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Waste Flow Modelling

A To achieve a comprehensive understanding and quantification of the
amount of food being under-utilised in the industry through the outputs of
bespoke waste flow modelling

A To study current practices for waste generation and disposal to propose
key indicators such as:

I Amount of waste

I Location of waste

I Pattern of generation

I Possible contamination with other food waste

I Inconsistency of waste quality and seasonality
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Industrial production process for peas
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A Main streams and current management practices:

i Peavine (steam, pod, leaves and some peas):
Ploughed back to the soil

A Less than a third of the crop mass is the edible pea

A Only 1/8 of pea vine is needed to maintain the
properties of the soll
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Pea forage (Credits: Gill;es Tran/ AFZ)

A Excess nitrogen is leached or volatilised to atmosphere
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Industrial production process for citrus fruits
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By-products and residues from citrus fruit industries

A Main streams and current management practices:

I Uneatable waste (rotten, damagedé)
A Presence of D-limonene is a problem due to its antimicrobial activity
A Need to remove D-limonene or co-digest with manure

A Eutrophication impact is high

I Class 2 waste (does not meet aesthetic requirements, e.g. spots on skin,

wrong col our toneeée): sold for wholesale markets

A Significant decrease in economic value
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Citrus by-products

and residues 1 Overall figures
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