AOTEAROA'S FOOD WASTE REDUCTION ECOSYSTEM

By working together across the supply chain we can collaborate to waste less and feed more, alleviating
resource pressures on climate, land, water and unlocking nutrients and value for farmers, organisations
and households. The purpose of this map is to demonstrate the current ecosystem of solutions and
enablers for food waste reduction across the food supply chain. It's aim is to highlight gaps,
connections and potential partnerships to achieve our vision and goal.

75+ 303 400+ e

Organisations Food rescue and Community gardens
enacting change redistribution organisations* and composts points*

GROWING

o F R e )

Callaghaninnovation

_./\-\_/—-. Q New Zealand's Innovation Agency
SeNRRuRANGT Kl
wns"T“E”ﬂ's"T‘ms Ministry for Primary Industries 00 —
Manatd Ahu Matua &
HOUSEHOLDS () mteeie}
AND
; Council[~2 OrAGO Research
COMMUNITIES e POrsco | ) research |
2 Venture Timaru @Amnmlo
0’ V4 pOTEARD, =
- SUNSI E YATES . 3.3,
@ecoyas roop scraps ¢ [R 1.5 ST AN Eneuinne . eunomiot
e 2
shareWaste #ryod FUNDING EVIDENCED-BASED
AND POLICY RESEARCH
Government/Private funding, V I S I O N 5 Re_zeurch fthotthprovides
uidance, and policies evidence for the causes,
gthc:'t unlock solﬁtions An ecosystem volumes, and solutions
to achieve the vision. to achieve the vision.

DERMA Biochar Network . fﬁ
/\Y NEWZEALAND - © ©

working together
DESIGN AND o
STRATEGY toward a resilient food

The design-led approaches

BEHAVIOUR CHANGE
Campaigns, and programs
that build knowledge and

through ideation, prototyping,
and strategy to achieve the vision.

food and has no

food waste o R e LAER
‘n @Ka-(ﬁommnm&m eat

The
Aotearoa
Circle

e
W,
WousEY e
@ Kai Commitment _gg'wo‘g:rmls

rq restau EOYE B
. qssnclutlon lL_ Leqnpath ‘l/'\li T [ty
"
PARAKORE ([ GIRDENste  ZXen nolt
Q TOTABIFE: ——————
NEW ZEALAND Wiz, e
DN menbodvias | W (3 = oS
HOSPITALITY
f‘% AND
i FOOD SERVICE

COMPOST
< Farm COLLECTIVE
o—

- kaicycle

FOOD WASTE SOLUTIONS KEY: RETAIL

Redistribution
Tech, networks, transport, and infrastructure that
priortitse the redistribution of food to humans first.

‘ Recovery

. Prevention
Systems, tools, food design, and approaches that
enable the reduction or avoidance of wasted
materials, ingredients and products.

. Upcycle Solutions that recover energy/nutrients from food for
Solutions that convert food into new, additional value use beyond human consumption. Eg: fertiliser, compost,
opportunity such as revalorisation and secondary markets. animal feed, anaerobic digestion NOT landfills.
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NZ FOOD WASTE
CHAMPIONS 12.3

New Zealand Food Waste Champions 12.3
is a national and independent charitable
trust that holds a whole-of-system lens
on food loss and waste. Our vision is He
taonga te kai — An Aotearoa, New Zealand
where food is valued not wasted. We are

progressing Aotearoa, New Zealand toward

Iving food waste by 2030 in alignment with
.3 through strategic advocacy for tangible,
evidenced action and sector collaboration
across the food system for increased
collective impact in reducing food waste.
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