Co-funded by
the European Union

interrey

CENTRAL EUROPE

Food4CE m

Wprowadzenie do tematyki projektu Food4CE
Dr Piotr Nowak
Lukasiewcz - Poznanski Instytut Technologiczny

Poznan | 24 kwietnia 2026
Spotkanie z Grupami Roboczymi
Inteligentnych Specjalizacji



O projekcie

Program: Interreg Central Europe

6 9

Priorytet: P1 - Cooperating for a smarter central 2 1 O Countries Partners
Europe me
P ; . . . Project Budget 6
Cel szczegotowy: SO1.1 - Strengthening innovation .
80% Regions

capacities in central Europe e ol it
Okres realizacji: 1.3.2023 - 28.2.2026 (36 miesiecy)

Cel projektu:

Wzmocnienie wymiany wiedzy logistycznej, o potrzebach oraz najlepszych
praktykach pomiedzy Alternatywnymi Sieciami Zywnosciowymi a ekspertami w
logistyce dla wspottworzenia innowacyjnych rozwiazan stuzacych krotkim
tancuchom dostaw.
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Fakty o Alternatywnych Sieciach Zywnosciowych

Lokalizacja geograficzna

Pod wzgledem geograficznym najwiecej AFN
znajduje sie w wojewodztwach:
wielkopolskim (22%), mazowieckim (17%),
matopolskim (10%) i $laskim (10%).

Poziom ztoZzonosci sieci AFN

W badaniu zidentyfikowano 93 potencjalne
AFN w catej Polsce. Wsrod nich 5
zidentyfikowano jako potencjalne najlepsze
praktyki, co stanowi 5% ogotu. 37 sieci AFN
zidentyfikowano  jako  bezposrednie i
zaawansowane, a 19 jako posrednie.

Bezposrednie
Posrednie
® Zaawansowane

Rodzaje zidentyfikowanych AFN

M Spoldzielnie spozywcze
! Platformy internetowe

Partnerstwo producent-
kensument

M Grupy
producenckie
Bezposrednia
sprzedaz detaliczna
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NAJLEPSZE PRAKTYKI

0 45 przyktadéw najlepszych
praktyk
2 5 krajow: SI, AT, IT, HU, PL
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From Farm to Zero-Waste Store: Where Local Products
Meet Sustainable Packaging and an engaged Community

Full name. Drustvo Pupiliam, s0.p. Zelena
fapka - Zero waste trgovina

Form Resetler/online platform

CE region Stovenia

Location Dominkuleva wlica 5 2000 Maribor

Website bitps://zetena- japha.si

Date of entry May 31, 2024

@) B

Reselles/oaline platform Local Foeus

Sustainability

Years ago, a group of friends and families began to think about the impact of chemicals in food and detergents on human health as there
were very few natural peoducts on the market that could be reliably used in everyday life at the time. The amount of plastic packaging

1g a5 single-use plastic could ba found everywhere. Aftar much thought on how to
contribute to a healthier lifestyte and a cleaner environment, on May 9, 2019, the first zero-waste store, Zelena Japka, opened its doors in
Styria.

in nature was

The name of the store was chasen with special care. The groen color symbolizes nature and natural products, while “Japka® is tha Styrian
word for apple, which has always represented a source of health and abundance. Zelena Japka therefore combines the meaning of
naturalness, freshness, and health, which they wanted to convey through their products.

From day one, they were very selective in their choice of products. The common balief at Zelena Japka is that every product at its store
must be complataly natural, free from harmful chemicals, without plastic packaging, without paim oil, and without animal testing. Each
product must meet strict quality standards to become part of their offerings.

They personally know ach suppier, with whom they explore new ways of waste-free buziness practices and sock the shortest routes from
production to shelves. With their personal approach, they establish strong and Lasting relationships based on trust and shared values. Theis
suppliors are organic farmrs, lacal producers, and processors who share their commitment to quality and ethical business practices. It i ot
Just about meeting strict standards but also about establishing personal, friendly relationships. This allows them to work together ta find
the best solutions for waste reduction and quality preservation. Every product that arrives in the store carries with it a story of care and love
for nature, and a commitment to a better world. Their principle of the shortest route from production to shelves means local sourcing.
However, they understand that some foods, like rice, mango, and avocado, do not grow locally therefore, when sourcing these products, they
always look for the closest and most responsible supplier.

“Zelena Japka is not just a store, but a movement towards a better world.”

SUCCESS FACTORS

Wt rient

Product Zelena Expansive reach and Zero-waste commitment: A
Japka excels in meticulously Zelena Japka centres community engagement: Zelena  significant aspect of Zelena
planning its product sustainability in its packaging by Japka has expanded beyond its  Japka’s success is ts unwavering
procurement, focusing onboth  using glass jars designed for base in Maribor by implementing  commitment to zero-waste
freshness and quality. Their retum and reuse. Each jar delivery services and joining the  practices. Their shipping
strategy of maintaining low stock  undergoes thorough cleaning and  Zeleni Krog community, which  methods are entirely plastic-
levels and retying on regular disinfection before being reused,  connects organic farmers across  free, utilizing environmentally
deliveries from suppliers ensures  reducing waste and promotinga  Slovenia. This initiative enables  friendly materials, which not
that customers always receive  circular system. This approach  them to reach customers in cities  only aligns with their
the freshest produce. By storing  reflects their commitment to making their quality, organic sustainability goals but also
their products in warehouses and  minimising environmental products accessible to a broader  resonates with customers who
cold storage facilities provided  impact, offering customersan  audience ing their responsible
by local partners, they preserve  eco-friendly choice that aligns presence in the Slovenian business practices.
the high quality of their goods.  with their sustainable values. market.
Product diversity: Beyond their  Education and community Social entrepreneurshipand  Support for local producers and
diverse product range, Zelena i Zelena Japka inclusi healthy lifestyles: At the heart
Japka provides additional value  places a strong emphasis on Committed to making a positive  of Zelena Japka’s mission is their
through in-house services like  education, organizing eventsand  social impact, Zelena Japka dedication to supporting
milling grains into fresh flour and  workshops focused on organic  supports the employment of Slovenian farmers and small
flakes, as well as producing farming, sustainable living, and  long-term unemployed producers. By focusing on locally
plant-based beverages. These  environmental awareness. By individuals through its social sourced, natural products, they
offerings cater to health- engaging with younger entrepreneurship initiatives. This  contribute to the well-being of

i looking for ions and parti in  approach not only benefitsthe  both their customers and the
fresh, nutritious altematives,  projects that promote community by providing job agricultural community. Shopping
enhancing the overall customer inability, they raise public ities but also reinforces  at Zelena Japka means also
experience.

‘awareness and foster a culture of  their role as a socially

spor
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