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2 April 2024 – City Tour & Informal Dinner (optional)  

17:30 – 19:00 

City Tour - Meeting Point: 

Hauptplatz Linz - Trinity Column (Dreifaltikeitssäule)  

https://maps.app.goo.gl/1rwjR9ybeMrqzCnR6 

 

 

From 19:00 

Informal dinner: Zur Liesl (Costs covered by partners) 

Peter-Behrens-Platz 1 (Tabakfabrik Linz) 

https://maps.app.goo.gl/GwpLXyxQYzwfqyKX9 

 

 

 

3 April 2024 – 1st day:  Company Visits 

8:30 – 

9:00 

Registration 

Meeting Point: Bus Station “Untere Donaulände” (Oberbank Donau Forum) 

https://maps.app.goo.gl/2hgRtQRnfccBZMT96
https://maps.app.goo.gl/1rwjR9ybeMrqzCnR6
https://www.zurliesl.at/
https://maps.app.goo.gl/GwpLXyxQYzwfqyKX9
https://maps.app.goo.gl/6uttTUJ3HMedyrWn8
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https://maps.app.goo.gl/iMn9XDtqs7Zqmsjk8 

 

 

 

Transfer to 1. Good Practice 

 

  

https://maps.app.goo.gl/iMn9XDtqs7Zqmsjk8
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9:30-

11:30 

 

Good practice: VFI (https://vfi.co.at/) 

- Production of Oils 

- (Nearly) Zero Waste through use of side streams in own biogas plant 

 

Transfer to Lunch (Aschbach-Markt) 

12:00

-

13:00 

Lunch at Gasthof Lettner (Aschbach-Markt) 

Transfer to 2. Good Practice 

13:15 

-

15:30 

 

Good practice: Bergland Milch (https://www.berglandmilch.at/de) 

• Production of dairy products (Largest in Austria) 

• Combination of wastewater recovery & biogas plant 

 

Transfer to 3. Good Practice 

16:30

-

17:45 

Good Practice: FeldOase Aquaponic 

• Small Aquaponic plant for regional fish production 

 

19:00 

 

 

Dinner @ Die Huberei (Pfarrgasse 18, 4020 Linz) 

 

 

  

https://vfi.co.at/
https://www.lettner-gasthof.at/
https://www.berglandmilch.at/de
https://huberei.at/
https://www.google.com/maps/place/data=!4m2!3m1!1s0x477397358181d6e5:0xbd2174455e5dd62d?sa=X&ved=1t:8290&ictx=111
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4 April 2024 - 2nd day: 

Networking, Project Meeting, Stakeholder Workshop 

Venue & Meeting Point: 

Medienraum (Building B, Stairs 2, Level 5) 

Business Upper Austria – OÖ Wirtschaftsagentur GmbH 

Hafenstraße 47-51, 4020 Linz, AT 

https://maps.app.goo.gl/PC9L4PVszbS5fVto6 

 

08:30 

– 

09:00 

Registration & Networking with coffee and small breakfast 

09:00

-

10:00 

Good practice presentations (Project partners & Stakeholders joined) – 

Presentations from: 

Yupitaze - production of fish leather products from unused fish skin 

Reploid Value Solutions AG - valorising food waste with black soldier 

fly to generate animal feed and insect products 

GO Gastro - caterer with novel business model for food waste reduction  

Acib GmbH - Research organisation with project to generate bio-

plastics from fruit peel waste 

MV Chilimanufaktur - Innovative manufactory for chili sauces and 

products 

 Project Partners - Meeting Stakeholders and ASPs - Workshop 

10:00

-

10:45 

Pilot implementation (Act. 2.3) – 

all partners 
1) Introduction Round & Circularity 

World Café for networking; 1 h 

• Participant introduction 

• Discussions with prepared 

questions 

 

2) Circularity Compass (incl. 

practical example); 1.5 h 

10:45

-

11:05 

Peer review of pilot (Act 2.4) – PP9 

BIZ-UP 

11:00

-

11:20 

Mapping tool and online market 

place (Act 2.1) - LP 

https://maps.app.goo.gl/PC9L4PVszbS5fVto6
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11:20

-

11:50 

Regional and Joint Action Plan 

implementation (Activity 1.4) – all 

partners 

• Interactive workshop with 

work-through of 1 circularity 

tool with FCP-example 

 

3) Feedback Round; 15 min. 

 

11:50  

- 

12:10 

Launching WP3 – Overview from LP 

12:10 

– 

12:30 

Project communication – PP6 JAIP 

12:30

- 

13:00 

Project management  and Steering 

Committee meeting - LP 

13:00

-

14:30 

Joint Lunch & Departure 

 

 

Hotel suggestions:  

Hotel Stadion - Hotel Lokomotive im Zentrum von Linz 

https://www.motel-one.com/de/hotels/linz/hotel-linz-hauptplatz/ 

https://www.radissonhotels.com/de-de/hotels/park-inn-

linz?facilitatorId=RHGSEM&cid=a%3Aps+b%3Aggl+c%3Aemea+i%3Abrand+e%3Apii+d%3Acese+r%3Abrt+f%3Ade

-DE+g%3Aho+h%3AATLNZ1+v%3Acf&gad_source=1&gclid=CjwKCAiAkc28BhB0EiwAM001TYajzcrJQj-

AZX4aSR7KAfQ7yLZ1s8z4wlv0G6rGJqqclD2x0qkGxxoCTU4QAvD_BwE&gclsrc=aw.ds 

https://www.marriott.com/de/hotels/lnzcy-courtyard-linz/overview/ 

 

 

Contact at host organisation 

Luise Dauwa Luise.dauwa@biz-up.at 

Barbara Schobesberger Barbara.schobesberger@biz-up.at 

 

https://www.hotel-lokomotive.at/?k=1199&agid=3956132259&kw=plinz%20hotel&creativeid=679876674154&pos=&gad_source=1&gclid=Cj0KCQjwhMq-BhCFARIsAGvo0KdJp1EqbexjGlllhU6ekQVRriZHnXP2yS5cM1KScdun6yN1TqI0xvIaApWbEALw_wcB
https://www.motel-one.com/de/hotels/linz/hotel-linz-hauptplatz/
https://www.radissonhotels.com/de-de/hotels/park-inn-linz?facilitatorId=RHGSEM&cid=a%3Aps+b%3Aggl+c%3Aemea+i%3Abrand+e%3Apii+d%3Acese+r%3Abrt+f%3Ade-DE+g%3Aho+h%3AATLNZ1+v%3Acf&gad_source=1&gclid=CjwKCAiAkc28BhB0EiwAM001TYajzcrJQj-AZX4aSR7KAfQ7yLZ1s8z4wlv0G6rGJqqclD2x0qkGxxoCTU4QAvD_BwE&gclsrc=aw.ds
https://www.radissonhotels.com/de-de/hotels/park-inn-linz?facilitatorId=RHGSEM&cid=a%3Aps+b%3Aggl+c%3Aemea+i%3Abrand+e%3Apii+d%3Acese+r%3Abrt+f%3Ade-DE+g%3Aho+h%3AATLNZ1+v%3Acf&gad_source=1&gclid=CjwKCAiAkc28BhB0EiwAM001TYajzcrJQj-AZX4aSR7KAfQ7yLZ1s8z4wlv0G6rGJqqclD2x0qkGxxoCTU4QAvD_BwE&gclsrc=aw.ds
https://www.radissonhotels.com/de-de/hotels/park-inn-linz?facilitatorId=RHGSEM&cid=a%3Aps+b%3Aggl+c%3Aemea+i%3Abrand+e%3Apii+d%3Acese+r%3Abrt+f%3Ade-DE+g%3Aho+h%3AATLNZ1+v%3Acf&gad_source=1&gclid=CjwKCAiAkc28BhB0EiwAM001TYajzcrJQj-AZX4aSR7KAfQ7yLZ1s8z4wlv0G6rGJqqclD2x0qkGxxoCTU4QAvD_BwE&gclsrc=aw.ds
https://www.radissonhotels.com/de-de/hotels/park-inn-linz?facilitatorId=RHGSEM&cid=a%3Aps+b%3Aggl+c%3Aemea+i%3Abrand+e%3Apii+d%3Acese+r%3Abrt+f%3Ade-DE+g%3Aho+h%3AATLNZ1+v%3Acf&gad_source=1&gclid=CjwKCAiAkc28BhB0EiwAM001TYajzcrJQj-AZX4aSR7KAfQ7yLZ1s8z4wlv0G6rGJqqclD2x0qkGxxoCTU4QAvD_BwE&gclsrc=aw.ds
https://www.marriott.com/de/hotels/lnzcy-courtyard-linz/overview/
mailto:Luise.dauwa@biz-up.at
mailto:Barbara.schobesberger@biz-up.at

