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What do you understand by your theme?
What SA can do to build a more sustainable, inclusive and beautiful Europe?

Adaptation of the Food Choice Model of Köster and Mojet, 2007

Studying different 

aspects related to 

food choice could 

provide clues to use 

food as a tool to bring 

awareness to citizens 

about challenges of 

the food system and 

to develop more 

sustainable products.
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How can the New European Bauhaus have an impact on your field?2
Define the future rules 

or “urban lifestyle” of 

Europe could impact on 

new product/concepts 

development: foods, 

new spaces for eating, 

shopping groceries, 

producing foods, etc.

design future ways of living

NEW EUROPEAN BAHAUS

more sustainable, 
more inclusive, 
and more beautiful Europe

imagine



What role do you understand cross-fertilisation strategies play in your field?3
Gastronomy is the reasoned knowledge of what we eat and how 

we eat it. An area of interdisciplinary knowledge that studies and 

generates physico-chemical, cultural, urban, and socioeconomic 

processes where humans cultivate, process, distribute and 

consume foods and beverages that affect their well-being.

hybridizations



What specific role do you give to the creative aspects in your field and in 
the NEB (New European Bauhaus)?4

Prototypes

Innovation

Market trends

Food Quality

Product design
conceptualization

Consumer
Centered 
Approach

NEW PRODUCTS = INNOVATIONS

How will this innovation offer more 

value to the consumer?

Sensory analysis needs creative 

processes with a user-centered design 

to decipher what is understood as 

“value” and what drives consumers’ 

food choices.



Three experiences, ideas or actions from your field that can contribute 
to a sustainable, inclusive and beautiful Europe.5

Develop new products using by-products as ingredients, and identify 

potential claims related to sustainability, production, and health that 

connect with consumers.

Co-design spaces through qualitative methods to share food with 

different population groups to create more resilient communities.

Identify communication strategies to raise awareness about sustainable 

food and sustainable communities.

Product design

Prototyping: product 
characteristics

Consumers opinion on 
prototypes

Selected prototype 
scaling

Consumer test: 
marketing research

Approved product: 
market launching

Needs, expectations, 
desires: consumers


