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English below 

Godmorgen!
 
Vidste du, at oddere holder hinanden i hånden, når de sover, for ikke at drive væk fra hinanden?
 
Ugens tip: Gæsteparkering er kun for gæster i Agro Food Park, som ikke er stedkendte i
området. Dette betyder, at medarbejdere i Agro Food Park skal holde på parkeringspladser
markeret med "Privat Parkering".
 
Vi ønsker jer en god uge i Agro Food Park.
 
De bedste hilsner
Agro Food Park

Midlertidigt stop af godkendelsesfunktion
 
Vi har de sidste par uger kørt med godkendelsesfunktion på
vores mødelokaler, for at undgå at mødelokaler ikke blev
brugt. Der har desværre været nogle tekniske problemer med
funktionen, og vi har derfor valgt et midlertidigt stop af
denne funktion. Det vil derfor ikke være nødvendigt at
godkende booking af mødelokaler fra i dag d. 27/2, indtil
mere information bliver givet. 

Drop-in meeting Biodegradable coating for
cardboard/paper food packaging 
 
Current challenges regarding sustainable food packaging and
waste circularity will be discussed. At the drop-in meeting the
"Seapack" Team, from the Department of Food Science at
Aarhus University, will present their innovative coating made

https://www.agrofoodpark.dk/


from wasted crab shells, including a detailed explanation of
production costs, market opportunities and potential
applications. 
 

The drop-in meeting will be held March 1st at 15.00-16.00 in
meeting room Plant, Agro Food Park 13. It is free of charge
to participate but please send a mail to Søren Madsen –
srma@agrofoodpark.dk, if you would like to participate.

Teaser about MAPP conference April 19th in
Agro Food Park
 
This year’s MAPP conference will shed more light on the
ongoing debate around sustainability food labelling with the
aim to provide insight on how to effectively introduce
sustainable food labels. For more information about the
conference and how to register click here.

Gratis webinar: Virksomhedsformer –
overvejelser og overblik
 
Torsdag d. 2. marts kl. 10 kan du få juristernes skarpe
overblik over forskellige virksomhedsformer, der er typiske for
landbrugs- og fødevaresektoren. Mange af virksomhederne
inden for branchen drives i dag som personligt ejede
virksomheder, men i mange tilfælde er der faktisk andre
virksomhedsformer, der kan give flere fordele.
Deltag i det gratis webinar og hør hvad der er op og ned i
forhold til de forskellige virksomhedsformer, lær deres fordele
og ulemper at kende, og få tips til at vurdere om din
virksomhed har den rette ejerform.
 
Som medarbejder i Agro Food Park er du naturligvis inviteret
til at deltage i webinaret.
 
Det er gratis, men der kræves tilmelding her

mailto:srma@agrofoodpark.dk
https://foodbiocluster.dk/events/vis-aktiviteter?PID=46207&itemId=Events:50913
https://www.seges.tv/live/83233822/join?utm_source=mandagsnyt&utm_medium=mail&utm_content=virksomhedsform&utm_campaign=juraskat2023


Åbent hus i Innovationscenter for Økologisk
Landbrug
 
Kom til åbent hus i Innovationscenter for Økologisk Landbrug
fredag 10. marts, Agro Food Park 26.
Alle er velkomne, når Innovationscenter for Økologisk
Landbrug 10. marts åbner dørene til en række videnscaféer
om efterafgrøder, stribedyrkning, plantebaserede fødevarer,
klimaaftryk, recirkulering, husdyrenes rolle i fremtidens
landbrug – og meget mere.
 
Vi vil også præsentere en ny vidensplatform om økologisk
landbrug.
 
Læs mere og tilmeld dig senest 5. marts.

Private fester og selskaber på Horisont
 
Vi har lokaler, som kan rumme op til 96 personer ved runde
borde. Enhver festlig lejlighed gør vi til jeres og en
uforglemmelig oplevelse fra start til slut. Vi tilbyder hjemlige
rammer og smukke grønne omgivelser med god plads til hele
familien, vennekreds eller kollegaerne.
Hvis du tænker på at afholde en fest eller et selskab, er du
altid velkommen til at komme og besøge lokalerne og få en
snak om menu med os.
 
Se vores 2023 menuer her.
 
Kontakt os på mail for spørgsmål eller lokalefremvisning her:
selskab@horisont-aarhus.dk
 
Som virksomhed i Agro Food Park tilbyder Horisont Hotel &
Konference dig:
 
10 % rabat og 1 velkomstdrink pr. person.

Fredagsbar på en torsdag
 
Horisont Hotel & Konference starter fredagsstemningen om
torsdagen.
 
Første gang torsdag den 2. marts.

https://eur01.safelinks.protection.outlook.com/?url=https%3A%2F%2Ficoel.dk%2Farrangementer%2Faabent-hus-hos-innovationscenter-for-oekologisk-landbrug%2F&data=05%7C01%7Cmmbr%40agrofoodpark.dk%7C755f99ba55f249c4081208db14ab776a%7C52c453133bb143ef81248c8afc9e779c%7C1%7C0%7C638126500424747959%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=xF0e5xiHFxo4wVgnmoq%2FYJ3cPTZ8OID5YaaHB1cHo2Q%3D&reserved=0
https://horisont-aarhus.dk/images/Menukort/Selskab_p_Horisont_2023.pdf
mailto:selskab@horisont-aarhus.dk


 
Den første torsdag hver måneden kan du komme til
fredagsbar på Horisont Hotel & Konference. Fra 15:00 -
18:00, har du mulighed for at netværke, spille pool,
bordfodbold og til sommer "rigtig" fodbold m.m. Eller du kan
"bare" hygge med dine kollegaer, under helt uformelle og
hyggelige rammer.
 
Det koster 100 kr. pr. person at deltage. Inkluderet er: øl -
vand - husets vine - kaffe/the og lidt snacks, ad libitum.
 
Horisont Hotel & Konference
Agro Food Park 10
8200 Aarhus N
 
P.s. Vi har naturligvis gratis parkering 

Få en guidet rundtur i Agro Food Park 
 
På mandag den 6. marts kl. 10.00 kan du og dine kollegaer
komme med på en guidet rundvisning i Agro Food Park. Her
bliver I klogere på, hvem der bor her, hvorfor Agro Food Park
er skabt, og ikke mindst hvilke fordele du kan glæde dig over,
når du arbejder herude.
 
En oplagt mulighed for nye medarbejdere - men du er også
meget velkommen, hvis du er gammel i gårde :-) 
 
Rundvisningen starter ved check-in stationen i nr. 13, og du
skal blot møde op kl. 10.00, hvis du vil være med. Sidste stop
på turen er i kantinen i nr. 15.
 

Ugens menuer i Agro Food Park
_______________________________________________
__
 
Ugens menu for AFP13:

Mandag: Stegte nudler - oksekød - chili - grønt.
Tirsdag: Poke bowl - kylling.
Onsdag: Medister - kartoffelsalat - rødbede - sennep.
Torsdag: Marcaroni and cheese.
Fredag: BBQ spareribs - coleslaw - kartofler.



_______________________________________________
__
 
Ugens menu for AFP15:

Mandag: Kylling cajun - stegte grøntsager - ris/kerner -
bønnespire.
Tirsdag: Fisk - rejer og grønt i sauce - dild - kartofler -
grønkål.
Onsdag: Ungarsk gullasch - svampe - timian - kartofler.
Torsdag: Rødbede-kornotto - beder i estragon -
parmesan.
Fredag: Weiner schnitzel - ærter - citron - peberrod -
kartofler.

_______________________________________________
__
 
Ugens menu for AFP26:

Mandag: Blomkålskarry - linser - kokosmælk -
krydderurter.
Tirsdag: Fish-taco af dagens fangst - mango.
Onsdag: Wok med gris - grøntsager - nudler.
Torsdag: Tærte med broccoli og løg.
Fredag: Stegt kyllingekølle - rodfrugter - dyppelse.

_______________________________________________
__
 
Bestilling af take away fra AFP15 kan findes her.
 
Bestilling af take away fra AFP26 kan findes her.

Good morning!
 
Did you know that otters hold hands when they sleep to not drift away from each other?
 
Tip of the week: The Guest parking is only for guests at Agro Food Park who are not familiar
with the area. This means that employees in Agro Food Park must park in the parking spaces with
signs marked "Privat Parkering".
 
We wish you a great week in Agro Food Park.
 
Kind regards,

https://www.shop.foodandco.dk/1443
https://www.shop.foodandco.dk/658010


Agro Food Park

Temporary stop of confirmation function
 

For the past few weeks, we have had a confirmation function
on our meeting rooms, to avoid meeting rooms not being
used. Unfortunately, there have been some technical issues
with this function, and we have therefore decided to put a
temporary stop to this function. Therefore, it will not be
necessary to confirm bookings of meeting rooms on the
screens from today the 27th of February until more
information is given.

Drop-in meeting Biodegradable coating for
cardboard/paper food packaging 
 
Current challenges regarding sustainable food packaging and
waste circularity will be discussed. At the drop-in meeting the
"Seapack" Team, from the Department of Food Science at
Aarhus University, will present their innovative coating made
from wasted crab shells, including a detailed explanation of
production costs, market opportunities and potential
applications. 
 
The drop-in meeting will be held March 1st at 15.00-16.00 in
meeting room Plant, Agro Food Park 13. It is free of charge
to participate but please send a mail to Søren Madsen –
srma@agrofoodpark.dk, if you would like to participate.

Teaser about MAPP conference April 19th in
Agro Food Park
 
This year’s MAPP conference will shed more light on the
ongoing debate around sustainability food labelling with the
aim to provide insight on how to effectively introduce
sustainable food labels. For more information about the
conference and how to register click here.

mailto:srma@agrofoodpark.dk
https://foodbiocluster.dk/events/vis-aktiviteter?PID=46207&itemId=Events:50913


Free webinar: Forms of businesses –
Considerations and overview
 
Join the free webinar on Thursday the 2nd of March at 10.00
and get an overview of the different forms of businesses
typical for the agriculture and food sector. Many companies
within the business are driven as personally owned
companies, but on several occasions, there are other forms of
business, that may provide more benefits. Are you sure you
have considered all the possibilities when it comes to your
business form?
 
During the webinar you will be introduced to different forms
of businesses and get to know their benefits and
disadvantages. Furthermore, our two legal experts from Jura
& Skat in AFP will share their tips for what you need to
consider when evaluating your business form.
 
We hope to see you at the webinar!
It is free of charge to attend, but registration is required
here.
The webinar will be taught in Danish.

Private parties at Horisont
 
We have rooms that can accommodate up to 96 people at
round tables. We make every festive occasion yours and an
unforgettable experience from start to finish. We offer homely
setting and beautiful green surroundings with plenty of space
for the whole family, friends or colleagues.
 
If you plan to host a party or celebration, you are more than
welcome to visit us and see the locations as well as discuss
the possibilities of the menu.

See our 2023 menus here.
 
If you have questions or wish to book a visit then contact us
by email: selskab@horisont-aarhus.dk
 
As a company in Agro Food Park, Horisont Hotel & Conference
offers you:
 
10% discount and 1 welcome drink per person.

https://www.seges.tv/live/83233822/join?utm_source=mandagsnyt&utm_medium=mail&utm_content=virksomhedsform&utm_campaign=juraskat2023
https://horisont-aarhus.dk/images/Menukort/Selskab_p_Horisont_2023.pdf
mailto:selskab@horisont-aarhus.dk


Friday bar on a Thursday
 
Horisont Hotel & Konference creates Friday atmosphere on
Thursdays.
 
First time Thursday 2nd of March.
 
Every first Thursday of the month, you can join us at Horisont
Hotel & Konference from 15:00 – 18:00, where you have the
opportunity to network, play pool, play table football etc. and
when summer hits, real football. You are also welcome to
"just" have fun with your colleagues, in a completely informal
and cozy setting.
 
It costs DKK 100 per person to participate, which includes: All
you can drink: beer - water - house wines - coffee/tea and
some snacks
 
Horisont Hotel & Conference
Agro Food Park 10
8200 Aarhus N
 
P.s. We have free parking 

Get a guided tour around Agro Food Park 
 
On Monday March 6th at 10.00, you and your colleagues can
join a guided tour around Agro Food Park. Here you will get
information about the companies and the services you can
enjoy when working here. A good opportunity for new
employees - but also if you have been here for a while :-) 
 
The tour starts at the check-in station in no. 13 and ends in
the canteen in no. 15. Just show up at 10.00 at the check-in
station if you wish to join. 



This week’s menus in Agro Food Park
_______________________________________________
__
 
This week's menu for AFP13:

Monday: Fried noodles - beef - chili - greens.
Tuesday:  Poke bowl - chicken.
Wednesday: "Medister" (Danish pork sausage) - potato
salad - beetroot - mustard.
Thursday: Marcaroni and cheese.
Friday: BBQ spareribs - coleslaw - potatoes.

_______________________________________________
__
 
This week's menu for AFP15:

Monday: Cajun chicken - fried vegetables - rice/grains -
bean sprouts.
Tuesday: Fish - prawns and vegetables in sauce - dill -
potatoes - kale.
Wednesday: Hungarian goulash - mushrooms - thyme
- potatoes.
Thursday: Beetroot-cornotto - beets in tarragon -
parmesan.
Friday: Weiner schnitzel - peas - lemon - horseradish -
potatoes.

_______________________________________________
__
 
This week's menu for AFP26:

Monday: Cauliflower curry - lentis - coconut milk -
herbs.
Tuesday: Fish taco - mango.
Wednesday: Wok with pork - vegetables - noodles.
Thursday: Pie with broccoli and onions.
Friday: Fried chicken - root vegetables - dipping sauce.

_______________________________________________
_
 
Take away can be ordered daily from AFP15 via this link.
 
Take away can be ordered daily from AFP26 via this link.

https://www.shop.foodandco.dk/1443
https://www.shop.foodandco.dk/658010


Agro Food Park

Landbrug & Fødevarer F.m.b.A.
Agro Food Park 13
DK-8200 Aarhus N
Denmark

+45 87 40 66 40
info@agrofoodpark.dk

Afmeld   |  Send til en ven
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