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BEING ENVIRONMENTALLY 
RESPONSIBLE

“
During 2017 we diverted 10% of our 
food waste from landfill. Through 
our partnership initiatives, we aim to 
increase this level to 20% by 2020.
– Roan Snyman, Pick n Pay Group  
Sustainability Manager

WAR ON WASTE COMMITMENTS
 In 2015, Pick n Pay launched its War on Waste commitments. 
The waste reduction programme set the following targets to 
be achieved by 2020:

•  Between 2015 and 2020 we will reduce our energy use 
per square metre by a further 20%, adding up to a 50% 
reduction since we began on this journey in 2008

•  Tackling climate change, and advancing climate-friendly 
refrigeration, we aim to reduce our CO2 emissions by 
25% per square metre by 2020

•  Create 20 new jobs in SA every working day (around 
5 000 new jobs per year) as we expand our ability to serve 
customers across the country

•  Reduce the amount of food waste we send to landfill by 
20% by 2020

•  Deepen our partnership with FoodForwardSA, find new 
ways to make productive use of food waste and reduce the 
amount of food waste we produce

WAR ON WASTE

We are well on track for our 20/20/20 plan to 
achieve 20% energy reduction, 20% less food waste 
and 20 new jobs created every working day by 2020.
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REDUCING LEVELS OF FOOD WASTE GENERATED
Strategies implemented to reduce food waste being sent to landfill

Partnering to distribute food to people in need

Composting – Pick n Pay set up a partnership with:

The ambitious composting project has taken five years to develop and is based on three hectares in Philippi, Cape Town. Waste 
to Food has concluded a shareholding agreement for the Millisa ED Trust, that involved a R9 million investment in the business, 
of which the Pick n Pay Ackerman Foundation provided R2 million. Food waste from Pick n Pay is converted through in-vessel 
composting as well as vermicomposting. High quality organic compost products will be ready for Pick n Pay to sell in the second 
half of 2017. A quarter of a hectare of greenhouses has been established on-site for seedling and vegetable production, as 
part of the PEDI Urban Agriculture Academy. Full-scale crop production on the farming area is expected in August 2017. The 
model enables PEDI to provide training to young, aspiring farmers, to promote small sustainable commercial farmers, business 
entrepreneurship and job creation. A further programme will aim to ensure that those trained, in turn transfer their skills.

Food waste is rich in energy and 
nutrients that can be used to produce 
high quality vermicompost – and 
ultimately, wholesome fresh food. 
Pick n Pay has started delivering waste 
to Waste to Food, which makes use 
of innovative technologies to convert 
organic waste into high quality organic 
products. 

The PEDI Urban Agriculture Academy has been 
designed to be an integrated part of the process. 
In this circular system, organic leachate produced 
by the worms drains into a sump that takes it to 
tanks filled with borehole water, which in turn are 
used to flush-irrigate the PEDI growing beds. The 
beds drain back through the system to moisten the 
worm hammocks, which produce more leachate to 
feed the crops in the beds, in a virtuous cycle which 
entails full recycling of the water.

“
The service offered by Waste to Food 
not only reduces potential negative 
environmental impacts associated with 
food waste, it also supports food security, 
sustainable agriculture and enterprise 
development. As a result, our objectives 
align well with Pick n Pay’s. 
– Roger Jaques, Managing Director: Waste to Food. waste-to-food.co.za

Food waste is 
received from 
Pick n Pay 
stores

Worm hammocks 
turns compost into 
vermicompost 

Improved 
product layout 
in stores

More accurate 
demand 
planning

‘Reduce to 
clear’ sales 
in stores

Increased focus 
on maintenance 
of Cold Chain

Pick n Pay is 
FoodForward 
SA’s largest 
retail partner 
in SA 

In FY2017 we 
donated more than 
2 000 tonnes of 
food for redistribution 
to people and 
communities in need

More than 
20 000 meals are 
created every day 
from our surplus 
food donations

Charities are able 
collect from their 
closest store to 
redistribute 
food in their local 
community

City of Cape 
Town, PEDI 
(Philippi 
Economic 
Development 
Initiative)

IDC  
(Industrial 
Development 
Corporation)

Don’t Waste 
waste 
management 
service 
provider

Waste to Food 
entrepreneurial 
operating 
company

Millisa 
Enterprise 
Development 
Trust supporting 
local black 
entrepreneurs

Vermicompost and 
organic leachate used 
to grow fresh produce

CONVERTING WASTE INTO A VALUABLE RESOURCE
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In-vessel  
composting 
process converts 
food waste into 
compost
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Pumlani Dlongwana and Roger 
Jaques, Waste to Food co-founders

CASE STUDY


