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AgroTech 

• Independent, research-based 

consultancy and technology transfer 

• Approved Technology Institute (GTS) 

for agri-technology and food 

innovation 

• Private and non-profit 

• Approved by the minister of science, 

technology and higher education 

• 90 employees. 
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Quantification 

• Weblog  

• Personal interview 
(mapping amount and 
value)  

 



 

 

Definition, knowledge and 
attitude 

• What is waste? 

• What is scrapings? 

• When does something become 
waste? 

• Who can use our waste? 

 

Barriers for reducing food 

waste 



Get 

management 

along 

Make sure 

everyone has 

the necessary 

knowledge 

Must be a 

natural part 

of the culture Remember the 

successes – 

and celebrate! 

The 

opportunity to 

be flexible 

and creative 

Tips for 

success 

Create a 

common 

vision 

Common 

definition 

Create the 

opportunity for 

exchanging 

ideas 



Read more on agrotech.dk/en or contact: 

AgroTech A/S 

Institut for Jordbrugs- og FødevareInnovation 

Institute for Agri Technology and Food Innovation 

Agro Food Park 15 . DK-8200 Aarhus N 

Tel. +45 8743 8400 . Fax +45 8743 8410 

www.agrotech.dk . info@agrotech.dk 

Mobile 

Email 

JohanneS. Birn 

Project Manageer 

2464 3320 

Xjsb@agrotech.dk 


