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Constraints in the optimization of
food for elderly people
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Reducing CO: emissions fro

Shrimp salad ® Original
O Optimized
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Tomato Soup, side dish

nougat ice cream, side dish

Asparagus Soup, side dish

O Optimized

it .

H Original

kiwi / gooseberry porridge, side..
Shrimp Salad, side dish

Cooked Chicken

Turkey in orange sauce

Danish pork sausage

Cauliflower gratin

Kitchen 1

Fish meat balles

Ham

Vegetable Tart

Old-fashioned roast beef

Hamburger steak

Steamed salmon
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Oz-pyramid
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