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Sustainability Report
Food habit CO2:
⅓ reduced.*

Delivery CO2:

Plastic Waste:

0.406 T CO2/year

1.5 Kg/year per

saved.

subscriber saved.

*Result based on the average German diet and the Benoo Recipe Box.

Building a sustainable community around healty, local and seasonal food.

benoo.co

@benooberlin

A message from Bene
and Ori
When

we

launched

Benoo

in

October 2020, we had a crazy bet:
reconnect

consumers

to

local

products through a recipe and a

meal kit with ingredients to cook
with family or friends. In a world

where making the right choices for
your health and the planet is

increasingly a priority, Benoo is

the solution to lead farmers to
diversify their products to a more

"

organic or sustainable agriculture.

Quickly, the Benoo weekly bag became very popular. This showed us that
we were meeting a real need for local products and transparent
information.

We received requests to extend our activities to workshops for companies

and individuals, which we did in August 2021. Today, we have successfully
covered 1 year of local and seasonal recipes with amazing and inspiring

recipes made by Chefs. More than 3000 Benoo meals have been delivered
just by word of mouth.

Every day we receive many thankful messages from customers who
continue to improve their eating habits every day. So, we wanted to really

measure our impact and understand to what extent Benoo contributes to
change things. To do this, we have created a sustainability report.

The Benoo bag was analysed from A to Z, and we are both happy and
proud to share these results with you. We hope with all our heart that this
is only the beginning of a much larger impact! Benedicte Ennis, Oriante de
la Brassinne, Victor Santos, Mariana Dias, Nicole Hofen and Pati Keithweit.
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The Benoo Meal Kit and
Sustainability

Benoo provides a weekly worry-free meal kit. It is a portioned,
vegetarian and seasonal meal for two people in sustainable
packaging, straight from local farms and producers, delivered in the
most environmentally friendly way possible.
The Benoo meal kits produces 33% fewer emissions than meals
prepared from store-bought ingredients (Heard et al.). This is feasible
because the “last mile” between the distribution centre and the
customer is simplified. Emissions are reduced by avoiding the retail
and the multiple individual cars steps due to decreased energy use
and fewer food waste at the retail site. Generally, food waste from meal
kits accounts for 2% (considering packaging, and at-home organic
waste) of the total emissions from the meal, compared to 10% for a
grocery store meal.

Heard, B., Miller, S., Vassar, B., & Bandekar, M. (n.d.). Comparison of life Cycle environmental impacts from
Meal kits and grocery Store Meals. Retrieved April 08, 2021, from
http://css.umich.edu/publication/comparison-life-cycle-environmental-impacts-meal-kits-and-grocerystore-meals.

Benoo – Ennis & de la Brassinne GbR

2
benoo.co

@benooberlin

The Benoo Meal Kit &
Sustainability
In addition to that, the products coming from retail stores are imported
from different countries. According to the Food and Agriculture
Organization (FAO), Germany imports products that are also locallyproduced by farmers in Brandenburg-Berlin, as described in the list
below:
Product
Onion
Carrot
Potato
Tomato
Cucumber
Green Beans

Countries of
Origin

Quantities imported
(Estimates)

Germany, Holland, Spain,
Argentina, Israel

approx. 2 000 tonnes

Germany, Israel, Italy, Spain

approx. 7 000 tonnes

Germany, Egypt, Spain,
Israel

imports relatively low
German tomatoes only in
the summer months, around
80-90% imported

Germany, Holland, Italy,
France, Spain, Israel
Germany, Holland, Belgium,
Spain, Morocco
Germany, France, Italy,
Morocco, Egypt

German cucumbers only in
the summer months, around
80-90% imported

a few hundred tonnes

Food and Agriculture Organization (FAO) - World Markets for Organic Fruit and Vegetables - Opportunities
for Developing Countries in the Production and Export of Organic Horticultural Products,
https://www.fao.org/3/y1669e/y1669e09.htm#bm9

Benoo is below that meal kit average of food waste, considering that
returnable packaging and local supply (in a range of 100 Km) is part of
our business model, and every organic waste produced in our
distribution centre is turned into compost material. Our goal is to
reduce the overall emissions of the Benoo Recipe Box to 20%
(compared to store-bought ingredients) by the end of 2022.
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The Benoo's Footprint
The Delivery Footprint:
Benoo made 49 week deliveries in the period of 2020-2021,
accounting for an average of 2,695 Km driven to deliver meal kits,
promoting a significant decrease in CO2 from transportation.
Throughout this year, our deliveries were made mainly by electric
cars, bikes, and public transport.
Electric Car

Bicycle

Public Transport

Regular Car
0%

25%

50%

75%

100%

98% of our deliveries were made with zero-emission vehicles, which
helped save 0.406 tonnes of CO2. Our goal is to reach 100% zeroemission deliveries by the end of 2022.
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The Benoo's Footprint
The Footprint of a Healthy Diet:
A Cambridge research points out that the average German meal is composed of
vegetables, carbohydrates, meat products, dairy products, and eggs. Hierarchically, the
base-diet is balanced as described (in grams):

Dairy

Vegetables

Carbohydrates

Meat Products
0

100

200

300

By analysing this study, we were able to calculate the CO2 footprint of an average meal,
based on these ingredients, sourced from within the European Union. It is estimated that
an average meal composed of ingredients from this diet has a footprint of 4.43
Kg/CO2e.
Benoo is committed to promoting diets that are healthier and climate-aware therefore
is providing locally and seasonally available ingredients only. Health-wise, this
approach encourages our customers to introduce a vegetarian diet at least once a
week, triggering a change in food habits.
Through this approach, we were able to reduce the emissions of each meal to ⅓ on
average, compared to the previously meat-based diet calculated.
As an example, we calculated the CO2 footprint of one of our recipes delivered on 15th
September 2021, the 'pumpkin patties with savory plums & beetroot salad'. The main
ingredients in this recipe include beetroot, onion, pumpkin, and eggs. The calculation
resulted in 36% of the CO2 in the base-diet, reduced to 1.59 Kg/CO2e.
Heuer, T., Krems, C., Moon, K., Brombach, C., & Hoffmann, I. (2015). Food consumption of adults in Germany:
Results of the German National Nutrition Survey II based on diet history interviews. British Journal of Nutrition,
113(10), 1603-1614. doi:10.1017/S0007114515000744
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The Benoo's Footprint
Cut-down on Plastics:
The Benoo zero-waste policy encompasses our product packaging
strategy. All the kit components are delivered in portions with returnable
packaging, which helps in reducing the plastic waste from the usual
retail shopping.
Usually, some types of plant-based and dairy products bought in retail
stores come in plastic packaging to increase their shelf life. These are
some examples of products that we used in our recipes, that can be
normally found in plastic packaging in Berlin’s supermarkets:

Tomatoes
Paprika
Cheese
Milk
Yoghurt
Salad
Lentils
Asparagus

Herbs
Dried tomatoes
tortilla
Tofu
Berries
Strawberries
Seeds

Through the analysis of our delivered kits in 2020-2021, each meal kit
helped save an estimated amount of 1,5 Kg/year of plastic that could
end up in the environment, by using returnable packaging only. The
calculation considers plastic from bags, food wrappers, and yoghurt
containers.
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Building a Strong
Community
Throughout this year, we participated in many events in the area of
circular economy, zero waste, and sustainable food systems in Berlin.
Our team engaged in knowledge exchange about alternative food
systems, waste management practices and gave workshops to help
integrate it together with a healthier diet into our community’s daily
routine.
We had incredible experiences, expanded our community, and
implemented practices that will help us to develop a closer relationship
with our customers and interested groups.
Here are some highlights of events and programs we participated in:

Zero Waste Berlin Festival

The festival aimed to create a collaborative environment to discuss
transformative changes for the 7 key industries: Green Cities, Green
Technology, Sustainable Food Systems, Lifestyle, Sustainable Fashion,
Activism, and Self-care.
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Building a Strong
Community
Global Goals Jam Berlin

We engaged in a two days design sprint to rethink sustainable food
systems with an awesome group of people connected by a similar
objective: to help our society with innovative ideas to reach the United
Nations Sustainable Development Goals (SDGs).
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Building a Strong
Community
The DO School: Future of Food
Fellowship

The Future of Food Fellowship, managed by The DO School is a
one-year program for entrepreneurs who are rethinking local
food systems from the ground up. We are periodically meeting
and learning from outstanding experts, innovators, leaders, and
entrepreneurs throughout the program, as well as being guided
and challenged by The DO School facilitators.
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Building a Strong
Community
GreenBuzz Berlin: 'How to be a
Climavore?'

We participated in an amazing event organized by GreenBuzz
Berlin e.V. where we discussed many interesting ideas around
urban farming, regenerative action, climate activism, and change
in the food system. The guiding topic was the following question:
'How to be a Climavore?'
We gave voice to our vision on food system change and
interacted with a group of actors in the local sustainable food
scene in Berlin.
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Building a Strong
Community
Dycle Compost Workshop:
Terra Preta System

We got involved in the interesting activities of Dycle contributing
to generate “Terra Preta”, a type of compost from kitchen waste.
We provided biowaste for the experiment in-loco, and now at our
headquarters, we are feeding the composting system based on
the same principles, with biowaste from leftovers and vegetable
parts that could not make it to our customer’s table.
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Building a Strong
Community
Benoo Cooking Experience
Workshops

In mid-2021, we launched the Benoo Cooking Experience. It is a
workshop aimed at building communities in workspaces and
events, relating to our stakeholders on a B2B basis. This is an
initiative to expand our community impact by encouraging
companies teams to participate in rethinking the food system by
changing people’s food habits and tapping the power of
socializing and networking.
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Thank you for nurturing the
Benoo community!
For questions regarding this report, please contact:
Victor Santos, Sustainability Analyst | victor@benoo.co | +49 159 0618 4332

Building a sustainable community around healthy, local and
seasonal food.
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