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Food Futures Project

The overall goal of the
Food Futures Project
Increased community
resilience and food and
nutrition security through
increased production and
consumption of locally
grown nutritious foods.

Pacific atoll island nations are undergoing a
food system transformation. Challenges in local
food production including rising sea levels,
poor soil quality and salinity and lack of land
has resulted in many Pacific island nations
relying on low-quality imported foods to meet
basic nutritional requirements. This has led to a
deterioration in diet quality and health, and
increasing rates of malnutrition, overnutrition
and non-communicable diseases.

Project Outcomes:
1.
2.
3.
4.

Scaling of Foodcube Garden Sites
Improved compost production (quality & quantity)
Increased knowledge, skills and interest in ways to prepare local, nutritious foods
Improved/increased skills in food production (both traditional farming practices
& using new technology)

Project Timeline: September 2019 – September 2021
Food Futures is supported by the Australian Government and implemented by Live & Learn
Environmental Education, The Pacific Community (SPC), Biofilta Pty Ltd and DT Global.

The Project

Foodcube Technology

Food Futures is a two-year program
funded by the Australian Department
of Foreign Affairs and Trade (DFAT).
Initially the program was focussed on
Tuvalu, but as a result of early
successes, the program has since
expanded to Kiribati. In Tuvalu the
project has benefited 1,531
households in the capital of Funafuti
and the outer islands.

The project uses a community-based
approach by distributing Biofilta
Foodcubes to households, schools,
community gardens and
demonstration sites. Foodcubes are
innovative wicking beds ideal for
growing fresh, nutritious fruits and
vegetables.

The Food Futures Project aims to
support Pacific atoll island nations to
improve resilience by improving food
security through increased
production and consumption of
locally grown, nutritious foods. The
Food Futures project also aims to
revive traditional integrated farming
practices and consequently increase
land productivity; and improve
knowledge and awareness of the
benefits of local food.

Designed to be used in conjunction
with traditional framing practices,
each Foodcube has the potential to
produce up to 25kg of fresh produce
per annum. A variety of crops are
currently being grown in Foodcubes,
including tomatoes, cucumber,
Chinese cabbage, watermelon, sweet
potato, taro and chilli.

Training and capacity building
Intensive training and capacity
building is being conducted in
compost production and planting.
This training is done with local
community members, households,
labourers and schools and covers
everything from Foodcube
instillation and maintenance to
harvesting crops.
The Food Futures project is also
exploring waste streams including
animal husbandry in support of
sustainable compost production,
training stakeholders on integrated
pest and disease management, and
assessing the marketing and
promotion of diverse nutritious local
crops.

