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Foreword 
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

Dear ReS-Fooders,

You are reading the 2nd Newsletter of our ReS-Food project,
There has been so much going on since our last Newsletter! We
have conducted a Europe-wide survey, have tested and finalized
the ReS-Food Methodological Framework and even met in
person in Croatia, in the wonderful city of Osijek.

And we are here to tell you more about all of what has been
happening in detail in the next pages!

Thank you for being with us!
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Predgovor:
PREDGOVOR RES-FOOD PARTNERA

Dragi ReS-Fooderi, 
Čitate 2. Bilten našeg ReS-Food projekta, toliko se 
toga dogodilo od prošlog! Proveli smo istraživanje 
širom Europe, testirali i finalizirali ReS-Food 
metodološki okvir i čak se upoznali u Hrvatskoj, u 
predivnom gradu Osijeku. 
 
A mi smo tu da Vam ispričamo više o svemu što se 
dogodilo u detaljima na slijedećim stranicama  
 
Hvala Vam što ste s nama!

ReS-Food- Smanjenje 
nastajanja otpada od hrane 
i spašavanja viškova hrane

Sadržaj
Predgovor P1 
 
ReS-Food istraživanje širom 
Europe P2-P4 
 
Transnacionalni sastanak 
partnera u Osijeku P5 
 
Kvaliteta na prvom mjestu- 
testiranje P6 
 
Povezani projekti- 
 SENIMA P6



We are happy to share the results of the online Europe-wide assessment and interviews with environmental and
food security experts that examined how organisations involved in food rescue through
food donation and distribution manage or implement food distribution and donation in
accordance with EU regulations and quality criteria.

The ReS-Food online survey has been filled out by food donating and
food distributing organisations or companies, coming from Serbia,
Hungary, Greece, Croatia and Cyprus. 

The vast majority of the respondents are in leadership or managerial
positions in their respective companies or organisations. 

The respondents are working in the following sectors: Ho.Re.Ca, food
retailing and catering enterprises, charity organisations, but food
banks, municipalities and NGOs were also among the respondents.

EUROPE-WIDE ONLINE SURVEY AND EXPERT INTERVIEWS

RES-FOOD EUROPE-WIDE SURVEY
103 RESPONDENTS FROM 5 COUNTRIES

TARGET GROUPS WHAT ABOUT
AWARENESS?

Most businesses (32 out
of 53) have very little or
no policy for managing

surplus
food and donating it to

those in need. This
suggests a lack of

awareness  to reducing
food waste and

supporting social causes.
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RES-FOOD EUROPSKA ANKETA
103 ISPITANIKA IZ 5 ZEMALJA

EUROPSKA ONLINE ANKETA I INTERVIJU SA STRUČNJACIMA
Sa zadovoljstvom dijelimo rezultate online Europske ankete i intervijua sa 
stručnjacima za zaštitu okoliša i sigurnost hrane koji su ispitali kako organizacije 
koje se bave zbrinjavanjem viška hrane upravljaju ili provode distribuciju i donaciju 
hrane u skladu s EU regulativama i standardima kvalitete.

CILJNE GRUPE
ReS-Food online anketu su ispunjavale organizacije i tvrtke koje 
doniraju i distribuiraju hranu, a dolaze iz Srbije, Mađarske, 
Grčke, Hrvatske i Cipra. 
 
Velika većina ispitanika je na voditeljskim i menadžerskim 
pozicijama u svojo kompaniji i organizacijama. 
 
Ispitanici rade u slijedećim sektorima: Ho.Re.Ca, maloprodaja 
hrane i ugostiteljski obrti, dobrotvorne organizacije, ali i banke 
hrane, općine i nevladine organizacije.

SVIJEST O 
PROBLEMU
Većina poduzeća (32 
od 53) nemaju skoro 
nikakvu politiku 
upravljanja viškom 
hrane i njenog 
doniranja onima 
kojima je potrebna. 
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to dispose of or discard surplus food (26%)
use it for staff meals (25%) and 
donate it to charities (19%). 

Considering the answers to the question on how businesses currently
manage surplus food, the most common methods are:

The least common methods are returning the food to the company and
recycling it.

During maintenance: is close-to-
expiration items, followed by inventory
management and packaging issues.
During food preparation: production
overruns, miscalculations, quality
control and human error.
During retail or consumption: low
demand. This suggests that retailers
are producing or ordering more food
than they can sell, or customers
ordering more food than they can eat.

SURPLUS FOOD MANAGEMENT
ASSESSMENT

THE MOST IMPORTANT
FINDINGS

THE SURPLUS FOOD
PRODUCERS’PERSPECTIVE

THE MOST
COMMON
REASONS FOR
FOOD WASTE

WHAT IS THE
BIGGEST

CHALLENGE?
most frequently

identified difficulty in the food
donation process is the lack of

a coordinated system -
there is no common platform on

which the two actors, food
donation companies

(restaurants, supermarkets,
hotels, cafes) on the one hand

and charities/non-
governmental

organisations/municipalities on
the other hand, could

communicate with each other.

Respondents primarily reported having surplus food suitable to eat at
daily basis or reported having surplus food once a week and occasionally. This
suggests that there is a high demand for food donation services that can
collect and distribute food on a regular basis.
51% of respondents believe that food donation and distribution is both a
social and business issue. This suggests that they recognise their own stake in
the issue and the need for synergy between the two actors in the food donation
chain. At the same time, the vast majority are interested in learning more about
the food recovery approach. This suggests the need for more awareness and
information campaigns to highlight the benefits and importance of food
recovery.

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

NAJVAŽNIJI 
REZULTATI

PROCIJENA UPRAVLJANJA 
VIŠKOM HRANE

NAJČEŠĆI 
RAZLOZI 
BACANJA 
HRANE

Uzimajući u obzir odgovore na pitanje kako organizacije trenutno 
upravljaju viškom hrane, najčešće metode su: 

Odlaganje ili odbacivanje viška hrane (26%) ◦
Koristiti viškove za obroke osoblja (25%) ◦
Doniranje u dobrotvorne svrhe (19%) ◦

najmanje korištene metode su vraćanje hrane tvrtkama i njeno 
recikliranje

Tijekom održavanja: artikli blizu 
isteka roka trajanja, nepravilno 
upravljanje zalihama i problemi s 
pakiranjem 
Tijekom pripreme hrane: greške i 
zastoji tijekom proizvodnje, pogrešni 
proračuni, neadekvativna kontrola 
kvaliteta i ljudske greške 
Tijekom maloprodaje ili potrošnje: 
mala potražnja jer trgovci na malo 
proizvode ili naručuju više hrane nego što 
mogu prodati ili kupci naručuju više 
hrane nego što mogu pojesti.

KOJI JE 
NAJVEĆI 
IZAZOV? 

 
Najčešća poteškoća u 
doniranju hrane je  
nedostatak koordiniranog 
sustava - ne postoji zajednička 
platforma i dobra 
komunikacija između dva 
dijela, tvrtke za donaciju 
hrane (restorani, 
supermarketi, hoteli i kafići) 
i dobrotvornih/nevladinih 
organizacija. 

IZ PERSPEKTIVE PROIZVOĐAČA HRANE
Ispitanici su izjavili da imaju višak hrane sigurne za jelo dnevno, tjedno i 
povremeno, što ukazuje da postoji velika potreba za uslugama doniranja 
hrane odnosno redovno prikupljanje za redistribuciju hrane. 
51 % ispitanika smatra da prepoznaju vlastitu ulogu u riješavanju ovog pitanja i 
potrebu za uzajamnim odnos između različitih strana u lancu doniranja hrane. 
Istovremeno, velika većina je zainteresirana saznati više o pristupu ponovnog 
korištenja hrane, što potvrđuje da postoji potreba za podizanjem svijesti i 
informativnim kampanjama o prednostima i značaju korištenja viška 
hrane.



www.res-food.eu

MAIN NEEDSthere is not enough freely
available and up- to-date
information to inform charities on
the issue of food distribution and
dispensing

100 % of respondent interest in
further information, training and
awareness raising for the purpose
of donating and
redistributing edible food

There is high demand for
educational programs or resources
that can help raise awareness and
provide guidance on how to safely
and effectively donate surplus food
to those in need.

Based on the survey we see that food distribution
organisation face a severe  lack of stable and
reliable food sources. Only 6 of the 39
organizations receive food donations daily,
suggesting a high demand for food assistance in their
communities.

Most charities that completed the survey collect
surplus food within the city and its surrounding
areas (approximately 10 km-30 km).
Most respondents redistribute donated food on the
same day or within two days of receipt. 
Most respondents prioritise freshness and safety of
donated food over storage and availability.

to provide training and awareness
raising for all stakeholders from food
production to food consumption in
order to provide them with a
comprehensive plan with the
necessary skills to assess food loss,
plan food loss prevention measures

to bridge the communication gap
between companies throughout the
supply chain that potentially generate
food losses with humanitarian actors
that have established food donation
activities and could redistribute surplus
food for human consumption to needy
people.

THE FOOD
DISTRIBUTORS’
PERSPECTIVE
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PERSPEKTIVA 
DISTRIBUTERA 
HRANE
Na osnovu ankete vidimo da se organizacije za distribuciju 
hrane suočavaju sa ozbiljnim nedostatkom stabilnih i 
pouzdanih izvora hrane. Samo 6 od 39 organizacija 
dnevno prima donacije hrane, ukazujući na veliku potražnju za 
hranom u njihovim zajednicama.

Nema dovoljno besplatnih i 
aktualnih informacija da bi se 
dobrotvorne organizacije 
informirale o pitanju distribucije i 
prikupljanja hrane

100 % ispitanika je zainteresirano 
za dobivanje novih informacija, 
obuku i podizanje svijesti u svrhu 
doniranja i preraspodijele jela

Postoji velika potražnja za 
edukacijskim programima ili resursima 
koji mogu pomoći u podizanju svijesti i 
dati smjernice za efikasno doniranje 
viška hrane onima kojima je potrebna

Većina ankenitranih dobrotvornih organizacija 
prikuplja višakova hrane u gradu i okolici 
(približno 10 - 30 kilometara). 
Većina ispitanika preraspodijeli doniranu hranu 
istog dana ili u roku dva dana od prijema. 
Većina ispitanika daje prednost svježini donirane 
hrane pred skladištenjem i dostupnosti.

GLAVNE POTREBE
Osigurati obuku i podići svijest za •
sve zainteresirane strane, od 
proizvodnje do potrošnje hrane 
kako bi se osigurale neophodne 
vještine za procijenu gubitka hrane, 
planiranje mjera i prevencije 
gubitka hrane.

Premostiti jaz u komunikaciji svih •
sudionika duž lanca opskrbe 
hranom koji potencijalno 
stvaraju gubitke hrane i 
humanitarnim organizacijama 
koje provode doniranje hrane i 
preraspodijelu viška hrane za 
ljudsku upotrijebu.



TRANSNATIONAL PARTNER
MEETING IN OSIJEK
Project partners from  Serbia, Greece, Cyprus and Hungary met in Osijek, Croatia at the end of September
2023, to discuss and work on the development of the project results. 

Already curious about what are the useful products we have been working on to support you in
implementing your food rescue processes end to end in the most efficient way? So, here is the list!

The ReS-Food Methodological Framework will assist your companies/organizations to optimize
generating food loss, as well as the humanitarian actors distributing donated food.

The ReS-Food Educational Package  will provide Charity Organizations with a course with all the required
knowledge and methods to manage the food rescue chain end-to-end on one hand, on the other, it will
increase the training level of humanitarian actors’ personnel and Ho.Re.Ca and Supermarkets employees
and top management.

But that’s not all! As an extra useful feature, we are developing a: "Measure My Food Waste Status"
Tool, with the help of which you will be able to assess the quantity of surplus food they waste and their
environmental impact. 

How cool is that!Stay tuned, as we will be publishing the Framework shortly! Follow our ReS-Food project
and check out the project website.

A special thank you goes to our amazing hosts from the Josip Juraj Strossmayer University of Osijek for
ensuring optimal working conditions and for the warm hospitality.

R E S - F O O D  P R O J E C T  T E A M S  | S E P T E M B E R
2 0 2 3 ,  O S I J E K ,  C R O A T I A
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TRASNACIONALNI 
SASTANAK U OSIJEKU
Projektni partneri iz Srbije, Grčke, Cipra i Mađarske sastali su se u Osijeku krajem rujna 2023. 
godine kako bi razgovarali i razradili plan svog projekta. 
 
Već vas zanima što smo do sada napravili da bismo vas podržali u implementiranju spašavanja 
hrane na najefikasniji način? Dakle evo liste: 
 
ReS-Food metodološki okvir će pomoći vašim tvrtkama/organizacijama da optimiziraju 
generiranje gubitka hrane, kao i humanitarnim sudionicima koji distribuiraju doniranu hranu. 
Res-Food edukativni paket će dodobrotvornim organizacijama pružiti tečaj sa svim potrebnim 
znanjem i metodama za upravljanje lancem spašavanja hrane od početka do kraja, ali i povećati 
nivo obuke zaposlenih i menadžmenta Ho.Re.Ca sektora i supermarketa, kao sudionika u 
humanitarnom radu. 
 
Ali to nije sve! Kao dotatnu korisnu opciju, razvijamo alat ”Izmjeri moj status otpada od 
hrane” koji će omogućiti procijenu količine viška hrane koja se baca i njezin utjecaj na okoliš. 
 
Kako je to super! Pratite nas, jer ćemo uskoro objaviti radni okvir! Potsjetite našu web stranicu i 
pratite aktivnosti na projektu Res-Food. 
 
Posebno se zahvaljujemo našim divnim domaćinima na Sveučilištu Josipa Juraja Strossmayera u 
Osijeku koji su nam osigurali izvrstne uvjete za rad i na toplo gostoprimstvo.

RES-FOOD PROJEKTNI TIM, RUJAN 2023., 
OSIJEK, HRVATSKA

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


6BUT QUALITY FIRST!
Testing before finalizing

Before finalizing the ReS-Food Methodolocial Framework, we wanted
to make sure that it is perfectly aligned with the target groups’ needs.

For this reason, the framework has been tested both internally and
externally, and improved in areas such as style, language, design and
content.

The internal testing has been completed by 21 experts from partner
organisations from Serbia, Hungary, Croatia, Greece and Cyprus.

We wish to thank our external testers, the Red Cross Hungary
Csongrad-Csanad County, and the Korinta Foundation. Both
charity organisations provided invaluable feedback for improving the
Framework in the best possible way.

Related projects
We know how much you are devoted to social issues, so come and meet
the SENIMA project!
With the SENIMA Erasmus+ project we aim to promote social
entrepreneurship and support the skills needed to become a social
entrepreneur.

Social Enterprises’ business models and legal
forms,
Corporate Social responsibility,
Corporate Governance for Social Enterprises,
Concept of Social Innovation,
Financial management for Social Enterprises.

The first deliverable of the project, the SENIMA
Syllabus, is a comprehensive curriculum for social
enterprises to address operational, economic and
organisational challenges. But if you prefer more
interactive ways of learning, let the SENIMA e-
platform guide you through the content of the
material. With the help of educational slides you
can learn about:

In order to start the SENIMA Training Course, only a simple registration
process is required. It is completely free and easy. You can start, stop,
continue or restart the learning process whenever you want to. Once you
have finished with one topic, mark it as complete so that you can check on
your progress with the material. 
The educational slides are downloadable in free PDF format. You can
choose form the following language options: English, Greek, Italian, Polish,
Hungarian.
Having finished each module, go for the knowledge assessment and test
what you have learnt with quizzes. Successfully completed all modules of
the SENIMA Training material? Prove your knowledge on social
entrepreneurship and get the SENIMA Certificate!
We wish you good luck with your SENIMA studies, and hope that we have
managed to boost your skills of social entrepreneurship. 

ThankThankThank
you!you!you!

    KVALITETA NA PRVOM MJESTU

Testiranje prije finalizacije

Prije finalizacije Res-Food metodološkog okvira, željeli smo biti 
sigurni da je savršeno usklađen sa potrebama ciljnih skupina. 
 
Iz tog razloga, radni okvir je testiran (unutarnje i vanjsko) i 
poboljšan u poljima kao što su stil, jezik, dizajn i sadržaj. 
 
Unutarnje vrednovanje je proveo 21 stručnjak iz partnerskih 
organizacija iz Srbije, Mađarske, Hrvatske, Grčke i Cipra. 
 
Želimo se zahvaliti našim suradnicima, Crvanom križu Mađarske 
Csongrad-Csanad županiji i Korinta fundaciji. Obje dobrotvorne 
organizacije dale su neprocjenjive povratne informacije za 
poboljšanje radnog okvira na najbolji mogući način.

Povezani projekti 
Znamo koliko ste posvećeni društvenim pitajima, zato dođite 
i upoznajte projekt SENIMA! 
Sa projektom SENIMA Erasmus+ želimo promovirati 
socijalno poduzetništvo i podržati vještine potrebne da 
postanete društveni poduzetnik

Prvi rezultat SENIMA syllabus, sveobuhvatni je 
nastavni plan i program za socijalna poduzeća za 
riješavanje operativnih, ekonomskih i 
organizacijskih izazova. Ali ako više volite 
interaktivne načine učenja, dozvolite da vam 
SENIMA e-platforma vodi kroz sadržaj materijala. 
Uz pomoć edukativnih slidova možete naučiti o: 

Poslovnim modelima društvenih poduzeća i ◦
pravnim oblicima 
Društvena odgovornos poduzeća ◦
Korporativno upravljanje za društvena ◦
poduzeća 
Koncept društvenih inovacija ◦
Financijski menadžment za socijalna ◦
poduzeća

Kako biste započeli SENIMA tečaj, potreban je samo jednostavan proces 
registracije. U potpunosti je besplatno i lako. Možete započeti, zaustaviti, 
nastaviti ili pomovno pokrenuti proces učenja kad god želite. Kad završite s 
jednom temom, označite je kao završenu kako biste mogli provjeriti kako 
napredujete s materijalom. 
Edukativni slidovi se mogu preuzeti u besplatnom PDF formatu. Možete 
izabrati slijedeće opcije jezika: engleski, grčki, talijanski, poljski, mađarski. 
Nakon što završite svaki modul, idite na procijenu znanja i testirajte ono što 
ste naučili kvizovima. Ako ste uspješno završili sve module SENIMA 
materijala za obuku možete dokazati svoje znanje o socijalnom 
poduzetništvu i dobiti SENIMA certifikat! 
Želimo vam puno sreće sa SENIMA studijima i nadamo se da smo uspijeli 
unaprijediti vaše vještine socijalnog poduzetništva.

https://senima.eu/wp-content/uploads/2023/01/SENIMA-Syllabus.pdf
https://senima.eu/wp-content/uploads/2023/01/SENIMA-Syllabus.pdf
https://training.senima.eu/
https://training.senima.eu/


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 

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.


