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Food Chain
INDUSTRY EXPERT SILVIA ESTRADA-FLOT?ES EXPLAINS WHAT THE FUTURE WILL
HOLD FOR FOOD-SUPPLY CHAINS AND WHY IMPLEMENTING NEW TECHNOLOGIES

IMMEDIATELY IS ESSENTIAL.

|he food industry faces a number of
current and predicted issues. Climate
change, health warnings and a

lulation are all concerns which
. are beginning to come into sharp focus,
innovations in cost reduction and transport
tracking are also emerging, and the changes
are closely watched by industry experts.

strada-Flores, Principal Consultant at
Food Chain Intelligence (FCI), has over 17
years experience in food-supply chains,
project management, and strategic planning
of innovation. With a PhD from Massey
University and a Graduate Certificate in
Food Business Management from Monash
University, Silvia founded FCI in 2007 and
has been providing expert technical advice,
creative problem-solving, and strategic
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intelligence on the implementation and
management of perishables supply chains
ever since. Having written 33 articles
published in scientific journals, produced
over 30 confidential reports, and spoken in
over 20 industry forums, Silvia was awarded
the Logistics Development Award by the
Logistics Association of Australia in 2008.

With such extensive experience working and
advising in perishable-food supply chains,
Silvia understands the importance of
needing an efficient 'cold' chain. "Perishable
products lose quality every minute they are
out of their optimum temperature," says
Silvia. "In the worst-case scenario, the
quality loss is so severe that the product
becomes unsafe for consumers or
unsellable. The quality of both frozen and

chilled products depends on a seamless
supply-chain operation, where each chain
partner - from growers through to
manufacturers and retailers - has a role to
play to ensure that the quality and safety of
food is not compromised."

There is a downward trend in rural
workforce, and all factors indicate that the
trend of population concentrating in cities
will continue.

There are current challenges faced on
several environmental fronts, including
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There is a huge
opportunity in the
Australian food sector
to decrease energy
consumption and
transport costs through
industry-led and
government-led transport
initiatives."
- Silvia Estrada-Flo res

water, arable land, biofuels, the industry's
carbon footprint, and food-waste
generation.

• Issues concerning food security and the
vulnerability of our food chains to factors
such as oil prices and extreme weather
events.

• The future climate conditions for food
production. CSIRO and the IPCC predict
that climate change will affect growing
seasons, outturn quality and yield,
evaporation and water losses in irrigation,
among other impacts.

• The obesity epidemic and the active role
that the food industry is assuming to work
with the government to decrease this
trend.

• The power imbalance in food chains in
Australia.

• The emergence of new food-safety
threats such as methicillin-resistant
staphylococcus aureus in meat products.

• The effect of other health epidemics (such
as swine flu) in the level of preparedness
of the industry to function under
pandemic conditions.

Through the identification of these concerns
in Australia's food-supply chain, businesses

can become aware of the predicted industr,
climate for the future. The optimisation of
companies' supply chains is a goal that
every business strives towards in order to
reduce costs and improve efficiency. "I think
there is a huge opportunity in the Australian
food sector to decrease energy
consumption and transport costs through
industry-led and government-led transport
initiatives," reports Silvia. "This not only
makes business sense, but also responds
to consumers and government expectations
on decreasing the environmental impact of
our current food-distribution systems."
Sylvia identifies three examples of
cooperation models that have been
implemented overseas that Australia could
adopt in order to improve supply-chain
efficiency. These include:

• The ECR Sustainable Distribution Group
initiative (UK), which aims to decrease
food- and grocery-industry transport by
sharing vehicles and improving the
efficiency of warehousing networks. To
date, the initiative claims to have saved 24
million road miles on UK roads and 60
million litres of diesel fuel per year.

• The SmartWaySM program, which is a
collaboration between EPA (USA) and the
freight sector designed to improve energy
efficiency, reduce greenhouse gas and
air-pollutant emissions, and improve
energy security.

• The Clean Cargo Working Group (USA),
which is a multisector, business-to-
business collaboration between ocean
carriers, freight forwarders and shippers
of cargo. Members of this group include
Coca-Cola, Wal-Mart, Chiquita Brands
and Starbucks, among others. Tools used
to enhance communication between
participants are annual environmental
surveys, intermodal emission calculators,
and GSR performance surveys.
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r =c;: ;n to these overseas models,
BTO'ogies and innovations are emerging

•tie supply-chain industry which will
- : . - : - se the entire process. "There are

•E-'; js new advances in the food-
^Bply-chain sector," claims Silvia. "These

- -~zm remote-sensing and global-
•pfoning systems to control transport
- - : '-..s. to electronic shelf labels that can
DKrtally update prices real-time.
Energing technologies for food quality and

;: jde ultrasound, high pressure,
- "".rnsity electric field pulses, ultraviolet
-' : ~ "adio frequency, ultrasound and

;:•-; - 5 'adiation. All these are new
lltenatives to decrease the risks of

-•:- - Cation and spoilage."

Bfcppty-chain optimisation can be instilled
. 51 a variety of methods, and Silvia

: --; out one good example to illustrate
Jinovative ideas that are emerging
:>«r"seas. "In terms of decreasing energy

- :e and costs in the cold-chain sector, I
go past the example of 'smart'

[demand management and the system

created for the Night Wind project (The
Netherlands), which combines eolic [wind]
energy and grid electricity to power cold
stores," explains Silvia. "The idea is to
sub-cool refrigerated facilities using wind
energy produced at night and avoid energy
expenditure during day-time peak hours.
Preliminary cost-benefit calculations indicate
that the implementation costs per system
are around 12,500 euros and the payback
period is only a few months."

Silvia is confident in the Australian food-
supply-chain sector's ability to develop and
grow along with the rest of the world. "While
the industry faces considerable challenges, I
am optimistic about the future of food
chains in Australia," says Silvia. "I believe
that innovation is crucial to successfully
navigate the difficulties ahead."

By assessing all relevant information, Silvia
is able to predict what the future will hold for
the food-chain industry. "Ideally, I see
fresh-produce supply chains entering a
Virtuous cycle' of innovation," Silvia notes.
"This means that positive feedback from

consumers who are satisfied with product
quality will be communicated right back
through the chain, thereby encouraging all
participants to support innovations that will
deliver superior products. This concept was
initially proposed by Dr Nigel Banks, an
expert in the New Zealand horticultural
sector, and I think it makes a lot of sense for
Australia too."

The immediate implementation of new and
existing technologies is essential for the
earliest possible improvement in food-
supply chains. "A prerequisite for the
exploitation of technologies to optimise
supply, demand and inventory management
is the adoption of computer and internet
technologies," explains Silvia. "However,
there are very low percentages of farms
using a computer in their production
planning and daily food-safety checks. This
means that the level of technology adoption
is not evenly distributed upstream and
downstream through the chain. To achieve
supply-chain excellence, farmers need to be
convinced of the value of innovation and
that it makes good business sense to invest
in new technologies or to look for
government funding to implement
productive innovations."

Silvia stresses the importance of taking
action sooner rather than later, as the
food-chain needs in Australia are constantly
evolving. "We need to act now to increase
the industry's opportunities for the future,"
asserts Silvia. "David Pimentel, the
renowned professor of ecology from Cornell
University, argues that in 15 years we will
need to increase food yields by 33 per cent
to feed the projected population of eight
billion people. This is a big ask for the
industry, but it is a greater challenge to
ensure that these volumes of food are
transported to the consumers in a safe and
reliable manner." O

For more information on Food Chain
Intelligence, visit food-chain.com.au

JASE STUDIES FROM FC1
r:od Chain Intelligence recently

-pleted the following projects:

• - market analysis for energy-saving
strategies in the cold chain. This report
Detected which sectors of the Australian
•: od-supply chain demanded more
efrigeration and therefore spent more
3n electricity. The study found that
T ectricity consumption increases
:ramatically towards the final stages of
ne value chain. Therefore, emerging

rgy-saving technologies that target

domestic refrigeration) will have the
argest impact in decreasing national

electricity expenditure related to
cold-chain operations.

me Musiranan mango inuuouy. mio
study found that transportation costs
represent between 9 per cent and 21
per cent of the total market value of the
commercialised mango for Northern
Territory and Western Australian
growing areas. The effects of retail-
ready presentations and product
shrinkage due to spoilage on the mango
value chain are also discussed.

A report on the opportunities for
producing high-value pharmaceutical
compounds from meat waste. The
analysis covered regulatory hurdles,

supply and demand, intellectual-
property issues, and the value chain. An
analysis of the return on investment for
the industry was performed, highlighting
the impact of logistics costs on the
overall profitability of the venture.

FCI also carried out innovation roadmaps
for various manufacturers of refrigeration
equipment. An innovation roadmap is a
valuable planning tool that provides the
means of forecasting critical new
technology development requirements.
This information is required to strategically
position research and development as a
competitive advantage and to plan
innovation expenditure in a five- to
ten-year framework.
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