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Australia’s 
nationwide 
effort: 
To reduce 
household 
food waste

Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 



Consumer 
perceptions of 
packaging and 
food waste: 
2020-2023

https://endfoodwaste.com.au/consumer-perceptions-of-the-role-of-packaging-in-reducing-food-waste/
Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 

Reference: Brennan et al (2023)

Understanding the perception and use 

of packaging by consumers and how 

this plays a role in household food 

waste generation. 

By understanding how people appreciate 

and use packaging and the food waste they 

generate, we propose improved packaging 

and communication design that will 

ultimately reduce food waste. 

https://fightfoodwastecrc.com.au/wp-content/uploads/2020/07/FFWCRC_IndustryReport_TEXT_FINAL_low-res-july2020.pdf


Consumer 
perceptions of 
packaging and 
food waste: 
What we know

Percentages above from survey n=1000 

Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 

• Storage advice on packaging is missing, 
inconsistent and confusing

• Leading to refrigeration and freezing practices 
that lead to food waste or unsafe food.

Storage / Freezing Practices

• 32% of consumers felt unable to tell if food was 
safe to eat

• 32% only store food to keep it fresh half of the 
time or less

• 61% freeze their food to extend its life, but 18% 
do it half the time and 20% do it rarely.

Consumer Perceptions

• Australians are confused by unstandardised 
date and storage labelling

• 41-42% of Australians don’t know what 'use by’  
and 'best before’ mean respectively 

Household Understanding

https://endfoodwaste.com.au/consumer-perceptions-of-the-role-of-packaging-in-reducing-food-waste/



A new approach to date labelling and storage 

advice that will play a role in reducing consumer 

food waste. 

Better, more consistent storage advice and date 

labelling that could be on or off packaging or a 

combination of these options — technology-assisted 

solutions included. Information about how specific 

foods should be treated and how long they last, tips on 

how to tell if food is edible or to refresh, how to properly 

handle and store such food physically, and advice on 

the correct temperature and modes of storage

National Date + 
Storage Advice 
(Phase 1):
2024-2025

https://endfoodwaste.com.au/national-date-labelling-and-storage-advice-phase-1/

Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 



1a - Systematic Literature Review (72 

academic papers and 20 Government/ Industry 

reports from the last 10 years analysed)

1b - Consumer Interviews (125 1-hour 

interviews conducted across 5 food categories)

1c - Pilot Design Concepts (20 design 

concepts - 10 date labels/ 10 storage advice –

based on insights from 1a and 1b)

1d - Collective Intelligence (7 moderated 

online workshops with 37 participants)

National Date + 
Storage Advice 
(Phase 1): 
Data + 
methodology

https://endfoodwaste.com.au/national-date-labelling-and-storage-advice-phase-1/

Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 



Date labels are not 
straightforward



Packaging design is 
problematic



Best Before and Use By confuse consumers



Storage advice is incomplete and insufficient



National Date + 
Storage Advice 
(Phase 1): 
Design better 
enabling
action

https://endfoodwaste.com.au/national-date-labelling-and-storage-advice-phase-1/

Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 

Reference: Llagas et al (2025)



Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 

Reference: Parker et al (2025)



Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 

Reference: Parker et al (2025)



National Date + 
Storage Advice 
(Phase 2):
2026-28 +

Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 

Refining, testing and finalising recommended 

designs of standardised ‘National Date and 

Storage Advice’ (and implementation plan).

Scoping 

Review

Concept Design 

(using a design 

thinking approach, 

approx. 25 designs 

for 5 food categories)

Eye Tracking/ Heat 

mapping of designs 

(500-750 participants)

Consumer Focus Groups 

(10 Focus Groups)

Collective 

Intelligence 

(2 stages, 30 

participants in each)

Validating alternatives 

and developing the 

implementation plan 

(Establishment of 

Reference Group and 
Consultation)

Rollout, implementation and monitoring



National Date + 
Storage Advice 
(Phase 2): 

Home-scapes

Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 



National Date + 
Storage Advice 
(Phase 2): 

Tech-scapes (GS1 
and AFGC looking 
to bring Smartfacts
in for Phase 2)

Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 

Reference: Llagas et al (2024)



National Date + Storage Advice (Phase 2): 

Social marketing scapes (TGUW campaign testing)



National Date + 
Storage Advice 
(Phase 2):
2026-28 +

Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 

Scoping 

Review

Concept Design 

(using a design 

thinking approach, 

approx. 25 designs 

for 5 food categories)

Eye Tracking/ Heat 

mapping of designs 

(500-750 participants)

Consumer Focus Groups 

(10 Focus Groups)

Collective 

Intelligence 

(2 stages, 30 

participants in each)

Validating alternatives 

and developing the 

implementation plan 

(Establishment of 

Reference Group and 
Consultation)

Rollout, implementation and monitoring

Key partners

EFWA member consortium (industry)



National Date + 
Storage Advice 
(Phase 2):
2026-27

Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 

Partner benefits (in-kind): 

• Brand promotion through EFWA channels, 

highlighting your leadership in waste reduction 

• Customer trust and social licence uptick by 

providing significant benefit to households

• Enhanced brand national reputation and 

alignment with national food waste targets 

• Customer connection in opening a direct line to 

have conversations with households about 

benefits in saving money and reducing waste 

• Industry designing solutions triaxially, rather 

than regulatory/ policy impost on business

• Innovation in physical/ digital contexts 

through packaging, digital systems (i.e. GS1/ 

AFGC Smartfacts QR code system), etc

Reference: Llagas et al (2025)



National Date + 
Storage Advice 
(Phase 2):
2026-27

Prof. Simon Lockrey (Aug 2026) EFWA Date Labelling Webinar. 

Partner benefits (member consortium): 

• First-mover advantage in implementing new 

national labelling standards (cash partners):

1. Co-design on work scope i.e. what SKUs 

make sense, what education is needed, what 

design options align to brand/s, etc

2. Brand specific design and trialling i.e. digital/ 

physical, focus groups, online heat mapping, in-

store trials, etc

3. Brand specific data from testing, analysis 

and synthesis i.e. brands own this IP for 

commercial/ brand exploitation and benefit

4. Agency-based design work equivalent to 

$700k+ project if run commercially.

5. A seat at the table to shape project/ industry 

innovation through to implementation, education 

and monitoring i.e. making sure: roll-out aligns 

to manufacturing; minimises costs; marketing/ 

communications align with customers; etc Reference: Llagas et al (2025)



Date Labelling + 
Storage Advice:

Prof Simon Lockrey - simon.lockrey@rmit.edu.au
Prof Lukas Parker – lukas.parker@rmit.edu.au

mailto:simon.lockrey@rmit.edu.au
mailto:lukas.parker@rmit.edu.au


The Food Waste PRO 
Toolkit

AFGC WEBINAR 12 SEPTEMBER 2026

Lynne Loo
Dr Janet Howieson



How can the 
Toolkit help 
my business?

De-risk R&D and investment

Streamline R&D and 
decision-making processes

Simple steps with dual use 
towards general continuous 
improvement

Food Waste PRO (Prevention & Reduction Opportunity) Toolkit



What will 
our 
business 
get out of 
the Toolkit?

Food Waste PRO (Prevention & Reduction Opportunity) Toolkit

Understanding of solutions your business is ready for

Process and supply chain map 

Waste hotspots – volume and value

Qualified opportunities to improve management

Business case to underpin stop/go decisions 



Case 
study

Food Waste PRO (Prevention & Reduction Opportunity) Toolkit

Kommunity Brew



What are the steps?
Food Waste PRO (Prevention & Reduction Opportunity) Toolkit

Walk the chain
2

Self-assess
1

Measure
3

Identify 
opportunities

4
Pre-feasibility

5
Cost/benefit

6

Test (pilot)

Commercial implementation

Support investment decisions 
& access to capital

Pilot plants: 
• Sustainable Innovative Food Technologies (WA)
• Central Coast Food Manufacturing Innovation 

Hub (NSW)
• FermentHQ (TAS)
• FaBA and QDPI Food Innovation (QLD)

Lab scale trials with Universities



Food Waste PRO (Prevention & Reduction Opportunity) Toolkit

Prevention, recycling, NPD



How do we 
get started?

Food Waste PRO (Prevention & Reduction Opportunity) Toolkit

Contact us: 
lynne.loo@curtin.edu.au      |  0434 591 053
j.howieson@curtin.edu.au  |  0423 840 957

WA DPIRD Food Industry Innovation team: 
foodindustryinnovation@dpird.wa.gov.au

Start with small wins:
• What am I ready for? (Step 1)
• Map and measure (Steps 2-3)

Seek help and support:
• Feasibility, cost/benefit analysis (Steps 4-6)

mailto:lynne.loo@curtin.edu.au


Food Waste PRO (Prevention & Reduction Opportunity) Toolkit

Case 
study
The Sweeter Banana
Co-operative
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