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Outline

® Aims, objectives and tasks
® Identified waste streams

® Development of waste composition
database

© Data collection and coverage

€ Current and future plans
® Demonstration
® Round table Q&A
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Aims & objectives

To increase the exploitation of UN-AVOIDABLE food
chain waste by:

® helping business stakeholders to identify waste

streams that are appropriate to valorize . " L A&
¢  Helping innovators to accrue appropriate waste-related ' & A '. i d
knowledge e.g. composition, technology available; & P ﬁ:’“" = \ s

® Valorising post-consumer perishable waste; e el ___’)

® helping policy makers to identify and
implement improvements to the legislature (special reference to feed

production restrictions whilst ensuring safety and quality)

This is resulting in a strong focus on wastes & co-products from the
food processing sector which possess the necessary scale and
traceability to be able to considered for existing and novel
valorisation solutions.
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Selection of the top waste streams
Development of compositional database

Identify key valorisation capacities,
approaches and technologies

¥ incorporation of waste vegetable fibre into
food products and evaluation of product quality;

¢  development of the DST for valorisation of
food wastes as animal feed and development
of guidance to policy makers based on expert
input on risk mitigation;

€  research on conversion to fuels and chemicals
leading to report on potential viability.
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Final list of priority waste streams

® Includes well-known examples:
¥ spent grains (alcoholic beverages)
© press cakes from vegetable oil processing
¥  meat & dairy side-streams - slaughter by-

products and whey protein

® List of 75 priority waste streams used

for:

¥  Food Waste Compositional Database
©  Ensure a higher level of granularity

Citrus pulp

Apple pomace

Images: KW Alternative Feeds
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Development of compositional waste database

=22 EuroFIR
® AIM: to produce a database and a S ETIEEE=——
database management tool to easily &

maintain and access data on waste
streams
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® Work being undertaken by EuroFIR,
Quadram Institute & JSI

@ Population of database covering 75 key e T
waste streams identified in REFRESH : '
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© Currently over 14,000 data points have 5 @
been added =
© Represents a key resource for both the =T
food processing industry and o =
academics ree=

18/05/17 REFRESH Food Waste 2017 www.eu-refresh.org



Current status of data

Al =« n AE a A | AN |
1 I |Food Froduct Food Product Woste Hibegen digestibility, ruminants %) Mitrogen cigestibility, growing pig %) Mitogen digessibility, rabbit %) Nitrogen digestibfity, safmanids {%|
2 Immzdla

B30 927 ales Bravears graing, enziled 8.3

A31 928 Rirs Rice prain, pelished RA.R RA.E

822 929 Rice Rice grain, polished, parbuiled

B23 930 Bics Rice grain, browm BE.S BT &

B34 Y1 Ales Parley rectlets, defvwdrated Fii] 4.5

B35 937 |Spirits hiaize distillers dried grains and salubles 77 23

A7 33 Spinils Bwives alistillis = erieat prains aml salubiles, bigh polse TR.Y .5

B3T 034 Spirits Kairs distillers dried grains and salubles, fat <65% E1.2 7.7

B2 935 Spirits maize diztillers wet grairs and selubles .

Bi5 936 Spirits Thin stillage

A30 937 Rirs Riee bran, fie o1%, 75.R

831 038 Ripe fice bran, e 4-11% R ™5

B32 93% Rice Rice bran, fibre 11-20%

HI1 4L Hioe Hice bran, flbne 805 EERN

B34 84l Rice Rica bran, defattad, fibre <11% 2.7 ELY

HHF._ 12 Rirs Nice Lvan, delatved, liin= 11-30%, | RE.R

B3E 043 Rice Rice bran, defatted, fibre = 20% 26.8

B3Y 844 Ries Rice hulls 4

B3E YL Rlos Haough rice, paddy rice i

3T 94E  Ales Seaphiuim bran ard milling cffal

BAL 94T |Ales Zorphum brewers' prains, drisd 7R AT

B4l 9a8 Ales Walied sorghum =prouts T8

BaZ gy Ales torghum distillzrs' gralns {with o without salubles), freck .0

B42 950 ales sorghum distillers' grains {with or without salubles), deice 8.2 EL

Ad4 51 Ales Sexploan plalen lped

B45 052 Ales Sorphum ghiter mesl

BAE 953 Ales Eorghum geem ol mzal

B¢ yu4 Ales sorghum grain {all typesh bH.4 Lt

B4E 955 Alss Eoaghum grain, kigh tarein RA.A [ER

4T NEE Al Zorphuar prain, e Lanmin 0.5 R34

BSC 957 Ales Sorghum grain, red varegies 675 67.4

Bol ogne Ales Lorghum graln, whits varlekizs Ly R

BEZ 958 Wheat Whaat starch

A53 960 ‘el Wheal hran AR.7 F1.% T4

B854 061 ‘Whesl Wheat distillers grain with sclubles, stwech C7% 77 714

B55| 962 ‘Wheat Wheat diztillers grain with sclublz:, starch =% 76.3] 6L

Hut YLD Wiheat Wheat gemmns F==i]

B5T 965 Magetahla oi dlweand hulls

4+ ¢ .| Properties | Procdmates | Inorganics | Vitamins | Vitamin fractions | (SkA per 100gFA) (StA per 1Udgrocd] | (MUFA per LO0RA) (MUEA per T0grood] | (PUR ... (§) f
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Data coverage
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Data coverage
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Coverage of dataset for top eight food products*
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Food product

Vegetable

Sugar oil Other veg Wine Rice Potatoes Spirits Wheat
Proximates 1859 1389 1164 700 398 480 358 204
Inorganics 542 482 477 198 199 104 134 157
Other 261 159 46 88 69 73
Bioactives 12
Fatty acids
Vitamins

Key: GREEN >=100 datapoints,

* As at 07/03/2017

18/05/17

REFRESH Food Waste 2017

10 - 100 datapoints, RED <=10 datapoints
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Data sources

Publication / source Number of data
points*

2012 Feed Compendium 1838

Wet explosion pretreatment of sugarcane bagasse for 1726
enhanced enzymatic hydrolysis

CROPGEN database 1720
Online European Feedstock Atlas basis version 902
Feedipedia >750 (ongoing)
Conversion of olive wastes to volatiles and carbon adsorbents 565
NOSHAN project 501
Citrus by-products as ruminant feeds: A review 451
Digestion kinetics of neutral detergent fiber and chemical 371

composition within some selected by-product feedstuffs
* As at 07/03/2017
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Current plans

® Aim-t vel ‘front-end’ of th
o develop a ‘front-end’ of the e
database management tool Rapeseed cake Grape marc
¢ Test ‘front-end’ of database for usability against Citrus ?%313?2?&
stakeholder requirements Sugar bagasse
Slaughterhouse screenings
® Develop a flexible tool and upgrade with a Chip fatRice husk

statistical tool as well as with web services to  Brewers’ grains
support its connection with other information .
systems, including FoodCASE Volatﬂe solids
Vitamin E Ash
Aflatoxin
® Usability testing Crude fibre
CTDtELl aerobic count

T‘ﬂhﬂ solids

® Sustainability of the database Yeast Carbon

High heating walue
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Development

® Feedback/ideas from interested parties welcome

® Data sources/publications/references welcome, especially for
meat waste streams

@ If you would like to be involved in assessing the current data
collected or are able to suggest any data sources, please contact
Hannah.Pinchen@quadram.ac.uk
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Next steps for database

® Finalise development of back end of waste
database

® Design front end look of waste database

® Continue collection of top 75 waste stream
data

® Pilot - Database evaluation by industry

® Receive data evaluations from any other
interested parties
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National
nutrient
datasets
(29
countries)

Specialized
Datasets
(e.g.
Bioactive
compounds)

Food Waste
Compositional
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-
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European Food Information Resource
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Users

Food industry
Research
Education
Policy-makers

Key users include:

Enables access to Research
and use of food Infrastruc Researchers
composition data. ture

related to Industry
food and
health Consumers

Suggested

database

L . architecture to
Prodgctlon apd : facilitate a
Location of Bio-

Resources ,'

—— o o o o e

sustainable future




Demonstration of the waste database tool

Demonstration by Tome at JSI
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Round table Q & A

‘Questions -

—

4 N
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