NTNU Food Forum and work towards EU

NTNU & Eva Falch, Associate Professor / Head of NTNU Food Forum

FC/OD HOLOSUSTAIN workshop Alesund 20.05.22

DRUM

@ NTNU

Kunnskap for en bedre verden



Overview

1. How we get involved in sustainable food strategies —

| 2;3;10 2. How NTNU Food Forum mobilise expertise around these =
strategies - included education.
3. Collaboration possibilities
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including the European ones financing research and g“‘“‘
Innovation, develop policies etc. European networks, g':’
platforms, and strategic projects >
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®NTNU

We have joined forces

Sustainable food
- a global society challenge




European platforms and networks
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~100 experts at NTNU works to
find solutions on future food!

Research,
innovation, education
and communication
for a fair, healthy
and sustainable
food system.

Resources &
Food Science

Digitalisation

« Multidisiplinary positioning
 Trondheim, Gjgvik, Alesund,
« All faculties and

« > 25 departments

Technology
& Systems

Health
& Diet
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Innovation ™ Society & Citizens B

8 Design

Citizen Science
Consumer Behaviour
Food Culture

Food Actors

Food Practices
Policies

Animal Welfare

Food & Animal Ethics

Sustainability
& Environment

Research,
innovation, education
and communication
for a fair, healthy
and sustainable
food system.
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Health n ] Technology
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Innovation
8 Design

Society &
Citizens

Sustainability
& Environment

Digitalisation

Research,
innovation, education
and communication
for a fair, healthy
and sustainable
food system.

Big Data
Automatisation
Visual Computing
Internet of Things
Autonomy

Artificial Intelligence
Machine Vision
Machine Learning
Data Security

Block Chain
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Health { n Technology
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Research,
innovation, education
and communication
for a fair, healthy
and sustainable
food system.
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: Digitalisation
Food Science B

Technology & Systems
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Procesing Eguipment
Biotechnology
Economics Packaging
Logistics Conservation
Chemometrics System Engineering

Sustainable Refrigeration, Food Actors & Stakeholders
Heating and Dewatering  Analysis & Evaluation
Farming Product Development
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Innovation
8 Design

Society &
Citizens

Sustainability
& Environment

Research,
innovation, education
and communication
for a fair, healthy
and sustainable
food system.

Resources &

: Digitalisation
Food Science B

Health & Diet

MNutrition & Malnutrition
Lifestyle Diseases

Diet & Inflammation
Obesity

Diet & Cancer
Overeating

Dietary Strategies
Bicactive Compounds
Moving to Plant-based Diets
Meat & Climate Change

Technology
& Systems
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Resources & Food Science

Innovation
8 Design

Society &
Citizens

Sustainability
& Environment

Research,
innovation, education
and communication
for a fair, healthy
and sustainable
food system.

Food Quality
Food Safety
Conservation
Microbiology
Chemistry
Cald Chain
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Digitalisation
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® Sustainability & Environment 32 Innovation

8 Design

Natural Resources
Environmental Mesurement
Socio-ethical Assessment
Economic Assessment
Technoeconomical Analysis
Sustainability Policies

Zerp CO; Emission —

Society &

Citizens

Research,
innovation, education
and communication
for a fair, healthy
and sustainable
food system.

Resources &

: Digitalisation
Food Science B

Health n ] Technology
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| Innovation & Design

Product Innovation
Process Innovation
Product Development
Tools & Methods
Mindset
Education

Society &
Citizens

Sustainability
& Environment

Research,
innovation, education
and communication
for a fair, healthy
and sustainable
food system.

Resources &

: Digitalisation
Food Science B

Health n ] Technology
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NTNU Food Forum
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Food system actors & society
& Design
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Position Paper
on the European Commission’s
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NTNUs expertise and mlo_t_ilvati_dn _

Topics in Farm2Fork strategy (May 2020)
Achieving climate neutral farms or food

businesses

Reduction of pesticides, antimicrobials,
fertilizers and harmful nutrients towards
zero pollution

Reducing food loss and waste

Shifting to sustainable and healthy diets,

sourced from land and sea

New PROJECT pOSSIbIlItIes

| and GLOBAL IMPACT




Strategies -

action plans affecting research and innovation needs and policies

« UN Sustainability goals

« Green Deal (Strategies: Farm to Fork, Biodiversity etc.)
* Action plans - leading to new food policies

« Farm to fork call (innovation call)

* Horizon Europe (Cluster6 ...)

"%>° HORIZON
4 EUROPE
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Innovation
& Design

An orchestra to play on...

Society &
Citizens

Sustainability
& Environment

Research,
innovation, education
and communication
for a fair, healthy
and sustainable

food system.

Digitalisation

Resources &
Food Science

Technology
& Systems

Health
& Diet
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LUND

UNIVERSITY
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UNIVERSITEIT
BRUSSEL

VRIE (eft ) Food BBl oo €9 Forskningsradet

Forskningsmidlene
WAGENINGEN

9—&1 for jordbruk og matindustri
JINIVERSITY & RESEARCH 'i EUROPEAN REGIONS OF GASTRONOMY




Influence the DIALOGUE e
andPou_c R b

''''




Active in EU-dialogue ®

. inc :l T 97 181 99
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Bri tha in g a F s t co fi f¢ im  indu  tran packag!ng. Sustainable
COVID fc to A a m al e S N gy A labe packaging for the
Supply e b ol al o tour poli Safetyand quality of
" fe worl food

NTNU has an important voice in the policy dialogue

@ NTNU ‘ Norwegian University of https://europeanfoodforum.eu/

Science and Technology



Exchange of views
on the impact of

COVID-19 on the Food
Supply Chain

@ NTNU |

European Food Safety

Standards and
pesticides

Norwegian University of
Science and Technology

European Food Safety
Standards and
Pesticides: Solutions

) Food Reformulation
Food packaging and and Marketing
plastics: How to
achieve circularity and
reduce environmental

impacts
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Dual Quality and EU funding for . . .
Misleading food Nutrition and origin research :nd 8. Dual quality: How we 9. Nutrition labelling-
labelling including labelling innovation in the agri- can solve the problem the way forward!
health and nutrition food sector together!

claims

@ NTINU | sGencana Technology 26
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"EUROPEAN RESEARCH AND HErFCRM
INNOVATION FOR THE AGRI-FooD “EL FARM TO FORK FIRESIDE CHAT ON 2021 ACTIONS™
SECTOR BEYOND 2020™

Jumiary 142021
9 DECEMBER 2020

10. European research 11. EU Farm to Fork
and innovation for the Fireside chat on 2021
Agri Food Sector actions

beyond 2020

@ NTINU | sGencana Technology

12. Mandatory
indication of origin:
challenges,
opportunities and
myths
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13. Mandatory Human
Rights Due Diligence in
the EU: transparency
and accountability

14. Environmental
labelling: a key to
unlock/enhance

consumer
environmental
consciousness

27
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15. Navigating the
development of a Code
of Conduct, flagship
for the EU Farm to Fork
Strategy

@ NTNU |

Judy ¥ | 10 W09 TET

Hosamg MEPs:

MEP Alstsancha MORETT]
MEF Pawos KOKKALS
MEP Cheistine SOHNEIDER

16. Consumer
empowerment in the
focus of F2F:
nutritional behavior
and nutrition education
for healthy and
sustainable diets.

Norwegian University of
Science and Technology

7.15:
in tHE

improve the sustainability
of the EU food system™

17. Innovation in the
agri-food chain to
improve the
sustainability of the EU
food system

“What can Smart Villages do for the food.
incustry, bio-sconamy, and promete rutal
toarism?*

Saptember 7 - 13h00-14h30 CET.

18. What can Smart
Villages do for the food
industry, bio-economy,
and to promote rural
tourism?

*Animal health Lraceability, tra; s
from a politieal blusprint to|
. o .

19. Animal health
traceability,
transparency, and
labelling: from a
political blueprint to a
working concept

28



ELLROPEAN
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— 10272021 & ::afi:::s Food Production 26 January
 BUbh i | Prevention % European Food Forum Event
for the sty and ity of »
. From I.:arm to Fork "The Journey Toward Harmonized
Fireside chat on Front of Pack Labelling and Its Impact on
to Fork 2022 actions” Sustainable Food Labelling”

Sustainable EventHostad y: European Parliament Room P1A002 (PHS building)

Sustainable m’;gggmg & MEP Mr. Bogovi¢

food consumption Distribution MEP Ms. Moretti )
MEP Ms. Mortler Event Hosted by:
MEP Ms. Schneider
“ {(U(ﬁﬂrm'l'n MEP Ms. Sojdrova 18 May 2022 MEP Clara AGUILERA
i MEP Ms. Tolleret MEP Biljana BORZAN

MEP Pietro FIOCCHI
MEP Petros KOKKALIS
MEP Alessandra MORETTI
MEP Michaela SOJDROVA
MEP Irene TOLLERET

wine, Spirits and Yualty Foodstutts MEP Adrian VAZQUEZ LAZARA

= N

20. From Food to
packaging: Sustainable

packaging for the EURCO FI{\N | SSE
1s:aft;;ty and quality of FOODFORULM bl e R ko
oo

European Food Forum and European Food Forum Event
EP Intergroup on Wine, Spirits and Quality Foodstuffs
“Consequences of Russia’s invasion of Ukraine,

Event organized within from the supply and demand sides at
the Vinitaly - International wine and spirits Exhibition European and International level.”

11 May 2022 (11h00-13h00 CET)
"Striking the right balance:
B N'TNU | Nowe promotionandeducationin the fo0d sector Zoom meet ing
Science ana recnnorlogy .



Benefits STUDENTS
- our colleagues are active on the global arena

sustainable agri- and aquafood
- European action plans

Labelling ’ | a G i Animal
reform “ |l . | welfare

Food loss
and waste

Food safety issues
and novel food

B NTNL. s



STUDENTS
+ POLICY ACTORS (EU)
+ FOOD BUSINESSES

= IMPACT

« Annual digital classrooms in food
policy on hot topics (EU actors)

« Workshop with regional food
— Last year to Rarvik

« Semesterwork with food businesses

https://www.ntnu.edu/studies/cour

@ NTNU | Soyegan ey o ses/TMMT5001#tab=omEmnet
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PARTRROSRIKSKIN

NTNU signerer EU-mal for
barekraftig matsystem, som

forste universitet —
Vil SCRENTNU‘S‘.CIIIPEID&EUE «gérd Dlgaifei»ﬁtl‘atfgi- FCOD . waegiar u&;-ers:ty af

Science and Technelogy

NTNU signature to the EU Code of Conduct on responsible food business

and marketing practices

0y 10 1 m ‘

Frrae

Providing multidisciplinary expertise for sustainable food systems

| am writing to express the interest of NTNU, through its NTNU Food Forum initiative to
become a collaborative supporter of the EU Code of Conduct on Responsible Food Business
n ot and Marketing Practices.

Espon Lokatand-Staf
o

Norwegian University of Science and Technology (NTNU), Norway's largest university with
42 000 students and 9 000 employees, has major ambitions in the actions towards a

Publisor Leriiag 05 032023 - 1716 Oppraton Sendag 06 032002 - 1649

Erussel (Khronoe): Hvordan ser framéida for mal % wt? Hvordan P % E 5 9 i

sikre en mer barekraftig produksion? Og bvordin f2 bukt med matsviane:? sustainable food system. The university, therefore, wants to commit to delivering on the
oy greitencogeidc St Bk Fcame e it ek aspirational objectives and become a collaborative supporter of the EU Code of Conduct on

TN melder f 2t de er det farste universitetet som har fitt god Responsible Food Businesses and Marketing Practises.

‘EU-komisjonen som underskriver av EUs «Code of Conduct on E.Epnnsibie
Food Business and Marketing Practicess.

In this context, the umversaty s key roles are: (1) providing students with the relevant
—Jeger'-'vm‘oms}'dmeﬂa:nsnmﬂnfwmmnwlm1Enrupaslnmeross
a ) midfslndus og mnslmﬂﬁmsfva . Ve ' . P " P v T . et
mﬂmmﬂum‘ﬂahﬁmﬂmmﬂorzmﬂgmﬁﬂ%ﬁm
il sunne of berekraftige matalternativer, hater det § en nitalsize fra Tor Grande,

prorekbor for forskning og formidling ved WTHT.
«Gard til gaffel»strategi



Inviation to join our initiatives — we now put food on the agenda

DN ANNONSGRINNHOLD 3 SINTEF @NTNU

@ SINTEF BNTNU
o

Unexplored resources and

novel technologies

Hvordan forbereder vi oss pa de store utfordringene som kommer?

B NTNU | séancmdreanoosy

First Annual Nordic Food Forum

Trondheim 21-22 September 2022

Future sustainable food systems

- Exchange of knowledge and expertise between food actors

Topics
¢ Circular food systems for less food loss and waste
+ Unexplored resources and novel technologies for sustainable food systems
« Sustainable food systems for a healthy planet and people
« Education and capacity building for sustainable foed systems

Debates on
¢ Public meals as a lever for food systems change
» How to advance the transitioning to sustainable food systems - A systems approach
« The role of aquaculture and agriculture in sustainable food systems

= ol
EUROPEAN REGION OF GASTRONOMY
LU ND TRONDHEIM - TRONDELAG
UNIVERSITY AWARDED 2022

LU Food Facuty

33



REGIONAL ENGAGEMENT

- many students will do their carriere here

s

EUROPEAN REGIONS OF CASTRONOMY

Trondheim-Trgndelag 2022

> 200 food actors involved

B NTNU | séancmdreanoosy



‘Multi disciplinary .

~collaboration facilitates; &
“innovation, knowledge

sharing, inspiratior
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VALUE CREATION

" ‘The multi diciplinary voice — important perspectives joined
- together makes better approaches _ |

- Multi disciplinary response to strategic documents ...

* New project possibilities | |

+ Influence the dialogue and policies

« Marketing of the whole

.+ Students involvement

 Global impact on the future of our globe




Thank you

L Sl \
NTNU Food Forum:
https://www.ntnu.edu/food-forum

European Food Forum:
‘ https://europeanfoodforum.eu/

@ NTINU | sGencana Technology




