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What a waste –  

FoodServInSPIRe project at Aalborg 

University Hospital  

Tina Beermann, MsC, Cheif Dietitian,  

Acting project manager FoodServInSPIRe  

Aalborg University Hospital, Denmark 
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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 



No. 3 

Food waste from a 

Danish hospital 

kitchen 

Almdal T et al. Clinical Nutrition, 2003 
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Trolley waste – experiences from a pilotproject in North Denmark Region 

Kollerup SS & Larsen SB, 2012 

Food delivered and wasted, data from 4 representative wards 

Ward 

Food 

delivered 

Food 

wasted 

Total: 27,2 % waste 
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Trolley waste – experiences from a pilotproject in North Denmark Region 

Kollerup SS & Larsen SB, 2012 

Cold 

meat 

Soup Meat/fish Potatoes Vegetables 

 

Mashed 

potatoes 

Foodwaste, source 
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The other side of waste – patients in hospitals are at nutritional risk… 

0

10

20

30

40

50

60

70

N
u

m
b

e
r 

o
f 

p
a
ti

e
n

ts
 %

Gastro-

surgery

Ortopedic Internal

medicine

All

Risk score < 3 Risk score >=3

     

Patients1 nutritional intake at 

Aalborg University Hospital: 

 

 
 

2009 2010 p > 

Energy > 

75 % 

52 68 0.007 

Protein > 

75 % 

33 52 0.001 

Rasmussen HH, 2004 
Unpublished data from 

the MORE project 

1Patients at nutritional risk (NRS-2002) 

Incidence in Danish hospitals: 



No. 7 



No. 8 



No. 9 

Optimizing 
patients 

nutritional intake 

Reducing food 
waste 

ICT to: 

•Forecast demands 

•Register intake/ 
plate waste 

Implementing local and organic foods 

3 ph.d. students: 

Dorte Ruge 

Dwi Budungisari 

Kwabena Ofei 
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FoodServinSPIRe: 

Integrated Modelling of Hospital Food Service Production Chains  

 

We have data/knowledge about:  We need more (precise) information about: 

•Pt. nutritional status and nutritional needs (NRS-

2002) 

 

•Nutritional components of foods and meals 

 

•Production system 

 
 

•Nutritional intake 
 
•Individual preferences  
 
•What kinds of food/meal generate most waste 
 
• Waste and relation to nutritional status, 
preferences, production system, serving 
system, ordering system, staff knowledge, pt. 
knowledge… 
 

 


