AG/ES31: Food Systems and Sustainability in Spain
Food Studies & Gastronomy Program
Last updated: September 30, 2019

1. LOCATION: UB, Faculty of Geography and History, room 102
2. MEETING TIME: Mo-Wed 12pm-1:30pm
3. CREDITS: 3
4. INSTRUCTOR: José A. (Tony) Torralba, Ph.D. (torralbajosea@gmail.com)
5. Office hours: by appointment
6. COURSE DESCRIPTION: This course examines theoretical, methodological and practical aspects of
sustainable food systems, placing an emphasis on the social, political, economic and environmental contexts that
shape and are shaped by those systems. The course employs the production, harvesting, processing, packaging,
distribution, storage, transport, marketing, consumption and disposal of food as practical elements from which
to understand sustainable food systems.
Students will conduct fieldwork and interact with diverse local food agents in Barcelona involved with the
processes of the entire food system. This course has a wide range of interest for students, including the fields of
environmental sciences, biology, agricultural sciences (ecological and/or conventional), food engineering,
sociology, and other natural and social sciences.
7. LANGUAGE OF PRESENTATION: English
8. COURSE OBJECTIVES AND COMPETENCIES:
Upon completion of this course, students will be able to:
1) Describe key concepts related to sustainable food systems.
2) Apply systems thinking tools to the analysis of food systems.
3) Analyze food systems research results and policies for evidence-based assessments and ethical decisionmaking.
6) Communicate clearly and effectively about food systems through writing and oral presentations in a
professional setting of diverse peers.
7) Engage in respectful dialogue, collaborative teamwork, and problem solving with those of differing
viewpoints and backgrounds.
9. METHODS OF PRESENTATION:
a) Class discussion: The course employs in-class discussion as a way to collectively elaborate on issues
pertinent to the leading topics found on assigned reading and activities. Students are expected to come to
class prepared (i.e. having made and uploaded annotations of assigned reading) and participate actively
in the discussions.
b) Fieldwork & Practical Activities:
Field visits. Throughout the course, students will conduct two (2) guided (with instructor) visits to
different sites in Barcelona to interact with different agents involved with the sustainable food systems.
These sites include: a local school lunchroom, and a local food distributor (Ametller Origen). Those
visits will take place during class time. During the visits students will conduct observations and
interview agents of those sites. Students will generate a 1-2 page assignment as part of conducting those
visits, and will then orally present their observations during class time (10 minutes each group).
Practical Activities. During class time, students will conduct some individual and in-group practical
activities involving food. For instance, they will be asked to design a meal following the Mediterranean
diet. They will also design a one-week menu based on sustainable foods and in line with the
Mediterranean diet. Finally, they will record and analyze their own eating practices during a 24-hour
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period using mobile technologies (mobile phones) with the aim of examining various concepts addressed
during lectures and reading.
c) Group project: Students will form small working groups and conduct a Final Course Project (FCP) to
examine the production, harvesting, processing, packaging, distribution, storage, transport, marketing,
consumption and disposal of a particular food or process and present an analysis of its sustainability in
writing (15-20 pages) as well as orally (20 minutes) during the last sessions of the course. The written
and oral presentations will follow the format of the template given by the instructor. Each group will
distribute the work of documenting and analyzing the processes mentioned above and will coordinate the
writing and oral presentation in which the sustainability of such food products/processes is assessed.
Students will have an opportunity to work on this project in class at least three (3) times during the
course, with the help of instructor. The oral presentation may be done using PowerPoint or the instructor
template (Word).
d) Lectures: The instructor will provide the main theoretical background of the course through lectures and
discussions.
10. REQUIRED WORK AND FORM OF ASSESSMENT:
a) Written Responses to Assigned Reading (WRAR) (5% each for a total of 15%): During the entire
course, each student must prepare three (3) one-page annotated analyses of the assigned readings.
Annotated analyses must come from different units and be uploaded to the class online platform 12 hours
before class meeting. An annotated analysis of a reading includes, your opinion on what the main point
of an author is, how s/he supports his/her arguments, what relation(s) the ideas on the paper have with
the current or past course content, and a minimum of two question.
b) Final Course Project (FCP) (20 %): Students will form and work in small groups to generate a course
project on a topic of their choice (within the units of the course). Most of the work will be done outside
of class. However, during three (3) sessions, students will work in class and instructor will help groups.
The project will be presented orally (20 minutes) during the final sessions of the course and a final
written document (15-20 pages) will be due on session 23. This written document will be structured
following the “Template for course Project” given by the instructor. For more details see section 10,
point c) above.
c) Midterm Exam (MTE). (30 %): Students will individually take a midterm exam during the sixth week
to assess their progress on the leading themes of the courses. The exam is composed of 10 short written
answers to questions dealing with the topics of the six first units. Students will have 90 minutes to
complete the exam.
d) Field work (FW) and Practical activities (PA) (20 %): Student will conduct two (2) visits to local sites
to document some of the processes addressed during the course. Students will conduct observations, talk
with and/or interview agents on those sites, and describe their visit. A 1-2 page analysis of their visit
should be turned in within a week of the visit. Instructor will provide a template or protocol for
observations and interviews to be conducted during field visits. For more details see section 10, point b)
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above. They will also conduct three (3) practical activities related to sustainable dishes, menus and eating
practices (see section 9b above).
e) Class participation (CP) (15 %): Students are expected to make substantive oral contribution during
class lecture or large-class discussion thus showing the assigned reading has been done. When given a
task or question to discuss, they should work to make meaningful and course content-driven
contributions, ask questions and brainstorm additional ideas. A significant portion of your grade for this
class (15 points) is based on participation in class discussions (including your reading and reflection
question postings), activities, and the class sessions devoted to the problem-based research project.
Participating in this class does not mean talking a great deal. An important part of satisfactory
participation in this class is an active role in creating and engaging in a community of learners. It entails
building on and synthesizing comments and contributions from others, and showing appreciation for
others’ involvement. Some of the most helpful things you can do are to bring a new resource to the
classroom, or highlight something interesting and compelling you witness in others.
ATTENDANCE POLICY: Attendance is mandatory for all classes, including course-related trips. Any exams, tests,
presentations, or other work missed due to student absences can only be rescheduled in cases of documented medical or
family emergencies. If a student misses more than three classes in any course 3 percentage points will be deducted from the
final grade for every additional absence. Seven absences in any course will result in a failing grade.

13. COURSE SCHEDULE
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Session

Topic

Assigned Readings

Assignment
due

UNIT 1: INTRODUCTION TO SYSTEMS THINKING, SUSTAINABILITY AND
GLOBAL FOOD SYSTEM
Week 1
Session
1
(w1.1)

Capra, F. 1985. Criteria for systems thinking.
• Course introduction.
• Why are we here? What do Futures. October, pg. 475-478.
we expect out of this
course?
• Overview of syllabus,
procedures, reading, etc.
• In-class exercise1: What is
our current understanding
of the issues? Write, up to
one page, on your current
understanding of a)
systems, b) sustainability,
and c) food systems.

1.2
(w1.2)

•
•
•
•
•

Inter-disciplinarity,
System thinking,
Sustainability
Food systems.
In-class exercise: Discuss
group course project

Roberts, W. 2008. The No-Nonsense Guide to
World Food. Chapter 2, “Brave new food” (pg3151)
Lopez-Ridaura, S., Masera, O., and M. Astier.
2002. Evaluating the sustainability of complex
socio- environmental systems. The MESMIS
framework. Ecological Indicators 2: 135-148.

(1 page)
My current
understandin
g of the
issues

Lélé, S. and R. B. Norgaard. 2005. Practicing
interdisciplinarity. Bioscience, 55(11), 967–975.
• UNIT 2: HEALTHY AND SUSTAINABLE DIETS
2.1
(w2.1)

• Sustainable diets.
• What does a healthy diet
mean?
• What is a Healthy Claim?

biodiversity directions and solutions for policy,
research and action”
http://www.fao.org/3/i3004e/i3004e.pdf (pp. 2127)
Azzini, Elena et al. “The health-nutrition
dimension: a methodological approach to assess
the nutritional sustainability of typical agro-food
products and the Mediterranean diet.” Journal of
the science of food and agriculture 98 10 (2018):
3684-3705. (only 3684-3694)
Harvard School of Public health, “Healthy Eating
Plate”, [online].
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Half-page on
proposed
course
project.

2.2
(w2.2)

• Impact of consumers´
diets, choices and
lifestyles.

FAO (2014), “Assessing sustainable diets within
the sustainability of Food System”, [online]. (pp.
145-150)

• In-class exercise (PA1)
Mediterranean Recipe
(prep-work). Case study:
UNESCO Mediterranean
Diet

Benton, D. (2015), “Portion size: what we know
and what we need to know”. Critical reviews in
food science and nutrition, 55(7), 988-1004.
https://www.efsa.europa.eu/en/topics/topic/healthclaims

• UNIT 3: BIODIVERSITY, SEASONALITY AND ORGANIC FOOD
3.1
(w3.1)

• Definitions
• Biodiversity & Climate
change
• Industrial, sustainable and
organic food

FAO. 2019. The State of the World’s Biodiversity
for Food and Agriculture, J. Bélanger & D. Pilling
(eds.). FAO Commission on Genetic Resources for
Food and Agriculture Assessments. Rome. 572 pp.
(http://www.fao.org/3/CA3129EN/CA3129EN.pdf
(section 2.6 only pp48-62)
Schader, C.; Stolze, M.; Niggli, U. How the
organic food system contributes to sustainability.
In, Assessing
Sustainable Diets within the Sustainability of Food
Systems Proceedings of the International
Workshop, CREA, Rome, Italy, 15–16 September
2014; (FAO): Rome, Italy, 2015; pp. 27–36.
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PA1

3.2
(w3.2)

• In-class group Exercise:
(PA2) Constructing a local Macdiarmid, J. (2014). Seasonality and dietary
seasonal calendar (plant & requirements: Will eating seasonal food contribute
to health and environmental
animal)
sustainability? Proceedings of the Nutrition
Society,73(3), 368-375.
Ruth Katz (2010) You Are What You
Environmentally, Politically, Socially, and
Economically Eat: Delivering the Sustainable
Farm and Food Message, Environmental
Communication, 4:3, 371377, DOI: 10.1080/17524032.2010.500451
Martin, C. K., Nicklas, T., Gunturk, B., Correa, J.
B., Allen, H. R., & Champagne, C. (2014).
Measuring food intake with digital
photography. Journal of human nutrition and
dietetics : the official journal of the British Dietetic
Association, 27 Suppl 1(0 1), 72–81.
doi:10.1111/jhn.12014

• UNIT 4: WATER AND LAND MANAGEMENT FOOD FOOTPRINTS
4.1
(w4.1)

• Can we measure
sustainability? How? Are
there any economic
indicators?
• Carbon footprint, water
footprint, ecological
footprint

FAO. 2011. The state of the world’s land and
water resources for food and agriculture (SOLAW)
– Managing systems at risk. Food and Agriculture
Organization of the United Nations, Rome and
Earthscan, London.
(pp. 30-40)

PA2
Galli A, et al. (2012) Integrating ecological,
carbon and water footprint into a “footprint
family” of indicators: Definition and role in
tracking human pressure on the planet. Ecol Indic
16:100–112.
Kitzes, J., Wackernagel, M., Loh, J., Peller, A.,
Goldfinger, S., Cheng, D., Tea, K., 2008a. Shrink
and share: humanity’s present and future
ecological footprint. Philosoph- ical Transactions
of the Royal Society B 363, 467–475.
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Written
updated
version of
proposed
project

4.2
(w4.2)

• In-class exercise:
measuring our ecological
footprint

Baabou, W., Grunewald, N., Ouellet-Plamondona,
C., Gressot, M., Galli, A., 2017. The Ecological
Footprint of Mediterranean cities: Awareness
creation and policy implications. Environmental
Science & Policy, 69, 94-104.
Collins, A., Galli, A., Patrizi, N., Maria Pulselli, F.,
2017. Learning and teaching sustainability: The
contribution of Ecological Footprint calculators.
Journal of Cleaner Production, 174, 1000-1010.
https://www.footprintnetwork.org/resources/footpri
nt-calculator/

• UNIT 5: FOOD LOSS AND FOOD WASTE
5.1
(w5.1)

• Food loss and food waste
reduction: definitions and
strategies
• Disposal strategy: “the
second life of the product”
• Packaging reduction
through education and
innovation

HLPE, 2014. Food losses and waste in the context
of sustainable food systems. A report by the High
Level Panel of Experts on Food Security and
Nutrition of the Committee on World Food
Security, Rome 2014. (pp. 21-28)
Karin Schanes, Karin Dobernig, Burcu Gözet.
Food waste matters - A systematic review of
household food waste practices and their policy
implications, Journal of Cleaner Production,
Volume 182,2018, Pages 978-991, ISSN 09596526,
Schaefer D., Cheung W.M. (2018) Smart
packaging: opportunities and challenges. Procedia
CIRP, 72, 1022-1027.
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5.2
(w5.2)

• Food loss and food waste
in the context of schools
• students work on projects
(1)

Rojas, A.; Valley, W.; Mansfield, B.; Orrego, E.;
Chapman, G.E.; Harlap, Y. Toward Food System
Sustainability through School Food System
Change: Think&EatGreen@School and the
Making of a Community-University Research
Alliance. Sustainability 2011, 3, 763-788.
Stone, M. 2007. Rethinking school lunch:
Education for sustainability in practice. The
Canadian Journal of Environmental Education
12(1).

• UNIT 6: CIRCULAR ECONOMY AND RESILIENCE
6.1
(w6.1)

• Definitions
• Student presentations on
local food waste/strategies.
• Circular economy and
business opportunities

EASAC (2016), Indicators for a circular economy,
[online]. (pp.9-23)
SYSTEMIQ, Ellen MacArthur Foundation (2017),
Achieving Growth within, [online]. (Only pp. 1015)
Korhonen et al., 2018
J. Korhonen, A. Honkasalo, J. Seppälä. Circular
economy: the concept and its limitations Ecol.
Econ., 143 (2018), pp. 37-46.

6.2
(w6.2)

4. MIDTERM
EXAM.

• MID-TERM EXAM

• UNIT 7: LOCAL ECONOMY AND ALTERNATIVE SYSTEMS
7.1
(w7.1)

7.2
(w7.2)
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• Local economy for a
sustainable development
• Short food supply chain
(SFSC)
• Local food systems for
food sovereignty
• Definition of Alternative
Food Systems (AFSs)
• (FW1) Visit/Interview with
Local Food Distributer
(Ametller Origen)

Augere-Granier, M-L, (2016). Short food supply
chains and local food systems in the EU. EPRS
(PE 586.650) (pp. 1-10)
Diesis (2016), “How social enterprises contribute
to sustainable food systems”, [online].(pp. 6-31)

Nicholson C. and Young B. (2012), “The
relationship between supermarkets and suppliers:
What are the implications for
consumers?”, Consumers International and
Europe Economics, [online].

Pre-fw1 plan

• UNIT 8: ETHIC ANS INCLUSIVE FOOD BUSINESS MODELS
8.1
(w8.1)

• Social economy enterprises Gómez, Barrett, Buck et al. (2011), “Research
as inclusive food business. Principles for Developing Country Food Value
Chains”, Science, Vol. 332, Issue 6034, pp. 1154• Social farming
1155, [online].
Sumner J. (2013), “Good food for all: the role of
social economy in sustainable food systems”,
OISE/University of Toronto,
[online].
Fontaine M. (2013), “Corporate Social
Responsibility and Sustainability: The New
Bottom Line?”, International Journal of Business
and Social Science, Vol. 4 No. 4, [online].

8.2
(w8.2)

• How can be green and
social entrepreneur in the
same time?
• Student GROUP project
in-class work (FCP2)

R. Willoughby and T. Gore. (2018). Ripe for
Change: Ending human suffering in supermarket
supply chains.
GROUP1 SECTION 1; GROUP2 SECTION2;
GROUP3 SECTION3; GROUP4 SECTION4;
INSTRUCTOR SECTION 5
Reardon, T., Timmer C.P., Barrett C.B., and
Berdegué J. (2003), “The rise of supermarkets in
Africa, Asia, and Latin America”, American
Journal of Agricultural Economics, 85(5): 1140–
1146.

• UNIT 9: FOOD AND CULTURAL HERITAGE
9.1
(w9.1)

• The historical, social and
cultural importance of
food.
• Food and cultural diversity

Khoury CK, and et al. (2016). Origins of food
crops connect countries worldwide. Proc. R. Soc.
B 283: 20160792. Available online
at: https://dx.doi.org/10.1098/rspb.2016.0792 (pp.
1-7)

• In-class blog exercise
(https://blog.ciat.cgiar.org/origi UNESCO, (2013), “Patrimonio Cultural
Inmaterial, La dieta mediterránea”, [online].
n-of-crops/)
Telstrom, R., Gustafsson, I. and Mossberg, L.
(2006) ‘Consuming heritage: The use of local food
culture in branding’, Place Branding, Vol. 2, No. 2,
pp. 130–143.
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FW1

9.2
(w9.2)

• PA3. Self monitoring of
eating.
Resports
• Students work on FCPw3

Bruselius‐Jensen, M. 2014. What would be the best
school meal if you were to decide? Pupil's
perceptions of what constitutes a good school
meal. International Journal of Sociology of
Agriculture and Food 21: 293– 307.
Nyberg, M. (2019), Children's Pictures of a Good
and Desirable Meal in Kindergarten — A
Participatory Visual Approach. Child Soc.
doi:10.1111/chso.12327

• UNIT 10. FOOD IN SCHOOLS: SUSTAINABILITY & FOOD HERITAGE
(W10.1
)

• Schools as FOODSCAPES
• Children Food Heritage
(TEACHING AND
LEARNING)
• Sustainability in school
meals

Marije Oostindjer, and et al. (2017) Are school
PA3
meals a viable and sustainable tool to improve the
healthiness and sustainability of children´s diet and
food consumption? A cross-national comparative
perspective, Critical Reviews in Food Science and
Nutrition, 57:18, 3942-3958
Torralba, J. A. & Guidalli, B. A. (2014).
Developing a Conceptual Framework for
Understanding Children’s Eating Practices at
School. International Journal of Sociology of
Agriculture and Food, Vol. 21, No.3, pp. 275-292.

(w10.2)

• (FW2) Visit to
School Lunchroom

Cohen, J.F., Richardson, S., Austin, S.B.,
Economus, C.D. & Rimm, E.B. 2013. School lunch
waste among middle school students: nutrients
consumed and costs. Am. J. Prev. Med., 44(2):
114–121.
Belén Derqui, Vicenç Fernandez, Teresa
Fayos,Towards more sustainable food systems.
Addressing food waste at school canteens,
Appetite, Volume 129,2018, Pages 1-11, ISSN
0195 6663

• UNIT 11. STUDENT GENERATED TOPIC (TBA)
(w11.1)

• 2 LEADING CONCEPTS
AND/OR TOPICS WILL
BE SELECTED BY
STUDENTS TO
DISCUSS.

(w11.2)

• Student prepare FCP
presentations

• UNIT 12. COURSE SUMMARY
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READING WILL BE SELECTED BY
STUDENTS

FW2

(w12.1)

• Group Project Presentation
(20 minutes each)

•FCP
presentations

(w12.2)

• Group Project
Presentations (20 minutes
each)
• Course evaluations

•FCP
presentations
• FCP

•

14. TEMPLATES AND GUIDE TO ASSIGNMENTS.
1. Written Responses to Assigned Reading (WRAR). For each of your three (3) responses to assigned readings
try to do a critical reading of the chosen article. This means that at a minimum you should read the article and
respond in writing to the article with the following questions in mind (you may use these questions as an
outline):
a. what is the main point or thesis of an author?
b. how does s/he support his/her arguments?
c. how do the ideas on the paper relate to current or past class discussions?
d. What do I feel is missing from this article?
e. Two questions I have about this article.
2. Final Course Project (FCP). Executing a research project involves a “systematic” process (that is why we call
it “research”) of organization to allow us to communicate our research in specific ways (a product) to speak to
certain audiences. Research communities in the natural or social sciences have, through time, designed and come
to collective agreements on how to go about doing and reporting their research. The outline or structure offered
on this course can be viewed as one of those ways of doing research. The outline (a file named, Template for a
Course Project.doc) can be accessed on the course online platform.
3. Field Work (FW).
a. preparing for filed work (field work plan). Two week before each visit, instructor will describe the site to be
visited and the logistics of the visit. One week before that visit, decide what process or issue you will
concentrate on and write a very brief (50 words) explanation of your interest on that process or issue (this will
guide your observations). Instructor will respond in writing to you plan, directing you to the tools and/or
methods to use during your visit.
b. conducting the filed work. Make sure you have your tools ready for doing the planned fieldwork. For instance,
if your are doing observations, have a plan for what you will observe and for how long; if interviews, have your
questions written down; if audio/video will be employed, make sure you know how to employ these tools and
what you will capture with them. During your fieldwork, your attention should be on the person or process you
have chosen.
c. reporting filed work activities. Right after your visit, find a time to sit down and write some brief notes on
what you saw. Later on, employ your collected data (audio, video, text) to expand on your notes. That means that
you will expend some time going over your data to illustrate and expand (in writing) your perception of what
was more important for you during the visit. Use this expanded description to produce a 1-2 page document that
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reports on a) what you have learnt about the visit, and b) how what you have learned relates to the issues
discussed in class.

16. BIBLIOGRAPHY
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