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Overview of current food waste activities
• The research projects been conducted in CeBER on
confectionery waste valorisation seek to take advantage of
the components of confectionery products:
– carbohydrate (75%), fat (14%), water (6%) and protein (4%)
– nutrient content: 50 000 – 80 000 ppm COD &
40 000 – 60 000 ppm BOD

to produce several products, thereby diverting the waste
from landfill towards value addition.
• It was found that one confectionery industry could produce
approximately up to 625 tonnes waste/ year,
– it is an ideal bioprocess feedstock and can contribute to the
national Bio-economy Strategy
– with the focus on the industrial bio-economy, sustainable
processes and cleaner production.
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Overview of current food waste activities
• CeBER: Value recovery from confectionery
waste (2016-2018)
– Production of poly-glutamic acid (PGA) from
confectionery waste
– Production of polyhydroxyalkanoates (PHA) from
chocolate waste
– Production of bio-ethanol from confectionery
waste
– Production of biogas using anaerobic digestion
(AD) from confectionery waste

Obstacles to food waste management
• Very limited and not accessible data on waste
generation from industries ( e.g. confectionery
waste).
• The variability and complexity of the waste
substrate which may be dependent on the
seasons and consumption behaviours.
• The cost of waste treatment mechanisms is
currently higher than landfill disposal.
• Dialogue with industry.

Opportunities for reducing food waste
• Treatment technologies that use waste substrates as
feedstock for value addition for example:
–
–
–
–

energy production (AD),
production of valuable bio products (PHAs, PGA),
biofuels (ethanol) and
platform chemicals.

• Research and development
biorefineries.
• Dialogue & collaboration
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Figure 1: Schematic diagram of a biorefinery process
procedure (redrawn from Fernando et al 2006)

Current gaps in knowledge
• The actual amount of waste generated from confectionery
industries in South Africa.
• The characteristics and composition of the food waste for
method design.
• Application of solid waste streams for production of value
added products.
• Extensive research on waste water and agricultural waste
has been conducted and not solid waste.
• Utilisation of solid waste streams for value added products.
• Would the products obtained from confectionery waste be
economically feasible based on the yield and productivity
achieved?
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