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Abstract: Danish hospitals experience large amounts of food waste, whilst numerous patients eat inadequately, resulting in
undernutrition, poorer clinical outcome and increased healthcare costs. This has led to an increasing research interest in
studying effect of interventions in the sector. FoodServinspire is engaging in 2 important interventions aiming at contributing

to the research area. The 2 pillars are the public food procurement and the IC technology. This presentation gives a status of B E N T B l:L‘Q\I'\J DT
the progress of the project, its outreach activities and its experiences in the “triple helix cooperation” between academia,

enterprises and public catering
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Two tracks

e A. Public food procurement.
e B. The Food-ICT technology track.



929 beds
74500 admissions/year

Aalborg University Hospital
Centre for Nutrition and
Bowel Diseases - CET
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The FoodServinSPIRe
community of practice

Company
Knowledge

Public
srocurement




Intake & waste

Served =
eaten + left over
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Measuring behavior — intake AND waste

Ofei. KT: The Dietary Intake Monitoring System (DIMS) - an innovative tool to
measure patient’s food choice, intake and plate waste in a hospital setting.
Submission to JADA 2014



Plate Waste and Food Intake Analyser
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Processing ready.
Results saved in: \\PLAN.AAL.DK\Users\ofeikt\Desktop\DIMSP1L \results




Patient Plate Waste and Food Intake from
Trolley Food Serving

m

RO16-10A28E86-2
013-07-08
17-56-07

Patient ID Weight Before/g | Weight After/g Food Intake/g | Plate waste/g

50479286 638 -413=(225) 532-413=(119) 106 119 (52.89)

10A28ES86 502-413 =(89)  413-413=(0) 89 0



INTELLIGENT BUFFET




Next step ‘market development
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Outreach activities

Open seminar: May 15 2013 FoodScape Lab
Open seminar: August 21 2013 FoodScape Lab

January 23: Towards an integrated program
for hospital food

March 14: Intelligent devices. Featured in
Harddisken
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stort kgkken — stort spild?” 1 au

Offentlige kokkener kan tjene penge pa skrald - 20. august 2012

Sygehuse, bornehaver, plejehjem og andre offentlige storkgkkener laver hver dag mere end
en halv million maltider, men rigtig megen af maden ender ikke i sultne maver, men
derimod i skraldebotten. Det lider bidde pengepung og klima under, og derfor vil danske
forskere nu gore noget ved madspildet.

Mellem fem og syv milliarder kroner eller
godt en tusindkroneseddel fra hver eneste
dansker fra spa=d til =2ldre. S3 mange penge
bruger offentlige storkekkener pa fedevarer
om aret alene til indkeb af ravarer. Alligevel
er der forbavsende lidt kontrol med
maengden af mad, der bliver smidt ud, og
det koster skatteyderne milliarder af kroner
- penge som i stedet kunne bruges til
behandling af patienter eller mere personale
i de offentlige institutioner, og der er masser
af penge at spare.

- Teoretisk er der et besparingspotentiale pa

mellem 30 og 40 procent af den indkebte

mazngde, hvis vi kunne fjerne det totale

madspild. I praksis er det imidlertid en

kompleks proces, fordi der skal tages hensyn til bade kulturelle og sur..nedsmaessige krav samt

politisk besluttede produktions-, distributions- og serveringssystemer. Men hvis vi skal kunne reducere
L 1 _ . = a* 1 1 =*1 a = i - . .




FoodServinSPIRe 2013 Conference

24 june, Aalborg AAU
Keynote speakers
Karen Walton, AUS
110 participants
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A snapshot of the
virtual supermarket
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A 3D look at the
dairy cold cabinet

Courtesy of: Dennis Godtfredsen, Philip Brisson,
Martin Rene Andersen and Patrick Lehmann Hald,
Project Group Create kl14ml601



A theme for inSPIRe?




Asian outreach




FoodServSpinOff
teaching




Integrated FoodStudies &
LMC PhD course 2013:
Novel methods in the study of food
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Working with companies

Relations management
Challenging to predict
In particular Public Private Partnerships

Matchmaking with students
Different time perspective



Conclusions

 Measuring behavior

e Data’n devices

e Retailers

e Consumer research
 More research clusters
 Need for infrastruture



Tina Beerman

Janice Marie Sorenson
Kwabena Ofei

Mette Holst

Henrik H Rasmussen

Anna Marie Fisker
Pernille H N@rbak




