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• Partners with Headquarters in 8 EU Countries

• Ireland

• Spain

• United Kingdom (UK Hub at Harper)

• Germany

• Belgium

• Italy

• Greece

• Croatia

• 23 EU partners, 2 from China & 1 Hong Kong
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Agri-Food Waste Availability

Quantification of sustainable removal rates - the level of agricultural residues removal that can be achieved
without causing adverse effects on the performance of agricultural systems.
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Source: AgroCycle D1.3 - Report on the holistic analysis of AWCB chains and logistics of AWCB valorisation systems



Avoidable and Unavoidable Waste

Source: AgroCycle D1.3 - Report on the holistic analysis of AWCB chains and logistics of AWCB valorisation systems

• There is an inherent wastage in the form
of unavoidable waste (by-products, co-
products, residues) built into agri-food
systems that cannot be prevented.

• E.g. on average ¼ of a vegetable crop
is not edible (peels, leaves, stems,
roots, etc.).

• While there are unavoidable agri-food
wastes, significant amounts of food waste
is avoidable.



Source: AgroCycle D1.3 - Report on the holistic analysis of AWCB chains and logistics of AWCB valorisation systems



• Potato pulp fibres up to 20 wt% 
were added to Poly(lactic acid) (PLA) 
and Polyhydroxyalkanoate (PHA) 
based matrices

• PLA and PHA based biocomposites
with potato pulp fibres can be used 
for industrial production of pots or rigid containers 
for applications in packaging and agriculture

• Pilot scale production of demonstrators 
made of polymeric biocomposites
containing potato pulp fibres as filler



LOGO

Potato protein based food packaging films produced
on industrial scale pilot plant:

•    PET 12µm Hostaphan RNK 12 / Potato protein / 
Novacote ASL 120 / PE 10µm defa
Conventional multi layer film

•    Paper B5B TDM / Potato protein / Novacote ASL 
120 / PLA 30µm Nativa
Fully biobased renewable film
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Barrier performance of potato protein
close to whey protein and EVOH!

➢ Whey protein: Q100=1-2 [cm3 (STP)/(m2 d bar]

➢ EVOH             : Q100<1.0 [cm3 (STP)/(m2 d bar] 

Plasticizer content in protein layer (wt%)



https://thenounproject.com/term/farmer/472539
https://thenounproject.com/term/factory/1808387
https://thenounproject.com/term/food-waste/915312


https://thenounproject.com/term/farmer/472539
https://thenounproject.com/term/factory/1808387
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ABC Economy

• Co-funded under the Sustainable Energy Authority of Ireland Research Development & Demonstration
Funding Programme 2018 with the Department of Agriculture, Food and the Marine.

• Develop new sustainable value chains for the circular bioeconomy in Ireland by maximising value and
minimising environmental impacts through cascading of biomass for production of biobased products and
energy.

• ABC Economy will engage with key stakeholders through project partner, Cré, and project collaborators,
Tipperary County Council and Monaghan County Council, to develop sustainable value chains based on the
bioresources available in each region.

• Key stakeholders (primary producer, processors, waste management companies etc.) will be engaged
throughout the project to identify important resources, constraints to valorisation, and potential
opportunities.



ABC Economy

Next Steps (within 6 months):

1. Identification of key stakeholders

2. Stakeholder workshops


