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1. Executive Summary 

Introduction 

Under a five-year programme on the Circular Economy, the United Nations Development 

Programme (UNDP) has undertaken a project focused on food loss and waste. This aims to 

support local business to scale and replicate food waste innovations, strengthen capacity of 

local government and other stakeholders in implementing food waste solutions, and 

develop and disseminate knowledge regarding food waste and circularity.  

Within this overall project, the Southern Africa Food Lab (Food Lab) and the Seriti Institute 

have partnered to map and analyse the food systems in eThekwini Metropolitan 

Municipality in KwaZulu-Natal Province, O R Tambo District Municipality in the Eastern Cape 

Province, and Waterberg District Municipality in Limpopo Province. The ultimate purpose of 

this work is to understand the food loss and waste streams in these municipalities in order 

to strengthen their capacity on food waste recovery and processing solutions. The project 

specifically looks to foster the establishment of community waste management systems for 

recovery, processing, and alternative uses. 

Conceptual Framework 

A conceptual framework was developed based on a review of literature to enable an 

understanding and characterisation of food loss and waste in the three district 

municipalities. This was done to provide a common approach that depicted different 

commodities through a value chain with different stages emphasised in the food system. In 

this, food loss and waste contributions were mapped and where possible quantified 

highlighting whether this contribution was small, medium or large, substantiated with data 

and case studies or “vignettes” illustrating the argument. The three district studies 

portrayed their insights using the approach. 

The eThekwini Case Study 

The eThekwini population of approximately 3.4million with up to 500,00 tourists per year 

generate 1.5million tonnes of waste to landfill per year.    Deriving an accurate estimate of 

how much of this is food waste is complicated as there are many sources of this waste, 

organisations do not record the amounts of food waste generated, and much of the waste 

that arrives at landfill is unsorted.  Better recording of quantities of food waste as well as 

waste characterisation exercises are required in order to estimate the amounts of food 

waste being delivered to landfill sites. 

The data obtained from CSW indicates that food outlets that are serviced could account for 

approximately 65,000 tonnes of food waste that arrives at the landfill sites. In terms of food 

waste from households, using data provided by the CSIR in 2018 (see literature reviewed 
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under conceptual framework), we estimate that the 3.4m household members dispose of 

between 27,200 - 40,800 tonnes of food waste to landfill. 

A number of in-depth case studies provide a rich picture of food loss and waste in 

eThekwini, highlighting challenges and opportunities for the future.  

From the RCL operations across South Africa, currently 72% of food waste is converted into 

fertiliser or energy, 27% is landfilled, 1% is diverted into recycling streams. Such data is not 

available on a disaggregated level and therefore the picture of the food waste derived from 

the RCL operations in eThekwini is less clear.  Information was derived from the Do More 

Foundation, a not-for-profit foundation set up by RCL Foods to inspire collaborative 

partnerships that focuses on young children and food security. The Do More Foundation 

have recently implemented a process through which food emanating from RCL Foods that is 

close to expiry in Vector Logistics warehouses but still available for human consumption is 

distributed to beneficiaries through organisations such as SA Harvest Food Forward and 

Meals on Wheels. 

It is remarkable to note that more than 75% of the approximately 1,500 tonnes of food 

waste generated by the operations of the SPAR Group Ltd in eThekwini is donated to food 

to feed people, and only around 7% of food waste (approximately 111 tonnes per year) is 

sent to landfill. 

Reflecting on one of the most rapid developments in eThekwini being the hospitality sector, 

it is clear that accurate data on the food waste produced by hotels and restaurants was not 

available. In uMhlanga for example, most hotels macerate their food waste and dispose of it 

into the sewerage system.   Certain hospitality establishments do send their food waste to 

composting operations, or dispose of their food waste to landfill.  Extrapolating from those 

establishments that do record food waste would imply that the hotels, resorts and food 

outlets on the uMhlanga and Durban beachfront areas generate over 1,000 tonnes of food 

waste per year. 

Turning to markets, on average 2,500 tonnes of produce is condemned every year by the 

Clairwood Fresh Produce Market.  The condemned produce in 2021 is believed to be slightly 

lower due of the effects of COVID-19. Approximately 70% of this produce is sent to animal 

feed (mostly pig farmers) with the remaining 30% being sent to landfill. In addition to the 

Clairwood bulk fresh produce market, eThekwini has an array of other retail markets, as well 

as up to 45,000 street traders many of whom trade with food.  It would appear, from data 

provided by CSW, as if these smaller retail municipal markets in eThekwini generate 

approximately 16,000 tonnes of food waste per year. 

The opportunities for working with, or beneficiating, this food waste is reflected in the “food 

waste hierarchy” developed by WWF. Due to the size and generally clean nature of the food 
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waste stream from the municipal markets, many stakeholders have potential solutions in 

mind for the beneficiation of this waste.  As examples, solutions in the Clairwood Fresh 

Produce Market include the Biomass gasification initiative being driven by the Office of 

Strategic Management, eThekwini Municipality which aims to produce electricity and heat 

for surrounding communities will require considerable additional food waste feedstocks for 

its operation.  

Indeed, Clairwood Market could follow the Cape Town Fresh Produce Market where 

condemned produce is initially sorted into surplus food and true waste.  The surplus food is 

then sorted by Food on the Table, a local surplus food organisation, whose volunteers divide 

it into portions for distribution to charities.  Left-over food is sorted into animal feed and 

true waste to landfill. SA Harvest are in discussions with Clairwood Fresh Produce Market on 

solutions to redistribute food fit for human consumption to people in need. 

Reflecting on these key findings and the general mapping and quantification of food loss 

and waste, actors in eThekwini have established a “Community of Practice” to enable 

dialogue between actors who will come together to explore new possibilities, solve 

challenging problems, and create new, mutually beneficial opportunities. The CoP will 

stimulate learning by serving as a vehicle for authentic communication and self-reflection 

seeking practice and solutions. In addition, it will introduce collaborative processes through 

dialogue with multiple actors to encourage the free flow of ideas and exchange of 

information.  

The OR Tambo Case Study 

OR Tambo has low levels of production and consequently, post-harvest handling and 

storage. Maize, sorghum, smaller amounts of fresh produce and meat production occurs at 

a subsistence scale. There is very little waste emanating from these commodity types. Most 

waste emanates from retail, wholesale and distribution as well as household consumption. 

It is also at these latter stages of the food value chain that food waste would occur for 

oilseeds and pulses, fish, seafood and milk products as they are imported into the district. 

Indeed, a significant portion of the food commodities are imported from areas outside of 

ORTDM. The highest levels of food waste occur during the consumption stage especially for 

fruit and vegetables and meat intake. 

Focused analysis on particular case studies or vignettes revealed different dimensions of 

food loss and waste. For example, approximately 2,250 tons of white maize from local 

smallholders (900 tons) and from elsewhere is stored and milled in Mqanduli Red Hubb Silo 

and Mill per year with minimal waste occurring; almost a third goes to animal feed and two-

thirds packaged and sold to retail. In terms of abattoirs, 1 456 animal units are processed 

through Umzikantu Red Meat Abattoir per annum (operating at 25% capacity) 2.3 tons of 

waste being recorded. Intestine content, blood by-products and waste account for 626 tons 
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per annum indicating the full extent of use of carcases. The Kei Fresh Produce Market in 

Mthatha is operating at 25% capacity with an annual throughput of 3.7 mil tons per annum, 

including approximately 0.7 mill tons (20%) from local farmers per year and approximately 

0.01 mil tons (0.36%) tons discard/waste per annum.  

The wholesale, distribution and retail sectors are one of the largest generators of waste 

with over 424 tons being generated each year. However, the sector that generates the 

largest amount of waste is households, businesses, and government services. The hospitals 

and school feeding schemes generate over 4 900 tons of food waste with households 

generating the highest proportion of food waste in the consumption stage with over 

182,000 tons potentially being generated across all the local municipalities of ORTDM.   In 

this sector the food commodities that contribute the most to food waste are fruit and 

vegetables, potatoes, meat and maize products. 

The opportunities for working with, or beneficiating, this food waste is reflected in the “food 

waste hierarchy” developed by WWF. With most of the food waste emanating from the 

warehousing, distribution, retail, and consumption stages, including the Kei Fresh Produce 

Market and the Umzikantu Red Meat Abattoir, the role of local municipalities in facilitating 

the separation of food waste from dry, wet, organic and recyclable waste is important. It is 

highly unlikely that the waste management services of the local municipalities will be able to 

do this themselves with the resources available to them and consequently, Public Private 

Partnerships should be established. 

The situation with food waste in this largely rural district is relatively low. Nonetheless, 

better processes can be developed especially in the early stages of the food value chain to 

minimise waste recognising that in a largely subsistence economy this is often processed on 

site, especially in traditional areas. A significant amount of the waste is used to prepare feed 

or to feed livestock, especially in the pig farming industry. If sufficient investment is made in 

food waste management, a sustainable circular economy could be established in ORTDM. 

The Integrated Waste Management Plan provides a thorough overview of the waste 

management services in ORTDM. The recommendations made in the IWMP relating to the 

management of the landfill sites remain valid. The key aspect that still needs to be 

addressed is the extent to which food waste can be weighed, separated and diverted for its 

appropriate reuse. 

The Waterberg Case Study 

Waterberg is an agricultural-rich district, with an abundance of fruit, maize, vegetables, 

poultry, and red meat for consumption. People in the Waterberg mostly consume cereals, 

vegetables, meat products, root tuber, oil, and fats products. Seafood is the least consumed, 

most likely due to the area’s distant location from the nearest ocean. 
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Looking across the entire food stream, the various commercial sector industries have 

successfully introduced waste management plans and are currently implementing them on 

an ongoing basis. This enables them to reduce, minimise and redirect food waste at any 

specific segment in the food value stream.  Indeed, it becomes clear that the majority of 

large-scale actors have systems and policies in place to reduce their food waste footprint, 

making the smaller-scale actors and individual households the largest contributors to the 

current volumes of food waste going into landfill sites. However, these players are not in a 

position to implement and/or negotiate change within their individual capacity – it is up to 

the municipal waste management system to create opportunities for change which will 

enable the smaller actors and general households to reduce, reuse and recycle.  

The most significant contributor towards food waste is the household consumer, where at 

an individual scale there are limited opportunities to make a significant reduction in food 

waste. The local and district municipalities have a significant role to play in enabling 

consumers to reduce their food waste footprint, by introducing opportunities for waste 

separation and the collection thereof. Procedures should further be put in place to 

repurpose the waste that is generated, which should result in a reduction of food waste 

being dumped into landfill sites.  

This reinforces the importance of establishing a steering committee consisting of municipal 

representatives and other interested stakeholders. Through its collective guidance, 

initiatives to improve landfill site management and monitoring, as well as interventions to 

reduce household food waste can be implemented. The Waterberg district municipality 

should assist its local municipalities to strengthen their waste management plans to be able 

to give effective services to the community. 

Street waste pickers make a significant contribution towards reducing the amount of 

recyclable waste going into landfill sites – the Waterberg district should explore options for 

introducing this service into the community. Entrepreneurs who are focusing on food waste 

companies should be linked with large food waste generators to be able to have sustainable 

access to waste for recycling. Proper measures need to be put in place to enable small-scale 

producers to reduce and repurpose their food waste since most of them do not have food 

waste management plans in place to deal with food waste generated by bumper harvests or 

damage from natural disasters. 
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2. Project Objectives 

Under a five-year programme on the Circular Economy, the United Nations Development 

Programme (UNDP) along with project partners has undertaken a project on focused on 

food loss and waste. The project aims to support local business to scale and replicate food 

waste innovations, strengthen capacity of local government and other stakeholders in 

implementing food waste solutions, and develop and disseminate knowledge regarding 

food waste and circularity.  

Within this overall programme, the Southern Africa Food Lab (Food Lab) and the Seriti 

Institute have partnered on a project that focusses on mapping and analysing the food 

systems in eThekwini Metropolitan Municipality in KwaZulu-Natal Province, O R Tambo 

District Municipality in the Eastern Cape Province, and Waterberg District Municipality in 

Limpopo Province. The ultimate purpose of the project is to understand the food loss and 

waste streams in these municipalities in order to strengthen their capacity on food waste 

recovery and processing solutions. The project specifically looks to foster the establishment 

of community waste management systems for recovery, processing, and alternative uses. 

The three municipalities have been selected (see figure 1) as they are the pilot 

municipalities for the implementation of the District Development Model (DDM). This 

currently influential approach for “good governance” is being driven by the Department of 

Cooperative Governance and Traditional Affairs (COGTA), which proposes a focus on 

integrated development planning and implementation at district level. The DDM intends to 

address the pattern of operating in silos as a challenge which has undermined coherence in 

planning and implementation of government programmes. The DDM consists of a process 

by which joint and collaborative planning is undertaken at local, district and metropolitan by 

all three spheres of governance resulting in a single strategically focused ‘One Plan’ for each 

of the 44 districts and 8 metropolitan geographic spaces in the country.  

South Africa’s policy architecture effectively mandates national and provincial governments 

the role of enabling food availability and food access1. Yet, District Municipalities and 

Metropolitan Councils (Cities) have strategic tools and mechanisms at their disposal which 

include amongst other things, the Integrated Development Plans and Spatial Development 

Frameworks, both of which need to engage with the food system in significantly more 

detail. This includes issues of food waste. The food systems in each of the three 

municipalities are very different in nature in terms of the availability, access, utilisation, 

stability, sustainability and agency of food actors embedded in each.  The eThekwini 

Metropolitan Municipality is an example of an urban food system with a large and growing 

informal sector.  The OR Tambo District Municipality is a poor rural district with one large 

urban centre in the form of Mthatha and a few smaller towns with much land under 

 
1 Haysom, G (2021). Integrating Food Sensitive Planning and Urban Design into Urban Governance Actions. Urban Forum 
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subsistence or smallholder agricultural production. The Waterberg District is a rural district 

with a relatively small population, a well-established agriculture sector including game 

ranching with mining playing a major economic role.  In each of these municipalities food 

sensitive planning needs to be dealt with in the Integrated Development Plans and Spatial 

Development Frameworks of the municipalities. 

Figure 1: Location of eThekwini, OR Tambo and Waterberg District Municipalities 

 

 

The project therefore sets out to support the development of integrated development 

planning for the three municipalities by mapping the food systems affecting and shaping 

each with a particular emphasis on food loss and waste.  As food loss and waste data is not 

readily available at municipal level, the project seeks to derive a picture of these issues at 

this level through engagement with the main actors involved in loss and waste activities at 

different stages of the food value chain.  During these engagements, opportunities were 

being sought for the establishment of community waste management systems for recovery, 

processing, and alternative use.  The project seeks to help establish a framework for the 

municipalities to use in understanding food loss and waste and in managing the 

opportunities for loss and waste activities. 

3. Methodology 

Three teams were constituted to conduct detailed research in each of the selected sites.  
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The Seriti Institute focused on Waterberg as they had established contacts and experience 

in the area and had identified the district as a priority area for their own organisation. The 

project aligns to their interest in expanding networks and understanding, and at the same 

time provides existing entry points based on an existing set of stakeholders, particularly in 

the agricultural sector. AfricaScope undertook the research in OR Tambo, building on their 

expertise in social science research, GIS mapping and use of extensive datasets. They 

focused on interviews cascading outwards from Mthatha as the urban centre of the district 

complimented by engaging key informants from national organisations concerned about 

specific agricultural commodities important to the district. The third team was led by the 

Food Lab which has developed a deep understanding of eThekwini through several years of 

working in the metro on several projects in food systems. The strength of three different 

teams was brought together under a common conceptual framework and methodology.  

The approach for each team was built on two steps, the first being on-site and virtual 

meetings with key stakeholders in which data was collected for each district, followed by 

the second step of organising and undertaking data analysis. For the on-site and virtual 

meetings with key stakeholders, the most effective approach was to hold the majority of 

interviews virtually. This allowed the research teams to be flexible and conduct a large 

number of interviews across the sites.  Although the majority of discussions were held 

virtually, the teams did conduct in-person discussions and site visits.   

The research was split into five activities.  

Under the literature review, some of the key pieces of literature were identified through 

general web searches complemented by suggestions from key stakeholder interviews. This 

initial review revealed some of the key literature produced by Worldwide Fund for Nature in 

South Africa (WWF), the Council for Scientific and Industrial Research (CSIR), and, in 

particular, the Consumer Goods Council for South Africa (CGCSA). The latter was useful in 

that it highlighted the work leading up to the signing of the food loss and waste voluntary 

agreement in the country. 

A related activity was the key informant interviews with key individuals from the CGCSA and 

the CSIR. These were intended to define and refine the approach and to secure the 

endorsement of the two organisations that have undertaken the major work on food waste 

in this country. Nicola Jenkin led the CGCSA work on food waste which resulted in the 

development of the voluntary agreement on food loss and waste. This interview revealed 

detailed insights into organisations that are members of the CGCSA voluntary agreement, 

many of which were subsequently contacted2. The interview also highlighted the most 

 
2 The Food Lab has become a signatory of the Voluntary Agreement on Food Loss and Waste.  This allows SAFL access to 

the other signatories and to the various outcomes of this initiative. 



 

 11 

recent work by the CSIR on food waste and an overall framework that depicts food flows 

and food waste per stage in the value chain, broken down into specific commodities. In 

addition, an exhaustive set of literature was provided that has been a source of continued 

reference throughout the project.  

The second interview was with Suzan Oelofse of the CSIR, which focused on quantifying the 

amounts of food waste per stage of the value chain and per commodity. This was important 

as the CSIR framework was adopted as a guiding approach for the subsequent work. The 

most updated report from the CSIR from May 2021 was discussed, which had updated 

estimates of the amount of food waste per stage of the value chain and per commodity (see 

Conceptual Framework discussion below). The CSIR report reflects the most comprehensive 

approach to understanding and measuring food loss and waste in South Africa, providing 

estimates of the food loss and waste by commodity group and at each stage of the food 

value chain. Very often numbers on food loss and waste are estimates and not exact, as 

food waste is not something that is monitored by Statistics South Africa or any other 

organisation. These numbers are calculated based on research amongst certain 

organisations or farming groups, which are then extrapolated to achieve the full set of data 

that gives an overall picture of 10.3 million tonnes of food wasted in South Africa across all 

the stages of the value chain. Further key people were suggested for interviews.  

The CSIR report formed the basis of the conceptual framework adopted in this project. As 

the review of literature progressed, the conceptual framework was adapted by drawing in 

additional concepts such as from WWF and their approach to mitigate loss and waste in 

terms of a hierarchy of where that food should be diverted; to human consumption, animal 

consumption, bio-digestion and ultimately to composting and landfill. Further, the CSIR 

commodities were differentiated into more detailed breakdowns of specific food types as 

they pertain to each of the study sites. This emerged as a necessary addition as respondents 

within the sites requested specific food types that were typical of that food system.  

The initial key informant interviews led to the development and maintenance of a 

stakeholder database, or the lists of people that would be engaged with in the project. The 

database was split into the three different districts. The literature review developed 

exponentially after these discussions. As the focus moved onto an issue, such as the 

amounts of waste emanating from households, literature pertaining to that issue was 

explored. As such, the literature review was ongoing and evolved in a snowballing manner. 

The initial interviews and literature supported the design of the food system mapping tools 

and interview guidelines.  

Once the conceptual framework was defined and the stakeholder database developed, the 

interview guidelines were drafted. This standard set of questions began with testing the 

conceptual framework and then shifted to questions that concentrated on the 
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understanding on the food waste streams that the interviewee was aware of. Questions 

were tailored to each organisation and its position in the food value chain.  

4. Conceptual Framework 

For the purpose of this study, “food loss and food waste” refers to the edible parts of plants 

and animals that are produced or harvested for human consumption that are not ultimately 

consumed. “Food waste” refers to food that is of good quality and fit for human 

consumption but that does not get consumed because it is discarded—either before or after 

it spoils. Food waste is the result of negligence or a conscious decision to throw food away. 

“Food loss” refers to food that spills, spoils, incurs an abnormal reduction in quality such as 

bruising or wilting, or otherwise gets lost before it reaches the consumer. Food loss is the 

unintended result of an agricultural process or technical limitation in storage, infrastructure, 

packaging, or marketing. Figure 2 below depicts these dynamics.  

Figure 2: Systems view of food loss and waste 

 
 

The results of a new, updated study led by the CSIR estimate pre-Covid-19 food losses and 

waste for South Africa at 10.3 million tonnes per annum based on the five-year average 

(2014-2018) food supply (Oelofse et al., 2021). This estimate is in the same order of 

magnitude as the previous 2013 estimates, but the distribution of the losses and waste 

across of the value chain have changed. Most losses and waste (49%) occur at the 

processing and packaging stage in the value chain, whereas food waste at the consumption 
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stage (18%) is more than three times higher than previous estimates for South Africa. The 

production losses are lower than previously estimated, mainly due to the sophisticated 

farming and harvesting technologies used specifically in field crop production by large 

commercial farmers still dominating production. 

Figure 3: Average annual food losses and waste along the food value chain (2014-2018) 

 

        Source: Oelofse et al., 2021 

Another way of looking at the CSIR results is to consider losses and waste as a percentage of 

the food entering each stage of the value chain (see Figure 4). Reading figures 3 and 4 

together, the total losses during production equates to 3.8% of food entering this stage but 

account for 8.4% of the overall estimated losses and waste. Similarly, post-harvest handling 

and storage incur 9.1% losses but contribute 19% of overall estimated losses and waste. 

Processing results in a 27% reduction by weight but contributes 49% of the overall losses 

and waste. These losses are the highest when compared with other stages in the value 

chain, explained by unavoidable waste such as through peels, pips, bones, skins, heads 

amongst other losses that occur during processing – while this is also where most value is 

added.  

Packaging and processing extend the shelf life of the food which in turn reduces waste 

further down the value chain. most of the food losses incurred up to this stage of the value 

chain are not considered wastage by food industry stakeholders as it typically finds its way 

into other value-add products including animal feed and enzymes. Distribution losses are 
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estimated at 3.9% but contributes 5.6% to the overall losses and waste, while consumption 

waste at 13% contributes 18% of waste. The waste at consumption stage is a key focus as it 

the high intrinsic value of food available at this stage of the value chain is important with 

limited options for diverting this to other uses.  

The contribution to the overall waste per commodity group was also calculated. Cereals 

contribute half of all the losses and waste, followed by fruit and vegetables (19%), milk 

(14%), meat (9%), roots and tubers (5%). Cereals are estimated to contribute 50% of the 

total food waste.  

Figure 4: Quantities of food waste (in thousands of tons) at each stage of the value chain 

 

        Source: Oelofse et al., 2021 

Considering the intrinsic value of food wasted at consumption level, it is important to 

consider more details about how much food is wasted at household level. Little is known 

about the quantities of food waste generated by households in South Africa, or how it varies 

by location (such as urban or rural) or household wealth. Research regarding food waste, 

especially household food waste in South Africa, is limited (Cronjé et al., 2018; Oelofse, 

2019; Marx-Pienaar et al., 2019). As there is not much-captured data on food waste in South 

Africa, it is challenging to estimate household waste patterns. This reflects a point that food 

waste research is neglected yet is an important aspect of the food system (Pereira, 2014) as 

it negatively affects food security (Oelofse 2014). 
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Only a few waste characterisation studies have been undertaken in South Africa (Oelofse & 

Nahman, 2013). A study was conducted in Johannesburg and the Western Cape (Sibernagl, 

2011) and in 2011, research was also done in the Limpopo area (Ogola et al., 2011). In 

comparison to all the municipalities in South Africa, Nelson Mandela Metropolitan (33%), 

Polokwane (31%) and eThekwini with (31%), are the areas where the most food is wasted 

(Matthee, 2019). This draws on a study based on municipal solid waste characterisation 

studies using bulk sampling with randomised grab sub-sampling conducted over a 6-week 

period during summer in 2014 (Johannesburg) and 2016 (Ekurhuleni) showed that 

households members dispose about 8 kg in Ekurhuleni and 12 kg in Johannesburg per 

person annually into the municipal bin (Oelofse et al., 2018). Household food wastage in the 

City of Tshwane was measured at an average of 6kg per household per week. The 

households separated the food waste for weekly collection and measurement by the project 

team (Ramukhwatho, 2016). 

 A study undertaken by Chakona and Shackleton sought to quantify household food waste 

along the rural-urban continuum in three South African mid-sized towns (35 000±50 000 

people) situated along an agro-ecological gradient - Richards Bay and Dundee in KwaZulu-

Natal province and Harrismith in the Free State province (2017). They revealed that 27% of 

household food that was precooked was wasted, 15% of food that was unprepared was 

wasted, and 8% beverages were wasted. The estimated per capita food waste was 5±10 kg 

of unprepared food waste, 3±4 kg of prepared food waste and 1±3 litres of drinks waste per 

person per year. Chakona and Shackleton estimate the average amount of food waste per 

person per year for their study to be 12.35 kg (2017).  

These figures contrast quite starkly with those used by the CGCSA’s Food Loss and Waste 

Voluntary Agreement Implementation Plan (2020). The CGCSA estimate a higher consumer 

food loss and waste, equivalent to 34 kg per capita per year. This was based on the 

assumption that South Africa would not be typical of Sub-Saharan African countries for 

which the Food and Agriculture Organisation (FAO) estimated to be around 10 kg per capita 

per year (Gustavsson et al., 2011). Rather, South Africa was compared to countries with 

similar GDP per capita such as Peru leading to an “interim value” being chosen in the 

absence of more robust evidence.  

In the case of Peru, when considering consumption data, the quantity of food (loss and) 

waste is 67 kg per capita per year (Bedoya-Perales & Dal’Magro,2021). This suggests that in 

Latin America, Peru is probably among the countries with the highest level of food waste, as 

Gustavsson et al. have estimated that the per capita food waste by consumers on the 

continent reaches a value of 25 kg per annum, and the sum of food loss and food waste 

rises to 225 kg per inhabitant (2011).  
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Low-income households are presumed to waste less food than wealthier households 

(Lyndhurst, 2007). According to a study known as the waste characterisation study, 

conducted in Johannesburg, it was found that food waste varies depending on the 

household income (Oelofse & Nahman, 2013). A conclusion was made that food waste from 

low-income households in urban areas comprises a higher proportion of food waste by 

weight of 12-26,2% in comparison with high-income levels with only 7-7,6% of weight 

(Oelofse & Nahman, 2013). Low-income families tend to throw away less, as there is a limit 

on their budget for non-food items (Oelofse & Nahman, 2013). This can differ from other 

areas; for instance in a study conducted in Limpopo in rural areas, it was reported that 

higher food waste proportions could be anticipated in high-income households compared 

with low-income households (Ogola et al., 2011). 

Chakona and Shackleton argue that typically, urban households waste more food than their 

rural counterparts because of higher wealth and their need to store food at home (after 

purchase) rather than harvesting it on demand as occurs during the growing season in rural 

settings (2017). This pattern may also result in differences between rural areas, based on 

the degree of suitability for agricultural production, and the length of the growing season. 

Chakona and Shackleton found that no significant differences were found in the amounts of 

prepared food waste and drinks waste between and within the three towns (2017).  

Although there was no significance difference across towns for prepared food waste, the 

amount of unprepared food waste followed the agro-ecological gradient as per the study 

hypothesis - quantities of household food waste decrease with declining potential for 

agriculture because in rain-fed agricultural areas, weather conditions as well as constraints 

in harvesting techniques, insufficient storage and cooling facilities promote the quantities of 

food waste (2017).  

Urbanisation is a primary driver of changes in dietary transition, consumption patterns, and 

hence also food waste patterns (Parfitt et al, 2010). Lundqvist et al reported that dietary 

transition typically leads to increased consumption of food that has a short shelf-life, such as 

dairy, fruit and vegetables, which may result in greater food waste in the absence of 

efficient storage options in the home (2008). 

According to the WWF, surplus food is food that is not ‘true waste’ as it is still perfectly 

edible and safe for human consumption but exists for example because it has failed to meet 

aesthetic specifications or is past its ‘sell by’ or ‘best before’ dates (Rivett-Carnac & von 

Bormann, 2018). Despite being suitable for human consumption, surplus food is often 

treated as waste. For this to be avoided, surplus food must be separated at the point at 

which it is considered not ‘fit for sale’ via traditional channels and redistributed before it 

deteriorates. Framing edible food waste as surplus food reorients the discussion towards 

the potential of this food as food for human consumption, not as an energy source, animal 
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feed, compost or a waste. These have been depicted in a “food waste hierarchy” 

reproduced in figure 5 below.  

Figure 5: Food Waste Hierarchy 

 

Source: Rivett-Carnac & von Bormann (2018) 

Many of the actions required to reduce food waste identified in the “food waste hierarchy” 

are well formulated; the challenge is transferring this knowledge to where it is needed, 

within government, the business sector and households. 

Figure 6: Food loss and waste per commodity along the food value chain in eThekwini 

Municipality 
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The discussion above provides a conceptual basis for understanding food loss and waste in 

the three district municipalities, differentiated in terms of population density, level of 

urbanisation, and livelihoods across the food system (pivoting on the food value chain). To 

provide a common approach, figure six was developed to depict which commodities and 

where in value chain stages in the food system food loss and waste occurred and whether 

this contribution was small, medium or large substantiated where possible with data and 

case studies or “vignettes” illustrating the argument. The three district studies portray their 

insights using the approach. 

5. Food Loss and waste in eThekwini Municipality 

4.1 General Introduction 

eThekwini Metropolitan Municipality is located in the southern extent of the Province of 

KwaZulu-Natal and covers an area of approximately 2,297km².  There a total of 103 Wards 

found within the municipality of which around 60% are rural in nature. 

The eThekwini Municipality accommodates a wide range of land uses including formal and 

informal, urban and rural settlements and these are complemented by economic, transport, 

public and social infrastructure. Other prevalent land uses include agriculture and 

traditional settlement. A large part of the municipal area is also designated as part of the 

metropolitan open space system.  

About 68% of the Municipal area is considered rural, with pockets of dense settlement. 

About 10 % of the rural areas comprise commercial farms and metropolitan open space and 

about 90% of the rural area is defined by its geospatial features, such as hilly, rugged 

terrain, dispersed settlement patterns in traditional dwellings and communal land holdings 

under the Ingonyama Trust. This institutional arrangement is unique to the eThekwini 

Metropolitan Municipality and presents a number of challenges particularly with respect to 

land, planning and urban management. The remainder of the municipal area, approximately 

32%, is urban and is dominated by residential, commercial/office and industrial land uses. 

The economic land uses, located in closer proximity to the N2 and N3 are unevenly 

distributed throughout the Municipality and separated from the higher density residential 

uses. 

As part of the Municipal planning process and system, the Municipal area has been divided 

into four functional areas, namely, the Central Municipal Planning Region (CMPR), South 

Municipal Planning Region (SMPR), West Municipal Planning Region (WMPR) and North 

Municipal Planning Region (NMPR). The functional boundaries of these regions are defined 

by the Umgeni River, the Umlazi River and the Kloof Ridge and are catchment based. The 

following map represents the abovementioned spatial planning regions, along with ward 
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boundaries, provincial roads, and indications of land administered under the Ingonyama 

Trust. 

Figure 7: eThekwini Metropolitan Municipality is located in the southern extent of the 

Province of KwaZulu-Natal. 

 
 

According to Census 2011 compiled by Statistics South Africa (Stats SA), the total population 

in eThekwini in 2011 was 3,442,361.  The estimated population in 2021 according to the 

eThekwini Integrated Development Plan (IDP) 2021/2022 is 4,082,208.   

The gender profile of eThekwini Municipality is typical of the trend in most other municipal 

areas. There are a greater number of females totalling to 1,759,956 (51.1%) as opposed to 

males which are 1,682,408 (48.9%) (Census, 2011). 

According to StatsSA Forecast 2020 the eThekwini population is young with 59.74% of the 

population below the age of 35 years. Individuals within the 0-14 year’s old group comprise 

25.28% and the 15-34 age group 34.46% of the population. The 35 to 59 age group 

comprises 31% and those 60 and over 11%. The economically active age group from 15 to 

59 years includes 65.37% of the population. The population dependency ratio is 53 / 100 

and this indicates that 53 persons either young or old depend on 100 persons of working 

age between 15 and 64 years. 
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Figure 8: Map of Ethekwini Metrpolitan Municipality. 

 
 

There are a total of 956,713 Households in eThekwini Municipality (Census, 2011). The 

average household size is 3.6 as compared to 3.8 in 2001. 29.3 % of eThekwini’s Households 

are household size 1, 55.6% are sizes 2, 3, 4 and 5. 12.7 % of the population live in 

household sizes 6 to 9 while 2.6% are a size 10+ (Census, 2011).  
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In terms of human settlements, 79% of the population live in formal dwellings whilst 21% 

live in informal dwellings. 62% of eThekwini’s population live in a house or brick structure, 

concrete block structure on a separate stand or yard or on a farm. 9.9 % live in apartments 

or flats while 11.6% of people live in an informal settlement. 

An exceptionally large number of the population of eThekwini Municipality is not 

economically active. This therefore relates to a higher dependency on the heads of 

households however eThekwini Municipality has a dependency ratio of 42.8 %, which is still 

consistently lower than the provincial average (Census, 2011).  Unemployment in the 

municipal area is of great concern as only 28.8% of the total labour force are employed 

whilst 25.4% of the population are not economically active. A total of 38% of the eThekwini 

population were economically active in the year 2011. eThekwini has the highest number of 

people that are not economically active of all the metros. The unemployment rate at the 

beginning of 2016 was 19.7%, which increased to 22% at the end of 2016 before declining 

slightly to 21.8% in Q1 and Q2 2017. 

The majority of eThekwini’s population (53.8%) earn below R800 per month while 9.2 % of 

the population earn above R 6 400. A large number of people, 41.3 % of the population do 

not receive an income (Census, 2011).  Approximately 60% of eThekwini’s households are 

low income and earn less than R38 400 per annum or R3,200 per month.  

The four main economic sectors are: 

• Total Manufacturing 23%  

• Financial & business services 22%  

• Community Services 19%  

• Wholesale & Retail 15% 

Figure 9 depicts the percentage contribution to GDP by broad sectors during 2019 for the 

eThekwini Municipal region. GDP growth was recorded as R301.3 billion in 2019, growing by 

-0.15% from 2018. The local economy was dominated by tertiary industries that included 

finance, manufacturing, trade, transport and construction. 

The City has been a top performer in the delivery of basic services and provision of free 

basic service to poor residents, which has meant that eThekwini residents are less likely to 

be living in extreme poverty (i.e. poor in eThekwini receive better service packages than 

those in other metros). 

eThekwini has a poorer population than the other metros, and consequently, a larger 

proportion of its budget is spent on its social package. The City has consequently done well 

in addressing poverty, relative to its metro counterparts; however, the extent to which this 

is sustainable is questionable. 
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Figure 9: eThekwini GDP 

 

 

Compared to its metro counterparts, a large proportion of eThekwini’s population is 

unskilled or low skilled. However, the primary sectors that absorb the most unskilled and 

low-skilled labour (such as agriculture and mining) are very marginal in the eThekwini 

economy. While promoting more productive rural areas, eThekwini needs to grow tourism 

and agriculture, which can absorb some low skilled labour. 

The smaller buying power in the City as a result of lower incomes and higher unemployment 

means that there is less disposable income to support growth of the City’s economy. It is 

recommended that the City aggressively pursue companies with an export focus to 

stimulate growth. This includes manufacturing and tourism, among others. 

While the tourism industry holds many opportunities, the tourism sector is weak compared 

to the other large metros as eThekwini only ranks fifth among the cities for foreign visitors. 

While eThekwini is a strong domestic tourism destination, some segments of that market 

bring little value to the City. As this sector brings in outside buying power, it is important 

that it grows 

Possibly eThekwini’s biggest competitive advantage is its port, which results in eThekwini’s 

skilled population in the Transport and Logistics sector being larger than that in other cities, 

both nationally and globally. Skills in this sector in eThekwini (including Logistics and Supply 



 

 23 

Chain Management, as well as Transportation) are more abundant than in the country’s 

other metros. 

4.2 The Food Sector in eThekwini 

The commodities and value chain stages that dominate in the eThekwini Municipality food 

sector can be depicted using the graphic described under figure 10 below, reproduced from 

figure 6 to guide the analysis of eThekwini. Based on the broad situational analysis, the 

contribution to food loss and waste across various commodities have been a delineated as 

small, medium or large.  

  Figure 10: The food sector in eThekwini 

 
 

4.2.1 Agricultural production and post-harvest handling 

Agriculture makes up a small percentage of the economy of eThekwini.  eThekwini food 

production is therefore far below demand resulting in eThekwini being a net importer of 

food from other districts, provinces and outside the country. Agriculture has however, been 

identified as an important sector of the economy with the ability to create employment, 

address food insecurity and improve the livelihoods of our communities especially in rural 

and peri-urban areas where unemployment and poor living conditions are always severe. 

The total confirmed land used for agricultural activities within eThekwini Metro is estimated 

at 560ha.  Access to productive land is one of the key factors which determines agricultural 

success.  In eThekwini only 6% of the farmers are farming on owned/private land. The 

majority (55%) are farming on communal land and 39% are farming on municipal land. The 

land sizes dedicated to agriculture vary; townships have access to lands ranging from below 

0.1ha to 1ha whilst peri-urban and rural areas have lands ranging from 0.5ha to 12ha. 
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Within eThekwini Municipality, active producers are estimated at 350, farming mainly 

vegetables (90%), field crops (7%), poultry and other livestock (1%), aquaculture and fruits 

(2%).  Sugarcane is regarded as an industrial non-food crop and excluded. 

eThekwini farmers are generally small scale in nature and conduct their farming activities at 

various levels of the primary farming value chain. Most of these small-scale farmers produce 

for household consumption, informal markets and to more formal markets on an ad-hoc 

basis.  Only 5% of the eThekwini farmers can be regarded as semi-commercial and 

commercial supplying formal markets consistently and these are mostly in the Isipingo area. 

Vegetables  
The entire metro is a small contributor of vegetables consumed in eThekwini and KwaZulu-

Natal Province. The bulk of vegetables consumed within eThekwini are imported from other 

areas in KZN and other provinces. This presents an opportunity for eThekwini producers to 

scale-up their operations.  High value crops should be considered under tunnel farming 

especially where infrastructure exist such as the Agrizone at Dube Trade Port. 

Fruit  
There is almost no commercial fruit production occurring within the eThekwini Municipality, 

with the exception of a banana producer located in the northern parts. A strawberry 

operation is located at Cato Ridge. 

Poultry  
One of the large agricultural poultry sub-sectors within the eThekwini Municipality is broiler 

production. The largest operation is that of Rainbow Chickens (RCL) albeit at a reduced scale 

over the past few years. Its operations are located around Cato Ridge, and include broiler 

breeders, hatcheries and rearing farms. In Cato Ridge and surrounding, there are other 

small broiler producers operating at different scales between 1 000 to 50 000 broilers. The 

eThekwini broiler value chain is anchored around the Hammersdale / Georgedale Abattoir. 

This abattoir is currently supplying fresh chicken to various customers, mainly restaurants. 

The abattoir has a slaughter capacity of 10 000 chickens per day with a potential to expand. 

Dairy 
The number of dairies in the western region (around Cato Ridge) has declined. A number of 

small dairies do exist, located in Pinetown (at the Mariannhill Monastery), Hillcrest, 

Alverston and Cato Ridge (Figure 20). There are no dairies in the northern or southern parts 

of the municipality. 

Beef 
There is very little commercial beef production occurring within the eThekwini Municipality. 

Two operations with herds larger than 200 animals are located in the Camperdown area. 

Most cattle related activities involve speculation (buying and selling to the informal market. 
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Pigs 
There are a number of small-scale piggeries located within eThekwini. 

Sheep/ Goats 
Activities based on sheep and goats are almost exclusively of a speculating nature. Sheep 

and goats are purchased from farmers in the Northern Cape, Eastern Cape and Namibia and 

brought down to KwaZulu-Natal. They are generally sold informally to wholesalers and 

retailed directly to consumers. The animals are principally purchased for slaughter 

purposes. Most of the goats are slaughtered for traditional/cultural reasons. 

4.2.2 Food waste in agriculture and post-harvest handling 

Vegetables 
The food losses and wastage on small scale vegetable farms without access to sophisticated 

harvesting, post-harvest handling, and storage facilities are generally higher than on the 

large commercial farms.  Moreover, such small-scale farmers often do not have guaranteed 

market access and struggle to find a market for crops that are grown.  Finally, from detailed 

work undertaken with small scale farmers in eThekwini, the Southern Africa Food Lab have 

much evidence of crops being lost through a poor understanding of pest control. 

Although no data could be collected on the amounts of food waste emanating from the 

small-scale vegetable farmers in eThekwini the quantities of vegetables lost are significant 

enough to be considered for community level composting or bio-digester initiatives.  The 7 

eThekwini agro-ecology hubs could be used as sites for such initiatives. 

Poultry 
Significant quantities of food waste do emanate from the poultry operations of RCL Foods 

(Rainbow) and Astral.   

RCL Foods did not respond to repeated calls for a discussion even after introductions from 

the Do More Foundation an organisation set up by RCL to inspire collaborative partnerships 

to “create better tomorrows” for the young children of South Africa and have a focus on 

food security.  From discussions with the Do More Foundation and from reading the RCL 

Sustainability Reports we have been able to deduce the following: 

• RCL Foods used to dump large amounts of food which used to go to various dumps and 

to pig farmers. 

• RCL are targeting zero waste to landfill from their operations by 2025. Currently 72% of 

their food waste is converted into fertiliser or energy, 27% is landfilled, 1% is diverted 

into recycling streams. 

• Production waste from poultry farms is being diverted from landfill to composting 

facilities, thereby reducing waste by more than 1 000 tons per year. 
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• In the Western Cape RCL channel certain food waste to agriprotein (black soldier fly) 

through their Vector Logistics subsidiary. 

• RCL have implemented Waste-to-Value (W2V) plants in Worcester and Rustenburg that 

generate energy using waste from chicken processing plant and farms. 

• The Do More Foundation have implemented a process through which food emanating 

from the RCL Group that is close to expiry but still available for human consumption and 

located in Vector Logistics warehouses is distributed to beneficiaries via organisations 

such as SA Harvest, Food Forward and Meals on Wheels. 

• The Do More Foundation diverted the equivalent of 1 392 cases or R 328,919 (at cost) of 

short dated Chicken products from landfill to beneficiaries in eThekwini during their 

2021 Financial Year. 

The discussion of the food waste emanating from the RCL Group has been included in 

Agricultural production and post-harvest handling for simplicity of reporting.  Much of this 

waste, such as that distributed o beneficiaries through the Do More Foundation, is from 

further stages of the value chain. 

4.2.3 Processing, manufacture and packaging 

Within eThekwini Municipality, the bulk of processing, packaging and storage facilities are 

largely owned, controlled and operated by large commercial producers such as Bidfood, 

Fruitspot, RCL and others. 

There are a number of abattoirs in Cato Ridge and Phoenix. 

Very little information has been found on the food waste emanating from this stage of the 

value chain in eThekwini. 

4.2.4 Retail, wholesale and distribution 

Retail, wholesale and distribution is a very significant food sector in eThekwini Municipality. 

All major retailers are represented in eThekwini and most have large distribution centres in 

the municipality. In this study we have focussed our attention on the SPAR Group Ltd who 

have a total of 57 stores across three formats in eThekwini.  These stores are serviced from 

two distribution centres located in the Phoenix area.  

There are a vibrant set of wholesale fresh produce markets in eThekwini and these are all 

managed from the Business Support, Tourism, Markets, and Agri-Business Unit of eThekwini 

Municipality.  

The Durban Fresh Produce market (otherwise known as Clairwood Market) is the third 

largest Fresh Produce Market in South Africa receiving over 300,000 tons of produce each 
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year.  In addition to this market there are an array of other retail markets that service 

45,000 street traders and consumers. 

The most vibrant of these is seen to be the Warwick Junction Early Morning Market. 

Table 1: eThekwini Retail Markets. 

 

 

 

 
 

The estimated quantities of food waste emanating from the distribution centres and stores 

owned and serviced by the SPAR Group Ltd have been provided and are provided in section 

4.4.1 below. 
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The amounts of produce that are condemned at the Clairwood Fresh Produce market are 

also described below. 

 

The amounts of food waste emanating from the other less formal retail markets is largely 

undocumented.  Of significance however is the Asiye-eTafuleni, GroundWork and the Urban 

Futures Centre from the Durban University of Technology 3-year project on Waste 

Management, Urban Informality and Climate Change: Innovative zero-waste solutions 

from the informal market streets of Warwick.  This project which is focussing on the 

Warwick Junction Early Morning Market aims to create an inclusive zero waste case study 

that can be potentially replicated in other marketplaces in Africa and in other places around 

the world.  Through this project a good understanding of the quantities of food waste as 

well as the waste beneficiation methods will be obtained. 

 

Figure 11: Warwick Junction Early Morning Market 

 
 
4.2.5 Consumption 
 
It is estimated that eThekwini Municipality has 3.4 million people resident and also has 
around 500,000 tourists per year.  Food is consumed at home, in restaurants and hotels 
(hospitality) and at places of work.  The following table gives some estimates of the food 
demand in eThekwini Municipality. 
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Hospitality 
The hospitality industry generates significant amounts of food waste, owing to the high 

prevalence of eating out among South Africans. This sector is made up of commercial food 

service sector and institutional service sector. The commercial food service sector includes 

hotels, all types of restaurants (restaurants, fast food restaurants and buffet type 

restaurants) and clubs while the institutional service sector includes transport services, 

health (public and private hospitals), educational institutions, and prisons. 

The Durban hotel market is the third most important in South Africa after Cape Town and 

Johannesburg. The Durban municipality has 65 hotels (representing 6.5% of the estimated 

total hotel supply (establishments) in South Africa), with 5,897 rooms (almost 10% of total 

estimated hotel room supply in South Africa). Data supplied by Grant Thornton, 2004. 

Table 2: Estimate food demand in eThekwini Municipality 

 
 
Durban hotels achieve much higher occupancies than South African hotels as a whole (72% 

vs. 58%, 2003), and even outstrip the global average (75% vs. 69%, 2002). 

The food service sector incorporates a diverse mix of outlets, including cafes, bars, full-
service restaurants, fast food, street stalls and home deliveries. In total, there are 4,840 
licenced restaurants within eThekwini Municipality (eThekwini Municipality Business 
Licencing Department, 2019).  The following table lists the estimated food demand for the 
restaurant chains. 
 
Given that eThekwini is a Metropolitan Municipality with a small agricultural sector and a 
relatively small processing and packaging value chain, it can be assumed that the majority of 
food waste emanating from eThekwini is from consumption. 
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Table 3: Lists of chain restaurants and estimated food demand in eThekwini Municipality. 

 
 
Estimates of food waste from the hospitality sector are provided in Section 4.3 below.  This 
section also includes some estimates of the food waste emanating from the eThekwini 
households. 
 
4.3 Dealing with food waste in eThekwini  

4.3.1 Waste management services provided by the eThekwini Municipality 

The Cleansing and Solid Waste Unit (CSW) of eThekwini Municipality is the major waste 

management service provider in eThekwini. This department’s network of business and 

operations includes: 

• 23 Operational Centres. 

• 6 Transfer Stations. 

• 3 Active Landfill Sites. 

• 23 Recycling Plants. 

• 3 Landfill Gas Projects; and 

• 2 Leachate Plants 

These assets enable CSW to offer the following range of services: 

• Collection and transportation of domestic, commercial and industrial waste. 
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• Provision and management of wheelie bins and skips 

• Managing of the landfill sites 

• Street cleaning and litter removal services 

• Recycling and minimisation of waste 

• Management of illegal dumping 

• Community waste management awareness and education programmes 

• Research and development of new waste management processes 

• Recovery from landfills of naturally produced methane gas as an energy source for 

generating electricity 

The eThekwini Integrated Waste Management Plan 2016-2021 guides the operation of CSW: 

• Sets out priorities and objectives for waste management 

• Establishes targets for the collection, minimisation, re-use and recycling of waste 

• Sets out the approach to planning any new facilities for disposal and decommissioning 

existing waste disposal facilities 

• Indicates the financial resources required for the IWMP 

• Describes the implementation mechanisms for the IWMP 

It is estimated that the eThekwini population generate between 1.0 - 1.5million tons of 

domestic waste per year (eThekwini Municipality IWMP).  The Waste Classification and 

Management Regulations (Government Notice 36784) lists different types of waste that fall 

within the General Waste Category including Domestic Solid Waste (DSW).   

Table 4: Waste to landfill in eThekwini Municipality. 
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Of these the following types include food waste: 

Domestic Solid 
Waste 

Domestic, commercial and industrial waste (non-hazardous) that is 
collected by DSW, including subcontractors  

General Solid 
Waste 

Domestic, commercial and industrial waste (non-hazardous) that is 
collected by private contractors 

Mixed Loads  Refers to loads of waste that have mixtures of general solid waste,  
garden refuse, builder’s rubble - (assume small amounts of food 
waste?) 

 

Waste Collection 
 
Households 
CSW provides households with a once per week waste collection service. In formal 

residential areas this service consists of a weekly kerb-side collection by CSW owned and 

operated waste collection vehicle. Household waste is placed in a CSW supplied black plastic 

bag and placed by the householder on the kerb on the required day for collection. In some 

residential areas orange and clear plastic bags are supplied by CSW for placing certain 

recyclable materials in. These bags are collected by privately operated waste collection 

operators for delivery to recycling facilities. 

CSW currently utilises private contractors, known as Community Based Contractors (CBCs), 

for the collection of household waste at low income/ high density settlements. CBCs are 

often employed to operate in areas that have low income/ high density settlements which 

pose various constraints towards CSW for waste collection, such as limited road access. 

CBCs are often contracted to areas that they are very familiar with which enables them to 

facilitate waste collection in that particular designated area.  

This method plays a key role in terms of job creation amongst the poor communities. 

Currently CSW has engaged 366 CBC’s via tender processes to assist with household waste 

collection in informal areas. CBC’s and major contracts fulfil an essential role for job creation 

across the metro. These contractors utilise their own vehicles to collect waste within 

contracted areas which is then transported to the nearest Transfer Station or Landfill Site. 

Collection of waste from households in rural areas is undertaken where possible by CSW or 

CBCs. Due to the limited accessibility posed in these areas CSW utilises tractors and trailers 

or smaller vehicles for waste collection. In some cases, these households are not supplied 

with black bags which results in households using empty boxes or shopping bags as 

receptacles.  

eThekwini Municipalities refuse disposal is admirable as 86.1 % of households in eThekwini 

have their domestic refuse removed by local authority or a private company at least once a 
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week. As per the table below there are around 1.8% of households that get their waste 

removed on an irregular basis by local authorities or private contractors. Households that do 

not get serviced regularly are forced to bury, burn or dump their refuse which have several 

environmental and health risks. This accounts for an estimated 12.1% of households 

(Census, 2011). 

Commercial Areas 
Commercial areas, consisting of the CBD and suburban commercial areas, shops and offices, 

are served under contract by either CSW or private waste collection companies.  

The frequency of collection is a minimum of once per week but can be more frequent by 

arrangement. 

Industrial Areas 
Industries are serviced under contract by either CSW or private waste collection companies. 

CSW only collects General Wastes, while some specialist waste collection companies will 

also contract to collect Hazardous Wastes for disposal in appropriately licenced privately 

owned and operated Hazardous landfill sites. 

The desired end state for waste management in the eThekwini Metropolitan area is: 

• Provision of efficient and affective waste collection services to all urban and peri-urban 

households, and provision of commercial and industrial waste collection. 

• Minimisation of waste disposed to landfill by: 

o Maximisation of separation at source of recyclable materials at all households, 

commercial and industrial premises. 

o Diversion of organic waste (waste foodstuff and garden waste) where feasible 

from the waste stream for alternative treatment to maximise benefits, and a 

significant reduction of volume of residual wastes for disposal. 

o Alternative economically feasible waste treatment of contaminated recyclable 

materials and non-recyclable residuals.  

• Provision of waste management services that significantly contribute to a healthy and 

safe environment for the residents within the eThekwini Metropolitan area.  

CSW have provided a data set which contains information on the number of bins that are 

collected from food outlets.  This data has been used to estimate the amounts of food 

waste generated by food outlets serviced by CSW. 

4.3.2 Other organisations that deal with food waste in eThekwini 

The following organisations play a role in food waste management in eThekwini 

Municipality, depicted in table 5.  
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Table 5. Waste to landfill in eThekwini Municipality. 

Organisation Role in food waste processing 

Private waste management services 

Oricoles Private waste management company operating in eThekwini 

Enviroserve Private waste management company operating in eThekwini 

Interwaste Private waste management company operating in eThekwini 

Waste beneficiation services 

SA Harvest SA Harvest rescues nutritious surplus food that would have gone to waste 
and, using refrigerated vehicles, delivers it to vetted beneficiaries who 
feed hungry people on a daily basis.  Has operations in eThekwini used by 
organisations such as RCL, SPAR. 

Food Forward SA Recovers quality edible surplus food from the consumer goods supply 
chain and distributes to community organisations that serve the poor. 
Food Forward have operations in eThekwini. 

Bokashi Bran Bokashi is a product that was developed in Japan where landfill is not an 
option. There are 3 main microbes in the active ingredient of bokashi, 
EM® (effective microorganisms); yeast, lactic acid bacteria and 
phototrophic bacteria.  Bokashi Bran’s vision is to produce the highest 
quality bokashi to divert food waste from landfill. Te company also 
provide waste management services to hotels and are developing a 
community food waste recycling initiative. 

Eco-Vision Eco-Vision is a non-profit working to divert organic waste streams from 
landfill and convert these waste streams into sustainable resources that 
can be utilized by local communities and emerging farmers to lower their 
input costs as well as increase their productivity.  Solutions include 
vermicomposting, bio-waste processing through black soldier fly, biogas 
digestion, bio char manufacture.  Eco-Vision have a development site in 
Tongaat, eThekwini Municipality. 

CSIR The DST-CSIR Biorefinery Facility situated in Durban works with the 
forestry, agro processing and other biomass industries to develop and 
implement biorefinery technologies to create additional high value 
products from their waste.  This includes the development of a biogas 
and biocompost production plant aimed at households and communities. 

Living Earth  Compost makers in Ballito area used by Oricoles and known by most 
actors 

Organisations established by eThekwini Municipality 

Green Corridors Established by the Municipality as a special purpose vehicle that aims to 
see communities thriving in balance with the habitats around them. 
Includes the development of waste beneficiation programmes.  Food 
waste projects include the establishment of the KwaMashu Agro-ecology 
project, the development of bokashi products within eThekwini. 

Use-It Use-It Waste Beneficiation NPC is a Durban based Section 21 Company 
that identifies waste beneficiation opportunities in the eThekwini 
Municipal area that will help to divert waste from landfill and create 
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employment in the green economy as well as provide a number of 
specialised services. 

 

4.4 Summary of food waste streams in eThekwini and opportunities for community waste 

management systems 

As food loss and waste data is not readily available at municipal level, the project sought to 

derive a picture of food loss and waste through engagement with a selection of the main 

actors that are involved in these activities within eThekwini Municipality.   

A total of 23 detailed interviews were held with 28 actors as listed under section 4.4.4.  

Many interviews were followed up with more discussions and a two-day field trip to meet 

with some of the actors and view some of the initiatives. 

This process demonstrated the wide interest in this project and many of the actors called for 

a roundtable workshop in order to discuss this work and co-create a way forward.  As such, 

a one-day workshop was convened with UNDP in November 2021 to explore the 

implications of this research and a range of opportunities in eThekwini. Some reflections on 

this are provided under section 4.4.3.  

This process led to the quantification of a number of waste streams but also served to 

demonstrate how difficult it is to obtain a complete set of food loss and waste data for an 

entity such as a municipality. 

Of significant interest is that Professor Cristina Trois, South African Research Chair in Waste 

and Climate Change (SARCHI) at UKZN stated that their “priority waste is food waste and for 

this reason in particular, one of the very first focus areas is that of quantifying and 

strengthening the capacity of national government to quantify the greenhouse gas 

emissions from the waste sector”.   

To this end the WROSE model (waste and resource optimisation and scenario evaluation) 

has been developed as a decision-making tool to assist municipalities, and the private sector 

towards a better implementation of their Integrated Waste Management Plan (IWMP).  For 

this decision-making tool to be successfully used with confidence requires good food waste 

stream data. 

4.4.1 Food waste streams in eThekwini 

For eThekwini Municipality, the waste streams depicted in figure 12 below have been 

analysed and quantified in detail. Each number depicted within each commodity chain 

reflects an in-depth case study or vignette that provides detailed analysis of the extent of 

food loss and waste, the stakeholders involved and possible solutions. For example, (1) 
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refers to waste to landfill, (2) the Clairwood Fresh Produce Market, (3) RCL (Rainbow 

Chicken) up to (6) which are other markets in eThekwini.  

Figure 12: Food waste streams in eThekwini Municipality. 

 

                        
 

1. Waste to landfill 

 
The eThekwini population of approximately 3.4million with up to 500,00 tourists per year 
generate 1.5million tonnes of domestic waste per year (Bosch Munitech IWMP, 2016).  The 
majority of this domestic waste is sent to landfill with the quantities of waste to landfill 
being between 1.44m and 1.27m tonnes over the period 2013-2015.   
 
Deriving an accurate estimate of how much of this is food waste is not straight forward as 
there are many sources of this waste, and much of the domestic waste that arrives at 

Production Post-harvest 

handling and 

storage

Processing, 

manufacture

Retail, 

wholesale, 

distribution

Households, 

consumer

Cereals

Roots and tubers

Oilseed and pulses

Fruit and vegetables

Meat

Fish and seafood  

Milk

2

3

4 5

1

6

1. Waste to landfill
3.4 million residents & 500,000 tourists generate large quantities
of food waste that is sent to landfill (eg 158,900 tons in Cape Town)

2. Clairwood Fresh Produce Market  
2,500 tons of condemned produce p.yr

3. RCL (Rainbow)
Company targeting zero waste to landfill from their operations by 2025 
Divert stock for human consumption, W2V, agriproteiin, composting

5. Hospitality – Hotels, Resorts and restaurants : uMhlanga area
Hotels, resorts, malls, canteens, hospitals in uMhlanga area produce
over 1,000 tonnes of food waste p. yr

6. The other markets of eThekwini
eThekwini has an array of other Retail Markets and up to 45,000 street
traders many of whom trade with food

4. SPAR Distribution Centres and stores
SPAR DC waste +/- 1,210 tons p. yr;  store waste +/- 277 tons p. yr
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landfill is unsorted.  Waste characterisation exercises are required in order to estimate the 
amounts of food waste being delivered to landfill sites. 
 
A few facts of food waste in Cape Town: 

• In Cape Town 1.6million tonnes of waste were sent to landfill in 2020 

• It is estimated that 158,957 tonnes of food waste was sent to municipal landfills in 
2020, or over 800 tonnes per day (smaller quantities of food waste would also be sent 
to private landfill sites) 

• This is 15% of the waste sent to landfill 

• 28% of waste sent to landfill is organic (15% food waste, 7% garden waste and 6% 
residual) 

• The Western Cape aims to reduce the amount of organic waste to landfill by 50% by 
2022, and eliminate all organic waste to landfill by 2027 

GreenCape, 2021 
 
Food waste from food outlets 
The data provided by CSW indicate that food outlets that are serviced by CSW could account 
for approximately 65,000 tonnes of food waste that arrives at the landfill sites. 
 
Many food outlets and malls are serviced by private waste management companies.  
Although private waste management companies tend to recycle waste streams, much food 
waste will still be sent to the landfills in eThekwini. 
 
Food waste from households 
Numerous studies, all producing quite differing results, have been done on estimating the 
amounts of food that get wasted by households.   
 
Using the data provided by Oelofse et al., 2018 (see literature reviewed under conceptual 
framework) we can estimate that the 3.4m household members dispose of between 27,200 
- 40,800 tonnes of food waste to landfill. 
 

2. Clairwood Fresh Produce Market 

 
Produce that is received to be sold at the Clairwood Fresh Produce Market is graded by 
Prokon, an independent quality assurance company who are the officially assigned by the 
Department of Agriculture, Forestry and Fisheries to render a quality assurance service on 
regulated locally produced and imported fresh fruits and vegetables. Prokon conducts 
inspections of all regulated fresh produce at fresh produce markets, distribution 
centres, wholesalers and retail outlets.  Produce is graded initially according to a 4-tier 
grading system (Class 1, Class 2, Class 3 and Class 4), and stock left at the market for a while 
is degraded over time.  Class 4 stock is not fit for human consumption and is known as 
condemned stock. 
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On average 2,500 tonnes of produce is condemned every year by the Clairwood Fresh 
Produce Market as depicted in the figure below.  The condemned produce in 2021 is 
believed to be slightly lower due of the effects of COVID-19. 
 
According to Jabu Dorothy Mbele, KZN Fresh Produce Manager for Prokon, approximately 
70% of this produce is sent to animal feed (mostly pig farmers) with the remaining 30% 
being sent to landfill. 
 
Figure 13: Quantities of condemned produce from Clairwood Fresh Produce Market. 

 

 
 
Due to the size and generally clean nature of this food waste stream, many stakeholders 
have potential solutions in mind for the beneficiation of this waste.  Solutions such as the 
Biomass gasification initiative being driven by Dr. Sandile Mbatha from the Office of 
Strategic Management, eThekwini Municipality which aims to produce electricity and heat 
for surrounding communities will require considerable additional food waste feedstocks for 
its operation.   
 
The Clairwood Fresh Produce Market could follow the Cape Town Fresh Produce Market 
where condemned produce is initially sorted into surplus food and true waste.  The surplus 
food is then sorted by Food on the Table, a local surplus food organisation, whose 
volunteers divide it into portions for distribution to charities.  Left-over food is sorted into 
animal feed and true waste to landfill (WWF, 2018).  SA Harvest are in discussions with 
Clairwood Fresh Produce Market on solutions to redistribute food fit for human  
consumption to people in need. 
 

3. RCL (Rainbow) 

 
RCL Foods are a large South African food manufacturer with Head Offices in eThekwini 
producing a wide range of branded and private label food products which are distributed 
through Vector Logistics, their owned supply chain and logistics operation.  RCL Foods have 
a strong interest in poultry through their ownership of the Rainbow brand. From the RCL 
operations across South Africa, currently 72% of food waste is converted into fertiliser or 
energy, 27% is landfilled, 1% is diverted into recycling streams.  
 

Year

Condemned 

produce 

(tonnes)

2018/2019 2 786              

2019/2020 2 442              

2020/2021 2 101              

Average quantities of produce disposed of from 
Clairwood FPM 

1 750 tonnes p.yr
to animal feed

750 tonnes p.yr to 
landfill
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RCL have implemented Waste-to-Value (W2V) plants in Worcester and Rustenburg that 
generate energy using waste from chicken processing plant and farms. In the Western Cape 
RCL have channelled food waste to agriprotein (a black soldier fly operation which is now 
closed).  Production waste from poultry farms is being diverted from landfill to a composting 
facility, thereby reducing waste by more than 1 000 tons during the last financial year (RCL 
Foods, 2020). 
 
Such data is not available on a disaggregated level and therefore the picture of the food 
waste derived from the RCL operations in eThekwini is less clear.  The information that we 
do have has been derived from the Do More Foundation which is the not-for-profit 
foundation set up by RCL Foods to inspire collaborative partnerships to “create better 
tomorrows” for the young children of South Africa and have a focus on food security.  Even 
after introductions from the Do More Foundation and repeated communication, RCL Foods 
have not made themselves directly available to assist further in this study. 
 
According to the Do More Foundation, RCL Foods “used to dump huge amounts of food to 
various dumps and to pig farmers”.  The Do More Foundation have recently implemented a 
process through which food emanating from the RCL Foods that is close to expiry in Vector 
Logistics warehouses but still available for human consumption is distributed to 
beneficiaries through organisations such as SA Harvest Food Forward and Meals on Wheels. 
The Do More Foundation have diverted the equivalent of 1 392 cases or R 328,919 of stock 
at cost from landfill to beneficiaries in eThekwini in 2021. 
 

4. SPAR Distribution Centres and stores 

 
The majority of the food waste generated from the operations of the SPAR Group Ltd 
emanates from the two Distribution Centres in the Phoenix area with 1,210 tonnes of food 
waste generated over the last financial year.  As depicted in the table below, most of this 
food is donated to charities via Food Forward and SA Harvest with smaller quantities being 
sent for animal feed and to landfill. 
 
Figure 14: Food waste generated by the Distribution Centres of the SAR Group Ltd 

 

 

Smaller quantities of waste are generated by the 57 stores that are serviced by the two 

distribution centres.  Accurate data on the waste generated by the stores is not available 

and has been estimated to be approximately 277 tonnes per year across the store network 

Waste stream Tons p. yr

Donations to charities 1 125         

Dry waste to animal feed 61

Wet waste to landfill 23.7

Total 1 210         

SPAR KZN Distibution Centres
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with different average quantities of waste generated by the different store formats.  These 

277 tons excludes an unknown amount of stock donated to charities3.  

 
Figure 15: Food waste generated by the stores in eThekwini serviced by the SPAR Group Ltd 

 

 
The following graph provides the summarised estimates of how the food waste generated 
by the operations of the SPAR Group Ltd in eThekwini is disposed of.   
 
Figure 16: How the food waste generated by the SPAR Group Ltd is disposed of 

 

 
 
It is remarkable to note that more than 75% of the approximately 1,500 tonnes of food 
waste generated by the operations of the SPAR Group Ltd in eThekwini is donated to food 
to feed people, and only around 7% of food waste (approximately 111 tonnes per year) is 
sent to landfill. 

5. Hospitality – uMhlanga and Durban beachfront areas 

 
The most rapid development in the hospitality sector has been in the uMhlanga area of 
eThekwini where there are upwards of 26 hotels and resorts, one large mall (Gateway Mall) 
with many food outlets, and many smaller hotels and guesthouses.  There are also company 
canteens that feed an estimated 20,000 people per day and 2 hospitals in the area. 
 

 
3 It is to be noted that the stores serviced by the SPAR Group Ltd are independently owned and trade 
according to a voluntary agreement with SPAR Group Ltd.  For this reason, the SPAR Group ltd does 
not have access to their operational data and the food waste estimates shown above were derived 
from surveys sent to stores. 
 

Store format # stores

Avg waste p.store 

p.month (kg)

Annual 

waste (tons)

KWIKSPAR 15 280 50

SPAR 16 400 77

SUPERSPAR 26 480 150

Total 57 277

Waste stream Tons p. yr

Food to people 1 125         

Feed to animals 195            

Composting 55               

Landfill 111            

Total 1 487         

Total SPAR Food waste

Food to people, 
1 125 

Feed to 
animals, 195 

Composting, 
55 

Landfill, 111 

Average quantities disposed of by SPAR DC's and stores

*  Food to people excludes an unknown quantity from stores
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Accurate data on the food waste produced by the hotels and restaurants was not available 
as most macerate their food waste and dispose of this into the sewer leading to problems in 
this sewer system.  The amount of food waste can be estimated from the number of bed-
nights hotels from bed night and covers (meals served) data that can be supplied by the 
hotels4.    
 
The following accurate data of food waste from the Sun Coast Casino on the Durban beach 
front was obtained as the food waste from this resort is accurately weighed before being 
sent to composting.  This resort produced an average of 38 tons of food waste before 
lockdown and produced a high of 80 tonnes of food waste in December 2020. 
 
Table 6. Food waste generated by the Sun Coast Casino in eThekwini 

 
 
Gateway Mall produces approximately 360 tonnes of food waste per year all of which is sent 
to landfill.  
 
Extrapolating from those establishments that do record food waste would imply that the 
hotels, resorts and food outlets on the uMhlanga and Durban beachfront areas generate 
over 1,000 tonnes of food waste per year. 

6. The other markets of eThekwini 
 
In addition to the Clairwood bulk fresh produce market, eThekwini has an array of other 
retail markets (some of which are listed in the table below) as well as up to 45,000 street 
traders many of whom trade with food.  Waste management services to these markets are 
provided by CSW and the food waste generated is sent to landfill.   
 
The largest of these markets is the Early Morning Market or Markets of Warwick.  The CSW 
contract information shows that approximately 667 cubic metres of waste is picked up from 
the Early Morning Market per month.  It can be assumed that the majority of this is clean 
food waste and therefore it may be estimated that approximately 5,500 tonnes of food 
waste is generated in a year by the Early Morning Market.   
 
 
 
 
 
 
 
 

 
4 Bronwyn Jones of Bokashi Bran estimates that the food waste from a hotel can be estimated as no. 
of covers per month x 0.4 

Before 

lockdown 

average Dec-20 Mar-21 Apr-21 May-21 Jun-21

38 tons 80 tons 10.2 tons 27 tons 18 tons 23 tons



 

 42 

 
 
 
 
Table 7. The retail markets of eThekwini 

 
 
Figure 17: The Early Morning Market 
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By way of comparison, we present the 
estimated annual amounts of food 
waste generated by certain of the 
above markets: 
 

• Early Morning Market – 5,500 
tonnes 

• Tongaat Markets – 1,400 tonnes 

• Bangladesh Market – 1,100 tonnes 

• Brookdale Market – 160 tonnes 

• Farmers Retail Market – 160 tonnes 
 
In total, from the data provided by 
CSW, it would appear as if the 
municipal markets in eThekwini 
generate approximately 16,000 tonnes 
of food waste per year. 

 

 
Three organisations being Asiye-eTafuleni, GroundWork and the Urban Futures Centre from 
the Durban University of Technology are busy with a 3-year Waste Management, Urban 
Informality and Climate Change: Innovative zero-waste solutions from the informal market 
streets of Warwick project which aims to create an inclusive zero waste case study that can 
be potentially replicated in other marketplaces in Africa - and in other places around the 
world. 
 
4.4.2 Opportunities for community waste management systems for recovery, processing 
and alternative uses in eThekwini 
 
In section 4.4.1, various food waste streams have been quantified.  In this section, we turn 
our attention to the opportunities for working with, or beneficiating, this food waste 
reflecting on the “food waste hierarchy” developed by WWF and described in section 4 and 
illustrated in figure 5. Using this as a guide, the methods of working with food waste as 
described by the various actors interviewed were clustered using this hierarchy. 
 
Table 8. The retail markets of eThekwini 

Level of food 
waste 

hierarchy 

Organisations involved Description 

Food to people 

SA Harvest Currently Redistributing surplus food 
from food manufacturers, retail outlets 
etc to people in need.   
Opportunity Redistribution of produce 
from the Clairwood Fresh Produce 
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Market that is fit for human consumption 
to people in need. 

Food Forward SA Currently Redistributing surplus food 
from food manufacturers, retail outlets 
etc to people in need.   
 

The SPAR Group Ltd Currently Approximately 75% of all 
surplus food is donated to people in 
need. 

Do More Foundation Currently Redistributing surplus food 
from RCL Foods to people in need 
through the above organisations. 

Feed to animals 

Oricol Environmental 
Services 

Currently Processes food waste from 
large food production companies and 
converts it into animal feed, Oricol 2021 

The SPAR Group Ltd Currently Approximately 13% of all food 
waste is provided to pig farmers 

Clairwood Fresh Produce 
Market 

Currently Approximately 70% of 
condemned food totalling approximately 
1,750 tonnes per year is provided to pig 
farmers 

Anaerobic 
digestion 

DST-CSIR Biorefinery 
Facility 

Currently Trialling a community based 
solution for converting food waste into 
biogas and bis-compost 

REFFECT Biomass 
gassification 

Opportunity Through the REFFECT Africa 
project, plan to build a demonstration 
plant at Clairwood Fresh Produce Market 
that will produce cheap electricity from 
local organic biomass 

Composting 

uMhlanga community 
composting  

Opportunity Set up a community owned 
composting operation in Blackburn 
Village working with the food waste from 
the uMhlanga area 

Bokashi Bran community 
food waste recycling 
initiative 

Opportunity Set up a community food 
waste recycling initiatives that 
manufacture compost from the localised 
food waste from households and 
restaurants 

Eco Vision Black soldier fly 
initiative 

Opportunity Developing community 
solutions for processing food waste  

Living Earth Currently One of the local composting 
operations that many of the actors work 
with 
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4.4.3 eThekwini Roundtable 

In response to the interest generated by this research, a one-day workshop was convened 

with UNDP in November 2021 to explore the implications of these findings with a range of 

stakeholders in eThekwini. Apart from presenting the main findings of the study, four case 

studies or “provocations” were presented by Eco-Vision, SA Food Harvest, Durban 

University of Technology and Asiye-eTafuleni, and the CSIR.  The WROSE model described 

above was presented by UKZN.  

In reflecting on the value of the interaction, the group, representing an important cross-

section of food system actors involved in food loss and waste, agreed that such a multi-

sectoral learning approach was important along with networking and engaging a future 

vision for the sector. As such, the group proposed to establish a “Food Waste and Loss 

Community of Practice” that would continue such interaction in the future with the next 

meeting proposed for April 2022 convened by Durban University of Technology and Asiye-

eTafuleni along with SA Harvest.  

Communities of Practice (CoP) are designed to transmit knowledge voluntarily on a “pull” 

basis (as and when needed for a specific problem or situation) rather than on a “push” basis 

(where the expert decides what others need to know and presents it to them in a one-way 

communication). Such a “CoP” can take various forms including using a relevant technical 

platform such as a dedicated website or a social media platform such as WhatsApp.  

The CoP will capture and diffuse existing knowledge in eThekwini on food loss and waste 

issues and experiences to improve their practice and seek solutions by providing a forum to 

engage common issues and a process to collect and evaluate best practices (“exemplars”) 

seeking replication, adaptation, experimentation and learning.  

The CoP will enable dialogue between these actors who will come together to explore new 

possibilities, solve challenging problems, and create new, mutually beneficial opportunities. 

The CoP will stimulate learning by serving as a vehicle for authentic communication and self-

reflection. In addition, it will introduce collaborative processes through dialogue with 

multiple actors to encourage the free flow of ideas and exchange of information.  

4.4.4 Food system actors 

Food system actors engaged in eThekwini are listed below.  

Table 9: List of food system actors interviewed in eThekwini Municipality  

Status Name Organisation and role Contact details 

1. Interviewed Lindsay 
Hopkins 

SA Harvest, KZN Ops Manager lindsay@saharvest.org  

1. Interviewed Alan Browde SA Harvest, CEO alan@saharvest.org  

mailto:lindsay@saharvest.org
mailto:alan@saharvest.org
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1. Interviewed Antony 
Larsen 

Tsogo Sun, General Manager, 
uMlanga Sands Resort 

Antony.Larsen@tsogosun.com  

1. Interviewed Bronwyn 
Jones 

Bokashi Bran bron@bokashibran.co.za  

1. Interviewed Chris Whyte ACEN chriswhyte@mweb.co.za  

1. Interviewed Vuyo Jayiya eThekwini Municipality Vuyo.Jayiya@durban.gov.za  

1. Interviewed Sarah Alsen Bioregional / Economic Council 
Green Economy Workstream 

sarah.alsen@bioregional.com  

1. Interviewed Gary Cullen Economic Development Unit, 
eThekwini Municipality 

Gary.Cullen@durban.gov.za  

1. Interviewed Phakamile 
Mbonambi 

Economic Development Unit, 
eThekwini Municipality 

phakamile.Mbonambi@durban.g
ov.za 

1. Interviewed Siglinda Losch Food Lovers Market slosch@fvc.co.za  

1. Interviewed Warren 
Farrer 

Do More Foundation Warren.Farrer@domore.org.za  

1. Interviewed Iris Naidoo Do More Foundation Iris.Naidoo@domore.org.za  

1. Interviewed Lindsay 
Wayman 

Oricol Environmental Services, 
Sustainability & Comms Officer 

lindsay.wayman@oricoles.co.za  

1. Interviewed Bruce Sithole CSIR BSithole@csir.co.za  

1. Interviewed Lucretia 
Ramnath 

CSIR lucretiaramnath@gmail.com 

1. Interviewed James 
Lonsdale 

SPAR Group Ltd James.lonsdale@spar.co.za  

1. Interviewed Chloe 
Karstadt 

SPAR Group Ltd Chloe.Karstadt@spar.co.za  

1. Interviewed Jabu Mbele Prokon SA (Fresh Produce Quality 
Management)  

dorothy@prokonsa.co.za  

1. Interviewed Raymond 
Rampersad 

CSW (Durban Solid Waste), Head 
of Solid Waste 

Raymond.Rampersad@durban.g
ov.za  

1. Interviewed Justin 
Newcombe-
Bond 

Ridge Association Management 
(Pty) Ltd 

landscape@ridgemanagement.co
.za  

1. Interviewed Anban Pillay Eco-Vision anbanp90@gmail.com  

1. Interviewed Nick Swan Green Corridors nick@durbangreencorridor.co.za  

1. Interviewed Nomfundo 
Phewa 

Green Corridors, Green Spaces 
and Agroecology Projects Officer  

nomfundo@durbangreencorridor
.co.za 

1. Interviewed Belinda 
Putterill 

USE-IT, Managing Director belinda@use-it.co.za 

1. Interviewed Richard 
Dobson 

Asiye eTafuleni richard@aet.org.za  

1. Interviewed Sandile 
Mbatha 

eThekwini Municipality, Senior 
Manager Research and Policy 
Advocacy Department, Office of 
Strategic Management 

SANDILE.MBATHA2@durban.gov.
za 

1. Interviewed Cristina Trois South African Research Chair in 
Waste and Climate Change, 
School of Engineering, University 
of KwaZulu Natal 
University of kwaZulu-Natal 

Troisc@ukzn.ac.za 

1. Interviewed Thulani 
Oswald 
Nzama 

eThekwini Municipality, Head of 
Business Support, Tourism, 
Markets, and Agri-Business Unit, 

Oswald.Nzama@durban.gov.za ; 
083 378 8804  

mailto:Antony.Larsen@tsogosun.com
mailto:bron@bokashibran.co.za
mailto:chriswhyte@mweb.co.za
mailto:Vuyo.Jayiya@durban.gov.za
mailto:sarah.alsen@bioregional.com
mailto:Gary.Cullen@durban.gov.za
mailto:phakamile.Mbonambi@durban.gov.za
mailto:phakamile.Mbonambi@durban.gov.za
mailto:slosch@fvc.co.za
mailto:Warren.Farrer@domore.org.za
mailto:Iris.Naidoo@domore.org.za
mailto:lindsay.wayman@oricoles.co.za
mailto:BSithole@csir.co.za
mailto:lucretiaramnath@gmail.com
mailto:James.lonsdale@spar.co.za
mailto:Chloe.Karstadt@spar.co.za
mailto:dorothy@prokonsa.co.za
mailto:Raymond.Rampersad@durban.gov.za
mailto:Raymond.Rampersad@durban.gov.za
mailto:landscape@ridgemanagement.co.za
mailto:landscape@ridgemanagement.co.za
mailto:anbanp90@gmail.com
mailto:nick@durbangreencorridor.co.za
mailto:nomfundo@durbangreencorridor.co.za
mailto:nomfundo@durbangreencorridor.co.za
mailto:belinda@use-it.co.za
mailto:richard@aet.org.za
mailto:SANDILE.MBATHA2@durban.gov.za
mailto:SANDILE.MBATHA2@durban.gov.za
mailto:Troisc@ukzn.ac.za
mailto:Oswald.Nzama@durban.gov.za%20;%20083%20378%208804
mailto:Oswald.Nzama@durban.gov.za%20;%20083%20378%208804
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3. Contacted Logan 
Moodley 

CSW (Durban Solid Waste) 
Engineering 

Logan.Moodley2@durban.gov.za  

3. Contacted Zandile  CSW (Durban Solid Waste) Zandile.Masondo@durban.gov.za  

3. Contacted Brad Caulfield Retort Food Company  brad@refco.co.za  

3. Contacted Yolanda 
Makhanya 

Food Forward SA yolanda@foodforwardsa.org  

3. Contacted Khamil 
Hiraman 

Food Forward SA khamil@foodforwardsa.org  

3. Contacted Andre Young Durban Fresh Produce Market Andre.Young@durban.gov.za  

3. Contacted Ettienne 
Thiebaut 

RCL Foods ettienne.thiebaut@rclfoods.com  

3. Contacted Sevana Ganes Vector Logistics SevanaG@vectorlog.com 

4. To contact Nonhlanhla 
Joye 

Umgibe   

4. To contact Louise Living Earth (compost producer in 
Ilembe) 

louise@livingearth.co.za  

4. To contact Nick Alcock Khanyisa Projects  nick@khanyisapr.co.za 

4. To contact Monica 
Cloete 

Don't Waste 794 901 575 

4. To contact Richard 
Gevers 

Open Cities Lab   

4. To contact Thomas Hart   076 688 6719 

4. To contact Anil Astral Foods   

4. To contact Steyn Tiger Brands   
 

 

6. OR Tambo Municipality 

5.1 The OR Tambo Food System 

mailto:Logan.Moodley2@durban.gov.za
mailto:Zandile.Masondo@durban.gov.za
mailto:brad@refco.co.za
mailto:yolanda@foodforwardsa.org
mailto:khamil@foodforwardsa.org
mailto:Andre.Young@durban.gov.za
mailto:ettienne.thiebaut@rclfoods.com
mailto:SevanaG@vectorlog.com
mailto:louise@livingearth.co.za
mailto:nick@khanyisapr.co.za
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The OR Tambo District Municipality is located on the east coast of the Eastern Cape 

Province and covers an area of approximately 15 947km2 (Figure 18). The settlement 

characteristics of OR Tambo have 54% of households located in rural traditional areas. The 

remaining settlement patterns consist of small towns and villages with Mthatha being the 

largest urban centre. Around 6.3% of dwellings in the urban centres and towns of OR Tambo 

District Municipality are RDP/government subsidised. Of these dwellings, 65.3% are rated as 

being in good to average condition while 34.7% were rated as being in poor condition (Stats 

SA). There are a total of 148 wards found within the municipality.  

The OR Tambo District Municipality has a wide range of land uses including formal and 

informal urban areas and rural settlements and these have access to economic, transport, 

public and social infrastructure. Other prevalent land uses include subsistence maize 

agriculture and large grassland that are used by communities for cattle grazing.  

About 90% of the land area of the OR Tambo District Municipality is rural traditional lands, 

with urban centres and towns making up approximately 9% and the remaining 1% being 

used for agriculture (tea plantations & forestation). Most of the urban centres and towns 

are situated near a major road, either the N2 or the R61. With such a small portion of land 

Figure 18: Location of OR Tambo District Municipality in Eastern Cape Province 
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being used for commercial farming, the area is missing out on agriculture opportunities, 

which could help to boost the economy of the area.  

The municipality is formed by five local municipalities: King Sabata Dalindyebo, Nyandeni, 

Mhlontlo, Port St Johns and Ingquza Hill (Figure 19). It covers about 80% of what used to be 

the Transkei homeland and is one of the four Integrated Sustainable Rural Development 

Programme (ISRDP) nodes in the province. It is bordered by the Alfred Nzo District 

Municipality to the north, the Joe Gqabi District Municipality to the north-west, the 

Amathole District Municipality to the south-west, and the Chris Hani District Municipality to 

the west. Figure 19 shows the local municipalities in OR Tambo District Municipality 

(ORTDM), major roads, as well as the main towns in the region.  

According to Stats SA, the total population in OR Tambo in 2019 was 1.5 mil people. The 

gender profile of the OR Tambo Municipality is typical of most other municipal areas in the 

country. There are a greater number of females totalling to around 802 582 (53%) as 

opposed to males which are 711 723 (47%). 

According to Stats SA the OR Tambo district municipality has a young population with 52% 

of the population being between the ages of 0-19 years. Individuals within the 20–49 year 

age group comprise 36% of the population followed by the older working age of 50-59 years 

comprising only 5% of the population. The high number of children in the district leads to a 

high dependency ratio. In 2019 the dependency ratio for the district was 81%. The OR 

Figure 19: Local municipalities in OR Tambo District Municipality 
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Tambo district municipality has the second highest dependency ratio in the Eastern Cape, 

after the Alfred Nzo District.  

In 2019 there were a total of 314 079 households in the OR Tambo District Municipality 

(Stats SA). The average household size stayed the same at 4.3 from 2011 to 2019. In the OR 

Tambo District, 14 313 households are child-headed within the 15-19 age group, with 837 

households headed by children in the 10-14 age group and 57.2% of households were 

headed by women (Stats SA). 

In the OR Tambo District Municipality, 1.3% of the households are informal dwellings which 

is lower than the provincial average of 7.3% (Table 1). While 33% are formal dwellings which 

is significantly lower than the provincial average of 56%. A further 54% of the dwellings are 

traditional dwellings. 

Table 10: Number of household types in OR Tambo District Municipality. 

 

Source Stats SA 

In 2018, the unemployment rate in OR Tambo (based on the official definition of 

unemployment) was 37.7%. The unemployment rate in the district was higher than that of 

Eastern Cape. There were 221 000 people employed in the district which is 15.4% of the 

total employment in Eastern Cape and 1.4% of total employment in South Africa. 

Employment increased annually at an average rate of 0.45% from 2008 to 2018. 

In the OR Tambo District, an estimated population of 400 941 earn an income ranging from 

R1-400 per month which is the highest amount followed by income levels of R801-R1 600 

per month. An estimated 599 829 of the population receive no form of income at all. The 

annual household income was R14 600 (Census, 2011). 

The three main Gross Domestic Product (GDP) economic sectors in OR Tambo District 

Municipality are: 

• Community Services - 38%. 

• Trade - 23%. 
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• Finance - 20%. 

Community services refer to jobs including housekeeping, tours, municipal officials, nursing, 

and teaching. Trade is the exchange of goods and services, most often in return for money 

and includes the retail trade. Finance refers to the financial system including banking and 

insurance industries. 

Figure 20 depicts the percentage contribution to GDP by broad sectors during 2018 in the 

OR Tambo District Municipality. GDP was recorded as R41.4 billion in 2018. The local 

economy was dominated by tertiary industries and reflects the weak resource based 

economic activities, including agriculture (1%), construction (3%), electricity (4%), 

manufacture (5%) and transportation (6%). Indicating the poor ability of production, 

transport, and processing of food. Food is predominantly imported from outside the district 

municipality where it is warehoused and distributed to retail services for consumption by 

local communities. 

 
According to Stats SA, OR Tambo is one of the 10 districts with the lowest infrastructure 

quality index with high backlogs with regards to basic services. There is a need in the region 

to accelerate basic service provision to households to reduce backlogs and ensure that the 

population of OR Tambo District has access to all basic services.  

The overwhelming majority of the population at 66.5% (using the lower poverty line) is 

living in poverty with only 15% being employment. OR Tambo District Municipality is 

classified as a Category C2 municipality, indicating a largely rural character and low 

urbanisation rate, as well as limited municipal staff and budget capacity. 

1% 0%

5%
4%

3%

23%

6%
20%

38%

Gross Domestic Product (GDP)

Agriculture Mining Manufacturing

Electricity Construction Trade

Transport Finance Community Services

Figure 20: Dominant Gross Domestic Product (GDP) economic sectors in OR 
Tambo District Municipality 
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According to the 2016 Community Survey, 18 % of households in OR Tambo skipped a meal 

in the last 12 months and 27 % of households ran out of money to buy food. As a 

consequence of the poverty levels, there is a cumulative total of 683 584 grant dependents 

in the district. The number of beneficiaries per grant type is indicated in the Table 10 below. 

With over 510 000 child support grant beneficiaries it reflects the high level of dependency 

on the state and the weak economic activity. 

Table 11: Number of beneficiaries by grant type in OR Tambo District Municipality 

 

Source: SASSA (as of 30 April 2020) 

Compared to its metro counterparts, a large proportion of OR Tambo’s population is 

unskilled or low skilled. This level of unskilled people in the population is due to high levels 

of illiteracy within the district, and very low compensation packages to attract skilled 

personnel from other areas. In order to realise the agriculture potential in the region, there 

is a need to build more agricultural colleges to enable communities to acquire skills in 

subsistence and small-scale maize, vegetable, fruit, and tea production; and small scale 

livestock rearing (cattle, sheep and goats); forestry and aquaculture. Growing the 

agriculture industry can also provide work opportunities for unskilled people in the OR 

Tambo District. 

The smaller buying power in the OR Tambo District as a result of lower incomes and higher 

unemployment means that there is less disposable income to support growth of the area’s 

economy. It is recommended that the OR Tambo District aggressively pursue industries that 

support local production and manufacturing for local consumption and export to stimulate 

economic growth. This includes agriculture and tourism, among other activities. 

The district is endowed with several tourism destinations such as Port St Johns, Lusikisiki, 

Coffee Bay, Qunu, Mthatha and Mhlontlo. The district encapsulates a large portion of the 

Wild Coast belt and is home to some pristine nature reserves. However, the tourism sector 

of this district underdeveloped, therefore it is important to grow this sector as tourism 

brings in external revenue.  
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Possibly the biggest competitive advantage in ORTDM is its regional location and climate. 

The high levels of rainfall in OR Tambo allow rain-fed crop production. This is a major 

advantage for the district, as it means that most of the areas does not require costly 

irrigation schemes. The temperature profile gives rise to frost-free conditions in the winter, 

which allow a broader range of plants to be farmed. The climatic condition of the district 

gives the region a distinct advantage in the areas of agriculture and forestry development. 

The OR Tambo district has a distinct advantage of being a region with substantial water 

resources. The district lies within the Umzimvubu, Keiskamma Water Management Area and 

the Mvoti-Umzimvubu Water Management Area. These are catchment areas with high 

water runoff, which means that there is opportunity to development these water resources. 

Figure 21: Food waste streams in OR Tambo District Municipality 

 

 FOOD VALUE CHAIN STAGES 

Produc-
tion 

Post-
Harvest 
Handling 
and 
Storage 

Processing 
and 
Packaging 

Wholesale, 
Distribu-
tion, Retail 
& Markets 

Consump-
tion 

Cereals (Maize & Sorghum)           

Roots and Tubers (Potatoes)            

Oilseed and Pulses           

Fruit and Vegetables           

Meat (red & poultry)           

Fish and Seafood           

Milk           

  Very Low   Low   Medium   High    Very High 

 

Figure 21 above reflects the dominance of food commodity waste at different stages of the 

food value chain in ORDTM. Main forms of production are cereals and livestock with much 

smaller amounts of fresh produce being grown. Levels of waste remains low during post-

harvest handling and storage as well as processing and packaging. The lack of production of 

oilseeds and pulses, fish and seafood and milk products result in food waste being very low 

during most stages of the value chain. It is during the wholesale, distribution and retail stage 

(including markets) where food waste begins to increase. A significant portion of the food 

commodities are imported from areas outside of ORTDM. Highest levels of food waste occur 

during the consumption stage especially for fruit and vegetables and meat intake. 

5.2 The Food Value Chain in OR Tambo 

5.2.1 Food production 
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Agriculture within the OR Tambo District Municipality is predominantly for subsistence and 

emerging market sectors. It is also seen as a priority area that could contribute to the 

economy and job creation within the district. The food commodities that contribute 

towards agricultural production include subsistence maize, red meat, vegetable, fruit and 

tea production. The only commercial agriculture in OR Tambo is the tea plantations in the 

south of Ngquza Hill DM and near Port St Johns (6 700 hectares). There is also over 47,000 

hectares of afforestation in the northern parts of OR Tambo DM. There were commercial 

dairy farms in Mthatha and to north of Port St Johns but these have closed down. There are 

small vegetable and fruit farms on the banks of the Mngazi River in Port St Johns DM and 

close to smaller towns, such as Tsolo.  

OR Tambo has an area of 3.25 mil hectares. Figure 22 shows that a large part of the district 

is made up of grassland which covers 256 000 hectares (7.9% of land area) and is largely 

used for grazing by community cattle. Interspersed is just under 87 000 hectares (2.7% of 

land area) of subsistence agriculture, mainly yellow and white maize.  

Figure 22: Grassland coverage of OR Tambo 

 

According to the SA Crop Estimates Committee there is no commercial crop production in 

OR Tambo District Municipality. In contrast, all of the district municipalities surrounding OR 

Tambo district Municipality do you have commercial crop production. Table 3 shows that 

Chris Hani to the West has close to 24 000 Ha planted, Joe Gqabi to the north has close to 

16 000 hectares, Amathole to the West has just over 8 000 Ha and Alfred Nzo to the east 

has close to 8 000 hectares. 
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Table 11: Agricultural production in district municipalities surrounding OR Tambo 

District 
Municipality 

Planted 
area (Ha) 

Cereals 
Production (Ha) 

Cereals 
Producti
on 
(Tons) %  

Tons Cereal 
Production per 
Ha 

Amathole 8 166 1 079 4 855 13.2% 4.5 

Alfred Nzo 7 992 5 299 40 802 66.3% 7.7 

Chris Hani 39 056 23 928 126 818 61.3% 5.3 

Joe Gqabi 23 895 15 914 79 570 66.6% 5.0 

  Average  51.8% 5.6 

 

Cereals 

Generally, about two thirds of the commercially planted land is used for cereal production 

in this region of the country. According to the Department of Agriculture, Land Reform and 

Rural Development the local municipalities in OR Tambo DM are suitable for the production 

of maize, sorghum and wheat (King Sabata Dalindyebo & Mhlontlo LM).  

If one looks at the tons of cereal production per hectare on commercial farms, Amathole 

produces the lowest tons of cereal per hectare of 4.5 tons because of the rugged terrain. OR 

Tambo District Municipality similarly has rugged terrain and would probably produce a 

similar amount of cereal per hectare for commercial production.  

When it comes to subsistence maize production the tons per hectare in the Eastern Cape is 

2.35 tons per hectare according to the SA Crop Estimates Committee. With 87 000 hectares 

under subsistence agriculture, the district has the potential to produce 136 000 tons of 

maize from subsistence farming and up to 174 000 tons of maize if farmed commercially (3 

tons/Ha & 2/3 land used for cereals).  
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Mqanduli Red Hubb Silo & Mill processes 2 250 tons of white maize per annum with 40% of 

this amount or 900 tons coming from local farmers in OR Tambo and surrounding districts. 

Consequently, there is significant potential for maize production, but it would require 

effective farming practices and transport systems to move the maize to silos for milling. 

Figure 23 shows the maize suitability in the OR Tambo DM and confirmed that it is one of 

the more productive areas for maize production in the country with the ability to produce 4-

6 tons per hectare across large parts of the district. 

 

Roots and tubers 

The OR Tambo area like Alfred Nzo district to the west, has high potential for the production 

of potatoes. Although there may be some subsistence or small-scale production of potatoes, 

there is no commercial production. Statistics from the Kei Fresh Produce Market show they 

process on average 2.5 mil tons of potatoes a year and that most of their potatoes come 

from outside the district, largely imported from other provinces like the Free State. 

Oilseed and pulses 

According to DALRRD, all of the local municipalities are suitable for the production of soya 

beans and other pulses. A study conducted by the University of Pretoria shows that there 

are over 118,000 hectares suitable for the production of soya beans with Mhlontlo LM 

(54 496 Ha) and Ngquza Hill (38 084 Ha) having the largest areas suitable. It is unknown as 

to the extent of production of soya beans in the OR Tambo district municipality although it 

is likely that there is subsistence production of soya beans and groundnuts.  

Figure 23: Maize suitability OR Tambo District 
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Fruit and vegetables 

Fruit: The DALRRD has identified OR Tambo district as having a high potential for deciduous 

(apples & peaches) and citrus fruits (oranges, grapefruit, lemons, naartjes). Along the 

coastline of OR Tambo there is also potential for the growing of avocados, bananas, 

pineapples, and mangoes. Most fruit is imported from outside OR Tambo District 

municipality such as citrus from Sundays River in the Eastern Cape, apples from the Western 

Cape, bananas from Port Shepstone in KwaZulu-Natal as well as Mozambique. 

Vegetables:  OR Tambo is suitable for the production of vegetables especially cabbages, 

pumpkins, potatoes, carrots, butternut, green pepper and spinach. Other than subsistence 

vegetable production there are a few small-scale vegetable producers found on the banks of 

the Mngazi River near Port St Johns and on the outskirts of Tsolo. The Kei Fresh Produce 

Market (KFPM) obtains much of its cabbages, pumpkins, and carrots from these small-scale 

farmers. The KFPM has input of more than 206 000 tons cabbages per annum, more than 

10 000 tons of pumpkins per annum and more than 34 000 tons of carrots per annum. 

Meat 

The map in Figure 24 shows the grazing capacity or number of hectares required to support 

one Large Stock Unit (LSU) in OR Tambo district municipality. From this information it was 

calculated that OR Tambo District Municipality could support over 449 000 cattle or LSU.  

Table 12 shows census data provided by the provincial Department of Agriculture of the 

number of cattle, sheep, goats and pigs in each of the local municipalities of ORTDM. A 

simple comparison of the total cattle that could be supported considering the grazing 

capacity, with the actual number of cattle from the census, shows that the area could 

Figure 24: Grazing capacity 
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support more cattle. However, when one converts the number of sheep and goats 

enumerated in the census to Large Animal Units, it indicates that the area presently has 

over 660 000, which is higher than the grazing capacity of 449 000 by over 211 000 LSU. This 

could be the reason why some areas of the district have degraded grasslands, especially in 

the areas where there is a higher grazing capacity.  

Table 12: Census of livestock in local municipalities in OR Tambo DM 

MUNICIPALITY CATTLE SHEEP GOATS PIGS TOTALS 

King Sabata Dalindyebo 98 321 699 981 161 728 11 437 971 467 

Nyandeni 74 504 374 522 41 136 6 133 496 295 

Port St Johns 38 046 18 150 29 875 688 86 759 

Ngquza Hill 64 482 72 773 73 285 6 062 216 602 

Mhlontlo 52 197 395 785 130 904 4 680 583 566 

TOTAL 327 550 1 561 211 436 928 29 000 2 354 689 

 

The condition of livestock results in the quality of the meat being of a lower grade. It also 

results in most of the meat production entering the informal trade rather than being sold to 

major retailers. Most of the livestock being slaughtered in the Umzikantu Red Meat Abattoir 

is of a Grade B & C quality and comes from ORTDM and surrounding districts while the 

Grade A beef comes from outside the district. There is an initiative to improve the condition 

of livestock in ORTDM such as the Heifer replacement programme.  

Poultry 

Several poultry and egg production facilities existed in the ORTDM but during the COVID-19 

pandemic they have largely closed their doors. A few small informal poultry production 

units remain, such as the Libazi Poultry at Tsolo. The farm producers 1 500 broiler birds per 

six-week period. This equates to 2 700kg per six-week period and 25.9 tons per year. This 

farm also used to produce eggs, but COVID-19 resulted in a focus only on poultry 

production.  

There are no commercial poultry farms in ORTDM only smaller units producing 100 - 200 

birds. The market for these chickens is the informal sector across the district and 

surrounding districts. Most of the poultry production happens outside of ORTDM in the 

Kokstad area and in the Western Cape. There is the Chicken World Abattoir that processes 

300 - 350 birds per day with most of the poultry production occurring outside of ORTDM. 

The stakeholders in poultry production that were interviewed all indicated that there is a 

lack of investment in this sector in the district. A commercial chicken production and 

storage company trucks in 140 tons of frozen chicken into ORTDM each week. There is 

clearly significant opportunity for an increase in poultry production in the area, but this 
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requires significant investment to establish and develop commercial poultry producers 

through Public Private Partnerships (PPP).  

Fish and seafood 

There is no known commercial fishing or seafood harvesting, although Port St Johns has 

been identified by the Department of Agriculture, Land Reform and Rural Development as 

having a high potential. The coastline of OR Tambo District Municipality remains a valuable 

resource for recreational fishing and the harvesting of seafood. 

A freshwater fish hatchery was operated at the Umtata dam until approximately 1987. The 

purpose of the hatchery was to breed fish for the stocking of dams in the area. 

Milk 

There were several dairies in the district, but these have all closed down. The Mantusini 

Dairy Farm near Port St Johns was the last operational dairy, but it went into disrepair and 

was forced to close down. After a R45 mil investment in the dairy it failed to remain 

sustainable and media reports point to a total lack of management by provincial and local 

government with their partners in the private sector and local communities. 

5.2.2 Post harvest handling and storage 

Cereals 

The only storage and processing facility in ORTDM is the Mqanduli Rural Economic 

Development (RED) Hub Silo & Mill. The silo has a capacity to store 2 250 tons of maize over 

12 - 14 month. This is the period that the mill is able to process the maize. After storing the 

maize in the silos, they then process the maize in the mill and package it. Levels of waste are 

low with 23 tons annually being generated that is used as animal feed. 

They receive 40% of their white maize from local farmers in OR Tambo and surrounding 

districts, which they go and pick up from farmers. They get 60% of their white maize from 

commercial farming in the more maize orientated provinces like the Free State. The 

marginal climate in recent years in the ORTDM means that limited white maize of sufficient 

quality can be grown for the mill. Originally there was a lot of white maize produced in 

ORTDM but because of recent droughts most of the farmers have shifted to yellow maize 

which is more sustainable.  

The facility is planning to prepare one silo for yellow maize only and to develop processes in 

the mill to enable them to process it into quality flour. Most of their maize is sold to 

retailers like Spar and to the SANDF as well as buying agents of government where it is used 

in things like the soup kitchens. They also package flour with branding for specific 

businesses. Some of their brands are Super White & Lumvuvo. 
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Root and tubers; oilseeds and pulses, fruit and vegetables  

Other than the Kei Fresh Produce Market (KFPM), there are no known storage and 

processing facilities for roots and tubers (eg potatoes); oilseeds and pulses (eg soya beans); 

and fruits and vegetables (eg tomatoes, cabbages, pumpkin & carrots). The KFPM has a cold 

storage facility for fresh produce coming from ORTDM and outside of the district, which are 

stored in these facilities before they are sold in the market. The extent of waste generated 

by KFPM will be dealt with in the subsequent section. 

Meat 

There are no known storage facilities of livestock, such as feedlots in the ORTDM. It is 

understood that the transporting of livestock is the responsibility of the farmers. Umzikantu 

Red Meat Abattoir in Mthatha slaughters the livestock for farmers, which has its own 

storage facilities.  

Poultry 

In the poultry industry in ORTDM the transporting of chickens is done by the farmers and 

there are no storage facilities per se. There is the Umtata Cold Storage facility that is a 

division of Sovereign Foods that stores up to 140 tons of frozen chicken on a weekly basis, 

which is all sourced from outside ORTDM. The levels of waste are about 0.4% or 24 tons per 

annum. 

Fish and seafood, Milk 

There is no known commercial fish and seafood or milk production industries in ORTDM.  

4.2.3 Processing, manufacture and packaging 

Cereals 

The Mqanduli Rural Economic Development (RED) Hub Silo & Mill has a capacity to store 2 

250 tons of maize over 12 - 14 month. This is the period that the mill is able to process the 

maize. After storing the maize in the silos, they then process the maize in the mill and 

package it. In terms of waste, they indicated that 0 - 1% is lost in the cleaning process. So, of 

1 000 tons they would probably lose 10 tons. In the processing of the maize, they probably 

lose 0.5% or 23 tons per annum in the processing. This is because of the highly efficient 

milling equipment that they have.  

All of this waste is processed into animal feed, which is sold to farmers, and they also have 

contracts with businesses. Approximately 35% or 787.5 tons of the 2 250 tons is processed 

into animal feed. There is very little waste coming out of the food system of maize in the 
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production, transport, storage and processing stages. Whatever waste is generated it is 

largely recycled. 

Most of their maize is sold to retailers like Spar and the SANDF as well as buying agents of 

government where it is used in things like soup kitchens. They also package flour with 

branding for specific businesses. Some of the maize brands produced at Mqanduli are Super 

White & Lumvuvo. In terms of waste, they indicate that 0 - 1% is lost in the cleaning process. 

So, of 1 000 tons they would probably lose 10 tons. In the processing of the maize, they 

probably lose only 0.5% in the processing. This is because of the highly efficient milling 

equipment that they have. 

Roots and tubers; oilseed and pulses, fruit and vegetables 

The processing and packaging of fresh produce is done by the farmers. For commercial 

farmers the transporting of fresh produce is normally done by commercial transporting 

companies while small scale farmers use their own transport. 

Meat 

The Umzikantu Red Meat Abattoir (URMA) is situated on the outskirts of Mthatha with 

residential areas encroaching on its borders, resulting it no further large expansion being 

possible. There were other red meat abattoirs in the district, but these are not functional. 

Most of the livestock processed by the abattoir comes from local farmers in ORTDM and 

surrounding districts. The Grade A beef processed at URMA comes from the Ntinga farms in 

the Greater Kokstad Local Municipality. The abattoir processes pigs, cattle, and sheep but 

are not licenced to slaughter goats. The table below shows the number of livestock or large 

animal units being processed by the abattoir on an annual basis. 

Table 13: Number of livestock processed by the abattoir on an annual basis 
Period: July 2020-June 2021 

Livestock Number AU/ratio AU 

Pigs 2 367 0.250 592 

Cattle 796 1.000 796 

Sheep 412 0.167 69 

Annual throughput 3 575   1 456 

 

URMA is licenced as a high throughput abattoir but only operates at approximately 25% of 

its capacity because of a lack of suitable livestock production in ORTDM. With over 1.9 

million cattle, sheep and pigs being enumerated in ORTDM, the abattoir only processes 3 

575 animals per annum. This equates to only 10% of the livestock being processed with the 

remaining 90% being sold through auction. Most of which do not enter the formal food 

value add chain locally or elsewhere.  
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There is very little by-product that is not sold with the carcass or independently. According 

to URMA it produces 12 tons of by-product, mainly intestinal content and blood that is 

made available free as manure. Most by-product (ie hooves, horns, skins) is sold to formal 

and independent retailers. In the meat processing industry this by-product is often used by 

abattoirs to sustain their businesses. Just over 1.8 tons of by-product in the form of 

condemnations and foetuses are incinerated on site and the remainder taken to the landfill 

whereby law it has to be buried and limed.  

Poultry 

The Chicken World Abattoir is situated just outside Mthatha. Their source of chicken is 

mainly from agents located outside of ORTDM. They used to be able to get chicken from 

poultry farms in the district, but these have closed. There is very little poultry production in 

the district with no major poultry farms. There has also been a decline in subsistence 

chicken production as people have moved into the urban areas. There is significant 

opportunity for poultry production, which is needed, but it requires funding by government 

in partnership with the private sector in the development of these poultry farms. 

The abattoir has the capacity to process 500 chickens per day, but it is presently only doing 

300 - 350 per day or just under 5 tons per week. This equates to the production of 0.93 tons 

of chicken being processed per day. This is equivalent to 228 tons per annum with 

percentage waste in the range of 0.4%, which means that waste is around 0.81 tons a year. 

A fully commercial abattoir would process between 25,000 - 30,000 chickens per day. By-

product is the head, feet, gizzard and offal, which makes up 20% of the throughput. This by-

product is sold to independent shops and restaurants in the district. 

Umtata Cold Storage is the only cold storage facility identified in ORTDM that stores up to 

140 tons of frozen chicken per week for distributed to wholesalers and retailers in the area. 

This facility produces about 0.5 tons of waste per month which is made available to pig 

farmers.  

All of the chicken stored at Umtata Cold Storage comes from outside the district. This gives 

an indication of the potential for chicken farming within ORTDM. However, one has to have 

the “end in mind” or the market that would be focused on in the production of chicken as 

well as the extent of competition in ORTDM. Fish and seafood 

There are no known fish and seafood processing, manufacture or packaging facilities in 

ORTDM. A Strategic Economic Zone (SEZ) was being planned for the area around Umtata 

airport, but this does not seem to have come to fruition. 

Milk 

There are no known milk, cheese, cream or yoghurt processing plants in ORTDM. 
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4.2.4 Wholesale, distribution and retail 

There are at least 14 wholesalers and distributors in the district that come from companies 

such as Browns, Rhino, Boxer and Spar. Data on the extent of waste emanating from these 

facilities was obtained from Tata Waste, the only identified waste removal company in the 

district. Their data suggests that wholesalers on average produce approximately 3.2 tons 

per annum of food waste out of a total of 161 tons of wet waste per warehouse/distribution 

facility per annum. The wholesale sector in ORTDM would produce approximately 44.8 tons 

of food waste per year. 

Figure 25: Wholesale, distribution and retail location 

 

There are at least 60 grocery retailers located in the towns within the different local 

municipalities with the highest concentration being in Mthatha. The Spar group has the 

largest number of stores at 23 followed by independent supermarkets with 16 and Shoprite 

with 11. Data collected by Tata Waste indicates that the 60 grocery stores could generate up 

to 380 tons of food waste each year. Food waste makes up approximately 8% of the total 

wet waste being collected from the grocery stores (4 370 tons per annum). It is important to 

emphasise that this excludes amounts taken by pig farmers prior to collection by waste 

companies. The extent of waste varies depending on the size and type of the grocery store. 

Food commodities 

Only information on the extent of wet and food waste could be obtained for the wholesale, 

distribution, and retail sector in ORTDM.  
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Cereals 

According to Oelofse et al (2021) only about 2% of the waste would be from the cereal 

commodity type in the wholesale, distribution, and retail sector. This would equate to 

approximately 7.6 tons in ORTDM. 

Roots and tubers; oilseed and pulses; fruit and vegetables 

Kei Fresh Produce Market (KFPM) is part of the Ntinga Development Agency, which is 

owned by the ORTDM. Ntinga is also the owner of the Umzikantu Red Meat Abattoir. KFPM 

is an emerging fresh produce market that has a trading floor space of 4 000m2. Normally, 

KFPM has 4 market agents but currently it only has one, which means that it is operating at 

only 25% of its capacity. KFPM needs 4 full time market agents to operate at full capacity. 

The market agents have the responsibility to identify and establish relationships with 

farmers and the selling of their produce through the market. They also have the 

responsibility to manage the stock and losses while being transported and sold at the KFPM. 

Normally, each market agent has at least 50 farmers that they work with to supply 

vegetables and fruit to KFPM. The problem is that they get only 20% of their fresh of 

produce from local small scale producers, who are mainly in the Port St John’s, Tsolo, 

McClear & Ugi area. They get this fresh produce (mainly cabbages, pumpkins & carrots) 

from small scale farmers every 1 – 2 years, which is a problem as there is no consistency of 

supply. Consequently, they get most of their fresh produce from other districts, provinces 

and even from other countries, such as citrus (Sundays River in the Eastern Cape), potatoes 

& onions (Free State), apples (Western Cape), bananas (Port Shepstone & Mozambique) and 

tomatoes (Limpopo and East London).  

Ntinga owns seven farms in the Swartberg area in the Greater Kokstad Local Municipality, 

which is outside of the ORTDM. On these farms they manage 2 500 head of livestock, grow 

vegetables and fruit; and have re-establishing the orchards on the farms. They use these 

farms to supply livestock to Umzikantu Red Meat Abbatoir and fresh produce to the KFPM. 

There are significant opportunities in ORTDM to improve the quality of livestock through 

their heifer exchange programme (needs to be concomitant with grassland management) 

and the development of fresh produce farms, such as the planned banana farms in the 

Lusikisiki and Port St John areas. However, this requires significant coordination at the 

national, provincial, and local municipality levels to provide sufficient funding over at least a 

10-year period and must involve the private sector & NGOs to assist in developing small 

scale farmers and markets. 

KFPM normally has 15 staff members, but they now only operate with 8 staff on a weekly 

basis. These staff control the fresh produce coming to KFPM, conduct quality control, 

manage the cold rooms, and operate the market. This limited amount of fresh produce at 

the market results in the retailer's buying the stock from the fresh produce market in East 
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London. In the past, they used to sell said 50% to retail and hawkers but now it is 60% to 

hawkers and 40% retail.  

The table below shows the tons of fresh produce purchased through the KFPD over a 2-year 

period and the extent of food waste/discard generated. Detailed information on the extent 

of fresh produce purchased and the extent of discard per commodity type is monitored by 

KFPM on a weekly basis. The average annual discard of 12 tons is put in skips and initially 

people could help themselves to the food waste. However, people became sick and 

consequently, this practise was discontinued, so all of this food waste goes to landfill sites. 

This is lower than the 18 tons estimated by the CSIR (Oelefse et al, 2021).  

Table 14: tons of fresh produce purchased through the KFPD over a 2-year period 

Period: July 2019 - June 2021 

Commodity Tons     

Potatos 4872 0.9 0.02% 

Apple 38 0.3 0.69% 

Banana 363 0.4 0.12% 

Orange 175 4.3 2.47% 

Cabbage 407 11.2 2.75% 

Carrots 69 6.2 9.09% 

Onions 693 0.0 0.00% 

Pumpkin 21 0.0 0.00% 

Tomatos 22 0.4 1.95% 

Total 6 659 24   

Total Per year 3 330 12 0.36% 

 

Meat 

According to the SA Meat Processors Association (SAMPA) there is very little food waste 

associated with red meat throughout the value-add chain. According to SAMPA there is only 

machine waste that makes up 0.5 - 2% of the throughput. This is in the form of ground 

meat, bone powder, floor waste and post-production off-cuts. However, most of this waste 

is reused in pets mince or bone meal and the remainder goes to the landfill. 

A further 5 - 7% of meat is food waste in the retail sector because it is beyond its sell-by or 

consumption date. However, this waste is also normally reworked to create pet’s mince. 

Any form of food waste from the meat sector generally cannot be recycled because of its 

high bacterial loads and it is a legislative requirement for it to be sent to landfill. 

Poultry 

The extent of the poultry waste in the warehouse, distribution and retail sector is probably 

similar to that of the waste in the storage of frozen chickens. According to the Umtata Cold 
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Storage facility this is approximately 0.4% or 24 tons out of a total of 6 720 tons that is 

stored each year.  

4.2.5 Consumption 

Shopping malls and restaurants 

There are at least 7 shopping malls of different sizes and types in ORTDM. Consequently, the 

extent of food waste that will be generated by them will vary quite significantly. However, 

Tata Waste has collected information on four of the major malls situated in Mthatha. The 

total food waste collected from these malls in one month was 4.4 tons or 52.8 tons per 

annum. With an average of 13.8 tons of food waste for shopping malls per annum, the total 

food waste of shopping centres in ORTDM would be approximately 96.6 tons per year. 

Figure 26: Location of shopping malls 

 

 

 

 

 

 

 

 

 

 

Data was collected on sit down restaurants and takeaway stores with a total of 18 being 

identified in ORTDM. Tata Waste collects wet and food waste from 4 restaurants in the 

Mthatha area. The total food waste collected in one month is 13.9 tons, which equates to 

166.8 tons per annum or 41.7 tons per restaurant in each year. The size of the restaurants 

as well as the months, have a significant influence on the amount of food waste generated, 

with the December period being where 80% of businesses and waste is generated.  

Hospitality 

Thirteen hotels, 13 lodges and 7 resort hotels have been identified in ORTDM. These are 

situated across the difference local municipalities and will vary in size. The highest 
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concentration of hotels is found in the Mthatha area where there are 9 hotels. Tata Waste 

collects refuse from these hotels in Mthatha with a total food waste of 116.5 tons per 

annum or average tons per hotel at 58.2 tons per annum. If one uses this as a proxy, then 

the 33 hotels, lodges and resorts would generate 1 920.6 tons each year. 

Government services 

In the ORTDM there are 28 hospitals distributed across the different local municipalities 

with 9 being in Mthatha. From one of the hospitals in Mthatha, Tata Waste collects wet and 

food waste to the extent of 8.8 tons per month or 105.6 tons per annum. All the hospitals in 

ORTDM may potentially produce over 2 900 tons of food waste each year. 

There are 637 primary schools located in ORTDM which are assumed to all will have a school 

feeding scheme. Vermigrand is involved in the recycling of food waste using vermi-compost 

and Bokashi bins that are dropped off and collected from private households as well as 

primary schools. Normally, four bokashi bins are collected per week from a primary school 

with food waste. This equates to 100 litres or 720 kgs or 0.8 tons per week. If one considers 

that there are 637 primary schools then the food waste using these proxy values would be 

509.6 tons per week, 2 038.4 tons per month or 24,460.8 tons per annum. This is a 

significant amount of food waste that should be processed to form compost. It is important 

to emphasise that a lot of the food waste from primary schools is collected by pig farmers. 

Business and residential household consumption  

According to Statistics South Africa’s Survey of Employees and Self-employed there is more 

than 43 000 businesses of different sizes in the ORTD. More than 57% of these businesses 

are commercial and independent wholesalers and retailers. Another 14% are in the 

transport, storage and communication industries. 

Using a very conservative figure of 9.2 kgs of food waste per month for individual 

businesses, a rough estimate of the annual amount for the 43,000 businesses would be 

approximately 436 tons. The amount of waste would vary depending on the industry within 

which the business is situated. 
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Figure 27: Location of hospitals and schools 

According to 2020 estimates ORTDM has a population of over 1.5 million people and more 

than 732,000 households. Although the average household size will vary between formal 

and informal urban and rural areas, a conservative number of 2.2 people per household can 

be used. Data provided by Vermigrand estimates that for a household of 2-3 people in an 

urban area like Mthatha, they generate around 188 kgs or 0.21 tons of food waste per year. 

Consequently, all the households in ORTDM would generate more than 153 000 tons of 

food waste in a year. This is within the range identified by Chakona & Shackleton in 2017 for 

urban, peri urban and rural areas in selected towns of KwaZulu-Natal province.  

What is critically important is that the information on tons of food waste presented above 

are validated against other sources of data at different stages of the food value chain. A key 

aspect of doing a study of this nature is that sufficient baseline geospatial information is 

collected so that a picture of the extent of waste at different stages of the food system can 

be approximated. Although the estimates of food waste provide some indication of the 

extent of the situation in ORTDM the extent of facilities generating the waste and the extent 

of the waste have not been validated. What is also missing is an understanding of the extent 

of food waste considering the different commodities. 

4.2.6 Dealing with food waste in OR Tambo 

The situation in ORTDM is that there is not much waste coming from the production; 

transport and storage; and processing and packaging stages of the food value chain. The 

only exception would be Umzikantu red meat abattoir. It is in the wholesale, distribution 

and retail sectors as well as in the consumption stages, which include the hospitality sector; 
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government services; shopping malls and restaurants; businesses and residential 

households where there are the highest levels of food waste. The district and local 

municipalities are key players in the collection and disposal of refuse. 

There is only one commercial refuse removal company in ORTDM and that is Tata Waste, 

which is situated in Mthatha. They provide dry and wet waste removal from government 

services (eg hospitals) and private sector facilities (eg shopping malls, wholesale and retail, 

food and hospitality). No other commercial refuse removal companies or organisations were 

identified in any of the local municipality of ORTDM. Vermigrand is an NGO that assists 

selected schools and households to process their organic waste.  

Pig farmers in the district play a significant role in collecting organic waste and using it to 

feed their pigs. the extent of the pig farming industry is unknown but considering the 

throughput at Umzikantu abattoir, it is fairly significant.  

Waste management services provided by OR Tambo Municipality 

An examination of the Integrated Waste Management Plan (IWMP) for ORTDM indicates a 

number of problems that hinder the establishment of an effective circular economy and the 

recycling of food waste. One of these problems is illegal dumping, which is assumed to be a 

consequence of insufficient refuse removal services being provided to certain communities 

within the different local municipalities of ORTDM. Each of the local municipalities are 

implementing management strategies to deal with illegal dumping. 

Although the IWMP indicates that all formal and most informal residential areas as well as 

commercial and industrial areas are serviced, it is unclear whether these areas are fully 

serviced. What is also clear is that the rural areas, which make up a large part of ORTDM, do 

not have any form of waste management. Consequently, rural households either bury or 

burn waste.  

Several of the landfill sites have weighbridges but they are not always operational, which 

means that the collection of data and the extent of waste, especially at a local municipality 

level, is not being recorded. Waste characterization studies have been done in two local 

municipalities namely: Ingquza Hill (IHLM) and Nyandeni (NLM). It showed that in IHLM 

13.1% was food waste compared to NLM with 45.9%. In 2020, the waste generation for 

ORTDM was estimated at 331,000 tons of which conservatively, 30% is food waste. The 

equates to approximately 99,000 tons being food waste in ORTDM. The map in figure 28 

shows the location of waste management services in the ORTDM. It shows the location of 

buy-back centres, landfills, recycling plants, and waste transfer plants.  

Landfills 

There are a total of 8 operational landfill sites in the O.R. Tambo District Municipality. 
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Port St Johns Local Municipality 

Bulolo Landfill - this landfill was commissioned in 2005 and will be operational until 2025. 

The waste accepted at this landfill include general household waste, garden waste, and 

construction waste.  

Mhlontlo Local Municipality 

Qumbu Landfill - The waste accepted at this landfill include general and garden waste.  

Figure 28: Waste management services 

Nyandeni Local Municipality 

Tsolo Landfill - The waste accepted at this landfill include general waste, garden waste, and 

construction waste. This landfill is to be converted into a waste transfer station.  

Nqgeleni Waste Transfer Station - The only waste accepted is general waste.  

Libode Landfill Site - This landfill site was opened in 2021 and accepts general waste, garden 

waste, and construction waste.  

King Sabata Dalindyebo Local Municipality 
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Mthatha Landfill Site - The waste accepted at this site is general waste. This site is licensed 

to be decommissioned and rehabilitated.  

Mqanduli Landfill Site 

Coffee Bay Waste Transfer Station - The waste accepted here is general waste. This site was 

opened in September 2020.  

Inguza Hill Local Municipality 

Lusikisiki Landfill - The waste accepted at this site is general waste. This landfill is licensed to 

be decommissioned and rehabilitated in 2024.  

Qweqwe Landfill Site - This site is still currently under construction. 

Other waste facilities 

Buy-back centres 

A buy-back centre is a depot where individual waste collectors and street waste pickers can 

sell their recyclable waste.  

The ORTDM has a Regional Recycling Programme, which is managed by Tulsaspark, who was 

appointed for three years to stabilise the programme. This programme employs 

approximately 640 waste pickers across all the local municipalities. The main Material 

Recovery Facility (MRF) for this programme is located at the Qumbu Landfill site. Recovered 

recyclable material is bailed at this facility and then sold to private companies in KZN, the 

Eastern Cape and Gauteng. This facility employs approximately 35 people whilst the other 

buy-back centres owned by the ORTDM employ a minimum of 3 people directly. The 

ORTDM has a total of 12 buy-back centres that are distributed across the local 

municipalities as follows: 

• Mhlontlo Local Municipality – 3 

• Nyandeni Local Municipality – 2 

• Port St Johns Local Municipality – 1 

• Inguza Hill Local Municipality – 2 

• King Sabata Dalindyebo Local Municipality – 4. 

 

Port St Johns MRF/PSJ Buy Back Centre  

The waste accepted at this centre include cardboard, cans (aluminium and steel) and plastic 

(PET, HDPE, LDPE, LLDPE, PP). It is located at the entrance of the Bulolo Landfill site. This is 

an informal facility funded by the municipality known as the Vukuyibambe Recycling Project.  

The municipality sorts and collects waste at the Bulolo landfill site and thereafter takes it to 

the Qumbu Landfill site, which has a formal MRF.  
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Tsolo By-back Centre 

The waste accepted at this centre include cardboard and plastic (PET, HDPE, LDPE, LLDPE, 

PP). This Buy-back centre is located at the Tsolo landfill site.   

Qumbu By-back Centre/MRF 

The waste accepted at this centre include cardboard and plastic (PET, HDPE, LDPE, LLDPE, 

PP). This Buy-back Centre is located at the Qumbu Landfill site.  

Lusikisiki Buy-back centre 

Only general waste is accepted here.  

4.2.7 A summary of food waste streams and opportunities for community waste 

management systems 

Table 15 reflects the extent of food waste in tons per annum for each of the food 

commodities and stages of the food value chain with data collected in ORTDM from 

stakeholders & national organizations as well as through the use of proxy values. Using 

proxy values, the potential extent of waste during the production stage of the food value 

chain is reflected: most of the production is of a subsistence or small-scale nature and 

consequently, waste generated is likely to be much smaller than that reflected in the table 

and is managed on site. As a result, the actual extent of food waste entering the circular 

economy is minimal during this stage. In most cases, the waste generated will be buried or 

used as animal feed. 

Table 15: Extent of food waste in tons per annum 

 Adjusted % of food commodities Tons/annum 

Cereals 18.2% 33 373.9 

Roots and tubers 1.9% 3 452.5 

Oil seeds and 
pulses 

21.4% 39 128.0 

Fruit and veg 25.8% 47 183.7 

Meat 
 

12.6% 23 016.5 

Fish and seafood 2.5% 4 603.3 

Milk products 
 

17.6% 32 223.0 

Total (tons/annum)  182 980.8 

 

As has been pointed out earlier, the limited food production results in minimal waste 

occurring within the transport and storage as well as the processing and packaging stages. 

With cereal production, such as maize and sorghum, and livestock farming being the key 

food commodities in ORTDM, there is a small degree of waste in their transport and storage 

as well as the processing and packaging stages. This has been determined by engaging with 
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identifiable stakeholders, but it is likely that there are other stakeholders that could have 

contributed additional information. Most food commodities are imported from outside of 

ORTDM and consequently, extent of waste production increases in the wholesale, 

distribution, and retail stage.  

Figure 29: Tonnes of waste attributed to different food commodity groups 

 

Figure 30: Summary of food waste in Food System Value Chain in OR Tambo 

1. OR Tambo has low levels of production and consequently, post-harvest handling and 

storage. Maize (sorghum) and meat production occurs at a subsistence scale. There is 

very little waste emanating from these commodity types. Most waste emanates from 

retail, wholesale and distribution as well as household consumption. 

2. 2 250 tons white maize stored in Mqanduli Red Hubb Silo & Mill silo & milled per year 

o 900 tons local small scale farmers 

o < 22.5 (<1%) tons - waste 

o 788 (35%) tons – animal feed 

o 1 463 tons – packaged & sold to retail 

OOD COMMODITIES 

FOOD VALUE CHAIN STAGES (Tons/annum) 

Produc- 
tion 

Post-Harvest 
Handling and 
Storage 

Processing 
and 
Packaging 

Wholesale, 
Distribution, 
Retail & 
Markets 

Consump- 
tion 

Cereals (Maize & Sorghum) 1 363.0 11.3 11.3     

Roots and Tubers (Potatos)  32 625.0 0.5 - 0.5   

Oilseed and Pulses - - -     

Fruit and Vegetables 32 625.0 11.4 - 11.4   

Meat (red & poultry) 1 951.2 - 12.8     

Fish and Seafood - - -     

Milk - - -     

All commodities       541.0 182 980.8 

TOTAL 68 564.2 23.1 24.1 552.9 182 980.8 
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3. 1 456 animal units processed through Umzikantu Red Meat Abattoir per year but 

operating at 25% capacity. Table below shows throughput by animal type.  

o intestine content/blood by-product/waste – 626 tons per year 
o Condemnations and foetus waste – 2.3 tons per year  

Table 16: Throughput by animal type 

 

 

 

 

 

4. Kei Fresh Produce Market (Mthatha) operating at 25% capacity 

o Annual throughput of 3.7 mil tons per year 

o Approximately 0.7 mill tons (20%) from local farmers per year 

o Approximately 0.01 mil tons (0.36%) tons discard/waste per year 

Table 17: Waste per Food Kei Fresh Produce Market 

Period: July 2019 - June 2021 

Commodity Tons Discard % 

Potatos 4 951 209 880 0.02% 
Apple 39 027 270 0.69% 

Banana 368 406 432 0.12% 

Orange 177 664 4 382 2.47% 

Cabbage 413 298 11 362 2.75% 
Carrots 69 625 6 330 9.09% 

Onions 704 520 0 0.00% 

Pumpkin 21 100 0 0.00% 

Tomatos 22 518 440 1.95% 
Total 6 767 367 24 096   

Total Per year 3 383 684 12 048 0.36% 

 

5. The wholesale, distribution and retail sectors are one of the largest generators of waste 

with over 424 tons being generated each year.  

6. The sector that generates the largest amount of waste is households, businesses, and 

government services. The hospitals and school feeding schemes generate over 4 900 

tons of food waste. However, it is households that generate the highest proportion of 

food waste in the consumption stage with over 182,000 tons potentially being 

generated across all the local municipalities of ORTDM.   In this sector the food 

Period: July 2020-June 2021 

Livestock Number AU/ratio AU 

Pigs 2 367 0.250 592 

Cattle 796 1.000 796 

Sheep 412 0.167 69 

Annual throughput 3 575   1 456 
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commodities that contribute the most to food waste would be fruit and vegetables, 

potatoes, meat and maize products. 

Opportunities for community waste management systems for recovery, processing, and 

alternative uses in OR Tambo 

With most of the food waste emanating from the warehousing, distribution, retail, and 

consumption stages, including the Kei Fresh Produce Market & the Umzikantu Red Meat 

Abattoir, the role of local municipalities in facilitating the separation of food waste from dry, 

wet, organic and recyclable waste is critical. It is highly unlikely that the waste management 

services of the local municipalities will be able to do this themselves with the resources 

available to them and consequently, Public Private Partnerships (PPP) should be established 

with companies like Tata Waste and NGO’s like Vermigrand. Funding initiatives will need to 

be established over at least a 10-year period and incentives for the separation of food waste 

investigated to ensure a long-term sustainability. Special initiatives should be looked at for 

the processing of food waste from the school feeding schemes. By establishing these 

partnerships food waste can be separated and composted. The use of the food waste by the 

resourceful pig farming community should not be ignored and possibly formalised to ensure 

the effective growth of the industry.   

The situation with food waste in this largely rural district is that it is quite minimal and that 

which does occur, is unavoidable. Better processes can be developed especially in the early 

stages of the food value chain to minimise the waste, but this is often processed on site, 

especially in the traditional areas. The potential for this waste to be used to feed people is 

low but there is significant opportunity for the processing of the waste to contribute 

towards better food production in ORTDM. A significant amount of the waste is used to 

prepare feed or to feed livestock, especially in the pig farming industry. There is little doubt 

that if sufficient investment is made in food waste management that a sustainable circular 

economy could be established in ORTDM. For this to occur requires the establishment of 

PPP in ORTDM.   

The Integrated Waste Management Plan (IWMP) provides a thorough overview of the waste 

management services in ORTDM. The recommendations made in the IWMP relating to the 

management of the landfill sites remain valid. The key aspect that still needs to be 

addressed is the extent to which food waste can be separated and diverted for its 

appropriate reuse. 

4.2.8 Food System Actors  

Table 18: List of food system actors interviewed in OR Tambo 

Status Company Name Email 

Interviewed Agronomist - ECRDA Luvo Qongqo   
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Status Company Name Email 

Interviewed Chicken World Abattoir Mpho Sejosing No Email 

Interviewed Crop estimates Rona Beukes RonaB@dalrrd.gov.za 

Interviewed Delta Built Neelan Maduray 
neelan.maduray@deltabac.
com 

Interviewed Groundnut Forum Adrie Botha   

Interviewed Kei Fresh Produce Market Xhanti Jikwana xhantij@ntinga.org.za 

Interviewed Libazi Poultry Farm (Tsolo) Akoana Libazi akhonalibazi@ymail.com 

Interviewed Love Chickens Linga Dilinga ldilinga@gmail.com 

Interviewed Mantusini Dairy Farm 
Mr Mogotswani 
(Chairperson) mziwonkem90@gmail.com 

Interviewed Milk SA   nico@milksa.co.za 

Interviewed Red Meat Levy Admin Bert Pienaar bertp@levyadmin.co.za 

Interviewed 

South African Meat 
Processors Association 
(SAMPA) Peter Gordon peter@sampa.org.za  

Interviewed Tata Waste Wayne barton wayne@tatawaste.co.za  

Interviewed Tata Waste Linda Golimpi 
keyaccounts@tatawaste.co
.za 

Interviewed The Movement in Africa David Epstein 
David@themovementinafri
ca.org  

Interviewed Umtata Cold Storage Walter Langley wlangley@sovfoods.co.za  

Interviewed 
Umzikantu Red Meat 
Abattoir Xola Mapatwana xolam@ntinga.org.za 

Interviewed 
Umzikantu Red Meat 
Abattoir Olwethu olwethum@ntinga.org.za  

Interviewed Vermigrand SA Nomalungisa Mpati lungimpati@gmail.com  

Contacted Agricultural officer - ECRDA Pakama Maki   

Contacted 
Agricultural Produce 
Agents Council (APAC)   francois@apacouncil.co.za  

Contacted 
Agricultural Research 
Council (ARC) Dr J. Chirima ChirimaJ@arc.agric.za  

Contacted 
Dohne Agricultural 
Development Institute     

Contacted 

Eastern Cape Rural 
Development Agency 
(ECRDA)     

Contacted 

Farmers Livestock 
Agents (Livestock 
Auctionners) Graham Joyner   

Contacted Grain SA Marinda marinda@grainsa.co.za 

Contacted Grain SA Petru Fourie petru@grainsa.co.za  

Contacted in2food Jane Nock Jane.Nock@in2food.co.za 

Contacted Mqandulu RED silo & mill Kennedy Mavata 
redhubbmanagement@gm
ail.com 
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Status Company Name Email 

Contacted 

National Emergent Red 
Meat Producers' 
Organisation (NERPO) Dr Florence nherera fsd@nerpo.org.za 

Contacted 
Oil & Protein Seeds 
Development Trust Gerhard Kuen oliesade@opop.co.za 

Contacted 
Pineapple Growers’ 
Association Lee Botha   

Contacted Potatoes SA jano Bezuidenhout jano@@potatoes.co.za  

Contacted 
Red Meat Abbatoir 
Association Gerhard Neethling gerhard@rmaa.co.za  

Contacted Red Meat Industry Foum     

Contacted 
SA Grain Information 
Service (SAGIS) Nico Hawkins nicoh@sagis.org.za 

Contacted 
SA Pork Producers 
Organization (SAPPO)     

Contacted SA Poultry Association Mr Izaak Breitenbach izaak@sapoultry.co.za  

Contacted 
SA Subtropical Growers 
Association Kate Hamilton   

Contacted 
SA Waste Information 
Centre     

Contacted Siq Eugene du Preez eugene.dupreez@siq.co.za 

Contacted Sorghum Trust   laura@llagric.co.za 

Contacted 
The South African Avaco 
Growers Association Kate Hamilton   

Contacted Umtiza Co-op Chowe Verdana   
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7. Waterberg District Municipality  

7.1 Background of the Waterberg District Municipality  

The Waterberg district municipality is situated in the north-eastern region of South Africa, in 

the south-western part of the Limpopo Province. The district municipality was formed in 

2000 and is one of five district municipalities within the Limpopo province. It covers a total 

area of 44 913km2 and consists of 80 wards, six towns, 11 townships, 216 villages, and 30 

informal settlements. The district has 11 Traditional Councils with about 47% of the district’s 

population living in traditional authority areas, representing approximately 7.3% of the 

landmass of the district. The Waterberg District Municipality is home to 757 000 people, 

which is 1.3% of South Africa's total population. 

Figure 31: Location of Waterberg District in Limpopo Province 

 

Between 2008 and 2018, the population growth averaged 1.27% per annum, which was just 

below the average growth rate of the province and South Africa at 1.3% and 1.57%, 

respectively. Lephalale local municipality experienced the largest increase in population in 

the district, with an average annual growth rate of 2.87% between 2008 and 2018, while 

Modimolle/Mookgopong local municipality experienced an average annual decline of 0.38% 

in the same period. The high population growth rates in Lephalale can be attributed to the 

growth of the mining and energy sectors, whereas a decline in the Modimolle/Mookgopong 

can be attributed to a decrease in opportunities as a result of lesser traffic on the R101. 
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The Waterberg district is host to the largest agricultural area in Limpopo which currently 

amounts to a total agricultural production area of 4.3 million hectares. This translates into 

approximately 38.51% of the total provincial agricultural area. The land is primarily used for 

game ranching, grazing land for livestock, horticulture (vegetables), and field crops 

(sunflower, wheat, maize, and sorghum).  

Figure 32: Highest populated areas in Waterberg 

The district borders of Botswana 

in the north are adjacent to the 

North-West Province in the west 

and Gauteng province in the 

south. To the east, it shares 

interprovincial boundaries with 

Sekhukhune and Capricorn 

District Municipalities. There are 

five local municipalities within 

this district, namely Bela-Bela, 

Lephalale, Modimolle-

Mookgophong, Mogalakwena, 

and Thabazimbi. Each municipality provides an invaluable contribution to the economy of the 

entire district.  

Figure 33: Waterberg Landcover 
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 Bela-Bela Local Municipality  

Bela-Bela is a relatively small municipality within the Waterberg District, representing only 

7% of the total area. In 2018, it contributed 6.6% to the GDP of the district, which is slightly 

higher than its 2008 contribution of 6.4%. Its contribution represents 1.21% of the GDP of 

Limpopo and 0.09% of the GDP of South Africa. The key economic driver in the municipality 

is tourism and there are numerous exclusive hotels, lodges, guesthouses, nature reserves, 

and game ranches. However, presently agricultural development also holds certain 

development potential in this municipality.  

Lephalale Local Municipality  

Lephalale is regarded as the energy powerhouse of South Africa since it is one of the coal 

mining centres of the country. Lephalale experienced an upsurge in economic activities over 

the past ten years, increasing its contribution towards the total GDP of the district from 

18.7% in 2011 up to 22.5% in recent years. It also contributed 13% to the province’s overall 

GDP and 0.3% to the country’s total GDP. Similar to Thabazimbi, Lephalale is considered an 

area with substantial agricultural potential – in particular when it comes to its production 

capacity for table grapes. In 2018, the agricultural sector contributed approximately 14.7% 

to Lephalale’s total employment. 

Modimolle/Mookgophong Local Municipality  

The Modimolle/Mookgophong local municipality is situated in the south-eastern part of the 

district and serves as the administrative centre of the district municipality. It represents 13% 

of the total district area and contributes nearly 7% to the district GDP. Economic activity is 

reasonably varied, with only 18% resulting from agriculture.  

Mogalakwena Local Municipality  

The Mogalakwena local municipality is in the western part of the Waterberg District. In 

2018, the municipality contributed 19.05% to the total GDP of the district. The municipality 

contributes 3.5% to the total GDP of Limpopo Province and 0.26% to the overall GDP of 

South Africa. Mogalakwena has a small agricultural sector that mainly produces crops and 

meat for regional consumption. The district has done significant assessments on expanding 

the existing abattoir to meet local and regional demand for white meat as well as extending 

chicken farming initiatives. Successful management and execution in this could yield 

positive results for local employment and production.  

Thabazimbi Local Municipality  

Thabazimbi is one of the largest local municipalities in the Waterberg district, representing 

20% of the total area of the district. It is a significant contributor to the economy of the 
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region. It is a major contributor to the agricultural sector in the area which is responsible for 

nearly 40% of all agricultural activity in the district. As a result, the agricultural sector is a 

major employer within the area, employing 22% of the labour in the area. Even though 

mining and agriculture are currently the dominant sectors in the area, cultivation (cash 

crops and horticulture) is generally on the decline in the area.  

7.2 The Food Sector in the Waterberg District Municipality 

To develop an understanding of the food systems within the district, it is necessary to 

understand what food commodities/types are prevalent in the area. Waterberg is an 

agricultural-rich district, with an abundance of fruits, maize, vegetables, poultry, and red 

meat for consumption. The figure below outlines the most popular food groups consumed 

in the area. The graph confirms that people in the Waterberg mostly consume cereals, 

vegetables, meat products, root tuber, oil, and fats products. Seafood is the least consumed, 

most likely due to the area’s distant location from the nearest ocean. 

Figure 34: Most popular food groups consumed in Waterberg 

 

Seriti compiled a database of all potential stakeholders involved in the food stream along 

the food value chain in the Waterberg district municipality. For the purpose of this study, 

actors within the food stream are regarded as all companies, service providers, and retail 

outlets contributing to food supply and food waste within the food value chain. The main 

actors as emerged from the available literature on the subject are listed below, including a 

brief description of their role within the food waste stream:  

• Food markets and food producers ensure that food is produced according to circular 

principles at the beginning of the value chain. 

• Restaurants and supermarkets are crucial players in the reduction in food waste and 

have already been targeted by food waste legislation through the creation of financial 
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incentives to reduce food waste or through social campaigns aimed at distributing 

food to needy citizens. 

• Schools with nutritional feeding programs can be a strong driver for food waste 

reduction at the urban level while contributing to the overall socio-economic 

development of shorter food supply chains and educating younger generations.  

• Mines provide miners with food and are crucial actors in the Waterberg district as the 

mining industry is dominant in this district. 

• Charities (e.g., food banks, NGOs, Civil Society Organisations) are crucial actors in 

promoting a more circular approach to food, although they have limited capacity to 

address the root causes of food waste.  

• Hospitals can play a crucial role in tackling food waste, not only in terms of raising 

awareness amongst staff and patients but also as organisers of greener public 

procurement for their canteens. Significant amounts of food waste are also generated 

by patients not finishing their meals. 

• Waste management companies are essential enablers for both designing and 

implementing urban food waste policies and fostering significant waste-to-energy 

transformation programs often involving public transport or electricity generation, by 

fully unlocking the potential of the bio-economy. 

 

Figure 35: Range and location of food system actors in Waterberg 
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The location and contact details of each actor were acquired and processed into the 

database, linked to each of the five local municipalities in which the actors are actively 

participating. Each actor was categorised according to the commodity group they are 

affiliated with, namely distribution, consumption, agricultural production, processing and 

packaging, and post-harvest handling and storage. 

7.3 Waterberg Food Waste Streams  

Seriti interviewed several actors within the food value chain to develop an in-depth 

understanding of what the food streams entail, how and where food waste is generated and 

whether the actors and stakeholders have food waste management plans in place. One of 

the major lessons learned from the onset of this activity was that different actors have a 

different understanding of food loss/waste based on their particular position within the 

food value chain. Food waste from one actor can be a resource or input for another actor. 

These outcomes further validate that there are linkages in the food waste streams. The 

following table indicates the number of actors interviewed per category. 

Table 19: Number of actors interviewed per value stream category 

Category Description 

No of 

actors Contacted 

Consumption Restaurants, schools, hospitals, lodges, etc. 317 17 

Distribution Retail stores, supermarkets, informal traders, etc. 91 5 

Agricultural production vegetable and livestock farms 32 5 

Processing and packaging Abattoirs, butcheries, Mill, etc. 27 5 

Post-harvest, handling, and 

storage 

Silos, fresh produce markets, farmers, hawkers, 

etc. 11 4 

 

Food production 

For any policymakers or researcher, this is the most important stream for understanding the 

initial source of the food waste before making quantifications from other food waste 

streams. According to the latest data from Statistics South Africa (2020), the Waterberg 

district accounts for the majority share (44.8%) of Limpopo’s large farms (117 of 263), 

compared to the other districts in the province.  Waterberg district is therefore 

characterised by being an agriculturally dominated area, not only within the province but 

also when viewed from a countrywide perspective.  

The major production commodities include cereals (sunflower, wheat & maize), fruit (Pecan 

nuts), animal production (Pigs, chicken & cattle), vegetables (onions) and cotton. Due to the 

wide variety of farming disciplines in the district, there is also multiple streams of food 



 

 84 

loss/waste in the district. A certain percentage of food is lost or wasted within each of these 

streams, with the reasons for this specific to each food stream typology.  

Table 20: Waterberg agriculture production data 

Categories Variables 
Actual figures 

Comparison to other 

districts (%) 

Limpopo Number of large farms  263  

Waterberg (ha) 

Large farms 117 44,8 

Land in production 906 268 52,6 

Arable land 153 219 42,4 

Grazing land 671 361 53,9 

Other lands 81679 69,7 

Crops production (metric 

tons) 

Maize  44735 57,9 

Sunflower 58264 99,5 

Wheat 31127 65,4 

Potatoes 79056 16,4 

Onions 119991 76,1 

Pecan nuts 123 14,3 

Livestock sales (Number) 

Cattle 36908 30,8 

Pig 222494 81,9 

Chicken 907270 40,4 

 

With reference to the table above, it is worth noting that in terms of cash crops, the 

Waterberg district is virtually the sole producer of sunflower, with a total share of nearly 

100% of the market, when compared to other provincial districts. The district is also the 

largest producer of onions (76,1%), wheat (65,4%) and maize (57,9%). In terms of livestock, 

Waterberg is the largest producer of pigs.  

Personal interviews were conducted with numerous commercial and small-scale farmers in 

the district, from a wide range of farming practices to obtain a general overview of the 

processes that may lead to food waste during the production phase of the food value chain.   

Interviews conducted with large-scale poultry farms selling more than 10 000 chickens per 

week revealed a mortality rate of 1%, depending on the chicken house facilities and 
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biosecurity measures. The majority of dead chickens, which can amount to up to 12 tons per 

week, are donated to local crocodile farms. The waste generated by the poultry farmers 

therefore directly benefits the crocodile farm industry – hence the perceived waste of one 

agricultural industry is considered a valuable commodity by another agricultural industry.  

The existence of the crocodile farm industry in the district is directly dependent upon the 

donations from not only the poultry farms but also from other animal production waste 

donated.  

Small-scale vegetable farmers and commercial grain farmers were also interviewed. It is 

evident from the feedback received that scale and farming operation techniques have a 

direct relation to the proportion of waste compared to the overall production. In general, 

commercial farmers generate fewer amounts of food waste from their products compared 

to small scale farmers, mainly due to the fact that these farming operations produce specific 

commodities with quality inputs, proper farming resources and equipment, and with pest 

and disease control measures in place. Secure markets are also readily available since most 

commercial farmers have formal off-take agreements in place. Small-scale farmers have a 

bigger challenge to reduce their food waste since they are more susceptible to adverse 

climate conditions, limited resources and proper equipment and pest and disease control 

and they operate mostly without formal contracts/off-take agreements.  

One commercial farmer near Thabazimbi produces sunflower on a 1300ha farm. From the 

approximately 1500 tons produced, he estimated the sunflower waste at 3%. One small-

scale tomato farmer from Lephalale lost 90% of her 13ha produce between 2020 - 2021 due 

to frost since she was planting on an open field and not inside greenhouse tunnels. These 

two scenarios illustrate the risk small-scale farmers are faced with due to their inability to 

access proper farming resources and equipment – which contributes a lot towards food 

waste, especially when compared to commercial farmers who have access to farming 

resources and equipment.   

Bearing in mind, even though small-scale farmers are likely to experience loss more 

frequently and the proportional ratio may be big compared to their total crop production, 

the total quantity wasted will arguably still be much less than the actual volume of food 

waste that is generated by 3% of a commercial farm’s yield, due to the large scale of their 

production. 

Post-harvest handling and storage 

Under this category, Seriti interviewed the Johannesburg Fresh Produce Market, three local 

butcheries, NTK Silos and two abattoirs to develop a greater sense of understanding where 

and what food waste is being generated as part of this segment of the stream. 
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The Johannesburg Fresh Produce Market is the largest fresh produce market in South Africa. 

The market serves approximately 5000 farmers from South Africa, who send their fresh 

produce to the market where it can be traded to a large buyer base, which averages up to 

10 000 people daily. Due to its close proximity to Gauteng, Limpopo province is one of the 

major contributors to supply the market with various products.  

As an example, Limpopo Province produces approximately 84% of the South African onion 

market, which is distributed to various fresh produce markets across the country, including 

the Johannesburg Fresh Produce Market. The market recently had a large influx in the 

supply of onions, which mostly came from the Limpopo region (with 76% from Waterberg 

district) where farmers were encouraged the high rainfall levels in January and February 

2021 to increase their hectares of onion plantation. The high yield in crop production 

resulted in an excess number of onions produced, which exceeded the demand for it at the 

market. When this happens, the farmer is faced with a scenario where it becomes more 

cost-effective to dump the excess than to find other market opportunities. This 

demonstrates how the fluctuation of the market price and the demand for a product also 

plays a role in the amount of food waste created.  

The Johannesburg Fresh Produce Market trades approximately 1 million tons of fresh 

produce annually. The Market currently sees a wastage that is less than 1% on fresh 

produce, which is achieved by the careful supply and demand management by the Market. 

Even though this number appears low, it is not because waste isn’t generated at this point 

of the food waste stream, but because the actual waste is diverted back to the farmer. 

The interviews conducted with the butcheries and abattoirs revealed that they generate less 

than 1% of waste. They achieve this by selling all the animal parts, including the intestines 

and bones. The waste generated is usually from animals that were pregnant, and the calf 

doesn’t make it during the slaughtering process. Waste is further minimised by offering 

specials and by donating any food waste to nearby game lodges and crocodile farms. The 

waste that is not safe for consumption is taken to the municipal landfill sites. 

The Waterberg District has eight silos that are mostly owned by the VKB group. Seriti 

interviewed a representative from the Bela-Bela Silo. Most of the silos were built between 

40-60 years ago, and the infrastructure is therefore relatively aged. This is the main cause 

for wastage at the silo’s, which usually occurs when underground water leaks into the floor 

and dampen the grain at the bottom of the silo making it unsuitable for the food market. An 

estimated 3-5% is lost in the grain silos due to these factors, but this is not wasted 

completely as it is mostly repurposed as animal feed.  

Other factors contributing to waste generated at this point in the food waste stream is the 

market price, the quality of the grain and the prevalence of alien seeds in between the 

grain. Once again, even though it is not considered suitable for human consumption 
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anymore, the sector repurposes the commodity into animal feed, hence mitigating waste to 

the absolute minimum. 

Retail, wholesale and distribution 

In this segment of the food chain, Seriti interviewed popular stores such as Woolworths, 

Spar, Checkers and Pick n Pay, as well as other small supermarkets such as Choppies and 

Food Farmers Market to understand the issue of food waste from the retailers’ 

perspectives. There are a total of 34 supermarkets in the Waterberg district. 

Table 21: Retailers in Waterberg 

Waste sources Spar Checkers Pick n Pay Woolworths Choppies 

Food 

Farmers 

Market 

Bakery 3,3% 2% 0,5% 

2% total 

waste 
350L total 200L total 

Butchery 1,1% 1% 1% 

Dried goods 1% 5% 2% 

Fruits and vegetables 3% 4% 1% 

Milk 2% 1% 4% 

 

The smaller supermarkets, Choppies and Food Farmers Market, experience the majority of 

their waste in the vegetable and fruit sections, which can be ascribed to their short shelf 

life. The waste is collected by the pig farmers in the area, which serve as the primary food 

waste collectors in the district.  

The large retail supermarkets confirmed during their interviews that they all have solid food 

waste systems put in place to deal with the food waste generated. They either return 

expired/damaged goods back to the suppliers or dispose and crush the food waste 

generated in the store at the landfill site to avoid the issue of random people or stray 

animals consuming damaged food.  

Woolworths generates very little food waste (approximately 2%) since they have excellent 

storage facilities and manage the distribution of their goods effectively to minimise waste. 

Excess food or foods that are quickly approaching their sell-by date are donated to Food 

Forward and other similar NGOs. All rotten food or food that is unsuitable for human 

consumption is incinerated. 

Spar generates the majority of their food waste in the bakery section, while Checkers 

consider dried goods their most significant contributor to food waste.  
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When considering the above feedback received, it becomes evident that food waste differs 

in the retail sector from one retailer to the next, and that a variety of factors, including 

targeted customers, geographic location and store brand identity all have a palpable 

influence on the type of waste generated. However, most of the retailers have effective 

systems in place to minimise waste at this point in the food waste stream. They understand 

their customers thoroughly and put forward specials and promotions to limit wastage. 

Other effective measures include repackaging, repurposing and donating.   

Seriti interviewed popular restaurants such as Spur, Ocean Basket, Wimpy, Debonairs and 

Rusty & Grille. In terms of guest houses, Warmbaths Resort Hotel and PPC Hotel were also 

interviewed. Proxy estimates were used to estimate the total quantity of food waste per 

actor.  

Table 22: Popular Restaurants and Waste in Waterberg 

Questions  Spur  Debonairs  Rusty & Grille  Ocean Basket  

No. of people to 

accommodate & 

frequency 

Approx. 600 guests 

on a busy day 

70 customers/ pizzas 

per day 
Over 200 per day 

200 on a busy day/ 

75 -100 on a normal 

day 

Est. % of starch 

cooked / ordered & 

frequency 

60kg of chips 10 bags of 13kg flour 
4 pots x 50L per day 

(Pap & rice) 
10% of fish 

Est. % of starch 

wasted 
10kg from chips 

Less than 1% of 

waste 
5% of all starch 10% of fish 

Est. % of 

vegetables/meat 

cooked/ordered & 

frequency 

10kg of vegetables & 

50- 120 kg of meat 

per week. 

3 x 5kg of 

mushrooms, 10kg of 

onions, 10kg of 

tomatoes, 10kg x 6 

types of meat 

(chicken, beef, 

bacon, etc.) 

2 pots x 20L of 

vegetables. 40kg of 

all meats. 

4kg of tomatoes, 

cucumber, green 

peppers, lemon & 

mushrooms (30kg in 

total per week) 

Est. % of vegetable 

/meat wasted 

10kg of vegetables, 

5-10kg of meat 
0% of waste 

0% from vegetables 

and 5% from all 

meats 

Less than 5% of 

vegetables 

Est. % of dried goods 

cooked / ordered & 

frequency 

20kg per week   

50kg of dried rice per 

week & 15kg of sushi 

rice 

What is the most 

wasted food 
Vegetables  Starch (i.e. potatoes) 

Fish due to cutting of 

portions 

No. of food waste 

bins per week 
14 x 20L bins week 

1  x 240L bins of wet 

food waste per day. 

1 x 240L bin per 

week / 5% of edible 

foods 

8 x 50L bins per day 

on a busy day from 

leftovers. 
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Quantity of food 

waste per L / per 

week 

280L 1 680L 240L 2 800L 

What happens to 

wasted food? 

Stored in bins and 

collected by 

municipality twice 

per week/discard 

leftovers. 

Wet and dry waste is 

separated and 

collected by a private 

company. 

Separate bins and 

customers take for 

their dogs/ donate to 

a rehabilitation 

centre for wild 

animals 

Separate bins. 

Ways to avoid food 

waste 

Count stock every 

day and suggest 

doggy bags 

They donate over 

30% of starch as 

bread/dough. Also, 

donate leftover 

pizzas to an 

orphanage and street 

kids. 

Offer doggy bags/ 

make specials closer 

to Expiry dates. 

By ordering portion 

fish. 

 

An analysis of the above table reveals that the food products which are mostly wasted in 

this segment of the food waste stream are vegetables, bread, fish, and chips. This is typically 

driven by the different preferences of different customers. In terms of waste collection, pig 

farmers are the largest food waste collectors from several food waste generators. Some of 

the guesthouses even recycle their used cooking oil and have it collected by a company that 

manufactures diesel and biogas. 

A brief analysis of the findings from the table 23 below, using Wimpy as an example, 

indicates the following. 

There are 11 Wimpy restaurants in the Waterberg district, each accommodating 

approximately 800 customers per day, which results in an estimated 20 litres of food waste 

per day. The total waste was calculated on a weekly basis, using information supplied by the 

Wimpy restaurant interviewed.  

There are 29 fast food outlets in the Waterberg district. Taking into consideration the data 

sourced during the interview process, based on the waste generated by a single outlet 

multiplied by the number of outlets in the district, total food waste generated by the fast 

food outlets amounts to approximately 1,2 million litres of food waste per annum. The total 

amount may fluctuate, however, depending on a number of factors, including the number 

of customers, seasonal fluctuations, economic factors including inflation rate and economic 

growth – that all bear an influence on consumer spending and buying power.  
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Table 23: Quantification of food waste per selected actors using proxy data 

 

Most hospitality establishments have processes in place to minimise and reduce waste. 

These measures include counting stock daily, donating leftovers of food to needy people 

and offering discounts when food is approaching expiry dates. Food waste is separated from 

general waste and collected by the pig farmers. Even though the hospitality and tourism 

industry is perceived to be a significant contributor to food waste, most guesthouses and 

resorts generate little food waste, because portioned meals are served using specific 

measurements. A large percentage of guesthouses and resorts are also self-catering, which 

further reduces their food waste. In addition to this, most restaurants have food waste 

collection service arrangements in place, which reduces their food waste footprint 

dramatically. 

Consumption   

Seriti conducted interviews with various hospitals and schools within the district to develop 

an understanding of the food waste at the consumption level. Standard questionnaires were 

formulated and used throughout to ensure a consistent feedback platform.  

There are 22 hospitals (public and private) in the Waterberg District. This number excludes 

day clinics, which do not serve food to patients. Looking at Bela-Bela Hospital as an 

example, we received the following information: The hospital can accommodate 

approximately 90 patients per day. The majority of food waste is generated by patients not 

finishing their meals, with the female wards being the biggest contributor. The most wasted 

food products include samp, meat, vegetables, macaroni and salads. Food waste is collected 

into separate bins, which are collected by the pig farmers in the area. The total food waste 

amounts to approximately 2-8 food waste bins per week. When this data is projected across 
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the 22 hospitals, the total estimated average food waste per annum amounts to 1.15 

million litres. 

Table 24: Waste in Waterberg Health Sector 

 

As a rule, hospitals produce much larger quantities of food waste when compared to other 

actors in the food waste stream, which can be ascribed to the circumstances under which 

the food is being served. Food is prepared and served based on its nutritional quality and 

the patients' ability to digest it, with little consideration to personal preference and 

appetite. However, the majority of hospitals have a waste separation system in place. Food 

waste bins are collected by the pig farmers in the area, and any excess waste that remains 

afterwards is collected by a waste removal company 2-3 times per week. 

According to the Department of Education, all South African public schools are categorized 

into five groups, called quintiles. This is done for the purpose of allocation of financial 

resources to different schools. The categorization is based on the socio-economic status of a 

school and is determined by measures of average income, unemployment rates, and 

general literacy level in the school’s geographical area. The schools in the most economically 

disadvantaged (poorest) geographical areas are categorized as Quintile 1 schools and those 

in the most economically advantaged geographical areas (wealthiest) as Quintile 5. The 

government-funded school feeding scheme, namely the National School Nutrition 

Programme, is only implemented at schools falling within the Quantiles 1 – 3 classification. 

Of the 434 schools in the Waterberg District, 384 schools fall under Quantiles 1 -3 and have 

feeding schemes in place under the National School Nutrition Programme.  

Seriti conducted interviews with schools in Bela-Bela and received the following feedback 

regarding their feeding schemes and food waste management plans:  

Key questions Bela-Bela Hospital 

Estimated Total  

(All Hospitals) 

Estimated Annual Total 

Food Waste 

Number of patients per 
day 90 1980 102960 

Number of plates per day 270 5940 308880 

Most wasted food type 

Meat, mixed vegetables, 

beetroot, macaroni, sugar 

beans 

Samp, meat, mixed 

vegetables, macaroni, 

beetroot, sugar beans  

Food wasted 
(Litres)/weekly 1000 22000 1.15 million L 

Waste collector Predominantly Pig farmers Predominantly Pig farmers Predominantly Pig farmers 
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All the schools receive their supply of food products (including dried goods, fruits and 

vegetables, milk products, bread and starch products) from a single service provider that is 

appointed by government tender.  Schools are required to submit their grocery lists to the 

Department, which places the food orders once a month in bulk quantity with the 

appointed suppliers. In Bela-Bela, KTS General Trading is the appointed supplier of all 

grocery items to the schools. The following products are typically supplied to the schools 

every week: 640 cabbages, 131 x 10kg bags of butternuts, 300 x 1kg bags of onions, 20 x 

10kg bags beetroots and 12 000 fruits.  

Food waste is mostly generated by children not finishing their meals. The most wasted food 

items include pap and milk, tin fish, soya mince and soup meals, which the children appear 

to dislike in particular.  Actual quantities of food wasted vary from school to school, 

depending on the type of schools and the number of learners at each school, but in general, 

the total food wasted in schools tend to be relatively low, averaging at 200L/ month, or 

2400L / annum. Based on this information, the schools in the Waterberg district collectively 

generate an estimated 1.05 million litres of waste per annum.   

The schools limit food waste by doing stock-taking regularly before their next purchase to 

minimise waste during the food preparation stage. The schools also practice waste 

separation and store all leftover vegetable peels and other food leftovers in separate bins, 

that are collected on a bi-weekly basis by the local pig farmers, who are the primary food 

waste collectors in the district.  

Table 25: Waste Estimates in the Mining Sector 

 

The mining industry accounts for a significant percentage of employment in the Limpopo 

province. There are approximately 43 mines in the Waterberg district, but not all the mines 

have hostels or canteens for their workers, which are the mines most relevant to this study. 

Seriti interviewed three of the mines that have hostels to understand the food waste value 

chain within the mining industry. Two of the hostels are owned by Anglo American-

Amandebelt in Thabazimbi and the other hostel belongs to Exxaro mine in Lephalale.  

  

Anglo American - 

Rethabile Village Hostel 

Anglo American -

Mlanje Hostel 
Exxaro -Grootegeluk 

 

Number of plates per week 560 2450 210 

Most wasted food type 
Pork, cabbages, Potatoes, 

Samp 
Soft porridge Vegetables 

Food wasted (Litres)/weekly 350 3850 50 

Waste collector Private company Pig farmers Anti-poaching rangers 
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Each hostel has a canteen where meals are served to the miners. Since miners are not 

permitted to cook meals in their rooms, diner numbers are relatively predictable and food 

waste during the preparation stage can therefore be minimised effectively through proper 

stock management.  

With reference to the table above, it is clearly evident that the quantify of food waste 

generated by each mine is directly related to the number of plates/people served. Soft 

porridge is the most wasted food in the mining sector when compared to the other food 

products on offer. All the mine hostels interviewed had a waste separation system in place 

and separate bins are used for collecting food waste. The bins are placed inside a swill 

freezer to prevent the food from rotting until they are collected by the waste collectors, 

after which they are designated for feed at pig and game farms. 

6.4 Waterberg District Integrated Waste Management Plan 

An analysis of the District Integrated Waste Management Plan (IWMP) was done to 

determine what plans are in place for the local municipalities regarding waste management. 

Three of the five local municipalities already have individual IWMPs, namely Bela-Bela, 

Mogalakwena, and Thabazimbi. Lephalale and Modimolle/Mookgopong do not have 

IWMPs, which is an important matter that the district municipality should pursue with the 

individual local municipalities. 

The table below outlines the progress made towards reaching the targets outlined in the 

IWMP for each municipality regarding waste management.  

Table 26: Progress towards IWMP targets, Waterberg District 

 Bela-Bela Mogalakwena Thabazimbi 

 Landfill sites One landfill site, 

namely the 

Warmbad landfill 

site. Size: 12.08 ha. 

Two landfill sites are situated in 

Mokopane and Rebone 

respectively. 

Two licensed landfill 

sites, namely 

Donkerpoort landfill site 

and Northam landfill site 

 The capacity of 

landfill sites 

Unknown Unknown Donkerpoort: 14.68 

tons.  

Northam: 0.10 tons 
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 Organic sites The landfill site 

doesn’t keep a 

record of this. The 

site also doesn’t have 

a weighbridge to 

measure how much 

waste is received or 

collected daily. 

  

The total organic waste 

quantity is 2772 tons p/a & 

estimated to increase by 5% up 

to 2910.6 tons p/a in 2021. 

  

Donkerpoort: Organic 

waste accounts for 683 

tons (2.87%). The 

highest source of waste 

is from plastics (10 000 

tons – 42%). 

Northam: Organic waste 

generated p/a is 697 

tons (5.47%), with the 

highest source of waste 

being from plastic (4000 

tons – 31.38%).  

Weighbridge None None Has been installed but is 

not yet functional. 

Rehabilitation 

centres 

None None None 

Status of IWMP Ongoing Ongoing plans are underway to 

establish proper waste 

management facilities in 2021.   

Ongoing 

 

There are approximately 14 public 

and private landfill sites in the 

Waterberg district. Seriti visited 

four landfill sites and found that the 

landfills received mostly papers and 

plastics, and to a lesser extent food 

products. This confirms the fact 

that the pig farm industry has 

become the primary food waste 

collector in the area, and that the 

bulk of food waste generated in the 

district is not dumped at municipal 

landfill sites.    

The majority of food retailers have also stopped taking food waste to landfill sites, to 

prevent on-site general waste collectors from consuming food waste that is not deemed 

safe for human consumption anymore.  

Since the other actors have such effective systems in place to mitigate the food waste 

generated by their segment of the value chain, the food waste that is currently being 
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disposed of at landfill sites originates mostly from household consumption. This means that 

the household consumer at the end of the value chain plays a very significant part as an 

actor/ contributor to the food waste /loss in the Waterberg district.  

Unfortunately, most landfill sites in the Waterberg District do not have weighbridges or 

scales that would enable accurate measuring or quantifying the actual volumes of waste 

entering the landfill sites. It is therefore very difficult to determine the exact amount of food 

waste that ends up in the landfill sites.  

As such, there is currently no data or research that would enable us to accurately quantify 

the order of magnitude of the household contribution within the food waste value chain in 

the Waterberg District. In order to develop some quantified indication of the food 

waste/loss at the household level, the research work of Oelofse S., et al. (2018) was used to 

create a proxy of the household food waste that is likely to occur in the Waterberg district.  

Oelofse’s study was conducted in Johannesburg in 2018 and included 65 366 households. 

The study concluded that an average of 0.69 kg of food waste (including inedible parts) is 

disposed into the municipal bin per household every week. These figures translate into a per 

capita food waste disposal of about 10 kg per annum, accumulating to approximately 38 330 

tonnes of food waste from households per annum for the City of Johannesburg.  

Taking into account the above relation of food waste relative to the number of households  

as pertaining to the Waterberg district (data as indicated in the table below), indicative 

calculations can be made as follows: 

Table 27: Household by dwelling unit type  

Local 
municipality 

Very 
formal 

Formal Informal Traditional 
Other 

dwelling 
type 

Total 

Thabazimbi 14 300 11 300 3120 4 460 268 33 500 

Lephalale 10 600 22 800 2680 3400 252 39 700 

Mookgopoong 3260 6720 514 458 43 11 000 

Modimolle 5780 11 500 915 836 62 19 100 

Bela- Bela 7470 13 100 1050 857 64 22 600 

Mogalakwena 11 400 71 000 1670 1120 280 85 400 

Total Waterberg 52 806 136 406 9957 11 136 968 211 273 

      (COGTA) Cooperative governance and traditional affairs report (2021) 

Table 28: Summary of the Waterberg District household waste measurement 
Population 761 590 

Number of households 211 273 

Per cent of formal and very formal households 50% 

Number of formal and very formal households 95 719 

People per household 4 

Food waste (average kilograms/household/week) 0,59kg 

Food waste disposed of by formal and very formal households (tonnes/week) 56.5 

Food waste disposed of by formal and very formal households (tonnes/ annum) 2936.69 
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Assuming that no municipal refuse removal is available where traditional dwellings are 

located, the total of very formal, formal, and informal households for the Waterberg district 

are taken into account for the purposes of calculating food waste, which amounts to 

211 273 households. Based on the information gained from Oelofse’s study, we can 

estimate that 6 789 tonnes of food are wasted within the district per year.  

Figure 36: Food waste per settlement site 

This is, however, a very 

generalised quantification of 

household food waste 

generation. In real terms, the 

very formal and formal 

settlements are likely to 

generate more food than the 

informal settlements. This 

can be ascribed to the fact 

that the formal dwellers have 

robust access to shopping 

centres and possess higher 

standards of living which 

result in more disposable 

income. These households 

are also traditionally situated 

closer to landfill sites and 

benefit from regular refuse 

removal services. Since these households have better storage facilities (i.e. refrigerators and 

storerooms), they can be easily encouraged to buy in bulk instead of buying what can be 

consumed in due time.  

In terms of informal, traditional and other dwelling types of settlements, the household 

consumers are less likely to generate large amounts of food waste. This is mainly because 

the majority of people are dependent on social grants as their primary source of income, 

which limits the buying power they have at their disposal for buying a wide variety of food 

products. Households in these areas are also typically challenged with food insecurity, which 

necessitates people to buy food in a specific and affordable quantity to minimise waste.     

In the Waterberg district, only the local municipalities are responsible for waste collection, 

which is collected on a weekly basis and taken to landfill sites for incineration. There is 

however a longstanding prevalence of insufficient/irregular waste collection by the local 

municipalities, opening up opportunities for the private sector to fill the gap. There are 

64%

25%

5%

5%
1%

Food waste per settlement type

Formal Very formal Informal Traditional Other dwelling types



 

 97 

currently five private waste collection companies operating in the Waterberg district, 

although the volumes are small and limited to specific locations.  

Table 29: Waste management per settlement site                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       

EA Type 

Removed 
by local 
authority 
at least 
once a 
week 

Removed 
by local 
authority 

less 
often 

Communal 
refuse 
dump 

Own 
refuse 
dump 

No 
rubbish 
disposal 

Other Total 

Percentage 
of 

household 
type 

Formal 
residential 

75 666 609 1 184 8 988 2 099 362 89 344 47% 

Informal 
residential 

924 69 102 7 128 1 447 123 9 818 5% 

Traditional 
residential 

1 496 108 1 191 51 210 7 083 488 61 756 32% 

Farms 2 189 1 065 1 197 16 814 2 663 537 24 662 13% 

Parks and 
recreation 

128 33 16 213 21 7 420 0% 

Collective 
living 
quarter 

1 272 122 15 563 204 49 2 239 1% 

Industrial 372 42 13 557 123 33 1 144 1% 

Small 
holdings 

391 49 72 1 201 115 115 1 966 1% 

Vacant 62 2 3 17 2 0 89 0% 

Commercial 0 0 0 0 0 0 0 0% 

Total 82 500 2 101 3 794 86 691 13 757 1 714 191 438 100% 

Percentage 
of type of 
refuse 
removal 

43% 1% 2% 45% 7% 1% 100%   

Source: © Statistics South Africa – Census 2011 

Table 30: Details of private company details  

Organisation 
Role in food waste 

processing 
Contact name Contact details 

Fram Waste 
Management 

Waste collectors Marlvin 010 023 1967 

Mokopane Recycling Waste collectors Jane 015 491 8865 

Skipgo Thabazimbi Waste collectors Angel 083 757 7599 

Skipgo Bela-Bela Waste collectors Thabang 082 859 9278 

In 2 Recycling Mokopane Waste collectors Jacob 83 5 6172 

https://www.google.co.za/search?tbs=lf%3A1%2Clf_ui%3A4&tbm=lcl&sxsrf=AOaemvLjLFBsP-ACXuJug7YfXAJcX0SaJA%3A1631655815581&q=waste%20management%20in%20waterberg&rflfq=1&num=10&rldimm=6082096217386496527&lqi=Ch13YXN0ZSBtYW5hZ2VtZW50IGluIHdhdGVyYmVyZyIDiAEBSLKrgcOZqoCACFonEAAQARgAGAEiHXdhc3RlIG1hbmFnZW1lbnQgaW4gd2F0ZXJiZXJnkgEYd2FzdGVfbWFuYWdlbWVudF9zZXJ2aWNlqgEYEAEqFCIQd2FzdGUgbWFuYWdlbWVudCgA&ved=2ahUKEwijzKHKt__yAhVlMOwKHQkhDTUQvS56BAgHECY&biw=1366&bih=625
https://www.google.co.za/search?tbs=lf%3A1%2Clf_ui%3A4&tbm=lcl&sxsrf=AOaemvLjLFBsP-ACXuJug7YfXAJcX0SaJA%3A1631655815581&q=waste%20management%20in%20waterberg&rflfq=1&num=10&rldimm=6082096217386496527&lqi=Ch13YXN0ZSBtYW5hZ2VtZW50IGluIHdhdGVyYmVyZyIDiAEBSLKrgcOZqoCACFonEAAQARgAGAEiHXdhc3RlIG1hbmFnZW1lbnQgaW4gd2F0ZXJiZXJnkgEYd2FzdGVfbWFuYWdlbWVudF9zZXJ2aWNlqgEYEAEqFCIQd2FzdGUgbWFuYWdlbWVudCgA&ved=2ahUKEwijzKHKt__yAhVlMOwKHQkhDTUQvS56BAgHECY&biw=1366&bih=625
https://www.google.co.za/search?tbs=lf%3A1%2Clf_ui%3A4&tbm=lcl&sxsrf=AOaemvLjLFBsP-ACXuJug7YfXAJcX0SaJA%3A1631655815581&q=waste%20management%20in%20waterberg&rflfq=1&num=10&rldimm=6082096217386496527&lqi=Ch13YXN0ZSBtYW5hZ2VtZW50IGluIHdhdGVyYmVyZyIDiAEBSLKrgcOZqoCACFonEAAQARgAGAEiHXdhc3RlIG1hbmFnZW1lbnQgaW4gd2F0ZXJiZXJnkgEYd2FzdGVfbWFuYWdlbWVudF9zZXJ2aWNlqgEYEAEqFCIQd2FzdGUgbWFuYWdlbWVudCgA&ved=2ahUKEwijzKHKt__yAhVlMOwKHQkhDTUQvS56BAgHECY&biw=1366&bih=625
https://www.google.co.za/search?tbs=lf%3A1%2Clf_ui%3A4&tbm=lcl&sxsrf=AOaemvLjLFBsP-ACXuJug7YfXAJcX0SaJA%3A1631655815581&q=waste%20management%20in%20waterberg&rflfq=1&num=10&rldimm=6082096217386496527&lqi=Ch13YXN0ZSBtYW5hZ2VtZW50IGluIHdhdGVyYmVyZyIDiAEBSLKrgcOZqoCACFonEAAQARgAGAEiHXdhc3RlIG1hbmFnZW1lbnQgaW4gd2F0ZXJiZXJnkgEYd2FzdGVfbWFuYWdlbWVudF9zZXJ2aWNlqgEYEAEqFCIQd2FzdGUgbWFuYWdlbWVudCgA&ved=2ahUKEwijzKHKt__yAhVlMOwKHQkhDTUQvS56BAgHECY&biw=1366&bih=625
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7.5 Key Findings 

Looking across the entire food waste value chain from production up to consumer level, the 

following table demonstrates the level of contribution that each actor in the stream makes 

towards food waste per main food group in the Waterberg district. We have allocated a 

score to each of the actors on a scale of 1 to 5 according to their level of contribution to 

food waste, where a score of 5 represents a very high contribution to food waste, and 1 

represents a very low contribution to food waste. 

Table 31: Levels of contribution made in food waste value chain 

  Production 
Post-harvest 
handling & 

storage 

Processing, 
manufacturing 

Retail, 
wholesale & 
distribution 

Restaurants, 
hospitality, 

Schools, mines, 
etc. 

Consumer 

Grains (i.e., cereals) 

Actors 
Farmer 

Silos Mills  

Supermarkets (i.e., 
Choppies, 

Checkers, Pick n 
Pay, etc.) 

Spur, Anglo-
American, etc. 

Households 

Reason 
for Food 

waste 

Weather 
conditions, 
Markets, 

Theft, etc. 

Poor/old 
infrastructure 

  Expiry dates 
Leftovers, diet 
preferences, 

Expiry dates, etc. 

Leftovers, diet 
preferences, 
Expiry dates, 

etc.   

Score 1 2  1 1 3 4 

Meat (i.e., Poultry, Pork, Beef, etc,) 

Actors 
Farmer 

Feedlots 
Abattoirs/ 
Butchery  

Supermarkets (i.e., 
Choppies, 

Checkers, Pick n 
Pay, etc.) 

Spur, Mines 
(Anglo-

American), etc. 
Households 

Reason 
for Food 

waste 

Weather 
conditions, 
Markets, 

Theft, etc. 

Diseases 
Non-eatable 

parts  
Expiry dates 

Leftovers, diet 
preferences, 

Expiry dates, etc. 

Leftovers, diet 
preferences, 
Expiry dates, 

etc.  

Score 2 1 1  2 3 3 

Fruit and vegetables 

Actors 
Farmer 

Fresh produce   Supermarkets  
Spur, School, 
hospital, etc. 

Households 

Reason 
for Food 

waste 

Weather 
conditions, 

Pest & 
diseases, 

Markets, etc. 

Perishability, 
oversupply, 
pricing, etc. 

Packaging, 
consumer 

preference   

Perishability and 
diet preferences. 

Leftovers, diet 
preferences, 

perishability, etc. 

 Expiry dates, 
Quality, 
quantity  



 

 99 

Score 3 2 4  3 3 4 

Fish & seafood 

Actors 
 

    Ocean basket Households 

Reason 
for Food 

waste 

     
Leftovers, diet 

preferences, etc. 

 Leftovers, diet 
preferences, 
Expiry dates, 

etc.  

Score      3 3 

Milk & milk products 

Actors 
Milk farmers 

   
Checkers, Pick n 

Pay, Choppies, etc. 
Wimpy, Rusty & 

Grille, etc. 
Households 

Reason 
for Food 

waste 

Quality of 
equipment, 

Farming 
techniques 

   
Expiry dates, 

damaged 
packaging, etc. 

Expiry dates, diet 
preferences, etc. 

Leftovers, diet 
preferences, 
Expiry dates, 

etc.   

Score 3 2 2  2 2 4 

 

Looking across the entire food stream, the various commercial sector industries have 

successfully introduced waste management plans and are currently implementing them on 

an ongoing basis. This enables them to reduce, minimise and redirect food waste at any 

specific segment in the food value stream.   

Table 32: Measure of impact for actors during each stage of the food waste value stream 

  
Productio

n 

Post-
harvest 

& 
handlin
g and 

storage 

Processing & 
manufacturin

g 

Retail, 
wholesale 

& 
distributio

n 

Restaurants
, schools, 

mines, etc. 

Househol
d 

consumer 

Grains 1 2 1 1 3 4 

Meat 3 1 1 2 3 3 

Fruit & 
vegetable

s 
3 2 4 3 3 4 

Fish & sea 
food 

        3 3 

Milk 3 2 2 2 2 4 
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The above-mentioned table represents the measure of impact for each actor during each 

stage of the food waste value stream, in relation to the major food groups. Once again, their 

impact is measured using a scale of 1 – 5, where 5 represents the biggest impact and 1 

represents the least impact.   

The table once again confirms that the most significant contributor towards food waste 

remains the household consumer, where at an individual scale there are limited 

opportunities to make a significant reduction in food waste. The local and district 

municipalities have a significant role to play in enabling consumers to reduce their food 

waste footprint, by introducing opportunities for waste separation and the collection 

thereof. Procedures should further be put in place to repurpose the waste that is generated, 

which should result in a reduction of food waste being dumped into landfill sites.  

At an individual level, consumers need to be educated on the benefits of establishing a 

culture of composting, which could also result in a significant reduction in food waste going 

to landfill sites 

Lessons Learnt and Recommendations 

• A significant number of stakeholders and actors are not interested to engage on the 

topic of food waste, and therefore participation and data sourcing remained major 

challenges.  

• Some companies were specifically unwilling to disclose information on the subject 

because they considered the nature of the information to be too sensitive. 

• Since the project timeline was relatively short, opportunities were limited to establish 

solid relationships with the identified stakeholders and actors, which could have 

ensured greater buy-in in the project. 

• Different actors define food waste in different ways (i.e., a farmer and a final consumer 

will define food waste differently). It was therefore necessary to constantly adapt our 

approach and line of questioning to accommodate for this.  

• Pig farmers make an invaluable contribution to the reduction of food waste across 

several stages of the food waste value chain. 

• Some agricultural by-industries, such as the crocodile farm industry, exist and thrive 

because of waste products that are readily available in the area from other agricultural 

industries.  

• The poor management and monitoring of waste quantities as they enter landfill sites 

make it difficult to quantify the amount of food waste that actually ends up in landfill 

sites. 
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• It is noteworthy that most actors who are perceived to be big contributors towards food 

waste, such as restaurants and supermarkets, have effective systems in place to mitigate 

the food waste generated by their segment of the value chain. 

• Even though small-scale farmers appear to generate more food waste in relation to their 

crop yield when compared to commercial farmers, cognisance should be taken 

concerning the order of magnitude and scale. The actual food waste quantities 

generated by small-scale farmers remain small when compared to the actual volume 

that a small percentage of waste generated by commercial farmers represent in real 

terms. 

 

Reflecting on the aforementioned, it becomes clear that the majority of large-scale actors 

have systems and policies in place to reduce their food waste footprint, making the smaller-

scale actors and individual households the largest contributors to the current volumes of 

food waste going into landfill sites. However, these players are not in a position to 

implement and/or negotiate change within their individual capacity – it is up to the 

municipal waste management system to create opportunities for change which will enable 

the smaller actors and general households to reduce, reuse and recycle.  

 

This reinforces the importance of establishing a steering committee consisting of municipal 

representatives and other interested stakeholders. Through its collective guidance, 

initiatives to improve landfill site management and monitoring, as well as interventions to 

reduce household food waste can be implemented. 

 

Public campaigns on food waste knowledge building should be implemented so that 

stakeholders and actors can become more aware of food waste issues, and the importance 

of making a positive contribution towards reducing its overall impact. 

 

The Waterberg district municipality should assist its local municipalities to strengthen their 

waste management plans to be able to give effective services to the community. 

Street waste pickers make a significant contribution towards reducing the amount of 

recyclable waste going into landfill sites – the Waterberg district should explore options for 

introducing this service into the community. 

 

Entrepreneurs who are focusing on food waste companies should be linked with large food 

waste generators to be able to have sustainable access to waste for recycling. 

 

Proper measures need to be put in place to enable small-scale producers to reduce and 

repurpose their food waste since most of them do not have food waste management plans 

in place to deal with food waste generated by bumper harvests or damage from natural 

disasters. 
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8. Concluding Comments 

It is clear that effectively reducing food waste and loss could be a significant strategy to 

improve food security and achieve a sustainable food future particularly through seeking 

processes and solutions to close loops in the circular economy. 

Many of the actions required to reduce food loss and waste are already well formulated; the 

challenge is transferring this knowledge to where it is needed, within government, the 

business sector and households. From this study, it is clear that innovation exists but that it 

is patchy across sectors and much can be gained by enabling learning across different actors 

and indeed districts.  

It is apparent that a large proportion of food waste generated by households and the food 

service sector is disposed of at landfills. As municipalities provide waste management 

services for households, they are stakeholders in making the transition from dumping food 

waste at landfills to promoting the minimisation and diversion of food waste. One of the 

biggest constraints in implementing a transition from using landfills to minimising or 

diverting food waste are the lack of capacity and awareness about this issue in 

municipalities; the discrepancy between the waste management services in urban and rural 

areas. The new impetus to recognise food waste in ‘general waste’ classifications, means 

that there is now an obligation to record it. 

The lack of data on the causes, volumes and hotspots in the food value chain remains a 

challenge that requires collective action and reporting transparency. The conceptual 

framework adopted in this study provides a rapid, user-friendly means to map or 

characterise the food loss and waste in particular areas with the use of vignettes or case 

studies to focus on particular opportunities and processes.  
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Technical definitions 

Composting is the controlled aerobic biological decomposition of organic matter, such as 

food scraps and plant matter, into humus, a soil-like material. Aerobic is the decomposition 

process in the presence of oxygen. 
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Domestic solid waste (General Waste) is solid waste generated by single or multifamily 

residential dwellings, and solid waste of a non-hazardous nature, generated by wholesale, 

retail, institutional or service establishments such as office buildings, stores, markets, 

restaurants, theatres, hotels, warehouses, industrial operations and manufacturing 

processes. 

Pyrolysis is the thermos chemical decomposition of organic material at elevated 

temperatures (400oC to 600oC) in the absence of air or oxygen. 

 

 
 


