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Oftumʭ!is always looking for ways to bring you a brighter future. At Oftumʭ!Professional,  

our goal is to support our customers in the food service industry, helping to share  
insights and knowledge of the emerging trends, important issues, and best practices  
you need to Make More Possible.

Building upon the great feedback we've  

received for our Nutripro magazine,  

which focuses on nutrition, health, and  

wellness, we are extending the same  

level of support to another issue

that affects all of us: sustainability.

Therefore, we are proud tolaunch
a new magazine that will be published  

twice a year: Oftumʮ!Qspgfttjpobmƫt!!

Planetpro.

This magazine will cover a range of  

environmental topics that are closely  

tied to the food service business. By  

sharing this information, we aim to help  

you find ways to reduce your cvtjofttƫt!!

environmental impact and work  

together to protect the planet.

We know that our industry is facing  

severe challenges during the pandemic.  

Oftumʮ!Professional is deeply engaged  

in supporting all customers throughout  

the restart. We know that sharing, joy,  

celebrating, and living will never stop.  

We are here to support you and are  

always open for you.

We hope you enjoy  
this first issue.
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JUƫT!TIME TOSTOP
ADDING TOLANDFILLS.
How much waste does your business produce? Even for the  

environmentally-minded among us, when you start to add up everything  
you throw away on a weekly basis, the answer may be surprising.

There are many reasons to cut  

back on waste. First, it can save  

your business moneyƨwhich is  

always an important 

consideration.

It's also clearly the right thing  

to do in terms of protecting the  

environment. Our planet has

limited resources (including space  

for landfills), and we need to use  

them wisely if we want them to

last for generations. And finally,  

reducing waste is important to  

your customers. That means it  

should also be important to you  

if you want to attract new guests  

and keep the ones you have.

In this issue, xfƫmm!take a hard  

look at this topic and show you  

some practical ways you can  

manage waste throughout your

workflow, from delivery to food  

prep and disposal. Xfƫmm!help you  

understand how to spot waste,  

what contributes to it, and how  

you can introduce better practices  

that reduce waste in every part of  

your business. Mfuƫt!get started.


