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The Deliverable 6.4 “First set of practice abstracts” reports a first collection of the DIVINFOOD’s
tested practices and approaches, as summarised by Partners.

This compendium of 20 practice abstracts (PAs) offers a glimpse of the DIVINFOOD’s activities
carried out in the partners’ countries and across the 7 project’s Living Labs, highlighting technical
and conceptual approaches to the valorisation of neglected and underutilised crops (NUCs) in
value chains and consumption.

The practices reported in the 20 PAs have been generated by DIVINFOOD in the first half of its
journey and represent an initial assortment of suitable and replicable indications to breed,
cultivate, process, market, cook and promote NUCs. Moreover, the PAs highlight the efforts made
to increase the NUCs performance and presence in the food system as well as the relevant actors’
know how and savoir faire, which needs to be properly capitalised.

This first set of 20 PAs is the result of a collective endeavour, benefitting from the contributions
made by a broad group of Partners representative of virtually all DIVINFOOD’s Work Packages
and Living Labs. Basically, every geographical zone, crop, typology of actors and value chain link
concerned by the project is represented in one or more PAs. Acknowledgment of their
contributions is provided below and the authorship is appropriately reported in each PA.

Authors: Luca Colombo (FIRAB) and Samuel Feller (OFFr), with contributions of Chiffoleau Y.,
Kulti B, Desclaux D., Dourian T., Vaz Patto M.C,, Pinto Correia T., Carlsson G., Ejlerskov K., Tedesco
].-F., Enderli G., Lascialfari M., Villard L., Levy G., Mattioni D., Galli F., Massari S., Jard G., Belahcen
L., Wurtz A., Clair D., Svalebech ]. Robin M.H., Veér Z., Attila Krall C., Cotillon C., Dani M., Veér Z.,
Krall A, Horvath ]., Szabo Z., Mukankubana D., Crozat S., Borum A., Bertelsen I., Ejlerskov K,
Bertelsen 1., Borum A.

A special acknowledgement to Allison Loconto (INRAE) for the unvaluable proofreading of the
practice abstracts included in this first set.

Internal reviewers: Allison Loconto (INRAE), Yuna Chiffoleau (INRAE).

Version Date Contributor(s) Summary of changes
1 Luca Colombo, Samuel
Feller
2 Allison Loconto, Yuna Proofreading
Chiffoleau




Research and innovation projects and initiatives in Europe are increasingly adopting Practice
Abstracts (PAs) as a suitable means to disseminate technical indications to practitioners in a user-
friendly and easy-to-read format. To this aim, several repositories collect, display and diffuse a
broad range of knowledge materials that provide a first summarised information on useful
advances to address barriers to development in the agrifood domain. This information is intended
to be easily accessible and retrievable by farmers, advisors and any other practitioners, offering a
first glance on replicable approaches that can be more in depth analysed through sources
(websites, videos, podcasts, grey and scientific literature), in case of greater interest.

Different PA formats have been designed to fulfil this goal, generally tailored to specific research
and innovation areas or to a targeted audience. In DIVINFOOD, a 2-page printable layout has been
adopted, adapting existing formats already in use, to best suit its informative intention. In its
customisation, DIVINFOOD also expanded the PA formula beyond the mere technical aspects to
also respond to the need to disseminate conceptual approaches adopted by the project, i.e. in
engaging consumers in short and mid-tier value chains or in valuing cultural events to draw
citizens’ attention to neglected and underutilised crops (NUCs).

As DIVINFOOD is still in its testing and expanding phase of its multifold activities, this first batch
of practice abstracts presents an initial set of practices arising from the evidence and experience
collected by Partners. Efforts have been made to provide an initial overview of activities ranging
from breeding up to promotion and consumption: while this set collects evidence of solutions to
socio-technical barriers, it also shows the magnitude of possibilities that NUCs present in
enriching the farming system through agroecological approaches as well as in diversifying diets
and increasing nutritional benefits in ways that value territories and people.

The DIVINFOOD'’s practice abstracts pool together the variety of expertise that is available in the
project and - in most cases - are the result of co-writing endeavours: each of them addresses
specific problems and reports the identified solution(s), indicating a number of practical
recommendations for the scalability of the process or the approach. It also presents additional
sources of information to better dig into a variety of experiences and solutions in relation to the
addressed issue.

For some partners, this was their first experience of reporting results in an operational and
replicable form. The production of the deliverable thus enabled some partners to be supported,
and they will subsequently be better equipped to share their results. This support explains the
one-month delay in delivering the deliverable.

The present deliverable illustrates the internal process adopted to identify topics and assign
authorship. Similarly, it describes the implemented internal review procedure aimed at ensuring
the highest possible informative quality. The whole set of PAs is exhibited in this deliverable in a
rapidly visualising format. Nevertheless, each PA can be accessed in a more readable condition, as
the PAs are uploaded both on Zenodo and on the DIVINFOOD’s portal (accessible at
https://divinfood.eu/practice-abstracts/). A few considerations and recommendations are also
provided at the end of the document, to suggest possible ways ahead in producing and
disseminating practice abstracts and to highlight the encountered difficulties, to draw lessons
aimed at ensuring a proper capitalisation of the experience the DIVINFOOD collective made in this
journey.



https://divinfood.eu/practice-abstracts/

1.1 DIVINFOOD’s approach to develop and review practice
abstracts

In 2023 the DIVINFOOD’s practice abstracts team, composed by the D6.4 deliverable authors and
reviewers, met to agree on a workable procedure that could value the experiences carried out by
the project partners as well as maximise the dissemination potential. Based on the DIVINFOOD’s
work programme and its varied stage of implementation, the team sketched an indicative list of
potential topics — and their tentative authors - further to outline the editorial process to review
and edit the produced documents. Moreover, the team customised a template for practice
abstracts already in use, particularly within the organic farming community, for which many
examples are collected in the Organic Farm Knowledge platform!. However, merely reporting
about technical issues was considered insufficient as DIVINFOOD is also developing concepts and
speculative approaches functional to a more widespread adoption or promotion of NUCs by non-
practitioners, e.g. public administrations and consumers, or to foster initiatives that may result
pivotal in generating an enabling environment for NUCs espousal. This led to sketch a second
template for ‘conceptual’ PAs to twin the ‘technical’ template.

The underlying assumption for a first batch of 20 PAs (out of 50 committed in the workplan) was
that a wealth of indications arises within and across Work Packages and Living Labs, including in
arelative early stage of their development. This led to an indicative list of practice abstracts, which
was shared with Partners for validation.

Guidelines for the PA authors were also provided and a dedicated workshop was carried out
during the 2024 DIVINFOOD’s Annual Meeting to brief partners on the PA ambition and modus
operandi. Authors were asked to sketch a first draft based on the indicative topic they were
assigned or that they choose (as alternative subjects and titles could be proposed by the authors),
making sure that the “Problem, Solution and Practical recommendations” elements were
addressed.

Once the drafting phase was launched, a constant interaction between authors and the PA team
aimed at granting harmonisation of intentions, content relevance and regularity of text
distribution.

Finally, once the intended quality of the PAs was deemed satisfactory, the PAs were proofread to
ensure English adequacy and were finally graphically edited. PAs were then uploaded on both
Zenodo and the DIVINFOOD’s website. Summaries in English and French were also provided
based on the EIP-AGRI format to ensure their dissemination via that portal.

1.2. Elaboration of templates

As outlined above, two PA templates were provided to accommodate both technical and
conceptual contents, as shown below. The follow a similar pattern, but are intended to address
different targets: to this aim, the technical template reports a box to allow the provision of

! Organic Farm Knowledge is an online repository gathering practice-oriented material such as factsheets,
calculation tools and videos on organic farming



technical information in a nutshell. Differently, the conceptual format aims at being more
discursive. Both templates are designed to embed visual information as pictures, graphs and
diagrams. Similarly, they include a section for further information and one on authorship.

/%g) INFOOD

(Title of the method/approach)

((Describe the problem in 1-2 sentences. In-

Theme
clude a reference to economic and/or ecologi-

cal impact)). Reference conditions (e.g. agroecological)

Er S (< he sveage temperature, precipittion and the
soll ype e was tested n)

utlon n 1 ‘Mention under what

tested)). Required time
((ndicate the amount of e requird to Implement the
practice))

((Describe in 1-2 sentences the main added  Perlod of impact
pected)

for the farmer or other relevant actors apply-

Equipment
g the metiod)). (lindicated what equipment i required)

Practical recommendation ((indic
((Describe the step by step procedure for "
prop

i which type of system/crop the method i best

on))

Figure 1 (6} (Photographer Instituton)
Figure 2 (it stitution)
(ke refers aphs/pictures n the text))

/%g,) INFOOD

(Title)
| summary Sines) |

Introduction : issuelproblem

Include a refe i ical impact)).

Solution / practical recommendation for practitioners (farmers, small-scale processors, etc.)
‘method or the

data/info collection was developed, analysed or tested)).

((When useful, by-step procedure for prop the method. In-
clude photos, tables or graphs, if possible)).

Figure 1. ((ile)) (Photographer/Insttution)

Benefits (and limits) for practitioners (farmers, small-scale processors, etc. or stakeholders

((Describe in 2-3 main added
method or making i relevand).

Figure 2: ((itle)) (Photographer/Institution)

0 1.You 3.
tion))-

(e of
DIVINFOOD practice abstract

Figure 2. Conceptual Practice Abstract template

(&%) pIVINFOOD !
= Practice Abstract

Video
i ((add weblink))

Further readings

Sources please make sure they are public and open access])
Weblinks
« ({referto other websites, URL and name of website))

Abou this practice abstract and DIVINFOOD
o e —

Questions?

/@g) INFOOD

Practice Abstract

Video

Further readings
o (reter

Weblinks
o ({refer to other websites, URL and name of website)

About this practice abstract and DIVINFOOD
i

“The overal goal of IVINFOOD (3 mult-actor,particpatory project)
o facltae he e and increse
e Crops (NUC) 1 Tood

ood sysems.

e value of Negectd and Underu
er hesther et and more s

Project website: wnvilivinfoodeu

o2

INFOOD - Co-construcing nerscive shortand midte food chains
tovalue agrobisBWVessiydN hel ased FOOD, s runnin from
March 2022 t Feb 2027.

Questions?




1.3. Tentative and consolidated PA lists

To represent virtually all Work Packages and Living Labs a first indicative list of PAs was proposed
to partners by the PA team, totalling to 20 intended topics. This preliminary list (see below) was
shared on Spring 2024, recommending co-authorship and timely feedback in order to meet
deadlines and fulfil the projects obligations. As shown below, the tentative list was also meant to
showcase activities carried out in all WPs to showcase a diversity of solutions and to fairly credit
partners’ work.

- Consumers’ expectations for NUCs-based food chains
- Presentation of short and mid-tier food chains

Devices to involve consumers/citizens in the organisation of food systems (addressed to
local authorities)

- Mild-processing: definition, illustration

Fermentation of legumes: methods, and nutritional /health values

Fermentation of grass pea: methods, recipes adapted to small-scale processors

Production and processing of lupins

- What is a community in practice, and how it is useful for small-scale processors?

Small-scale processing of cereals: general presentation, needed equipment, example of
recipes

Introduction to the notion of sustainable cuisine, and examples of chefs

- Presentation of grass pea

- Debittering of white lupin
Presentation of minor cereals (einkorn, rivet wheat, emmer): farming aspects

Presentation of meat bean: farming aspects

- The diversity of minor legumes
Problems and solutions in pre-processing of minor cereals and legumes

Interactive catalogue on varieties

Living labs for collective innovation, the role of farmers and other stakeholders

- Diversity of participatory breeding programmes in Europe and the role of farmers

- Organisation of training and demonstration days: practical issues

- Tools for participatory activities (digital tools, world café, etc.)
- Heritage days: an opportunity for farmers!

Table 1. Tentative list of PA topics



Based on the exchanges held with the invited authors and partners, some topics were redefined
to better reflect the outcomes carried out by WPs and LLs and their related insights. This led to a
reformulation of some topics and to more detailed titles, as illustrated below by the consolidated
catalogue of delivered PAs. The list shows that all Divinfood’s work packages are represented, yet
with a greater emphasis on WP2 and WP3 on NUCs processing and cultivation, respectively, which
have so far received a more substantial and intense project intervention.

_ Do consumers support farmers and food supply chains promoting agrobiodiversity?

Small- scale minor cereal processing into bulgur

How to build a National Sustainable Cuisine Contest including NUCs

How to train grass pea small-scale food processors on Asian type fermentations?
_ Alkaloid analysis and reduction in lupins

DIVINFOOD Community in Practice Webinar on Legume and Cereals Fermentation
Organisational solutions for pre-processing and processing

Introducing The Danish Legume Partnership

Legumes for the Plate of the Future

Weed control in organic chickpea production

Dry bean seed production by and for small scale farmers

Selecting the Right Sowing Time in the Arable Cultivation of Cowpea

Organisation of on-farm training and demonstration days: practical issues
Gardeners in participatory farming experiments

Crop association with legumes: which advantages with minor cereals?

Grass pea (Lathyrus sativus L.): An Evolving Model Crop for Sustainable Agriculture
How to improve Einkorn varieties?

Fostering stakeholder engagement and participation in Living Labs

Food design and agile prototyping to explore NUCs scenarios

European Heritage Days, an opportunity to promote farmers' contribution in cultivated
biodiversity

Table 2. Final set of 20 DIVINFOOD'’s practice abstracts

1.4. EIP-AGRI format and process

Once the PA was finalised and validated in its 2-page format, an English summary, ranging
between 1,000 and 1,500 characters, was prepared to feed the EIP-AGRI practice abstracts
repository. Given that the EIP-AGRI PA team offers the possibility to provide the summary in a
second language, French was chosen and all synopses were also provided in that language.



2. DIVINFOOD'’s first set of practice abstracts

The full set of 20 practice abstracts is displayed below. For their greater readability, readers can
consult the DIVINFOOD’s practice abstracts landing page at: https://divinfood.eu/practice-
abstracts/. Practice abstracts can be both consulted or downloaded via that webpage.
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PA #4 Fostering stakeholder engagement and participation in
Living Labs
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PA #5 Gardeners in participatory farming experiments
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Farmers wihing to move towards more vistuous and sgroscologial prazices often fase 3 lckof
selection (seed saving) or of getting
involved in parteipatory breeding processes to obtain *tailor-made® varieties adapted to thetr soil

Gimarie conters bat a0 to dhu calral soial and econamic comters. When they begin this Figare 1 . [rspm———
el o gt resoucesprservs i colecions. o cuany of sedsproded s hemis
ery sl e s0ed). ork e vequares a o of ] o

i 8 e G B 0 ko mlepieation step with amatear Bencfits (and limits) for practitioncrs or stakcholders

One of the main benefis of involving gardeners 1s that they can start with a very small quansity of seeds,
sow th Iy, tend to them and i ]

Farm with an agricultural seeder.
Bl R (ke P P s Another advantage is that gardeners are mumerous enough to represent a diversity of pedo-climatic

In the gion (South of king consume less
ater and et the vpeciations of i i marker (10, 45 an Tngredions in the oadnond
A5 pare of the project.a reed with . @
s of boan vareges selactd Fom tasioss colechons. The aaates provitod 1y the Involving people who are not used to working with researchers (&g, consumers, gandemers) raises
Conservatories = 2 10 1o 30 e per vasiery. Tt vese herefore decided 1o cal on o vareniss f the Seentiie approach. I adcon, Ty dscover e consrasTated by farmers and the
sssociaion of smateus gardeness 20 that each one "adopts" sow, sud tends ome or more varisies challenges of applying practices. This choices and zude
mm.gn " et 2ol 5 10 B v that e suble 10 et who cuivate with Finally, gardeners ave often favolved a5 volunceers (since all materials and inpues are provided by the
. paprment and condiions than do gerdeners,the noe-professionsl gardaners concxute project), which s

Farticipatory evaluations are secularly conducted among amateur gardeners with farmers and

researchers. Wi at practice abstract and DIVINFOOD

e hetd evel
In order o have an inclusive collaboration vith gardeners and t0 setup the process, the following Rehors: o Wars Doiique e eyt gyt gt
o order to b e S R R L
T . T e s s e DIVAROOD s, e
the organisation of joint meetings :mpmg farmels. ‘gardeners, researchers, and ur.uzns ased ""m'"""‘w“w“‘m”‘m Frofec et
s o ood e A S AT o
*  Co-design together (gardeners, farmers, r!seardiexs, consumers) simple and clear tial rumningFrom March 1021 o Feb 1027
preocols
‘BIOCIVAMIL VKA Gardenrsin prtcipteryfarming expeiment: Pt * gty
DIVINFOOD pracics s -

12



PA #6 Grass pea (Lathyrus sativus L.): an evolving model crop
for sustainable agriculture
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Grass pea (Lathyrus sativus L.): An Evolving
Model Crop for Sustainable Agriculture
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e 2 Patcpatory cuation st a e pes
(Suray ] el e T
(Grass pea, with To address Each ducted and evaluated, and
pt. The
P i i ic ing initiative for grass pea in pactieular I i
Alvaizere, a traditional Portuguese growing region. local . predicting
Introduction i i ‘or for ing promist i to
[—— .— ddress local Avenues to involve grass pea a
land: in
in Bangladesh, India, classes, 2 i o
Nepal, Pakist: d Ethi with i m(Mnddlr Enl. North Africa, China, del
South America, H festivals.
o : fted. Neverthel h .
in i il s drivi i Benefits and li
i poor sail and.
conditions. lIts hardy root
(25-30% protein), Vee(il\ddhiwnally.hxsymbmls
ith ltrogen Rxatk
tential of valuable traits. This i green manure Grass p P
P u b, (Figure 1), ‘milled into flour for baking, or roasted. The
breeding oduct i g
demands are multiplying For example,si i pea ing nuti i ginal regions.
drought like H g s
aphids and weevils, is becoming increasingly important. essential to keep i hall i
jecti i an used in DIVINFOOD.

agroecologically sustainable production.

InEurope, most avalable grass pea seeds come from Further readings

Iandraces or farmers® varieties, which are naturally

diverse and well-adapted to local conditions. These hves L, Rubiales D, Be MR, ) Resil
p Answer to Climate Chall A 12:6 DO 10.
that address evalving climate challenges. By involving Weblinks
researchers and other value chain actors (farmers, Divinfoad s webpage on Grass Pea: hitps:/ /ivinfood.cu/grass.
dvi )

can be masie more effective with the wse of low-cost About this practice abstract and DIVINFOOD

s needs. lsher (TGS NGVA UNL ol VPO0D (i, ity )

development of higher quality, mre resilient and e s 3300 deruind ropt VUCE) I oud chal ot skt s s
‘small-scale processors, mmmmm nSEAmpic peovaed by the 1P ACHL b Frojectmebsite: wenw divisiood o
To promote a Vi M-nmmM‘..nw Lt
climate challeny fields aing from
region of Portugal, rted by food technologists processors, March 2022 to Feb 2027

the municipality, and technical advisars (Figure 2).

DIVINFOOD practice abstract. IR dbar o i Gt ot b g ekl B

@\ DIVINFOOD
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o IQJJJ VINFOOD Practice Abstract
S 3
o ‘The Danish Whele Grain Partnership’, a successful public-private partnership promated e 2009, has
- . N N hole grains among Danes. Indeed dally intake
W ]ntroducmg the Danish Legumg Par[ngrsmp increased from 36 grams/10 M} in 2009 to 82 grams/10 M} in 2019, which inspired the establishment ofa
Danish Legume Partnership. However, as the wmmnmil market for legumes is yet underdeveloped in
[es) rk, granis). A
< [ Summary
The Danish | %0 promete Danes’ infake kkraner in a partnership run by the thinkeank fref in 2024 (figure 2). Within 3 months, 45 partners ranging
w o ympanies, wholesal i i oi i
puis o cupprt th et o the oty e of 100 g7 o prepared logimas
[T broad food group ricties - and many of which market for Ideally the financal s
= fitabl E ek
- w"”m v i B ‘expested that the The work
© [ Introduction for legumes, | neglected species of legumes.
EEfl  in 2021, Denmark launched 3 new set of official dictary guidelines taking both health and climate inta Benefits (and
[vd account’, With these wldr\mcs, recommended intake of |L-gumcs was quantified 10 100 grams of
frvvever, play a minor role in nu.m u’ Imumr.\ in ry guidelines from 2021 has been a
[SW 5 anish food culture. There 1s 2 big knowledge gap among peivate operators and prolessionals lever to create the Danish Legume p. However, prior to the farmalisation of the partnership,
regarding legumes, including a lack of Kitchen and caoking, skills for using pulses. The Danish Legume netwarks and alliances were made to nnnu he stakeholders from the entie value chain together. The
Partnership 1s one of several Initiatives aiming to support a stractural transition in dietary habits by partners inthe o promote gumes, which an
with. i )

legume consumption in Denmark has enabled synergies with the focus of the Divinfood project:
promoting European agrabiodiversity by promoting the local farming of neglocted species of legumes
and mild processing techniques

Changing a food culture s a task that requires a united frontirom many stakeholders: companies from
across the entire value chain (from farm to table), public and private organisations, and NGOs. In this

has

creating a Dani igure 1).
Prior the of Denmark in ThinkTank fre)
for protein-rich Further information
While this network grew to more than 200 stakeholders, parallel work took place to engage key
stakeholders in 4 legurne allance g 1 coordinae eflorts that could promote the demand for Further readings

£0fTicial Danish diecary gideline in English: b

Cunce Socity and the Vegearan Soctey of e, s through assistance from the Danish dictary-guidelines
Agrieulture & Food Coun
None of commercial aim
were a mix of organisations working on health, sustainabilty or promoting local or arganic food : . P ® ¥

production. Meetings were held in the alliance and project funds were sought eg, in the newly
established Plant-Based Food Grants,

[About this practice abstract and DIVINFOOD

Publiaber:
Ruthers. Ktrne Eerion & evtoe tlebech o e the se and e the e of Negecd snd

Ths pracice statrat was dabcrsid in tha DINFON0 e ——

DIVINFG0D - Cocomsructing inerctiveshort 20 mbdcr LR
200 chtn 0 il aprIcVersity I3 beardy pant bt
FOOB i ruaning rom March 021t Feb 2077,
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PA #8 Legumes for the Plate of the Future. A course for
vocational teachers to bring legumes into the culinary universe

- (&%) pIvINFOOD
= f@za} DIVINFOOD & Practice Abstract
c TR
o
4 Legumes for the Plate of the Future.
=1 A course for vocational teachers to bring
M legumes into the culinary universe _ T E
© W summ:
= 4 This ¥ R
2 ¥ interest n the many — f}i 3
e =
Friiy " p S -
ity pos i ogemes by v Thi, coohing
atthe . "garnish of satiety. The L PR

study also identified some barrices for the further use of legumes in teaching sessions. Th
lack of qualfications and knowledge. and structural need 1o adapt the stdents' teaching to the

Solution | practical recommendation for practitioners fessionals. H

s legumes play a bigger role in the plate of the fut
The
¢ imagination and ive thinking. and build on pertise. .
Mareoree, local aming md ersity in Further information
motivating ¢ chels. In addition to 3 2-day cookingcourse supplemented presentations on
Jrure, mutrt Weblinks

footprint of legumes in relation to the climate footpeint of ather foods * Moreover, a poster was made
b

i Danish for
5 top act Sheet in Damich sbout the chmate impact of & cifferemt legumes and ober foods

To diss
the upskilling course.
To conclude, upskilling among food professionals is needed 1o avercome barriers around legumes.

L " |About this practice abstract and DIVINFOOD

it Kaar Horiben s Sabboch il sl il angaged g o L g

el 185284 o 3 Gderabid Cops (VU] ol oo o e beskhr s s
e OO, el oy

Mmmmmm\mwwwnkl Pralectwebsie e gt

BANEOR - Crmsnwan e s st i oam

ot 1wl by Y ek pacn b
FOUE i oo rom March 1022 Fb 2073,

jumes inca the culnary unherse, e et R iy Pt d OO Aottt TG e L o oy gt e
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PA #9 Organisation of on-farm training and demonstration days:
a roadmap
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Organisation of on-farm training and
demonstration days: a roadmap

‘Summary

On-farm training and demonstration days are great opportunities to share experiences, Increase

Knowledge and develap relationships amon; actors concerned by agriculture and faod. This practice
such events, which can

target various types of stakeholders.

Introduction

To complement dassroam training on-field and an-farm tra wides great opportunities to
dusrashran T particior practios ave carvid ety I proplt lsaract e eapiove 8 nge of
subjects. However, orgnisig sch eveats equires careful preparation. Evens can angs from one-

hour feld . un short notice, le all-day.
events for up to 500 parllnpi!llnmwﬂuln; many stakeholders.

Practical recommendations
s part of the DIVINFOOD project, & step-by-step procedure for the implementation of an on-field
training or demonstration day has been developed based on the extensive experience of ICOEL in

or stakeholders

The proposed roadmap for organising on-field

to other European et bl according to the r!ul:fmsmp ‘between
farmers, advisory services and stakeholders.
Mutual understanding hetween farmers and other stakeholders, as

awell 25 the definition of new issues to be collectively explored, are
fostered

Denmark. Somres problams ofte i rencer i o of g e
m effective than holdi

Whatis = liing Fatar, whieh 1 why 1 14 wountal 1o plan the svemt

carefully,

wantto demonstrate,to whom?
2 Fixing the o Further information
timeline ther

wing Further readings

in due time). BIVINFOOD, . )
3. Clioosing the " riing and
location Wtpsf1enoda org/records B379073
+.Costa and oo ey oo, Weblinks
budger other projects and stakeholders shay :nord

other projects ane Wtps/fdivinfood.euleg: nord-en

toviiation hatps/fdivinfood.cuTaba-nerd-£n/

various

e rgaric arming nel s EIFO0D s e o ity e«
e e e e B e e we_and Ioccwe the vaoe o Neguied o
order tood, 1 ,,,_,Mk.,z,”,_m,m mmmwm.nm‘mmrm..«um.mm
e, i pracice st was lborted i the DIVINPOOD pifect, e bl
e e R o cxumpies prtéed o o EI A presessrwios et
BAINDOD, Cratmicig et b d ik ook
o Chins t e agroblaD ey I bk ponebaed FOOD. 8 2024
Cammunication | participants. organisationsare eredited and valued. g o Harch 23 1y 1 2037,
an the day Faclitate translation if needed.
aronn
T e S
DIVINFOOD practice abstract. | e vttt —
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PA #10 Valuing NUCs in sustainable cooking competitions to

increase their use in restaurants
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Valuing NUCs in sustainable cooking
competitions to increase their use in
restaurants

‘Summary

Neglected and underutllised crops (NUCs) are rarely used in restaurants. To make them more
popular, DIVINFOOD has joined forces with the first sustainable cooking competition in France.

@Q

%) DIVINFOOD .
Practice Abstract

Benefits (and limits) for practitioners (farmes all-scale processors, etc.) or
stakeholders

e can ‘without er . and inabl
cultivated biodiversity. The solution proposed here highlights NUCs as a key element in the sustainability of
cuisine and agriculture. It also highlights the role of NUCS as a quality ingrodient for inventing sustainable,
healthy and tasty recipes.
pe of i d
chefs, cooks, consumers, future diners,
attention to the cultivaied bindiversity they work with and to make the best of it throughou their recipes.
'NUCs and cultivate

NUCs among.

them in agroecology.
ng 3 culinary competition takes time and money, and needs to be well publicised if it i to have any

Buro ) pporting
the transiton of foad systems towards Sustainabity. Sustainable sourcing for restaurants 15
making slow progress, but stl barely includes NUCs. DIVINFOOD olaborated with French

Solution | practical recommendation for practitioners (farmers, small
scale processors, els
project joined . ised i

2023 in Fr: a sustainability. NUCsinto

the culinary contest emerged from 4 partnership wih o wel known chel, concemed by

sustainabiliy is chef had the

uppertunly to st the DIVINFOOD mast-besn (haricot visade i Feneh) i bt
to promote

The contet vas 8 ucces, lvolviog B yousg ches who creativly showcsed the HUC n thelr

cipes
avarenes about NUCs ameng a wide rangs of chls, cooks, consumers i policymalers. e
Id in 2024, highlights  which is the

grass pea (chichero in anwnt].

are interested in sustainability and can act as opinion leaders within their community of chefs.
o ore NUCs will

of NUCs in their culsine. Once convinced, they can use their networks to develop culinary

(Crot phato: mPmC 5.5, & Fanaatin pour 13 Cusina Durabi)

“This competition is open to restaurant chels and cooks with the purpuse of promting NUC as a —
forthe raisi

ofchefs, conks. d policy-makers about the

el them losicall

in

Pme sas.
DIVINFODD practice sbtract
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Alkaloid analysis and reduction in lupins

Lupins contain alkaloids, which are plant
defence

Further information

Weblinks

Opinion Chef leader: hitps://tetedo; b
Initiator

Pustoher, DIVINFDOD- Coconstrcting st acve short it i o oo ching
mbmCeas 10l agroMGDVery I healihypant aced FOOD, s unal g rom
Ao ean Pranuis Fodesss Mere Mz haa 2007

o parinond
Thi pactc tarac ced i he DIVINFOOD et

oo e o s VN0 it precey g

tabr
e e eovted b he EF AGHL

’@_‘, DIVINFOOD

Practice Abstract
impiying unevenly
distributed
bateh

»sack, big bag) bist,

ffeasible, frons al layers” of the lupin batch
irpose.

(batches).
Instead, n big bags) ilable.In thi

Two crucial s
food production and increasing their For bome, arisanalsod semb il
economic value re 1) determiningalkaloid

s . lzmuvmw 200 ma/ke o . the lupins
ot et s i e o ondprdct iter st g o0 ot deline value of 500 o) o GeerdHf accescary whethe sk
landiace; .2 debiteing upins when omirdtine

eeded Period of impact procum.
E_ Pt . R and sk for i
Sample spearfor random cmpling. bl
The alkaloid content should be determined —— e bl 10 minut
after the first rough pre-cleaning of the Laborsocy i malytal dctermication of L & S
harvest.It s important o take a sciods Ieagain f I
repre: e sample. Bestin day.
Alkalaids i lupins can be efectively reduced Any oot ystem o for
‘during the cooking process and by soaking this purpose.
‘them for several days. as th i the number of water changes can be adjusted.
Benefits Further information
Lupi
their 44 per . o ¢ divine Niood alod
cent of the dry grain mass cducti P 1763
s interestin legume value plant- 105281 zem0d0 10592310
based dit . bR
Lupins’ high : tllds e .1 i i s o -
i lued in [ -DOI: 10,2903/ e
: . Weblinks

FIBL and FIRAR - Alkaloid anaiysis and reductian in lupins.
DIVINFOOD practice abstract.

About ractice abstract and DIVINFO!
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minor cereals?
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PRACTICE ABSTRACT

Problem

Crop association with legumes: which
advantages with minor cereals?

Varietal mixture involves sowing different varieties of the same species in the same plot for thelr
seronemic complamentarty [Enjhbert ot ol

2019). Special attention must be paid to the
it

tions s

selection is
traits an produstivity

i stage can also cause problems

Fandom, and pl!n-cunl and umn—umn; the mixture’s compasition and proportion through trait
of

.
"t e lutionary dynamics of mixed populations (Baret et al, 2017). The

for producers, as quality requirements imposed by millers

Solution

tesign a mixture

and composition are expected ta vary, which is why many

e oty 10 under o el wgioral sty o crethgopinied v
of several va

flour quality

@E} DIVINFOOD

Practice Abstract

f—

profer gl

varietal miztures.

o dckine the speiic teracions bt
s have

pesitive effects on miture performance.

To design effective varietal mixtures, efforts should focus partioularly on the ability of multiple

Inter-varietal complementarites (Fig. 1)

Benefits

Varieal mtzares are valusdfor el vuenessand thee improvemmen n crop preducton widheut
19).71

diseases

By combining sensitive varisties with tolorant ones, the resulting mixture can better resis local

often the case

and reliability in

DIVINFOOD practis abstract.

fINFOOD
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Agroblodiversity, including all the plant

consumers support farmers and food su
agrobiodiversity?

Do consumers support farmers and food
supply chains promoting agrobiodiversity?

species and varieties used for faod, is in decline. Just three
©

are sensitive to the disappearance of insects and birds, but do they support the farmary and food
promote other erops, and, especially,

As part

ering

7 mmpm countres (Denmark, France, Hungar, Iy, Porugal Py smnnhml in the

national &

Fanging from ‘excellent to

nts ‘conventional and

ernatve wptons fo wing and premotng aprobidversiy n food supply chaine, using 4 sl

between the two opt

using or promating

ptions, but could like or dislike both. In additon, workshops of §-1
were organised in the different countries 1
xgrbiodiversiy in Food supply chabs, taking te minor caeal

5 consumers
eter understand why they prefer partcular o o

highlighted as favourable by

e L

waw

ameert spoces

mrnalecn recesan; e

procamon

Fgure 1. How conssmers val

The warkshops made It clear that

appartunit

complamentary for valoreiog NUC:
iscover some NLIC for te s e, shars and Jocalshas hlp t develop the
Teputaion of NUCs. Supermarkets an colectve catering were also found tn be usel ot Gty

1 ]

e aptin f using aproblodiversiy n facd supply chaies

et e e s 24 spondests DIVIOOD ot e by 2022

diecene supply chains and venues wre useil and
provide consumers an

'DIVINFOOD practice abstract

Varisies. I th Risiogram,

gy

Practical recommendation

it Is recommended to develop fwo complementary strategses o optimise variety mixtures by fostering the
s

ctabilty aver time, e, samplingnd complementarity effects

Inthe “rlblnd” appruach, e dotgn ofHgh parformane mintres i s on simatins of the mbng
abiltes of varietes. novwledge, it

services, but it requires building &atabases of traitsfor crop varieties nd documenting the relations betuween
traits and services.

mixtares’ ired i A, and Ba

al,2017)

Further information

Further readings
Baren, . Alard,
gy v Ao e, D 7, 15 [2017 e dnL o 101007 13593071 wisx

Enfaber | et ol (Z019) M .
frresbliratichpulo it ot

Gauelio, N ot ol (2015)

Agranomy,

opportuniies for
tainuble Developmen. hitps/fdulorg/ 10.1007 /51359 3-019-0362-6.
abstract and DIVINFOOD

gy
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e e e e and
etk 105381 e 139 e Gl s e
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ey ity e e 0
o ey

(&3 oivinFoon
Benefits for

Consumers support agrculure and food supply chains hal yromote agrblediversty: hs result o very
tncvungoy e fo farmers,smalscae processors and etalers who are making s grea efort, or wold ik (o

Praclice Abstract

vers and other practitioners

e, it matters for consumers s knowing the impadt of u:\M amwwvmm ‘They are sccking

pvenient

Valorising NUCs-based food in a diversity of food
ool chatns (hor, boal. regtonal,ec] and venues
(fmers markes resurants, et cterng
rhets etc), and Mghlw\dng e
impact o g sgroblodvershy o

o aciieners 1o ot v
pectatians for healthy and climate
positive plant-based food and 1o capture added value.
‘ractitioners and consumers can_collaborate to
diversify food by diversifying crops, and thus to
reverse the decline of agroblodiversity, The latter is a
T commen good that is essential for the futare of

everyone and the planet.

Figure 2 Farmers’ market I France (©1-8. Divee)

Further information

»  Ascessthesummary of thesudy, o 8 angusges
[

awifi
3ot

3o
gt g oo lalood o <omtenplends 102301 1| Comm b Hegui il
023701 /011

e/ B23/03 DL
2010151,

pers
-« Access thefull study report (in Englich)
s

Access. Iil- ldmltﬂ‘ publication (open access)
mmw Dot T, Ender . Mation D Aberan G Locosto A Gall . s . ek 2, Gt L Masar 5, Desclinx

er
it enodnongfrecords 13620047
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PA #14 Dry bean seed production by and for small-scale
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Dry bean seed production by and for

(&%) DIVINFOOD
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Practical recommendation

Toroptto e s et
small-scale farmers i et e SR e vory mpertat s chocus e
Problem bopicabiiybor | ’ 2 o of
Dry beans (Phasealus Vulgaris L), and legumes in Theme per day. The quality iy is very must ensure a high
general, are relatively disregarded despite their Seed production and multiplication (min. 85%), purity, clea
role in nutrition. This meglected nti: Reference conditions. 2 Staking stakes |=u\h and staking period
reerins e imegeaion owingthe "
syatems, thus prevening the cxpottion ¢ at = pH growingant 5 min height.In fa i
abundantdy a sail! in the llnwmn: date, mu late mil!lﬂllg‘ Us\n: wwd or plastic nets (Fig1£2) is a bean staking system
undaady arah e

Application time is tion (Fig. 3): ettty ‘Sunflowers can also be
T — o ot ' ot

Equipment
‘Threshing machine, asrated storage,

nd climbing ones in

To value bean landrace
vl rac

bean varety). Note
that farmers can adapt the technalogy with other species available.
3.

a ¥ 10spr
quality bean seeds and to increase bean

(eritical stage of plant development)

The solsin dstanccs btwuten two CommEn bean Vit 47 nat S 1 Consene vanety pukty,

and have a S t/ha versus
Plant residues are also useful by-products: in animal feed as a souree of proteins when fresh, while
as sail mulch. P

¥
bean mulch.

production and_consumption.  Provision _of Bestia e rwrcnzhu;n b e (P g 101 et g s aricis (ol
technical support may further foster their Smallscle farming Valgarisy: 50 m. Betwoen 1 bush variet and 1 cimbing bean variety 1
adoption. A simple pratacal can guide farmers ta . €rop rotation and disease management
produce their own high quality sced: it b e
wrowing seasons, Three main diseases are transmivied by seeds: halo blight (bacteria disease], BCMY (Bean
Benefits Common mosaic Virus) and anthracnose (fungal disease). Periodic field visits (before flowering and at
Bean . In addition, they are rich el o serms of fuls rec disease
in resistant starch, fiber, minerals, and B-vitamins, while mryﬂmnmalmmlnummum or fat. Hence, phid: v
dear areduced welght loss, and inproved & Harvestand postha
Tanes (choding besna) e 3o gocd 0 crop retsiens dus 1 thee rogen Rton apacty s P
o " _ ul ity 125 humidi "
Clmbi (especially root discases) b : o

Further information

‘Chambre d'Agriculture Vaucluse Chambre & Agriculture du Rhine (2012) Tout savoir sur La culture du Haricot sous abris.
eten pein champ
edo

ey
About this practice abstract and DIVINFOOD
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ing) B (Madis

“The overal goal f OVINFOOD 4 s aca,prtcipatary

e atiraieesCrops (VO e chis e et e

iy s st mor bl ood s
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Figure?: plastic nets staking Figurez: wood staking
D. Mukankubana, CREA D. Mukankubana, CREA
CREA i,
DIVINRODD practice abstract. e e et
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How to improve Einkorn varieties?

Einkorn producers grow 3 lisited number of
varieties and are looking for a wider divarsity. Seed
companies are not yet interested n this crop due to

feww, f any,

Theme.
Breding for siskorn inlow isgut
conditons

brecding programs are devoted o k. fropton
A parich easily
be implemenied to meet the needs of acters in the Yeurroued
value chsin, I youfre a farmer or 4 consurser: dorst Lot dimpea
hesitate to ntegrate o to require & participato

tegrat e 2 patciatary o

by-step program.

Participatory  breeding  progeams  are heing
implemented

Bestin
Orpaaic sndlom ingut st

pr : bakers, other and
the territorial level,

Einkorn is the oldest domesticated wheat and is prized for it rich nutritional prafile, including

VINFOOD i
Practice Abstract
“ideotypes”. :’Fiﬂl:\wm:
They are also
Tooking fo cokdesistaat varietk quikly «
in long-cyclevari

owWn on the farm. Others prefer early maturing varietes that complete ther cycie befare the heat.

rapidly the sail. Others prefer to sow later. Another important criterion is the gran size (big grains are
ired)and, above al Indoed,

i

a
contentis
specific pathogen resistance programs.

« Cholce of parent Hines: the aim Is to choose two parents to cross that exhibic the desired tralts, This
a

L self
polinwin

ot oot parert

Thissiep can be intakes

1 ion,
by self.crosses and the plants that best exhibit the desired traits may be sclected at cach generation. The

the traits.
N 1 ehis

e What's more, einkorn's

‘awn varieties and select
the best adapted ta their lacal micro-cimatic environment. The objectives may be diverse and

together
Multiplication: Continuing the process of selection and crossing over several generations lead (o the

planning desired results
einkorn is not listed I the European catalogue of varietics and seeds, meaning

peogram fo 3 spciic emiromet. The tem “ervtsnment ecovers ot only climte, ol and

cropping systems, hut encompasses the processing marketing, economy, social, cultural and
el compatents

Breeing reguires patiense To speed up the proces, the cllective may prfer mass selcton o

pedigres selection, in order to obtain that can evolve in the field. When comparing

einkorn pure lines and populat ¥ p and

robust than pure ines

Photos 1an 2 French ot Agarian s, esarchars, xdents e chizan evabeaing dars i 5 o Frncs (et 0.
sscla, BRAE.rght: € C.5gs, BAAE)

INRAE - How o improve Einkarn vorieties”

DIVINFOOD practice ahstract.

N
that no registration s needed for this species. Therefore, a selected variety that can be a pure line o
he 5

[Further information

Further readings

" Hidago, A, & Brandolinl A (2014). . Journchof
e Sicne of Food and Agriculture, H{4).601-612.

Weblinks

fR————
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PA #16 How to train grass pea small-scale food processors on

Asian style fermentations?
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How to train grass pea small-scale food
processors on Asian style fermentations?
CIT—
:’.i’:';ii‘:“ik:if’::’.fi?i“cﬂu: 2‘:&:"'"*- "‘ng;mmm :
e e S 7 g R
Ehe ottt
"W‘mrf

products
ugm\_ Aaiizere (ADECA mmmu] slong with food technlogits (Cooking uu] nd plant

both ractical
Eastern fermented ﬁwdx from grasspea ike Miso, This opened o uwvrrunluu to start using grass pea

Miso is a Japanese fermented paste, traditionally made from soybeans, and commonly used as a
seasoning or i dishes like miso soup. To produce miso, soaked and blled soybeans are mixed with

astarter baich of Miso, rdough bread
e f soybeans,

DIVINFOOD

Practice Abstract

[Prctical recommendation

Grass Pea Sweet Miso Ingredients:
Rice Ko, Salt, iso, Water
!neﬂy.znddunng
was e wih rce of) and sen 5t 105 maes rolo. The mbure was packed tghily into salt-coated glass
ars leaving a 1.5 cm head-spa incubated at
for at least for . The misa was then ready to b
food products (Figure 2).

[Further information

xn, made
sp. is also added to aid the fermentatian process.
iar t this workshop, a grass pea sweet miso was develnped to Increase this legume's usage and
tio i both th

and ten

saybean Miso,

gents),
is expected to enhance food diversity and increase legume consumption, while mvwmrls
environmentally sustainable local production of this neglected, yet traditional, crop. Indeed. the
DIVINFOOD goal is to use this innovative fermented paste t develop new food products i
value, aligned with the most recent food trends.

Mecka/UNL)

Nova/
DIVINFOOD practice shstract

PA #17 Organisational solutions
processing

Organisational solutions for
pre-processing and processing

Pgom W sspicabiibor |

Many farmers, especially organic, would ke to

to their customer or to the cooperative. Ifthey.
deliver raw grain, possibly polluted by weeds,
arge

Reference conditions
Having local agroecelogical grains that are ciean and safe

them cleaning fees.

dehuller,

Any tme after harvesting

by

Furth the de-
sign and the installation of such machineries.
The same difficulies cxist for farmers wishing

Iedge on pre-processing techniques
Period of ey
For pre processing directly after harvest and pre-pro-

These issues may Iead farmers to expose them-
selves 1o significant financial investments and
increased working tme that need ta be miti-
gated

(mininsum 1 month, which s the commonly considered
‘anew harvest before processing)

Equipn

Low techor commercilteos:gral ransporaton

chines,sorte, dehulle (fr hulied grains), il (store)

Bestin
Organic and short or mid-tier value chains

i France)
1) a mobil which some
and use a mabile grain sorting unit.
2 i 2 a
cooperative. A number of together Ic:
bl roduction lses and h

es, P
flowr, pasta and aperitive seeds.

Practical recommendation

Samos, K st Mota M Raymundo,

Grass Pea (Lathyrus sativus L) Miso. . Sci. »-ooanm; Sovt 1oL ST T3
Weblinks
[About this practics abstract and DIVINFOOI

tsber: The overal galof DIVINFOUD [ i actor, artic
FTQE NOVA  UNL and Cosking Lab. prsjec]sto i
Authors: M Carlta Vas P Cotarin Prists

i g e e
was ssbaested e DIVINFOOD profect itk s
Vg o I AR ot s . ©
DIVINFOOD - Gomcvanrecingeracive chrt and mid-in ond
o _:nmwum-mwpm-m...mu..
Funning frams March 2622 10
P s e s et e

D T—
it i e e
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for pre-processing and

Ea
@;") DIVINFOOD
Benefits
“The initial motivation for

Practice Abstract

value to

cleaning while

ry drum sorte, UM,
the use of agricultural equipment™) €100, nmn.mund thirty diffeent el iz oo farmers,
allowing thers to adapt to 3 wide range of croy

3o P 3 e

and €37 per tonne, which is

range be-
i 500 K = Cean unt ¢ mobile,there s very low transportation costs,lmited (o he unit

“The coperative’s new sorting and storage faclity 1 alsa a competiiv taol for sorting sgroecologial seeds

are separated on arrival. They benefit from law costs soeds and a valarisation abave arganic market standard

Crodi  “sockage-laueo-2 - SCIC Graings Equiaties

Further information

Weblinks

About this practice abstract and DIVINFOOD
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PA #18 Selecting the right sowing time in arable cultivation of

cowpea (

vigna unguiculata)

—
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o . . . : .

b4 Selecting the right sowing time in arable
] cultivation of cowpea (vigna unguiculata)

<C

<5 [problem __________| LTI —
© | —r——— rheme

[l el However, it is highly intolerant \ﬂ Importance of selocting the right sowing.
(&) ‘competition, with any time in the arable cultivation of cowpea

< ferd T;Ju;l na;:ilg:.‘:u a noticeable vie]d Reference condith

= P I e e

o

delayed germination and reduced seedling itz by tocary Jun toensare
emergence. While cowpea can tlerase some oo empersre el
thinning, excessive gaps in plant coverage — spells

‘especially due to delayed germination — can Required tme

give weeds 3 competitive edge, negatively Regular monitoring for soil temperature,
impacting the entire cultivation cycle. weed control post-sawing,and inter-tow

culivation during the growing period

Period of impact
Achieving uniform plant coverage is essential,

and the key to this les in sel
‘sowing time with aptimal soil

the growing cycl

Irrigation systems for pee-sowing moisture;
vools o controllng the spontaneaus
mergence of natural fora; mechanical tools

VINFOOD

Practice Abstract

Practical recommendation

Delay Thiswil ensure moist
seedbeds, i ion can result i i
farmwing syste can help mainti p.In

arganic farming, shalow nllage 1> cucll for spontaneous flora management. This later pracice preserves
‘maisture in the soil while removing emerging weeds from the top layer without bringing up new weed seeds.
Additianally, two rounds of inter-row cultivation can keep the field largely weed-Free. Any significant weed
presence wil resultin a marked reduction in yield.

Bestin
Organic regenerative and conventional
farming systems, cspecially in regions
affected by Increasing drought conditions.
due o limate change

Soccestil ik

The cowpea (Ve unguiviaa) s

Originally Afri -arid
regions warldwide, this veeie forage and food crop was once widely grown in Hungary. However,
over time, it was replaced by Phasealus beans and leguminous farage crops, like alfalfa, sainfoin and
clovers. Due cowpea is once agal

DIVINPOOD practice abstract.

DIVINFOOD
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Weed control in organic chickpea production

Management of spontaneously emerging
natural flora and invasive plant species (alsa

Theme
Weed control  organic chickpea production

PRACTICE ABSTRACT

known as ‘weeds') is generally a main Relerence samditons
challenge in plant production and it is even Nt weneresdm e ngic s
il it o lerier i various weather conditions and on varying
systems. The pressure from these plants i
causes significant  yield losses, directly iion time
affecting  the  profitability of farming. e et "
Therefore, it is crucial to highlight effective The egeation parod o chcpes (idde
strategies and methodologies of weed control. i W"imwww -
WL-pn:itmhmhnw(h\swisdnnufnrnrpni( P year.
chickpea production in Hunga Required time

“The whole vegetation period, at least 70 days.
Solution Period of impact

The ffec i viible i th st year, bt 2:3
Besides selcting the ight varicry seasans ar needed for a matre eehnology

foundaion o soetessul chidpen pmdu:ﬁm

ipment
< in choosing the optimal sowing date, and Eauipmen .
B eultivater, combine harvester.
spontancously emerging flora and invasive
thodologies have been Bestin

tested in
under real on-farm conditions.

Chickpea is a very valuable crop. It has a very good effect on sol fertility, can grow under relatively dry
conditions and (s an excellent source of protein for human consumption. Effective weed control in

F""i

Infestation, nd the valble machinery s
sukable for carying out the necessary
elevant for peas alsa

g e o) Orpic
€ld at a Livng Lat
es Hungary farmer near
- - Hementrisirly.
lia Horvith, Agri
et

Figure? (to the
hickpes. Pho: Wiria D

DIVINFOOD practice abstract

o Antal, izsed (2008) hivelpesek;
wéapek Mozbgada lap- s kanyvicadd kt.
Weblinks (in Hungarian)
rehénborsd (Vigno anguiculata L) jjesk és o Mimavdieozds

201727073 pal

o Tebdnborss.

zolitragyancveny novenyermesztes mezogazdsig)

About this practice abstract and DIVINFOOD

Pubbshersdar i NomprefitLs2 "The aroral gl cf VPO ol e, ity pree)

[ —— e st o e

e AR prachos st ot o
PN C st s o it
s s BTy ey o

ring trom 2 o203,

Practical recommendation

tleast 10-12°
too frosty. Exposure 0 cold can inhibit seed germination.
Itis crucial to assess the predominant

perennial plans (

reconsidered or potentially avoided.

bitter dock,

Practice Abstract

been

weed species in the selected sowing area. In fields heavily infested with
roduction should be

Pre-crops with strong weed suppression effets can significantly ald In weed control. Although crop rotation is
i ls inter ind Crops Car
also be beneficia,
The choice of row spacing and planting density should be adapted to the available row-cropping tools, Soil
In rrigated Talse secdbed tan be prepared to p Tellowed by
weed control using a harrow, Excessive soil disturbance can lead to compaction and drying, 50 t should be
minimised
Weed control strategies may also include mixed sowings (g, flax/wheat/mustard/chickpea) or planting
g ye)
Further information
Weblinks
b
stability

chickpea-with-flax/

About this practice abstract and DIVINFOOD
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PA #20 Small-scale artisanal processing of minor cereals into
bulgur

(e INFOO

. . . i ———
Small-scale artisanal processing of minor S o e 0
cereals into bulgur easier to cook than artisanal pasta in collective catering.

Farmer-processors and small-scale processors have  ppeme

Practical recommendation

y.
ofless than 12%, & i fuce the risk Hord

Reference conditions
Clean andsafe processiag conditions
e lonk,  Application time

Anytime from I morth ater Rarvesting (commonly

Figure

durum re
Is alack of knowledge and practice on this subect.

" ngs
 Soition ] Codex Al m Wheat Semolina, (Codex
5

Aliment 019. Durs
As part of the DIVINFOOD project, tools and param- an 16319671 e e v codenimiares
eters for processing minor cereals into bulgur were Evlice ALK,

ested in order to provide farmers and pracessors

6, 103124,

manufactus

ing diagram adapted to small-scale artisanal pro-

cessing,

« Experiments with durum wheat at a smal-scale
rtisanal level to test the parameters, adjust the

ring stages and establish the optimum
parameters for each stage (see Figure 1),

+ Physico-chemical analysis [dry matter, water ab-

sorption, color, texture of cooked bulgur) of the

s to obtain the optimum

with marketed products).

EIP Purpan. Smallscale processing of minor cereals into Bulgur.
DIVINFOO! wact.

The full set of 20 practice abstracts reflects a collaborative effort carried out by the DIVINFOOD
community. First and foremost, PAs are tangibly resulting from the authorial contribution of a
significant number of partners, to whom goes our gratitude. But they also reflect the activities
carried out in the project pooling together the expertise tacitly and explicitly offered by all those
who animated the Living Labs initiatives.

Several practice abstracts epitomise the combination of the existing knowhow and savoir faire,
which is significantly available in the DIVINFOOD’s Living Labs, with the innovative explorations
activated by the project. Acknowledgment should thus be credited to the here unmentioned, yet
generous providers of ideas, experiences and experiments that have been involved by the project:
farmers, gardeners, processors, consumers, activists, students, territorial development agents.

The diverse typology of information sources and holders is well reflected in this first set of
practice abstracts, which covers a wide range of topics, territories, crops and practices at different
value chain stages. The DIVINFOOD approach is thus well represented by this initial batch of PAs,
having the intention to showcase the many possible angles of interventions that enable the
popularisation of NUCs and the possibility to pull them outside a too narrow niche. In this respect,
having both a ‘technical’ and ‘conceptual’ PA formula amplified the dissemination potential and
also accommodated the possibility for partners to report activities as well as reflections.
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[t also needs to be acknowledged that the PA writing process is not necessarily an easy endeavour.
Some partners were pushed outside their comfort zone as they were not necessarily familiar with
its concise formula and hardly flexible template. This somehow required an accompaniment by
the DIVINFOOD'’s PA team to support the identification of the relevant information to be provided
and its provisional distribution. A sort of uneven informative quality inevitably arises from such
a process. However, this also implies that the PA process resulted in a learning trajectory for all
involved. Moreover, it also consolidated ties in the project, as the whole process evidenced a
widespread availability to contribute to the common endeavour and responsiveness to comments
and suggestions for improvement, which should not be taken for granted.

At the same time, it proved to be a relatively time-consuming journey: the Spring 2024 launch of
the writing process was not timely enough as a few delays were accumulated in the writing and
review routes. This was also due to the fact that templates and instructions were not necessarily
easy to digest, notably by those with less familiarity with the process. On the same vein, it should
be stated that the duplication of effort to feed the EIP-AGRI practice abstract repository does not
seem to be sufficiently impactful as information has to be reduced and reformulated, the
complementary visual integration is sacrificed (pictures or graphs cannot be integrated in the
form), additional sources of information cannot be given and authorship may not be credited. In
view of the more firmly establishment of the EU Farmbook, which aims at becoming a reference
repository of all knowledge materials generated by research and innovation projects, it would be
advisable to redesign the practice abstracts valorisation framework, possibly valuing the editorial
effort carried out in their original formulation.

Finally, the DIVINFOOD PA team wishes to state that it is committed to draw lessons from all
learnings generated by the compilation of this first batch of practice abstracts in view of the
production of a new generation of PAs and other dissemination materials.
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