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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
J.-F., Enderli G., Lascialfari M., Villard L., Levy G., Mattioni D., Galli F., Massari S., Jard G., Belahcen
L., Wurtz A, Clair D., Svalebech J. Robin M.H., Veér Z., Attila Krall C., Cotillon C., Dani M., Veér Z.,
Krall A., Horvath J.,, Szabo Z., Mukankubana D., Crozat S., Borum A, Bertelsen I., Ejlerskov K.,
Bertelsen I., 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.




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.
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1.3. Tentative and consolidated PA lists

Torepresent 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 showecase 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

I rresentation 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

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

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

- 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 #2 European Heritage Days, an opportunity to promote
farmers’ contributions to cultivated plant biodiversity
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Although the ulumate ;ml ™

nt equipment and conditions than

g arieies that are sutabl for farmers who culivate aich
o gardeners,the non-professional gardeners contribute

o

Farticipatory evaluations are secularly conducted among amateur gardeners with farmers and

resesrchers. Whs s

I order 9 have an inclusive collaboraton with gandeners and o setup the process the olloving
recommendat uggested:
the rgansation of jont mastings grouping farmer, gardeners, researchers, and ciesens
such 25 consumers or food manufacturing.

Godesign togeuher (gardenees farmers, researchers, consumers) smple and clear tria
prowocals.

‘BIOCIVAMIL VKA Gardenrsin prtcipteryfarming expeiment:
‘DIVINFOOD pracrice abstrs

12

o o oy, 4 ekl e P00,
Firmin rom Mareh 1073 12 Feb 2017

At oeef e . b s s e

(o)

2) DIVINFOOD
@J Practice Abstract
" oy o e

sl

and wntil the end of the experimental process, by inviting them t farm visits, field
evaluations or regular informational meetings

Be careful, however, not t be too ambitious in the objectives and in the technieal protocol. Working with

Wtz BIOCIVAM1L)

Bencfits (and
One of the main benefits of involving gardeners is that they can start with a very small quantity of seeds,
Pty vt A d

its) for practitioncrs or stakcholders

farm with an agricultural sesder:
Another advantage is that gardeners are umerous enough to represent a diversity of pedo-climatic

- h
Involving people who are not wsed €5 working with researchers (o3, const
awarenis of the scencihe sprosth In addition, they dis

challenges of applying practices. This

umers, gardeners) raises
r the eonstraints faced by farmers and the
choices and uide

Finally, gardeners are often iavolved as volunteers (since all materisls and inputs are provided by the
project), which .

sl gl o UNNFOD0 (s, sy o)
on ant I o vab of Negoieh o
rope (VS i ok co o e oo
ntamabie b .
Project webstte: s Ao

Tais pacie sbract was esborated 1 the DIVINFOOD project.
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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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the municipality, and technical advisars (Figure 2).
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Introducing the Danish Legume Partnership

Summary
"o Dani | o promele Danes ntake
af pulies 1o support the arget from the offcal dleary guldeine af 100 gra of prepared lgumes
daly. Logumes are 3 broad faod group hat embraces miny species and vareies - nd any of which
e an profably grow in Europe.

Introduction

In 2021, Denmark launched a new st of official dietary guidelines taking both health and climate into
axcount’, Wi thess gudeines, recommended inake of egumes vas quanifed o 100 prams of
play a minor role in
e Danish food caliure. There 1s » big knowledge nong private operators and professionals
regarding legumen, inchuding a ack ofKitchen and coakiog el fo acing putses. The Danich Legume

dietary habits by

Partnership is one of several initiatives aiming to support a structural transition i
ith

Figre 2. Participatory cvabuation st a grass pes
3
[Suna i T
Grass pea. with Toaddress Each ducted and evaluated, and
pL The
P i ion partic ing initiative for grass pea in puctieular, i i
Alvalizere, a traditional Portuguese growing region. local 5 predicting
P
Introduction i or for ing promisi i o
Grasspeatsa - ddress local Avenues to involve grass pea
land in
Itis.a major crop in Bangladesh, India, classes, ealthy. i o
Nepal, Pakistan, and Ethiopia, with i the Middle East, North Africa, China, A
South America H festivals.
of : ited, Neverthel _
o ; s . . Benefits and li
G i poor soil and
conditions, s hardy root i ‘Witha high
(25-30% proteln), feed. Additionally, s symbiosis
ith tations and
tential of valuable traits. Thi i green manure Grass p a snack, cooked in stews,
pea vark . (Figure 1), ‘milled into flour for baking, or roasted. The
breeding oduct i g
demands are multiplying. For exampl pea ing nuti i ginal regions.
drought like H of g is
aphids and weevils,is becoming increasingly important. essential to keep limate chall ,
jecti i an used in DIVINOGD,
agroccologically sustainable productian.
I Europe, most available grass pea seeds come from Further readings
landraces or farmers' varieties, which are naturally
diverse and well-adapted to local canditions. These Ives L Rubiales D, Brenze MR ) Resil
Answor to Climate Challenges. A 12:6 DOE 10.
that address evalving climate challenges. By involving Weblinks
researchers andsthervalve chan actors (farmers, Divinfaocs webpage on Grass Pea: Mtps:/ /divinfosd.cu/grass
"
b bde o aechvewhcy s f o About this practice abstract and DIVINFOOD
e meeds. ahers TGNV UL T om0 o et ey ro)
development of higher quality, more resilient and i — deruind ropt VUCE) I oud chal ot skt s s
G cxamplespeoidek by s EIP ACRL Frojectwebte e cntostcu
’ ottt s o
felds naiog e
regian of Portugal, ried by food technologists processors, Mareh0IE L peb 207
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‘The Danish Whole Grain Partnership’, a successful public-private partnership promoted since 2009, has
hole grains among Danes. Indeed dally intake
increased from 36 grams/10 MJ in 2009 ta 82 grams/10 M) in 2019, which inspired the establishment o a
Danish Legume Partnership. However, as the commercial marke for legumes is yet underdeveloped in

e, grants). A

krone ina partnership run by the hinkeani e in 2024 (igure 2) Within 3 morihs, 45 partners ranging

mpanics, wholesal
market for | Ideally, the financial Rrams
in thel itis
expected that the The work
For legumes, | neglected species of legumes.
Benefits (and
intake of legumes in ry guidelines from 2021 has been a

lever to create the Danish Lequme Partnership. However, prior to the formalisation of the partnership,
netwarks and alliances were made to bring the stakeholders from the entire value chain together. The
partners in the to promote gumes, which an

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.

‘Changinga food culture s a task that requires a united front from many stakehokders: companies from
across the entire valve chain (from farm to table), public and private arganisations, and NGOs. In this

creating a Dani igure 1).

o
‘While this network grew to more than 2000 stakeholders, paraliel work took place to engage key
stakeholders in 4 legurne allance g 1 coordinae eflorts that could promote the demand for

Cunce Socity and the Vegearan Soctey of e, s through assistance from the Danish
Agrieulture & Food Coun

None of commercial aim as they
were a mix of organisations working on health, sustainability o promoting local or erganic food
production. Meetings were held in the alliance and project funds were sought eg, in the newly
established Plant-Based Food Grants,

Figare 1 The logo! Fartnershiy

-

ThiakTank fref)

Further information

Further readings.
£0fficial Danish dietary guideline in English: b
dictary-guidelines

[About this practice abstract and DIVINFOOD

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

This practice sttract was slsborsied i e DIVIRFOS0 e ——
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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
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b Legumes for the Plate of the Future.
=1 A course for vocational teachers to bring
M legumes into the culinary universe - ==
© M summ
= s e
(&) ¥ i interest in the many 3
<C
£ =
2051w : e, e
s e, pes i s s T, conkng
atthe . "garnish of satiety. The

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

play = bigges plate of the fus
The
aim was ¢ imagination and ive thinking. and build on pertise. .
Moreover, local farming and 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 Daish or
o diss ] o st Sheet in D the chme impact of * diferent legumes and  oher  foods:
the upskilling course.

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

L " |About this practice abstract and DIVINFOOD

Aathnrs K erees & o S & ot o e . i . rie oF Nogeed 1t
el ity oot Undereond Eaps (VG ki 2 oo b s s
rccs st b e OVNOprfct, e e o o
il s et by o G ACAL Praect webse e ntioten
DABFO00 - Crcomstocing meacive kot and mideir G014
oo chins s v a5 sk lasnbusd
PO i rom March 2072 Feb 027,
jmes incas e cufinary umverse e e s St st Jiricimaalisadin ettt lenath
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PA #9 Organisation of on-farm training and demonstration days:
a roadmap
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legumes are grovn Credics: nger Bertebsen, 10OEL

Organisation of on-farm training and
demonstration days: a roadmap

‘Summary

On-farm training and demonstration days are great opportunities to share experiences, I
knowledge and develop relationships among actors concerned by agriculture and food. This practice
t such events, which can

|

target various types of stakeholders.

ntroduction

To complement classroom training on-field and on-farm training provides great opportunities to s or stakeholders

demonstrate how particular practices are carried out: they let people interact and explore a range of = ;

subjects. However, organising such events requires careful preparation. Evems can range from one- Tin prowosnl. coedeo forxemsiig, ou-fed. inister. ol
hour feld ather, on shart notice, Je all-day miorE G ey e B o] i s ! ol
events for upto 500 participants invoiving many stakeholders. L igoryivbio syl g atad oy e
il formers.advisory services and stakeholders.

Practical recommendations

A5 part of the DIVINFOOD project, 3 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

‘Mutual understanding hetwoen farmers and other stakeholders, as
awell 25 the definition of new issues to be collectively explored, are

iraining o fostered
enmart concrete problems of the field render this form of training more
[sen ___ __weswes _ _____ Tpstorgreaterimpas | effective than hold premises :
Whats feld a limiting factor, which is why it s essential to plan the event
careful
want to demonstrate to whom?
2 Fixing the ol Furt formation
timeline ther
wing Further readings
s duathes]. DIVINFODD, D6.3-Roadmaps to rganize an-ield training VE pe (inra¥)
3. Choosing the - rking and
location i relevant bitps: f2enodo org/records /8379073
4. Costs and ‘Weblinks
adget. iher projects mad siakekolders sharing hittps:/fdivintood.cu/leg: nord-enf
5. tmvitation hitpss fdvinfood.eufaba-nord £/
various
& Developa progr ‘meals, About this practice abstract and DIVINFOOD
program Publicher vorsio et b rganc Farming “The overll gt of BRINFOOD,( o, pariptoryprofc]
Ao o el nd Ao Borvn o ot e e and Increae the rabe o Negecd s
rderovd. 1 oy sl sy b s NIEH o i e b £
ed, This. ahitract was elaborabed i the DIVINPOOD profect, Y S
event are Pt sy cxamples provided by the EIP AGRL e Wonjespslicion soustitafopd s
DRVINFOOD - Cocumsrucing o shcs s i food
8 ‘chains 0 value agrobioiVersity IN healthy plantbased FOOD. i 2024
Communication | participants. organisationsare credited and valucd. g o Harch 23 1y 1 2037,
on the day Facilitate translation if needed.
aronn
iy o bt bt Wt o o eeoeosig ot e
DIVINFOOD pracice sssact " [ [
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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.
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PA #12 Crop association with legumes: which advantages with
minor cereals?
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Crop association with legumes: which
advantages with minor cereals?

Problem

Varietal mixture involves sowing different varietics of the same species (n the same plot for their

seronemic complamentarty [Ensbert ot al. 2015). Specal stnton, must be . to the

iations 15

Fando, and w!dhcnn; m mn—umn; the misture's composition and propartion through tait
selection Is wquences of

s o prabonts and i oy s of ek poputoions (vt ot e 207 The

ng stage can also cause problems for producers, as quality requirements imposed by millers

T ,
) DIVINFOOD
@ Practice Abstract

f—

and composition are expected ta vary, which is why many profer gl

Solution

Kesearch s aveunderway (o enily 2 geoeral ey o creatiog opised vrieal mres
tesign. a mixture of several va o deine the speclc cractons bewen

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
Vartoal misaresare valued ordhlr rbstoess and thel mprovemant n cop procuction without
19).T1
diseases
By combining sensitive varisties with tolorant ones, the resulting mixture can better resis local
e remairing producti
ugh in
and reliability in often the case
where:

DIVINFOOD practis abstract.

agrobiodiversity?

JIVINFOOD

f& " )
Do consumers support farmers and food
supply chains promoting agrobiodiversity?
lssge |

Agroblodiversity, including all the plant species and varieties used for food, 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 022 covering
7 mmpm countries (Denmark, France Hangary, Ty, Portugal, Py smnnhml in the
national & her questions, nts ‘conventional and

‘alternative’ options for using and promoting agrobiodiversity in food supply chains, using a scale
Fanging from ‘excellent to bad
between the two options, but could like or dislike beth. In addition, workshops of 8-15 consumers

vrors argnised in e difernt counuies o beter indersand vhy theyprefer patular ways of
sing. or promoting agrobiodiversky i food suply hair, aing the minor cora

highlighted as favourable by
-
I |

-

ameert spoces mrnalecn recesan; e

procamon

1 ]

Fgure . How consumerssvalusteoptions o vsing agroblodiversiy n faod supply chaies
et e e s 24 spondests DIVIOOD ot e by 2022

e worohops made I St that dfernt suppy chains and venues were wsehl and
complamentary for valoreiog NUC: provide consumers an
Sopariuniy t ocover ot NUCS fo th Tk tome, shors nd el chei hel 1 doveon the
Teputaion of NUCs. Supermarkets an colectve catering were also found tn be usel ot Gty

'DIVINFOOD practice abstract

Varisies. I th Risiogram,

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

In the st blind” approach,the dsign of high performanse mistures is bised on stmations of the mbing
abiltes of varieties.

services, but it requires building &atabases of traits for 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, 152017 e dnL o 101007 13593071 v

Enlber |t L 2019 i
e Fcpri it decepht 2353165

Goudio Nt ot (3019)

Agranomy,

opportuniies for
tainuble Developmen. hitps/fdulorg/10.1007 /51359 3019-0362-6.
abstract and DIVINFOOD
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