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Fight Food Waste and Fraud CRC 
Stage 2 Full Business Case Summary 
  
 
KEY FIGURES 
Participants- 65 industry and 10 research partners 
Total cash commitments- $44,757,000 
Total Staff In-kind- $66,505,000 (266 FTE’s) 
Total Non-staff In-kind- $17,881,000 
Grand Total- $129,143,000 
CRC Grant Request- $41,750,000 
Total CRC Resources- $170,893,000 over 10 years 
 
 
TIMELINE 
Full Business Case submitted -  December 13, 2017 
CRC Advisory Panel Interview -  February 8, 2018 
Outcomes announced -  March 2018 
CRC commences (if funded) -  July 1, 2018 
 
 
SHORT PROJECT DESCRIPTION 
In a battle for our food future, the Fight Food Waste & Fraud CRC will: 

- REDUCE food waste throughout the supply chain. 
- TRANSFORM unavoidable waste into innovative co-products. 
- PROTECT our unique provenance and brands. 
- ENGAGE with industry and consumers to deliver behavioural change. 

Winning this fight has a $22B annual prize by increasing industry profitability and enhancing Australia’s 
reputation as a sustainable and trusted producer of premium food products. 
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FULL PROJECT DESCRIPTION 
 
OVERVIEW 
 
A thriving, efficient and trusted food and wine industry is central to Australia’s economy, regional job security 
and prosperity, yet approximately 40% of all the food we produce goes to waste and food fraud is putting both 
‘Brand Australia’ and people’s health at risk. Together, food waste and fraud are costing Australia $22B each 
and every year and are directly effecting Australia’s reputation as a safe and sustainable food producer. 
 
Food waste is a global issue with losses valued at $1.3 trillion p.a. Much of the developed world is now committed 
to the United Nations Sustainable Development Goal 12.3: By 2030, halve per capita global food waste at the 
retail and consumer levels and reduce food losses along production and supply chains, including postharvest 
losses. In November 2017 Australia committing to this goal through the National Food Waste Strategy (NFWS). 
The best way of achieving this goal is through turning ‘waste’ in to a resource through adopting circular bio-
economy principles. Recent estimates by the South Australian Government report that such moves could create 
over 25,000 new jobs in SA alone by 2030, as well as reducing greenhouse gases by 27% or 7.7 M tonnes of 
CO2. 
 
Reducing food waste also makes economic sense. The World Resources Institute recently reported that on 
average food waste reduction delivered a 14X Return on Investment (ROI) to the 700 companies involved in 
their study, 92X return for cities and a 250X return for countries. With the average Australian household food 
waste bill estimated at $3,800 p.a. Australian families also have a lot to gain. 
 
Through harnessing new technologies and exploiting new and booming markets the Australian food industry 
can diversify, develop new innovative value chains, drive revenue growth and increase productivity while 
addressing food waste. We will create new industries for Australia – such as a fully traceable nutraceutical 
ingredient industry from food waste – that will directly replace $1.1B in foreign ingredient imports and will attract 
premium prices in Asian markets. And we will use the residual waste steams from the creation of high value 
products to deliver a diverse range of lower value co-products such as innovative feeds and bioenergy, delivering 
zero waste approaches where possible. 
 
Of course, premium products from Australia have attracted the unwanted attention of fraudsters wanting to cash 
in on Australia’s food and wine reputation. Globally PwC report that food fraud is valued at $54B and that a 
single food fraud incidents can cost 2-15% of the annual revenue of a company. Recently Food Innovation 
Australia Ltd (FIAL) reported that lost Australian food and wine export sales due to food fraud was estimated at 
$1.7B p.a. and that  more must be done to protect our products and brands in foreign markets. 
 
The Fight Food Waste & Fraud CRC (FFW&F CRC) will be a unique $170M industry-wide response by industry 
to capture this combined opportunity. 
 
The CRC, or Food Fight CRC for short, will draw together industry, research and government in a concerted 10- 
year effort. Together we will develop new co-products from food waste, win new markets based on provenance 
and authenticity and improve efficiency throughout the supply chain. By adopting circular bioeconomy principles 
and delivering authenticated products globally it will make participant companies, and the Australian food 
industry, more competitive, productive, sustainable and prosperous. 
 
We will address challenges and develop solutions in four areas: 
 
- Transforming waste resources 
- Reducing supply chain losses 
- Protecting provenance and brands 
- Education, training and behaviour change 
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The CRC research program is well aligned with government priorities, particularly the recently launched NFWS 
and the Food and Agribusiness Sector Competitiveness Plan. The FFW&W CRC is endorsed by the Food and 
Agribusiness Growth Centre, FIAL, which is a participant and with whom it will work hand-in-hand to deliver the 
NFWS and food waste and fraud prevention industry solutions. The CRC will deliver on each of the Plan’s 
Research and Development Priorities, specifically Food Security and Sustainability through enhanced food 
safety and traceability, Enhanced Production and Value Addition through co-product generation, A Global Market 
Place through targeting the emerging middle class in Asia with premium validated products, and The Future 
Consumer through the development of functional and nutritional foods and ingredients. 
 
OUTCOMES 
 
The CRC and participants will deliver: 
 
- New sources of revenue and market growth for food companies. 
- Less waste of resources through the supply chain from grower through to consumer. 
- Higher levels of trust in the quality and provenance of Australian food. 
- Less waste ending up in landfill. 
- More donated food to feed hungry Australians. 
 
If funded the CRC will be a primary delivery vehicle for the NFWS, helping the Australian Government to attain 
the UN Sustainability Goal 12.3. 
 
The research agenda has been developed through a rigorous and extensive consultation process over the past 
four years. The Bid has drawn together a broad cross-section of the Australian food industry, including 65 diverse 
industry participants, into a truly unique partnership – all working towards a common goal. 
 
The CRC will be internationally connected and recognised from day one of its operations through the Board 
membership of Toine Timmermans – a globally recognised Dutch leader in food waste reduction. This will ensure 
that, through the CRC, Australian industry and research will be able to access expertise and insights for around 
the world. 
 
The key outputs of the CRC will include: 
 
- REDUCE: Delivery of supply chain analysis tools, framework for optimal packaging design, innovative 

supply chain and packaging solutions and options to optimise food rescue. 
 
- TRANSFORM: Identifying and prioritise commercially valuable products from waste streams, new 

technologies for waste transformation, decision support tools and regulatory options to promote investment 
in waste transformation. 

 
- PROTECT: Supply chain vulnerability and policy analysis, species and geographic origin authentication 

technologies, supply chain traceability tools and consumer verification tools. 
 
- ENGAGE: Educating future industry professionals, industry dissemination and skills training and household 

and business behaviour change. 
 
Participants within the CRC can expect new tools and techniques for identifying, reducing (including innovative 
packaging) and transforming food and industry waste, protecting provenance and brands in both domestic and  
international markets, and gaining access to highly skill postgraduates and industry professionals in the area 
from which to build their future workforce. 
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The Australian food and wine industry as a whole can expect a reduction in surplus low-value food, a 
transformation in the way food waste is viewed, valued and utilised, and new industry tools and guidelines on 
how to directly benefit from the circular economy, provenance and brand protection. 
 
The Australian Government can expect the establishment of new industries from CRC outputs, increased jobs 
particularly in regions, reduced food waste in landfill, reduced greenhouse gas emissions, enhanced protection 
of ‘Brand Australia’, increased food security for the vulnerable and assistance with the delivery of the NFWS. 
 
With over $10B worth of food waste occurring within households the CRC will also unite the state governments 
of New South Wales, Victoria, Queensland, South Australia and Western Australia to tackle food waste together 
through coordinating behavioural change research to enhance the impact of the Waste & Resource Action 
Programme (WRAP) Love Food Hate Waste programme on reducing household and consumer food waste in 
each of the states. 
 
IMPACTS 
 
This CRC specifically addresses the TOP THREE GROWTH OPPORTUNITIES for Australian food and 
agribusiness identified in the FIAL Size of the Prize report: 
 
1. food waste (28-35% CAGR), 
2. supply chain transformation (16-21% CAGR), and 
3. reducing packaging waste (7-32% CAGR). 
 
Based on the predictions of the Impact Tool, which was reviewed extensively by KPMG Australia, the Australian 
Government can expect a return on their investment of at least 5:1, with individual program Benefit: Cost 
Analyses ranging from 4.6:1 for Transforming Waste Resources with its higher establishment and usage costs, 
to 6.5:1 for Education, Training and Behavioural Change. Our risk-adjusted estimates are significantly more 
conservative that those reported by the World Resources Institute: 
 
- 14:1 for 700 companies in 17 countries that implemented food waste reduction initiates; 
- 13.7:1 based on FIAL's assessment of the proposed CRC food fraud program.  
 
Key impacts will include: 
- A transformation in the way Australian industry and consumers view food waste as well as contribute to food 

rescue. 
 
- A suite of new tools and technologies for extracting the maximum value out of primary production, food 

manufacturing, supply chains and product sales, whether through waste transformation, supply chain 
innovation or brand protection. 

 
- Reduction in food waste entering landfill and associated greenhouse gas emissions. 
 
- Future industry professionals skilled in capturing opportunities identified by industry. 
 
In total this CRC expects to deliver risk adjusted, discounted (NPV) economic benefits of $3.7B. Again, this is 
deemed to be conservative, as achieving the National Food Waste Strategy target of 50% food waste reduction 
by 2030 would deliver $10B in economic benefits. By comparison, the WRAP in the UK has delivered at least 
£13B (A$23B ) in economic benefit since its inception in 2005, indicating that a much greater impact than that 
predicted is likely in Australia. 
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ACTIVITIES & OUTPUTS 

PROGRAM 1: TRANSFORMING WASTE RESOURCES 
KEY ACTIVITY 1.01 - Identify and prioritise valuable products from waste streams 
KEY ACTIVITY 1.02 – Identify technology gaps and process limitations in waste transformation 
KEY ACTIVITY 1.03 - Deliver toolkit for optimising technology and feedstock combination choice  
KEY ACTIVITY 1.04 – Conduct socio-economic assessment of alternative policy settings 
 
OUTPUT 1.01 - Commercially valuable products from waste 
OUTPUT 1.02 - Commercial prototype technologies for waste transformation 
OUTPUT 1.03 - Framework to optimise viability of technology and waste input combinations 
OUTPUT 1.04 - Regulatory options to promote investment in waste transformation 
 
 
PROGRAM 2: REDUCING SUPPLY CHAIN LOSSES 
KEY ACTIVITY 2.01 – Map resource flows, waste and root cause analysis 
KEY ACTIVITY 2.02 - Review functions and consumer perceptions of packaging and processing 
KEY ACTIVITY 2.03 – Investigate product specific supply chains and identify opportunities 
KEY ACTIVITY 2.04 - Investigate methods to increase food donation and measure its social impact 
 
OUTPUT 2.01 - Supply chain analysis tools 
OUTPUT 2.02 - Framework for optimal packaging design 
OUTPUT 2.03 - Innovative supply chain and packaging solutions 
OUTPUT 2.04 - Options to optimise food rescue 
 
 
PROGRAM 3: PROTECTING PROVENANCE AND BRANDS 
KEY ACTIVITY 3.01 – Conduct vulnerability assessment of key supply chains 
KEY ACTIVITY 3.02 – Develop species and geographic origin and authentication technologies 
KEY ACTIVITY 3.03 – Develop supply chain traceability methods 
KEY ACTIVITY 3.04 – Deliver deployable anti-food fraud technologies and authentication toolkits 
 
OUTPUT 3.01 - Supply chain vulnerability and policy analysis 
OUTPUT 3.02 - Next generation provenance and anti-counterfeiting technologies 
OUTPUT 3.03 - Supply chain traceability tools 
OUTPUT 3.04 - Consumer verification tools 
 
  
PROGRAM 4: EDUCATION, TRAINING AND BEHAVIOURAL CHANGE 
KEY ACTIVITY 4.01 - Educate future industry professionals 
KEY ACTIVITY 4.02 – Disseminate industry and skills training 
KEY ACTIVITY 4.03 – Develop household and business behaviour change instruments 
 
OUTPUT 4.01 - Educating future industry professionals  
OUTPUT 4.02 - Industry dissemination and skills training  
OUTPUT 4.03 - Household and business behaviour change 
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IMPACT TOOL 

Benefit Cost ration calculations from Impact Tool: 

Program 1 Transforming Waste Resources   4.6 

Program 2 Reducing Supply Chain Losses   5.3 

Program 3 Protecting Provenance and Brands  5.6 

Program 4 Education, Training and Behavioural Change 6.5 

Overall cost:benefit ratio     5.0 
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STAGE 2 PARTICIPANTS 
 
1. Abalone Association of Australasia 
2. Abalone Council of Australia  
3. Australian Council of Prawn Fisheries  
4. Australian Country Choice Production 
5. Australian Food and Grocery Council  
6. Australian Institute of Food Science and 

Technology  
7. Australian Institute of Packaging 
8. Australian Organics Recycling Association  
9. Australian Packaging and Processing 

Machinery Association  
10. Australian Pork Limited 
11. Australian Wine Research Institute 
12. Australian Food Cold Chain Council  
13. Bowen Gumlu Growers Association 
14. Central Coast Industry Connect 
15. Central Queensland University 
16. Chameleon Asset Protection 
17. ChemCentre 
18. Clean Seas Seafood 
19. Conservation X Labs (USA) 
20. Costa Group 
21. Curtin University 
22. CY O'Connor Foundation 
23. East Gippsland Food Cluster 
24. EcoFuel Innovations 
25. Empauer 
26. Entopia Biotechnologies 
27. Euromonitor Australia 
28. FAVCO/Green Valley 
29. Fisheries Research and Development 

Corporation 
30. Food Innovation Australia Limited  
31. Food SA 
32. Foodbank Australia 
33. Fresh Zest 
34. Green Industries SA 
35. Gretals 
36. Honey and Fox 
37. InfoNite 
38. Innovate Inn 
39. Integrity Compliance Solutions 

40. KPMG Australia 
41. Mitolo Group 
42. Murdoch University 
43. NSW Environmental Protection Agency  
44. OzHarvest 
45. Pacific Coast Produce 
46. Peats Soils 
47. Piper Alderman 
48. Planet Protector Packaging 
49. Potatoes South Australia 
50. Primary Industries and Regions South 

Australia  
51. Queensland Department of Agriculture and 

Fisheries 
52. Queensland University of Technology 
53. Queensland Urban Utilities 
54. Regional Development Australia Murraylands 

and Riverland 
55. RMIT University 
56. SA Potato Company 
57. Sampano 
58. SICPA Australia 
59. Sustainability Victoria 
60. Swinburne University 
61. Swisse Wellness 
62. T Provenance 
63. Taylors Wines 
64. Thomas Foods International Fresh Produce 
65. Tillbrook Melaleuka Group 
66. Treasury Wine Estate 
67. TurboViz 
68. University of Adelaide 
69. University of Queensland 
70. University of Southern Queensland 
71. WA Dep of Primary Industries and Regional 

Development 
72. Waste & Resource Action Programme (UK) 
73. Whitsunday Regional Council 
74. Woolworths Group 
75. Zerella Fresh 
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MANAGEMENT TEAM 
Independent Chair- Mr John Webster (AgStrat Associates, Sydney) 
Bid Leader/Interim CEO- Dr Steve Lapidge (PIRSA, Adelaide) 
Research Director- Prof Andy Lowe (Uni of Adelaide, Adelaide) 
Program Leader- Transforming Waste Resources - Dr Bronwyn Laycock (Uni of Queensland, Brisbane) 
Program Leader- Reducing Supply Chain Losses - A/Prof Karli Verghese (RMIT Uni, Melbourne) 
Program Leader- Protecting Provenance and Brands - Prof Garry Lee (Food Science Solutions, Perth) 
Program Leader- Education, Training and Behavioural Change - A/Prof David Pearson (Central Qld Uni, 
Sydney) 
Theme Leader- Food Safety and Integrity - Dr Valeria Torok (PIRSA-SARDI, Adelaide) 
 
BID CONSULTANTS 
- Dr Paul Dalby, InFusion Consulting, Adelaide 
- Mr Steve Brown, Innov8ed Pty Ltd, Brisbane 
 
BID ADVISORY COMMITTEE 
- John Webster (Independent Chair) 
- Robbie Davis (CEO Potatoes South Australia)  
- Chris Deveney (Director FAVCO/Green Valley)  
- Brianna Casey (CEO Foodbank Australia)  
- Kimon Taliadoros (CEO Empauer) 
- Simon Woolmer (Manager Government Relations, Swisse Wellness)  
- Al Jawhari (CTO Beston Global Food Group)  
- Dr Geoffrey Annison (D/CEO Australian Food & Grocery Council)  
- Adrian Cullen (Head of Sustainability, Woolworths) 
The Chair, CEO, RD and five members of the BAC will represent the bid at interview on February 8, 2018. 
 
BID FUNDERS 
The following organisations are thanked for their financial contributions that made this bid possible: 
Abalone Association of Australasia, Abalone Council Australia Ltd, Australian Council of Prawn Fisheries Ltd, 
Australian Pork Ltd, Australian Wine Research Institute, Central Queensland University, ChemCentre, Costa 
Group, Curtin University, EcoFuel Innovation, FAVCO/Green Valley, Fisheries RDC, Food Innovation Australia 
Ltd, KPMG Australia, Monash University, Murdoch University, Primary Industries & Regions South Australia, 
Queensland Department of Agriculture and Fisheries, Queensland University of Technology, Regional 
Development Australia Murraylands & Riverland, RMIT University, Swinburne University of Technology, 
Swisse Wellness, University of Adelaide, University of Queensland, University of Southern Queensland, 
Woolworths and Zerella Fresh.  
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