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9CVEJKPI VIG ENQEM +V KU CNTGCF[ RCUW F RKE G KXEQ R/GZQRMNG GTG PVKEWKNRKPI VGEJPKSWGU

KP VIJG MKVEJGP 'XGT[QPG KU GZJCWUVGHNLCPEBEHYEGTL IPCEINQPGCG KKORWGENPF UQEKCN GPXKT

of hope and excited for what happens next. On that day we attend-

GF ENCUUGU YQTMGF JCTF NGCTPGF GZVEBPUBXGE|[ CUVYWTFXG [F FOI@QFIWAEMKKGPVYU KPFKECVGU

N[ JGCFGF JQOG VQ RCEM NGHVQXGTU H @enetendki®eddféTand dakily ppared ®od) Widerthe ones who

exactly we would not process on daily basis anymore and hurried UJCTG C ...CV CTG OQTG NKMGN[ VQ EQQM HTGUJ H"

to the meeting point. We met at a team member’s kitchen starting together. If you consider your daily train ride to work or school for a

VQ RTGRCTG C PKEG FKPPGT #U YG CTG UKFERPFJIQFG QHVAG JRUWTKOXA®KGE GPVGTKPI [QWT ¢

passed since we met; three hours of washing and chopping ingre- eating their croissants and sipping their take-away cappuccinos

dients, discussing the most different issues and — incidentally once DGKPI UQOGYJGTG NQUV KP VIJGKT QYP VIJQWIJVU

KP C YJKNG s GPLQ[KPI VJG HCEV VJCV P Qsdih@ (e tagEther WRIlE 84 is h¥t@ popMactidmd[anymore. In

we conjured up a fantastic three course menu — just for us — and VQFC[oU HCUV RCEGF YQTNF KV KU UKORN[ PQV RQ

PQY YG CTG ,PCNN[ TGCF[ VQ GPLQ[ KV | VJTGG JQWT DTWPEJGU YKVJ [QWT DGNQXGF QPGU
MPQYU VJG EJCNNGPIG QH JCXKPI GPQWIJ VQ GCV

Our project-group “Foodture” is based on the ideas that we dis- QPEG OQTG CPF VJGP YG CNUQ CTG ITGVGHWN HQ®

EWUUGF CV VJG XGT[ DGIKPPKPI QNOUWG 2W@Qth Grabvsoredobd along the way. Importantly, one must not

mer. As we tried to examine food wastage as a probl em, we re-  forget the social aspects doubtlessly inherent in traditional food

CNK\GF VIJCV YG EQWNF CNUQ HQEK\WPUV@RBR RPNV QVYORCK/YRVMFE&P CNVGTPCVKXG VQ HCUV HQ(

place rather than pointing at others. Many discount ers sell fresh  old forgotten social aspect, we thought about starting frequent

XGIGVCDNGU KPUK\GU VJCV C UQEDNGBGV-WFGPVKEQAVENR) MR I IGXGPVU #U VJG )GTOCP RJKNQU

ish them in time. The two-kilogram bag of potatoes is an out- QPEG UCKF p6JG VJKPI VICV RGQRNG JCXG KP EC(

standing example, as the likelihood that more than half of it will OQUV QDXKQWU VIJKPI VJG PGGF VQ GCV CPF FTKP

TGOCKP WPEQPUWOGF CPF ,PCNNKIDGs HWIUVVGP KU XGT[ J

until a moldy smell reminds one of its existence, a nd suddenly 6CNMKPI QH EQOOQP VJKPIU FWTKPI QWT EQQMKPI

QPG KU EQPHTQPVGF YKVJ VIG[EPGGREGWOVRIGWWGCGRKPRTKKPOGXGT[QPGoU G[GU YJGP ¥JG FGUUG"

RTGUGPVKPI VIGOUGNXGU NKVVEXIG A QrKO/GcHR@N QN \a afipl¥-Bear vidusse, followed by a main course

maculate skin. Does this sound familiar to you? Aft er experiencing YJKEJ VQQM CNN QH WU QP C WPFKUEQXGTGF I1WU\

such a scenario repeatedly, it is not surprising th at the majority of  potatoes and turkey schnitzel scalloped with tomato and gorgon-

RGQRNG FGEKFGU VQ VCMG VJIG OGIQHBEQ RQRRBC KEIRBG QRVEQPIQDCMGF KP VJG QXGP $QVJ Wi

HQQF YJKEJ KU CNYC[U CXCKNCDUI\VAH QQFK BMQUBBA Y GG R XGAa YQWNF JCXG RTGRCTGF QP QWT

VIKTFU QH OGP CPF RGTEGPV QX GCTR®KGEBVCTG CNTGCF[ Q

Should we just stand back and keep watching this ha ppen? Or 9G QH EQWTUG CNUQ CITGGF QP VJG HCEV VvJCV U

UJQWNF YG UGGM HQT CNVGTPCVKXGU! ECPPQV DG GPLQ[GF GXGT[ FC[ $WV KU VJCV TGCN
We want to focus on cooking fresh meals together in a warm-heart-

6JCV GXGPKPI QWT ITQWR DGICP YKVJ C WBFCUQERENK GP RKITQRDGPWCORENJIG KFGE VICV GXG

CPF HTWKV[ VQRRKPIU OCFG QH DCPCPC CRFXGRRINRAT@F PGERX\GI YQXWNPH DAXE[ CPF TGFWEKPI Y

made a salad like this for myself”, said one of the group members. and cooking together, inspiring each other and enjoying the whole

“This is something completely new for me — combining salad and GXGPV

fruits. What a great idea!”, another one added. The salad made

WU UVTKXG HQT OQTG +P VJKU ECUG OQTG EQUVU CEVWCNN[ NGUU DGECWUG

the only thing we had to buy additionally for the salad was fresh

lettuce. Total costs: 75 Cents. More people cutting salad made it

HCUVGT CPF GCUKGT HQT GXGT[QPG 1P VQR QH VJCV IKXKPI GCEJ QVJGT
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KV[ OH HQQF KP QWT GPXKTQPOGPV RNC[ CP KOR
KP.WGPEG QH QWT HCOKN[ CPF HTKGPFU 1WT FG
+P VQFC[oU UQEKGV[ JGCNVJ CPF GH,EKGHEJPICKFRG TK I CGN RTICQTKKP VIWEPPEGU = ?
GXGT DGHQTG UKPEG RGQRNG CTG KPETGCUKPIN[ HCNNKPI DCEM QP WPJGCNVJ]
CPF GZRGPUKXG PWVTKVKQPCN UQNWYV Kk Q PAtu®y®f thie Felelab MDi6® 0rG-ddd, Agkcupty@ @nd Consum-
VWTGg UGV QWTUGNXGU VJG OKUUKQP -VQGENCNREBBEY KQRUUVTEBF VJQVIERIOWGP UGG VIGOU
KPl UQEKCN EQQMKPI GXGPVU UQ VJCV V I@GnREn dal BKitRiDRhe aliffe@r@d i farfeBs tispingtetween
DGPG,V HTQO VJKU WPKSWG GZRGTKGPE G students (19-34 years) than in the older population. [5]

The project group “Foodture” combined its awareness of this im-
portant topic with a mission, which aims to reduce the waste of
'XGT[ [GCT OKNNKQP VQPU QH UVKNN EfQdd @i GuldaN @dmihenGeEnseGy tbnsude) M&als in a social
'"CEJ CPF GXGT[ KPFKXKFWCN ECP DG RCTVGRKXKENCPOIGFPIVVIKU UKPEG
of that food ends up in the household’s garbage. The fact that a
huge amount of our food is discarded should be concerning to
GXGT[QPG s PQV QPN[ HQT GVJKECN DWV CNUQ HQT ,PCPEKCN TGCUQPU 6JG
[GCTN[ EQUVU RGT EKVK\GP DW[KPI HQ QF TVdiKitalgdalbf theprofect wesQdedcdueagera réduction in wast-
worth of 235 euros. [1] ing food. In parallel to this we also aim to support healthy nutrition
whilst raising awareness of the social aspects inherent in consum-
At the same time, while eating together has become old-fashioned, KPI HQQF 9G FGEKFGF VQ QTICPK\G p%QQMKPI 'X
eating alone has become a general new trend. This tendency has  our goals after a thorough discussion about the security of food
FGXGNQRGF GURGEKCNN[ COQPI WHVWIFEP G KIpDIE WitchW Was dor@ideveddmainly under the topic “Transfor-
FQ PQV NKXG YKVJ VIGKT RCTQFRFVPUHQCOKRQ[ PEWKQRGN RAKEGUU q 1TICPK\KPI EQQMKPI GXGP
abandoning other promising ideas such as the placement of “ugly
HTWKVYUg QP NQECN OCTMGVRNCEGU QT VJG GUV
fridges allowing an, exchange of unconsumed food.

6Q TGCNK\G QWT IQCNU YG EQPUKFGTGF C XCTKG'
KP VJG DGIKPPKPI YJKEJ ECP DG URNKV KPVQ VJT
category focuses on the process of food production. Here, it is

# UVWF[ NGF D[ -QTGCP UEKGPVKUVU EQ X @&ipdttarit to focOsGUtLE fabd Wde Gior prodeSsds, because our

shown that the ones who eat alone choose unhealthier food. They EQPEGTP KU VQ ,PF JGCNVJKGT CPF OQTG GH,EK(

RTGRCTG NGUU HTGUJ OGCNU HQT VJG OU GhdXgdproGuctidn foGiliude geMararovs. Orberviakhing ¥h@ ¢

buy more ready-to-eat meals or soup. Surprisingly, they gain 400 implementation of underwater green houses are some examples of

MECN NGUU VJCP VJG QPGU YJQ GCV VQIGRITUUKDNGXONVWQAIWO®XGRYRZXGPVU YKVJIKP VJKU

ceeded the recommended daily amount of calories. [2] An eight-

[GCT UVWF[ EQXGTKPI CDQWYV 6 J C K- R @eRedNd Caleddd/Q¥ PchMsIing \Im@eC dh the food-wastage

ing alone and being unhappy are related to each other. [3] ECWUGF D[ C ITQYKPI VIJTQYCYC[ UQEKGV[ *GTG
concept of a special storage rack in supermarkets to redirect the

OQYCFC[U KV KU PQV VJCV GCU[ VQ KP.. WEGPEGPVEGF GUONVKNPHDQGFQXKRMQ KPG XCNWG EJCKP

C RQUKVKXG YC[ UKPEG QWT GPXKTQPOGPVYQAHK®KWYV Y@V KPUGWIGCQX\PCHNGEFQPF HTWKVU VJC

of decision-making stronger than we might notice. The social and UJQRU DGECWUG VJG[ UGGO WPCVVTCEVKXG # TC

EWNVWTCN PQTOU VJG UWRRN[ HTQO V-JGeg¢gdQ Qighttoe th&\establighnigmt of doatnyCakdessiblfNdges
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in public areas. These fridges would allow for the exchange of food
D[ RGQRNG YJQ HQT GZCORNG IQ QP JQNK
a product before it expires.

6JG KFGC QH C EQOOQP HTKFIG NGF WU V(
Enlightening society about nutritional facts. Here, we dealt with the ;
challenges facing our society and the social aspects of nutrition,
which brought us to the main block of our project.

6Q VGUV VJG KP..WGPEG QH UQEKGV[ QP Pj
C UVTCVGI[ QH p5QEKCN EQQMKPI GXGPVU &
KVKXG GHHGEVU QH UQEKCN GCVKPI QP Q

- o
Our website UGTXGU CU C g
RQKPV HQT RGQRNG YJQ YCPV VQ JCXG CE __.
QT VQ TGIKUVGT VIGOUGNXGU HQT UEJGF
intended not only to bring people together but also to help them ;
QXGTEQOG VIJGKT KPFKXKFWCN EJCNNGPIGU KP VJIG MKVEJGP D[ EQQMKPI VQ

IGVIJGT (QT GXGT[ GXGPV YG EQXGTGF FKHHG TEPVQHQRKEW @AGPEPMY UWE¥Q® RTQFWEG C VJI
CU RKEMKPI C URGEK,E KPVGTPCVKQPCN EQ&WKQKEG QH DXWGKPWTTQEREREARLGDPBAP 2CTVKEKRCP
YKVJI C IKXGP DWFIGV own unconsumed products as ingredients.

# JWIG CFXCPVCIG QH VIGUG GXGPVU KU ¥NOCM@QPGIEEPKPWYH MONWKBERBRY GZRGTKOGPV GX:!

.,1JV CICKPUV HQQF YCUVCIG 6JG RCTVKEKROBWJIKEIPMHDJRPMIGKETKQYRPGWHRVEIGP YJKEJ VIG[

QXGT HQQF $[ NGHVQXGT HQQF YG OGCP thi¢eiPWUGF KPITGFKGPVU VJCV CTG

WPNKMGN[ VQ DG ,PKUJGF D[ C UKPING RGTUQP DWV YJQUG WPPGEGUUCT]

FKURQUCN ECP DG CXQKFGF D[ RQQNKPI VAI@iSpdirdthE guesiion@rises bahad uBd-th¥ ¢olketted food and

others. JOY VQ EQODKPG KV VQ ETGCVG C PKEG OGCN #U V
of ingredients increases, it becomes harder and more time-con-

#P GZRGTKOGPVCN GXGPV YCU EQPFWEVGEHWDOKPNTVOTOQWROGQPGNUFEEKUKQP CDQWYV YJCV \

ECNEWNCVG VIJG EQUVU CPF FGXGNQROGRY WGYRGPE PYVGF WWEYVY BXGRWUNF DG JGNRHWN VC
YQTM QH KFGCU HQT URGEK,E OGCNU HQT HWVWTG

(QT VIJG GXGPV GZRGTKOGPV VJG RTQLGEV VGCO
pare the following menu:

1. Appetizer: A basic mixed salad with apple and banana
slices

2. Main course: 1XGP DCMGF EJKEMGP DTGCUV ,NNGV
to and Gorgonzola cheese Swedish potatoes
(side dish)

3. Dessert: Kaiserschmarrn

14 TUM: Junge Akademie — Project Reports 2015/2016



Only a small amount of extra ingredients had to be bought for
this menu, such as the meat and Gorgonzola cheese for the main
EQWTUG *QYGXGT CHVGT FKXKFKPI VJG
DQWIJV ITQEGTKGU DGVYGGP VJG PWODG
out that none of us paid more than 2.20 € additionally, which ful-
,NNGF QWT GZRGEVCVKQPU VQ PQV GZEGG

GT VIQWIJV g

6JG OQUV KORQTVCPV UWEEGUU QH QWT
perienced from cooking together. After deciding on the menu, we -
SWKEMN[ FKUVTKDWVGF VJG VCUMU GXGPE
YKVJ VJG ,TUV FKUJ

%QQMKPI CU C VGCO FKF PQV VCMG XGTJ[
eating, we certainly took our time and discussed about different
things concerning the meal.

We ate delicious food, laughed a lot and enjoyed the self-brewed
DGGT QH QPG QH QWT VGCO OGODGTU -61J
cess for all of us.

TUM: Junge Akademie — Project Reports 2015/2016 15



$CMGF EJKEMGP DTGCUV ,NNGV YKVJ

+PITGFKGPVU HQT OCKP EQWTUG

Amount

600g

1 Tablespoon
1 Tablespoon
2 Tablespoons
4

150g

Swedish potatoes

+PITGFKGPVU

Amount
200g
200g
400ml
1kg

509

759

5 slices

1 Tablespoon

Ingredient

%IJKEMGP DTGCUV ,NNGYV
Salt

Pepper

INKXG QKN

Tomatoes

Gorgonzola cheese

HQT 5YGFKUJ RQVCVQGU

Ingredient

Creme fraiche

Sour cream

Meat broth (Very strong)
Potatoes

Butter

Smoked ham

Toast bread

Rosemary (Fresh needles)

16 TUM: Junge Akademie — Project Reports 2015/2016

V QO CxauraierF IQTIQP\QNC

1. Cut the chicken breast into slices, season them with salt and
pepper and sear both sides in oil, then put them in a baking tray

2. Cut the tomatoes in slices, season them with salt and pepper
and spread them on the chicken slices.

3. Cut the cheese in thick slices and spread them on the tomato
slices

$CMG VIG RKGEGU KP C RTGJGCVGF QXGP E
until the cheese melts

Preparation

/KZ UQWT ETGCO CPF %TAOG HTCKEJG YKVJ VIJG
DKI QXGP FKUJ YKVJ VJG OKZVWTG

2. Cut the washed potatoes many times into thin slices so that the
RQVCVQGU JCXG FGGR EWVU DWV UVC[ CU QPG F
between the cuts should be as long as the cuts made by an
egg-slicer.

2WV VJG RQVCVQGU KP VJG QXGP FKUJ UQ VJCV
the top and stand next to each other, but not on each other so
VIJCV VIJG[ ECP CNN DG DGFFGF KP VJG UCWEG OK

4. Bake them for 45— 60 mins, until the potatoes are almost cooked.

5. Melt the butter in between. Add smoked ham and rosemary in
the melted butter and mix it with the bread dices. Spread the
OKZ QP VJG RQVCVQGU CPF RWV VIGO DCEM KP V
WPVKN VJG DTGCF FKEGU CTG ,PGN[ DTQYP CPF R



#HVGT QWT UWEEGUUHWNN[ EQPFWEVGF GZRGTKNOGEPVY VG GYXCNWCVGEF VIJG TG
sults internally and decided to carry out the same experiment with
QVIGT RCTVKEKRCPVU 9G UGPV CP KPXKVC)
the TUM: Junge Akademie and also to some of the student asso-
EKCVKQPU CPF HCEWNVKGU 6JG GXGPV YCL
C SWGUVKQPPCKTG 6JG TGUWNVU QH VJIG G:
KPVGPUKXGN]

GODGTU QH

CVGF DJ
I[UUGF DGNQY

A questionnaire has been designed for the assessment. The form
KU FKXKFGF KPVQ VJTGG ECVGIQTKGU

1. Personal questions

2. Nutrition habits Figure. 1: Age
. . distribution of all
3. Evaluation of the Cooking Events m<20 NW21-25 ®W26-30 participants in the

UQEKCN EQQMKPI GXGPV
# SWGUVKQPPCKTG UGTXGU VQ EJGEM VJG J[RQVJGUGU

1. Cooking together encourages people to eat healthier.
2. Cooking together safes food resources. There were students from six different study programs (Fig. 2).

Asking the participants questions about their nutritional habits

helps us to understand the participant’s daily nutrition and to see
KH VJG GXGPV EJCPIGF CP[VJKPI EQPEGTF

#U YG UGPF VIJG GXGPVoU KPXKVCVKQP V.

VQ ,PF CPQVJGT YC[ VQ EQNNGEV VJG CPI B Tcaching post
order to keep their answers anonymously. Hence we created an B Medicine
GXCU[U CEEQWPV UGPFKPI CNN RCTVKEKR Pharmaceutical
KPVGTXKGY TKIJV CHVGT VJG UGEQPF GXG .

bioprocress technique

YJKEJ TGRTGUGPVU C RCTVKEKRCVKQP QH  Physics
® Blology

Of course, a random sample of nine participants is not enough ® Breweing

to make a statistically meaningful statement about the tendencies

of the population as a whole. Therefore, we used the data only

VQ URGEKH[ CPF KORTQXG VJG SWGUVKQF

SWGUVKQPPCKTG VIJWU UGTXGU CU C DCUC

# VQVCN QH UGXGP YQOGP CPF HQWT OGHIYWEXG RKITVHOEW RER/IEFYKPFIRIT@ITCOU QH CNN UQEKCN |
GXGPV #NN RCTVKEKRCPVU YGTG CIGF DGNQY 9G CUUWOGF VJCV VJIG

[QWPIGUV RCTVKEKRCPV YCU CV NGCUV- [GCTU QNF DGECWUG CNN RCTVKEK
RCPVU YGTG UVWFGPVU (K1 |

TUM: Junge Akademie — Project Reports 2015/2016 17



||'|H

(KIWTG 4GUWNVU QH VJG SWGUVKQPPCKTG QP FCKN[ PWVTKVKQPCN DGJCXKQT

The results on daily nutrition habits show that a majority of par-

addition, none of the participants indicated that they mainly eat

VKEKRCPVU EQQM QPG OGCN RGT FCHCDWWH®@CKF|[ QROMNBEPG@QH VIG RCTVKEKRCPVU JC
QP VJGKT QYP RGTEGPV QH VJG ROAKYKEMR B BréatatieroR keFulviasis, JRigV3)
VIG[ GCV HTWKVU CPF XGIGVCDNGU CV NGCUV VJTGG VKOGU C FC[ YJKNG LWUV

RGTEGPV QH VJGO GCV ,UJ QPEG C Y& G Mithin thiR GoTEBdRNINEHpeViti&t,RIGUT participants spent
VKEKRCPVU GCV GKVJGT CV VJG ECHGVGTKGUQTOKP ¥PEJIKO@QFICENRWNGICKFE[URGPY QP C T

although no one stated that they are out of time to cook fresh. In

A6
.7
3 28
i .
Q -

| would hawve bigger  The event showed | would have chosen | was able to process  Cooking in a group
expenies without the  me that covking is Fasthuod today loud remainings in was exhausling
Vet lirked to having fun  withour this event this event

Maan
o=

[

(KIWTG 4GUWNVU QH VJG GXGPV SWGUVKQPPCKTG

TUM: Junge Akademie — Project Reports 2015/2016

UCOG VKOG OCP[ ENCKOGF VJCV OQTG NGHVQXGTU
VWTPGF KPVQ UQOGVJKPI WUGHWN VJTQWIJ VJG EQ
VJG J[RQVIJGUKU VJICV pEQQMKPI VQIGVJIGT UCXGU
PQV DG FKUECTFGF 1H EQWTUG VJGTG KU C PGGF
VQ EQP,TO VJKU J[RQVJGUKU #NN RCTVKEKRCPVU
they had a lot of fun while cooking together whilst no one found it

tiring. (Fig. 4)

The hypothesis that “Cooking together encourages people to eat
JGCNVJKGTg ECP DG XGTK,GF PQV QPN[ D[ VIG SWC
VJG TGEKRGU VIJCV YG TGEGKXGF HTQO VJG RCTVK
OGPVKQP KP VIGKT HQTOU VJCV VIJG] YQWNF PGXG"
C EQQMKPI GXGPV +P CFFKVKQP PQPG QH VJG RCT
VIG[ YQWNF JCXG GCVGP HCUV HQQF KH KV YCUPO'
6JG GXCNWCVKQP CNUQ UJQYGF VJCV VJG RCTVKEK
CNTGCF[ JGCNVJ[ DGHQTG VJG EQQMKPI GXGPVU



6JG GXCNWCVKQP QH QWT GXGPV UJQYGF VJCV GCVKPI VQIGVIGT KU HWP HQT
CNN RCTVKEKRCPVU CPF ECP EQPVTKDWVG VQ VJG UCXKPI QH HQQF TGUQWTE
GU *QYGXGT YG EQWNF PQV RTQXG VIJCV RCTVKEKRCPVU KP C EQOOWPKV]

eat healthier together than alone. The actual organization of further

GXGPVU YKNN PQY DG QWT JKIJGUV RTKQTKV[ 9G CNUQ TGCNK\GF VJCV YG
PGGF VQ HQEWU QP KORTQXKPI QWT CFXGTVKUKPI UMKNNU KP QTFGT VQ OCMG
GXGPVU NKMG VJKU JCRRGP OQTG HTGSWGPVN[ KP VIJG HWVWTG

*QTNGOCPP )KUGNC |.GDGPUOKVVGN YGI¥GQHGPGVFAINOWEBBWHKENX 2WDNKE *GCNV]J
UGKP |[JVVR YYY XKU DC[GTP FG GTPCGJTWPI NGDGPUOKVVGN

gruppen/lebensmittelwegwerfen.htm (access on July 16, 5 Nationale Verzehrsstudie Il, 2006; Durchfiihrung durch das
2016) Max Rubner-Institut, Bundesforschungsinstitut fiir Ernahrung
und Lebensmittel (MRI) im Auftrag des Bundesministeriums

2 Young-sook Park et al.: The Caloric Intake Status and Eat- fur Erndhrung, Landwirtschaft und Verbraucherschutz

KPI *CDKVU KP %QNNGIG /CNG 5VWFGPVU .KXKPI #NQPG QT 5JCTKPI
Accommodations with Friends, Korean Journal of Community 6 Simmel G (1910) Soziologie der Mahlzeit. In: Beiblatt zum Ber-
OWVTKVKQP NKPGT 6CIGDNCVV XQO 5

3 Yiengprugsawan V. et al.: Health, happiness and eating togeth-
er: what can a large Thai cohort study tell us?, Glob J Health
5EK ,CP FQK ILJU X P R
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“Is ham also considered meat?” The man who asked me this might Initially, our project was aimed at a totally different goal. We want-

DG YGNN KPVQ JKU HQTVKGU *G JCU C UBGFQPQ HCNOXTKE NV TEEBGPY WQKEJEMNG VJG RTQDNC
is not surprising because we are in the centre of Freising, a small FGXGNQRKPI EQWPVTKGU $WV YG HQWPF QWV UQQ
EKV[ VYGPV[ OKNGU PQTVJ QH /WPKEJ 9G &Lfalyh @thBrdeCthanWwe XaufhQ RftdP Wesks Kf research and

VKQP CPF TCPFQON[ CUMKPI RGQRNG VQ ,MENMWF I W@ REQEBN E YPYCICPKP DGGP YQTMKPI QP
guestions about food. The man was asked: “On how many days NGO YG YGTG ETWUJGF D[ VJG OCIPKVWFG QH HC
of the week do you eat meat?” With this and other questions, we EQWNF PQV ,PF C RTGEKUG VQRKE YJKEJd YG EQWNF
YCPVGF VQ ,PF QWV YJCV EQPEGTPU R G Q Ra&dtGFor ihGare€) We/forhd @t Ty FarQiegGiandbook of Kenya

VQ ITQEGTKGU 6JG KPKVKCN KFGC YCU V® THKPXFBUK DOWMNG WIEBGKIRPAIQF KP\FR\MQPV QPG PGGFU VQ |
CPF JQY OCPCIGOGPVY CPF EGTVK,ECVKQP BRTUWWGNN] G BWICKHN\KE [KQH GRJQF+V YCU RWDNKUJGF
RTQFWEVU +PUVGCF QH CUMKPI VJG GZR Gsganig tg B&JuginghitG wh@ T ais, kaRdVsEnilaE dédd@ERAK IBd us to

what consumers know about these procedures and how they feel the decision to reorient the project.

about them.
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JCF UQOG XKXKF FKUEWUUKQPU YKVJ RCU

there are lots of different opinions among the people. Most of them

seem to rely more on “gut feeling” than on actual facts. The people

YGTG XGT[ KPVGTGUVGF KP YJCV YG YGTG

our project. Society

*QYGXGT VJIJG TGUWNVU QH VIG UWTXG[ YG~
SWGUVKQPU YGTG PQV RTGEKUG GPQWIJ C
NGFIG HQT ITCPVGF 9KVJ C UGEQPF UWTX(
deeper and to focus on what people actually know about food pro-
duction and the origin of the food products they buy. We wanted
VQ MPQY YJGVJIGT VJG[ VTWUV UEKGPEG CF
HQQF UCHGV[ CPF J[IKGPG CPF KH VJG[-DGHM
PCVKQPCN NCY OCMKPI KU KP VIGKT DGUV
questions. For example, instead of just asking if people care about
the ingredients of a product, we asked if they actually read the in-
ITGFKGPVU NKUV YJKEJ KU RTKPVGF QP VJGC
FGVCKNGF KPHQTOCVKQP QP JQY EQPUWOG -
are Shopping for grOC@rieS. 4 Financial Support and Independent Research ’ *
*

Infarmation and Data

(WTVJGTOQTG YG HGNV VJG PGGF PQV QPN LE &
sumers but also of people dealing professionally with understand- Science Politics

ing and regulating the food sector. Therefore, we conducted a few

KPVGTXKGYU YKVJ UEKGPVKUVU CV 67/- RiRQeNoMsKdmKersRily, sGeRdandhbité<C TKCP 1Q X
GTPOGPV QH,EKCNU CDQWYV VIJGKT TQNGU KP HQQF NGIKUNCVKQP 9G CUMGF
them about their work and what they feel is necessary to ensure

VIJG RTQXKUKQP QH JGCNVJ[ CPF VCUV[ HQQF KP QWT EQWPVT]

Currently, we are working on a way to introduce a new method

of placing consumers, scientists and decision-makers in dialogue

YKVJ QPG CPQVJGT 9G YKUJ VQ KPETGCUG VTCPURCTGPE[ CPF VJG ..QY

QH KPHQTOCVKQP YKVJKP VJKU VTKCPING QH MG[ RNC[GTU %QPUWOGTU JCXG
VQ FGOCPF YJCV VJG[ YCPV UEKGPVKUV JCXG VQ ,PF QWV CPF EQO

OWPKECVG YJCV YG CEVWCNN[ PGGF CPF RQNKVKEKCPU YKNN JCXG VQ NKUVGP

carefully and decide how this can be translated into law. Our whole

UQEKGV[ EQWNF DGPG,V HTQO VJKU UKORNG GZEJCPIG CPF KP VJG GPF
we can all enjoy a wonderful meal. And by the way, after all this

research, we are pretty sure that the answer to the initial question

is: “Yes, ham is also considered meat.”

TUM: Junge Akademie — Project Reports 2015/2016
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ety there is a cultural shift going on in the attitude of the people

VQYCTFU HQQF p;QW CTG YJCV [QW GCVqg KU PQ NC
6Q CFFTGUU VJG KUUWG QH HQQF UGEWTKV][ YG UQWIJV VQ GXCNWCVG VJIG
MPQYNGFIG QH EQPUWOGTU CDQWYV RTQFWHEHV KQPORPQPEGIG GCNFPF B QFIRCPKE RTQFWEVU YC

out about their food-buying habits and their opinions on food pol- euros in 2014, which is an increase of 11 percent from the year be-
icies and quality control. For these purposes, we distributed two fore.2 Approximately 7—10 percent of the people in Germany claim
EQPUGEWVKXG UWTXG[U VQ UVWFGPVU CPWVFQRIE® W&TG DG TKE R UG RWKIPD GCTRF HTQ O 6JKU Tt

XKC VJG KPVGTPGV #O0OQPI QVJGT ,PFKPIU VGG HENE GRETG FE We adn& B @iRibl &product of in-

wish for more transparency in decision making. In the future, we creasing wealth in society?

intend to explore new models of communication that will facilitate +U KV DGECWUG QH VJG TGEGPVY HQQF UECPFCNU V
dialogue among scientists, politicians and consumers and that will media attention on how food is produced nowadays, particularly in

JGNR VQ GPUWTG C UCVKUHCEVQT[ NG XG Nc@hectb Qith the@radicTich\of meat?

After gathering so much data on Kenya and talking to experts in

VJG ,GNF YG HGNV EQORGNNGF VQ FQ QWT QYP TG
In order to tackle the problem of food security, we felt the necessity of consumers towards nutrition, buying habits and food safety.
to expand the reach of the project across our borders. In Europe, 6JGTGHQTG YG EJQUG VQ FQ C UWTXG[ COQPI UV
RTQXKUKQP QH HQQF CPF YCVGT KU DCUKECQ\WH EGEWGJ T QR VTKK WKRIG B KNG/ VIXKH-,TUV CVVG
the world 795 million people suffer from malnutrition. In Sub-Saha- CN GXCNWCVKQP QH VJG UVCVWU SWQ -YG FGXGNC(C
ran Africa one person in four is undernourished.* naire which would go into more detail.

9G YCPVGF VQ VCMG CFXCPVCIG QH VJG HCEVSVICVEETMILIKU QRGTCVKPI C

research facility in Malindi, Kenya, to make a small contribution to

the global effort to reduce world hunger. 6JG OCKP QDLGEVKXG QH VJKU UVWF[ YCU VQ KPX(
in science and politics which are intended to ensure a reasonable

&WTKPI QWT GZVGPUKXG TGUGCTEJ YG YGa rel@ble @dnNoBny 6 theFq@dhty kfHdod WeKeRpecially fo-

RTQDNGO HQT YJKEJ YG EQWNF ,PF C UKORWGGEQQRVVEK® EYBOW E@QWNFXBGY QH SWCNKV[ OC

FGXGNQRGF KPVQ C RTQLGEV 9G FKUEQXQIGHVQRQICYWINITCGHYTGGCFG BKFWCE QKW TXG[U

KP -GP[C KU VJG RTQFWEVY QH RTQEGUUGU VJCV JCXG DGGP IQKPI QP HQT

many years and of complex factors that cannot be easily disentan- 9KVJ VIJG ,TUV UWTXG[ YG YCPVGF VQ KPXGUVKIC'

INGF 9G HGNV WPGSWKRRGF VQ OCVEJ VIBGYQXKMQQHKR GIGRICK KGR VQXaAG RWTEJCUG CPF EC

FGFKECVGF VIJGKT NKHG VQ VJG ,I1JV CICKRUG NEXIGN U 616 TCCHUXEGY YWBUEVCWPICV RGQRNG JCXG

EGNNGF QWT RNCP VQ VTCXGN VQ -GP[C more, we wanted to know to what extent the consumers trust the
KPUVKVWVKQPU VIJCV OCMG NCYU KP VJG HQQF UGE

*QYGXGT YG YGTG UVKNN KPVTKIWGF D[ \tkti@an¥ &@ the @stitudad NtivaKnrohitar@r @dukate Ehe€ lays (food

people and hearing how they feel about their situation concerning science/scientists and the food inspectorate/inspectors).

nutrition and food in general. So we decided that we might as well

FQ KV JGTG KP QWT QYP GPXKTQPOGPV- 9G QDUGTXGF VJCV KP QWT UQEK

1 JVVRU YYY YHR QTI JWPIGT UVCVU XKGYGF QP 5GRVGODGT UV
2 JVVRU YYY HQQFYCVEJ QTI FG KPHQTOKGTGP DKQ NGDGPUOKVVGN OGJT \WO VJGOC \CINGP FCVGP HCMVGP XKGYGF
S JVVRU XGDW FG XGIIKG HCMVGP GPVYKEMNWPI KP \CINGP CP\CJN XGICPGT WPF XGIGVCTKGT KP FGWVUEJNCPF XKGHY
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9KVJ VJG UGEQPF UWTXG[ YG HQEWUGF Q PBiWsiegal’ it CoopRiReSQ@ At WEa)eK[) RhB (e Fairtrade seal

CDQWY HQQF RTQFWEVKQP CPF VJG QTKIKPGHGKROF RGQFHETOVKPTG GRORCTGF VQ '7 CPF

YG YCPVGF VQ ,PF QWV VJG OQUYVY KORQTVCPV FGEKUKQP ETKVGTKQP HQT

consumers when buying food. We especially focused on the gen- Finally, we asked people to indicate the importance for them of

GTCN UEKGPVK,E KPVGTGUV QH VJG RGQRWIG EPECVY H® BJOKRFC P PH FKEHKIGAGKR\E ,GNFU (QQF

L,PFKPIU KP VJG HQQF UGEVQT HQT DW]I[KP tof Bostiotl Kriplable wateT ik e8ahe @d Bod ¥eaurity in gen-

YCPVGF VQ ,PF QWV RGQRNGoU QRKPKQP WraDiRrthtdl G EWTTGPV HQQF NCYU KP

JGTOCP[ CPF QP VJG YC[U KP YJKEJ UEKGPVK,E ,PFKPIU CTG VTCPUNCV

ed into legislation. #PQVJIGT KORQTVCPV CPF PQV NGUU KPVGTGUVKPI
HQQF UGEWTKV[ YCU VJCV OQUV RGQRNG VTWUV "

$QVI UWTXG[U YGTG ETGCVGF EQPFWEVGFKWVBFEQPRNC&PVWPONRFPG YK&B VIG RQNKVKECN NC

VJG GXCNWCVKQP UQHVYCTG 'XC5[U 'NGEVTKE 2CRGT 'XCNWCVKQPUU[U

teme GmbH, Liineburg, Germany) and Microsoft Excel (Microsoft 6JG TGUWNVU HTQO VJG UGEQPF UWTXG[ EQP,TO

%QTRQTCVKQP 4GFOQPF 75# (QT VJG ,TXYRQUWWTXGEGKPME CRUY RAWATG TGURQPFGPVU UVCYV

XKGYGF RGQRNG KP VJG KPPGT EKV[ QH (T GHWVIGHI ICPP NV LU/ WRQB/HEG QH WIGKT/HQQF CPF VJIG][ K

School of Life Sciences Weihenstephan. The sample size was 323 it. On the other hand, they do not read up about the sources of the

KP VJG ,TUV UWTXG[ CPF KP VJG UG E Q Frigredigvts XoBthindliiGthér®BK CP C1G

QH VJG RCTVKEKRCPVU YCU [GCTU KP VJG ,TUV UWTXG[ CPF
[GCTU KP VJG UGEQPF UWTXG[ 6JG XCUV OModt (kelKduf @Q the Tnigpoltar@ddf tidsolrcey & thér products,
students. RGQRNG IKXG OQTG YGKIJV VQ VIJG SWCNKV[ QH

RTKEG *QYGXGT NQYGT SWCNKV[ KU CEEGRVGF )
KGPV VQ CESWKTG C JKIJ SWCNKV[ OQTG GZRGP
one half of the participants would choose the high quality product.

6JG TGUWNVU HTQO VJG ,TUV UWTXG[ YGTG KP RCTV SWKVG UWTRTKUKPI 1PG

important result was that the participants oriented their buying de- According to our research, the respondents are sure that enough

cisions mostly according to the price of the products, which was research into questions of food security is carried out but the re-

PQV UWTRTKUKPI CU YG KPVGTXKGYGF-OQUWNY WCWEORYQY FEP ,EWMNBWQRU OQUV QH VIGO V(
tion of the sources of food, this was important for the students, not use them as the basis for their buying decisions.

DWV GXGP OQTG KORQTVCPV HQT VIJG RGQRNG YG KPVGTXKGYGF KP (TGKUKPI

SBWCNKV[ UGCNU JQYGXGT YGTG PQV QH JKIBCKOR QY& CYETGCGKDI/NG TVRQHQWJEO CPQVJIGT TGU

students, or for the passers-by. for, once again, people criticized the lack of transparency, espe-
cially within decision making processes.

Furthermore, we found that the people trust food security in Ger-

many and think that they can consume food without any health

risks. But this trust does not seem to be well-informed, as re-

spondents appeared to know little about the processes of food

RTQFWEVKQP CPF GXGP NGUU CDQWY VJG DCEMITQWPFU QH TGIWNCVKQPU

in the food sector. Therefore, such trust would appear to result,

TCVIJGT HTQO VJG NCEM QH PGICVKXG GZRGTKGPEGU

In order to differentiate the trustworthiness of different quality
seals, we asked the people to rate ten different seals. It was espe-
cially noteworthy that seals of regional quality (like the “Staatliches

TUM: Junge Akademie — Project Reports 2015/2016 25
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#HVGT CPCN[UKPI VJG FCVC HTQO UWTXG[U CPF KF
angulation model of relationship between science, politics and so-
6JG TGUWNVU QH VJG NCUV UWTXG[ UJQY VYidipcanR&KIetuR e progeRyradiess Yhe q@ektiod Qf BOEd secu-
GV[ QP SWGUVKQPU QH HQQF UGEWTKV[ KPTKEFK GRo/ KLEQNABEETEINNCCV ROGIKVIOEEGNDG NCTIG F
decision-making. Most of the people trust the food inspectorate of food security among these three parties, as has already been
more than the politicians making regulations. In their eyes, scien- UWIIGUVGF D[ QWT GCTNKGT UWTXG[U +P CPVKE}
tists are doing enough research on food security. The consumers our team is working on a new format for discussion that can bring
KP IGPGTCN KPHQTO VJGOUGNXGU CDQW VtoefheT tBeFtire: pafties OfPsEiencd G pRINCE At “Speiety.”
manufacture but they usually do not know anything about the ori-

gins of the raw materials or ingredients. 6JG ,PCN CKO QH VJG RTQLGEV KU VQ CPCNI[\G VJ(

these parties in more detail and to use this analysis to promote im-

(TQO VJIG TGUWNVU QH VJG UWTXG[U YG ERCXAGCH EQ Q DRCHPK BIQIN\CK/EKRWP ORFGENGCTGT KPHQTO
for describing the interrelations between science, politics and so- UQ VICV EQPUWOGTU JCXG C UQNKF DCUKU HQT V1
EKGV[ CU HCT CU HQQF UGEWTKV[ KU EQPEBLGPWVKXBGGHRKEYUWYH QIKKERBREG

and politics are necessary to complete this model and therefore

KPVGTXKGYU YKVJ UEKGPVKUVU CPF RQNKVKEKCPU UGGO VQ DG GUUGPVKCN 5EK

GPVKUVU OKIJV DG CUMGF KH VJG[ DGNKGXG GPQWIJ TGUGCTEJ JCU DGGP

FOQPG KPVQ SWGUVKQPU QH HQQF UGEWTKV[ CPF CV YJCV NGXGNU QH KPFG

pendence it was carried out It might also be interesting to enquire

into what scientists think about the relationship of society and sci-

ence in food security.

9G JCXG UEJGFWNGF KPVGTXKGYU YKVJ UEKGPVKUVU CV VJG 67/ TGUGCTEJ
campus Weihenstephan in Freising and the LGL (Bayerisches

Landesamt fur Gesundheit und Lebensmittelsicherheit). Within the

political sector we plan to speak with people at the ministry of con-

sumer protection or the ministry of agriculture.
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DTQCFGT TGRGT!

IKCP FQGU PQV C
facilitated

PG BLX 1@ kiNgIdroEMQreQ PN[ C HGY RGQ

#V VJIG
Almost eighteen months ago | started at the TUM: Junge Akade- VQ GC
mie. At the kick-off weekend, aroun nty young students, in- meat-repl ent products. Anyway, after twenty-four days of
cluding me, agreed to launch a ith the topic “nutrition”. pCDU PGPEGgq O[] ..CV OCVG IWUJGF QXGT URCIJ!
'XGT[QPG ECOG ITGCV KFGCU s DOWVRVQOK UYE UY YVUGDRQQIBWGGEG PGXGT VIQWIJV VQH)
Finding a project all of u py with was more than challen- taste so delicious. That led us to the second