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UrbanFoodSpots are cooling stations for sharing surplus food in urban areas and are
designed to be used by various target groups. The concept for the UrbanFoodSpots has
been developed within a research project resulting in the draft design of the cooling
units and information system, the definition of the locations as well as organizational,
legal, hygienic, financial, and other relevant aspects for the implementation.

This case study shows the transformation of this start-up business model thanks to
the CircularStart training materials.

Sector/Activity: Reduction of food waste, creation of added social value and
awareness for topics surrounding food waste and food production.

Circular Business Model Category: Uphill / Downbhill

Circular Business Model Strategy(ies): Circular sourcing / Maximising production
efficiency / Reuse - redistribute

Circular Start-up type: Waste-based / Platform-based

STARTING POINT:

Mission: Food waste occurs along the whole food supply chain of harvesting, production, trade and
consumption and is a global phenomenon. FAO data indicates that about one third of the world food
production is either thrown away or lost which sums up to 1.3 billion tons of food lost or wasted
annually. Global trends towards urbanisation, population growth, scarcity of arable land etc. deepen
the need for innovative systems to close the link between surplus of food and demand for food on the
other hand. Even successfully established initiatives for food sharing like public fridges or food banks
reach the target groups only to a limited extent due to restricted access regarding the opening hours
or income, leaving a high potential of food still wasted in residual waste of households or
supermarkets.

To fill the gap, the development of a city-wide, user-friendly and safe offer to share food on a local
level has been initiated: UrbanFoodSpots.

Vision: UrbanFoodSpots aim at the reduction of food waste by providing a food sharing system for
urban areas. UrbanFoodSpots are units combining a cooling facility with an information system which
- will be an attractive, low-level system for passing on food

- will enable safe and secure food sharing suitable to the needs of various user groups

- will allow for food sharing up to 24 hours a day

- impose as low restrictions as possible on the users

- will offer trainings for safe food sharing

- will be located in urban areas

- can be integrated in buildings of interested institutions or can be used in public space.

Co-funded by the CircularStart is funded with support from the European Union’s
Erasmus+ Programme Erasmus+ Programme. The views expressed within this report
of the European Union are those of the authors and not of the European Commission.
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“Urban Food Spots” -

Values: UrbanFoodSpots offer physical and virtual opportunities for food sharing and activities for
networking, involvement and discussion. One overall aim of the business idea is to raise and propose
the fading value of food and the change of business and consumer patterns with the installation of
urban cooling stations. UrbanFoodSpots offer benefits in all three dimensions of sustainability, e.g.
saving resources or reducing waste deposit costs in the retail sector and economic benefits for the
users. Social responsibility becomes a clear and very practical connotation when addressing the topic
of food waste. The benefit for the target groups can be described as follows:

- Persons with high risk of poverty receive safe food for free without social marginalisation
- Promotion of community building by establishing local centres for food sharing activities
- Food industry and food trade save disposal costs and assume social responsibility

- Politics and administration are supported in reaching the aim of waste reduction

- Waste reduction and an efficient use of resources result in benefits for economy

- food sharing as socially acceptable activity and enhancing the value of food

KEY PARTNERS

Patential partners:

Faod retallers, wholesalers, schools,
Kkindergartans, bakerles, refrigeration
equipment companias {usa and repalr
of oid and defective devices), city
administration  {parking  spaces),
racyciing - COMpOSt, wrban gardening
platfarms? Frult and vegetanles}

The role of customers as

CONSUMErs and suppllers:

Citizens of the area argund e UFS
benafit from free, guaranteed fresh
foad, as wedll as the possibility to nand
In leftover food after celebrations,
before vacation and In everyday Iife;
could alss be Integrated Into the
control system of best before dates

and edibility.
{s)) costs

I
1

KEY ACTIVITIES
|

| Key activities:

i Acguisition of projec parmers  and
| discussions with potential consumers
! and suppllers; Testing for accessibility
! and inclusion; Use [ acquire expertise
| on lefover food and recycling: Which
| Drpanizations have a particularly high
| mumber of leftovers? In what form are
| free groceries particularly in demand
! [espedally In the UFS system) 7; Are
| thers emoticnal barriers T accepting
, fre grocerles? Can you counteract this
| with the right messaging?

!

1

1

!

1

1

1

1

Possible negative effects:

power consumption <> solar panels ¥;
Inedimle Food <> meticulows examination
I: unwanted leqidmation of feod surplus
and food waste -> comect framing

| Resources:

| Refrigerators, alectridty, food, parking
| spaces, software  developers  and
! Maintenance, haroware construction and
! maintenance, solar energy 7, food must
:IJE edible and nof otherwise usable (no
| oy to madels like
| "toogandtega”); Recydling of refrigeration
I equipment.

1
Reduction of eco-soclal production casts along the fead value chaln. Soclal profit indirect. Soreens
Instead of posters for advertising - what is more sustainabla in the long term? Running costs could 1
be financed sustalnably through advertising Income, project parners and project funding: Can !
UFS b2 a franchise system? - Infrastructura for resldential bulidings - e.g. In the courtyand. .
1
'
1

VALUE
PROPOSITION

Goals and created values:

1 Reductlon of food waste, soclal factor
| by lightening the financlal burden for
| food for families etc., ralsing awarenass
"of food overproduction and general
| surplus,  financlal  Income  Erough
| patential  advertising  to UFS,
| appreciation of foad to which no direct
| financial value IS ted; Set quantifiabla
! goals to track performance: How many
| kg of food should be put back Int
| drculation In what time?  Reached
| parmars  and customers, kesp the
| ENergy consumption of the cooling
: systems low -> kKWH tarpet?

| Varlous purposes: Fres  food,
| recydling of surplus food, soclal mesting
| paink, exchande on topics related o
| food (production, waste, price & tExes,
! emviranimeanital factors, Warking
| conditians} - Can be enjoyed through
| ream design,

1
| Possible competition:

| “togeadtoge”,  dumpster,  vending
! machines? - Competitive  factor:

| unsalable residual masses can be
| attached.

CUSTOMER
i RELATIONSHIPS

Customer relationship:

wirtual exchangs batween customer and
aperatar, ble  newsletters [/
naotifications, notifications  adiustable
when the product you are laoking for s
gvallaple ?, target group: familles,
students,  ecologically  conscious
CONSUMErS, [aw-INcome houssholos,
Customers  actwely  expand
drcularty of faod thraugh their activity
as suppllers and consumers. The ‘use
phase’ Is extendad and the food Is given
tha potential for full utllization.

the

The supply chain for UFS needs to be
bulls from the ground up, which is a
challenge and an Opportunity at the
same time. The legal basis for the use
af faod from the trade n oroer t give It
away fres of charge, wha would be llable
and how and whather this llability can
be suspendsd by 2 declaration by the
usar wauld hawe to be checked.

With reverse |ogistics, food  supply
dhains could be checked and waste
along the supoly chain oould be
minimized, and potantial for UFS could
De faund.

CUSTOMER

Buyers nesd to se2 value behind the
food aven though they have no
monetary referance value.
“Rafrigerator effect”, drinks yes / no 7,
communication not “free grocerles”,
Bbut something Iike “particlpating In a
petter foad CwClE™, the alm Is to have
many light users In order to serve a
wide range af customers and bring as
much fopd a5 possible back Into
drculation, key Customers would be
lower incame < soclal valug creaton.

Job creation; UFS as a desirable Infrastructure with seating and as a public place to Hnger,
exchange and as an INCentive to reate (ocal Mesting points, cOM@Asting af food waste, added
wvalue for urban gardening assoclations, theoretically possible application in all wrban areas with
excess food -» thera Is potential for scaling

Co-funded by the
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of the European Union

CircularStart is funded with support from the European Union’s
Erasmus+ Programme. The views expressed within this report
are those of the authors and not of the European Commission.
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Initial circularity profile — Results from the application of the Assessment Tool

Circular Start Assessment Overview

STRATEGY & INNOVATION 75%

PEOPLE & SKILLS 66%

OPERATIONS

EXTERNAL ENGAGEMENT WITH STAKEHOLDERS

PRODUCTS & MATERIALS

SERVICES

PLANT, PROPERTY & EQUIPMENT

WATER

ENERGY

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

FOLLOWED LEARNING PATH:

Units IDEATION INTEGRATION VALIDATION IMPLEMENTATION
Unit 1 X X X X

Unit 2 X X X X

Unit 3 X X X

Unit 4 X X X

Unit 5 X X

Unit 6 X X

Unit 7 X X X

Unit 8 X X

Unit 9 X X X

Co-funded by the CircularStart is funded with support from the European Union’s
Erasmus+ Programme Erasmus+ Programme. The views expressed within this report
of the European Union are those of the authors and not of the European Commission.
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FINAL CIRCULAR BUSINESS MODEL:

Mission: Food waste occurs along the whole food supply chain of harvesting, production, trade and
consumption and is a global phenomenon. FAO data indicates that about one third of the world food
production is either thrown away or lost which sums up to 1.3 billion tons of food lost or wasted
annually. Global trends towards urbanisation, population growth, scarcity of arable land etc. deepen
the need for innovative systems to close the link between surplus of food and demand for food on the
other hand. Even successfully established initiatives for food sharing like public fridges or food banks
reach the target groups only to a limited extent due to restricted access regarding the opening hours
or income, leaving a high potential of food still wasted in residual waste of households or
supermarkets. To fill the gap, the development of a city-wide, user-friendly and safe offer to share food
on a local level has been initiated: UrbanFoodSpots.

Additionally, we want to look at our own resource flows, specifically energy and water. The use of solar
energy for our cooling facilities and collection of wastewater on-site, can help us achieve our circularity
goals and self-set standards.

Vision: UrbanFoodSpots aim at the reduction of food waste by providing a food sharing system for
urban areas. UrbanFoodSpots are units combining a cooling facility with an information system which

- will be an attractive, low-level system for passing on food

- will enable safe and secure food sharing suitable to the needs of various user groups

- will allow for food sharing up to 24 hours a day

- impose as low restrictions as possible on the users

- will offer trainings for safe food sharing

- will be located in urban areas

- can be integrated in buildings of interested institutions or can be used in public space.
Embedded into the urban infrastructure, the UrbanFoodSpots can on top of its core purpose act as
motivators for discussions about current topics surrounding our food value chain and raise awareness
of failings and potential of our agriculture- and food-systems.

Values: UrbanFoodSpots offer physical and virtual opportunities for food sharing and activities for
networking, involvement and discussion. One overall aim of the business idea is to raise and propose
the fading value of food and the change of business and consumer patterns with the installation of
urban cooling stations. UrbanFoodSpots offer benefits in all three dimensions of sustainability, e.g.
saving resources or reducing waste deposit costs in the retail sector and economic benefits for the
users. Social responsibility becomes a clear and very practical connotation when addressing the topic
of food waste. The benefit for the target groups can be described as follows:

- Persons with high risk of poverty receive safe food for free without social marginalisation
- Promotion of community building by establishing local centres for food sharing activities
- Food industry and food trade save disposal costs and assume social responsibility

- Politics and administration are supported in reaching the aim of waste reduction

- Waste reduction and an efficient use of resources result in benefits for economy

- food sharing as socially acceptable activity and enhancing the value of food

Co-funded by the CircularStart is funded with support from the European Union’s
Erasmus+ Programme Erasmus+ Programme. The views expressed within this report
of the European Union are those of the authors and not of the European Commission.
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“Urban Food Spots” -

Potential partners:
Food retallers, wholesalers, schools,
kindergartens, bakerles, rafrigeration
equipment companles (use and repair
of old and defective devices), clty
administration  (parking  spaces),
recycling - COmMpast, urban gardening
platforms? Frult and vegetables)

The role of CUSLOMErS a5
consumers and suppliers:

Cltizens of the area around the UFS
benefit from frae, guarantesd fresh
fond, as well as the possibllity o hand
In leftover foed after celebrations,
before vacation and in everyday Iife;
could also be Integrated Into the
congrol system of Dest before dates
and eaibliity.

In order to have more control over
Issues of hyglene and edibliity of
the passed on products, we
decided to focus on businesses
and organizations as suppliers.
While people may be able to share
food via our platform In the
future, their role will be
consumers only for the initial
phase.

COSTS

Reduction of eco-s0cial production costs along the food value chain. Social profit Indirect. Screens
Instead af posters for advertsing - What [s more sustainanie In the long term? Running costs could
b= financed sustalnably through advertising Income, project partners and profect funding: Can
UFS be a franchise system? - Infrastructura for residential bulldings - e.g. in the courtyard,

. activitles:

| Acquisition of project partners and
| discussions with potential consumers
! and suppllers; Testing far accessibllity
| and Incluslan; Use / acquire expertise
| BN lefover food and recycling: Which
| organizations have a particularly high
! number of lefiovers? In what farm are
| free groceries particularly In demand
| (especially in the UFS system) 7; Are
| thers ematienal barriers to accepting
| free grocerles? Can you counteract this
| With the rignt messaging?

1

1

1

1

!

1

1

!

Possible negative effects:

power consumption = solar panels ¥;
Inedible food <> maticulous examinatian
! unwanted legitimatlon of foed surplus
and foad waste - Comact framing

| Resourees:

| Refrigarators, electricity, food, parking
| spaces, softwars  developers  and
| maintenance, hardware canstruction and
| maintenance, solar energy 7, food must
1 b2 edible and not otherwise usable (no
| compatition ta madels like
| “toogondtogo”); Recycling of refrigeration
| equipmant.

1

| One key resource we only got aware
! of recently was the trust of suppliers
\and In particular our customers.
, Without them trusting the products
| and our processes, our key activities
1 and goals will not be fulfilled.

i

, VALUE
PROPOSITION

| Goals and created values:

| Reduction of food waste, soclal factor
| by Nghtening the financial burden for
! faod for familles etc., ralsing awareness
| af food overproduction and general
| surplus, financial  Income  thraugh
| potential  adwertising  te UFS,
! appreciation of food to which no direct
| financial walue is tlad; Set quantifiable
| goals to wack performance: How many
kg of food should be put back Into
rdrolation In what time? Reached
'partniers and CUStOMeErs, Keep the
'energy consumption of the coaling

| systems low -> KWH target?

1

| Varlous purposes:

: Free food, recycling of surplus food,
| soclzl meeting  point, exchangs  on

| factors, working conditions) - Can be
| enjoyed through roam design,

N
| Possible competition:

| “togoodtogo”,  dumpster,  vending
' machines? - Competitive factor:
| unsalable residual masses can be
| atached.

CUSTOMER
U RELATIONSHIPS

Customer relationship:

virtual exchange between customer and
operator,  possible  newsletters  f
netifications, notifications  adjustabla
when the product you are loaking far Is
avallable 7, targst group: familes,
students, ecolegically CONsCious
«consumers, low-income hausehalds,

Customers  actively  expand  the
circularity of foad through thelr activicy
as suppllers and consumers. Tha ‘usa
phase’ s extended and the food Is given
the patantial for tull utiization.

The supply chain for UFS needs ko ba
pullt from the ground up, which Is a
challenge and an Opportunity at the
same time. The legal basls for the usa
of food from the SUpErmarkets ete., In
order to glve It away free of charge, wha
would be Habde and how and whether
this Nabillty can be suspended by a
declaration by the user would have to be
checked.

With reverse logistics, food supply
chains could be checked and wasta
along the supply chain could be
minimized, and patential for UFS could
be discovered.,

CUSTOMER
SEGMENTS

Our customers need to sae valus
eningd the food ven thaugh thay have
no  manstary  reference  value.
“Refrigerator effect”, drinks yes / no 7,
communication not “free  groceries®,
but something ke “participating in a
batter food cycle”, the aim Is to have
many llght users In order to serve a
wide range of customers and bring as
much food a5 possiole back Into
circulation, key customers would be
lower income < soclal value creation.

One of our key goals is making the
uUrbanFoodSpots barrier-free and
glve everybody the chance to
partake In  the food-sharing
platform. Thus, when opening our
first UrbanFoodSpot, we need to
keep all possible barriers In mind,
and work specifically to eliminate
them.

Job crestion; UFS 25 a desirable infrastructure with seating and &s a public place to linger,
exchange and as an Incentive to creats |ocal mesting points, com|
value for urban gardening assaciations, theoretically possible application In all urban areas with
excess food == there Is potential for scaling

ng of food waste, added

WHICH ELEMENTS/CHARACTERISTICS OF THE BUSINESS IDEA/MODEL WHERE IMPROVED THANKS
TO THE CIRCULARSTART MATERIALS?

\L"_( A
8 O\
LIS

+ Vision: look at energy and water resource flows more thoroughly.

)

offer solutions and ways of resource reduction. Think of
throughput increase and user frequency.
Mission: Additional purpose as awareness creating force.

Key partners: In order to have more control over issues of hygiene

and edibility of the passed on products, we decided to focus on
business partners as suppliers. While people my be able to share
food via our platform in the future, their role will be consumers
(takers) only for the initial phase.
+ Customer Segments: one of our main goal is to reach various target groups and design the

UrbanFoodSpots barrier-free. When opening our first UrbanFoodSpot we need to keep all

sorts of potential barriers in mind and work specificall on eliminating them.

Co-funded by the

Erasmus+ Programme
of the European Union

CircularStart is funded with support from the European Union’s
Erasmus+ Programme. The views expressed within this report
are those of the authors and not of the European Commission.
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+ The CircularStart materials gave fresh input on every step of the way, and made us look more
closely into the different sections and stages of our project plan. Starting with the expansion
of stakeholders over the possible addition of a wastewater collection facility on-site, Circular
Start helped to uncover some of our blind spots and helped make our project plan
comprehensive and aligned with our vision.

+ Trustis a very essential ingredient for the successful operation of the cooling stations.

Resulting circularity profile — Results from the application of the Assessment Tool

Circular Start Assessment Overview

STRATEGY & INNOVATION 92%

PEOPLE & SKILLS 78%

OPERATIONS

EXTERNAL ENGAGEMENT WITH STAKEHOLDERS

PRODUCTS & MATERIALS

SERVICES

PLANT, PROPERTY & EQUIPMENT

WATER

ENERGY

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

NEXT STEPS
WHAT WHEN HOW POSSIBLE DIFFICULTIES?
(People, Resources needed)
. . Project-Lead: 1 person ca. 5 . .

Find funding Oct-Dec 2021 Niche Project
hours a week

el Dec 2021 - Eeb 2022 Project-Lead: 1 person ca. 5 Eear of,ellttractlng the
hours per week wrong” crowds

i e Nov 2021 - Feb 2022 Project-Lead: 1 person ca. 5 !Economlc return on o
hours per week. investment may be missing

Hired engineer: 10 hours per
Build prototype Mar 2022- Aug 2022 week- 1 person or separated
amongst more people
At least 3 people: 1 engineer, 1 Lack of interest from the
food manager & 1 project lead target communities

Must be modular for
different circumstances.

Testing phase Aug 2022- Nov 2022

Co-funded by the CircularStart is funded with support from the European Union’s
Erasmus+ Programme Erasmus+ Programme. The views expressed within this report
of the European Union are those of the authors and not of the European Commission.
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KEY MESSAGES

“Stakeholder Management is more than just a means to an end.”

“All resources should be looked at even if they are not present in the
endeavour’s core business.”

“Monitoring and validation are key activities for a circular, sustainable
business.”

“Circularity also encompasses mitigating social costs and fostering
social returns on investment.”

The concept for the UrbanFoodSpots has been developed by a research project lead
by the Austrian Institute of Ecology, Vienna, Austria. More information can be found
under http://ecology.at/urban food spots.htm (in German only).

Foodsharing with
UibaniFoodSpots

INFORMATION COOLING DEVICE
SYSTEM OPTIONS
with

Urban @
FoodSpots

SECURITY &
SAFETY

IMPLEMENTATION

design cooling
device

financing

organisation

foodsharing

info cooling

devica logistic

1

1

registration sites

o Gl G
user guideline / \
criteria

network

maintenance

promotion

hygiene
and control

operation &
use

£
2

Co-funded by the CircularStart is funded with support from the European Union’s
Erasmus+ Programme Erasmus+ Programme. The views expressed within this report
of the European Union are those of the authors and not of the European Commission.
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