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The project was managed by the Australian Industry Group and funded by the following
bodies: the Queensland Department of State Development; the Queensland
Environmental Protection Agency — Sustainable Industries Division; the Australian
Department of Agriculture, Fisheries and Forestry; Brisbane City Council; and the
Australian Water Association.

A steering committee was formed to guide the project. This included representatives of
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The UNEP Working Group for Cleaner Production was commissioned to develop and
produce the "toolkit’. This involved conducting eco-efficiency assessments of Bundaberg
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