
1

Coöperatie UA

IntelligentFood
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Samen tegen voedselverspilling

https://www.youtube.com/watch?v=S1yS81AlPLA
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Junion Hanenberg

I am against food waste!

• Rotterdam of Surinamese descent

• Lecturer Marketing at Hogeschool Rotterdam

• CEO/Founder IntelligentFood

• Author of 

https://www.linkedin.com/in/junionhanenberg/
https://www.linkedin.com/in/junionhanenberg/
https://www.facebook.com/junion.hanenberg
https://www.facebook.com/junion.hanenberg
https://www.noordhoff.nl/webshop/product/zo-onderneem-je-circulair-in-food-9789001011819
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Inspiratiesessie voedselverspilling
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• Hoeveel kg voedsel wordt gemiddeld per persoon verspild per jaar?

• Hoeveel kg voedsel verspillen wij in Nederland per jaar?

• Hoeveel broden worden per dag weggegooid in Nederland?

Verspilling bij consumenten
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Supplier Manufacturer Distributor Retailer Customer

Some solutions in the food production chain

21%-23%
oogst

11%-13%
verwerking

17%-21%
opslag
transport

19%-20%
retail
horeca

19%-20%
consument



8Reststromen, het meest verspild



917 SDG’s of the UN
Sustainable Development Goals
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01. Prevention

02. Use for human food 

03. Conversion to human 

food

04. Use in animal feed

05. Raw materials for industry

06. Processing to make fertiliser

for cofermentation

07. Processing to make fertiliser

through composting

08. Use for sustainable energy

09. Burning as waste 

10. Dumping

Our solution in the 

food waste hierarchy

Based on SDG #12.3: Reduce food waste 

with 50% by 2030 

Food Waste Hierarchy (Moerman)
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Supplier Manufacturer Distributor Retailer Customer

Some solutions in the food production chain

Too good to go

Blue Tulip Awards

https://www.wasteless.com/
https://www.foodello.nl/?gclid=CjwKCAjws--ZBhAXEiwAv-RNLyiQR4ZV1R27MLnTBgUMTfAJuQayDH7nxuLb7S3848YoFCBWa4vsVRoC1EoQAvD_BwE
https://www.instock.nl/
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Product Innovatie / Nieuwe producten

• Nieuw voor de wereld

• Nieuw voor de sector/branche

• Nieuw voor het bedrijf
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Nieuw voor de wereld?

ChatGPT
Mosa Meat heeft in Maastricht
Mei 2023

https://chat.openai.com/
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Nieuw in de sector/branche
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Nieuw in de sector / branche

Verpakking en etiket

1% energie ivm sticker
50% gras / gerecyclede papiervezel
50%minder water en 10% minder broeikasgassen
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Zoet/hartig
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❑ 50% voorbereiding 50% bakken ter plekke

❑ Het moet een product zijn geen gerecht.

❑ Het moet fabrieksmatig gemaakt kunnen worden

❑ Je moet aangeven hoeveel reststroom je hebt gebruikt (hoe meer reststroom / hoe hoger je scoort)

❑ Het verkoopbaar zijn 

❑ Bereidingswijze en receptuur moet duidelijk zijn op www.lctfofw.nl

❑ Het moet houdbaar zijn (minimaal 1 maand houdbaar = 1 ster, 2 maanden houdbaar = 2 sterren, etc)

❑ Uiterlijke presentatie/eerste indruk 

❑ Aankleding van je kraampje

Regels deelname/beoordeling
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Bedrijfsbezoeken 

Zie draaiboek

Cook-off 2026

Albeda Zadkine

Kick-off 29-1-2025 24 feb 2026

Bedrijfsbezoek 10 maart 2026 10 maart 2026
Esther Erwteman, 
Esther’s Cookery 3 maart 2026 8:30 3 maart 2026

Cook-off 2026 16 april 2026 16 april 2026

Bake-off 2026

Albeda Zadkine

Kick-off 24 mei 2026

Bedrijfsbezoek 13 mei 2026 13 mei 2026

Cook-off 2026 11 juni 2026 11 juni 2026
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Product Type

1 Sinaasappel *

2 Mandarijnen*

5 Limoen*

6 Zoete aardappelen

7 Mango

8 Munt*

9 Basilicum*

10 Koriander

11 Palingreststromen

Reststromen (niet zeker)
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Nodig je familie uit



24Waste, our new gold
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Score

1e 2e 3e 4e 5e 6e 7e

Albeda 1 1 1 1 1

Zadkine 1 1 1
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Braungart & McDonough vs. Gunter Pauli

Afbeelding met tekst

Automatisch gegenereerde beschrijving

2002
2012

https://www.theblueeconomy.org/en/project-library/
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Braungart & McDonough vs. Gunter Pauli

Afbeelding met tekst

Automatisch gegenereerde beschrijving

https://www.theblueeconomy.org/

https://www.theblueeconomy.org/en/project-library/
https://www.theblueeconomy.org/
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Why food waste?
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Food waste in The Netherlands



33

Food waste in The Netherlands

Food waste in 

NL

25%

Food waste in 

World

33%

Transport
Verpakking
Landbouw
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Supplier 
Manufacturer

Why is our focus on the 

manufacturer and supplier?

▪ Conversion to human food

▪ Food production/manufacturing industry

• More impact (bulk)

• No fine-grained distribution 

needed compared to consumers

• Cleaner residual streams

• Residual streams with more value

• Easier to scale

Supplier



35

Main supplier 
of residual 

stream

Chain
Director

Specialist

Ingredient sup 

distributor

Open 
Innovation 2

Producer

Open 
Innovation 3

Food profs

Home cooks

How to

organise it with dough

Multiple value creation
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PARTNERSHIP/MULTIPLE VALUE 
CREATION/SAFEGUARDS

Less waste
Financial benefit
Image benefit environment
Image benefit charities
Extension of product range
Expanding target group

Knowledge development
Knowledge transfer
Network expansion
Students towards employment

Less waste
Financial benefit
Image benefit environment
Image benefit charities
Extension of product range
Expanding target group

Financial benefit
Create brand awareness
Image benefit environment
Image benefit charities
Less waste
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New currencies in new business models

• Companies image

• Time

• Care

• Knowledge development

• Knowledge sharing

• Energy

• Environment
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Annemarie OordJunion Hanenberg
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Supplier Manufacturer Distributor Retailer Customer

Assignment

Analyse the production chain

Why will they participate in your concept?

Intelligentfood.nl/BNI
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• Which companies/institutions are 

suitable for which roles

• What type of motivation should we apply 

per company/institution

Assignment
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FOOD WASTE AS OUR MAIN SOURCE
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Intelligentfood.nl/BNI
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Products

Made from residual puff pastry

Coffee Biscuits

With this concept we designed the first two product ranges

Made from fish waste from Klooster

BV in Enkhuizen

Oils
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Food waste

Made into products
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Products 
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Mackerel  

Eel
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Read more on how we do it

https://intelligentfood.nl/wp-content/uploads/2020/12/CCA-Valorising-residual-resources-report-EN-compressed.pdf
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(LAURSEN & AMMON SALTER, 2006)

file:///C:/Users/junio/IntelligentFood Dropbox/IntelligentFood (ALL)/PHYSICAL EVIDENCE/ARTIKELEN/Gebruikt in Verslag/OPEN FOR INNOVATION- THE ROLE OF OPENNESS.pdf
file:///C:/Users/junio/IntelligentFood Dropbox/IntelligentFood (ALL)/PHYSICAL EVIDENCE/ARTIKELEN/Gebruikt in Verslag/OPEN FOR INNOVATION- THE ROLE OF OPENNESS.pdf
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Transitie: Three Horizons Framework (McKinsey)

1-3 jaar

2-5 jaar

5-10 jaar
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A selection of residual streams

Cuts of puff pastry

Fillet remains of smoked mackerel

Brussels sprout flakes

Scallion trimmings

Imported tropical fruit: Mango, banana, pineapple

Between 1% and 3% residual streams
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CBS, May 2021

>6300 supermarkten 
in NL

Waste at 

supermarkets

Per Day


	Dia 1
	Dia 2
	Dia 3
	Dia 4
	Dia 5
	Dia 6
	Dia 7
	Dia 8
	Dia 9
	Dia 10
	Dia 11
	Dia 12: Product Innovatie / Nieuwe producten
	Dia 13: Nieuw voor de wereld?
	Dia 14: Nieuw in de sector/branche
	Dia 15
	Dia 16: Nieuw in de sector / branche
	Dia 17: Zoet/hartig
	Dia 18
	Dia 19
	Dia 20
	Dia 21
	Dia 22
	Dia 23
	Dia 24
	Dia 25
	Dia 26: Braungart & McDonough  vs. Gunter Pauli
	Dia 27: Braungart & McDonough  vs. Gunter Pauli
	Dia 28
	Dia 29
	Dia 30
	Dia 31
	Dia 32
	Dia 33
	Dia 34
	Dia 35
	Dia 36: Partnership/multiple value creation/safeguards
	Dia 37
	Dia 38
	Dia 39
	Dia 40
	Dia 41
	Dia 42
	Dia 43
	Dia 44
	Dia 45
	Dia 46
	Dia 47
	Dia 48
	Dia 49: Transitie: Three Horizons Framework (McKinsey)
	Dia 50
	Dia 51
	Dia 52
	Dia 53

