
Speaker biographies and topic abstracts 

 

Biography of Andy Du Plessis 

 

Andy has been working in the social/development sector for more than 25 years. He is 
passionate about growing organisations for scaled impact and seeks to find innovative and 
creative ways to improve the lives of vulnerable people and communities. After obtaining an 
Honours Degree in Public Administration, Andy started his career with the Department of 
Health’s Nutrition and Social Development Programme in 1994, by funding and supporting 
NPOs in under-served communities that focussed on implementing community-feeding 
programmes and skills-development initiatives. 
 

Andy has vast knowledge and experience on topics that include food security, the food supply 
chain, food loss and waste, as well as the NPO sector in general. He has written several articles 
which have been published in the Mail and Guardian, Daily Maverick etc. Andy regularly 
conducts several radio and TV interviews on the above subject matter and is often invited to 
present at webinars and presentations, including TedXJohannesburg. Andy also holds an 
MPhil in Theology. 

 

Title: The generic reasons for food loss and waste, food environments, the legislative 
environment, as well as some of the opportunities. 
 
 
Biography of Sibulela Ngeniswa 
 
 
Sibulela is a Food Scientist. Her background includes legislation understanding and 
administration, food safety, nutrition and she is passionate about sustainability which is the 
ability to meet current needs without compromising future needs. She joined the Consumer 
Goods Council of South Africa (Food Safety Initiative Division) in 2018 as a Food Safety 
Technical Administrator and part of her responsibilities include administration of the Food 
Loss and Waste project. She is currently pursuing a Master’s in Food and Nutrition: Food 
Security. 

 

Title: Food loss and waste initiative 

Abstract 

Food loss and waste is morally wrong and does not make sense in a country where 30% of 

households are at risk of food insecurity and 31% are experiencing hunger. Food waste also 

has a significant impact on the environment due to methane gas produced when food spoils. 

Also, precious resources such as water, labour and energy are wasted, and biodiversity is 

impacted. It is against this background that the South African Voluntary Agreement was 

developed and launched by CGCSA in September 2020. It recognises that everyone has a role 



to play and highlights the importance of collaboration in private and public partnerships in 

achieving the UN Sustainable Development Goal 12.3 of halving food loss and waste by 2030. 

 

Biography of Dr Stefan Hayward 

 

Dr Stefan is an experienced Postdoctoral Researcher with a demonstrated history of working in the 

higher education industry. He holds a PhD in Biochemistry with a focus in Partial characterisation 

of lentil seed lipoxygenases and their impact in wheat (Triticum aestivum L.) bread making. His 

research involved the following: 

1. The evaluation of lentil seed flour as an alternative for soybean seed flour as a source of lipoxygenase during 

the baking of white bread. 

2. The development of efficient, and reproducible methods for the purification of lentil seed lipoxygenase 

from flour. 

3. An evaluation of the current methods for the quantification of products from lipoxygenase-catalysed 

reactions, and the adaptation of these methods to enable high-throughput screening and kinetic analysis of 

lipoxygenase. 

4. The kinetic and molecular characterisation of lentil seed lipoxygenase with specific mention to the down-

stream implications when used in the baking process. 

5. The application of lentil seed extracts, and purified enzyme solutions in baking trials. 

Dr Stefan is the Stellenbosch University researcher known for making sanitiser from stale 

bread.  

 

Title: Food waste valorisation; the best thing since sliced bread?  

Abstract 

Despite South Africa being ranked 44th out of 133 countries in terms of food availability, 

affordability, safety and quality, food waste remains a major problem. South Africa accounts 

for roughly 10 million tonnes of the estimated 1.3 billion tonnes of food that is wasted 

annually, costing consumers up to R71.4 billion. Although significant research has been 

focussed on the valorisation of food-waste streams, the complex nature of food waste often 

limits the economic viability of such enterprises. Furthermore, food wastes are often not 

homogenous, leading to reductions in product yield.  

Fermentation of food-waste streams are often used as an example for waste valorisation; 

however, purification of the final products can be energy-intensive, resulting in a decrease in 

processing efficiency. Moreover, fermentation of food-waste sources often results in the 

creation of yet more food-waste streams which can be difficult to process further.  

This presentation will focus on examples of possible food-waste streams which have a 

potential for valorisation, and the obstacles which would have to be overcome to yield a 

product fit for human use.  


