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Introduction and context

Consumption of proteins of plant origin is inversely associated to normal
weight (body mass index) among EU adolescents (Lin et al., 2015). Early
prevention of CVD(Satĳa & Hu, 2018), Coronary Heart Disease , obesity,
weight gain, hypertension (Borgia et al., 2015) and diabetes mellitus (Qian
et al., 2019) is plausible through plant-based diet (Bechthold et al., 2019).
Dietary patterns differ among EU adolescents. Those with healthier dietary
patterns are more conscious of its health benefits (Giménez-Legarre et al.,
2019). Young people lack cooking skills, knowledge on vegetables and
pulses/legumes (Stamer et al., 2019).

Compared with omnivorous and ovo-lacto vegetarian diets, a 100%
plant-based diet has the lowest GHGE, the lowest water use and the low-
est land use (Chai et al., 2019). Consumption of fruits and vegetables is
expected to increase in Europe, while reduction is foreseen in meat, pro-
cessed meat and seafood (Santeramo et al., 2018). Positive attitude towards
the plant-based concept for consumers in Belgium and The Netherlands,
while plant-based is newer in Denmark or Spain (Faber et al., 2020). The
main facilitators identified towards plant-based consumption among DK
Millennials: taste, cooking skills, social support and perceived healthiness
(Reipurth et al., 2019). It is not about just pleasure eating, or the nutri-
tion and health, but bringing the sustainability and climate change that all
co-occur and co-cause each other (Swinburn et al., 2019; Willett et al.,
2019).
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Industry needs new professionals that are able to bring forth knowledge,
beliefs, attitudes, perceptions, behaviour as well as processing new plant-
based products that are feasible and meaningful to the new generation of
consumers. Interest for food among the DK population is in decline (spe-
cially among men) and meat consumption is still high in all generations
(Reipurth et al., 2019; Stamer et al., 2019). Nevertheless, there has been a
rise in the demand for foods that are alternative to those of animal origin.
Hence future professionals should be able produce easy to eat sustainable
and healthy plant-based foods, and consequently making PB diet more ac-
cessible and convenient. From Industry Stakeholders: there is sufficient
technological know-how to process foods of animal origin, but some of the
know how is not directly translatable to plant-based foods, hence it requires
a re-learning or re-adjusting of existing techniques (Interview to private
participants to PhD course innovation Towards Plant Based Consumption,
November 2019).

Specifically at UCPH-Food, current students have requested more edu-
cation in plant-based food processing, therefore it is of key interest to invest
in plant-based research and teaching in this area. As part of this course, I
will be giving a lecture focused on consumer issues, more particularly on
the healthiness, sustainability and ethicalness of food consumption, which
will constitute the centre of the present study.

An important issue is that the approach to “food” at the Department
of Food Science and in the teaching in general, has been usually mono-
disciplinary, and with very little interaction with social sciences and nutri-
tion, reflecting the traditional trends in Denmark (Christiansen et al., 2015).
The main educational program where I teach is called MSc in Food Inno-
vation and Health where there is a multi-disciplinary approach, and where
case based learning is implemented (Krogh et al., 2015). Additionally, the
MSc course Integrated Food Studies has a strong multi-disciplinary focus,
and is formulated on Problem Based Learning (PBL) principles (Krogh
et al., 2015). Despite all previous educational improvements, many of
the courses paradoxically remain “magister-dixi” style, where student par-
ticipation is limited. Therefore, the planning of new courses includes a
more student-oriented approach taking into account how students learn and
study (Entwistle, 2009) particularly in the current era of social media influ-
ence (Fleming-Milici & Harris, 2019; Hsu et al., 2018). Previous research
showed that online resources are capable to meaningfully contribute to stu-
dent learning (Chan et al., 2019; Dogan et al., 2019; Latif et al., 2019;
Prudencio, 2019; Salha et al., 2019; Wilkinson & Ashcroft, 2019; Wong
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et al., 2019). Additionally, voting (Ingalls, 2018) and therefore achieving
consensus through online means seems a promising way to improve the
classroom experience for students (Florenthal, 2018, 2019; Ingalls, 2018;
Parra-Santos et al., 2019).

A cross-disciplinary module has been developed in 2017 with the ti-
tle “Consumer issues: Healthiness, Sustainability and Ethics of Food
Consumption” (30 students at 7,5 ECTS course with code NFOK16000).
It consists of a short didactic situation (devolution) where the epidemi-
ology, the sustainability and the ethics of plant-based consumption are
presented, followed by an adidactic situation, namely a group work (ac-
tion/formulation/validation) (Christiansen & Olsen, 2006). For the latter
purpose the course is divided in 4 smaller groups by assigning them a
number from 1-4 and asking them to come up with evidence supporting
the healthiness/sustainability of plant – based diet or meat-based diet from
either the vegetarian/vegan or the omnivorous sides. The reason for this
random distribution was to expose students to reality of having to support
views opposite to own in a real job situation (e.g. environmentalist working
for animal farming industry). Finally, the institutionalisation consisted of a
voting element where all students could choose the better formulated group
statements. This module brings three perspectives around food consump-
tion, namely, healthiness, sustainability and ethics of animal production.

The first two times the Module- workshop was run (2017 and 2018)
worked well; however, after student feedback we needed to improve the
instructions (devolution) and the use of time. Therefore, in 2019, students
were further asked to read material at home (be prepared for the lesson),
both pro meat and against meat consumption. The “devolution” was shorter,
instructions were clearer in terms of what was the consensus statement and
the way it was going to be presented and debated in the course; finally,
more time was given for students to prepare the presentations and questions
in the classroom. They had to write their main conclusions on Socrative
(Florenthal, 2019; Munusamy et al., 2019; Zainuddin et al., 2020) so that
at the end the group would be able to vote (Grzych & Schraen-Maschke,
2019; Ingalls, 2018; Tunyova, 2019) on those statements they would agree
more with on the basis of the current scientific evidence.

This workshop (3 hours) could become a stand-alone module that could
be implemented or replicated in other courses or programmes, and more
specifically, in the NFOK20001U Foods based on Plants, Algae, and Fungi
(to be started in 2020). To confirm whether this module could work as
stand-alone in other courses, it was further implemented as part of the PhD



194 Federico J. A. Perez-Cueto

course Innovation Towards Plant-Based Consumption held in November
2019 at the Department of Food Science, and students (both from academia
and outside academia) were asked to evaluate the module (positive, negative
and potential improvement).

Therefore, the objective of this work is to evaluate the implementation of
a student workshop where students achieve multidisciplinary discussion and
a joint consensus statement (Horst, 2008), on consumer-oriented innovation
towards plant-based products.

Methodology

The module was implemented as a practical workshop during a PhD course,
with 12 participants, 2 males, and 5 were from the food industry. Five were
PhD students and two were MSc students or free-lance participants. The
workshop happened in the second day of the course after having had one day
focused on the epidemiology and health impact of plant-based consumption
and on the second day, they got two presentations on the sustainability of
plant-based vs. meat-based foods. Participants, as mentioned earlier, were
further divided in groups (of three people each, one industrial partner at least
in each group), and they had to report their discussion and consensus on how
to innovate plant-based foods on the basis of health and sustainability. In
order to evaluate the module, participants were asked to voluntarily provide
their thoughts about the specific workshop. Data were collected through a
short questionnaire administered using Socrative ® platform.

Results

In total 7 out of 12 participants provided a feedback evaluating the work-
shop. Table 15.1 displays the students’ feedback regarding the implemented
module, underscoring the positive elements and providing suggestions on
how to improve it in the future.
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Table 15.1. Students feedback regarding the implemented module (qualitative).

A key concept that arose from the positive aspects was that each group
was multi-sector, and therefore it enriched the discussion. The general
perception of the group was that the workshop was welcomed and helped
them in expressing their own ideas and listening to others. As for the
improvements mentioned included the form of delivery, e.g. fonts of the
screens, the organization of the course e.g. the placing of the workshop at
the beginning of the course, however, none of the respondents expressed
any problems with the actual contents or on how the workshop went.

Discussion

Traditional university teaching is conservative and follows a model of au-
thoritarianism, however, in the past 200 y most universities have been in-
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spired by following Humboldt’s “unity of research and teaching” principle
where both teachers and students can jointly explore and solve research
questions in a seminar (Christiansen et al., 2015). Therefore, this project
subscribes to this model of seminar, but applying group work as “discus-
sion group” (Christensen, 2015) with the objective to exchange multi-actor
knowledge and thus improve the learning process of the participants.

This module then aligns to the learning objectives of the courses where
it will be applied. Following the feedback from the students, it seems that
the workshop has been successful. In particular, the option to listen to
people with different backgrounds and discuss in a meaningful way. This
is in agreement with expression of students of the regular MSc course. For
example, a student expressed the following: Quote “I’ve learnt . . . need
for everyone in the food chain to cooperate to achieve these [sustainable]
goals; and be more aware of how each part of the production process has an
impact on sustainability”.

Conclusion

In my opinion, the current format of the workshop is acceptable for students,
it contributes to their learning, independently of the level (it has been applied
at MSc and PhD levels), and it can be further implemented in new courses,
more specifically as part of the Courses “Foods based on Plants, Algae, and
Fungi” and “Meal consumer research” (both to be started in 2020), as it
has all the elements for a stand-alone workshop-module within the area of
plant-based consumption, and it brings the aspects of sustainable, healthy
and ethics as requested by students.
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Rethinking lectures


