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Development of Value-Added Food Products Through Upcycling of Unused Leafy Greens
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Synopsis of Project

Vegetable waste presents a significant global environmental
challenge, contributing to burgeoning landfills and escalating
greenhouse gas emissions. Post-harvest losses, ranging from 5-
35% in developed countries, exacerbate this issue. A study
conducted by Singapore Environmental Council (SEC) reveals that
Singapore loses 342,000 tonnes of food from farm to market
annually, amounting to $$2.54 billion in losses. Addressing post-
harvest losses from the agricultural industry requires a multi-
faceted approach, involving collaboration between stakeholders,
farmers, distributors, retailers, and policymakers, is crucial to
implementing effective strategies that reduce post-harvest losses
and ensure food security and sustainability in Singapore and
beyond. However, through innovative upcycling methods, this
waste can be transformed into valuable resources that address
industry needs. This proposal delineates a project aimed at
upcycling vegetable waste to mitigate wastage, promote
sustainable agriculture, and enhance the nutritional content of

upcycled products.

This project’s purpose is to conduct a feasibility study to upcycle
unused leafy green vegetables from farms into value-added food
products.

Implementation/Application

Noodles are a staple in Asian diets, incorporating the unused leafy
greens into noodles can aid in reducing vegetable wastage while
increasing vegetable intake by the population.

After optimizing the composition of the noodles, the nutritional
composition and sensory evaluation of the noodles will be
performed to obtain valuable data on the public’s perception and
to determine if the process does indeed value add to the final
product.
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Figure 1: Prototype noodle made with unused vegetables
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