-for-profits 
access to the Member Portal, practical guides, a 
simple measurement tool, and The Great Unwaste 
campaign resources. It also opens the door to small 
businesses that are wishing to start their own food 
waste management journey, providing  learnings, 
insights and access to resource kits.  Full Members 
can go further, tailoring their membership with self-
guided, supported or bespoke packages. These 
include on-site sprints, site food loss mapping, 
advanced forecasting, joint business planning and 

industry working groups, all aligned to the ISO 
food loss and waste standard and our Food Waste 
Maturity Model.

Every Member follows a clear pathway: join the 
network, measure food waste to find the biggest 
opportunities, act with practical, research-
informed support, and connect with others through 
collaboration and collective action. This new 
offering allows EFWA to extend engagement from 
26 Signatories to 250+ Members through direct 
engagement and our new digital portal. Together 
we are building a network of food waste reduction 
champions and driving relevance and tangible 
outcomes for businesses and communities. 

The case for action has never been stronger. Australia 
wastes 7.6 million tonnes of food each year at a cost 
of $36.6 billion, and food waste costs businesses an 
average of 5.6 per cent of total sales. At the same time, 
3.5 million Australian households are experiencing 
food insecurity. Food waste is where food security, 
cost of living and climate resilience meet.

Our goal hasn’t changed. We want to help businesses 
and communities make the most of food, so they can 
save money, tap into new revenue streams, reduce 
environmental impact and contribute to a more 
food-secure Australia. No single organisation can 
end food waste alone. But End Food Waste Australia 
Membership is helping to build the collective action 
needed to change the whole system.

From Australian Food Pact to Membership: 
Growing the Momentum to Save Food

INDUSTRY & PARTNERSHIPS

http://www.members.endfoodwaste.com.au
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Australian hospitality venues waste more than 140 
grams of food per cover, the equivalent of 4.6 million 
meals thrown away across the industry every day. 
Around two-thirds of that food is still edible, and 
every kilogram in the bin carries the hidden cost of 
ingredients, labour, energy and disposal.

To help venues turn this challenge into opportunity, 
End Food Waste Australia launched the Hospitality 
Hub, a one-stop home for practical, evidence-based 
resources to help cafes, restaurants, pubs and clubs 
reduce food waste and protect their bottom line.

At the heart of the Hub is a suite of nine implementation 
guides developed through the Pubs and Clubs Food 
Waste Reduction Project. The project was led by 
End Food Waste Australia in partnership with WRAP 
and funded by the Ballmer Group and the NSW 
Government. Written for busy kitchens and front-of-
house teams, the guides take venues step by step 
from understanding why food waste matters and 
getting the team on board, to measuring what’s in the 
bin, designing waste out of menus, tightening kitchen 
operations and reducing plate waste. Further guides 
cover talking about sustainability with guests, using 
behaviour change to build lasting habits, and managing 
unavoidable food waste through food donation and 
diversion from landfill.

The guides sit alongside a growing library of sector-
specific toolkits and action plans for catering, cafes, 
hospitals and aged care, quick service restaurants, 
council-led pilots and hospitality precincts.

Real-world results show what is possible. Opera Bar, 
managed by Solotel, cut its food waste by 33 per 
cent through simple measurement and tracking. 
Independent craft brewery Bridge Road Brewers 
reduced its food waste by more than 50 per cent.

With NSW’s food organics requirements for high food-
waste businesses starting from 1 July 2026, the Hub 
gives venues a timely, practical pathway to prepare. 
Every resource is available to download, helping 
hospitality businesses of every size save food, save 
money and deliver for people, planet and profit.

The Hospitality Hub: 
Practical Tools to 
Serve Up Less Waste

INDUSTRY & PARTNERSHIPS

http://endfoodwaste.com.au/taking-action/hospitality-hub/
http://endfoodwaste.com.au/taking-action/hospitality-hub/
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Goodman Fielder is one of Australasia’s leading food 
companies. Realising the positive impact of reducing 
food waste. They have adapted their core business 
strategy to deliver on both sustainability commitments 
and operational performance.

While systems and processes are critical, Goodman 
Fielder realised that long-term change would depend 
on employees understanding food waste and knowing 
they can make a difference in their own roles. The 
company wanted to make training practical, accessible 
and engaging to embed food waste reduction into daily 
operations. As a result, Goodman Fielder launched 
Grow Your Knowledge x Food Waste, a voluntary 
training initiative designed to raise awareness of food 
waste. Delivered as part of a monthly lunch-and-learn 
series, the program used an interactive quiz alongside 
data and insights on the types of waste generated 
across the business. Facts were presented in a 
simple, digestible format and linked back to Goodman 
Fielder’s overall sustainability goals. The session 
outlined opportunities for food waste reduction across 
logistics, upcycling, and minimising surplus, with clear 
examples of how staff could get involved, regardless 
of their role.

The initiative made food waste a shared responsibility 
for everyone across the business. Staff are now 
more aware of waste streams and opportunities 
for improvement, while leaders have reinforced the 
link between waste reduction and company-wide 
sustainability ambitions. Early feedback highlighted 
that the interactive and accessible format helped 
employees see how their everyday actions could 
contribute to reducing waste, resulting in positive action.

Goodman Fielder is now embedding food waste into 
its broader operational strategy, with current and 
future initiatives spanning: R&D: upcycling, surplus 
donations; Supply chain: baselining and partnerships; 
Operations: growing a food waste culture; Sales: 
order efficiency; Marketing: campaigns and behaviour 
change; Finance: data capture and reporting.

Through executive leadership, collaboration and up-
skilling their workforce, Goodman Fielder stands 
together with all End Food Waste Australia Members in 
positively shaping the future of Australia’s environment.

CASE STUDY

Goodman Fielder Makes
Reducing Food Waste Easier to Digest

INDUSTRY & PARTNERSHIPS
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The Hospitals and Aged Care Food Waste Action Plan 
was co-funded by the Queensland Government and 
the End Food Waste Cooperative Research Centre, 
with research led by the University of Adelaide. More 
than 100 stakeholders helped shape it, and project 
partners included Ageing Australia and the Institute of 
Hospitality in Healthcare.

Hospitals and aged care facilities together discard 
251,000 tonnes of food each year, equivalent to 
more than 336 million meals. In aged care, around 3.5 
kilograms of food per resident is wasted each week, 
costing an estimated $1,000 per facility every week. 
With around 30 per cent of food served never eaten, 

Sector Action Plans
3 SAPS PUBLISHED 8.2M PEOPLE

REACHED WITH QSR SAP

even small changes can deliver meaningful savings, 
better nutrition and improved resident wellbeing.

The Hospitals and Aged Care Food Waste Action Plan 
sets out practical solutions that put residents at the 
centre. Café-style and self-serve dining lets residents 
choose portions that suit their appetite. Regularly 
updating residents’ meal preferences improves 
satisfaction. Repurposing surplus ingredients, 
running simple bin audits and appointing food waste 
champions help build lasting change. The project 
learnings will be converted into an industry training 
course through an extension project.

Hospitals & Aged Care
Food Waste Action Plan

INDUSTRY & PARTNERSHIPS
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Quick service restaurants (QSR) generate $25.3 billion 
in revenue and employ 226,000 people. Together 
with takeaway outlets, they produce 40 per cent of 
hospitality food waste, making the sector a powerful 
driver of change.

On release, the QSR Sector Action Plan generated a 
media reach of 8.2M. The Plan focuses on back-of-
house food waste, generated before food reaches the 
customer. The research mapped six stages of food 
handling, drawing on store-manager interviews, in-
store observations and two national surveys of QSR 
employees, managers and owners. Pre-preparation, 
service-ready food and stock storage emerged as the 
top hotspots, with buns, vegetables and fries among 
the most wasted items.

The findings are encouraging. Staff are motivated 
to act, and saving money is managers’ strongest 
motivator. Training makes the biggest difference: 61 
per cent of staff with ongoing training are actively 
reducing food waste.

The plan sets out four areas for action:

•	 Staff investment: food waste training, co-
designing solutions with store teams and 
appointing a food waste lead.

•	 Technology: piloting AI forecasting tools and 
smart scales.

•	 Infrastructure and equipment: upgrading 
refrigeration and storage.

•	 Policy and risk management: embedding food 
waste in KPIs and expanding food donation.

The QSR Sector Action Plan was supported by 
research conducted through the End Food Waste 
Cooperative Research Centre. It was co-funded by 
the NSW Environment Protection Authority and the 
Queensland Government, with research conducted 
by RMIT University. Project partners included the 
Australian Retailers Association and the National 
Retail Association.

Quick Service Restaurants (QSR) 
Sector Action Plan 

INDUSTRY & PARTNERSHIPS
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Most Australians dislike wasting food, yet research 
shows we underestimate how much we throw away. 
The average household wastes around 102 kilograms 
each year. The Great Unwaste set out to close that gap.

The Great Unwaste is Australia’s first national 
consumer behaviour change campaign dedicated 
to reducing household food waste. It was funded 
through a $10 million Australian Government 
investment in the 2023 Federal Budget. The campaign 
was built on research from the End Food Waste 
Cooperative Research Centre and focused on seven 
priority behaviours. These were turned into simple, 
positive prompts such as “Stick to your list”, “Join the 
leftovers revolution” and “Save room for seconds”.
The campaign launched nationally on 29 September 
2024, the United Nations International Day of 
Awareness of Food Loss and Waste, and was 
delivered across five phases to March 2026. Paid, 
earned and social media were combined with 
community activations, including The Great Unwaste 
Day, a Household Food Waste Challenge, The Great 
Toastie Challenge in South Australia and Queensland, 
and a new Food Waste Calculator.

Partnerships were central to the campaign’s reach:

•	 Western Australia became the first state to fully 
embrace the campaign through a co-branded 
rollout with the Department of Water and 
Environmental Regulation. It brought 38 local 
governments, representing 1.9 million residents, 
on board.

•	 A partnership with the NSW EPA directly engaged 
80 councils, or 63 per cent of councils in the state.

•	 Metcash introduced the “UNWASTE ME” stamp 
on IGA private label products.

•	 OzHarvest entered its first-ever co-branding 
arrangement, with a Great Unwaste version of its 
Use It Up™ Tape.

The Partner Hub gave councils, government agencies, 
schools and community organisations ready-to-use 
campaign kits. They used them to share consistent 
messages through their own newsletters, websites, 
rates notices and workshops, and even on waste 
truck signage.

Whereto Research independently evaluated the 
campaign across a baseline survey and four tracking 
waves, and found it resonated strongly. By the 
final wave, 84 per cent of Australians who saw the 
campaign liked it. A tracking high of 71 per cent 
agreed it gave them useful ideas or tips to reduce 
food waste. Eight in ten were confident they could 
reduce their household food waste, and those who 
had seen the campaign reported stronger planning, 
shopping and serving habits.

The campaign’s creativity was recognised 
internationally with five international awards. These 
included Gold at The Drum Awards for Social Purpose 
and the Environment and Sustainability category at 
the Shorty Impact Awards.

As The Great Unwaste moves to an “always-on” 
model, its lasting legacy is the national infrastructure 
it has built. Proven creative, a thriving Partner Hub 
and strong partnerships across government, industry 
and community will keep helping Australians save 
food and money on the journey to halving food waste 
by 2030.

The Great Unwaste:
A National Movement to Save Food at Home 

NATIONWIDE CONSUMER BEHAVIOUR CHANGE CAMPAIGN

105.2M

9.9M

104M+

TOTAL MEDIA REACH, WITH MORE 
THAN 1,000 ARTICLES ACROSS 
EVERY STATE AND TERRITORY

298 ORGANISATIONS JOINED THE PARTNER 
HUB, INCLUDING 151 LOCAL COUNCILS

IN COMBINED CASH AND 
IN-KIND CONTRIBUTIONS

84%

71%

LIKED THE 
CAMPAIGN

FOUND TGU TIPS 
AND IDEAS USEFUL
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Households are responsible for one-third of Australia’s 
total food waste, with one in five bags of groceries 
ending up in the bin. With a national network of around 
1,300 IGA and Foodland stores, Metcash is uniquely 
placed to help shoppers make the most of the food 
they buy.

As a Signatory to the Australian Food Pact and now an 
End Food Waste Australia Member, Metcash is a key 
part of the national food waste reduction movement. 
In 2025, they took that commitment from the supply 
chain to the supermarket shelf through an Australian-
first partnership with The Great Unwaste.

In September 2025, IGA began rolling out the 
“UNWASTE ME” stamp on selected Black & Gold 
and Community Co private label products. Each 
stamp features a practical tip aligned to one of The 
Great Unwaste’s seven evidence-based food-saving 
behaviours, such as storing food correctly or eating the 
oldest items first. A QR code on pack takes shoppers 
straight to IGA’s refreshed food waste webpage. The 
page carries The Great Unwaste branding alongside 
recipes, storage advice and simple tips to keep food 
fresher for longer.

Metcash promoted the partnership across its own 
channels, and a dedicated IGA UNWASTE ME social 
content series launched over Easter 2026, with Hot 
Cross Buns as the first featured product.

This was the campaign’s first on-pack collaboration, 
and it quickly sparked conversations with other 
brands about putting food-saving messages on their 
packaging, showing how a trusted retailer can bring 
those messages into kitchens across the country. 
Metcash’s leadership shows what is possible when 
industry and The Great Unwaste work together to help 
Australians save food, save money and move closer to 
Australia’s food waste reduction goals.

Case Study
Metcash and IGA: 
Inspiring Australians 
to Unwaste More,
One Shop at a Time

NATIONWIDE CONSUMER BEHAVIOUR CHANGE CAMPAIGN
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Few foods are as universally loved, or as forgiving, as 
the humble toastie. That made it the perfect vehicle for 
The Great Unwaste’s flagship community activations 
in early 2026, showing Australians how easy and tasty 
it can be to use up what’s already in the fridge.

The Great Toastie Challenge was delivered in 
partnership with Helga’s, one of Australia’s most 
trusted bread brands. Helga’s is owned by Goodman 
Fielder, an Australian Food Pact Signatory and End Food 
Waste Australia Member. The partnership brought 
Goodman Fielder’s commitment to reducing food 
waste straight into Australian kitchens. The challenge 
invited South Australians and Queenslanders to rethink 
their leftovers and join the leftovers revolution, one of 
the campaign’s seven food-saving behaviours.

At the heart of the challenge was an online competition 
encouraging Australians to create their own leftover 
toastie at home and share their creations. Alongside 
the competition, hands-on experiences made food 
saving fun, social and achievable.

In South Australia, the challenge came to life in 
Adelaide’s Rundle Mall during the Adelaide Fringe 
Festival, supported by Nova Adelaide. Former 
MasterChef contestant Alex Crisp hosted live 

workshops, demonstrating creative ways to turn 
odds and ends into delicious toasties. The activation 
then travelled to Queensland for the Toowoomba 
Royal Show in March 2026.
 
To reach people beyond these events, Foodbank 
delivered “Great Unwaster” community workshops 
with Local Councils, supported by train-the-trainer 
resources and a booking microsite that made it easy for 
communities to take part. Paid Nova FM radio bursts 
helped drive audiences to The Great Unwaste website.

The results showed the power of local, multi-channel 
activation. Independent evaluation by Whereto 
Research found that one in five South Australians (20 
per cent) recalled seeing or hearing about The Great 
Toastie Challenge, adding strong local cut-through to 
the national campaign.

The Great Toastie Challenge shows what’s possible 
when industry leaders, community partners and The 
Great Unwaste work together. By meeting people 
where they are, with food they love, this collaboration 
helped turn a simple message into a memorable 
experience. Australians discovered that leftovers can 
be the best part of the meal, while saving food and 
money along the way.

CASE STUDY

The Great Toastie Challenge:
Turning Leftovers into Something Delicious

NATIONWIDE CONSUMER BEHAVIOUR CHANGE CAMPAIGN



END FOOD WASTE AUSTRALIA ANNUAL REPORT 25/26 24

Future-Proofing Food: 
Building Food Waste 
into National Policy 
Australia has a timely opportunity to make food waste 
reduction part of how the nation plans for its food 
future. With 2030 four years away, End Food Waste 
Australia will continue to lead Australia’s national 
response under the National Food Waste Strategy, 
with credible national measurement at the heart of 
our work.

National Measurement 

Reliable national data is essential to reducing food 
waste. The National Food Waste Baseline is critical 
social infrastructure, helping government, industry 
and communities understand how much food 
Australia wastes, where it occurs and whether we are 
on track to halve food waste by 2030. Much of that 
understanding still rests on the 2021 baseline.

We are leading the delivery of a refreshed national 
food waste measurement report to provide an 
updated picture. It will help government and industry 
identify hotspots, direct investment where it will have 
the greatest impact and track progress over time. 
In the year ahead, we look forward to working with 
governments towards an enduring national approach 
to food waste measurement and reporting, so that 
decisions about Australia’s food system can rest on 
current, credible evidence.

Food Security 

The the refreshed food waste measurement report 
is planned for release in time to inform Feeding 
Australia: A National Food Security Strategy. We will 
work with government to help ensure food waste 
reduction is recognised as a practical way to support 
resilient supply chains, productivity and cost of living. 
In Queensland, our cold chain mapping project is 
bringing together food waste and nutrition data to 
help redirect surplus food to communities that need 
it. Our on-farm program with Hort Innovation will 
help show where produce is lost and how more of it 
can reach Australian tables.

FUTURE PLANS

Circular Economy 

Preventing food waste is one of the most practical 
ways the food system can contribute to the Circular 
Economy Framework’s goal of doubling Australia’s 
circularity rate by 2035, and national measurement 
will help track that contribution. As new food organics 
requirements roll out, we will work with state and 
territory governments to help ensure prevention sits 
alongside recovery. With food loss and waste now on 
the COP31 agenda, we will also look for opportunities 
to share Australia’s progress.

Advanced Manufacturing and Upcycled Food 

The Australian Government’s Industry Sector Plan 
recognises food waste avoidance as a near-term 
pathway for food and beverage manufacturing. 
Building on the Accelerating Food Transformation 
project, we will continue working with industry and 
research partners to progress shared manufacturing 
infrastructure through the BEACON hub. We would 
also welcome the opportunity to contribute our 
expertise to the Upcycled Food Infrastructure 
Investment Plan recommended by the House 
Standing Committee on Industry, Science and 
Resources. Our recently launched Food and Beverage 
SME Packaging and Machinery Solutions Centre will 
help small and medium businesses choose packaging 
that protects products and reduces waste.

Beyond 2030 

As the 2030 target approaches, current national 
evidence will help show how far Australia has come 
and guide the next phase of our national approach to 
food waste. We will continue to share that progress, 
and learn from others, through Champions 12.3 and 
the WRAP Food Pact Network.

This progress belongs to the partners who generated 
the evidence, tested solutions and supported 
implementation. Together, we are helping move food 
waste from the margins of sustainability policy into 
the mainstream of Australia’s food security, circular 
economy and industry agendas.
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End Food Waste Australia’s Board of Directors 
continues to play a vital role in supporting the long-
term success, strategic direction and sustainability of 
the organisation.

The 2025–26 year included a number of important 
governance changes. John Webster resigned as a 
Director and Chair, with Geoff Starr appointed Chair 
of the Board. At the Annual General Meeting, Dr 
Stephen Lapidge resigned as a Director and Toine 
Timmermans was re-elected for a further three-year 
term. Following Dr Lapidge’s resignation, the Board 
determined that the resulting vacancy would remain 
unfilled at this time.

The year also saw a change in executive leadership, 
with Wendy Hughes appointed Chief Executive Officer.

The Board is supported by four committees that 
provide focused oversight and specialist guidance:

RNC	 Remuneration & Nominations Committee
ARMC	 Audit & Risk Management Committee
RCC	 Research & Commercialisation Committee
IIC	 Industry Impact Committee

Together, the Board and its committees continued 
to provide oversight of End Food Waste Australia’s 
strategy, financial sustainability, risk management 
and preparations for the organisation’s transition 
beyond the End Food Waste CRC.

GOVERNANCE 
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