Use of the CO; calculator

Find the ingredients at https://denstoreklimadatabase.dk/en
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Climate footprint calculated in kg. Click on column titles to sort.

SEARCH
Category Food CO2eprke Agriculture Luc Processing Packaging Transport  Retail
Beverages BITTER, Gammel Dansk Bitter Dram 2,04 1,10 -0,05 -0,11 037 072 001
Search

Beverages Brandy, cognac 822 099 -0,02 4,80 037 207 001
Beverages Vodka 2,04 1,10 -0,05 -0,11 037 0,72 001
Beverages Aquavit, 40 % vol., average values 2,04 1,10 0,05 0,11 037 072 001 GOODS CATEGORY
Beverages Tomatojuice, canned 1,26 013 0,02 0,20 022 0,68 0,01

Beverages (32)
Beverages Wine, white, average values 187 031 007 040 041 068 001

Bread/bakery products (34)
Beverages Wine, rosé 187 031 007 040 041 068 001

Candy/sugar products (13}
Beverages Wine, red 187 031 007 040 041 0.68 001

Cereal/grain/pulse products (22)
Beverages Wine, white, sparkling. champagne 187 031 007 040 041 0.68 001

Fruit/vegetable products (75)
Beverages Icetea, peach 0,82 020 0,02 037 013 0,08 001

The search function is not the best, so use “Goods Category” to reduce the ingredients.

Climate footprint calculated in kg. Click on column titles to sort.

SEARCH
COZeprke Agriculture  ILUC  Processing Packaging Transport Retail

Beverages BITTER, Gammel Dansk Bitter Dram 204 110 0,05 011 037 072 001
Beverages Brandy, cognac 822 099 0,02 480 037 207 001
Beverazes Vodka 2,04 110 0,05 011 0,37 072 001
Beverases Aquavit, 40 % vol., average values 204 110 0,05 0,11 0,37 072 001 GOODS CATEGORY
Beversges Tomatojuice, canned 126 0,13 0,02 0,20 0,22 068 001 T
Beverages Wine, white, average values 187 031 0,07 0,40 041 068 001

Eread/bakery products (34)
Beverages Wine, rosé 187 031 0,07 0,40 041 068 001

Candy/suzar products (13}
Beverages Wine, red 187 031 0,07 0,40 041 068 001

Cereal/arain/pulse products (22)
Beverazes Wine, white, sparkling, champagne 187 031 0,07 0,40 041 068 001

Fruit/vegetable products (75)
Beversges Icetea, peach 082 020 0,02 037 0,13 008 001

Fruits (27)
Beverages Energy drink 053 014 0,00 017 016 006 001
Beverages Alcoholic soda, 4% 072 025 0,00 021 019 007 001 MR
Beverages Cider 4.5% 110 028 001 053 019 008 001 Milieggs/substitute praducts (31)
Beverages Apple juice 1,64 032 0,02 0,61 0,31 037 001 Oils/fats edible (4]
Beverages Smoothie, strawberry blueberry 2,16 0,40 0,07 0,10 031 1,29 0,00 Prepared/preserved foods (61)
Beverazes Beer, lager, alc. 4.4 % by vol. 0,60 0,07 0,05 0,24 0,16 007 001 Seafood (51)
Beverases Beer, Danish household, low alcohol 0,60 007 005 024 016 007 001 Seasonings/preservatives/extracts (32)
Beverages Beer, strong, alc. 7.6 % by vol. 0,60 007 005 024 016 007 001 Vegetables (56)
Beverages Tea, leaves 841 250 161 187 194 047 001 \

If you can’t find the ingredients in the database, then find something similar e.g., if you are going to make
“Stuffed leeks”. Then you can’t find thyme in the database, but you can find basil. Both are herbs and the
packaging, transport and retail are similar. Just make a note, so you can explain why you use the basil data.

. Weight in Climate Total no Mo Local Total with
Ingredients .
grams footprint local Transport food local
Minced pork 5-10% fat 400|gram 2,9|C0Oa fkg 1,16(C0O. CO2 kg 0,00(CO2 1,16(C0O.
Egg 60(gram 0,85|C0z fkg 0,05|C0O2 CO2/kg | 0,00{COa 0,05|C0=2
Onion 100|gram 0,9|C0Oa fkg 0,09|C0O2 CO2/kg | 0,00{COa 0,09|CO=2
Garlic raw ram 1,33 co. kg 0,011CO, co. Jk 0,00|CO2 0,01|CO=
<[Thyme {basil dried data] 3|gram | 4,44|C0O./kg | 0,01|CO: CO:/kg | 0,00|co. | 0,01[CO—p

Wheat flour TSTETaTm i EO ke S 84TE0T T RE T,00(CO= 0,01|CO=

Figure 1: Enter ingredients


https://denstoreklimadatabase.dk/en

After you have funded the ingredients, then enter the name of the dish, showed at (1), enter how many
people the dish is to at (2), and enter the amount of grams of every ingredients (3). Remember it has to be
in grams and NOT Kilos.

1
Original Dish:m

Q —/—
Numbers of penple@
. Weight in Climate Total no Neo Local |Total with
Ingredients )
grams footprint local Transport food local
Minced pork 5-10% fat 400|gram 2,9|C0O: [kg 1,16(C0O2 COz/kg | 0,00|/CO; 1,16(C0O2
Ezg (3) __s6 0,85/C0O: /kg | 0,05|CO: CO:/kg | 0,00/cO: | 0,05|cO.
Onion 100|gram ) 0,9(C0O. /kg | 0,09(C0.; CO:/kg | 0,00{CO: | 0,09|CO:
Garlic raw eram | 1,33|co./kg | 0,01|co. co:/kg | 0,00{co. | o,01]co.
Thyme (basil dried data] 3|lgram | 4,44|CO./kg | 0,01|CO: COz/kg | 0,00|CO. 0,01|CO:
Wheat flour 15|gram | 0,84|C0O./kg | 0,01|CO. CO:/kg | 0,00{CO: | 0,01|CO:
Milk 1,5% fat 100|gram | 0,61|C0./kg | 0,06|CO: CO:/kg | 0,00{cO. | 0,06/C0;
Black pepper 10|gram 4,3|C0:z/kg | 0,04/CO; COz/kg | 0,00|CO: | 0,04|/CO;
Salt 6lgram | 0,44|c0O./kg | 0,00/CO. CO./kg | 0,00{c0. | 0,00{CO.
Leeks 430|gram 0,32|C0O: [kg 0,14|C0, COz/kg | 0,00|/CO; 0,14|C0O2
Wheat flour 9lgram | 0,84|CO:z/kg | 0,01(CO: CO:2/kg | 0,00{CO: 0,01|CO2
Egg 60|gram | 0,85|C0O:/kg | 0,05|CO: C0O./kg | 0,00(CO. | 0,05/CO.
Bread-crumbs 100|gram 1,26|/C0: /kg | 0,13|CO2 COz/kg | 0,00|/CO; 0,13|CO;
Salt 6lgram | 0,44|CO:/kg | 0,00(CO: CO:2/kg | 0,00{CO: 0,00|CO2
Black pepper 10|gram 4,3|1C0z /kg | 0,04|/CO: CO:2/kg | 0,00{CO: 0,04|CO;
Butter 25! grar—— 3,3 E0fip——0:101C0; co.fkg |_0.00/co; | 0,10|c0:
[Olive oil 15|gram | 3,83|cO./kg | 0,06/CO: CO: /kg | 0,00/CcO: | 0,06[CO D
e J@eﬁkg——em €03 CCR/RE O,00(C0O: | 0,00/CO;
gram Q0. /kg | 0,00/co, co./kg | 0,00/co. | o,00[co.
gram coy/kg | o0,00/co. co:/kg | 0,00{co. | 0,00/co.
Total 1,36|Kg \ | 1,97|co, 0,00|CcO,| 1,97|CO,

Climate footprint calculated in kg. Click on column titles to sort.

ILuc Processing Packaging Transport Retail

Qils/fats edible Sunflower oil 4 3,76 1,95 0,87 037 056 0,00 0,01
Qils/fats edible Olive oil ( ) @ 181 0.64 0.01 0.56 0,79 0,01
Qils/fats edible Qil, rape seed (ho eruca acid) 3,84 246 047 0,33 0,54 0,00 0,01
Qils/fats edible Magarine 2,93 0,00 0,32 231 0,24 0,05 0,00

Figure 2: Entering weight in grams and climate footprint

As showed in figure 2 with the small red circle (4), you can find the total COe pr kg. The total COze pr kg is
the sum of the factors in Agriculture, ILUCY, Processing, Packaging, Transport and Retail

Y Indirect land use change = ILUC, https://ec.europa.eu/commission/presscorner/detail/en/MEMO 12 787



https://ec.europa.eu/commission/presscorner/detail/en/MEMO_12_787

Use of local ingredients

If you use local ingredients e.g., onion from your own garden, you have to mines the processing, packaging,
transport and retail factors.

Original Dish: Stuffed leeks

Numbers of people |I|

. Weight in Climate Total no No Total with
Ingredients .
grams footprint local Transport |Local food local
Minced pork 5-10% fat 400|gram 2,9(C0: /kg 1,16|C0O2 COa kg 0,00|CO2 1,16|C0O2
Egg 60[gram 0.85|C0. fke 0,05|CO, CO 0,00|CO2 0,05|CO2
<JOnion 100|gram 0,9|C0: /kg | 0,09/CO: | 0,67|COz/kg | -0,07|CO: | 0,02[COz >
Garlic raw S Eram LIacoeTRe OOz Oz /KB 0,00[CO2 0,01(CO;
Thyme (basil dried data 3|gram 4,44(CO: [kg 0,01|CO= \ COz kg 0,00|CO2 0,01|CO;
Wheat flour 15|gram 0,84|CO, kg 0,01|COx CO:z kg 0,00|CO. 0,01|CO;
Milk 1,5% fat 100|gram | 0,61|C0./kg | 0,06/C0O. \co. /ke | 0,00|cO. | 0,06/C0.
Black pepper 10|gram 4,3|CO./kg | 0,04{COz koz fkg | 0,00(CO. | 0,04{CO.
Salt &|gram 0,44(C0. /kg | 0,00/CO: C\:}z [kg 0,00(CO2 0,00(CO.
Leeks 430|gram | 0,32|CO./kg | 0,14|CO: CQ-/kg | 000(CO. | 0,14|CO;
Wheat flour 9lgram | 0,84|CO./kg | 0,01|CO: co\/kg | 0,00[co. | o,01|co.
Egg 60(gram | 0,85|C0./kg | 0,05|C0O. coz\’kg 0,00|CO: | 0,05/CO:
Bread-crumbs 100|gram 1,26|C0, kg 0,13(C0O. CCa XKg 0,00(C0O2 0,123(CO=
Salt 6lgram | 0,44|co./kg | 0,00|cO. co./kg | 0,00[co. | 0,00[co.
Black pepper 10|gram 4,3[co: kg | 0,04|COz COa ,"$ 0,00|CO2 0,04|CO;
Butter 25|gram 3,92(CO:/kg | 0,10|CO: COzf 0,00(CO2 0,10({CO-
Olive oil 15|gram 3,83|CO: fkg 0,06(C0O. COz [kg 0,00(CO2 0,06(COz
gram CO./kg | 0,00/CO; CO./kg |\ 0,00(CcO: | 0,00{CO:
gram co./kg | 0,00/co. co: /kg |\ 0,00[co. | 0,00|co.
gram co./kg | 0,00/co. co. /kg | \ 0,00[co. | o,00|co.
Total 1,36|Kg 1,97|co, -§,07|co,| 1,90|co,
CO2eprkg Agriculture ILuc Processing Packaging Transport Retail
Meat/poultry Meatballs 3.00 1,97 0,35 0,28 0.26 011 0,03
Vegetables Red onion 0,90 0,18 0,04 0,00 0,06 0,60 0,01
Wegetables Onion, raw 0,90 0,18 0,04 @ ' 0,06 0,60 0,01
Wegetables Onions, spring, raw 0,90 0,18 0,04 0,00 0,06 0,60 0,01

Figure 3: Local ingredients
As showed in figure 3, you can find the processing, packaging, transport, and retail factors under every
ingredient in the big climate database.

You have to plus the numbers from processing, packaging, transport, and retail together.
0,00 + 0,06 + 0,60 + 0,01 = 0,67.

Then add the number at No Transport as showed in figure 3.



sum af CO2 1%

Total

Ingrediens T
m Wheat flour
msalt
m Black pepper
Milk 1,5% fat
HEgz
H Onion
Hlecks
M Bread-crumbs
m Butter
u Olive oil
m linced pork 5-10% fat
m Garlic raw
B Thyme (basil dried data)

Maost CO; emisssion
Minced pork 5-10% fat 1,16 CO: CO; per person 0,95 COe per Kg
Least COz emission

Salt 0,003 CO;

Figure 4: The pie chart showed shows the dishes distributions of CO2 in %

The CO; calculator will automatically add the local food value to the CO, emission. So, by adding a local
onion to the Stuffed leeks dish you reduce the CO, emission by 0,07 COze per kg.

The pie chart showed at figure 4 is automatically changing when you are updating the data in the CO;
calculator in Excel.

You are updating the data by enter “Data” in the upper fan and enter “Refresh All” as showed in figure 5 or
enter (Ctrl+Alt+F5).
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Figure 5: How to update the data in Excel



