Umweltscores fur die
Lebensmittelbranche:
Wie gelingt Veranderung?

gaternity Judith Ellens

12. Okobilanz-Plattform
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1/3 Ernahrung 50% weniger

—

IPCC, 2019. Climate Change and Land. Springmann et al., 2018. Tukker et al., 2006



Diat der Zukunft

Extended Data Table 5 | Food-based dietary recommendations for healthy, more plant-based (flexitarian) diets

: minimum level maximum level
Food item ) .
g/d serving g/d serving
‘f’heat A total of up to
rice 860 kcal/d for 34
maize energy (1/3 of ener
ay)
other grains b;f;‘;ecf’%rpzu
roots
legumes 50 112
+400% *°
soybeans 25 1/4
+1009% nuts & seeds 50 2
vegetables 300 3-4
+509%, fruits 200 23
sugar 31 5% of energy
palm oil 6.8 1
vegetable oil 80 1/3 of energy
beef A total of 14
-84% 1amb g/d for all red 117
pork meat
poultry 29 112
Qf eggs 13 1/5
ilk 250 1
75% ™
shelifish A total of 28
fish (freshwater) g/d for all
112
fish (demersal) fish and
fish (pelagic) Begtaad
Ther fations include recc 1 mini and maximum intakes expressed as weight or calories, and servings. Fish and seafood can be replaced by plant-based foods (legumes,

soybeans, nuts and seeds, fruits and vegetables) in vegetarian diets. Units are g or kcal per day.

Springmann et al., 2018, the EAT Lancet Commission, 2019
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Restaurants
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LESS COz-Emissions

more CO5 than an average

This restaurant All restaurants

2 meals of this restaurant @ meals of all restaurants @ climate-friendly meals
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understanding the impact of food

ETH:lrich

Included Excluded
Land Use Change
+ Abiove ground C stock change (C0,) + Laaghing. runcl ang

+ Fosmst burmng (CH, NO)
- Organic sod buming (€O, CH,. N,0)

Crop Production
* Seed & rursery * B0l emissions (CH,)
« npuss production « Organ fertizer
* Machinery appication (CH)
« Greenhouse & weiis mrasucane * N faton emasons
+ Elncwcy & fuat +C saquestraton in
« Fertizes & retaned crop reschus erop rescum
040, N4, NO,, NO,. 104", P. 1) * Puncfl ()
« Urea & ke (CO,) - Resciun burrng ndrect
« Flocded rice (CH) emisaions (N,0)
« Rosidue burning [CH, N.O, W, MO « Human tatiour
+ Cultation of dramed crgan st
€0, NOY
« Boying | grading
« Imganon water consumonon
Land user saed tasow. aratie and
parmanent croge.
Livestock/Aquaculture
+ Pastre managemant fr——
(same as o foostesd) + Pasture revoue (emasons
« Fosd processrg o buming)
« Hounng enargy e - Pasture i taaton
+ Entenc termeneaton (CH) wmanions
O, 14, CH)

+ Aquacuure ponds (4. P, N0, NO, NH, CH,)  + Manire management (P}
« Drnking & service water * Hurman labour
Land use permanent pastire, lemporary
patture. acuacutime ponss

+ Miscetanecus nous

* Human et

« inkastruchure

* Land use
Packaging
“Matwoas « Hurman tatre
+ Material Wanagrt p———
+ End of Me cingonal * Land & water e
Retail
- By e « Human labour

* iraszucare

+ Land & water e
Losses Transport

(G0, NO,. 80,

L, - Storage and transport T, - Foed
L, - Processing and packaging T, Food
L, - Wholesale and retall T, Processed food




Software Anbindung
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Software
Restaurant

Rechner .'-<
*
Bestellung

Eaternity API

Developer documentation:

http://docs.eaternitycloud.apiary.io :

e | Eaternity API

CO, Bilanz
PR P RRREE: : Menu

Artikelname + EAN

Menge
Datum
Kunden-ID

Gasthaus
Sonne



Menus

Rezeptur 1_1}._25 Griechischer Kartuffel—Hackﬁ-i V4 | E] | Kategorien.. |
Rezepturnr. | | Verwende Sichtbarkeitskrierien [ -Sichtbarkei... ]
Kompaonente | Dietails || Produtdion || Nahrwert " Weitere Einstellungen " Kalkulation |

Rezepturgruppe | Aufldufe & Gratin | Kalk Mettogewicht | I],&S*?I VK Preis : |
Hauptgruppe | Kiche | Kalk.Gewicht Pod Netto I |
Rezepturinhalt I 1 ,ﬂ-t}ﬂ-l | Stiick | WES : 1 .EEE‘!
Portionsgrofe | | Stk %% ! I]-,EI-I}%E
Anzahl Portionen 1,000/ Gew./Portion 10,4435/ Kil jramm ' -1,603]
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Prod . Artikel

CLIMATE
FRIENDLY

Pos T Nummer

319004592
315001748
319002082

318002504

37 4B
32 @@
39 %
40 4B
41 o

319005971
319002174
319004246
319015377

o
%]

LR

fa
La

)

Komponente
Raps=dl 10!
Ardo Zwiebelwirfel 10x10mm TK
Tomatenmark 4250g Dose B&SK1234
Hirten-/WeiGkase Wiirfel in Lake 45%
SONSTIGE FUTATEN:

Jod=alz Sack tr

Raps Pfeffer weiss gemahlen Ds tr

Knorr Basic Gemiisebrithe veg. odZ 12,5kg
Ardo Knoblauchwiirfel 4xd4mm TK

, ®

“04 0O/

SOLL M...

®

Stand.Port. Gewicht

0,010

0,015 kg 0,0150
0,010 Stk 0,0425
0,040 kg 0,0400
0,000 1,000 Stk 0,0000
0,010 kg 0,0100 12 g
0,002 kg 0,0015 5 wm
0,001 kg 0,0010 23 g ==
0,002 kg 0,0020 13 g
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Restaurantwettbewerb Stadt Zu




Detailhandel

Animal

welfare Rainforest

Climate Water

27409 CO, 80 liter vegan protected

Ko

-40%
CO2

Kamm et al., 2015. FehrAdvice & Partners

Produkt Score: Veganz - seit 2019



Verkaufsprognose von Menus
Reduktion von Lebensmittelverschwendung

17% genauere Menuplanung

Uberproduktion: oceY

chef realised
planned sales

prediction

1/5 aller Menus
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Koche clever fur deine Liebsten



