
Reducing CO2 and admin workload in 
professional kitchens
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We support 400+ kitchens with four modules that reduce the CO2-
footprint and administrative workload

Menu planning Sustainability reporting Food waste managementDigital signage



Menu planning

The platform makes it easy to plan and share menus and comes with 
inspiration from hundreds of other chefs using the platform

Plan and share menusGet inspired from more than 40.000 recipes
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Sustainability reporting

Get automatic reporting on CO2e, nutrition, organic produce and other 
sustainability metrics from procurement data

Automatic reporting in the cloudOur AI-model ensures that all procurements get a Co2 estimate

1.38
kg CO2 kg

Median of ingredients with the same
GPC category

+11



Digital signage

Get digital displays for all dishes in one click and show e.g., the name of 
the dish, allergens, CO2 footprint, and nutrition

Digital displays in actionDesign and update digital displays in few clicks
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Food waste reporting

Measure food waste automatically, and realize significant savings by 
reducing food waste in kitchens with the highest waste

Save 6-12% in kitchens with the 
highest waste per guest

Automatic food waste reporting

45
57

65
74

157

178

Focus 
kitchens



Customer case: Alfa Laval

Alfa Laval's canteen has reduced their Co2 footprint by 25% and saved 
300,000 DKK per year

1-2 months
Baseline food waste of 120g and 2.4 
kg CO2 per kg purchased

Selected activities

• Started in a canteen with 400 daily guests 

and annual food costs of 2.7 million DKK

• Baseline food waste of 120g and 2.4 kg CO2 

per kg purchased after tracking two months

3-6 months
Implemented waste initiatives and 
served more sustainable dishes

• Benchmarks showed potential to reduce 

food waste by 50% and the Co2 footprint by 

30%

• Used menu inspiration in FoodOp to serve 

more sustainable dishes

6-12 months
Reduced the Co2 footprint by 25%, 
and saved 11% on food costs

• Adjusted the prepared amount of food and 

reduced food waste by 40%, equivalent to 

annual savings of 300,000 DKK

• Reduced the Co2 footprint 25% through 

quarterly CO2 assessments and more 

sustainable produce



Selected customers
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Rasmus Downes-Rasmussen
Head of Sustainable Gastronomy

Comwell use FoodOp to measure, report, and 
reduce food waste across all hotels.

Selected use cases

Kirsten Skovgaard Aggersborg
Communication and Sustainability Manager

Guldsmeden use FoodOp to report on Co2, 
organic produce, and food waste across all 
hotels.

Karen Brosbøl Wulf
Corporate lead

“We have established a baseline for food 

waste and realized significant savings”

Lena Lee
Sustainability Manager

Urban Partners use FoodOp to report on Co2, 
organic produce, and food waste across all 
canteens.



Thank you

+45 61 46 10 84 nichlas.saul@foodop.dk www.foodop.dk
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