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E’ possibile ridurre I'impatto ambientale dei pasti scolastici senza stravolgere i menu,

e senza aumentare i costi e soprattutto senza far mangiare meno i bambini?

Clinical Trial > Nutr J. 2020 Jun 24;19(1):61. doi: 10.1186/s12937-020-00579-z.

Sustainable and acceptable school meals through
optimization analysis: an intervention study

Patricia Eustachio Colombo ', Emma Patterson 2 2, Anna Karin Lindroos 4 3, Alexandr Parlesak ©,
23

Liselotte Schéafer Elinder

Affiliations + expand
PMID: 32580743 PMCID: PMC7315552 DOI: 10.1186/512937-020-00579-z

2 Int J Behav Nutr Phys Act. 2021 Jul 3;18(1):89. doi: 10.1186/s12966-021-01158-z.

Barriers and facilitators to successful
implementation of sustainable school meals: a
qualitative study of the OPTIMAT™ -intervention

Patricia Eustachio Colombo ' 2, Liselotte Schifer Elinder 2 4, Emma Patterson 3 3,

Alexandr Parlesak © 7, Anna Karin Lindroos ° 8, Susanne Andermo 3

Affiliations 4+ expand
PMID: 34217304 PMCID: PMC8254978 DOI: 10.1186/512966-021-01158-z
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Table 2 Main changes implemented in the transition from the old menu to the revised menu

b

0Old menu Revised menu
Shilt over weeks  4week rotation E-week rotation
: graup
> ) Transl Med. 2025 Jun 11;23(1):643. doi: 10.1186/512967-025-06626-9.
@ | Aweek (autumnSwinter) Ziweek (all seasons)
An evaluation and optimization of nutrition, W
. 1£ . d food . Al Peaz Served as seasoning for the first course or as a side dish Served as seaeaning far the first course or as a second course
environmenta OOthlﬂt, and food waste 1n Italian whelelaraing  Rice Expanded variety rice, barley, spelt
primary school menus: a case StlldY Meat Avg 2 times/week i bath autumn-winter and spring—surmmer.  About 1 timefweek, favouring ather secand courses like legurmes

Giorgia Vici 1 Debora Giustozzi ¢, Dalia Camilletti 2, Silvia Zufolino 2, Laura Malandrino

2

Menus

' Red meat Ay 2 times/week in autumn-winter; T imeSseek in spririg- 3 times in 8 weeks {including unigue dishes like lasagnal
Sofia Renzi 2, Stefania Pucciarelli 2, Silvia Vincenzetti 2, Luca Belli 2, Valeria Polzonetti 2 - summer
Affiliations + expand 1 time/week (Bg, cold euts) Eliminated processed meats
PMID: 40500774 PMCID: PMC12153172 DOIl: 10.1186/512967-025-06626-9 % About 1 timefweek About 1 timaSweek with mare variety (cod, plaice, cuttishsh)
Fish preparation  Included presbreaded, pre-fried fish not prepared in-house Removed pre-breaded, pre-fried fish not made by the kitchen
Cakes Z times iy 4 weers {autumn-winter}, 1 timafweek (spring-sumye  Limited to special cocasions, replacing fruit with simple lacal

mer)

PECIpEs

The week has to be intended as a school weeal |5 days] and months as 4 school week
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> ) Transl Med. 2025 Jun 11;23(1):643. doi: 10.1186/512967-025-06626-9. ) '
An evaluation and optimization of nutrition,
environmental footprint, and food waste in Italian
primary school menus: a case study
Giorgia Vici 1 Debora Giustozzi 2, Dalia Camilletti 2, Silvia Zufolino 2, Laura Malandrino 2,
Sofia Renzi 2, Stefania Pucciarelli 2, Silvia Vincenzetti 2, Luca Belli 2, Valeria Polzonetti 2
Affiliations + expand
PMID: 40500774 PMCID: PMC12153172 DOl 10.1186/512967-025-06626-9
(a) (b) (a) (b)
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-c ummg.ﬁli —— E00g e bl ro. m—— Meat broth minesrn  E— — —— Bt broth mamestra
Q T el a— tﬁ: : Fith  o— Potk ———
m Primio salo ciocse  — A hivies sl polocs mesballs  e——— Pork ————— Han  —
by Tarkey  m— Chicken  m— Rice with snfTron . esss— Rsvholl with mato smice  ee—
> Ricotta chodse and spmach flan  se— Uachibn chiver e — Mo — Rice with saffron  ee—
m .{'ndﬂ — Prmo mle chooie  mme— : o T — Chicken ————
ﬂﬁ ) Cliclor  i— %mh;,::: - - c Raviadi with maio ssuce  e— Cheese  ee——
Sl riotlo s Grsrcy i wilhh pe o souce  smm—— w Chicken  — Rice wiih poas  ———
Gruoxdl :f?f;:ﬁ n o e E | Pasta wilh tins fish  m— Fish me—
Oreneletie with vegetibles s Cuniclils me—— Padta with pesio e Pasta with tuns fish  e—
Rice with vepetable sotice s Baffinn rackn’| S— w Rice with peas  m— Pasta with pesin  ————
Riuw:l!?wn'ﬁium o Pmrn wink peos posce  se— — Foicr wilh Loerialo semice  — Mty with ﬂiwni]mﬂpm“ —_—
';‘:I:“‘_;‘:‘ﬁ:: : M“":‘::?:: F— o Pagta with olive oil snd parmesan  — T'E_I"‘“" ""'?'h St Sy, | —
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-\Mmt-nd P;‘mftrhl" bl Ricr with vepeiable souce s Chitamine with womsio sy — Rice with vepgetsbics  e—
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Viegetablle soup with nce ==
Barley with canliflower souce =
Do wath pumpkin soice. =
Pess =

Beams =

Tt mith brosnol wame  m—
Py with cxlbfiower sosce m—
e with pursplin smce  m—
ey weciths cmudiflower souce  m—
Pamts with somati souco  m—
Pois  m—

WVepeiahle wiuco  m—
Wepotshle wup with rice  w——
Lentils e

Fig.2 Carbon footprint (kgCO, eq/kg meal) (a) and Water footprint (| waters/kg meal) (b) of each dish in the revised menu categorized by type:
meat-based in orange, fish-based in blue, vegetarian in yellow, and vegan in green
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Vectahle soup w-thpupunu —
Legumes  we

Lentils gop  —
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Fig.1 Carbon footprint (kgCO, eg/kg meal) (a) and Water footprint (| waters/kg meal) (b) of each dish in the old menu categorized by type:
meat-based in orange, fish-based in blue, vegetarian in yellow, and vegan in green
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Can changing the meal sequence in school canteens
reduce vegetable food waste? A cluster randomized
control trial

January 2025 - Food Policy 130(3):102784

DOl 10.1016/j.foodpol.2024.102784
License - CC BY-NC-ND 4.0

@ Mara Petruzzelli - € Elisa lori - @ Rico Ihle - M. Vittuari
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> Int J Environ Res Public Health. 2020 Apr 8;17(7):2558. doi: 10.3390/ijerph17072558.

Evaluation of an Alimentary Education Intervention
on School Canteen Waste at a Primary School in Bari,

Italy

Nicoletta Favuzzi 1, Paolo Trerotoli 2, Maria Grazia Forte 1, Nicola Bartolomeo 2, Gabriella Serio 2,

Domenico Lagravinese ', Francesco Vino |

Affiliations + expand
PMID: 32276483 PMCID: PMC7178110 DOI: 10.3390/ijerph17072558

Food waste reduction in school canteens: Evidence from
an ltalian case

July 2018 - Journal of Cleaner Production 199
DOI: 10.1016/j.jclepro.2018.07.077
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> Waste Manag. 2022 Mar 1:140:90-99. doi: 10.1016/j.wasman.2022.01.006. Epub 2022 Jan 22.
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From evaluation to action: Testing nudging b

strategies to prevent food waste in school canteens | am quite

hungry

Berta Vidal-Mones ', Raquel Diaz-Ruiz 2, José M Gil 3
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PMID: 35074535 DOI: 10.1016/j.wasman.2022.01.006
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> Int J Behav Nutr Phys Act. 2020 Jun 19;17(1):77. doi: 10.1186/s12966-020-00983-y.

A systematic review of school meal nudge
interventions to improve youth food behaviors

Jessica Jarick Metcalfe 1, Brenna Ellison 2, Nader Hamdi 1, Rachel Richardson 2
Melissa Pflugh Prescott 3
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Article Open access Published: 18 September 2024
No need for meat as most customers do not leave canteens on
Veggie Days
Christine Merk E, Leonie P. Meissner, Amelie Griesoph, Stefan Hoffmann, Ulrich Schmidt & Katrin Rehdanz
npj Climate Action 3, Article number: 79 (2024) | Cite this article
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Randomized Controlled Trial > Appetite. 2024 Sep 1:200:107572.
doi: 10.1016/j.appet.2024.107572. Epub 2024 Jun 20.

Changing the default meal option at university
events to reduce harmful environmental impacts: Six
randomized controlled trials

Angela W Zhang 1 Christopher Wharton 2 Sara Cloonan 2, Renate Boronowsky 4 Varun Magesh 3
llana Braverman ©, Alejandra Marquez T Heather Leidy 8 May C Wang 9 David A Cleveland 19,
Jennifer Jay 9 Chad Stecher 1

Affiliations + expand
PMID: 38908405 DOI: 10.1016/j.appet.2024.107572
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The carbon footprint of Italian schools meals: An
optimal choice of dishes in vegan, vegetarian, and
omnivorous menus

Luca Benvenuti 1, Alberto De Santis !, Marika Ferrari 2, Deborah Martone 2, Laura Rossi 2
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FIGURE 3

Weekly average GHGE rangesfer vegan menu: B yaegetarian menus .. and first and second omnivorous menus (8 and | respectively). The
upper values for the omAlVorous menus are 74593 and 9.1 23 q.
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EDUCAZIONE ALIMENTARE

Effects of a short food education program implemented
at school canteens on children’s acceptance of plant-
based food: A quasi-experimental study

June 2024 - Food Quality and Preference 115(12):105104
DOL 10.1016/).foodqual.2024.105104

Lab: Sophie Nicklaus's L ab

‘ Justine Dahmani - 11:-‘3; Fann}r Tail - Marine Pﬂuyfaucgn P Shaw all 8 authors - Randomized Controlled Trial > J Nutr. 2023 JU|,1 53[7}20?3—2(}34
@® Lucile Marty doi: 10.1016/j4nut.2023.04.013. Epub 2023 Apr 26.

Effects of a School-Based Gardening, Cooking, and
Nutrition Cluster Randomized Controlled Trial on
Unprocessed and Ultra-Processed Food Consumption

Matthew R Jeans !, Matthew J Landry 2, Sarvenaz Vandyousefi >, Erin A Hudson !,

Marissa Burgermaster 1, Molly S Bray !, Joya Chandra 4, Jaimie N Davis >
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PMID: 37116658 PMCID: PMC10375509 DO 10.1016/).tjnut.2023.04.013
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Baseline dello spreco
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MEDIO TERMINE Pesatura sistematica per 1-2 settimane

Revisione menu
Principi OPTIMAT: stesse ricette, proporzioni diverse

1 giorno plant-based/settimana
Iniziare con piatti gia-gradifi

Formazione personale

Tecniche per legumi e cereali
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Per progetti piu strutturali puo

essere utile una
collaborazione con le
Universita/Fondazioni per

valorizzare 1 prodotti DOP e
IGP del territorio.

| risultati  potrebbero essere
pubblicati come modello
replicabile a livello nazionale.
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. 'Gioved a Km Zero":
Un giorno a settimana con prodotti esclusivamente locali;

« Collaborazione con Coldiretti e produttori locali;

- Educazione sulla stagionalita;

« Storytelling: raccontate ai bambini da dove viene il cibo, chi
lo produce;

« Monitoraggio sistematico dello spreco prima e dopo
lintervento;

. Strategie di nudging;

« Recupero delle eccedenze per enti benefici;

. Collegamento tra gli orti scolastici che gia esistono e le
cucine: | bambini assaggiano cio che hanno coltivato.

- Educazione sensoriale integrata.



Webinar
Ordine
f. 1 “Attualita e prospettive per una @) R e i i,
Sty nabd fanong e tellp preverdone
Aaitae prospetive Ristorazione Collettiva Sostenibile” .

Take-Home Messages

o E possibile ridurre I'impatto del 28-40% senza compromettere |'accettabilita
° Il nudging funziona: fino a -41% spreco con interventi a basso costo
o | pasti vegetali sono accettati se introdotti bene

o || personale di cucina e |'alleato chiave

° Il contesto locale conta: adattate, non copiate



&

Attualita e prospettive
per una Ristorazione
Collettiva Sostenibile

( )
oM IBonics sanitan o radlogie medca
£ dile prolesuinal senilane WECmChe,

della nabel d anond ¢ tellp preverdone

Veneria . Padova

GRAZIE
PER L’ATTENZIONE

Dott.ssa Federica Quintiero

Dietista specialista in Counseling Nutrizionale per la
modifica dello stile di vita

Mail: federica.quintiero@unipv.it
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