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Technology is crucial to enhanced
sustainability
With a rapidly expanding global
population and limited food supply,
it’s vital for food businesses to
work more sustainably and stay
profitable. We must handle our
resources more efficiently in order
to be able to provide food for
everyone. Consequently, every crop
matters and, in the bigger picture,
every piece of produce counts.

productivity in the 27 European Union countries has increased by only
1% per year for the past seven years,
you see how big the challenge is.
The long-term impact of this situation will reflect the old economic rule
that the cost of ingredients will increase due to scarcity, putting economic pressure on the food and drink
markets.

The sustainability challenge

Food waste from farm to fork

The global economy will be facing
huge resource challenges in the next
40 years. The global population is expected to grow 30% by 2050 and the
majority of these people will live in
cities. In fact, urbanisation is increasing at such a rate that by 2050 around
70% of the population will live in cities: in 1960, it was the opposite way
around.
At the same time, the land available
for growing food is very limited and
only 20% more land can be brought
into productive use, according to the
UN Food and Agriculture Organization. When you consider that resource

Food is wasted throughout the supply
chain. Food crops can be spoilt before
harvest, such as in April 2017 where
at least 80% of the fruit crops in central Europe were lost due to late frost.
Next, good produce is sometimes
rejected during processing due to inefficient sorting. Finally, supermarkets
and stores often throw out food that is
beyond its best, while consumers end
up disposing of some food straight
from the fridge. Importantly, food
shortages like the vegetable shortage
in Europe in early 2017 lead to higher
prices for processors and consumers.
Of course, there is an imbalance in
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Until now, inefficient processes have
existed throughout the entire food
supply chain at farms, factories, processing plants and stores across the
world, with produce being lost or
wasted unnecessarily.
While you may think you know
what the word ‘sustainability’ means
for your business, in reality it isn’t
just about introducing environmental initiatives nor is it about standalone Corporate Social Responsibility
(CSR) programmes.
So, what is sustainability? Put it in
a nutshell, sustainability is the efficient use of resources. This is vital for
ensuring an adequate food supply for
future generations. And technology
is the answer for making the food
sector more sustainable, efficient and
profitable.

Tomra’s Eco steam peeler uses 28% less steam than similar machines.

food efficiency between developed and
developing countries. The issues mentioned above are common in developed countries and, with 70 million
people entering the middle class globally every year, these issues will only
grow. But while consumer-led waste is
not such an issue in developing countries, it is inefficient processes upstream in the supply chain which often lead to greater waste during
harvesting and processing.
It is up to all of us as businesses and
individuals to use resources more efficiently and live in a more sustainable
way, and there is increasing social
pressure to do so. From the "ugly food"
trend that sees stores and consumers
accepting misshapen but still goodquality produce, to multinational
companies establishing sustainability
requirements for their suppliers and
sourcing food locally, some progress
is being made.
Many businesses including PepsiCo, McCain Foods, Mondelez and
Nestlé are setting ambitious commitments to send zero food waste to
www.ameft.com/download
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ment’s report ‘Technology options
for feeding 10 billion people’, such as
“optimising product quality, reducing quality losses and defects, and
decreasing energy and water consumption”.
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PRODUCT RANGE; CAPACITY AND DIMENSIONS
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Sensor-Based Steam Peeler

2

Discharge Screw

3

Dry Peel Separation

4

Washer/Brusher

5

Sensor-Based Peel Scanner

6

Sensor-Based SORTER
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