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Assessment of the causes of the discrepancy between consumer
awareness of healthy eating and its practice

-> activities to increase consumers’ awareness tailored explicitly to the countries involved, considering aspects like local traditions and habits

sustainable food choice motives

general food-related questions physical activity and socio-demographic questions

food insecurity Experience Scale — FIES

? attitudes toward healthfulness of foods _V=
DS QUANTITATIVE SURVEY: food choice motives ] K
°. :} -5 b /
. . b4 |
_ picky eating - in the five countries from representative samples of ==
» the national adult populations (18-79 yo) in terms of ___m‘_
age, gender, and geographical area (N=800) Food Survey
- in Italian, French, Arab, Slovenian, and Greek +
drivers and barriers to the MD English

. attitude towards the MD
evaluation the adherence to the MD

clinical questions (e.g., presence of food allergies or intolerances)

* X x

i ' This project is part of the PRIMA programme

L supported by the European Union
3 IN THE MEDITERRANEAN AREA *



Biggi et al., Drivers and barriers influencing the adherence to the Mediterranean Diet: A

Resu ItS %&m%ﬁ\mm{rie& Nutrients, in press

Method: survey on 4,025 consumers (approx. 800 per country) I

representative in terms of age, gender, and geographical area s

(external agency, theory-based questionnaire in five languages) —(

Aim: to identify the factors affecting the adoption of the MD (main E ) = ‘ ]
barriers and drivers) ﬁ | ] | =
Factors: (sustainable) food choice motives, attitude towards g =

healthy eating and MD, adherence to the MD (MEDAS . -

questionnaire), drivers and barriers to adopt MD, picky eating, | > p

anthropometric and socio-demographic variables . : : o

ReSU|tS: Greece [tahy Morocco Slovenia Tunisia

Country

* Medium-to-low adherence to the MD in all countries (SLO lower, ITA and MOR higher)

* Predictors: Attitude towards healthfulness of foods (++), Attitude towards the adoption of the MD (+), Picky eating (-
), food choice motives: (+) health, natural content, weight control, (-) price, convenience

« Barriers: Restrictiveness (e.g. insufficient food variety, difficult recipes, ALL), taste (MOR, SL), affordability (IT)
« Drivers: applicability - tastier and more sustainable than other diets (ALL), health (SLO)

* X x
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Improve the understanding and deepen the results from the
quantitative research evaluating the gap between consumer
awareness of healthy eating and its practice, including the
adherence to the MD and healthy eating and use of local food
products

factors incentivising and preventing the adherence to the MD
QUALITATIVE SURVEY:

snacking ?
AR

g - three Focus Groups per country have sustainability
s . a5 been performed in Italy, Slovenia, belicf
P o eliefs
_ Morocco, Tunisia, Greece familiarity
perception of local foods i - a common questionnaire/guideline in :
healthy eating

the respective native language (ltalian,
Slovenian, Arab/French, Greek)

_ _ _ perception of products with geographical indication
general questions regarding food purchases and general habits

Promedlife snacks acceptability

PRIMA
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Results

Method: we carried out three FGs per country, based on a protocol agreed with
the partners (recruiting participants, conducting the focus group, guide for
moderator, data analysis, and reporting)

Themes investigated: food choice drivers (focus on sustainability), involvement of
participants in healthy eating and local food (including snacking, products with
geographical indications — Gls, etc.), the adherence to the Mediterranean Diet
(MD), preference for vegetable products and formats

Results:

* Overall n = 137 participants involved (GRE = 25, ITA =29, MOR =30, SLO =
23, TUN = 30)

» Preference for food in fresh format (health), strong link with local and traditional
food (healthier, tastier and more sustainable), quite familiar with Gls (esp.
Greece and ltaly), aware of the MD but not convinced to follow a MD (barriers
price, time), preferred vegs tomato, carrots, zucchini, eggplant and pumpkin

This project is part of the PRIMA programme
supported by the European Union
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Smart Farming technologies for saffron production

Crocus sativus Moroccan ecotype corms (180) sourced from Morocco

were utilized for hydroponic cultivation.

Corms underwent a 12-week pre-conditioning phase at 25°C in darkness

before being transferred to ROOT IT propagator trays.

=

1° week: root emission

4° week: leaf active production
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2° week: sprouting 3° week: leaf emergency

5° week: flowering

* This project is part of the PRIMA programme
; supported by the European Union

Flowering typically began after approximately 5
weeks of growth.

Stigma collection involved weighing, freezing in
liquid nitrogen, and storing at -80°C.

A similar procedure was applied to C. sativus
Italian ecotype corms (180), with a 1.5-month
delay.




uuuuuuuu

Tanger,
b

'3 experiments were installed in different sites :

o Northern Morocco (Larache) - Sub humid region

. - ; Eahal Feﬁ
. o Centre of Morocco (Meknes) > Dry climate and extreme T | @
. o Southern west of Morocco (Agadir) - Arid region i o canboms
Marrakech Maroc
Essaouira w‘é‘y’
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. O {0
ProMedlife Snacks ey 8 Standardization of the production of the
@ spreadable cream AMLOU according to
European guidelines

VEGGIE CHIPS: Low temperature - short time drying -
microtexturisation

L “ | Dates BARS without sugar supplementation
Fortified SOUR MILK using reduced heat treatment

) * X %
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Characterization of raw materials

Traceability system for raw materials
Metabolomic characterization

In-vivo and in-vitro evaluation of the bioactivity

* ¥ %
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Lessons Take-home messages

]
E d u c at I o n MACRONUTRIENTS The energy content of macronutrients
_— PRO LIFE

Nowel feadpeaducts fm ‘motion of
rrrrrrr nd healthy diet

LUNCHES AND DINNERS

NUTRIENTS = S

v Definition of nutrients, macro- and skl v
micronutrients — e

v' Macronutrients: carbohydrates, lipids and

/
N”

kj=kilojoule
keal=kilocalorie
4,186 kj = 1 keal

HEALTHY EATING PLATE
A

PRO LIFE

BALANCED MEALS u:;:_:::«?i: -
v' The five meals in a day l,[ e :
v' The healthy plate e

‘ || sunflower ol and dried fruit.

v' Eating outside e —

|L__the prope tumctonieg o

v Grocery shopping, labelling F

1tis not essential that all main meals are perfectly proportioned.
The key is to aim for a daily or at least weekly balance.

For example, if lunch exceeds in grain content, dinner may contain

H more protein, and vice versa when considering consecutive days..

\ WEEKLY PLAN

(6. The mala dietary sources are fish, soya oll and — i it Y . AU
0 Pasta with " Gnocchi with Pasta with Barley with
iy by tomato sauce  Vegetable soup Pasta with ‘lnmaln sauce vegetables vegetables | et White meat
withpastaand | e io . & Vhroes
2 :’::ma_"o‘ymmmm H F White meat | legumes '™ - \t:m:ﬁh;:::: & i 42
W vegetables salad | S ] i ] » : ]
Bread Bread Bread Bread Bread Bread Bread

|8, it naturally contalns sugars but akio other ‘

=

Ire. £5-40% of total dally enary ntake shookd come |
trom "

‘\n. The main sources ars extra vingin olive ol a0d |
s, \

@ Freshinit @) Freshfuit @@ Freshfuit @@ Freshfut | @ Freshfruit g Freshfruit

Ideas for balanced LUNCHES and DINNERS \

MONDAY TUESDAY WENDSDA\' THURSDAY FRIDAY SATURDAY SUNDAY

=
3. tn addition ta cakchum, 1 & sssantil for bons I 1 Vegetable soup | Cous cous with Vegetab‘es Pastawith — 1. | Omelette with 2"‘;"‘"" ¢ @ Pastaand
H owih in chikihood and adolescance. H L VITAMINS AND MINERALS with rice vegetables soupwithspelt | preserved fish | eggs and pasta | 19 40 legumes g

Hn- m..".""""’""‘“““"""“'H f::s‘":" = ‘ Red meat =f ‘ Fresh cheese ©= | Legumes <3 ‘ Vegetables | salad 3B | salad 5B

salad W } Vegetables S } Salad W I\Ie;!tnhles [ 3 } Fresh fruit @) I I Fresh fruit @
Bread Bread Bread Bread Bread Bread
P RI M A This project is part of the PRIMA programme 1 e

su pported by the Eu ro pean U n ion Season your meals with 3 iaplesnouns of olive oil throughout the day

{once a week 10 g of oil can be replaced by 10 g of butter).
Sprinkle 1 tablespoon of parmesan cheese on first courses to make them tastier,

QPRIMA E )
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International teachers’ professional
Education A S s : development courses
https://esia.ea.gr/futurefoods-summer-school/
Scenarios freely downloadable on SALL
platform
https://www.schoolofthefuture.eu/en/community/

Food products in my region Cooking with Myrtis Green school...turning
cooked olive oil into

Let's include olive oil in our nutrition!

SALL  SALL  SALL

Olive oil production & waste Lets include olive oil in our Honey & honey products in
management nutriti our daily lives!
[ v | S ed;
Stogents cooking recpes ome

* ¥ %
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Test the effect of education on young people

\“, “@ﬁé&.

.
Acceptability test E_.,,c.e‘“’"
a
N eoo -
Intervention study 200 students per country @ 'éi ‘ '
° Ti=Avoste T2= 12 weeks ) Legend:

Control group
‘
- Nutrition education group
E Sensory education group

- Nutrition and Sensory education group

Snack daily exsposure
L;‘

g- Nutrition education exposure

% Sensory education exposure
Consumer kiking test +

h "E 4| Online questionnaires
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Intervention Studies

Liking tests and questionnaires

[KIDMED QUESTIONNAIRE]

Let’s think about your diet over the last 30 days.

The following questions are about physical activity.

Physical activity is any activity that gets your heart rate up and can leave you breathless.

You can do physical activity by playing sports, as part of school activities, playing with friends, or
walking to school. Other examples of physical activity include running, brisk walking, skating or
biking, dancing, skateboarding, swimming, playing soccer, basketball, football, surfing, etc.

e | take a fruit every day
e | have a second fruit every day

e | have fresh or cooked vegetables reqularly once per day
® | have fresh or cooked vegetables more than once per day
e | consume fish reqularly (at least 2-3 times per week

e |go to a fast-food (hamburger) restaurant more than once per week

e | like pulses and eat them more than once per week

e | consume pasta or rice almost every day (5 or more times per week)

e | usually consume whole grain pasta or rice

e For breakfast, | eat cereal. bread or rusk

e The cereals, breads. and rusks | eat for breakfast are usually whole grain
e | consume nuts reqularly (at least 2-3 times per week)

e We use olive oil at home

e lusually skip breakfast

* | have a dairy product for breakfast (yoghurt. milk, etc.)

e | have commercially baked goods or pastries for breakfast
e | take two yoghurts and/or some cheese (40 g) daily

| take sweets and candy several times every da

PRIMA
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Example®

OYes 0ONo + In the past 7 days, how many days did you do physical activity totalling at least 60 minutes per
rd
OYes ONo —
OYes ONo - o = d - o
OYes ONo 0 days 1 4 5 6 7 days
OYes 0O No
+ Out of school hours: how often do you usually exercise in your free time to the point of
OYes [INo breathlessness or sweating?
OYes 0ONo O paily
Eixes: 8o [ 4to 6 times a week
OYes ONo Based on the foods included and excluded in your diet, do you consider yourself...
O 3 times a week = . 5 z =
OvYes ONo O Omnivore (general diet, both plants and animals are included)
OYes O No 0O 2 times a week O Vegetarian-Fisherian (meat and poultry are excluded; dairy, eggs and fish are included)
Oves O No [ once a week O Ovo-lactic Vegetarian (meat, poultry and fish are excluded; dairy products and eggs are
O included).
OYes 0[O No Once a month _ i i ) . .
O Lactic vegetarian (meat, poultry, fish, and eggs are excluded; dairy products such as milk,
QO¥Yes: .0 No L] Less than once 2 month cheese, yogurt, and butter are included).
OYes ONo O Never O Ovo vegetarian (meat, poultry, fish, and dairy products are excluded; eggs are included).
OYes O No O Pescetarian (meat, poultry, dairy and eggs are excluded; fish is included).
OYes O No O Vegan (meat, poultry, fish, eggs and dairy products are excluded)
OYes 0O No O Flexitarian (a plant-based diet with occasional inclusion of animal products)
O

This project is part of the PRIMA programme
supported by the European Union

Other (specify):
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NAMING ODORS IS A COMPLEX TASK

Intervention Studies

Sensory educational resources

LINGUISTIC AREAS

OLFACTORY
AREAS

OTHER SENSATIONS IN THE o
MOUTH Wemory

-> Taste 1 sample at a time in alphabetical order.
s / nsg D

- Write on the card the sensations you perceive in your
mouth or the products with which you associate them

The tactile sensations...

—

;
V. S ¥.
e

9 PRIMA
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QUALI SONO | GUSTI?

DOLCE AMARO.
SALATO
ACiDO

UMAMI

(GRASSO)

The first intervention study in Italy
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FONDAZIONE

EDMUND

MACH
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Web Site https://promedlifeproject.eu

m PROmedLIFE Tunisia

I} @PROmedLIFETunisia
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Thank you for you kind attention!



