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Axfood  

• Axfood has two grocery chains, Willys and Hemköp

- They have a market share of approximately 20%

• We also have Axfood Snabbgross and Mat.se
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Some History
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• Oct 2012: A special lunch at Centrumkyrkan 

• Oct 2012: Hemköp Sundbyberg – NO

• Apr 2013: Horsemeat scandal – 5 ton lasagna

• Nov 2013: Hemköp Sundbyberg - YES

• Feb 2014: A phonecall to Stockholm 
Stadsmission

• Dec 2015: The first social supermarket in 
Norden, ”Matmissionen” 

• Feb 2017 The 2:nd Matmissionen opens in 
Stockholm

Besunesh is making sandwiches för
the guests of the church.



And Now – 4 years after the horsemeat-scandal

• Axfood has about 90 stores who donates goods to 
different organizations

• Axfood is co founder of two Social Supermarkets in 
Stockholm 

• All Willys stores can now sell out bake off bread at 
the end of the day

• Some Willys are also testing to sell out fruits and 
vegetables

• About 250 tons of food will be donated from Axfood 
during a year

• Willys goal is to reduce food waste with 50% at 2020
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Ann - The former Manager of Hemköp Sundbyberg
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Danderyds Local News, 25 april 2017



Challenges for redistribution of food

Legislations and rules are hard to 
understand and follow

Example:
• Traceability
• Ingredient list
• Rules for freezing goods
• Systems
• Eggs

But we know that the point is to protect 
human health….
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How does Axfood meet the challenges?

Axfood has for the stores 
made up routines and 
guidelines for donating food 
according to EU-regulation 
for food safety
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Short version - Axfood guidelines

• Chilled food shall always be kept cold according to the 
packaging

• All the stores have to register what they donate as 
”charity”

• Temperature control shall be done on a regular basis

• The guidelines contains rules for the last day of 
donating food dated ”best before” 

• Strict rules for what is aloud to be donated and what 
we don´t donate. 

• Mail addresses to all the organizations to be able to 
send out  product recall
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Axfood have made the choice to NOT donate:

• Goods marked with ”expire-date”, no matter of 
remaining days left

• Washed salads, alfa sprouts or similar goods

• Packages that are too broken

• Fresh or frozen fish or seafood

• Bake off – lack of ingredients list

• Unpacked food, food from buffé, grill, unpacked 
deli och salad-buffé
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One of the biggest issues - traceability

It is difficult to understand and 
follow the regulations, because it is 
not made up for this new kind of 
business
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Traceability: Axfood stores and warehouses

Axfood stores and warehouses are responsible for 
traceability one step forward and one step back in the 
delivery chain.

Axfood solution:

• The stores and the warehouses scan everything the 
donate as ”charity”

• We can easily generate reports on what the stores 
have donated 

• The stores know which organization they donate to, 
and we have a register at the main office

But the most important must be: All organizations 
get all the product recall by mail!
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Traceability: Charity organizations and Social Supermarkets

Social organizations and social supermarkets deliver to the 
final consumer. 
They  are therefor only responsible for traceability one step 
back.

Issue: Is it Axfood or Hemköp store/Willys store who donate 
the goods? 

Note that the product recall come from Axfood.

More issues: It is hard work for the charity organizations to 
log all the food they get every day. And what is an approved 
system? Is it not enough if the stores who donate keep the 
log and the organizations get the product-recall?
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My 5 favorite actions to prevent wood waste 
(wholesale and retail stage) 
1. Develop national guidelines for redistribution assessed 
by authorities

2. Find ways to help finance new foodbanks and social 
supermarkets

2. Require every actor in the food industry to report 
numbers and quantity of food waste

3. Make sure to sell out before waste – even bread, fruits 
and vegetables. Use new digital technology and 
cooperate with organizations as Karma, Food2change etc

4. Stop deals that ”buy 2 for XX”, and minimize offers 
with big pack for fresh products
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karin.bildsten@axfood.se

Thank You!


