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Summary 
 

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., 
Kràll A., Horvàth J., Szabò 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 
Chiffoleau 
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Introduction 
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/
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1. Methodology 
 

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 platform1. 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 
a relative 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 

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

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

Figure 1. Technical Practice Abstract template 
 
 

   
 
 

Figure 2. Conceptual Practice Abstract template 
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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. 
 

WP Tentative topic 
1 Consumers’ expectations for NUCs-based food chains 

1 Presentation of short and mid-tier food chains  

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

2 Mild-processing: definition, illustration  

2 Fermentation of legumes: methods, and nutritional/health values  

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

2 Production and processing of lupins  

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

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

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

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

3 Presentation of meat bean: farming aspects 

3 The diversity of minor legumes 
3 Problems and solutions in pre-processing of minor cereals and legumes 
4 Interactive catalogue on varieties 

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

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

5 Organisation of training and demonstration days: practical issues 

5-6 Tools for participatory activities (digital tools, world café, etc.) 
6 Heritage days: an opportunity for farmers! 

Table 1. Tentative list of PA topics 
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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. 
 

WP Title 
1 Do consumers support farmers and food supply chains promoting agrobiodiversity? 
2 Small- scale minor cereal processing into bulgur 
2 How to build a National Sustainable Cuisine Contest including NUCs 
2 How to train grass pea small-scale food processors on Asian type fermentations? 
2 Alkaloid analysis and reduction in lupins 
2 DIVINFOOD Community in Practice Webinar on Legume and Cereals Fermentation 
2 Organisational solutions for pre-processing and processing 
2 Introducing The Danish Legume Partnership 
2 Legumes for the Plate of the Future 
3 Weed control in organic chickpea production 
3 Dry bean seed production by and for small scale farmers 
3 Selecting the Right Sowing Time in the Arable Cultivation of Cowpea 
3 Organisation of on-farm training and demonstration days: practical issues 
3 Gardeners in participatory farming experiments 

3-4 Crop association with legumes: which advantages with minor cereals? 
4 Grass pea (Lathyrus sativus L.): An Evolving Model Crop for Sustainable Agriculture 
4 How to improve Einkorn varieties? 
5 Fostering stakeholder engagement and participation in Living Labs 
5 Food design and agile prototyping to explore NUCs scenarios 

 
 6 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. 
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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. 
 
PA #1 DIVINFOOD Community in Practice webinar on legume 
and cereals fermentation 
 
 

                             
 
  

https://divinfood.eu/practice-abstracts/
https://divinfood.eu/practice-abstracts/
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PA #2 European Heritage Days, an opportunity to promote 
farmers’ contributions to cultivated plant biodiversity 
 
         

      
 
PA #3 Food design and agile prototyping to explore NUCs 
scenarios 
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PA #4 Fostering stakeholder engagement and participation in 
Living Labs 
 

         
 
 
PA #5 Gardeners in participatory farming experiments 
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PA #6 Grass pea (Lathyrus sativus L.): an evolving model crop 
for sustainable agriculture 
 

     
 
PA #7 Introducing the Danish Legume Partnership 
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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 
 
 

     
 
PA #9 Organisation of on-farm training and demonstration days: 
a roadmap 
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PA #10 Valuing NUCs in sustainable cooking competitions to 
increase their use in restaurants 
 

     
 
PA #11 Alkaloid analysis and reduction in lupins 
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PA #12 Crop association with legumes: which advantages with 
minor cereals? 
 

     
 
PA #13 Do consumers support farmers and food supply chains 
promoting agrobiodiversity? 
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PA #14 Dry bean seed production by and for small-scale farmers 
 

     
 
 
PA #15 How to improve Einkorn varieties? 
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PA #16 How to train grass pea small-scale food processors on 
Asian style fermentations? 
 

     
 
PA #17 Organisational solutions for pre-processing and 
processing 
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PA #18 Selecting the right sowing time in arable cultivation of 
cowpea (vigna unguiculata) 
 

     
 
PA #19 Weed control in organic chickpea production 
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PA #20 Small-scale artisanal processing of minor cereals into 
bulgur 
 
 

                
 
 
 

 
3. Final considerations 
 
 
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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It 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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