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http://www.klimato.com

TODAY'S MENU

1. Why is this important?

2. Introduction to Klimato

3. Food’s climate impact

4. DNB / Sodexo’s sustainability hotspots
5. Regulations & industry updates

6. Q&A
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WHY IT'S WORTH YOUR TIME

reporting mandatory
Growing consumer demand
—> for climate friendly food and
transparent companies

of all global emlssmns Climate change is all

Total global
GHG emissions

are accounted for by

the food sector

A

Regulations making climate

of our responsibility

9%

of consumers are
choosing more

sustainable brands.

4%

of consumers are
happier buying

sustainable products.

7% 3%\

of companies state of companies state
sustainability improves their sustainability increased
connection with customers. their brand value.


https://www.google.com/url?q=https://www.capgemini.com/gb-en/news/press-releases/sustainability-in-cpr/&sa=D&source=docs&ust=1698154496589429&usg=AOvVaw2542u_ms3dzz5IvNSXwOkv

HLIMATO'S
ROLE

Easy to use tool to make sense of the climate data
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KLIMATO'S SOLUTION

Calculate

Use our calculator tool at any
point in your development
process to understand the
carbon footprint and more of
your recipes.

We even integrate with tools
you already use to make
environmental calculation
seamless.

Analyze

Find opportunities in your
sustainability data for
revenue optimization
through ingredient swaps
and scale management.

Klimato gives you the tools
to act not only on your
environmental impacts but
also business needs.

<l
W<

Label

Use our science-backed
data to educate and direct
new types of behavior from
your customers.

Use our labels to guide the
way for sustainability
aligned revenue
opportunities while
elevating your brand.

O

Report

Accurate and
compliant reporting
is critical to meeting
sustainability goals.

Our reports enable
your teams to build
momentum toward
sustainability and
revenue targets.



TODAY’S LUNCH

Mushroom Omelette Parsnip & Carrot Stew
with sliced carrot salad with potatoes and pickled cucumber

0.19 0.33

kg COe kg COe

Italian Meatballs Dill Cod

In tomato with spaghetti creamy sauce, spinach, potatoes

e 0.55
kg CO.e

©®e

Average CO2e per serving
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IMPACT
OF FOOD




CALCULATING THE
CARBON FOOTPRINT -

e Life Cycle Assessment is the most accepted
method among the scientific community to
calculate the environmental impact of products,
services and processes.

Agricultural
production

Use phase Processing

e With LCA we can assesses the greenhouse gas
emissions (GHG) emitted by a product during
each stage of the food’s life cycle, looking at
GHG emissions (output) arising from all the
inputs (e.g. fertiliser) that occur in each stage

Distribution:
transport
& storage

Packaging

e The sum of GHG emissions is often known as
Carbon Footprint



THE GARBON FOOTPRINT OF
DIFFERENT FOOD GROUPS

Lamb

Beef
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Legumes P I “
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WIFT

kg COqe/kg

Rice
Pasta %
CARBOHYDRATES
0 1 2 3 4

kg CO.e/kg

Butter

Cheese

Cream

Yoghurt

Oat milk

Farmed Salmon,
farmed

Coastal Pollock,
artisanal

Coastal Cod,
artisanal

Deep-sea Tuna,
seining

Coastal Mackerel,
trawling

Coastal Herring,
seining

Farmed Mussels,
farmed

2 4 6

kg CO-e/kg

0 1 2

kg CO:e/kg
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Hover over the bar to see
which ingredients have a very
low to very high carbon impact

644 g 272 ¢
0'64 Organic CO,e ol Ingredients with a very high impact
kg CO,e

* Pancetta

¥1 Recipe info

‘ Spaghetti Carbonana

Ingredients with a medium impact

Add ingredient * Egg
-h ingredient or bag * Cooking cream

Garlic

production method

1 Germany, Conventional

Ingredients with a low impact

* Chopped tomatoes canned

* Pasta, all types
4+ Add ingredient P
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? A meal is defined as 400g

(EAT-Lancet Commission). We rate

meals based on this reference value to

enable fair comparison between

FO“TPRI“T lnBEl recipes that have a different portion
size.

05000

Low Medium High

< 0.40 kg CO,e/meal* 0.40-0.90 kg CO,e/meal* 0.90-1.80 kg CO,e/meal* 1.80-2.60 kg CO,e/meal* > 2.60 kg CO,e/meal*
| >
1

In line with the Paris In line with the targets set Associated with a Associated with a Associated with a
Agreement goal to limit for 2030. This puts us on a temperature increase temperature increase temperature increase
temperature increase to good path for 2050. of 2.5°C above of 3°C, above higher than 3°C above

well below 2°C above Aligned with the Cool pre-industrial levels. pre-industrial levels. pre-industrial levels.

pre-industrial levels. Food, a WRI initiative.

ACCESS OUR LABEL USE GUIDE HERE


https://drive.google.com/drive/folders/1glc3uqW58hkhQKyCfINud3CrDZVhZLFY?usp=drive_link

1L OF GOW'S
VILK HAS A
GARBON
FOOTPRINT
~3N HIGHER
THAN OAT MILK




THE GARBON
FOOTPRINT OF

13 20X HIGHER
THAN LENTIL
BOLOGNESE

Klimafo



Low Medium High Klimato



BAREKRAFTS-
RAPPORT ﬂ
DNB
2023




RESULTAT: BEREKRAFTSRAPPORT DNB 2023

Meieri ae Kategorier med sterst utslipp
Fisk og skalldyr 6o
134 %
Gronnsaker 86% 8.6%
5.8%
Storfekjott .

Meieri Fiskogs- Grgnnsake- Storfekjg- Vegetaris-

Vegetariske produkter flldyr 1 (e ke oppsk..




The farming stage is the most impacting
stage of dairy products due to methane

emissions from ruminant animals and
fertilisers used for feed production which

Butter release methane and nitrous oxide
respectively

Cheese

Dairy products require large amounts of raw
milk and energy for processing. Butter, in
particular, requires up to 10 or 20 kg raw
milk / kg butter

Cream

Yoghurt

Oat milk

el

BEE

The carbon footprint of margarine is 78%
0 2 4 6 8 10 12 lower than butter

kg CO.e/kg

Klimato



Klimato’S SUSTRINRBLE SWAP

Ingredient CO.e/kg Ingredient Swap CO,e/kg Carbon saving
Dairy|Butter 1077 vegan butter 2.57 76%

Cheese 8.32 vegan cheese 2.90 65%

Cream 6.45 vegan cream 1.30 80%

Milk 1.64 oat milk 0.5 70%

Mayonnaise |2.63 vegan mayo 0.83 68%




EU & UK
REGULATIONS

Klimato



FULL SGOPE 1,2 & 3

GHG REPORTIN

FULL GSRD
COMPLIANGE

Klimato
I
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INVENTORY |

of Kimato Restaurant ..

The GHG inventory.
it amissions resulting from Kimato Re
Sominant emissions in the inventory are T ——
a7 s of total emissions. Within SCOF c0pe 1, 2 8.3 GHG Emissions 03 202
o egory 1: Purchased goods and senvices (1520 d
s Category B ransporation and distrbution (14.3%) ‘and Category 7: Employec
D Hing (4.3%). The fest of Scope 3 categories ") amtribute to less than 3% of total |
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B} C)
e
= scope101% 1 purchased goods and. Kimor
Scope 2 24% Dowmstream transportation and d )
= Scope 3 575% B Empleyes commuting 4% Ssessmen of
‘other 27% Scope 124 3.,
gure 12 The datuton of Scpa ,Scape 2 14 S625° 2 emssions, b the disrbution of emisions 02

Dotween Scope 3 Categories.
Epp—— R ETEL L



CSRD (EU): WHO & WHEN?

Thresholds (m = million)

«Wwith balance sheet (total) in excess of €25m;

«and/or net turnover in excess of €50m:;

«with more than 500 employees during the financial year.
Exceeding at least two of the following three criteria:

« €25m (balance sheet total):

«€50m net turnover;

+250 employees during the financial year.

Pending Member State's applicable rules.

«with balance sheet (total) in excess of €25m;
«and/or net turnover in excess of €50m:;
«with more than 500 employees (consolidated basis) during the financial year.

Exceeding at least two of the following three criteria on a consolidated basis:
«€25m (balance sheet total):

«€50m net turnover;

«250 employees (consolidated basis) during the financial year.

Do not exceed two of the following three criteria:
« €25m (balance sheet total):

«€50m net turnover;

«250 employees during the financial year.

Thresholds of or §
Thresholds of or é

Thi «with net consolidated turnover of more than €150m in the EU;
IMPACT REPORTING ONLY lrd-oquntry «and has either a large or listed subsidiary or a European branch with net
Sl turnover in excess of €40m

EXCLUDED FROM THE SCOPE Do not exceed two of the following three criteria:
St taki + €450 000 (balance sheet total):

Micro-unck king « €900 000 net turnover:

+10 employees during the financial year.




REGULATIONS & POLIGIES FOR ESG: ESRS, THE STANDARDS T0
COMPLY WITH THE GSRD (EU)

Cross-cutting standards

General requirements:

| Topical standards

ESRS 1 ‘Social: Governance:
General disclosures: ESRSS ESRS G

ESRS 2

Business conduct

( Climate change “1 own workforce

Coming later:

- Mandatory Pollution S otk In | The other
the value chain ;
topics are
mandatory if
Watfer and Affected - deemed as
.. marine resources communities .
e Corporate governance (Who is in charge material

and for what?)
e Double materiality assessment:
o How a company is affected by
sustainability issues
o How a company affects sustainability

Biodiversity and = Consumers and
ecosystems end-users

Resource use and =
circular economy




HOTSPOTS IN THE
F&B INDUSTRY

The majority of the GHG emissions in the
restaurant industry (and in most businesses)
take place in Scope 3 emissions (almost 90%)

BASTARD BURGERS GASE

98% of emissions are

in Scope 3 of which:

82% from upstream activities
and 16% from downstream

Among the 82% of upstream
emissions, 69,8% is coming Scope 3 - Upstream @ Scope 3 - Downstream
from food purchases Scope 2 @ Scope 1
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rebecca@klimato.com
or
support@klimat.com

Klimafo


mailto:ollie@klimato.com

