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Master in Food Culture and  Communications  
 
 
The main goal of this English-language master is to provide students with knowledge about high-
quality food products as well as the communication and promotion of such products based on an 
extensive anthropological and historical study of food consumption, not only in Italy but abroad as 
well. 
 
The course lasts one year and merges three fundamental fields. First, humanities, including the 
history of food and gastronomy, cultural aspects of food and gastronomy, and the anthropology of 
food and food consumption. Second, communications and interdisciplinary subjects such as the 
sociological and psychological theories linked to food consumption, the techniques of product 
communication and marketing, and a variety of styles of enogastronomic journalism. The third field 
of study covers the scientific area, comprising some basic concepts of food technology and 
biochemistry as well as current techniques in sensory analysis. 
 
 

Program Structure 
 

To achieve the stated objectives, the master’s curriculum includes: 
 
- Lessons and activities focused on the fundamental elements of the anthropological, cultural 

and communicative sectors of high-quality food; 
- Lessons and activities dedicated to the sensory knowledge of food, including workshops and 

tastings; 
- Lessons and activities dedicated to product communication and promotion; 
- Field trips (“stagesÓ) to production regions of particular interest (Italy, France, Spain and 

Crete), paying particular attention to marketing activities, communications, and promotion 
strategies.  

- An end-of-year internship in order to acquire practical skills regarding the communication 
and promotion of high-quality foods. 

 
 
Lessons 
 
The program lasts one year and includes classroom lessons, seminars, panel discussions, hands-
on workshops, educational visits in Italy and abroad, and an internship period with production 
companies, communications agencies, publishing houses, or other public and private organizations 
that carry out activities related to the course material. In addition, students are expected to commit 
to studying and qualifying individually for an overall work load of 1,500 hours that correspond to 60 
university educational credits in compliance with article 5 of Ministerial Decree 509/99. Course 
attendance is compulsory. 
 
Regulations concerning the enrolment in the Master in Food Culture and Communications, state 
explicitly that “All students of the Master in Food Culture and Communications are to be considered 
as enrolled full-time”. 
 
Students must therefore sign the attendance sheet at the beginning of each session (morning and 
afternoon) and attend lessons from Monday to Friday, with an absentee rate of not more than 25% 
of the total number of hours of each educational module indicated in the calendar.  
 
 
Morning and afternoon sessions are as follows: 
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10:30 a.m. – 1:30 p.m.   
2:30 p.m. – 5:30 p.m. 
 
Exceptions are made for educational activities not taking place in Colorno, when the timetable may 
undergo major changes.  
 
Foreign language lessons, sensory analysis workshops, and preparation meetings for field trips, as 
well as all events of educational relevance (conferences and meetings) are considered part of the 
compulsory attendance requirement. 
 
 
University Educational Credits (CFU) 
 
The University applies a system of educational credits to its curriculum, which corresponds to the 
procedures in place in Interuniversity collaboration relations. This master is considered to be a first-
level master, producing a total of 60 CFU credits.  
Each subject area consists of modules (classroom lesson module, alternative education module), 
to which a certain number of credits corresponds. The educational activities that make up the field 
trips, including visits to production and promotion facilities, lessons, and workshops collectively 
correspond to 10 credits. These activities are an integral part of the master’s curriculum and are 
therefore compulsory.  
 
 
Curriculum 
 

Disci pline CFU 
Food History and Elements of Food Culture 8 
Food Anthropology 2 
Sociology and Psychology of Food Consumption 3 
Communication theory and Media studies 8 
Journalism 4 
Sensory Analysis 3 
Culinary techniques 1 
Food Economy 3 
Introduction to Food Technology 1 
Food technology and Products 7 
Other formative acti vi ti es  
Stages reports  10 
Internship 5 
Final report 5 

Total 60 
 
 
Degree and Honors 
 
Upon completing the curriculum, students earn the Master Degree in “Food Culture and 
Communications.” The University awards the title with classifications that indicate the level of 
academic distinction. The honor is indicated on the diploma. To obtain specific honors distinctions 
students must meet a specific grade point average: 
 
Master Degree magna cum laude (with great honor) = 28-30 out of 30  
Master Degree cum laude (with honor) = 24-27 out of 30 
Master Degree = 18-23 out of 30.
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Final grades are calculated as follows: 
 
50% = grade point average earned from exams (see below, Exams and Evaluation) 
20% = grade point average earned from stage reports (see below, Field Trips) 
30% = final research paper based on individual internship and presentation (see below, Internship) 
 
Exams and Evaluation 
 
The evaluation of course work, including exams and reports, will in some cases be carried out by 
the individual professors and in others by a panel of university staff and teachers. 
Every course includes a final exam, apart from the three hour courses with are considered as 
seminar courses. 
 
 
 
Internship 
 
The final internship undertaken by the students is designed to synthesize and apply knowledge 
acquired during the classroom phase of the master program. Following a methodological 
introduction, the students will write up a report on their internship period, which will be evaluated by 
an academic committee of the university. 
 
 
Academic Director of the Master and the Teaching Staff   
 
The Academic Director of the Master in Food Culture: Communicating Quality Products is Prof. 
Simone Cinotto (s.ci notto@unisg.it). 
 
The visiting teaching staff is responsible for the educational and scientific activity of the university. 
Their task is to teach the lessons for which they have contracted, to develop practical course work, 
to define the course of study, and in some cases to sit on the examination panel. 
 
Beatr ice Morandina (b.morandina@unisg.it) is the teaching coordinator in the area of 
communication and mass media studies. 
 
 
 
Contract Researchers 
 
The university’s contract researchers’ primary function is to research academic content for the 
courses and field trips, but also may work on cultural and educational activities in their respective 
areas of specialization. These may include seminars, in-depth studies on specific subjects, and 
panel discussions on about topical food-related issues.  Researchers are a part of the university’s 
teaching staff and are at the students’ disposal, along with the professors, for questions or 
clarification on educational issues. 
 
The contract researchers in Colorno are: 
 
Bruno Scal tr iti  
email: b.scaltriti@unisg.it  
tel. 0521-811109 
skype: b.scaltriti 
Office hours: usually on Tuesdays 9:30–12:30 a.m.; 3:30–6:00 p.m. 
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Beatr ice Morandina 
email: b.morandina@unisg.it   
tel. 0521-811119 
skype: b.morandina 
Office hours: usually from Tuesday to Thursday 9.30 am – 1.30 pm.; 2.30 – 6.30 p.m. 
 
 
Tutors 
 
The tutors’ primary function is to plan and execute the logistics of the students’ lessons and field 
trips. They manage a network of local contacts and are a reference point for educational and 
leisure activities, as well as on-site technical issues.  
The tutors serve a central role in the master program, offering a link between the students and the 
administration and staff.  
The tutors are: 
 
Alessandra Chiozzi 
e-mail a.chiozzi@unisg.it 
tel. 0521-811107 
mobile phone: 366-3528808 
skype: a.chiozzi 
 
Fabio Franceschini 
e-mail: f.franceschini@unisg.it  
tel. 0521-811105  
mobile phone: 335 5469328 
skype: f.franceschini 
 
Alessandra Passer i 
e-mail a.passeri@unisg.it 
tel. 0521-811102 
mobile phone: 335-6609514 
skype: a.passeri  
 
Cater ina Votta   
e-mail: c.votta@unisg.it  
tel. 0521-811101  
mobile phone: 335 1850648  
skype: c.votta  
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Student Services 
 
Administrative Office 
 
The Administrative Director of the University of Gastronomic Sciences (for both the Colorno and 
Pollenzo campuses) is: 
Carlo Catani (email: c.catani@unisg.it) 
 
The Coordinator of the University of Gastronomic Sciences at the Colorno Campus is: 
Paolo Ferrarini (email: p.ferrarini@unisg.it)  
 
Office hours: Monday to Friday, 10:00–11:00 a.m.; 2:30–3:30 p.m. 
 
The registrar’s office is available for help regarding a variety of issues, including:  

• visas, residence permits, health insurance 
• master application process 
• regulations and procedures 
• logistics and IT support  
• final internship 

 
For communications and recommendations contact the following e-mail address: 
master @unisg.it. 
 
The staff in the Registrar’s Office of the Master are: 
 

- Luigi Carini (email: l.car ini@unisg.it)     logistics and IT 
- Cater ina Votta (email: c.votta@unisg.it)    administrative services 

application process 
 
For general correspondence with the registrar’s office, including communications and 
recommendations, contact: master @unisg.it.  
 
 

Library 
 
The library has a small number of English-language books and magazines related to food and 
wine. The collection is organized by subject and topic and is accessible during opening hours of 
the ALMA library in Colorno. The collection at the Pollenzo library is also accessible to Colorno 
students and material may be borrowed by consulting the online catalog at 
http://www.unisg.it/eng/ricercabiblioteca.php. 
 
Access requirements 
All professors, students, and employees of the University of Gastronomic Sciences may use the 
library. It is open every day until 7:00 p.m. and is staffed by a librarian who is available for 
reference assistance. Most books may be borrowed for two weeks and renewed thereafter unless 
the book has been requested by another user.  Rare or old volumes cannot be borrowed and 
therefore will be available only for reference within the library. This also applies to periodicals and 
magazines, dictionaries, encyclopedias, software, and theses.  
 
Informati on 
The ALMA-UNISG Librarian is Marino Marini (tel. 0521 525224) 
The Pollenzo UNISG Librarian is Bruno Viberti  (tel. 0172 458506) 
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Courses  
 
 
The teaching material provided by the professor (copies of transparencies, papers, etc.) will be 
given to the student in digital or paper format during the course. The teaching staff will indicate 
possible supplementary bibliographic references. 
Consulting hours will be agreed upon with the professor at the end of the lesson.  
 
 
 
FOOD HISTORY AND ELEMENTS OF FOOD CULTURE 
 
 
 
 
Allen Grieco (Senior Research Associ ate, (The Harvard Univer si ty Center for Italian 
Renaissance Studies)  
Medieval Food History  
 
 
 
General Topic, Objectives, and Policy of the Course 
 
 
 
 The course is meant to be a brief introduction to the history of medieval food. A variety of 
points of view will be broached including: diets, medical theories of the period, mechanisms of 
social distinction and, finally, the ways in which different foods were classified. Food, as Claude 
Levi Strauss once famously commented, has to be good to think even before it is good to eat which 
is why it is essential to link up consumption patterns of the period with how medieval consumers 
imagined the all important act of eating. After an introduction on ÒvisualizingÓ medieval tables 
attention will be placed on the classic triad: bread, wine and companage. Special attention will be 
paid to the symbolical aspects of certain foodstuffs (bread and wine, above all) and their role in the 
medieval diet. The alternation of fat and lean diets will be considered as well as the influence of 
seasons, the different days of the week and the foods linked to them. This examination of the triad 
is also meant to show, not only the composition of medieval consumption patterns but also to 
illustrate how different social classes can be defined by their different outlay in terms of their food 
budget. Finally the course will pay attention to the classification system that gave a meaning to the 
whole food chain, the so-called Great Chain of Being. This classification system, inherited in part 
from classical antiquity but modified in the Middle Ages, allows us to understand not only the 
general classification system for all animal and vegetable products but also permits us to understand 
how social distinctions could be based on the system and made food/meals into veritable moments 
of communication where the eater broadcast his status in a clear and unambiguous way.   
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Angelo Torre (Universitˆ del Piemonte Orientale) 
Food Local History  
 
 
 
General Topic, Objectives, and Policy of the Course 
 
 
 
Food is analytically linked to commensality and to territory. To develop this important point, the 
course will explore in a historical and historiographical perspective some related concepts, such as 
the history of space, local history, and the history of ritual. 
A Spatial Turn in History is welcome by a number of researchers in history, historical geography, 
cultural geography. Its emphasis points mainly to the visual notion of landscape. A number of 
methodological alternatives will be outlined, and especially the analytical dimension of  resources 
and practices territorially and chronologically defined. 
Two different, and perhaps contrasting methodologies to study localities, are presented and 
discussed. The classical formulation, dating to the 1950s, of the topographical tradition of the 
English Local History, is compared to the cultural anthropological programme of Arjun Appadurai 
and his idea of the "cultural" production of locality. 
Based on the topographical study of village communities proposed by the founder of historical 
microanalysis (or microhistory), a new interpretation of popular religion is proposed, where the 
social practices of eating and of sharing food are put at the centre of historical study. 
 
 
 
Suggested Texts 
 
 
I. 
The Spatial Turn in History (November 26, 2008)Bibliography:  
Denis Cosgrove, "Landscape and Landschaft", German Historical Institute Bulletin, 35, fall 2004, 
pp. 57-71; 
Diego Moreno, "Escaping from 'Landscape?: the historical and environmental identification of local 
land-management practices in the post-medieval Ligurian mountains", in  R. Balzaretti, M. Pearce, 
C. Watkins (eds), Ligurian Landscapes. Studies in archaeology, geography and history, Accordia 
Research Institute, London, 2004, pp. 129-140. 
 
II. 
Production of Locality and Local History (November 27, 2008) 
Bibliography:  
 
G. Jones, “The local political space in England and its historiography”, in Lo spazio politico locale 
in etˆ medievale, moderna e contemporanea, ed. by R. Bordone, P. Guglielmotti, S. Lombardini 
and A. Torre, Alessandria, 2007, pp. 295-305; 
A. Appadurai, "Production of Locality", in R. Fardon (ed), Counterworks. Managing the Diversity of 
Knowledge, London and New York, 1995, pp. 204-225. 
 
III. 
The consumption of devotions and the social and cultural life of village communities in early 
modern history (December 10, 2008). 
Bibliography: 
E. Grendi, "The Political System of a Community in Liguria: Cervo in the Late Sixteenth and Early 
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Seventeenth Centuries", in E. Muir and G. Ruggiero (eds), Microhistory and the Lost Peoples of 
Europe, Baltimore and London, 1991, pp. 119-158; 
A. Torre, "Faith's  Boundaries: ritual and territory in rural Piedmont in the early modern period" in 
N. Terpstra (ed), The politics of ritual kinship. Confraternities and Social Order in Early Modern 
Italy, Cambridge, Cambridge University Press, 2000, pp. 243-262. 
 
 
Barbara Santich (University of Adelaide, Australia) 
Medieval Culinary History and Culture 
 
 
(barbara.santich@adelaide.edu.au) 
 
 
General Topic, Objectives, and Policy of the Course 
 
 
Much of what is known of medieval cuisine derives from manuscript recipe collections dating from 
the thirteenth century, supplemented by information from a range of other sources. In particular, 
iconographic resources provide valuable interpretative clues. This course discusses the links 
between cuisine and dietetics in medieval Europe, with a focus on Mediterranean Europe, and the 
role of both dietetics and ingredient status in cuisine. It also considers material conditions – the 
ingredients of medieval cuisine, medieval kitchens and their equipment, the evolution of cooking 
techniques, the structure of meals and table settings, as well as table manners.  
 
 
 
Suggested Texts 
 

Capatti, Alberto and Massimo Montanari. Italian Cuisine: A Cultural History. New York: Columbia 
University Press, 1990, 4-99. 

Flandrin, Jean-Louis, Massimo Montanari and Albert Sonnenfeld, eds. Food: A Culinary History 
from Antiquity to the Present. New York: Columbia University Press, 1999. 

Milham, Mary Ella. PlatinaÕs On Right Pleasure and Good Health: Based on the Critical Edition and 
Translation of De honesta voluptate et valetudine. Asheville, NC: Pegasus Press, 1999. 

Montanari, Massimo. The Culture of Food. Trans, Carl Ipsen. Oxford: Blackwell, 1994. 

Origo, Iris. The Merchant of Prato: Francesco di Marco Datini.  Harmondsworth: Penguin Books in 
association with Jonathan Cape, 1963. 

Redon, Odile, Françoise Sabban and Silvano Serventi. The Medieval Kitchen: Recipes from 
France and Italy. Trans. Edward Schneider. Chicago and London:  University of Chicago 
Press, 1998. 

Santich, Barbara. The Original Mediterranean Cuisine: Medieval Recipes for Today. Adelaide: 
Wakefield Press, 1995. 

Scully, Terence. The Art of Cookery in the Middle Ages. Woodbridge, UK: Boydell Press, 1995. 

Weiss-Adamson, Melitta, ed. Regional Cuisines of Medieval Europe: A Book of Essays. New York 
and London: Routledge, 2002. 

 
Aim of course 
 
Why is it important to learn about the foods, diets, eating habits and meals in this period? Because, 
as Flandrin and Montanari wrote, "Every culture is 'contaminated' by other cultures; every 'tradition' 
is a child of history, and history is never static." While few of the actual dishes of this period have 
survived to the present day, an appreciation of the role of food and cuisine in this era is important 
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to an understanding of contemporary culinary culture. 
  
(Flandrin, Jean-Louis, and Massimo Montanari, "Conclusion: Today and Tomorrow," in Food: A 
Culinary History from Antiquity to the Present, eds. Jean-Louis Flandrin, Massimo Montanari and 
Albert Sonnenfeld (New York: Columbia University Press, 1999), 553.)  
 
This course is designed to provide an overview of food, diet, cuisine and society in Mediterranean 
Europe in the late medieval period and to introduce students to the sources which enable us to 
understand what people ate in mediaeval Mediterranean Europe, and how, why, when and where. 
 
Students are expected to read certain designated texts (which will made available to them before 
the start of the course) prior to the actual class, and to participate actively in discussions related to 
these texts. 
 
 
 
 

 
Simone Cinotto (University of Gastronomic Sciences) 
United States, 1890-1930: Food Enters the Twentieth Century 
 
Email: s.cinotto@unisg.it 
 
General Topic, Objectives, and Policy of the Course 
 
The history of food in turn-of-the-twentieth-century United States offers a unique perspective to 
observe the transformations in production, distribution, preparation, and consumption that 
industrialization, urbanization, and internationalization brought about in vast areas of the planet. In 
the United States such a transformation was particularly prone to produce striking paradoxes. The 
profusion of available food, the effect of the amazingly rich resources of the expanding country, a 
booming capitalist development, and technological innovation was met by the new middle classes 
with some resistance and moral concern, as witnessed by the novel attention to table manners, a 
growing obsession with weight control and dieting, and the success of the temperance and pure 
food movements (not to mention that in the “land of abundance” some working people still suffered 
from malnutrition). If the mass-production and mass-consumption of new packaged brand-name 
foods in a national market resulted in a relative homogenization of food habits and tastes, a thriving 
variety of regional and ethnic foodways, a sure evidence of the cultural diversity of the “nation of 
immigrants” and the country’s role as a major world marketplace, suggested a dramatically 
different American “foodscape.” The course deals with these and other themes in the history of 
food in early-twentieth-century United States, exploring how American foodways have been 
affected over time by social forces like industrialization, science, religion, the family, race, ethnicity, 
gender, and class. 
 
United States, 1890-1930: Food Enters the Twentieth Century is a lecture and discussion class, 
aimed at providing graduate students with both basic knowledge of the most important 
transformation of American foodways occurring around 1900 and an introduction to the 
interpretation of relevant historical sources. Multimedia resources will be intensely utilized in the 
classroom.  
 
Topics  
 
1) Victorian Dinners: Food, Family and the American Nation at the Turn of the Twentieth Century 
2) Trusts and Brands: Industrialization of Food and the Making of a National Market 
3) New Diets: Scientific Discourses on Food since the 1890s 
4) Ethnic Cuisines: New Immigrants in the Land of Milk and Honey 
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Martin Bruegel (Institut National de la Recherche Agronomique) 
Continuity and Change in European Food History, 18th-20th Century 
 
General Topic, Objecti ves, and Policy of the Course  
 
Food is never simply a dose of energy. It needs to be coded as material and symbolic, economic 
and cultural, body and mind. Just as it provides calories, proteins, sugars, fats as well as other 
nutriments, it carries ideas, beliefs, values and collective representations. It organizes and 
structures all kind of transactions. The German aphorism “Der Mensch ist, was er isst” (“Humans 
are what they eat”) hints at the importance of food in the construction of individual and collective 
identities, not the least because of food’s intimate link with the sacred and religion. Food 
consumption is a source of distinction (it gives rise to gastronomy), and it also marls exclusion, 
precariousness and poverty. The tensions between abundance and deprivation, feast and famine, 
domination and subordination, characterize all human history; they contribute to an explanation of 
the construction of states and political administrations, and they are the causes of many 
turbulences – from revolts to wars to individual expressions of unhappiness and frustration. In 
short, cultural systems translate the basic human needs of hunger and thirst into habits of eating 
and drinking, offering blueprints that channel appetites and aspirations 
 
Topics 
 
1. Prelude: the difficulty to eat the bread of others 
2. Long-term trends in food consumption, 19th and 20th century  
3. The industrialization of food production  
4. Innovation: new products, new practices? 
5. Coming to terms with food: from dietary to nutritional advice 
6. Food safety between the market and public health 
7. “Lean years”: food war and depression 
8. Abundance and discontents: well-being in so-called consumer societies 
 
 
Suggested readings 
 
M. Bruegel, How the French learned to eat canned foods, 1809-1930," in BELASCO, W., 

SCRANTON, P. (éd.), Food Nations, New York, Routledge, 2002,  Pg. 113-130. 
F. Braudel, Civilisation matŽrielle, Žconomie et capitalisme, 15e-18e si•c le, vol. 1: Les structures du 

quotidien (Paris, Armand Colin, 1979), Pg.112-300.  
D. Grigg, The Nutritional Transition in Western Europe, Journal of Historical Geography 21/3 

(1995), Pg. 247-261. 
T. A. B. Corley, Nutrition, Technology and the Growth of the British Biscuit Industry 1820-1920, in 

Derek Oddy, Derek Miller (eds.), The Making of the Modern British Diet, London, Croom  
P. Sorcinelli, Identification Process at Work: Virtues of the Italian Working-Class Diet in the First 

Half of the Twentieth Century, in P. Scholliers (ed. by), Food, Drink and Identity. Cooking, 
Eating and Drinking in Europe Since the Middle Ages (Oxford, Berg, 2001), Pg. 81-97. 

M. Wildt, Promise for More. The Rhetoric of (Food) Consumption in a Society Searching for Itself: 
West Germany in the 1950s, in P. Scholliers (ed. by), Food, Drink and Identity. Cooking, Eating 
and Drinking in Europe Since the Middle Ages (Oxford, Berg, 2001), Pg. 63-80. 
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Peter Schollier (FOST- Research Center, Vrije Universiteit Brussel) 
Social History Of Food: Networking, Hierarchies, And Identities 
 
E-mail: pscholli@vub.ac.be 
website: http://www.vub.ac.be/FOST 
 
 
The common philosophy of the three lectures addresses the relationship between food and the 
idea of Europe in the 19th and 20th centuries. This broad theme will be tackled through three 
interlinked lectures. Lecture One will start in the early 19th century, focusing on fancy restaurant 
culture and, particularly, the diffusion of this gourmet cuisine within Europe. A case study (of a 
"culinary" street in the city of Brussels) will illustrate the many bonds between restaurants in 
Europe, looking at the coming-and-going of restaurant personnel. Lecture Two will question the 
concept of identity and, especially, the role of food in the construction of identity. A case study will 
develop this questioning, using fancy cuisine in Belgium around 1900. Lecture Three will take this 
questioning further, by looking at national identities and "European" identities related to food in the 
post-1945 period and up to now. A comparison between Germany and Italy will be made to 
consider similarities and differences between both countries. The three lectures form one whole, in 
that the notion of Europe, the role of food, and the construction of identity are dealt with. 
 A series of questions that will be dealt with include the following: 
- What is the social and cultural use of food?  
- Is food central to identity formation? What about language or religion when it comes to identity 
construction? 
- Do people think in terms of “us” and “them” when it comes to food? 
- Is food (culture) an indicator of differences between people / regions / nations / men and women / 
age groups / ethnic groups? 
- What is the role of food in processes of imitation and distinction? 
- Convergence and divergence: towards one culinary Europe ? When, and why? 
- Are people in general inclined toward innovation or toward tradition? 
 
It is not strictly necessary for students to read all of the advised reading listed below, but it is 
strongly advised to read P. Scholliers (ed.), Food, drink and identity. Cooking, eating and drinking 
in Europe since the Middle Ages, Oxford, 2001, and P. Freedman (ed.), Food. The History of Taste 
[California Studies on Food and Culture, # 21], Berkeley (University of California Press) & London 
(Thames and Hudson), 2007.  
Students wishing to learn about the historiography of food, may read P. Scholliers, "Twenty-five 
years of studying un phŽnom•n e social total. Food history writing on Europe in the nineteenth and 
twentieth centuries", in Food, Culture and Society, 2007, 10: 3, pp. 449-471, or / and J. Super, 
"Food and History", in Journal of Social History, 36: 1, 2002, pp. 165-178.  
For bibliographic references related to food history, see: 
 

http://www.arts.adelaide.edu.au/centrefooddrink/publicati ons/bibliography/  (started 
by L. Martin, continued by R. Haden, Australia) 

http://www.vub.ac.be/SGES/foodlinks.html  > (compiled by post-graduate students of 
the University of Brussels, Belgium) 

http://www. foodbibliography.eu > (compiled by A. Grieco, IEHCA, Tours & Florence, 
France and Italy) 

 
 
 
 
 
LECTURE 1: Labour Market of Cooks (19th Century) 
 
Further reading: 
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Culinary biographies: a dictionary of the world's great historic chefs, cookbook authors and 

collectors, farmers, gourmets, home economists, nutritionists, restaurateurs, philosophers, 
physicians, scientists, writers and others who influenced the way of we eat today, Houston, 
2006. 

D. CRAUWELS et al., “Philippe Cauderlier (1812-1887), Belgian chef and culinary author: a short 
biography, his (cook)books and their authorship”, Food & History, 2005, 3:1, pp. 197-224. 

A. DROUARD, Histoire des cuisiniers en France, Paris, 2004. 
G. FINE, Kitchens, the culture of restaurant work, Berkeley, 1996. 
B. HARBER, From Hardtack to Home Fries: An Uncommon History of American Cooks and Meals, 

New York, 2003. 
P. SCHOLLIERS, “Anonymous cooks and waiters. Labour market and professional status of 

restaurant, café and hotel personnel in Brussels, 1840s - 1900s”, Food & History, 2004, 2:1, 
pp. 137-165. 

M. SYMONS, A history of cooks and cooking, Chicago, 2000. 
U. THOMS, “From cooking to consultation: the professionalization of dietary assistants in 

Germany, 1890-1980”. In: Oddy D & Petranova L. (eds), The Diffusion of food culture in 
Europe from the late eighteenth century to the present day, Prague, 2005, pp. 107-118 

 
 
 
LECTURE 2: Food and Identi ty: the Construct ion of a Nati onal Identi ty (Belgium, 19th and 
20th centuries)  
 
Further reading: 
 
P. CAPLAN (ed.), Food, Health and Identity, London, 1997. 
C. COUNIHAN, “Female identity, food, and power in contemporary Florence”, Anthropological 

Quarterly, 1988, 61:2, pp. 51-62. 
C. FISCHLER, “Food, self and identity”, Social Science Information, 1988: 27, pp. 275-292. 
R. RICH, Bourgeois consumption: food, space and identity in London and Paris, 1850-1914, 

Essex, 2005. 
P. SCHOLLIERS, ed., Food, drink and identity. Cooking, eating and drinking in Europe since the 

Middle Ages, Oxford, 2001 
P. SCHOLLIERS, “Cuisine, internationalism, nationalism and regionalism. The role of food in the 

construction of territorial sentiments (Belgium 1830s - 2000s), in H. Siegrist & M.Schramm, 
eds, Regionalisierung europŠischer Konsumkulturen im 20. Jahrhundert, Leipzig, 2003, pp. 
171-189. 

P. SCHOLLIERS, Food Culture in Belgium, Westport (CN), 2008. 
P. VAN DEN EECKHOUT & P. SCHOLLIERS, “ The language of a menu (Le Grand Hôtel, 

Brussels 1926)”, Food & History, 2003, 1:1, pp. 240-247. 
T.M. WILSON, Food, drink and identity in Europe, Amsterdam & New York, 2006. 
 
 
 
LECTURE 3. McDonaldizati on and Terroir-izati on in Europe si nce 1945 
 
Further reading: 
P. ATKINS & I. BOWLER, Food in Society: Economy, Culture, Geography, London, 2001. 
L. BEYERS, “Creating home: food, ethnicity and gender among Italians in Belgium since 1946”, in 

Food, Culture & Society, 2008, pp.7-27. 
A. CAPATTI & M. MONTANARI, Italian cuisine; a cultural history, New York, 2003. 
C. COUNIHAN, Around the tuscan table: food, family, and gender in Twentieth-century Florence, 

London, 2004. 
J. DICKIE, Delizia! The epic history of the Italians and their food, New York, 2008. 
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D. GOLDSTEIN, K. MERKLE (eds), Culinary cultures of Europe: identity, diversity and dialogue, 
Strasbourg, 2005. 

C. HELSTOSKY, Garlic and oil. Food and politics in Italy, Oxford, 2004. 
C. HELSTOSKY, “Recipe for the nation: reading Italian history through La scienza in cucina and La 

cucina futurista”, Food & Foodways, 2003, 11: 2-3, pp. 113-140. 
G. HIRSCHFELDER & G. SCHIENBERGER, “Germany: sauerkraut, beer and so much more”. In: 

Goldstein D. & Merkle K. (eds). Culinary cultures of Europe: identity, diversity and dialogue. 
Strasbourg, 2005, pp. 183-194. 

M. MÖHRING, “Transnational food migration and the internationalization of food consumption. 
Ethnic cuisine in West Germany”, in A. NÜTZENADEL, F. TRENTMANN (eds). Food and 
globalization. Consumption, markets and Politics in the modern world, Oxford – New York 
(Berg), 2008, pp.129-150. 

F. REGNIER, “Spicing up the imagination: culinary exoticism in France and Germany, 1930 - 
1990”, in Food and Foodways, 2003, 11:4, pp. 189-214.  

J. STEINERT, “Food and the food crisis in post-war Germany, 1945-1948: British policy and the 
role of British NGO's”, in: TRENTMANN F. & F. JUST (eds), Food and conflict in Europe in 
the Age of the Two World Wars, Basingstoke & New York, 2006, pp. 266-289. 

H.-J. TEUTEBERG, “The diet as an object of historical analysis in Germany”. In: Teuteberg H. (ed), 
European food history: a research review, Leicester, 1992, pp. 109-129 

M. WILDT, “Promise of more. The rhetoric of (food) consumption in a society searching for itself: 
West-Germany in the 1950s”, in P. Scholliers (ed), Food, drink and identity, Oxford, 2001, 
pp.63-80. 

 
 
 

 
 
 
 
 
Laura Mason (The Countryside Agency, Littoral) 
Elements of Food Culture 
 
General topic, objecti ves and policy 
 
The study of food cultures is a vast subject. They are multi-faceted, porous and fluid, influenced by 
many physical and cultural factors. They interact and change according to circumstance, but also 
preserve and transmit ideas to do with the status and importance of foods long after their original 
significance has been forgotten.  
The objectives of this course are to introduce the basic components of food cultures and the 
sources which tell more about them. During the course, students are asked to undertake a small 
piece of research in groups, examining a given topic. In the final session they  briefly present their 
results, and together we consider how information can be assembled to provide a larger picture of 
a food culture. Through this, they should start to gain awareness of how the elements interact both 
within and across food cultures, consider direct and indirect sources of information, and begin to 
think critically about them. 
Although the course is taught with with examples relating mostly to Britain, the underlying ideas 
about elements and information sources should be transferable to any other food culture. 
 
Topics  
 
1) Elements  
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A presentation on the elements which underlie food culture (e.g. terroir, trade patterns, 
preservation and preparation methods, meal times and patterns) to help students formalise 
knowledge they already possess. 
Students will be assigned to groups of 3 – 4 and given research topics to explore for the third 
session. 
 
2) Evidence 
Looking for and interpreting evidence. A range of sources will be considered (e.g. documents, the 
internet, pictures and artefacts, oral history, the foods themselves) plus their strengths and 
weaknesses. 
 
3) Building the picture 
Short presentations by the groups to the rest of the class on a dish or food product. The aim is not 
a full presentation on the food, but to find out what each group has discovered, given time and 
resource constraints, and the sources they used. Using a timeline, the information will be 
assembled into a larger picture. 
 
Refer ence readings 
 
Mennell, Stephen (1986) All Manners of Food: Eating and Taste in England and France from the 
Middle Ages to the Present. Basil Blackwell, Oxford, UK. 
Wilson, C. Ann (1991) Food and Drink in Britain from the Stone Age to Recent Times.  
Erhman et al (1999) London Eats Out. London: Philip Wilson Publishers  
Food, Culture and Society Journal, www.bergpublishers.com 
www.historicfood.com and the links from it are useful, as is www.foodtimeline.org, which acts as a 
portal to many articles on specific foods. 
 
 
 
 
 
 
 
David Gentilcore (University of Leicester) 
New World Plants in Europe, from Observation to Assimilation, 1500-1900 
  
Email: dcg2@le.ac.uk 
  
General Topic, Objecti ves, and Policy of the Course 
  
Never in the history of food were so many new foodstuffs made available to Europeans in such a 
short time as in the first five decades following the European discovery of the New World. The 
experience of the arrival, reception and success of these New World products—maize, potatoes, 
certain beans, tomatoes and chillies—is thus unique. They are all now fundamental elements in the 
European diet. However this was not always the case; nor, in a continent of pronounced regional 
differences, were they adopted equally throughout. The assimilation of each has its own distinct 
trajectory. New World plants thus offer us something of a test-case in food history.  
  
The three sessions will be divided into a lecture (by me) and a seminar presentations (by you, as 
Groups), followed by discussion. The course lectures will focus on the tomato in Italy. Student-lead 
seminars will be based on readings. They will take a broader, comparative approach, by looking at 
other national, regional and local experiences, and by considering the whole range of edible plants 
introduced. 
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Topics 
 
1) The Experience of the New: the Sixteenth-Century 
2) Acceptance and Integration: the Seventeenth and Eighteenth centuries 
3) Assimilation and Industrialisation: the Nineteenth century 
 
Suggested readings 
 
E. Hamilton, ‘What the New World gave the economy of the Old’, in F. Chiappelli, ed. First images 

of America: the impact of the New World on the Old (Berkeley 1976), II, pp. 853-884 
H. Honour, The new golden land: European images of America from the discoveries to the present 

time (New York 1975), ch. 2 
M. Pérez Samper, ‘Lo scambio colombiano e l’Europa’, in M. Montanari and F. Sabban, Storia e 

geografia dellÕalimentazione (Turin 2004), I, 353-377 
 
 
 
 
 
 
 
 
Colin Sage (IRCHSS Senior Research Fellow University College Cork, Republic of Ireland) 
Food, Environment & Sustainability 
 
 
Topics: 

 
The development of the modern food system. Thinking sustainably. 
1. Understanding the environmental impacts of the food chain. 
2. The challenge of climate change & the role of livestock. Will we need to eat less meat to 

save the world? [Class discussion] 
3. Resource constraints: water footprints; peak oil 
4. Food security, sovereignty and sustainability 
5. Group presentations: Scenarios of sustainable food futures. Exam 
 

Assessment: 
 
 

• The first part of our class on 25th November will comprise small group presentations of a 
poster, designed and prepared by yourselves, that will outline the challenges and possible 
solutions to building sustainable food systems for a designated region (to be allocated at 
our first meeting on the 20th). Up to 25 marks will be awarded for each member of the 
group.  

• The second part of the class on 25th November will involve a one hour written examination 
essay worth 65 marks. 

• Up to 10 marks will be awarded on the basis of contribution to class discussion, with 
evidence of reading and preparation. 

 
 
Background reading: 
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Paul Roberts 2008 The End of Food: The coming crisis in the world food industry. Houghton 
Mifflin, New York / Bloomsbury, London. 
 
Raj Patel 2007 Stuffed and Starved: From farm to fork, the hidden battle for the world food 
system. Portobello Books, London. 
 
Michael Pollan 2006 The Omnivores Dilemma. Bloomsbury, London. 
 
Colin Tudge 2003 So Shall We Reap: WhatÕs gone wrong with the worldÕs food Ð and how to fix it. 
Penguin Books, London. 
 

 
 
Required reading: 
 
These documents are available in the on-line course folder. They should all be consulted before 
the end of the course, though you might wish to read some in greater depth than others.    
 
 
American Planning Association 2007 Policy Guide on Community and Regional Food Planning  
 
Carlsson-Kanyama, A. et al. 2003 Food and life cycle energy inputs: consequences of diet and 
ways to increase efficiency. Ecological Economics 44: 293-307. 
 
Chatham House 2008 UK Food Supply: Storm clouds on the horizon? 
Briefing Paper 08/01. London. 
 
DEFRA 2008 Ensuring the UKÕs food security in a changing world. Department for Environment, 
Food and Rural Affairs, UK 
 

Fiala, N. 2008 Meeting the demand: An estimation of potential future greenhouse gas emissions 
from meat production. Ecological Economics 67: 412-419. 
 
Hess, D. 2008 Localism and the environment. Sociology Compass 2/2: 625–638. 
 
Hoekstra, A & A. Chapagain 2007 Water footprints of nations: Water use by people as a function of 
their consumption pattern. Water Resource Management 21:35–48. 
 
Lang, T. 2005  Food control or food democracy? Re-engaging nutrition with society and the 
environment. Public Health Nutrition: 8(6A), 730-737.  
 
Sage, C. 2007 Trust in Markets: Economies of regard & spaces of contestation in alternative food 
networks. In J. Cross, A. Morales (eds) Street Entrepreneurs. Routledge, New York.  
 
Tudge, C. 2005 Feeding people is easy: but we have to re-think 
the world from first principles. Public Health Nutrition: 8(6A), 716–723. 
 
Von Braun, J. 2007 The World Food Situation: New Driving Forces and Required Actions. 
International Food Policy Research Institute, Washington DC. 
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Peter Atkins (Durham University) 
Food consumption and food culture:  geographical and historical insights 
 
Topics 

1. Food geographies 
2. Genes, food history and health 
3. Food scares 
4. From urban agriculture to ‘alternative food networks’ 

 
Refer ence readings 
 
Atkins, P.J. & Bowler, I. (2001) Food in society: economy, culture, geography London: Arnold  
ISBN 0-340-72004-2 
Fenton, A. (Ed.)(2000) Order and disorder: the health implications of eating and drinking in the 
nineteenth and twentieth centuries East Linton: Tuckwell Press ISBN: 1-86232-117-5 
Jacobs, M. & Scholliers, P. (Eds)(2003) Eating out in Europe: picnics, gourmet dining and snacks 
since the late eighteenth century Oxford: Berg  ISBN:  ISBN 1859736580 
Lang, T. & Heasman, M. (2004) Food wars: the global battle for mouths, minds and markets  
London: Earthscan  ISBN 1-85383-702-4 
Lysacht, P. (Ed.)(2004) Changing tastes: food culture and the process of industrialization 
Schweizerische Gesellschaft für Volkskunde ISBN: 3-908122-84-8 
Oddy, D.J. & Petrá! ová, L. (Eds)(2005) The diffusion of food culture in Europe from the late 
eighteenth century to the present day Prague: Academia ISBN: 80-200-1325-3 
Scholliers, P. (Ed.)(2001)  Food, drink and identity:  cooking, eating and drinking in Europe since 
the Middle Ages Oxford: Berg ISBN: 1-85973-461-8 
Woods, A. (2004)  A Manufactured Plague? The History of Foot and Mouth Disease in Britain, 
1839-2001 London:  Earthscan  ISBN 1844070808 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
FOOD ANTHROPOLOGY  
 
 
 
 
 
Carole Counihan (Millersville University - Pennsylvania, USA)  

Theory and method in the anthropology of food 
 
carole.counihan@millersville.edu 
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Theory and Method in the Anthropology of Food: Globalization and Change across Cultures 
 
Course descr ipti on: 
 
This course will explore anthropological theories about and methods to study foodways—beliefs 
and behaviors surrounding food production, distribution and consumption.  We will examine 
significant anthropological approaches through case material from Italy, Greece, France, China, 
Thailand, and the United States. Our specific focus will be on the significance and meaning of food 
places, spaces, and activities across cultures. 
 
Course objecti ves:  
 
1. Students will learn theories and methods used by anthropologists to study foodways. 
2. Students will learn about anthropological fieldwork and writing by conducting an ethnographic 

study of foodways. 
3. Students will learn about the cuisines of Tuscany and other regions, their roots in specific 

environments, their role in social relations and ideology, and their evolution. 
4. Students will learn how food is a form of communication and identity across cultures. 
 
Requirements:  
1. Students will do the assigned readings and be prepared to discuss them in class. 
 
2. Students will conduct an ethnographic research project on one of the two following topics (either 
A or B) and then write a 5-8 page paper, word-processed, double-spaced, in 12 pt font with at least 
1” margins and page numbers. Papers should refer to and integrate at least four of the assigned 
readings and include images.  Students will also present their findings as a visual and oral 
presentation (e.g. powerpoint) at the student mini-conference at UNISG on April 6-7.   
 
A. Convivium Culture Project 
This project will involve studying a local Slow Food chapter/condotta/convivium and investigating: 
What is it?  What does it do?  What works and does not work at the local level to fulfill the goals of 
Slow Food? The research will be based on participant-observation at convivium events--
photographing and taking notes on what goes on, who organizes it, who participates, and what 
happens—with particular attention to the roles of age, gender, and class among SF adherents.  
Students will also conduct interviews with convivium leaders and/or members about their goals, 
motivations, activities, failures, and successes, focusing on: 
- Who are we? 
- What do we do and why do we do it? 
- What is our mission? 
- What are our means? 
- What works and does not work? 
- Where are we headed? 
- What support do we have and what do we need? 
 
B. Food, Culture, and Place Project 
- This project will involve addressing the question of how a food place and space constitute a 
cultural setting that contributes to or detracts from the goals of Slow Food--pleasure, sustainability, 
biological/cultural diversity, and relationships between producers and consumers.   
- Pick a food place where you will carry out a participant-observation study.  It should be a place 
where you can comfortably sit, observe, take photos, and conduct an interview or two.  It should be 
a space or place where people produce, store, transform, prepare, and/or consume food. Some 
examples are: kitchens, gardens, food-stands, restaurants, cafes, wine bars, markets, food stores, 
factories, farms, etc.  Plan to do at least two observations of at least one hour each at different 
times of the day or week in the place to gather data.  You should also conduct one or two 
interviews and take notes or tape-record them.  Some topics to cover are: 

- Detailed description of appearance, color, noise, smell, temperature, etc. 
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- Location and set-up (take photos, draw sketches, diagrams, or maps) 
- What material and social functions take place there? 
- Detailed description of people and their roles--who does what? 
- What relationships are there between space, place, location and function?  
- How do spatial design and location affect people’s relationships to food and each other? 

 
Required Books : 
Counihan, Carole. 2004.  Around the Tuscan Table: Food, Family and Gender in Twentieth 

Century Florence.  New York: Routledge. (ATTT on syllabus) 
Counihan, Carole and Penny Van Esterik, eds.  2008.  Food and Culture: a Reader, second 

edition.  New York: Routledge. (F&C on syllabus) 
 
From Food and Culture students wi ll read: 
Deborah Barndt, Whose ‘Choice’?  ‘Flexible’ Women Workers in the Tomato Food Chain  
Dylan Clark, The Raw & the Rotten: Punk Cuisine 
Melissa Salazar, Gail Feenstra, and Jeri Ohmart, Salad Days: Using Visual Methods to Study 

Children’s Food Culture 
Eric Schlosser, The Chain Never Stops 
Yungxiang Yan, Of Hamburger and Social Space, Consuming McDonald’s in Beijing 
Gisèle Yasmeen, Plastic Bag Housewives and Postmodern Restaurants: Public and Private in 

Bangkok’s Foodscape 
 
Arti cl es to be Distr ibuted: 
Marte, Lidia.  2007.   Foodmaps: Tracing Boundaries of  ‘Home’ Through Food Relations.  Food 

and Foodways 15, 1-2: 261-289.  
Nabhan, Gary Paul.  2004.  The Shaping and Shipping Away of Mediterranean Cuisines.  In Some 

Like It Hot: Food, Genes, and Cultural Diversity, Washington: Island Press, pp. 92-111. 
Sutton, David E.  2003.  Kollivo.  Slow Magazine, 7: 104-107. 

http://editore.slowfood.com/editore/riviste/slow/EN/42/slow42_20.pdf 
Terrio, Susan J.  1996.  Crafting Grand Cru Chocolates in Contemporary France. American 

Anthropologist 98, 1:67-79. 
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Syllabus 
 
Class Topics Assignments 

   
1 - Theory and method in the anthropology of food 

- What do anthropologists study, how, and why? 
- Florentine cuisine 

- Read ATTT chaps 1,2,3,4 
 

2  
 

- Ethnographic fieldwork: food-centered life 
histories, participant-observation, photography 
- Anthropology, gender, food, and body in 
Tuscany 
- Changes in Tuscan cuisine, gender and culture 

- Read ATTT chaps 5,6,9,10 
- Read Salazar et al. in F&C 
 

3  - Ethnographic methods continued: food mapping 
- Your ethnographic projects: food, place and 
space 
- What do restaurants communicate about place 
and space 
- Globalization of food: McDonalds in China 

- Read Marte 
- Read Clark in F&C 
- Read Yan in F&C 

4 - Discussion of fieldwork projects 
- Diverse ethnographic foodways studies in 
Greece and France: health, death, & commodity 
chocolate 

- Read Nabhan  
- Read Sutton 
- Read Terrio 

5  
 

- Contemporary food production  
- Globalization and transformation of foodways: 
national, ethnic, and gender identity 

- Read Yasmeen in F&C 
- Read Schlosser in F&C 
- Read Barndt in F&C 

6  
 

- Diverse perspectives on the anthropology of 
food 
 

- Hand in written report on 
ethnographic foodways 
research 

 
 
Related Anthropological Texts on Food and Culture: 
Anderson, E. N.  1988.  The Food of China.  New Haven: Yale University Press. 
Bestor, Theodore C.  2004.  Tsukiji: The Fish Market at the Center of the World.  Berkeley: 

University of California Press. 
Counihan, Carole.  1999.  The Anthropology of Food and Body: Gender, Meaning and Power.  NY: 

Routledge. 
Counihan, Carole, ed.  2002.  Food in the USA: A Reader.  NY: Routledge.   
Fink, Deborah. Cutting into the Meatpacking Line: Workers and Change in the Rural Midwest.  

Chapel Hill: University of North Carolina Press, 1998. 
Flynn, Karen Coen.  2005. Food, Culture and Survival in an African City.  New York: Palgrave. 
Mintz, Sidney W. 1996. Tasting Food, Tasting Freedom: Excursions into Eating, Culture, and the 

Past.  Boston: Beacon Press. 
Sutton, David E.  2001.  Remembrance of Repasts: An Anthropology of Food and Memory.  

Oxford: Berg. 
Wilk, Richard.  2006.  Home Cooking in the Global Village: Caribbean Food from Buccaneers to 

Ecotourists.  Oxford: Berg. 
Watson, James L., ed.  1997.   Golden Arches East: McDonald’s in East Asia.  Stanford: Stanford 

University Press. 
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SOCIOLOGY AND PSYCHOLOGY OF CONSUMPTION 

 

Nadia Olivero (University of Milan - Bicocca) 

Psychology of Food Consumption: Symbolic Aspects and Social Construction of 
Meaning 

  
General topic, objectives and policy 
 
The course will explain the cultural and psychoanalytical meanings associated with food and its 
consumption from the first years of a child’s psychosexual development up to the social 
construction of meaning by mass media. Starting from the analysis of the symbology linked to the 
product, the course will explore the main contributions by social science to the interpretation of 
consumption as a communicative act (e.g. Douglas and Irshwood) and will present research 
methods and empirical results for the explanation of the most recent food consumption trends (the 
fashion of restaurants, organic food and light products). The course aims at transferring a useful 
methodology for the identification of cultural and symbolic factors that influence the psychology of 
today’s consumer, in order to be able to predict future behavious and develop effective 
communication.  
  
Module I:  

- Psychoanalytical symbolism of food and nutrition;  
- Relationship between food and identity;  
- Social symbolism in food consumption;  
- Analysis of empirical data on social representations of modern rituals of ‘food consumption’  

Module II: 
- Consumption as an act of communication for self-expression (social-psychological 

prospect) 
- The impact of mass communication 
- The role of the choice of food in the construction of modern social identity 
- Empirical evidence about the relationship between body, food and identity and its effects on 

today’s consumption 
- Social change and future trends in food consumption 

Module III: 
- Relationships between mass communication, risk perception and food consumption 
- Effects of food risk awareness on modern consumption choices 
- The phenomena of “Organic” and “Light” products 
- Social and psychological causes of changes in consumption contexts. From out-of-home 

consumption to the fashion of restaurants 
- Trust, reputation and social accountability of food marketing 

 
 
Required Texts 
 
M. Conner, C.J. Armitage, The social psychology of food, Buckingham, Open University Press, 
2002. 
Olivero, N. (2008), From water in the mind to water in the bottle. in Guido Martinotti (a cura 
di). Acqua. Milano: SKIRA'. 
 
Suggested Readings: 
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. 
Olivero N. e Russo V, (2008). Psicologia dei Consumi. Milano: MacGraw-Hill 
P. Falk, The consuming body, London, Sage, 1994 
 
 

Daniele Tirelli (POPAI Italy Retail Marketing Association (President)) 

Food branding 

 

General topics and objective of the course: 

Today brands are everything, and all kinds of products and services -- from car to food makers to 
restaurants -- are figuring out how to transcend the narrow boundaries of their categories and 
become a brand. Branding is the foundation of marketing and is inseparable from business 
strategy. It is therefore more than putting a label on a fancy product.  As such, a brand is a 
combination of attributes, communicated through a name, or a symbol, that influences a thought-
process in the mind of an audience and creates value. As branding is deeply anchored in psycho-
sociology, it takes into account both tangible and intangible attributes, e.g., functional and 
emotional benefits. Therefore, those attributes compose the beliefs that the brand's audience 
recalls when they think about the brand in its context. The value of a brand resides, for the 
audience, in the promise that the product or service will deliver. Our course  will try to extract the 
common principles behind these intuitions to build a new cultural background that correctly applied 
to “slow foods”, dramatically revises core marketing  principles including segmentation, targeting, 
positioning, brand equity, and brand loyalty. 

 
Required Texts  
 
Al & Laura Ries, The Origin of Brands: How Product Evolution Creates Endless Possibilities for 
New Brands, Ed.Collins. 
 
 
 

 

Adam Advidsson (University of Milano, Copenhagen Business School and Actics Ltd.) 
The sociology of food consumption ravel and Food Photography Survival Guide 

 
 
adam.arvidsson@unimi.it 
 
 
1.  Introduction to the Sociology of Consumption. 
 
This first session tries to give a crash course in the sociology of consumption. We'll go through 
most of the main theoretical perspectives that have prevailed in this tradition- from Marxist to post-
modernist- showing how sociologists have put an ever greater emphasis on consumption as an 
active and reflexive pursuit, and on the link between consumer practice, social relations and 
personal identity.  
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We'll then go on to look more specifically at the emergence of the field of 'gastronomy' in order to 
determine whether this increasing focus on participation and identity has been just a theoretical 
fad, or if it indeed reflects some actual transformations in the ways in which people interact with 
consumer goods in general, and with food in particular.  
 
Readings (available as Pdf.s) 
Arnould, E. & Thompson, C. 2005, 'Consumer Culture Theory (CCT): Twenty Years of Research', 
Journal of Consumer Research, 31, pp. 868-882. 
Arvidsson, A. Brands. Meaning and Value in Media Culture, London; Routledge, 2006, Ch. 2. 
Becker, H. 1953, 'Becoming a Marijuana User', American Journal of Sociology, 59 (3), pp. 235- 
248. 
Ferguson, P. 1998, ' A cultural field in the making: Gastronomy in 19th century France', The 
American Journal of Sociology, 104 (3), pp. 597-641. 
 
 
2.  Globalization, Brands and Ethics.  
 
Sticking to the example of food consumption we'll examine two central tendencies that have 
marked the consumer economy in the post-War period: the globalization of production and the 
mediatization of commodities.  
The mediatization of commodities denotes a process where objects of everyday use are 
increasingly given meaning and significance in a global media culture, and whereby, consequently 
the productive processes form which they originate are rendered more or less invisible. These 
productive processes have, in turn, become increasingly global, stretching out across a wide 
diversity of geographical contexts. Generally this spatial division of labour also reflects a value 
hierarchy, where the low-paid material labour of production or extraction is performed in 'The 
South' while the (relatively) high paid immaterial labour of packaging and branding is performed in 
'The North'. 
We show how these two tendencies come together in the rise of the brand as a central institution in 
consumer capitalism. We also look at ethical consumption as an emerging reaction to this 
globalization of consumption and examine the new links of global solidarity that this has made 
possible.  
 
Readings  
Arvidsson, A. Brands. Meaning and Value in Media Culture, London; Routledge, 2006, 
Intorduction, Ch. 4 & 6.  
Arvidsson A. & Musarò, P. (unpublished) 'Wine: On Phatic Consumption and Experiential Politics', 
(article under review for Consumption, Markets & Culture). 
Guthman, J. 2003, 'Fast food/organic food: reflexive tastes and the making of "yuppie chow"' 
Social & Cultural Geography, 4 (1), pp. 45-58. 
 
 
3.  Localization and the New Food Economy 
 
Out present globalized/branded consumer society builds on cheap energy. It is likely that this 
foundation will crumble in the immediate future. What are the alternatives? This session examines 
the emerging hypothesis of a new local/global nexus, combining localized production of material 
goods (food, energy, and 'things') with a global circulation of knowledge and capital. We'll look at 
theories about 'downshifting' , 'post-development', 'ethical economy' and 'peer to peer', and 
examine what this might entail for the future of the food economy.  
 
Readings 
Arvidsson, A. , Bauwens, M. & Peitersen, N. 2008, The crisis of value and the Ethical Economy, 
Journal of Future Studies, 2, 2008.  
Bauwens, M. The political economy of peer-to-peer, CTheory, 12/1-2005. 
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DallaCosta, M. 'Rustic and Ethical' Ephemera, 7 (1), pp. 107- 116. 
Latouche. S. How do we learn to want less? The Globe downshifted', LeMonde Diplomatique, 
January, 2006.  
 

 
Additi onal Readings. 
Barndt, D.2002,Tangled Routes: Women, Work, and Globalization on the  
Tomato Trail (Rowman  & Littlefield). 
Boltankski, L. 1999, Distant Suffering. Media, Morality, Politics, Cambridge;  
Cambridge University Press.  
Campbell, C. 1987, The Romanic Ethic and the Spirit of Modern Consumerism, Oxford; Blackwell. 
Counihan, C. & van Esterik, P. 1997, Food and Culture: A Reader. London; Routledge. 
Guy, K. 2003, When Champagne Became French. Wine and the Making of a National Identity, 
Baltimore; Johns Hopkins University Press. 
McCoy, E. 2005, The Emperor of Wine: The Rise of Robert Parker Jr. and the Reign of American 
Taste, New York; Ecco Publishers. 
Lang, T. & Heasman, M. 2004, Food Wars: The Global Battle for Mouths,Minds and Markets, 
London; Earthscan. 
Mintz, S. 1985, Sweetness and Power: The Place of Sugar in Modern History, London;Viking. 
Nicholls, A. & Opal, C. 2005, Fair Trade: Market-Driven Ethical Consumption, London; Sage. 
Pine, J.P. & Gilmore, J.H. 1999, The Experience Economy. Work is Theatre and Everyday 
Business is a Stage, Boston (Mass) Harvard Business School Press. 
Sassatelli, R. 2007, Consumer Culture. History, Theory and Politics, London; Sage. 
Slater, D. 1997, Consumer Culture & Modernity, Cambridge; Polity.  
Watson, J. 2006, Golden Arches East: MacDonald's in East Asia, Stanford; Stanford University 
Press. 
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COMMUNICATION THEORY AND MEDIA STUDIES 
 
 
 
Alberto Cocchi (Professional Italian Photographer) 
Travel and Food Photography Survival Guide 
 
www.albertococchi.com 
 
 

Photography is nowadays a vital language to be learned. It is a complex way of communicating 
information which in order to be mastered needs to be “taken apart” to its basic elements and 
re-assembled into a more aware and meaningful construction of the image. This course will 
explore photography from the very mechanical basics to be able to understand the photographic 
language and interact as informed customers with photographers or, when far away from 
everything, know how to take a publishable picture. 

The course will be articulated over 4 days where the following categories of information will be 
covered (roughly in this order): 

 
1. Deconstructing the camera 
2. Understanding light 
3. Exposure 
4. Depth of field and focal length 
5. Pixels and film 
6. Digital Image processing and file format (some Photoshop) 
7. Color management and flow 
8. Aspects of food Photography 
9. What makes a good “travel” picture 
 
There will also be a hands-on experience where an actual Food Photography Studio will be 
simulated in class with the students’ participation. 
 
 
 
 
 

 
Stuart Franklin (English Photographer) 
Techniques of food photography 
 
 
 
General topic, objecti ves and policy 
 

• Elements of basic photographic  techniques  
• Elements of history and  evolution of the photography relating with the 

communication (specially photography related with the food world)  
• Application of food photography within the communication world.  
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Andrea Catellani (University of Gastronomic  Sciences) 
An introduction to food communication analysis 
 
General topic, objecti ves and policy 

 
The course (9 hours) is coordinated to the workshop proposed by Prof. Carlos Scolari. The basic 
aim is to introduce some semiotic tools for the analysis of quality food communication, as a basis 
for the organisation of successful strategies and texts. How food and drink can be communicated 
and set off by texts, and in particular by “syncretic” (visual and verbal) texts? Each subject of the 
course will be developed by analysing exemplary texts. Narrative, semantic and enunciation 
structures, organised by the so-called narrative canonical scheme, will be discussed, in relation to 
concrete texts. Students will actively participate to the analysis during the course, and will be 
requested to make one or more analysis on their own. 

  
Objecti ves 

• Build a critical knowledge of crucial semiotic concepts. 
• Acquire the know-how for food text analysis, with a particular attention for the 

relation of words & images. 
• Learning to organise a (short) semiotic research and presenting it in an effective 

way. 
 

Course polices 
 
Students will be evaluated on the two semiotic courses (Catellani and Scolari). They will prepare a 
final short text analysis. 
 
Topics 
 

- Introduction and basic concepts: communication and signification, text, narrative, 
enunciation, values. 

- Image analysis: figurative, iconic, plastic.  
- Visual and “syncretic” text analysis: case studies (paintings, advertising). 
- Exercises of text analysis, presentation and discussion. 

 
 
 
 

Carlos Scolari (University of Vic - Spain) 
Semiotics of gastronomy: from senses to sense 
 
General topic, objecti ves and policy 
 
Considering the context of the Master, the workshop will 1) review basic semiotic concepts, 
previously learned by students in the introductory course on text analysis, and 2) apply them to 
different texts. 
The main objective of the workshop is to develop theoretical and methodological instruments for 
the semiotic analysis of gastronomic texts (journalism / advertising). 
  
A short over view of program  
1) Semiotics and narrative: making sense. Recuperation of main concepts of narrative theory.  
Practical activity: application of narrative models to text analysis of advertising productions. 
Objective: to recognise narrative programs, manipulation strategies, etc. 
 
2) Semiotics and gastronomy: the senses of food. Presentation of basic oppositions in food 
categorisation (sweet/salty, sweet/bitter, etc.).  
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Practical activity: Application of categories to students’ own country gastronomy. Objective: to 
recognise gastronomic categories in a particular cultural system. 
 
3) Semiotics and gastronomy: the senses of wine. Presentation of basic oppositions and narrative 
programs in wine evaluation. 
Practical activity: Application of narrative models to text analysis of wine evaluations. Objective: to 
recognise narrative programs, categories, etc. 
 
 
Suggested readings 
 
Jean-Marie Floch, Visual Identities, London & New York, Continuum International Publishing 
Group, 2005 (in particular, chapter 3). 
Useful web pages (among others): 
http://www.signosemio.com/ 
http://www.aber.ac.uk/media/Documents/S4B/semiotic.html 
 
Some extracts by different books could be proposed by the teacher. 
 
Other readings 
 
Jean-Marie Floch, Semiotics, Marketing and Communication. Beneath the Signs, the Strategies, 
Basingstoke, Palgrave, 2001 (original edition: SŽmiotique, marketing et communication. Sous les 
signes, les strategies, Paris, PUF, 1990). 
Lev Manovich, The Language of New Media, Boston, The MIT Press, 2002. 
Umberto Eco, Six walks in the fictional woods, Cambridge, Mass. & London, Harvard University 
Press, 1994. 
Jacques Fontanille, The Semiotics of Discourse (Berkeley Insights in Linguistics and Semiotics), 
Peter Lang Pub, 2006. 
Patrizia Magli, Semiotica. Teoria, metodo, analisi, Venezia, Marsilio, 2004. 
Roberto Grandi (ed.), I mass media fra testo e contesto, Milano, Lupetti, 1994. 
Eric Landowski & José Luiz Fiorin, Gusti e disgusti: sociosemiotica del quotidiano, Testo & 
Immagine, Torino, 2000. 
 
 
 
 
 
Giacomo Festi (Semiotician,  University of Gastronomic Science) 
TV Format and Food 
 
General topics and objecti ve of the course: 
 
The course is structured into three progressive modules: 
 
i. Presentation and application of a semiotic methodology for analyzing aspects of television 
productions (e.g. implied agreements between producers and viewers, discursive genres accepted 
or promoted, tone adopted, cognitive and pathemic dimensions, etc.) 
 
ii. Guided case-studies and discussion about dominant trends in television formats within the food 
domain (e.g. HellÕs Kitchen, Gusto, Linea Verde, Mela Verde, etc.) 
 
iii. Insights into presenting a television concept or project, based on the semiotic themes previously 
presented 
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Giulio Blasi (Horizons Unlimited s.r.l.) 
Small audiences. The long tail of (personalized) mass-media in the web age 
 
General Topic, Objecti ves, and Policy of the Corse 
 
The course will examine the recent theories about the Web 2.0 “revolution” on the basis of the 
personalization strategies and the so-called “Long Tail” model. The objective is to present the most 
recent trends in Internet Marketing and focus on their possible applications on the students areas 
of interest. The course is articulated into three sections: theory, case-studies, applications. The last 
section will require active participation of the students that will work in small workgroups to produce 
a short “executive summary” on a topic that will be asigned during the lesson. 
 
Required Texts  
 
The materials for this course are condensated in a powerpoint presentation with a number of online 
references for the students interested in a wider study of Internet Marketing. 
 
 
 
Ugo Vallauri (Universit y of London) 
Information and Communication Technologies for Development and Advocacy 
 
ugomat ic@gmail.com 
 
 
General topic, objecti ves and policy 
 
 
In the 21st century access to communications infrastructure is vitally important and comparable 
with availability of health care, energy, road networks and clean water. 
By providing unprecedented access to information, an adequate telecommunications network can 
significantly contribute to social and economic change. The opportunities linked to the availability 
of digital media and new technologies are particularly groundbreaking in developing countries, which 
are quickly becoming the most advanced and innovative users of mobile devices and services. This 
short course will review the range of solutions to bridge the so-called digital divide. The focus will 
be on the new role of communication in facilitating participation and knowledge sharing. Examples 
will include the use of ICT in rural agricultural communities in East Africa, as well as the role of 
digital communications in advocacy for ethical consumption and the opportunities for actively 
engaging your audience through social networking platforms.  
 
At the end of the course, students will write a short essay on a subject related to what discussed in 
class. 
 
 
Basic Bibliography 
Fair Trade, ICTUpdate #44, http://ictupdate.cta.int/en/(issue)/44 

• Making Information and Communication Technologies Work for Food Security in Africa, 
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Romeo Bertolini, IFPRI, 2004, http://www.ifpri.org/pubs/ib/ib27.pdf  

• Mobile phones and development.The future in new hands? , id21 insights #69,  
http://www.id21.org/insights/insights69/index.html  

 
Wireless Technology for Social Change. Trends in NGO mobile use, UN Foundation and Vodafone 
Group Foundation, http://mobileactive.org/files/MobilizingSocialChange_full.pdf 
 
Web Resources 
 
http://mobileactive.org/ 
http://www.comminit.com  
http://www.infodev.org/en/index.aspx������
�I�U�U�Q�������J�D�U���S�M���J�O�G�P����
�I�U�U�Q�������X�X�X���F���B�H�S�J�D�V�M�U�V�S�F���P�S�H����
 
Advocacy examples 
 
http://teeme2008.ee/?setlang=eng 
http://www.greenmyapple.org  
http://www.wildlifedirect.org 
http://www.wwf.org.za/sassi/  
 
 
 
 
David Szanto 
Basic Writing 
 
 
General topic, objecti ves and policy 
 
 
This course teaches the basic skills and elements of good writing and provides hands-on practice 
in a variety of formats of writing, including editorial feedback. Subjects covered include structure, 
tone, and technique, as well as developing a personal voice that is distinctive and professional. 
Food writing categories—such as restaurant reviews, cookery, blogging, and promotional copy—
will also be addressed, as well as the exigencies of the publisher or client, the audience, and the 
writer’s own integrity. 
 
 
 
David Szanto 
Short, Smart, and Snappy: Functional Gastro-Writing in the 21st Century  
 
General topic, objecti ves and policy 
 
Contemporary communications writing is based on building fast connections to the reader that 
allow the text to stand out from the noise of the hypermodern world. Whether it is a headline, blog 
entry, buzzword, or product profile, today’s written communications need to pop, and they need to 
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do it in many different types of media. Yet how do you do that without being cheap and superficial? 
And how to stay true to the integrity of the subject, particularly one as complex and layered as food 
and food culture? Just as importantly, how do you do it well when you get a request at 11:00 a.m. 
for polished content by the end of the day? 
 
This course will teach students how to generate text that works in the 21st-century context and yet 
furthers the goals of good gastronomic communications. The coursework will demystify the writing 
process and help students understand how to quickly craft complex messages that actually reach 
their audiences, have the desired effect, and satisfy their client or boss. Key subjects covered 
include: 

• balancing the exigencies of the audience, the subject, and your boss (so that everyone is 
satisfied and you accomplish your task)  

• matching the message to the medium and the design (onscreen? on paper? on a wall?) 
• connection-making and shorthand (bridging the gap to your audience with familiar 

reference points that telegraph your meaning) 
• voice development and self-branding (to help differentiate one writer, or one organization, 

from the crowd)  
• written rhythm (because even words on a page are “heard” in our brains) 
• humor (because food is fun) 

 
 
 
 
 
Stefano Sardo  
Slow Food on Film:  
 
General topics and objecti ve of the course: 
 
- Creation and presentation   of festivals 
- Image and Iconography of Food: how it is possibile to carry out the gastronomic macro-range in 
the different audio-visual formats. Examples about documentaries and short films from Slow Food 
on Film 2009  (in preview). 
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JOURNALISM 
 
 
Richard Baudains (free lance journalist) 
Product Communication 
 
 
General topics and objecti ve of the course: 
 
 
This module addresses the question: “What are effective means of communicating wine as a 
commercial product?“. In the field of the printed word, it will explore areas such as,   
• Characteristics of the wine press  
• The role of wine guides  
• Evaluating wines; point scores and other rating systems  
• The language of wine description 
The first session will analyse function, context and target readership and linguistic register as ways 
of categorising types of publication. The sessions which follow will look in detail at specific 
categories of wine writing.  
 
The communicative context  
Trade and consumer magazines 
Commercial and information brochures 
Annual wine guides  
 
The module will be taught mainly in workshop format involving hands-on analysis and practical 
writing activities. It aims to help students develop an informed and critical approach to wine 
communication and to refine their own writing skills.    
  
There will be a preparatory written assignment and each session will include a variety of short 
writing tasks. 
 
Readings: 
There are no prescribed texts for this topic, but in preparation for the module students should 
familiarise themselves with a range of English language wine guides and magazines. Suggested 
examples are,  
 
Magazines and Newsletters  
Decanter (United Kingdom) 
The Wine Advocate (USA) 
The Wine Spectator (USA) 
Harpers (United Kingdom)) 
Wine Business Monthly (USA)  
Guides 
Oz Clarke, Oz ClarkeÕs Wine Buying Guide (Websters)  
Robert Parker, The Wine BuyersÕ Guide (Dorling Kindersley) 
Guide to the Wines of Italy (Gambero Rosso/Slow Food)  
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Corby Kummer (free-lance journalist) 
Enogastronomical Communication and journalism: a workshop of writing. 
 
 
 
General topics and objecti ve of the course: 
 
 
An introduction to writing about food and the people who make it, with readings and discussion and 
an emphasis on practice.  Students will be asked to write a brief (two to three page) report of a 
farmer or food producer they met as part of course work at UNISG, and how his or her personality 
and culture are reflected in the food he or she grows or makes. The essay should be lively and 
also reveal some of the student’s personality along with the producer’s, and give a clear idea of 
both the taste of the food the producer makes and how it differs from other products of its kind. 
 
Refer ence Texts:  
 
During the week of classes, different approaches to writing about food will be discussed, and each 
student will have at least one conference with the instructor on revising the essay.  Writing the 
essay before the classes begin, rewriting it during the week, and reading assigned essays are 
requirements. 
 
 
 
Colman Andrews (free-lance journalist) 
Food writing. 
 
 
General topic, objecti ves and policy 
 
 
Definitions of kinds of food writing 
General rules for writing (whether about food or not) 
Writing exercise 
Discussion of literary food writing 
Discussion of recipe writing 
Readings assigned for homework 
Discussion of homework readings 
Discussion of restaurant reviewing 
Discussion of wine writing 
Describing flavor 
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SENSORY ANALYSIS 
 
 
Michael Bom Fr¿st ( Un iv e r si t y  o f  Gast r on o m i cal  Sci en ces/ Un iv e r si t y  o f  
Cop en h ag en , Facu l t y  o f  Li f e Sci en ces)  
SEN SORY AN ALYSI S 
 
 
 
Top i cs:  
Lectures ( 12 hours)  
Physiological and psychological basis for  sensory funct ions ( the senses,  percept ion and 
m ult isensory int egrat ion of experiences)  
I nt roduct ion to sensory analysis m ethods (analy t ical and affect ive)  
I nt roduct ion to stat ist ics analysis of sensory data (non-param et ric and param et ric)  
Factors influencing sensory percept ion and sensory verdict s ( cont rast ,  adaptat ion,  carry-over,  
fat igue, halo, sensory specific sat iet y,  sat iet y,  sensory and hedonic expectat ions) . 
The role of contextual factors ( env ironm ent ,  sit uat ion, social context  et c)  on experience and 
appreciat ion of foods. 
Consum er experience and choice of foods 
Theoret ical exercises ( 3 hours)  
Lab exercises (4 hours)  
 
Exam :  1 hour w rit t en exam   
 
 
 
NOBLE 
 
 
 
 
 
CULINARY TECHNIQUES 
 
Barny Haughton - Bordeaux Quay- Bristol (UK) 
 
 
General topic, objecti ves and policy 
  

• Basic culinary techniques (that part will be given by the Italian teachers).  
• History and  evolution of the relationship between cooking /culinary techiques / 

communication  
• How to communicate cooking and culinary techniques using the television and other media  
• Cooking and communication of biological products.  

 
 
 
 
 
FOOD ECONOMY 
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Mark Van Horn (University of California) 
Organic farming 
 
 
Topic: Agriculture and Food System Sustainability 
 
Objectives:  
 
Understand ecological, economic, social and other aspects of sustainable agriculture and food 
systems. 
Understand purpose and positive and negative consequences of agriculture 
Understand concepts of sustainability and agricultural sustainability, the history of the concepts, 
how sustainability can be defined, measured, promoted and marketed. 
Understand the ecological principles underlying sustainable agriculture and how those principles 
can be translated into practices and decision making.  
Understand how social, political and economic issues of agricultural and food system sustainability 
interact with one another and with agronomic and ecological issues in diverse situations.   
 
 
 
Policy:  
 
Class time will be a mix of presentation and discussion.  Readings are intended to provide 
examples of topics and issues that will discussed in class and to familiarize students with the 
breadth of material on the subject.  Specific reading assignments will be made closer to the time 
of the classes and readings should be completed before coming to the corresponding class 
sessions. 
 
 
 
 
GianMatteo Baldi () 
Marketing 
 
 
 
 
 
 
Riccardo Vecchio (University of Naple) 
Food Economics 

riccardo.vecchio@uniparthenope.it 

 

General Topic, Objectives, and Policy of the Course  

The workshop provides a general overview of the Italian food and agricultural system with 
particular emphasis on empirical issues related to how Italian agricultural enterprises operate, what 
makes them unique from other European enterprises. Moreover the workshop will examine several 
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private and public initiatives impacting agricultural and food markets. The workshop also focuses 
on the evaluation, formulation, and implementation of strategies designed to create and sustain 
competitive advantage for small and medium agribusiness firms. Covers briefly industry analysis, 
firm analysis, market analysis and strategy development. The main objectives of the workshop are 
to provide students a broad knowledge of the Italian agro-food system and an empirical basis to 
evaluate strategic decisions and market performances of agricultural and food Small and Medium 
Enterprises (SME).  

 

Required Texts 

There is no textbook, but a copy of my lecture notes will be e-mailed to everyone enrolled in the 
course. 

 

Calendar of Topics and Readings  

Main Topics: Italian agro-food system, Italian agricultural and food SME and market strategies, 
case studies. Readings will be drawn from various books, academic journal articles and other 
research papers.  

 
 
 
INTRODUCTION TO FOOD TECHNOLOGY 
 
 
 
Roberto Giangiacomo (University of Gastronomic Sciences) 
Elements of food technology 
 
 
General Topic, Objectives, and Policy of the Course 
 
The course starts with historical aspects of food preservation technologies, from pre-agricultural 
times up to now, describing the introduction of novel technologies along the centuries. The 
qualitative decay of food is explained in terms of physical, chemical, and biological factors. On the 
basis of shelf-life definition, the factors influencing the durability of food are described, with 
particular emphasis on microbial activity. All possible methods of food preservation are analysed, 
using low and high temperatures, drying, radiations, smoking, fermentation, salting, and use of 
preservatives. Finally, new methods of food preservation are described: microwave processing, 
ohmic heating, high pressure processing, pulsed electric fields, pulsed light technology, oscillating 
magnetic fields, ultraviolet light, ultrasounds, pulsed X-rays. 
The objective of such introduction to food technology is to provide a basic technical language, 
basic knowledge of possible factors affecting food preservation, a basic knowledge of possible 
tools nowadays in use to preserve foods. This background  is fundamental for understanding what 
will be described in detail in the specific courses on cheese technology, cured meat, cereal 
products, oils, etc. 
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Mirco Marconi (Master of Food) 
The sense of smell 
 
General Topic, Objectives, and Policy of the Course 
 
 
Physiology of human olfaction 
Olfaction theories: molecular shape theory vs vibrational theory 
Main families of aromatic compounds 
Practical exercises 
 
The main aim of the course is to give students some abilities in food taste and flavour assessment 
and in description of food characteristics, with use of proper terminology. 
The abilities will be complementary to those of other courses, such as chemistry of taste and such 
as cheese and wine tasting. 
The second goal of the course is give students knowledge about the history, technology and 
featuring of some traditional, high quality foods. 
 
The lesson will be about the sense of smell, with many practical exercises. 
 
Required text 
The lectures principally consist in frontal lessons, supported by visual aids and in tasting sessions 
 
Lectures topic 
Physiology of human olfaction 
Olfaction theories: molecular shape theory vs vibrational theory 
Main families of aromatic compounds 
Practical exercises 
 
 
 
Gabriella Morini (Professor, University of Gastronomic Science) 
Molecular Basis of Taste 
 
g.morini@unisg.it 
 
 
The lecture has the aim to clarify that what we define “flavor” of food is actually the result of a 
combination of connected sensations that food induces and which we can divide schematically into 
physical sensations (temperature, consistency, humidity, friction), chemical sensations (taste and 
smell), and chemesthetic sensations (hot, cool, pungency). The apparatus and receptors used to 
detect the stimuli will be briefly 
described. 
 

 
 
Valentina Tepedino (Professor, Director of Eurofish) 
Fish products 
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Professor’s e-mail : info@eurofishmarket.it 
 
 
Fish products : everything you don’t know  
 
 
General subject, courseÕs objective :  
 
the course aims to create an interest in the participants and lead them to the fish products sector to 
highlight the job opportunities this offers: from the subject of commercial frauds that affects over 
50% of the products in this field to their valorization from a gastronomic point of view. The course is 
also aimed to anyone wanting to enter the fish sector both as private operators and qualified 
technicians in public and private production, distribution, training and information companies in this 
field. 
Subjects calendar:   
Systematic and biology principles of the main marketed fish of sea and fresh water as well and 
their eating habits with their corresponding influence on the nutritional characteristics of the 
finished product. 
Systematic and biology principles of the main mollusks and crustaceans’ species on the market 
and their inspective characteristics. 
Inspection and hygiene principles of the fish products for a correct evaluation of their freshness 
condition and the consumers’ health protection and mentions of the normatives on the subject. 
Main conservation, working and processing techniques of the fish products and gastronomic 
aspects with their corresponding influence on the quality of the obtained product.  
Reference book = Manzoni, P., (2007) Encyclopedia of the Marine Fish Species of commercial 
interest, published by FAO 
 
 
PRODUCTS 
 
 
PASTA 
 
Fresh, dry, egg, or filled, pasta is the undisputed queen of Italian gastronomy. This course will pay 
particular attention to dry pasta, of which Italy remains the number one producer, consumer, and 
exporter in the world. As with other subjects, this coursework includes a module dedicated to the 
history of the product, one dedicated to technology, and one dedicated to gastronomic implications 
and tasting activities.  
Both during class lessons and thematic training sessions, attention will be focused on the 
comparison between hand-made productions and industrial production techniques. 
 
 
TECHNOLOGY 
Manuela Mariotti   (Universi ty of Milan) 
 
 
Email;  manuela.mariotti@unimi.it  
 
General Topics, Objectives and Policy of the course 
 
The main aim of the course is to give the student the knowledge indispensable to relate the 
characteristics of the final product to the properties of raw materials and the modifications induced 
by the technological process.  
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The specific contents are: Italian legislation, nutritional and quality parameters of dried and fresh 
pasta. Characteristics of raw material (semolina) and properties of  starch and gluten protein 
macromolecules. The pasta-making process for dried pasta: flow-sheet , operations (mixing and 
kneading, extrusion under pressure, drying at low and high temperature) and related phenomena.  
Macromolecule modifications occurring during pasta cooking and methods to evaluate the quality 
of cooked pasta. The fresh pasta making process: main differences in comparison with the dried 
pasta process.  
 
Required Texts 
 
The course principally consists in frontal lessons supported by the use of visual aids.  
 
Reference Texts 
 
Antognelli C. 1980. The manifacture and the applications of pasta as a food and as a food 
ingredient: a review. J Food Technol. 15:125-145. 
Kruger JE, Matsuo RB, Dick JW, editors. Pasta and Noodle Technology. St Paul (MN): American 
Association Cereal Chemists. 
Lucisano M, Pagani MA. 1997. Cereali e derivati. In: Daghetta A, editor. Gli alimenti: Aspetti 
tecnologici e nutrizionali. Milano: Istituto Danone. p 5-67 (Items – I temi della nutrizione. 
http://italia.danone-institute.com ). 

Pagani M.A., Lucisano M., Mariotti M. 2007. Traditional Italian products from wheat and other 
starchy flours.  In: Handbook of food products manufacturing, Hui Y.H. ed., John Wiley  Ltd, New 
York, pp. 327-388. 
Serventi S, Sabban F. 2000. La pasta. Storia e cultura di un cibo universale. Roma: Editori 
Laterza. 515 p.  
 
 
 
 

CHEESE 
 
The cheese coursework is intended to cover every aspect of dairy production in a comprehensive 
yet specific way. Due to the extensiveness of this subject, great attention will be paid to certain 
fundamental aspects that are applied to many, though not all, dairy products. 
 
The interdisciplinary aspect of this subject will be underlined, highlighting the correlations between 
technology, chemistry, and microbiology in the production and optimal ripening of certain cheeses. 
The most representative of Italy’s wide selection will be used as examples.  
 
Both popular and niche cheeses of undisputed and proven quality will be analyzed in a thorough 
and detailed way to cover the whole production chain, that is, from animal breeding and feeding to 
milk production and collecting, to production technology, ripening, shelf life and final consumption. 
All these aspects will be studied according to the understanding of the individual products, of their 
correlation with other similar products in European and non-European countries, and with the 
problems related to quality and systems of improvement. Furthermore, the most common usages 
of the example cheeses will be briefly studied in terms of their organoleptic and chemical-physical 
characteristics, as well as the changes caused by thermal operations used in gastronomy. 
  
 
TECHNOLOGY 
Roberto Giangiacomo (Isti tuto Latti ero caseario di Lodi) 
 
1.Milk composition 

1.a Protein 
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1.b Fat 
1.c Lactose 
1.d Minerals 
1.e Enzymes 
 

2. Milk preparation for cheese making 
2.a Creaming 
2.b Centrifugation 
2.c Standardisation 
2.d Heat treatments 

3.Starter culture 
3.a Mesophilic bacteria 
3.b Thermophilic bacteria 
3.c Yeasts 
3.d Moulds 

4.Rennet 
4.a Rennet of animal origin 
4.b Coagulating enzymes of vegetable origin 
4.c Microbial enzymes 
4.d Chimosin of genetic origin 

5. Cheese making process 
5.a Coagulation 
5.b Curd Cutting 
5.c Moulding  
5.d Whey drainage  
5.e Salting 
 

6. Ripening 
7. Chemistry of ripening 
8. Microbiology of ripening 
9. Cheese defects 
10.Cheese classification 
11.International professional and official bodies 
 
Suggested readings:  
One of the following books, depending on the preferred language 
 
C. Alais: Science du lait. Principes des techniques laitières, 1984, S.E.P.A.I.C., Paris (versione 
italiana: Scienza del latte , Tecniche Nuove, Milano) 
O. Salvadori del Prato: Trattato di Tecnologia casearia, 1998, Edagricole, Bologna  
P.F. Fox Ed.: Cheese: chemistry, physics and microbiology. Volume 1 – General aspects. 1993 
Chapman & Hall  
Eck and J.C. Gillis coord.: Le fromage, de la science à l’assurance-qualité, 3° edition. 1997. 
Lavoisier TEC-DOC, Paris 
 
 
TASTING 
Cristi ano De RIccardis (Master of food) 
 
Cheese tasting introduction 
Tasting of acid coagulation fresh cheeses and semi-soft cheeses. 
Tasting of pasta filata cheeses and pressed - uncooked an cooked – cheeses 
Cheeses will be from Italy and from others European countries and will include the extraordinary products of 
Slow Food presidia. 
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HISTORY 
Laura Prosper i (Master  of Food) 

 
A br ief Introduction to the History of Cheese 

 
 
The lecture aims at providing a general picture about the importance of cheese as a source of 
proteins in the western diet: production strategies and technical aspects will be taken into account, 
considering geographical differences, as well as market trends and economical issues. In the second 
part of the lecture the role of cheese in western food habits and some cultural aspects of its 
consumption will be developed. Considering the concrete examples of some important italian dairy 
productions Ð still existing nowadays and already appreciated in medieval society Ð the lecture will 
focus on the main changes concerning this relevant foodstuff throughout the centuries. 
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CURED MEAT PRODUCTS 
 
Italy ranks first in the field of cured meat products among the European Union Countries in terms of 
product quantity and Protected designations Designations of origin Origin (PDOs, PGIs). 
 
The course on cured meat products will develop followingfollow a historical - environmental 
approach enhancing that focuses on the typicality of Italian and European productions. The whole 
production chain will be studied from farming techniques, slaughtering, processing, and ageing. 
Attention will be focused onpaid to certain distinctive animal breeds (Cinta Senese, Mora 
Romagnola, Nero dei Nebrodi), on the importance of a genuine and natural diet, on farming 
systems (space, environment, density, timescaledars); modern technologies will also be compared 
to traditional pork-butchering techniques. 
 
 
TECHNOLOGY 
Ernestina Casi raghi (DISTAM Ð Universi ty of Milan) 
 
Topics: 
 
1.The main groups of Italian cured meat products: i.e. dry-cured products (ham, coppa, pork loin), 
fermented sausages (salami), cooked meat products (cooked ham, mortadella). 
2.The steps of the production processes and the related main treatments: water activity lowering, 
pH-value adjustment, fermentation, competitive microbial growth, heat treatments. 
3.The end products characteristics: keeping properties, microbial flora, and nutritional parameters 
 
 
TASTING   
Mirco Marconi (Master of food) 
 
General topic, objectives and policy of the lectures 
 
 
Cured meat fr om Italy and Europe 
Cured meat historical background 
Pigs breed biodiversity 
Cuts for cured meat 
Cured meats from whole cuts (ham & c.): description and tasting 
Cured meats from minced meat (Salami & c.): description and tasting 
 
 
The main aim of the course is to give students some abilities in food taste and flavour assessment 
and in description of food characteristics, with use of proper terminology. 
The abilities will be complementary to those of other courses, such as chemistry of taste and such 
as cheese and wine tasting. 
 
The second goal of the course is give students knowledge about the history, technology and 
featuring of some traditional, high quality foods. 
 
 
Required text  
The lectures principally consist in frontal lessons, supported by visual aids and in tasting sessions. 
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Reading suggestions 
 
Birri F., Coco C. (2003) Sua maestà il Maiale. Marsilio Editori, Venezia 
Bordo V., Mojoli G., Surrusca A. (a cura di) (2001) Salumi d’Italia. Slow Food editore, Bra (CN) 
Istituto Nazionale di Sociologia Rurale (2002) Atlante dei prodotti tipici: I salumi. RAI – Agra 
editrice, Roma 
Dirinck P., Van Opstaele F., Vandendriessche F. (1997) Flavour differences between northern and 
southern European cured hams. Food Chemistry, Vol. 59, No. 4, pp. 511-521 
Motram D.S. (1998) Flavour formation in meat and meat products: a review. Food Chemistry, Vol. 
62, No. 4, pp. 415-424 
 
 
 
 
 
 
 
HISTORY  
 
Simone Cinotto 
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OIL 
 
An incomparable condiment, a “good” fat, beneficial both for taste and health,  extra-virgin olive oil 
is the emblem of the Mediterranean Diet. 
 
The educational material of this module is complete and detailed: themes regarding the product’s 
history will be covered followed by the production cycle from the olive grove to the oil mill. Italian 
and world classifications and denominations will be studied; tasting and sensory analysis will be 
mastered to learn how to identify taste-olfactory sensations and to describe them with appropriate 
language. A final module will be dedicated to the analysis and dissemination of specialized 
communication, which can be used to enhance the local and qualitative differences of this 
immense heritage. 
 
 
HISTORY 
Laura Prosper i (Master  of Food) 
 
 

A br ief Introduction to the History of Olive Oil 
 
 
Olive oil is, no doubt, one of the most ancient and typical plant productions of the Mediterranean 
Region. The lecture aims at running through the main steps of this plant cultivation again from 
Ancient Times until the 20th century, using both written sources and archaeological findings.  
After a brief overview of the olive plants spreading and of the technical evolutions of oil 
production, the lecture will focus on the example of Tuscany, one of the most prestigious regional 
production, which will be taken into account considering both changes and continuity with regards 
to olive cultivars, olive crop and oil production. The last part of the lecture will be devoted to the 
origins and the historical background of the so called ÒMediterranean DietÓ, in order to understand 
how this successful dietetical pattern has influenced and changed the worldwide olive oil 
consumption over the last 30 years. 
  
 
 
 
 
TECHNOLOGY 
Paolo Bondioli (Master of food) 
 
Propagation of the olive tree 
The olive’s content 
Olive oil as opposed to other vegetable oils 
Production and consumption figures  
Legal classification: EC law 2568/91   
Table olives 
A chemical analysis: the different fatty acids, the polyphenols and the rest 
Agricultural aspects. Cultivars   
Harvesting time, harvesting methods and storage of olives as crucial quality factors 
Techniques of extraction and effects on final characteristics 
Packaging  
Conservation and longevity 
Flavored olive oils 
Olive oil as a preservative 
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Olive oil as an ingredient: effect of temperature in cooking, especially frying 
Regional characteristics of different oils: the European PDOs and beyond 
Information on labels 
Nutritional aspects  
Organic Olive Oils  
Prices  
 
 
 
 
TASTING 
Sandro Bosti cco (Master  of food) 
 
 
Olive Oil Tasting  
 
- Theory:  

• Tasting techniques  
• Panel testing according to EC regulations  
• Rating of  fine olive oils in guides  
• Glossary 

 
- Practice:  

• Following the EC’s commercial classifications: Refined, Olive pomace oil, Olive oil, Virgin, 
Extra virgin   

• In search of quality: good, better, best.  
• Trends 
• Faults  
• Fine Extra Virgin oils of different origin, expressing their “terroirs”  
• Other vegetable oils 
• Extra Virgin and food 

 
 
Suggested Readings: 

 
• Best olive oil buys round the world – Judy Ridgway 
      Gardiner Press, Brighton 2005 
• Guida agli Extravergini 2008 

Slow Food Editore, Bra 2000 
• www.inernationaloliveoil.org  (official site of the International Olive Oil Council) 
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WINE 
 
The wine coursework offers a complete, articulated, and original program of study in order to 
understand the complexity and variety of approaches to the world of wine.  
The course comprises four different modules: one covering wine history and culture, its evolution in 
time, and the habits and customs linked to wine consumption. The second module will focus on 
oenology, including classical winemaking methods, cellar customs, fermentation and refining 
containers, temperature checks as well all the main wine-related techniques. The third module is 
dedicated to tasting: techniques will be taught for the analysis of classical parameters (sight, smell, 
taste), as well as and the methods for recognizing high quality and variety. The tasting of different 
samples will give students good comparative and sensory analysis skills. The final module covers 
product communication and will provide examples of case histories about wine promotion 
strategies that, over the past decades, have been greatly refined to suit the complexity of the 
market. 
 
 
 
 
HISTORY 
Prof. Laura Prosperi  
 
 

A br ief Introduction to the History of Wine 
 
 
 
Wine has always kept, with grains production, an extremely relevant role in historiography. In the 
huge amount of works which have been written about wine in the past a lot of issues have been 
considered: the technical aspects of vineyard, wine local and international market, wine taste, the 
dietetical ÒqualityÓ of wine and its medical consideration, as well as the moral discourse which 
influenced its consumption throughout the centuries. In the second part of the lecture 
methodological aspects will be developed, with a special focus on some Italian case-studies. 
Finally, the relationship between history, the construction of ÒtraditionÓ and marketing strategies 
will be discussed. The lecture will be supported by a comment on written sources and rich 
iconography. 
 
 
 
 
TECHNOLOGY 
Prof. Dr. Ulrich Fischer , !Abteilungsleiter Weinbau und Oenologie 
 
 
Viticulture and grape quality from an oenological perspective  
Microbiology of wine: fermentation and origin of off-flavors  
Grape processing, fermentation and winemaking of white wine  
Red wine making and use of oak  
Stabilization, botteling and storage of wine  
Sensory analysis of wine  
 
 
Outline:  
The first lecture "Viti culture and grape quality fr om an oenological  perspecti ve" will focuss on 
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the most important operations in the vineyards including pruning, hedging, fruit reduction and pest 
control, alsways in regard to further grape quality. The ripening process of grapes will be explained 
as well as parameters which determine the time of harvest. Since wine is fermented grape juice, it 
is crucial to learn more about the role of microorganisms such as yeast or malolactic bacteria in the 
second lecutre "Micr obiology of wi ne: fermentation and origin of off -flavors". Unfornuately, 
other microogranisms are also a source of spoilage of wine, which will be addressed in more detail 
as well. The third lecture "Grape processi ng, fer mentati on and winemaking of white wi ne" will 
highlight the steps from grape to finished white wine. Special emphasis is given on the evolution 
and control of sensory active compounds such as volatils, acids and sugars. The fourth lecture 
"Red wi ne maki ng and use of oak" will stress the different technologies for red wine production, 
the role of phenols for colour and taste, as well as the use of oak barrels and other materials in 
order to accelerate the aging of young red wines. As customers purchase their wines 
predominately in a bottle or container, the fifth lecture "Stabilization, bottel ing and storage of 
wine" will explain the most important operations of wine stabilisation, filtration and bottling. A 
special focuss will be given regarding the use of different closures such as cork, plastic stoppers or 
screw caps and proper storage of wine. All efforts to make a great wine will be finally assessed by 
a sensory evaluation by wine experts or consumers. Thus it is important to receive a short 
introduction to special aspect of wine sensory in the last lecture "Sensory analysis of wine". This 
includes some interesting sensory studies such as the impact of glass shape or terroir on the 
sensory properties of wine.  
 
Recommended readings: 
 
Boulton, R. B.; Singleton, V. L., Bisson, L. F.; Kunkee, R. E; Principles and Practice of 
Winemaking, Chapman & Hall, New York,1996 
P. Ribéreau-Gayon, D. Dubourdieu, B. Donéche, A. Lonvaud Handbook of Oenology Volume 1, 
Microbiology of wine and vinifications. John Wiley, Chichester, England, 2006 

P. Ribéreau-Gayon, Y. Glories, A. Maujean,  D. Dubourdieu Handbook of Oenology, Volume 2. 
The Chemistry of wine, stabilization and treatments, John Wiley, Chichester, England, 2006 

Fischer, U., Gutzler, K., Strasser, M., Michel, H. (2000) Impact of fermentation technology on the 
phenolic and volatile composition of German red wines. International Journal of Food Science and 
Technology, 35, 1, 81-94  Fischer, U., Loewe-Stanienda, B. (1999) Impact of wine glasses for 
sensory evaluation. in Wine-Tasting, Special Issue of Vigne et Vin Publication Internationales, 
Bordeaux, Frankreich, 71-80  Fischer, U., Roth, D., Christmann M. (1999) The impact of 
geographic origin, vintage and wine estate on sensory properties of Vitis vinifera cv. Riesling 
wines. Food Quality and Preference, 10, 4/5, 281-288   
 
 
 
 
 
TASTING 
Sandro Bosti cco (Master  of food) 
 
Theory: 
Different tastings for different purposes   
Specific tools and circumstances: the tastevin, the ISO glass, the temperature of wines, score 
cards and rating scales, decanting 
Matching wine with food: various approaches 
Tracing biodiversity  
Glossary 
 
Practice: 
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This will be held through blind tastings of wines of different origin and levelds of prestige. Labels 
and wineswill be examined by constantly referring to every aspect of  production, such as grapes, 
soils and vineyards, climate, wine-making tecniques and ageing.  
Wines with different “weight” 
Tasting tecnique 
Sight: haziness to brightness; viscosity; “tears” (“legs”); colors, shades and depth 
Smell: intensity and the role of alcohol; different classifications for hundreds of volatile compounds; 
aroma and bouquet. 
Taste: degrees of sweetness; the wormth of alcohol;  acidity, the backbone; astringency, bitterness 
and the role of tannins; thickness; some “saltiness”; flavors; aftertaste  
Faults 
Facets of quality: balance, complexity, lenght 
Going back in time: same label, different vintages 
Bubbles in the glass  
Wine and food 
 
Suggested Readings: 

 
Wine Tasting: 
E. Peynaud, Le gožt du vin, Dunon, Paris 1996 (available also in English as “The Taste of Wine”) 
M. Broadbent, Michael BroadbentÕs Winetasting, Mitchell Beazley, London 1998 
J. Robinson, Wine tasting workbook, Conran Octopus, London 2000 
M. A. Amerine and V. L. Singleton, Wine: an introduction University of California Press, San 
Francisco 1978 
M. A. Amerine and E. B. Roessler, Wines: Their Sensory Evaluation, W.H. Freeman & Co. 1983 

 
Wine in general: 
J. Robinson (ed. by), The Oxford Companion to Wine, Oxford University press, Oxford 1999 
J. Robinson - H. Johnson – M. Beazley, The World Atlas of Wine, London 2001  
H. Johnson - M.Beazley, The Story of Wine, London 2004 
J. Robinson, Guide to Wine Grapes, Oxford University press, 1996 
J. Halliday and H. Johnson, The Art and Science of Wine, Mitchell Beazley, London 1997 
 
 
 

CHOCOLATE 
 
TASTING   
Mirco Marconi (Master of food) 
 

 
 
All about chocolate 
Definition of chocolate 
Cocoa tree: cultivation, harvesting and processing of cocoa beans  
From beans to bars: the chocolate factory 
Chocolate historical background 
The different kinds of cocoa: Criollo, Forastero and Trinitario 
Chocolate taste and flavour 
The main growing areas of cocoa and the cocoa grand cru 
The best chocolate producers: description and tasting 
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General topic, objecti ves and policy of the lectures 
 
The main aim of the course is to give students some abilities in food taste and flavour assessment 
and in description of food characteristics, with use of proper terminology. 
The abilities will be complementary to those of other courses, such as chemistry of taste and such 
as cheese and wine tasting. 
 
The second goal of the course is give students knowledge about the history, technology and 
featuring of some traditional, high quality foods. 
 
Required text  
The lectures principally consist in frontal lessons, supported by visual aids and in tasting sessions 
 
Reading suggesti ons 
 
Beckett S. T. (2000) The Science of Chocolate. RSC Paperbacks, Cambridge 
Coe S. D., Coe M.D. (2000) The true history of chocolate. Thames & Hudson 
Presilla M. E.  (2001) The new taste of chocolate. A cultural and natural history of cacao with 
recipes. Ten Speed Press, Berkeley 
 
 
COFFEE 
 
 
TASTING   
Mirco Marconi (Master of food) 
 

 
 
all about coffee 
Coffee historical background 
Coffee tree: cultivation, harvesting and processing of coffee beans 
The different kinds of coffee: Arabica and Robusta 
Roasting coffee 
Brewing coffee (from drip coffee to espresso) 
Coffee taste and flavour 
The main growing areas of coffee and the single origin coffees 
Single origin coffee tasting (brewed by French press and by espresso machine) 
 
 
 
General topic, objectives and policy of the lectures 
 
The main aim of the course is to give students some abilities in food taste and flavour assessment 
and in description of food characteristics, with use of proper terminology. 
The abilities will be complementary to those of other courses, such as chemistry of taste and such 
as cheese and wine tasting. 
 
The second goal of the course is give students knowledge about the history, technology and 
featuring of some traditional, high quality foods. 
 
Required text  
The lectures principally consist in frontal lessons, supported by visual aids and in tasting sessions 
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Reading suggesti ons 
 
 
Boè P. (2001) Coffee. Cassell & Co, London 
Flament I. (2002) Coffee flavor chemistry. Wiley & Sons, Chichester 
Knox K., Sheldon Huffaker J. (1997) Coffee Basics. A quick and easy guide. John Wiley & Sons, 
Inc., New York 
http://www.ico.org/ 
http://www.coffeeinstitute.org/ 
http://www.coffeereview.com/ 
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FIELD TRIPS 
 
 
In addition to the interdisciplinary approach and innovative instructional modules, a distinguishing 
feature of UNISG’s educational designis the series of field trips scheduled in Italy and abroad. 
During the academic year, students complement their theoretical studies with hands-on 
experiences in food production and promotion, which is intended to allow students to verify their 
classroom studies first-hand, and eventually create a more organic transition  into the world of 
work.   
Students come to know production processes, modes and styles of consumption, and promotion 
and marketing strategies of the various products studied. Particular attention is given to the 
differences between industrial and traditional methods along the entire production chain, including 
distribution and communications issues. 
 
Following the field trips students are required to present written reports, dealing with technicalities 
of production, communications issues, or the local gastronomic heritage. These papers are 
assessed by instructors in the master program. Details of the reports, including subject and 
structure, will be announced prior to each field trip. 
 
The tutors are responsible for planning logistics and accompanying students on the individual trips, 
as well as assisting students with this part of the curriculum. 
 
 
 
TRIPS ABROAD 
 
 
SPAIN (in collaboration with the University of Vic, Catalonia) 
 
The cuisine of Catalonia is characterized by the presence of sea, land, and mountain products. 
This rich base is enhanced by the creativity of a population that combines pleasure with refinement 
and long-standing traditions. During the field trip, students will discover this distinct gastronomic 
heritage by visiting various producers of the area and participating in lessons on communications 
with professors from the University of Vic. 
 
Catalonia’s ancient culinary history has given life to many highly innovative trends, including 
contributions from the likes of Ferrán Adriá, Santi Santamaría, and Fermí Puig. 
 
 
FRANCE 
 
Along with Italy, France  represents an indisputable symbol of food and wine excellence. This field 
trip will introduce students to Burgundy’s typical products: wines from C™te dÕOr and C™te de Nuits, 
French cheese, the famous Poulet de Bresse, the Charolais cattle breed, and escargot farms 
 
The group will also take part in lectures at the University of Burgundy with professor of 
communication Jean-Jacques Boutaud, head of the International Biennial of Culinary Arts (BIAC). 
 
 
CRETE 
 
During the field trip to Crete, students will meet the “intellectuals” of soil and sea, that is, those 
transform milk into cheese, grapes into wine and raki, and grain into dough and bread. They will 
witness such food productions as yogurt, olives (table olives, olive paste, and olive oil), and sheep, 
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goat, rabbit and poultry farming. The Cretan diet will also be studied, including cookery lessons 
and the harvest and preparation of herbs for taste and health. 
 
The group will also study local nutritional and production values, including producers’ respect for 
the environment and the health of humans, their advocacy for biodiversity, and their fight for 
access to productive soil and seeds. The Crete visit is planned in collaboration with the non-profit 
organization, Mediterranean Association for  Soil Health (M.A.S.H.), and is intended to explore the 
cultural heritage that resides in these typical local food communities. 
 
 
 
TRIPS TO ITALIAN REGIONS 
 
 
VENETO 
 
Gain familiarity with the typical products of the Veneto region, analyzing their characteristics from a 
historical and sensory point of view in relationship to their local roots. In-depth study of Veneto 
wines and different production methods with visits to large and small wineries who produce Soave, 
Valpolicella and Prosecco.  
Visits to local cheese producers and Aquaculture in the Venetian lagoon. 
 
 
PIEDMONT 
 
A trip to discover Piedmontese gastronomy and its typical products, with a  focus on the world-
famous wines produced here. The stage will be an occasion to see the Slow Food headquarters 
and meet the students of the Master’s course MASCI (International Communication Strategies) 
from the University of Burgundy (France). 
 
 
TUSCANY 
 
An in-depth visit to the wine producers belonging to the Chianti Classico and Brunello di 
Montalcino consortia. 
Other topics will include the Chianina cow breed, the Cinta Senese swine breed, olive oil and other 
local productions. 
 
 
 
THEMATIC ITINERARIES AROUND PARMA 
 
 
PARMIGIANO REGGIANO 
 
This world-famous PDO cheese is produced exclusively within the provinces of Modena, Reggio 
Emilia, and Parma, in the municipalities on the left side of the river Reno in the province of 
Bologna, and in those on the right side of the river Po in the province of Mantua. A visit to the 
Consortium will show students the whole production chain, from cattle breeding to feeding, milking, 
cheesemaking, and the maturation process.   
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PROSCIUTTO DI PARMA 
 
The Consortium for the Protection and Quality of PDO Prosciutto di Parma was founded in 1963 
and today includes 189 producers who use and safeguard the traditional production methods. 
 
 
CULATELLO DI ZIBELLO 
 
Culatello is one of the finest cured-meat products of the Italian pork-processing tradition, both for 
the production method and for the meat quality. The defining element of the Consortium of 
Culatello producers from Zibello (covering eight municipalities within the province of Parma) is the 
production method, which is exclusively by hand and without the use of refrigeration systems. 
 
 
ICE-CREAM 
 
“Carpigiani Gelato University” is an initiative of Carpigiani, a world-wide leader in the production of 
ice cream making machines. 
Aim of the visit is to learn about ice cream history and tradition, its market and consumption in Italy 
and worldwide, differences between industrial and artisanal ice cream, raw materials, ice cream 
production and comparative tasting. 
 
 
TRADITIONAL BALSAMIC VINEGAR OF REGGIO EMILIA 
 
It comes from the most simple sugar and vinegar fermentation of cooked must. But the real secret 
of the Balsamic Vinegar lies in the ageing process which is carried out in sets of different wooden 
barrels over a minimum of 12 years. The students will visit the vinegar cellars of Ferrarini Group, 
one of the most important European companies operating in the food sector. 
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FIELD TRIP REGULATIONS AND CODE OF CONDUCT 
 
The tutor who accompanies the students during the field trips is the representative of the University 
and has authority over the group. Therefore, for any matter that arises during a field trip, final 
decision-making responsibility is always the tutor’s. 
 
During field trips, the tutor will complete a Student Evaluation Form for every participant, making an 
overall assessment of the general behavior of the student. 
 
Art. 1  STUDENT OBLIGATIONS 
 
Attendance  
Students are required to sign the Field Trip Attendance Sheet each day thus confirming their 
participation in lessons and visits. Field trips are considered complementary to coursework. 
Therefore, requests to vary field trip itineraries and/or timetables that may alter the field trip’s 
academic goals or that may disrupt group unity will not be considered. 
 
Students who intend to absent themselves from group activities must inform the tutor at least one 
day in advance unless serious and/or health reasons prevent him or her from doing so. Similarly, 
the tutor must be informed ahead of time if a student decides not to take part in a scheduled lunch 
or dinner. The decision to allow a student to absent himself or herself from activities during the field 
trips will be at the complete discretion of the tutor. 
 
Students who fail to attend pre-planned activities during a field trip without giving prior notice to the 
tutor may be asked to report to the Director and the Dean of the University upon their return. This 
decision will be at the complete discretion of the tutor and the University Director and cannot be 
appealed. 
 
Behavior 
Certain behavior is not consistent with the objectives of the University of Gastronomic Sciences. 
Students who use offensive language, display disrespect to the tutor or to representatives of 
companies involved in the field trips and/or members of the public, and/or engage in behavior 
considered to be improper or not conforming to the principles of common courtesy and decency 
will be asked to report to the Director and the Dean of the University upon their return. 
 
Student behavior that is detrimental to an environment conducive to learning or to the maintenance 
of a reasonable level of order during a field trip shall be reported to the Director and the Dean of 
the University. Any behavior that could constitute a safety risk to the student or others will be 
deemed disruptive conduct and the student may be asked to return to the University Campus prior 
to the conclusion of the field trip. Following such behavior the Director and the Dean will decide 
what disciplinary action should be carried out, taking into account the seriousness of the situation 
and the opinion of the tutor. 
 
Students who choose not to join the group on a scheduled departure day will have to reach the 
field trip destination independently, without logistical or financial support from any staff member. 
The same applies to any situation in which a student does not follow the scheduled program and 
decides to join/leave the group later/earlier during a visit. 
 
Students are requested to turn off their mobile phones during lessons and visits. Only in special 
circumstances may students be given permission to use their mobile phones to call or receive 
important/urgent phone calls when with the group. 
For the health of lecturers, students, and all others present, students are not permitted to smoke 
during lessons, even when held outdoors. This rule also applies to institutional lunches and 
dinners. 
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Art.2 INSURANCE COVERAGE 
     
The insurance policy currently in effect does not cover accidents that occur during activities outside 
of the scheduled field trip itinerary. 
 
 
Art.3 REIMBURSEMENT OF EXPENSES   
 
Before departing for a field trips, each student will be provided with a Expense Reimbursement 
Form, on which they should include expenses incurred during the field trips that are explicitly 
covered by the University: meals, transport, and other services that for whatever reason are not 
included in the field trip itinerary. 
 
The Expenses Reimbursement Form must be returned to the Student Registrar within seven 
working days of the date of return from the field trip. Corresponding receipts must accompany any 
forms given to the Registrar. Any expense not supported by an accompanying receipt will not be 
reimbursed. Reimbursements will be made within seven days of receipt of the form.    
 
Meal Reimbursements  
Reimbursement for expenses of each meal purchased during the field trip (including days of travel) 
is:    
• "5. 00 (maximum) for breakfast, reimbursed only when the departure occurs before 7.00 a.m. and 
when not provided in the itinerary.  
 
• "15. 00 (maximum) for lunch when not provided in the field trip itinerary;  
   
• "15. 00 (maximum) for evening meals when not provided in the field trip itinerary.      
 
Reimbursements are not provided in cases when a student chooses, for personal reasons, not to  
participate in a field trip visit, or in cases when he or she decides to consume a meal and/or lodge 
in a location other than the one specified in the field trip itinerary.    
 
Reimbursement is provided in cases when a student fails to participate in a visit for proven health 
reasons verified by the tutor.     
 
Expenses for products other than food and drinks will not be reimbursed. The tutor may make 
exceptions. 
 
Transportation Reimbursement  
Reimbursements are provided in cases when a student covers the cost of transportation essential 
to participation in an field trip activity only when transportation is not provided in the field trip 
itinerary.     
 
Reimbursements are provided for train and/or bus tickets for journeys to and from a field trip 
destination in cases when the University has not provided tickets in advance. 
 
Reimbursements are not provided in cases when a student decides not to avail him- or herself of 
the transportation provided by the University.  
 
Students who do not avail themselves of University transportation to and/or from a field trip 
destination must send written notice to the tutor well in advance of the departure for the field trip.   
 
Reimbursement of medical/healthcare expenses  
During each field trip, all enrolled students are covered by insurance for any medical assistance or 
treatment necessary. Students must provide written evidence of expenses incurred and/or other 
documentation stating the type of assistance received.    
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Reimbursement is provided for medical expenses incurred in cases in which the student has been 
injured or falls ill during the activities stated in the field trip itinerary.     
 
Antipyretics, analgesics, anti-inflammatories, first-aid kits and generic medicines are excluded from 
reimbursement. 
 


