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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 
the progress of the project, its outreach activities and its experiences in the “triple helix cooperation” between academia, 
enterprises and public catering



Two tracks

• A. Public food procurement. 
• B. The Food‐ICT technology track. 



The Living Lab 
Food&Nutrition

Aalborg University Hospital
Centre for Nutrition and 
Bowel Diseases ‐ CET

AAU‐MENU

929 beds

74500 admissions/year

560000 ambulatory visits

6500 employees
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Intake & waste

Served = 
eaten + left over



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









Next step: market development



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





FoodServInSPIRe 2013 Conference

• 24 june, Aalborg AAU
• Keynote speakers
• Karen Walton, AUS
• 110 participants







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
choice



22 Publications, papers, proceeding, 
posters, other contributions for 2013

Submitted
for JADA

Submitted for 
Appetite



Working with companies

• Relations management
• Challenging to predict
• In particular Public Private Partnerships
• Matchmaking with students
• Different time perspective



Conclusions

• Measuring behavior
• Data’n devices
• Retailers
• Consumer research
• More research clusters
• Need for infrastruture
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