
FOOD WASTE
What you need to know…

The facts about food waste
•  On average nearly one third of material found in the general

garbage bin is food waste

•  Australians throw away $2.5 billion worth of food every
year. $1.1 billion of this is fruit and vegetables.

•  Each Australian household throws away $616 worth of food
per annum.

•  Australians waste close to 3 million tonnes of food per
annum, equivalent to 136 kilos per person per annum.

•  Organic material is anything that was once alive. Food and
garden waste are the main sources of organic waste.

•  Food waste is a problem in many countries. In the UK, the
Waste Resources and Action Programme estimates that a
third of food purchased is thrown out.

•  When food rots in landfill, it gives off a greenhouse gas
called methane. This methane is 25 times more potent a
greenhouse gas than the carbon pollution that comes out of
your car exhaust.

Why recycle food waste?
•  More than 500 kilograms of leachate (contaminated and

potentially toxic runoff) is generated per tonne of food
waste landfilled.

•  For every kilogram of food that is recovered, 56 litres of
water is saved.

•  When you throw out food, you are also throwing away the
resources it took to get that food from ‘paddock to plate’,
which includes production, processing, storage, refrigera-
tion, transportation and cooking.

•  Food waste in Australia is responsible for 11.4 million tonnes
of carbon dioxide equivalent emissions every year.

•  Dumping a kilo of beef wastes the 50,000 litres of water it
took to produce that meat. Throwing out a kilo of white rice
will waste 1,550 litres and discarding a kilo of potatoes will
waste 500 litres.
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•  Food waste cannot currently be recycled through the green
lidded garden organics bin.

•  Most organic matter, excluding meat, is suitable for home
composting or worm farming.

•  The ADAM principals show the characteristics of a healthy
compost:

Aliveness: A small ecosystem is created in the compost which 
relies on a variety of organisms. Worms and microorganisms 
are essential to breakdown organic waste.

Diversity: A broad diversity of ingredients will help balance 
the compost. A lot of dry material is carbon based while softer, 
greener materials are generally nitrogen based. The ideal mix 
is about 20 parts carbon to 1 part nitrogen.

Aeration: Oxygen is essential for composting to ensure the 
aerobic breakdown of its contents. Remember to turn the  
compost about twice a week.

Moisture: Micro-organisms need moisture, but not too much.  
A compost should be moist and ideally with the consistency of 
a wrung out sponge.

•  The green lidded garden organics bin is taken to Eastern
Creek where it is mulched and turned into a rich compost
product. Food and other waste in this product creates health
and processing issues.

• Hills residents recycle over 18,000t of organic garden waste
through the green lidded garden organics bin every year.

How can food waste and organic material be recycled?

Tips to reduce organic waste
•  Composting and avoiding food waste are the best methods for dealing with

organic waste.

•  Store foods in air-tight containers and remember to use your freezer for leftovers.

•  Plan your meals and be sensible whilst shopping (Write a shopping list and stick
to it). Often it may seem cheaper to by a bulk version of a product or ‘2 for 1’ deal
which you may not actually need.

•  Check ‘used by’ and ‘best before’ dates. Organise your pantry and fridge so the
oldest products are at the front and will be used first.

•  Keep the temperature of your fridge set between 1 and 5 degrees to keep your
produce fresh.

•  Shop locally and try local food options such as local farmers markets, community
gardens and community supported agriculture.

•  Grow your own food - turn your food and garden waste into compost and use it to
help your garden grow!

Visit www.thehills.nsw.gov.au/waste-services for further recycling information.
Source: Planet Ark, Sustainability Victoria, Department of Environment Climate Change and Water, foodwise.com.au

Australians throw away $2.5 billion worth of food 
every year. $1.1 billion of this is fruit and vegetables.




