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ReS-Food Project is ON! 
F O R E W O R D  B Y  R E S - F O O D  P A R T N E R S

We are thrilled to announce that our ReS-Food project

(2022-1-RS01-KA220-VET-00008846) was awarded funding

from the European Commission, so we have started its

implementation, with all our efforts and hearts!

ReS-Food is an Erasmus+ project that aims at supporting
hotels, restaurants, supermarkets,and cafes to reduce
the quantity of food waste, on one hand, on the other,

giving the surplus food with the help of charities and
NGOs to those in need. 
Pretty cool, isn't it? Learn more about the project, and

many many interesting things about food rescue and

sustainable consumption in our Newsletters!

Happy to have you with us!
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ReS-Food je Erasmus+ projekt koji, s jedne strane 
podržava hotele, restorane, trgovine i kafeterije 
u smanjenju količine otpada od hrane, a s druge 
strane pomaže donirati višak hrane potrebitima 
uz pomoć nevladinih i dobrotvornih organizacija.

Prilično zanimljivo, zar ne? Saznajte više o projektu i 
svim zanimljivim činjenicama veznaim za spašavanje 
viška hrane i održivoj potrošnji u našem Biltenu! 
 
Sretni smo što ste s nama! 

ReS-Food- Smanjenje 
nastajanja otpada od hrane 
i spašavanja viškova hrane
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ReS-Food Projekt je u tijeku!
PREDGOVOR RES-FOOD PARTNERA

Uzbuđeni smo Vam predstaviti kako je naš ReS-Food 
projekt (2022-1-RS01-KA220-VET-00008846) koji 
financira Europska komisija te smo započeli njegovu 
implementaciju svim svojim naporima i srcima. 



ReS-Food Methodological Framework

ReS-Food Educational Package

ReS-Food e-Learning Hub

Following the introductory session

dedicated for getting to know each other,

the partners overveiwed the activities that

have been thus far completed and the

forthcoming tasks and deadlines. After

discussing the project management plan,

work package leaders presented in detail

the project results, that will be developed

during the forthcoming period, namely

the:

The first big task partners will be carrying out

with joint efforts is the Europe-wide

Assessment on Food Rescue, whereby at least

96 primary target group members:

restaurants, cafes, catering SMEs,

supermarkets, cafes – on one hand, and

charity organisations and NGOs on the other –

will be surveyed. The data gathered will be

analysed in national reports, which will be

used for developing a Europe-wide summary

report on the current status of surplus food

and the food rescue practices and potentials.

Next big tasks

So Nice to Meet You!

Even though the partners met already

a couple of times online, it was in

February 2024, in Athens, Greece, that

the project teams coming from

Greece, Serbia, Croatia, Cyprus and

Hungary met in person for the first

time .

ReS-Food Kick-Off 
 Meeting in Athens

 
www.res-food.eu

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Drago nam je što smo se upoznali!

ReS-Food prvi 
sastanak u Ateni

Iako su se partneri već nekoliko puta sastali 
putem online sastanaka, u veljači 2024. 
godine u Ateni, prvi puta se se timovi iz 
Grčke, Srbije, Hrvatske, Cipra i Mađarske 
sastali uživo.

Nakon uvodnog sastanka koji je bio 
posvećen upoznavanju, partneri su 
pregledali aktivnosti koje su do tada bile 
obavljene, kao i nadolazeće zadaće i 
rokove. Nakon rasprave o planu 
upravljanja projektom, voditelji radnih 
grupa detaljno su predstavili projektne 
rezultate koji će biti postignuti u 
narednom periodu:

ReS-Food Metodološki okvir •
ReS-Food Edukativni paket •
ReS-Food platforma za e-učenje• Slijedeći veliki zadatci

Prvi veliki zadatak koji će partneri 
zajedničkim snagama provesti je procijena 
spašavanja hrane širom Europe, pri čemu će 
najmanje 96 članova primarne ciljne grupe: 
restorani, kafeterije, mala i srednja poduzeća 
u ugostiteljstvu i supermarketi će biti 
anketirani. Prikupljeni podatci će biti 
analizirani u nacionalnim izvještajima, koji 
će se koristiti za izradu sveobuhvatnog 
izvještaja na Europskom nivou o trenutnom 
stanju viška hrane i mogućnostima za 
spašavanje hrane. 



Peek behind the
curtains - Meet
Nikola :)
Nikola,  tell us something about who you are and
how are you connected to the topic of the ReS-
Food project?

I work at the University of Novi Sad, which is the

second biggest academic institution in Republic of

Serbia. Our University includes several different

Faculties and Institutes as well as around 50,000

students. Research group which is involved in the

implementation of ReS-Food project is coming from

Faculty of Technology, more precisely, Department

of Food Engineering. Therefore, Food Science

related teaching and research activities have been

the core of our research for 60 years now. We can

proudly say that our group is composed of probably

the best Food Experts in our country. We are

strongly involved in the implementation of multiple

international projects, as well as in various socially

responsible initiatives. 

How did you select the partners with
whom you are implementing the
ReS-Food project?

Well, since we have a long and

successful collaboration with our

partners from Hungary (CSMKIK) and

Croatia (UNIOS) in implementation of

different EU and state funded projects,

the selection of the partners appeared

to be an outcome of spontaneous

multiplying effect of numerous factors.

But if we would have to choose one

specific answer to this question it

would be - networking between already

established consortiums. 

“CUTTING FOOD WASTE IS A DELICIOUS
WAY OF SAVING MONEY, HELPING TO
FEED THE WORLD AND PROTECT THE
PLANET.” - TRISTRAM STUART

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pogled iza scene 
- Upoznajte 
Nikolu :)
Nikola, reci nam nešto više o sebi i kako si 
povezan s temom ReS-Food projekta?

Kako si odabrali partnere s kojima 
ćeš implementirali ReS-Food 
projekt?

Radim na Sveučilištu u Novom Sadu, koje je druga 
najveća akademska institucija u Republici Srbiji. 
Sveučilište uključuje nekoliko različitih fakulteta i 
unstitucija, kao i 50 000 studenata. Istraživačka 
grupa koja je uključena u realizaciju projekta ReS-
Food dolazi sa Tehnološkog fakulteta, točnije, sa 
Katedre za inženjerstvo ugljikohidratne hrane. 
Dakle, nastava i istraživanje u sklopu znanosti o 
hrani su u centru našeg istraživanja već 60 godina. 
Možemo s ponosom reći da je naša grupa 
sastavljena od najboljih stručnjaka za hranu u našoj 
državi. Aktivno smo uključeni u realizaciju više 
međunarodnih projekata, kao i u različite inicijative 
koje su društveno odgovorne. 

Pa, s obzirom na to da imamo dugu i 
uspješnu suradnju s partnerima iz 
Mađarske (CSMKIK) i Hrvatske 
(UNIOS) u realizaciji različitih projekata 
financiranih od strane EU i države, izvor 
partnera se činio kao rezultat spontanog 
zbroja brojnih faktora. Ali ako bismo 
morali izabrati jedan specifični odgovor 
na ovo pitanje bio bi - umreživanje 
između već uspostavljenih suradnji. 

“SMANJENJE OTPADA OD HRANE 
JE IZVRSTAN NAČIN DA 
UŠTEDITE NOVAC, POMOGNETE 
U PREHRANI SVIJETA I ZAŠTITI 
TE PLANETU” - TRISTRAM 
STUART 



How did this exciting idea of ReS-Food
project came to your mind?

The idea for this project actually came from

one of our partners from Greece, SIGMA

Business Network, which have solid

expertise in the implementation of similar

project idea. SIGMA had the big picture idea

and together we have assembled our

project consortium. The main idea follows

the a centuries-old problem to lower the

food waste and redistribute all available

food to people in need. Day by bay, digital

revolutions offers new solutions for old

problems and following that wind direction

we have ended up here – ReS-Food project! 

Why is the project important?

Project implementation should offer some

solutions and could potentially impact every

part of the food supply chain. Successful

implementation of ReS-Food methods and

initiatives could contribute to final

Sustainable Development Goal of EU, which

targets 50% reduced food waste per capita

by 2030. 

Who can benefit from participating in the
project and how?

We believe that all stakeholders, both food

donators (Ho.Re.Ca, Supermarkets, Business

Support Organizations) and Food Distributors

(Charity Organizations) could benefit either

through marketing, self-promotion or

fulfillment of organization pillar goals. In the

end, final beneficiaries, people in need, would

benefit the most through implementation

mail ideas of our Project.

What are the first impressions and
feedback from the target groups to the
project? 

We are currently interviewing experts and

conducting a Europe-wide online assessment,

thus we have met in person many

representatives of the target groups. I must say

that there is a huge interest both from the side

of charity organisations and from the side of

restaurants, cafes, hotels and supermarket. It is

clear that our project offers a solution to an

existing problem that there is no coordinated

and well organised food rescue chain.

Hopefully our ReS-Food project will improve

the situation and offer a sustainable solution

for this issue of utmost importance.

 
www.res-food.eu

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Kako vam je ova zanimljiva ideja ReS-
Food projekta pala na pamet? 
 
Ideja za ovaj projekt je zapravo potekla od 
jednog od naših partnera iz Grčke. SIGMA 
Business Network, koji ima dugogdišnje 
iskustvo u realizaciji sličnih projekata. Sigma 
je imala širu ideju, a zajedno smo odabrali naš 
projektni tim. Glavna ideja prati problem star 
stoljećima - smanjenje odpada od hrane i 
redistribucija dostupne hrane ljudima u 
potrebi. Dan za danom, digitalne revolucije 
nude nova rješenja za stare probleme prateći 
taj pravac, stigli smo do projekta ReS-Food!

Zašto je projekt važan? 
 
Implementacija projekta treba ponuditi 
neka riješenja i mogla bi potencijalno 
utjecati na svaki dio lanca opskrbe hranom. 
Uspješna implementacija metoda i 
inicijativa ReS-Food projekta mogla bi 
doprinjeti konačnom cilju održivog razvoja 
EU koji teži smanjenju otpada od hrane po 
glavi stanovnika za 50 % do 2050. godine.

Tko ima koristi od sudjelovanja u 
projektu i na koji način? 
 
Vjerujemo da sve zainteresirane strane, kako 
donatori hrane (Ho.Re.Ca, supermarketi, 
organizacije za poslovnu podršku) i 
distributeri hrane (dobrotvorne organizacije), 
mogu imati koristi, bilo kroz marketing, 
samopromociju ili ostvarivanje ciljeva 
organizacije. Na kraju, krajnji korisnici, ljudi 
u potrebi, bi imali najveće koristi od 
provođenja glavnih ideja našeg projekta.

Koji su prvi utisvi i povratne informacije 
ciljanih grupa o projektu? 
 
Trenutno intervijuiramo stručnjake i provodimu 
europsku online procijenu, tako da smo se uživo 
sastali sa mnogim predstavnicima ciljanih grupa. 
Moramo reći da postoji ogroman interes i od 
strane dobrotvornih organizacija i od strane 
restorana, kafeterija, hotela i supermarketa. Jasno 
je da naš projekt nudi riješenje za postojeći 
problem nedostataka koordiniranosti i dobro 
organizirane mreže za spašavanje hrane. 
Nadamo se da će naš ReS-Food projekt 
poboljšati situaciju i ponuditi održivo riješenje za 
ovo pitanje od najveće važnosti.



ECOffee  Consumers: Creating
Conscious Coffee Consumers
with Sustainable Habits for
Enhancing the Sustainable
Coffee Industry

F O R  A L L  C O F F E E  L O V E R S ,  W H O  C A R E
A B O U T  T H E  E N V I R O N M E N T

The ECOfee Erasmus+  project is promoting the
sustainable consumption patterns when it comes
to coffee drinking and inceasing sustainability in
the coffee industry.
Partners implementing the project are coming from
Hungary, Greece, Cyprus, Portugal, the Netherlands
and Slovenia, the project will be ongoing until
October 2024.

The project will be offering not just a training for
coffee consumers towards sustainable habits and
provide incentives to follow such profile, but on the
project's website, you will be able to find a 
 database of sustainable cafeterias in all project
partner countries.

More information at the project's website:
https://tudasalapitvany.hu/ecoffee/

Related Projects
but firstbut first
coffeecoffee

Povezani projekti
ECOffe: stvaranje svijesnih 
potrošača kave s održivim 
navikama za unaprijeđivanje 
održive industrije kave

ZA SVE LJUBITELJE KAVE KOJI BRINU O OKOLIŠU

ECOffe Erasmus+ projekt promovira održive 
obrasce potrošnje kada je u pitanju 
konzumacija kave i povećava održivost u 
industriji kave. Partneri koji implementiraju 
projekt dolaze iz Mađarske, Grčke, Cipra, 
Portugala, Nizozemske i slovenije, a projekt 
će trajati do listopada 2024. godine.  
 
Projekt će nuditi ne samo obuku za potrošače 
u vezi s održivim navikama i pružiti poticaje 
u svajanje takvog profila, već će na web 
stranici projekta biti dostupna baza 
podataka održivih kafića u svim zemljama 
partnerima. 
 
Više informacija na web-stranici projekta: 
https://tudasalpitvany.hu/ecoffe/



The European Commission's support for the production of this publication
does not constitute an endorsement of the contents, which reflect the views
only of the authors, and the Commission cannot be held responsible for any

use which may be made of the information contained therein.

http://www.res-food.eu/

Visit us at:

https://www.facebook.com/resfood.project

https://www.linkedin.com/company/res-food/

https://www.instagram.com/resfood_project/

Posjetite nas na:

Sufinancira 
Europska unija

Podrška Europske komisije za izradu ove publikacije ne znači 
odobravanje sadržaja, koji održava samo stavove autora, a Komisija se 
ne može smatrati odgovrnom za bilo kakvu upotrijebu informacija 
sadržanih u njoj.


