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eelO for coupled socio-$-enviro analysis E,OFQUEENSLAND

AUSTRALIA

Use (demand) Consumptive demand

Agriculture | Mining | Plastic | Restaurants householders | Government Export
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Mining y 33 2 11

Plastic 11 1 33
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1) macro-LCA & supply-chain analysis
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Water Footprints through the Aus economy
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Use of resources in Australian food production

water use (61% of Aus) GHG (41% of Aus)
+ D N = JD IS D

P

Food Industry ~ Services and meal FoodIndustry  Services and meal
27% providers 1% providers
S 20%
surplus generated (7% of Aus) wages paid (4% of Aus)
Farm — N . Fam —_—
Food Industry  Sarvices and meal Food Industry :
13% providers 15% grenﬂ:iﬁggandmeal
49% 73%

Reutter et al (in press) Food Waste consequences: eelO as a framework for analysis
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2) micro-LCA by consumer B ot

AUSTRALIA

2al 2009 avg Australian  _ 190kg 2839
g, household ‘foodprints’ ~ COZ2-e/wk L CO? L/wk ‘
(prelim results)

Variation (from avg)
by state

A - Exclusive Environs

+29 %  (8.3% of households)
+14 % The most prosperous &
desirable family households

+4 %
+4 %

— Independence & Careers
0
+4 % (9.5% of hous_eholds)
Apartment-dwelling, young
-8 % professionals & students
in city central locations

H - Middle Australia

-1 %  (7.2% of households)
+1 9 Mixed family forms living on the
outskirts of metropolitan areas

s 4%

Australlan Academy of Sclerce U 6 %

+3 %

SUSTAINABILITY
ASSESSMENT PROGRAM

If interested, contact: Michalis Hadjikakou (m.hadjikakou@unsw.edu.au)




3) micro-LCA by product (using eelO) B oot
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e.g. analyse specific e.g. analyse specific
products or food-waste

supply chains interventions

how good Is the
enviro-LClI for each
sector & supply

7 consistency " 2 quality of the

with high-quality chain Stage source
.~ process-LCI .~ enviro-data
~ 2 allocation of "~ increase
Impacts up the number of

supply chain _ sectors / regions
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4) food waste - challenging the rhetoric Q,OFQUEENSLAND
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lets reduce
alotoffood _ food waste
Iswasted —  to save the
environment

food production
causes lots of <+
enviro impact

who are the . .
winners & where Is the are there enviro
food wasted...? tradeoffs...?
losers...?
which are the how to model
greatest the effect of

T R opportunities...? interventions...?
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4) food waste - messy data & literature N OF QUEENSLAND
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Smil 2004; Lundqvist 2008
wv)
L Stuart 2009
o AL
< 7 ™
= 0
T Z FAQ 1981; Gustavsson 2011
e AL
v o Kummu 2012; Parfitt 2010; Buzby 2012; Monier 2010
Animal Feed Agriculture Storage Transport Processing Distribution Preparation and Over
Production consumption consumption
(ET:E‘;:;USSS;;?HE Pastharvest losses Processing Waste  Distribution waste Post-consumer loss (Parfitt 2010);
) o (Kummu 2012) (Kummu 2012) (Kummu 2012) Kitchen waste;
Field losses (Lundgvist !
2008) Consumption waste (Kummu 2012)
N N AN /
o Y h ;\'d/— te (Gusta 2011
—_ 2 Spoilage (Lundqvist 2008) ood waste (Gustavsson )
= W _ J
Z5 N N J
E [T Food losses (Gustavsson 2011);
w & Post-harvest loss Wastage (Lundqvist 2008)
v O N ~ _/
Food waste (Monier 2010); Post harvest food loss (FAO 1981)
Food supply chain looses; Post harvest loss (Buzby 2012; Parfitt 2010);
Food waste (Parfitt 2010);
Food wastage (Gustavsson 2011)




4) food waste — Australian significance
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water use

Mon-food products (38.8%)

Food eaten (13.0%)
Food waste by consumers (4.8%)
Foodwaste byindustries (4.3%)

Food Exported (39.2%)

Mon-food products (59.0%)

Food eaten (14.2%)

Food waste by consumers (2.8%)

Foodwaste byindustries (3.1%)

Food Exported (20.9%)

surplus

Mon-food products (93.4%)

Food eaten (2.0%)
Food waste by consumers (0.7%)

Foodwaste by industries (0.6%)

Food Exported (3.3%)

 Non-food products (95.7%)

Food eaten (1.3%)
Food waste by consumers (0.6%)

Foodwaste byindustries (0.4%)

Food Exported (2.0%)

Reutter et al (in press) Food Waste consequences: eelO as a framework for analysis
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4) food waste — varying tradeoffs B oo
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Use of resources in Australian food production

water use (61% of Aus) GHG (41% of Aus)
+ D N = JD IS D

Food Industry ~ Services and meal FoodIndustry  Services and meal
27% providers 1% providers
S 20%
surplus generated (7% of Aus) wages paid (4% of Aus)
Farm — N . Fam —_—
Food Industry  Sarvices and meal Food Industry :
13% providers 15% grenﬂ:iﬁggandmeal
49% 73%

Reutter et al (in press) Food Waste consequences: eelO as a framework for analysis




4) food waste — sectoral significance
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Fraction
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Fraction of resources embodied in food waste, by food categories

-Cereals, grains and sugar
I Fruit and Veg
- Meat

] oil and Fats
|:| Dairy and egg

Water GHG Surplus CoE Cost Mass
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Australian food flows: Importance of food waste
= Product [ka]
I Food waste [ka]
[ Eaten [ka]
Exports
Retail
Farm o
Industry Consumer Eaten
Imports \
% Rest and
meal

providers

Food waste
FW leftin Un- ; Informal Liquid FW
the field avoidable || AAveidable ) ¢y
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4) estimating food flows — can you help ?  &o amii

AUSTRALIA

Agriculture  Storage Processing Distribution Food Providers  Household

|\ |

Onsite: Onsite:

- Leftin the field -  Compost

- Animal Feed - Animal Feed
- Compost

- Energy recovery LICIUId waste to: please contact us

to contribute your
expert guidance
&/or data

- Sewage

Volumes are known, but no (?) Flows i
Nutrition
data on food product flows measured :
: . balance is
(in$)in 1O

A few regional estimates databases Possible (?) -
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Thank you

University of Queensland
Joe Lane (j.lanel@uq.edu.au)

Beatriz Reutter (b.reutter@uqg.edu.au)

University of New South Wales
Michalis Hadjikakou (m.hadjikakou@unsw.edu.au)

the Australian IELab

http://ielab.info
https://nectar.org.au/industrial-ecology-virtual-laboratory




