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Zero food waste. From crop to fork. Globally.
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ABOUT THE PROBLEM

Food waste
ABOUT THE PRODUCT

ResQ
ABOUT US

ResQ Club

MENU FOR TODAY.
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ABOUT THE PROBLEM.

3RD 
largest CO2 emitter 

in the world 1

70%
increase in food demand during the next 30 

years, while 30% gets wasted at the 
moment 1

US$ 1Tn
annual price tag of food loss and waste, 

globally 1

ABOUT THE PROBLEM

Food waste
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MENU FOR TODAY | CONT’D

ABOUT THE PROBLEM

Food waste
ABOUT THE PRODUCT

ResQ
ABOUT US

ResQ Club
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ABOUT US.

ZERO FOOD WASTE. 
FROM CROP TO FORK.

GLOBALLY.

1ST FOCUS ON THE 
RETAILERS & 
CONSUMERS.

WHY WE EXIST WHERE HAVE WE STARTED

ABOUT US

ResQ Club
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MENU FOR TODAY | CONT’D

ABOUT THE PROBLEM

Food waste
ABOUT THE PRODUCT

ResQ
ABOUT US

ResQ Club
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ABOUT THE PRODUCT.

Restaurant publishes 
the offer.Nearby people get 

notified.

Customer makes the 
purchase.

Customer picks up the 
portion.

1
2

3 4

ABOUT THE PRODUCT

ResQ
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PROGRESS SO FAR.

3.8 4
OPERATIONAL 

COUNTRIES

7/ 10
OFFERS GET

RESCUED

+800k
REGISTERED CUSTOMERS

MILLION PORTIONS 
RESCUED

+1700
ACTIVE PARTNERS

#30
FOOD TECH COMPANY IN 

THE WORLD BY FORWARD 
FOODING
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Win-win-win solution 
for everyone
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MORE QUESTIONS? LET’S CHAT!

sauli@resq-club.com
+358 50 530 9902

CEO

SAULI BÖHM


