
 

 

The winners of the 11th INTERNORGA Future Award 2022 have been announced: 

Three winners in one category for the first time 

 

Hamburg, 30 April 2022 – And the winner is ... Yesterday evening, the 11th INTERNORGA 

Future Award was presented as part of a ceremony with 280 invited guests at the Hamburg 

Chamber of Commerce. Prizes were awarded to forward-looking concepts for the 

foodservice and hospitality market in the categories ‘Food & Beverages’, ‘Technology & 

Equipment’ and ‘Catering & Hotel Industry’. The high-calibre jury selected the following 

winning concepts from a total of 14 finalists:  

 

 ‘Food & Beverages’ category: Oceanfruit sea salads from wunderfish GmbH 

 ‘Technology & Equipment’ category: Too Good to Go app from Too Good to Go GmbH 

 ‘Catering & Hotel Industry’: studierendenWERK BERLIN, ‘greenes² – mindful campus 

food’ from Studierendenwerk Mannheim, and Studierendenwerk Osnabrück 

 
‘Since 2011, the INTERNORGA Future Award has been presented to companies that stand out 

with a particularly innovative sustainability strategy, high efficiency and responsible and future-

oriented action. With this award, INTERNORGA, as the leading trade fair for the industry, has once 

again set an example for a forward-looking foodservice and hospitality market. Sustainable 

developments have never been as decisive and important for the market as they are today. With 

the Future Award, we want to further accelerate the process of adjusting the way people think and 

thank those who, with their innovative solutions, are role models for an effective future of catering,’ 

explains Bernd Aufderheide, INTERNORGA Future Award jury member and Chairman of the 

Management Board of Hamburg Messe und Congress.  

 

The expert jury, consisting of scientist and jury chairman Dr J. Daniel Dahm, graduate engineer and 

sustainability expert Carl-Otto Gensch, nutritionist Rainer Roehl, food trend researcher Hanni 

Rützler and Bernd Aufderheide, Chairman of the Management Board of Hamburg Messe und 

Congress, did not have an easy decision given the numerous and high-quality entries. Many 

submissions concerned solutions and ideas for reusable-container systems. That is why, for the 

first time, a total of 14 finalists were selected this year. Also new was the decision to award the 

‘industry Oscar’ to three concepts in the ‘Catering & Hotel Industry’ category.  
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The following companies received the INTERNORGA Future Award 2022 on 29 April 2022:  

 

In the ‘Food & Beverages’ category: Oceanfruit sea salads from wunderfish GmbH 

Seaweed for all to enjoy; that is the motto of wunderfish GmbH. The company produces its high-

quality Oceanfruit sea salads, which have now been honoured with the INTERNORGA Future 

Award, from organic European seaweed. While seaweed is considered a staple food and makes 

up an important part of the nutritional culture in Asian cuisine in particular, it is still considered exotic 

in Europe. wunderfish GmbH has developed seaweed with a wide variety of tastes for the European 

palate and its food culture. With a high protein content, minerals and vitamins, omega-3 fatty acids, 

iodine, iron and antioxidants, seaweed supplies important nutrients and thus has health benefits. 

Furthermore, it offers a plant-based addition to the diet. In fisheries, as well as agriculture and water 

management, cultivating seaweed in sustainable seaweed farms opens up alternative sources of 

income and makes emancipation from fisheries and fish processing companies possible. Seaweed 

is also able to bind CO2 quickly and efficiently and thus helps protect the climate. The organic 

seaweed from wunderfish GmbH is grown on lines from November to May in the crystal-clear water 

of Norwegian fjords. During this time, the seaweed farm becomes a habitat for small fish and many 

other organisms, which increases natural biodiversity. After harvesting, the seaweed is processed 

into sea salads in the flavours Graved Style, Di Mare, Korean and Midsummer, among other 

products. In this way, the company has succeeded in making European seaweed suitable for 

everyday consumption.  

https://www.oceanfruit.de/ 

 

In the ‘Technology & Equipment’ category: Too Good to Go app from Too Good to Go GmbH 

The mobile app Too Good to Go from Too Good to Go GmbH addresses highly topical and urgent 

problems: the fight against food waste, the conservation of natural resources and the avoidance of 

climate-damaging CO2 emissions. Too Good to Go focuses on the activation of the existing network 

of relationships between consumers, guests and businesses in the food industry, retail, restaurants, 

bakeries and the hotel industry. In this way, Too Good to Go succeeds in addressing the topics of 

economic, ethical and environmental sustainability and providing a practical, user-friendly answer. 

The Too Good to Go app helps participating companies avoid food waste. The app identifies nearby 

businesses that offer surplus meals, food with an upcoming best-before date or residual stock at a 

discount shortly before closing time. At the same time, consumers reduce their costs. The concept 

brings together environmental protection and cost savings, operational turnover and waste 

prevention. In this way, companies can save costs and waste, while nature conservation and 

environmental awareness are supported. A win-win situation for everyone. 

https://toogoodtogo.de/ 

 

In the ‘Catering & Hotel Industry’ category: studierendenWERK BERLIN, the ‘greenes²’ 

catering concept from Studierendenwerk Mannheim, and Studierendenwerk Osnabrück 

Education makes a difference! That is made especially evident by those who are in an 

apprenticeship or studying and are dealing intensively with the challenges of our time such as 
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climate change, health and sustainability. This is an issue for student unions that run the canteens 

of universities and colleges in particular. They want and need to excel in order to live up to the 

needs and values of their guests without losing sight of themselves or the big picture. In that context, 

three excellent concepts stood out and received the INTERNORGA Future Award this year.  

 

The Studierendenwerke in Berlin and Osnabrück and the greenes2 catering concept from 

Studierendenwerk Mannheim have made extra effort to adjust what they offer to suit flexitarian, 

vegetarian and vegan diets and have developed in a creative way. With trends such as plant-based 

food, the three dedicated campus concepts are shaping the culinary future and are taking catering 

in university canteens to a new level. The ethics and ecology in community catering are improved 

and strengthened with this forward-looking approach. In addition, the Studierendenwerke in Berlin 

and Osnabrück and greenes2 in Mannheim are, at the same time, educational institutions and are 

shaping future-oriented lifestyles through a new experience of food and indulgence. They work 

together with regional suppliers and support the local producers whose ecologically and species-

appropriate agricultural products and food are processed in their kitchens. This ensures that the 

procurement by the canteens and cafeterias in the higher education sector benefits the entire 

metropolitan area and the region. The award-winning concepts are able to make a strong impact 

on society and the entire foodservice and hospitality industry. 

https://www.stw.berlin/  

https://greenes.de 

https://www.studentenwerk-osnabrueck.de/ 

 

 

About the new INTERNORGA hall structure 

Visitors and exhibitors will get to experience the comprehensive strategic redesign of all the 

INTERNORGA exhibition areas for the first time in 2022: new or expanded presentation possibilities 

and more stringent visitor guidance make the leading international trade fair for the entire 

foodservice and hospitality market even more diverse and are a contemporary reflection of the 

current market conditions. The ‘Food, Beverages and Coffee / Coffee Machines’ (Halls A1, A3, A4 

and B1 to B4 Upper Floor), ‘Restaurant and Hotel Facilities and Outdoor Cuisine’ (Halls B1 to B4 

Ground Floor), ‘Kitchen Technology and Equipment’ (Halls B6 and B7), ‘Bakery and Confectionery’ 

(Hall A3) and ‘Digital Applications’ (Hall A2) exhibition areas will put increased focus on the trade 

fair experience for all visitors and offer an ideal space for networking. Each of the diverse exhibition 

areas will be directly accessible via its own entrance. 

 

Hygiene tips for visitors   

On 30 April, the current containment regulations in Hamburg cease to apply. This removes the 

obligation for all participants to wear a mask in the trade fair halls. The general hygiene and safety 

measures continue to apply throughout the trade fair grounds. This includes regular and appropriate 

hand washing as well as avoiding shaking hands. The trade fair halls are also ventilated with state-
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of-the-art equipment, contact surfaces are regularly cleaned and additional hygiene islands for 

washing and disinfecting hands are available.  

https://www.internorga.com/en/infos/visitors/hygiene-notes 

 

About INTERNORGA 

INTERNORGA has been the leading international trade fair for hotels, restaurants, bakery and 

confectionery for 100 years and is taking place from 30 April to 4 May 2022 on the grounds of 

Hamburg Messe und Congress GmbH. National and international exhibitors will present their 

products, trends and innovations for the entire foodservice and hospitality market to trade visitors. 

The trade show is accompanied by international conferences, an extensive supporting programme, 

and innovative industry competitions. 

 

Further information can be found on the website https://www.internorga.com/en/ and on the social 

media channels: 

 

   

        

Press material for download: https://www.internorga.com/en/infos/press/downloads 

 

Contact INTERNORGA:  

Andrea Paechnatz, Tel.: +49 (0)40 3569 2093, Email: andrea.paechnatz@hamburg-messe.de 

 


