
Company Name:  Refarmed ApS
Email:  camilla@refarmed.dk
Web: www.refarmed.dk
Tlf.: +45 6060 1379

RETHINKING THE SUPPLY CHAIN
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Challenge: Risk & waste in every link of the supply chain 
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Solution: Customer-integrated farming
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No waste

Less Risk

More value



Products
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We grow pesticide free herbs, lettuce and microgreens with:

5-7 days longer shelf life

Greater taste 

Higher nutritional value

Zero miles

Fresh & local story food
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Local co-
branding

Land use

Recycling food 
waste

Residual heat

Recapturing 
rain water

No food miles
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A holistic concept that reduces the climate 
impact through out the entire supply chain



Partnerships: energy reducing- & symbiosis technologies
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Heat recovery
• From LEDs 
• From ventilation

Water cleaning
• Waste water

Growing medias
• Sustainable & 

effective



Join us & make an impact

CONTACT

Camilla Enge, CEO
+45 6060 1379

camilla@refarmed.dk
www.refarmed.dk
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