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food & drink - ]
fdf federation L0 s § |
passionate about 1000 & drik ' Understand your ingredient emissions - ! “}

SRWD/

' Procure lowercarboningredients

I Reformulate productsto reduce emissions % i ’ ; A
B S 4
4 .

2. Packaging

- Assngn internal responsibility for packaging emissions
I Set company policy on packaging sustainability
.1 Engage packaging suppliers to find low carbon options

Roadmap e
toNet Zero e

1 Improve energy efficiency . o
2 Decarbonise electricity z s

' Decarbonise process heat e

2 Shiftto sustainable refrigerants b s I

4. Distribution& storage

.} Embed climate performance into logistics services
- Shiftto electric vehicles for light goods vehicles

.J Optimise your HGVs

ca\opv\ mikebarryeco
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Achieving Net
Zero requires

action at
every stage of
the value
chain. These
f i . - .
actions Ingredients Packaging Manufacturing Distribution & Customers
should be & imports* i Storage & Consumers
implemented 4) Assign internal efficiency 14) Understand
within the responsibility for 11) Embed climate customer
contextofan g 'l;l‘gmnma Idmy\‘:;ims packaging emissions 8) Decarbonise performance Into expectations on
hi Jectricit ogistics services climate
overar(? ing 5) Set company policy 15) cwm on
strategic 2) Procure lower carbon on packaging o Dibartionkan 12) Shift to electric growing demand for
framework for ingredients sustainability it e ve s for light O b
Net ZerOA M a‘ i s gooas venices m
s)mmd.mmem %) E”ga?e packagng 10) Shift to sustainable SR DTS 16) Engage consumers
suppliers to find low X ts 13) Optimise your HGVs 2 S
carbon options refrigeran on climate issues
and waste reduction
0 0
EE®> oo 3% 6% 5% 20%
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Section contents

1. Actions 6. Tackling deforestation
2. UK emissions 7. Reducing food waste
3. Overseas emissions 8. Case studies

4. Role of farmers 9. Initiatives and policies
5. Sourcing lower carbon 10. Further information

Ingredients: A key focus area for emissions reduction

e Ingredients and imports are the largest (66%) source of emissions in
the UK food and drink sector.

® Measurement of emissions from ingredients includes agricultural
inputs such as fertiliser and feed for livestock, as well as energy for
processing.

e The sources of greenhouse gases from agricultural production are
increasingly well understood. There is a range of farming techniques
that can minimise emissions from different production systems.

e One key source of emissions is deforestation and other changes in
land use. These must be identified and tackled as a priority.
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FOOD & AGRICULTURE SECTOR
e NFU has set a goal of Net Zero emissions across the whole of agricutture in England and Wales by 2040.
* WRAP Courtauld Commitment - through Courtauld 2025 UK food sector participants committed to reducing the |8

sector's emissions by 20%. Courauld 2030 has raised this ambition to a 50% absolute reduction in emissions
associaled with food & drink consumed in the UK by 2030 (against a 2015 baseline).

GOVERNMENT POLICY & INITIATIVES

o UK's 25 Year Environment Plan - commits the government to taking “all possible action™ to cut emissions from
land use and agriculture. In support of this, the govemment will introduce three Environmental Land
Management schemes to reward farmers for managing land sustainably and supporting nature recovery:
Sustainable Farming Incentive scheme; Local Nature Recovery scheme and Landscape Recovery scheme.

e The government will issue a Food Strategy White Paper for England early in 2022 informed by the National Food
Strateqy.

o Governments are considering mandatory reporting of food waste by food businesses in Enaland, Wales and
Scotiand.

e The Scottish Govemnment will introduce a Goed Food Nation Bill to ensure a healthy, sustainable food system.

DEFORESTATION

e The UK govemment will introduce a new law through the Emvironment Bill to prevent illegal deforestation in the
supply chains of large UK businesses. This law is in response the Global Resource Initiative.

¢ UK Global Resource Initiative - issued its Final Recornmendations Report recommending government action to
reduce the UK's global commodity supply chain footprint on land, natural resources & ecosystems.

e The UK, by signing the Amsterdam Dedlaration, has committed to efiminaling deforestation from agricultural
commodities by 2025.
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Researchers have determined the relative carbon intensity of ORI O DXGRVIOLIN 088 WS sainl (FIU0s0) Do MDIFANTI R product )
different  ingredients, known as ‘full lifecycle’ emission B ' PRIl o o ‘ ' ’ AN
measurements. These take account of farm inputs, soil emissions, @ Bovine Meat (neal hard) A O >0
fuel for machinery, transportation, and so on. There is some debate 1 UK Lamb (Sourca AHDB) (10 180 kgCO€)
over precise carbon footprint values for some ingredients, but there @ oros v O e ®)
is recognition that ingredients with higher emissions tend to be i Crocas
animal products, particulardy beef and lamb, as well as imported n O ()
ingredients linked to deforestation. There are two key opportunities Q. Fomen On ()
for sourcing lower carbon: s
. : . ! . @ Pourry Vet O —O

1) Reducing emissions intensity of key ingredients
Individual ingredients can have different emissions intensities, @i FATS) ([ —)
depending on how they are produced (figure, right). For example, S, ooe
UK beef generally has lower emissions than beef sourced from i O=0 = e o ho
Latin America; the carbon footprint of chocolate can increase %= Cane suowl e Q) i"“‘sf data "““f"m T'OI'T" Bgimes '?Y*‘:W
several-fold if its cultivation is linked to deforestation. Manutacturers N boo :"“""" wd in Scier "‘L:"”"‘ ""C range of "1‘5“‘;5
should identify high ingredient emissions in their supply chain, and @ O oS
investigate mgdugliongnetmxis and seek producl-lesgi i:arbon data = world. Results for more ingredients are horg.
from suppliers. T OO

UK beef and lamb are generally lower than the
2) Switching to lower carbon ingredients # w0 averages shown here - but are stil relatively
Another route to reducing emissions from ingredients is through A Pox (de) nigh, and significantly higher than piant
ingredient substitutions and new product development. One of the altematives. Simiar data are avallable for
clearest trends in the food sector has been the rise of plant-based § rasces CO impacts per kg protein, which show a broadly
foods - since 2016, sales have risen by 40%, and by 100% for ] simiar hierarchy of carbon intensity.
plant-based miks. & v O=CO
Demand for low carbon products s rising, and the trend for plant- o 0 1o product reformulations and NPD
based alternatives presents an opportunity for growth for food D&mm lomer carbon products needn’t be complex and onerous. Identifying high carban ingredients ta
manufacturers. reduce or setting plant-based sales targets will lead to emissions reductions across the product range.
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IMPACT OF PACKAGING ON CARBON FOOTPRINT OF DIFFERENT PRODUCTS

Section contents . k P T
; Product e per kg product gross weig
1. Actions (Key Pack Rerstpe
2. Action checklist Material) Packaging Emissions Non-packaging Emissions
3. Emissions Onve o8 ;‘ ok 5
g (Glas
4. Case studies
5. Initiatives and policies
6. Further information Wi -
(Glass) :
Packaging: low emissions but high profile
* Packaging is a minor contributor to overall emissions
from the UK food system. Despite this, consumers are Chocolate - to 187
concemed about excess packaging, and that concern (N”zg‘}‘"g)
is a dnver for reducing packaging and its related 0
Emissions. 0.2
* Emissions from packaging vary by product and can be Eggs
relatively significant for certain categories, such as (Corrugated @
drinks (figure, right). Board)
® Any design changes must take account of the critical
role of packaging for preserving and protecting food t
and drinks. Cornmeal 0, 0 '°°d
(Plastic 3 A)
e Reducing packaging emissions requires a dedicated - LDPE) emiﬁbﬂs
strategy, and analysis of cormplex trade-offs. Packaging
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The electric technology with the greatest potential in the food and drink sector
is the heat pump.

Heat pumps can play a simdar role to gas bollers by creating hot water or steam. They
are usually several timas more efficient than gas boilers. In fact, they can produce
several times more thermal energy than they use in electrical energy, achieving
efficiencies of 300-700%. They are excellent at reusing waste heat, for example from
drying processes, cooling food or refrigeration systems.

The International Energy Agency has a kst of case studwes of industrial heat pump
installations. Most industnal heat pumps today supply temperatures below 100°C, but
thewr capabiity is growing. A few heat pumps can now supply steam or hot water up 10
165°C, and by 2030 systems capable of reaching 200°C may be available.

Heat pumps can be nstalled as separate units closa to the processes that use their
heat. This could enable you to replace the most nefficent parts of a steam distribution
system rather than replacing the entire boiler system at once. It also means indwidual
heat pumps can be pared efficiently with a process, unike bosers which tend to
produce water or steam at a single temperature.

value heat

Nestié, LK

§Cto 600% {oombined Simutanecus coolng and
1250 hot water for chocolate
60°C heating & codlng) oy
670% (oox Pasteurisation and
1200 1080°C rmurg&mg refrigeration of milk.
1080 10 95°C 380% Sterilising equipment.
40Co Preheating ar for drying mik
1250 85°C 460% powder with gas-fired
system complating job.
Recovers and reuses heat
500 t0 70°C 500-800% for rying franch ies:
Reuses waste heat from
aro to 70°C chillers 1o supply procass
heat.
70'Cto o Rocovers and reuses heat
400 140°C for crying starch.
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