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The	
   out-­‐of-­‐home-­‐catering	
   market	
   is	
   defined	
   as	
   an	
  
important	
   field	
   of	
   ac7on	
   in	
   the	
   context	
   of	
   social	
  
transforma7on	
   towards	
   sustainability.	
   The	
   sector	
   is	
  
responsible	
   for	
   a	
   number	
   of	
   environmental	
   and	
  
health	
   effects	
   in	
   produc7on,	
   process ing,	
  
consump7on	
  and	
  disposal	
  of	
  food	
  (v.	
  Koerber	
  2014).	
  
Considering	
  these	
  effects,	
  the	
  Wuppertal	
  Ins7tute	
  

§  Evalua7on	
   of	
   the	
   significance	
   of	
   the	
   core	
  
health	
   indicators	
  used	
   in	
   the	
   instrument	
  with	
  
regard	
  to	
  their	
  health	
  value.	
  	
  

§  Discussion	
   of	
   the	
   usability	
   of	
   the	
   instrument	
  
for	
   companies	
   and	
   customers	
   in	
   the	
   out-­‐of-­‐
home-­‐catering	
  market. 

The	
  methods	
  that	
  were	
  used	
  are:	
  
§ A	
  Literature	
  analysis	
  
§ Expert	
   interviews	
   (n=6),	
  used	
  as	
   research	
  method	
  
for	
  a	
  qualita7ve	
  analysis	
  of	
  the	
  topic.	
  

Proposals	
  to	
  modify	
  the	
  ranking	
  level	
  and	
  to	
  redesign	
  
the	
   health	
   core	
   indicators	
   of	
   the	
   Nutri7onal	
  
Footprint	
  is	
  considered	
  in	
  the	
  project	
  “development,	
  	
  

developed	
   an	
   instrument	
   called	
   “Nutri@onal	
  
Footprint”	
   (Lukas	
   et	
   al.	
   2015),	
   which	
   allows	
  
companies	
   engaging	
   in	
   the	
   out-­‐of-­‐home-­‐catering	
  
market	
  to	
  monitor	
  the	
  sustainability	
  of	
  their	
  product	
  
offering.	
   It	
   also	
   serves	
   customers	
   to	
   choose	
   more	
  
sustainable	
  and	
  healthy	
  dishes	
  by	
  providing	
  a	
  kind	
  of	
  
label.	
  	
   

RESULT:	
  	
  
number	
  and	
  choice	
  of	
  indicators	
  
	
  §  The	
   prac7cal	
   applica7on	
  

of	
   the	
   instrument	
   in	
   the	
  
out-­‐of-­‐home	
  catering	
  has	
  
to	
  be	
  evaluated	
  crucially 

§  It	
   can	
   help	
   companies	
   to	
  
offer	
   a	
   more	
   sustainable	
  
product	
  range,	
  if	
  they	
  are	
  
able	
   to	
   adjust	
   their	
  
recipes.	
  

§  The	
  complex	
  labeling	
  may	
  
hinder	
  consumers	
  to	
  take	
  
the	
   Nutri7onal	
   Footprint	
  
i n t o	
   a c c oun t	
   when	
  
engaging	
   in	
   a	
   purchase	
  
decision.	
  

RESULT:	
  	
  
prac@cal	
  applica@on	
  	
  

§  Four	
   indicators	
   	
   on	
  
nutrient	
   level	
   are	
   not	
  
enough	
   to	
   evaluate	
   a	
  
menu	
  sufficient.	
  

§  Micro-­‐Indicators	
  such	
  as	
  
e . g .	
   v i t am i n s	
   a n d	
  
phytochemicals	
   are	
   not	
  
included. 

Figure: The Nutritional Footprint for a beef roll menu 
Source: Lukas et. al. 2015 
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tes7ng	
   and	
   the	
   distribu7on	
   of	
   concepts	
   for	
  
sustainable	
   produc7on	
   and	
   consump7on	
   in	
   the	
   the	
  
field	
  of	
  out-­‐of-­‐home	
  catering	
  (NAHGAST)“	
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AND	
  THE	
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  OUT-­‐OF-­‐HOME-­‐CATERING 
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