
The importance of sustainable food 

procurement in healthcare

a practical example

Christina Schmidt

Coordinator for sustainable food management with 

uniform central monitoring of measures for Vienna 

hospital association

Kitchen Management Director Hospital Hietzing with 

Neurological Center Rosenhügel, Vienna
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The Vienna Hospital Association ...
• one of Europe‘s largest healthcare organisations and

• Austria‘s largest training facility for professional healthcare
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Hospital Hietzing with Neurological Center 

Rosenhügel – Key data
Areal: 327.591 m² (153.780 + 173.811 NZR)

Departments 20

Institutes 7

Maximum beds 1193

Inpatients 53.000 per year

Outpatients 91.500 per year

Employees total 3.350

Employees kitchen 83

Kitchen system Fresh Kitchen, no tray, transport trolleys heated

Transport organisation With truck

Hot meals Lunch daily , dinner: Monday and Friday

Employees canteen Approximately 500 visitors daily

Departments outside
✓ Kindergarten for employees children– in the hospitals areal

✓ Neurological Center Rosenhügel
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Sustainable food

What is it about………..

• More plant-based dishes

• Freshly prepared food

• High-quality food

• Seasonal

• Regional

• Less meat dishes

• Less frozen products

• Less convenience products
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Hospital Hietzing – facts about  food consumption

Total consumption (monetary) of: 2013 2015 2016 2017

proportion of organic food ~ 42% ~ 41% ~ 41% ~ 41%

proportion of convenience food ~ 16% ~ 17% ~ 18% ~ 20%

proportion of plant-based ~ 21% ~ 20% ~ 21% ~ 20%

proportion of meat + sausage ~ 14% ~ 13% ~ 13% ~ 14%

proportion of poultry + fish ~ 5% ~ 5% ~ 6% ~ 6%
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All kitchens in hospitals of the Vienna Hospital Association have been certified 

by the Austria Bio Garantie, since 2008
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Certification organic food
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Hospital Hietzing´s kitchen is certified with 

the Austrian Ecolabel:
For fresh food preparation and the use of regional food we were certified with the 

Austrian Ecolabel

Criteria

The basic requirement for the award of the Ecolabel is the legal compliance with all relevant laws and 

regulations. Moreover, there is a catalogue of requirements which provides for a holistic assessment of the 

holding in the following fields:

✓ General management/Environmental management

✓ Energy, water, waste, air, noise, office

✓ Cleaning, chemistry, hygiene

✓ Building and housing, furnishing

✓ Food/kitchen

HCWH pre-conference workshop
page 906.10.2018



✓ Project Reduction of Food Waste – ongoing evaluation since 2002

✓ Project Biofair II (2005)

➔ Analysis of large-scale kitchens of the City of Vienna towards increasing the organic food share 

✓ Project Möve I + II (2007)
➔ Options for reducing the amount of purchased food without decreasing supply quality in large-scale kitchens 

✓ Project Vera I + II (2008)
➔ Evaluation of diet efficiency and its effect on the food waste generation in the Hietzing Hospital 

✓ „natürlich gut! Teller“ (a programme of the City of Vienna for sustainable nutrition)
The City of Vienna aims at achieving binding targets for reducing the greenhouse gas emissions. 

To this end, the Climate Protection Programme of the City of Vienna, KliP Wien, has been developed. A further 

measure of proven efficiency to this effect is the reduction of meat consumption

✓ Project Umbesa (2012-2014)
Sustainable Menu – Implementaion of sustainability in large-scale kitchens with regard to regional, seasonal and 

organic food and freshly prepared meals
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Hietzing Hospital – Our Nutrition Projects since 2002

http://www.rma.at/node/713
https://www.umweltberatung.at/biokueche-natuerlich-gut-teller


Der natürlich gut Teller
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„Naturally good plate“ www.umweltberatung.at/natuerlichgutTeller
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Project „UMBESA“ – what is it about?



Important criteria in the sustainability process

ORGANIC

SEASONAL especially

fruits, vegetables, salads

FISH local or certified

Reduction of 100% 

CONVENIENCE
products

Less consumption

MEAT

From the

REGION

PLANT components in food 

production
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For the implementation
• Goals should be set for short and medium terms 

• Checklists -> what should be implemented

• Menu Screening helps

• Criteria that correspond to sustainable food 

production should be designed for your own 

organisation

Breaking old habits
• Intensively focus the topic in between, but step back in 

between two steps and see what has already been done

• If necessary discuss the subject controversially with the 

employees

STRATEGY:
High-quality food supply in terms of nutritional care and 

security for those to be cared for
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Der natürlich gut Teller und das Projekt Umbesa
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Running since September 2010

Important steps

Reordering the menus in summer and winter

We change in May and October

Seasonal: for example no tomatoes and cucumbers from 

November to June

Winter salads: Red beet, potatoes, cabbage, Endive, 

 less meat: daily 3 menus for choice (for inpatients without 

nutrition restriction) ➔ daily only one with meat

frozen fish is MSC certified, WWF & Greenpeace fish counsellor 

is respected (Criteria ÖkoKauf)

Projects: „naturally good plate“ & „Umbesa“



Vienna hospital association: product groups to be issued by 

public tender 

HCWH pre-conference workshop

Product groups

Organic Bread and Buns

Organic Milk and Dairy products

Organic Eggs fresh and Egg products pasteurized

Organic Semolina Pasta

Organic Jam

Organic Flour, Semolina and Rice

Organic Tomatoes Products in cans

Stewed Fruits in cans

Salt and Sugar

Frozen Vegetables (partly organic)

Frozen fruits

Frozen fish (MSC certified)

Stock and dry goods

Cheese

Convenience Salads

Poultry and its products 

Page 17
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Target for coordination activities
adapted to measures of the Milan Urban Food Policy Pact 

Governance:

➢ Maintaining high quality food

➢ Nutrition strategies/Sustainable use of food

➢ Sociological aspects: national and local health goals

Food Waste:

➢ Avoidable food losses that occur along the food value chain

Food supply and distribution

➢ regional food trails

➢ Definition of uniform parameters for food in order to realize qualitative and economic optimizations

➢ Aiming for more efficient, economical and ecological use of material resources while maintaining the 

existing high quality standard!

Sustainable Nutrition: 

➢ Looking beyond - future perspectives

➢ Demographic change

➢ Our health system has been struggling with the Diseases of our time: Obesity, Malnutrition, Diabetes type 

II, frailty
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Criteria around saving Resources
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FRAME CONDITIONS

Nutrition strategies/sustainable food management = 
regional, seasonal, organic, etc.

SUSTAINABLE NUTRITION

Looking beyond - future perspectives

Challenges in health care delivery

SOCIAL AND ECONOMIC JUSTICE

Sociological aspects:

Nationally and local Health goals

PREVENTION MANAGEMENT

Quality assurance => means protection for Patiens, 
Hygiene, Employees

Fire, Data, Environment -
Information security,

Staff and Property protection

ENERGY

Sensitive Management with ressources 
Energy, water, gas, electricity

Reduce delivery stops to protect 
emissions

FOOD SUPPLY & DISTRIBUTION

Local produced: Safe & healthy and 
pet-friendly 

FOOD WASTE

Reduce Food waste



Future prospects

• „Naturally good plate“ & project „Umbesa“ (the best of both)

is going to combine

• Expansion to the following goals:

✓UN-Agenda 2030, especially Goal Nr. 12

✓Austrian National health goals

✓Milan urban food policy pact

page 2006.10.2018
HCWH pre-conference workshop



„Make the healthy choice, the easy choice“
© WHO
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Contact:

Christina Schmidt, Kitchen Management Director 

Vienna Hospital Association

Hospital Hietzing with Neurological Center Rosenhügel

Wolkersbergenstraße 1

Austria -1130 Vienna

Phone: +43 1 80110-2211

Mobil phone: +43 664- 85 60 873

Email: christina.schmidt@wienkav.at
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Attachment and Links to several projects

Christina Schmidt

Coordinator for sustainable food management with 

uniform central monitoring of measures for Vienna 

hospital association

Kitchen Management Director Hospital Hietzing with

Neurological Center Rosenhügel, Vienna
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Project UMBESA - Layman‘s Report

page 206.10.2018

http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-

%20Layman%C2%B4s%20report%20(Vers%201.0)_2.pdf

Implementation of sustainability in 

commercial kitchens with a special 

emphasis on biological, regional, 

seasonal food, freshly prepared meals 

and optimized meat portions
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA
http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - Layman%C2%B4s report (Vers 1.0)_2.pdf


Project UMBESA – 1st Infofolder
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-

%201.%20Info-Folder%20-%20english%20(Vers.%201.6).pdf

The effect of the UMBESA project is the 

transformation of the menu in large-

scale kitchens towards increased 

sustainability. This is achieved 

by the correct choice of ingredients, 

by optimizing dishes and 

by creating new recipes.
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - 1. Info-Folder - english (Vers. 1.6).pdf


Project UMBESA – Results @ KHR flyer
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-

%20Results%20KHR%20Flyer%20(Vers.%200.4).pdf

We Cook Sustainably!

• extensive awareness raising

• predominantly vegetarian WOK buffet

• reduction of the share of meat and 

sausages by 1000 kg/year

• Increase of the local 

food share
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - Results KHR Flyer (Vers. 0.4).pdf


Project UMBESA – Results per kitchen roll-up
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-

%20Results%20per%20Kitchen%20Roll-up%20(Vers.%200.5b).pdf

• a 29% share of seasonal food

• 74% of the food is categorized as „fresh“

• only 28% of the served dishes contain

meat

• a 50% share of organic food

• 71% of the analyzed

ingredients originate

from the region
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - Results per Kitchen Roll-up (Vers. 0.5b).pdf


Project UMBESA – Results roll-up
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-

%20Results%20Roll-up_A4%20(Vers.%200.9).pdf

The way to sustainability

• Fresh Instead of Tinned!

• Veggie for the Climate!

• Where Does it Come from?

• Organic is Quality!
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - Results Roll-up_A4 (Vers. 0.9).pdf


Project UMBESA – Results poster
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt%20UMBESA%20-

%20Results%20Poster%20(Vers.%200.6).pdf

Sustainable Cooking Makes the 

Difference

• cost reduction

• CO2 emission reduction

• freshness

• organic – regional –

seasonal
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http://umbesa.rma.at/sites/new.rma.at/files/Projekt UMBESA - Results Poster (Vers. 0.6).pdf


Project SUKI – 1st Infofolder
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http://www.rma.at/sites/new.rma.at/files/Projekt%20SUKI%20-%201.%20Info-

Folder%20-%20EN%20(Vers.%201.0a).pdf

Options for Canteens to Reduce their 

CO2 emissions 

(Measures, Framework and Limits)

Aims: 

• identifying the total CO2 emissions of 

canteens

• analyzing the direct and 

indirect steering options 

towards CO2 reduction
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http://www.rma.at/sites/new.rma.at/files/Projekt SUKI - 1. Info-Folder - EN (Vers. 1.0a).pdf


Project ReKuk – Project web page
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http://rekuk.rma.at/

Vocation Training 

for Chefs and Executive Chefs 

of Large-Scale Kitchens 

in Sustainable Food and 

Kitchen Management
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http://rekuk.rma.at/


Project ReKuk – Infofolder
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http://rekuk.rma.at/sites/default/files/2017-05/Project%20ReKuK%20-

%201.%20Info-Folder%20-%20english%20%28Vers.%200.4%29.pdf

Vocation Training for Chefs and 

Executive Chefs in Sustainable Food 

and Kitchen Management

Trainings and training materials in:

• foods use

• sustainable menu design

• waste management

• energy efficiency

• communication
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http://rekuk.rma.at/sites/default/files/2017-05/Project ReKuK - 1. Info-Folder - english (Vers. 0.4).pdf
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