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Who is Risteco

A Consortium of companies working in support for foodservices: consultancy, 
foodstuffs and catering related waste management; 

No profit organization

Risteco acts as an international multi-dimension and multi-function 
platform, to create links among different actors such as : 

Universities, research centres, public bodies, businesses, NGOs … 

Aim:  to promote sustainable development in the foodservices, through 
research, international collaboration, information and communication and 

technological transfer (knowledge based economy).

2 main offices: Turin (Italy) and Novalaise (France)



   

   

   

   

Risteco’s  activities

Risteco’s activities are based on 3 main pillars :

Research & Development
In collaboration with universities and research centres, to study new economical 
models for the sectors of foodservices and agro-food industry. 

International Cooperation
Through a dense network of alliance, Risteco acts as a facilitator to help dialogue 
between people, share experiences and transfer knowledge.

Consulting & Training
For years, Risteco has been assisting companies and public bodies to plan new 
strategies oriented to the sustainable development, fostering innovation by  
training and communication tools.



   

   

   

   

The European Market of Social FoodservicesThe European Market of Social Foodservices



   

   

   

   

The European Market of Social FoodservicesThe European Market of Social Foodservices
73.6 billion Euro /Year73.6 billion Euro /Year

21.0 billion/Year Meals served21.0 billion/Year Meals served



   

   

   

   

Starting from the experiences of Risteco and its partners, Eating City includes a 
working team dedicated to study sustainable catering new models.

Starting from 2003, main research activities on meal life cycle analysis allowed to 
point out the logistics  (food supply chain) and the waste management, as two 
main levers to reduce the environmental impact, independently of food menu 
template and  nutrition value.

The next slides present some results to better size the problem.

Eating City Study & Research:Eating City Study & Research:



   

   

   

   

Meal GHG emissions
 “Scenario A” = 4,63 Kg CO2 Equiv.

Scenario A:
Menu including beef meat.

Greenhouse gas calculated 
for foodstuffs transported on 
road, according to their 
geographical origin :

25% = 100 Km
25% = 500 Km
25% = 1000 Km
25% = 1500 Km

Source:
Study by Risteco



   

   

   

   

Meal GHG emissions
“Scenario B” = 6,91 kg CO2 Equiv.

Scenario B:
Menu including beef meat:

Greenhouse gas calculated 
for foodstuffs transported 
on the road (such as in 
scenario A) and by plane:

50% as the Mix A
50% 6,000 km by plane

Source:
Study by Risteco



   

   

   

   

SHORT OR LONG SUPPLY CHAIN ?SHORT OR LONG SUPPLY CHAIN ?



   

   

   

   

Logistic Logistic 
Benchmark of the Impacts in terms of  COBenchmark of the Impacts in terms of  CO22

 
Environmental impacts of transport for 1 Kg of Goods 
(Trasport on roads) 100%

Tipology of vehicles Cost for Capacity* Consumption 100 Km Gr. CO2 300 Km Gr. CO2 1000 Km Gr. CO2

1 Km  Kg Km/L Tot. Gr. CO2 By Kg Tot.Gr. CO2 By Kg Tot.Gr. CO2 By Kg

35 Quintal 1,38€    1.500 9,3 27.978 18,65 83.935 55,96 279.784 186,52
60 Q. 1,18€    3.000 6,6 39.424 13,14 118.272 39,42 394.241 131,41
115 Q. 1,15€    6.000 5,1 51.019 8,50 153.058 25,51 510.194 85,03
260 Q. 1,37€    20.000 3,2 81.312 4,07 243.937 12,20 813.122 40,66  

When speaking about short supply chain eco-efficiency, we need to keep in mind that  
other elements but distances must be taken in consideration such as the typology of 
vehicle and the capacity to optimize the logistics.

The small producer that use its own vehicle is not generally in the conditions to 
use the full loading capacity of the van and therefore to optimize environmental 
impacts of the logistic. 



   

   

   

   

Waste in Commercial Foodservices Waste in Commercial Foodservices 



   

   

   

   

Waste in Social Foodservices per capita



   

   

   

   

Waste in Social Foodservices  per capita

=
Each meal consumed out of 

home = 250 g of waste



   

   

   

   

Meals ingredients, talking about Fish!



   

   

   

   

  Economical aspects of the supply chain in Italy
Trend of Net Profit 

3 main segments of the agro-food supply chain data in % (sample in evolution)

Industry

Wholesalers
distributors

Public
Food service



   

   

   

   

    Economical aspects of the supply chain in Italy
Annual Turnover/Workers

3 main segments of the agrifood supply chain data in /000 Euro (sample in evolution)

Industry

Wholesalers
distributors

Public
Food service



   

   

   

   

Financial Key n°of the italian pubblic Financial Key n°of the italian pubblic 
foodservicesfoodservices::

financial statement analysis years 1996  2010financial statement analysis years 1996  2010
representative sample of 43% of the whole contract marketrepresentative sample of 43% of the whole contract market

In 15 Years from 38,7% to 31,32 % in Food cost ; Labour Cost from 45,18% to 42,66%  
and at the end  less net profit from 2,29 % to 1,57%

Somethings is wrong !!!!



   

   

   

   

  Italian Food Italian Food Chain Values
(Source: Federalimentare- Italian Market)



   

   

   

   

The European F&B Market (Eu 27)The European F&B Market (Eu 27)



   

   

   

   

Food Waste in Europe (EU 27)Food Waste in Europe (EU 27)



   

   

   

   

The shift of paradigmThe shift of paradigm

In the past:

Business activity traditionally has been taking into account 3 different resources 
such as:

Financial, Technical and Human resources

In the future:

Human labour must be put again at the center of economy

Environment must also be taken into account as the 4 th  NO endless resource… 

such as the first three ones

For a new agri-food supply-chain in symbiosis with the hosting territory.



   

   

   

   

What are we proposing to you?What are we proposing to you?

The creation of a permanent working group inside the The creation of a permanent working group inside the 
Eating City Platform :Eating City Platform :

to make shared propositions, specific to public food service 
supply chain,  designing “territorial agencies” able to manage 
systemically territories food “metabolisms”; getting out of the 
logic of commodities and recognizing the true value of agro-

food chain.

The sector of social foodservices, given its dimension and 
potential, can be the ideal starting point.



   

   

   

   

ThanksThanks
for your attentionfor your attention
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