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100% ORGANIC COLD-PRESSED

UPCYCLING OF PULP / FIBRES RECYCLABLE  PACKAGING









Circularity as a natural ingredient

Flavor is always our number one priority

Responsibility as a key driver

Case specific product development

Not always a walk in the park to include side 
streams



Anne Mette Lyngbakke 

Marketing Manager Jalm&B



THE BIG MICRO BAKERY



Upcycling projects



Upcycling of side streams

A vital part of Jalm&B

Our waste is gold for others

Upcycled elements included alongside 'regular' 
ingredients in our bakery

Case-specific product development
No customers? More waste

Considerate communication



JunkFood

Food with meaning for the most vulnerable



Vision

JunkFood secures that homeless people get a daily hot meal, 
JunkWork help young people on the edge through a JunkFood 
programme to complete an education or a job.
JunkWaste receives surplus food and makes nourishing meals to 
homeless people



JunkWaste

• We formalize cooperations with 
wholesalers and production companies

• We develop annual activity wheel with all 
partners

• We register the surplus food in tons and 
CO2

”Til JunkFood
I har taget os på en stjernerejse og givet os 

kulinariske oplevelser, vi aldrig selv ville have 
råd til. 

Mange hilsner Cafe Klare”



Registration of surplus food



Food with meaning

• We distribute 700 free meals every single 
day

• Since March 2020, we have delivered more 
than free 600,000 meals

• We deliver to 16 shelters in Copenhagen 
and Aarhus

• We have 25+ volunteers who pick up 
surplus goods and deliver the food



Thank you!



Denmarks food market

with 116 passionate grocers



Consumers value sustainable products but doesn’t necessarily 

understand the technical concept “side streams”



a platform for scale and  community for innovation





We tell the story 

about the supplier

and thier unique

product



Storyteling in several channels

and in store
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