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How far can public procurement
transform the food system before
economic , organisational and 
market constrains begin to limit 
political ambition?
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The role of the procurement lawyer

ÅThe procurement officers are one of the keyes to making sustainable tenders. They have a unike 
opportunity to created these much needed changes. Being a procurement lawyer is not just an 
ordinary office job, as a procurement lawyer and public purchaser, you are a very important key 
in bringing the political goal to life. 

ÅThe small changes that you can write into the tender documents may be the decisive factor that 
contributes to the food chain starting to move in a more sustainable direction which then can 
create noticeable changes in primary production also in distant countries.

3The power of public procurement
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City of Copenhagen's organic transition in public 
meals (eng sub) - Video.kk.dk
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Catering contract or contract for food.

Two different contracts b˼oth with the possibility to change .

5



WĐÊÕāå¿ĲāĚ WĈĀĀħāÕ Sidehoved 6Sidehoved



WĐÊÕāå¿ĲāĚ WĈĀĀħāÕ

7

The road to 90% organic

ÅCopenhagen Eco-Metropolis 2001 vision stated in 90% organic target , and was
implementet with 3 subtargets : 60% by 2006, 75% by 2011 & 90% by 2015

ÅCost of conversion : approx . 1 mill . EURO per year for training and other cost to 
the conversion agents.

ÅTraining for kitchenstaff : cook from scratch, less waste , less meat m˼ore 
greens, use seasonal products = organic food with no added cost

ÅRotation programmes for unemployed . Receive training and replace kitchen
staff during courses = employment rate of 83 %

ÅOrganic principles integrated in public kitchens .

ÅOrganic consumption is increasingly being measured by government
certification

ÅChange in procurement , market development , products in season , diversity , 
sensory evaluation , 
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Organic principles integrated in public kitchens .

ÅMore  fruit and vegtables in 
season , and more on the plate
ÅLess meat d˼ifferent meat

ÅMore potatoes

ÅBaking bread and cake
ÅMore or different use of bread 

and grains 

ÅCritical use of full -and semi -
manufactures,more  ingredients 

ÅOld housekeeping virtues - 
Rational kitchen operation (less 
waste) 

Betina Bergmann Madsen
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Public meals in 
CPH in numbers :

115.000 meals daily

1000+ kitchen units

1700 kitchen workers

9000 tons food procured yearly

42 mio . EUR in annual food consumption 

10 % of Danish public procurement
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Our approach to food

ÅCopenhagen represents sustainable 
meals that combine health, taste and 
climate -responsibility. 

ÅOur approach to food | Mad og _ÇúĢèÑÕĖ 
(kk.dk)

ÅThe City of Copenhagen Food Strategy 
2019.pdf (kk.dk)

10Sidehoved
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Official dietary guidelines 
2019

The Official Dietary Guidelines - good for health 
and climate are:

ÅEat plant -rich, varied and not too much

ÅEat more vegetables and fruit

ÅEat less meat  ˼choose legumes and fish

ÅEat wholegrain foods

ÅChoose vegetable oils and low -fat dairy 
products

ÅEat less sweet, salty and fatty food

ÅThirsty? Drink water

ÅOfficial Dietary Guidelines (altomkost.dk)

1111

https://altomkost.dk/fileadmin/user_upload/altomkost.dk/Publikationsdatabase/De_officielle_Kostraad_2021/Danish_Official_Dietary_Guidelines_Good_for_Health_and_climate_2021_SCREEN_ENG.pdf
https://altomkost.dk/fileadmin/user_upload/altomkost.dk/Publikationsdatabase/De_officielle_Kostraad_2021/Danish_Official_Dietary_Guidelines_Good_for_Health_and_climate_2021_SCREEN_ENG.pdf
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Action plan for plant -
based foods (DK)

ÅPlant -based foods should be 
understood broadly and cover all 
types of foods made from plants, 
edible fungi, algae and beneficial 
microorganisms. The focus is both 
on plant -based proteins and 
alternatives to animal -based 
foods, but also classic plant -based 
crops such as cereals, fruits and 
vegetables.

ÅHandlingsplan -for -plantebaserede -
foedevarer -digital_okt_23.pdf (fvm.dk)
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State controlled seal of quality

Hotel & restaurant (oekologisk -spisemaerke.dk)

Rapporter (oekologisk -spisemaerke.dk)

nüčÿčåí í 3ÄĆąÄěü - veje til succes (lf.dk)

https://lf.dk/viden-om/oekologi/oekologi-i-danmark-veje-til-succes#Magasin
https://lf.dk/viden-om/oekologi/oekologi-i-danmark-veje-til-succes#Magasin
https://lf.dk/viden-om/oekologi/oekologi-i-danmark-veje-til-succes#Magasin
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Dialogue with the kitchen and the market  ˼prior to tender

ÅPrior to writing the tender, it is important to ask 
the kitchen about their needs.

ÅThat is followed by having a market dialogue ȁ 
what can the market deliver, and how?

ÅKeeping in close contact with the kitchens during 
the process of writing the tender.

ÅInviting the market to another market dialogue. 
After this meeting the market can ask written 
questions, which are published (anonymous) with 
an answer to all participants.

14The power of public procurement in Copenhagen
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Meet a staff member from one of our kitchens : 
Pernille from 'Forfatterhuset' - Video.kk.dk
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Food procurement o˼ne supplier ?

ÅHow do we define the individual 
agreements ? 

ÅFragmented supplier market

ÅBased on the vendor side 

ÅWidest possible competition

ÅCalculation of threshold values
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Wholesaler or supplier čä ˚

ÅHow do we define the individual 
agreements ? 

ÅFragmented supplier market

ÅBased on the vendor side 

ÅWidest possible competition

ÅCalculation of threshold values

FoodDairy Fish
Fruit and 
vegtablesMeat

Meat

Herbs

Fish

Dairy

Fruit and 
vegetables

Egg
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Dialogue with the 
kitchen and the market  ˼
after the tender is 
published

Å10 days after the tender is 
published, another market dialogue 
takes place. Here the procurement 
officer talks about the tender, why did it 
turn out this way, what are the thoughts 
behind it, and why some of the 
comments from the last market dialogue 
has been implemented, and some have 
not. This is an informational meeting 
only, questions can be asked, but 
everything is recorded and published 
(for now in writing) afterwards.

ÅThe meeting is in Copenhagen called 
Market monologue.
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Innovative Procurement and the Potato -kit Project, 
long version - Video.kk.dk

https://video.kk.dk/video/113161371/innovative-procurement-and-the-1
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Packaging

ÅEmphasis will be placed on how many of the 
fresh products are delivered in packaging 
made of PET. 

ÅAs a result, 322 items were delivered in PET.

ÅThe packaging must bear sorting instructions 
during the first two years of the contract.

ÅThe packaging must also be whole and clean  ˼
and as far as possible it must be possible to 
recycle it either for reuse or recycling.

ÅWhere possible, packaging should consist of 
recycled cardboard (or plastic) and not 
consist partly of cardboard (or plastic) 
combined with other materials.
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Transport
ÅNo air transport

ÅThe supplier has signed up 30 cars to lift the agreement and at the 
start of the contract 12 of these hybrid cars and the remaining journeys 
will be delivered in trucks that comply with Euronorm  6. 

ÅDuring the first year, together with the supplier, and in close 
cooperation with the municipality's units, we will work to minimize the 
total number of kilometers driven on the agreement. 
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Diversity and seasonality in fruit 
and vegetables  ˼the apple case

ÅUsing seasonal diversity as a criteria in the tender, by giving 
more points to the bidder who offered the greatest variety.

ÅxĬĘĘÿľíĆå ĸíħê ÄĆ ̅Äÿÿ ěčĬĆÖ̅ ķÚěğíčĆ äčěall year where it is 
necessary (i.e. ÄĘĘÿÚğ˗ ĘčħÄħčÚğ˚˯

ÅThis makes sure that we can bring the seasons into the public 
meals, elderlies not going out any more can still feel season. 

ÅWe were offered 86 different apples in the tenders, and the 
winner offer had 38 different apples in season. 

ÅThis is used by the kitchen staff to teach the children about taste, 
the different use and why diversity is important

Sidehoved



WĐÊÕāå¿ĲāĚ WĈĀĀħāÕ Betina Bergmann Madsen



WĐÊÕāå¿ĲāĚ WĈĀĀħāÕ

,ĕěĆ ÿÄķÚě ąÄÖ - )ÏÚĆ ÖÄåħíÿÏĬÖ ˮenglish text ) -
Video.kk.dk
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Cross sectoral working group finding solutions to 
food system relatet  issues 

Shelf life and food waste 

Sidehoved 30Sidehoved 30
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Brining the policy into life

The procurement specialist

Rules and regulations

Municipality  knowledge  ˼politics of food

+

Conversion agents

Organic and sustainable conversion

High quality in public meals

+ 

Market dialogue

Market knowledge  ˼sustainable goals in production

+ 

Kitchen dialogue

Kitchen needs  ˼what works and what need to be changed

________________________________

Opportunity to do it differently  ˼seeing new potentials.

Sidehoved
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Best value

You often get what you pay for.

Å30% on price

Å70% on:

ïTesting the quality

Åan expert team

Åmeasurable

ïSustainability criteria

Betina Bergmann Madsen
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Sensory evaluation

ÅTechnical specifications can lead to 
standardization s˼uitable for buying food ?

ÅDeveloping technical specifications and 
quality demands is a specialized task , and a 
timeconsuming one m˼ost municipalities
have neither

ÅHow do we specify diversity and 
seasonality ?

ÅFood quality is hard to specify s˼ensory
evaluation is necessary . Lowest price f˼or 
the product of the right quality !

Betina Bergmann Madsen
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ÅA representative selection of 
products

ÅUnspecified before the tender

ÅBlind tasting

ÅJudged according to criteria

ÅSkilled proffesionals / kitchen
staff

Å25 3˼0 % award criteria , 
minimum

Betina Bergmann Madsen
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Competition on price čě˚˝

35

Underkriterier ¯ÉàĢāèāàDelkriterier ¯ÉàĢāèāà

Price 40 % Varelinje  sortiment

Supplerende  sortiment

90  %

10 %

Enviroment 25 % Green veichles

Packaging

Fairtrade

MSC/ASC

40 %

20 %

20 %

20 %

Diversity 10 % Fruith and vegtables

Quality 25 %
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36

Contract managment

ÅCustomer meeting the supplier .

ÅHandbook to the kitchen staff written
together with the supplier

ÅAre you getting what you want ?

ÅStatistic from the big supplier to ensure the 
contract clauses are followed
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Measurable changes

ÅCategory management 

ÅFocus on a 50% reduction 
on Co2 by 2035. 

ÅReduction of delivery days

ÅMore healthy tenders

_¿Ñ ɲ _ÇúĢèÑĚĚĢĖ¿ĢÕàè ŗŕŗŕ-2025 37
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Hvad er en madskole ? - Video.kk.dk

https://video.kk.dk/video/94551740/hvad-er-en-madskole
https://video.kk.dk/video/94551740/hvad-er-en-madskole
https://video.kk.dk/video/94551740/hvad-er-en-madskole
https://video.kk.dk/video/94551740/hvad-er-en-madskole
https://video.kk.dk/video/94551740/hvad-er-en-madskole
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Implementing the 
strategy:

ÅCulinary advisor Meyers Madhus , 4-year contracts

ÅLocal counselling offered to each institution for 3 -, 6- or 12 -

months

ÅCourses that qualify and inspire  ˼for kitchen staff, but also for 

other staff

ÅInspirational materials and lots of recipes :

Å Forside | Madopskrifter.kk.dk

Å ,ĐĖāÕ_ÕāħÕā| ,ĐĖāÕ_ÕāħÕā

ÅCelebrations and events with the kitche ns

4040

https://madopskrifter.kk.dk/
https://madopskrifter.kk.dk/
https://bornemenuen.kk.dk/
https://bornemenuen.kk.dk/
https://bornemenuen.kk.dk/
https://bornemenuen.kk.dk/


WĐÊÕāå¿ĲāĚ WĈĀĀħāÕ

Why do we have Food Schools?

ÅThe meal framework is i ĀēĈĖĢ¿āĢ ßĈĖ ĢåÕ ÷èÑĚȌ ēåĹĚèË¿úǜ ĚĈËè¿ú ¿āÑ 
mental health. Food is a precondition for learning, social and 
academic well -being 

ÅxËåĈĈú ßĈĈÑ ēĖĈĀĈĢÕĚ ĢåÕ ÷èÑĚȌ úè÷èāà Ĉß ĀĈĖÕ ßĈĈÑĚ ¿āÑ Ë¿ā ÊÕ ¿ 
driver for building and food literacy

ÅSchool food can help to tackle inequality in health

ÅDenmark has less social inequality than many other countries, but 
still a marked social inequality in many health parameters

ÅAmong the lower social groups, there is a significantly higher 
incidence of overweight and obesity , poorer eating habits and a 
greater frequency of increased risk parameters for later lifestyle 
diseases

ÅHvad er en madskole ? (kort version english text ) - Video.kk.dk

Sidehoved
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Social Media

ÅMany Food Schools have a social media account 
where they post pictures of the food, everyday life, 
and teaching activities

ÅThis is a platform to give parents an insight to the food 
and activities that their children meet in the Food 
School

ÅIt is a great way to secure backing of their work and 
can work as a catalyst to more actors wanting to be 
involved in food activities around the whole school 

Sidehoved
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Coffee is under threat from climate change .

Rising temperatures Changes in rainfall patterns More frequent extreme weather
events
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A B C
BÎħ ğÄÿħíĆÖêčÿÖÚħ ˮåěÄą ğÄÿħ˥ɅɄɄ å ÏěĕÖ˯
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Coffee is threatened by climate change .?? 
The City of Copenhagen purchases 116,683 kg of coffee beans each year .

nüčÿčåí
Organic Agroforestry

Certifications Respect for local
ecosystems and social 

conditions

Sustainable coffee
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Overview and analysis of sustainable product procurement 

criteria in the EU food sector find the report  here

Proposed criteria is to: 
- Use unsalted nuts and seeds

- Reduce salt in:
- Bread
- Pastry
- Cheese
- Processed fruits and vegetables

- EASY TO IMPLEMENT!

https://eur02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fpublications.jrc.ec.europa.eu%2Frepository%2Fhandle%2FJRC139598&data=05%7C02%7C%7C680f377b0a5b4446e1d008dda5062ad8%7C769058ab4487418f8b6cf4b48243edd7%7C0%7C0%7C638848168109808409%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=6tZXhUJPDXaDNa%2FyWmsOjpkUPVXnpnAbUJBIMpOSRdE%3D&reserved=0
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A B C

Salt content in bread for children in Denmark 
(grams of salt per 100 g of bread )

47
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Background for PFP Network Activities

Å2009: Procurement officer in City of Copenhagen 

Å2019: EU GPP criteria for Food

Å2019: Danish PFP Network established 

ïSupported by Ministry of the Environment and Food 

Å2023: Cross sectoral network (IKA) is resumed

Å2023: First EU PFP meeting in JA Best ReMaP

Å2023: One Planet networkPFP ςFAO

Å2025: Stakeholder Expert Group on Public 
Procurement (SEGPP) 

International perspectives from projects

ïFood Trails, COACH, SF4C and Best ReMaP



WĐÊÕāå¿ĲāĚ WĈĀĀħāÕ

The sustainability criteria currently identified as relevant to work with 
are as follows :

ïSDG in tenders

ïPackaging

ïPrevent food waste

ïSeasonality and diversity

ïClimate -friendly food / climate
weight

ïOrganic food

ïSustainable soy and p˼almoil

ïSustainable fresh fish

ïFairly traded - certified goods

ïTransport 

ïNutrition in procurement

ïProcurement as a tool for teaching 
and reaching goals beyond buying 
food
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EU PFP Officers Network

ÅEU PFP network ς 17 countries
ÅPublic food procurement officers 

and other employees involved in 
the writing tenders

ÅMeetings
Å2023-2024
ÅBi-monthly meetings

Å2024-2025
Å4 meetings per year

EU Public 
Food 

Procurement 
Network

Public Food 
Procurement 

officers
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Publications  ˼download for free. 
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legal -guide -on -how -to -make -a-tender -material.pdf
Best practice Coach Copenhagen - Urgenci Hub
https://apps.who.int/iris/handle/10665/363337

Operationalizing school meal nutrition guidelines and standards through ... - FAO; WFP - BččåÿÚ ,ĕåÚě

dr.dk
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