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PREFACE

Pollenzo’s ambition is to become an international reference point for
study, research, transmission, and innovation in deepening knowledge
of the sphere of Gastronomic Sciences, with a particular conceptual
focus on the relationships between food, ecology, and sustainability
Although the history of our university is relatively short, we have nevertheless been recognized
as fulfilling the role of an institution that has represented a radical development in both the
Italian and international landscape with regards to the introduction of “Gastronomic Sciences”
and their applications far beyond the scope of agricultural science, food science, and nutrition.
Pollenzo, beginning from the Italian model in which food is constructed and represented as
an intrinsically cultural product, has created a complex paradigm in which gastronomy is an
expression of the undeniable plurality of environmental, historical, and social knowledge that
defines the extraordinary marriage between nature and human culture that embodies all the
culinary cultures of the world.
However, the expectations that Pollenzo has created and continues to create have pushed us to
go beyond what has been achieved up to this point: our small university proposes to become a
global center for a new awareness of the centrality of food in cultural, economic, and production
systems, and, above all, in the prospects of sustainability and food sovereignty. In particular, the
university is engaged in study and research of models that respond to the needs born from the
current global ecological crisis.
Pollenzo can become a point of reference on these themes, in the sense that it can provide
oversight, maintaining the visionary spirit from which it originated as well as the hands-on care
that, thanks to its small scale, allows it to be involved in the educational path of each individual
student. We must continue to develop the process of making the university’s community more
international, of promoting new and experimental educational models, and of continuing to be
an example of innovation in research in society and the culture of sustainability, especially with
regards to results that fall outside the sphere of Academia.
In order to realize this vision, Pollenzo must continue the process of reiterating itself as a
community that is inclusive and participatory, realized by diverse actors, open to contributions
and stimuli from all of its internal components (students, faculty, and administration) as well
as external: the world of business, institutions, Slow Food and its “food communities,” research
centers and universities from around the world, society at large.

Andrea Pieroni
University Rector
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POLLENZO:
ON THE ORIGINS OF A NEW
PARADIGM OF FOOD

The University of Gastronomic Sciences was
inaugurated in 2004 following a lengthy
speculative process, promoted and developed
by Carlo Petrini and Slow Food, together
with an organizing committee composed of
academics of diverse disciplines but all with
a clear and recognized history of research
concerning the themes of food. The basic idea
and intellectual endeavor that gave birth to
the project of a university-level institution can
be summed up in the following terms: it was
agreed that the moment had arrived in which
a figure, the gastronome — which until that
moment had been considered as a marginal
figure in the professional and academic world,
but increasingly important at the social level
and in widespread and transversal culture
— could receive, for the first time in the
world, a high-level education adapted to the
increasingly complex needs of the times.
The gastronome is, in fact, a codified figure
of modern western bourgeois society: this
figure emerged in the late 1700s in Europe,
particularly in France, as a guide to the food
and restaurant markets, but as a self-taught
figure that, originating as a hobby, led to the
invention of a profession within a completely
self-managed and empirical path.
That which guided the organizing committee
in the development of the university project
was the initial conviction that, with the crisis of
modern, middle-class society, the gastronome
could no longer fulfill the same role, given the

needs raised by a very different society. The
challenge was quite difficult: on one side,
there were doubts from the academic world
regarding a private institution promoted
by an international association (Slow Food)
that was widely recognized for its influential
contributions to the conversation on the
loss of food biodiversity and the problems
of the prevailing food system, but lacking
in a research context; on the other, the
choice to bring a scholarly dignity to a word,
“gastronomy,” which faced strong prejudice
due to the history of it having always been
used in reference to the concepts of cooking
and indulgence.
Within the organizing committee’s project,
however, “gastronome” needed to become
a synonym for a figure that was competent
and capable of interpreting the complexity
of the fields of food and nutrition; not only
an expert of global food and gastronomic
systems — from production to transformation,
transformation to consumption — but also
an intellectual of food: someone able to to
interpret it within a larger frame of cultural,
scientific, and technological reference. For
this reason, a new field of study was proposed,
that of the “Gastronomic Sciences,” composed
of multiple academic disciplines which, in
the course of study, would go on to create a
complex, but coherent body of knowledge
and mastery.

Strategic Plan
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POLLENZO:
ON THE ORIGINS OF A NEW
PARADIGM OF FOOD

From the beginning we have maintained that the educational path of a gastronome must rest
upon and build upon four essential planks.
The first is interdisciplinarity: food, in fact, represents a medium that allows for observation from
multiple perspectives, much more effective and relevant as harmony of disciplines traditionally
subdivided into the fields of hard sciences, humanities, and social sciences.

The second is a constant dialogue between theoretical knowledge and expertise, created
through a dual model of traditional education, in the classroom and with the study of textbooks,
combined with experiential learning, through direct contact with professionals and food
producers. In this regard, since 2009 Pollenzo has consolidated a rich network of relationships
with a number of Strategic Partners (businesses, corporations, and institutions of the food world)
that support the university’s research, actively participate in Round Tables relating to different
CoS, and host many student internships.

The third is the aspect of study trips, essential moments that provide both awareness through
case studies of systems and wine and food-producing regions, as well as discoveries and
encounters with situations outside of the expected norm. Travel is an integral part of the cultural,
technical, and existential education of a gastronome; not a mere addendum to study, but a way
of continually putting it into practice.

The fourth is a sense of sharing, beginning within the small international community of
Pollenzo in which it is truly possible, thanks to its limited numbers, to promote interpersonal
relationships and to see to the education of every single student with hands-on attention; but
also with those outside of the community, through networks of stakeholders and the natural,
widespread keepers of knowledge in the world (academics, producers, farmers, cooks, and more
in general, the networks referred to as “food communities”).
All the CoS have been characterized, since the beginning, by these four supporting planks and
their areas of intersect.

University of Gastronomic Sciences of Pollenzo
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POLLENZO:
ON THE ORIGINS OF A NEW
PARADIGM OF FOOD

EDUCATIONAL PATH
OF A
GASTRONOME

INTERDISCIPLINARITY

STUDY TRIPS

1
2

DIALOGUE
BETWEEN
THEORETICAL
KNOWLEDGE
AND
EXPERTISE

4

SHARING

3
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POLLENZO:
ALLE ORIGINI DI UN NUOVO
PARADIGMA SUL CIBO

As a response to this challenge, Pollenzo’s project – with a large dose of creativity and vision
– has nevertheless proven itself solid and convincing. The University of Gastronomic Sciences
immediately earned notable attention from academics and was a success among students,
from the undergraduate level to first level Masters programs (from 2004-2011 held at the site in
Colorno, in Parma), and, with time, has begun to disprove the suspicions and prejudices of the
academic world, earning academic and, above all, scientific credibility.
Progressively, the university was consolidated and became much more international, growing in
number of students and professors, but above all in awareness, and therefore in its organizational
capacity and with the conviction that the whole project would open a new scientific and
educational trajectory, not only in Italy, but in the world.
Not by chance since 2004 CoS and/or departments pertaining to gastronomic sciences have
multiplied, not only in several Italian universities, but in many areas of the world, following
Pollenzo’s example after having encountered and “studied” it up close: in particular in the United
States, Latin America (Mexico), Scotland, Spain, Germany, the Middle East (Turkey), and the Far
East (especially Japan).
In particular, they have developed domains of study and research that orient this educational
project in a more precise and detailed way: food is considered and presented not so much as a
generic object of awareness, but as an instrument of privileged knowledge in the perspective
of sustainability and food sovereignty. In this frame of reference, there are currently three major
areas of research:
a) Environmental (the biodiversity and dynamic history of foods, the sustainability of gastronomic
systems, from production to the processes of transformation to consumption);
b) Perception and Quality (scienze sensoriali e percettologiche; definizione della qualità in
prospettiva sincronica e diacronica);
c) Mobility (the historical and cultural study of the movement of goods and people as generators
of gastronomic systems).
Although it remains one of the smaller universities in the world, today Pollenzo offers an
Undergraduate Degree, a Graduate Degree, five full-time first level Master programs (90 CFU)
and a PhD program. It includes a high number of international students (approximately 50%
considering Masters students) and of visiting professors (approximately 150 per year) mainly from
abroad. Above all, the university boasts an ever-growing confidence in the hands-on quality of
the education that is imparted and, in particular, in the complex epistemological approach to
the study of food, unique in the international panorama and, as summed up in the Manifest of
Pollenzo, elaborated by the university’s professors in 2018 (see attachment).

University of Gastronomic Sciences of Pollenzo
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POLLENZO:
ALLE ORIGINI DI UN NUOVO
PARADIGMA SUL CIBO

RESEARCH
AREAS

ENVIRONMENT

PERCEPTION AND
QUALITY

MOBILITY

The biodiversity and
dynamic history of
foods, sustainability of
gastronomic systems
from production to
transformation to
consumption.

Sensory and perception
sciences; definition of
quality from synchronic
and diachronic
perspectives.

Historical and cultural
study of the movement
of goods and people
as generators of
gastronomic systems.

Strategic Plan
2019-2023

13

I

INTRODUCTION

@Aarón G. Figueroa

Università degli Studi di Scienze Gastronomiche di Pollenzo

14

unisg.it

INTRODUCTION

This Strategic Plan 2019-2023 takes direction from the previous edition
(Strategic Plan 2018-2020, approved by the Administrative Council on
November 20, 2017) which, for the first time outlined, although in a loose
way, several guidelines for the future development of the university.
The objectives of the Strategic Plan 2018-2020 in particular called for the creation of a PhD
program, several new first-level Masters courses, the creation of permanent Round Tables for the
design and/or revision of all CoS, a rationale for research in three areas, and a strong reinforcement
of the Third Mission, both in relationships with the world of business and institutions working
in the food sector, as well as in the training and/or continuing education directed at external
actors – with a particular focus on marginalized groups (refugees) and following the guidelines
of lifelong learning (alumni and similar groups). These objectives were almost entirely reached by
the summer of 2019, confirming the general soundness of this very early version of the university’s
plan.
The Strategic Plan 2019-2023 elaborates this agenda in a more precise and structured way,
projecting, over the next several years, the direction of Pollenzo, inspired by and arising from
the foundation of the previously mentioned Manifesto of Pollenzo. This document presents the
overall vision of Gastronomic Sciences as they, thanks to Pollenzo, have been introduced into the
academic world and, in particular, for how they are elaborated upon in our university: a varied
and interactive field of knowledge in continuous evolution and redefinition, through the active
contributions of a community composed of students, regular faculty, visiting professors, staff,
and stakeholders.

Strategic Plan
2019-2023
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VISION

Pollenzo is composed of a community of students, professors, and technical-administrative
personnel who work on campus, but also a network of hundreds of international relationships
that, in the course of its fifteen year history, the university has determinedly constructed, along
with stakeholders (from the world of businesses and institutions that work in gastronomy and
the food sector), with its alumni, and with other research centers and academic institutions from
around the world, doing so with the fundamental support of the Slow Food network and its “food
community.”
Pollenzo places its at its core its students and the knowledge and skills that they must acquire,
build upon, and transfer to the world of food for a change in direction towards environmental,
social, and economic sustainability and sovereignty
Starting from the path outlined by the United Nations’ SDGs, Pollenzo intends to contribute,
through its activities of tertiary education, research, innovation, and Third Mission, to:

V1
Study, explore, and know the gastronomies of the world (ingredients, preparations, products,
foods, and systems of production and consumption), and their continuous evolution; in particular
to document, safeguard, and interpret the diversity of the planet’s foods, maintaining a constant
dialogue between traditional knowledge and scientific knowledge, and the areas in which they
may overlap;

V2
Promote environmental and social sustainability and the circular economy of food systems,
in their production, transformation, distribution, and consumption, above all in the context of the
current global ecological crisis;

V3
Contribute to the realization of the food sovereignty of local communities and implementing
the ethical, social, and political responsibility of all actors in the foodscape (businesses, institutions,
consumers, and associations).

Strategic Plan
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@Marcello Marengo

VISION

THE UNISG
COMMUNITY

different
since 2004 91 countries
2700 students

44%
Italian
students

foreign
students
56%

120

study trips
organized
each year

Strategic Plan
2019-2023

19

@Andrea Bernardi

@Elisabeth Fagerland

University of Gastronomic Sciences of Pollenzo

20

unisg.it

VISION

UNISG’S CONTRIBUTIONS TO THE
UNITED NATIONS’ SDGS

STUDY, EXPLORE,
AND KNOW THE
GASTRONOMIES OF
THE WORLD
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MISSION

The mission of the university is to offer academic training and to develop scientific research on
the themes of Gastronomic Sciences, and to share this with the outside world, with a focus on
sustainability and sovereignty. This is described in the following section.

EDUCATION

E1

E2

E3

R1

R3

TM2

TM3

SE
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N
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R2

TM1
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MISSION

EDUCATION

E1
Educate gastronomes on multiple levels with the aim of diverse learning outcomes that are
capable of recognizing, defending, and, above all, promoting and giving value to the biodiversity
of foods, and, in particular, their historic, anthropological, environmental, biological, chemical,
dietary, technological, sensory, social, and economic qualities;

E2
Train managers and executives that, in the near future, guide the processes of reconverting
food systems with an outlook toward environmental and social sustainability and a focus on
the circular economy, in both the area of business innovation and in the world of institutions
involved in food governance;

E3
Train experts in food sovereignty capable of implementing participatory platforms within
communities in order to create and share culturally appropriate food systems.

F1

F2

F3

1.
2.
3.

EDUCATE GASTRONOMES
TRAIN MANAGERS AND EXECUTIVES ON FOOD SYSTEMS
TRAIN EXPERTS IN FOOD SOVEREIGNTY

Strategic Plan
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MISSION

RESEARCH

R1
Promote research based upon documenting and analyzing the characteristics of food diversity
and the dynamic and historical natures of foods, as well as their the ways in which they are
perceived at both the individual and societal level;

R2
Conduct research and create new models and formats of innovation for the business and
institutional worlds, capable of implementing the principles of sustainability and the circular
economy into diverse aspects of the foodscape;

R3
Develop research capable of meeting the needs of communities, changing the existing
paradigms of the prevailing food systems, and refocusing on individual and societal welfare.

R1

1.
2.
3.

R2

DOCUMENT AND ANALYZE FOOD DIVERSITY
CREATE NEW MODELS AND FORMATS OF FOOD SYSTEMS
INNOVATION
MEET THE NEEDS OF COMMUNITIES

R3

University of Gastronomic Sciences of Pollenzo
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MISSION

THIRD MISSION
SERVICES FOR THE BUSINESS WORLD, INSTITUTIONS, AND CIVIL SOCIETY

TM1

Promote the sharing of knowledge on the historic diversity of foods and gastronomic traditions
at the local and global levels, in particular through training courses aimed at different external
actors, including marginalized groups, with an outlook towards lifelong learning (4th objective
of the SDGs);

TM2

Encourage the transfer of knowledge from the university to the business and institutional
realms, and vice versa, with the goal of sustainable reconversion of food systems;

TM3

Share gastronomic knowledge and the new ways to consider said knowledge following a
participatory process put into action with local communities and civil society.

1.

TM1

2.
3.

TM2

TM3

PROMOTE THE SHARING OF KNOWLEDGE ON THE
HISTORIC DIVERSITY OF FOODS AND GASTRONOMIC
TRADITIONS
ENCOURAGE THE TRANSFER OF KNOWLEDGE
FROM THE UNIVERSITY TO THE BUSINESS AND
INSTITUTIONAL REALMS
PROMOTE PARTICIPATORY PROCESSES WITH LOCAL
COMMUNITIES
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POSITIONING ANALYSIS

This analysis represents an essential first step in reflecting upon the university’s major strengths,
weaknesses, opportunities, and threats.

STRENGTHS

WEAKNESSES

• Community
• Internationality
• Link with businesses
• Small size
• Location

• Limited public funding
• Limited appeal with regards to employing
internationally recognized faculty and TAP
• Research infrastructure must be further improved
• Spin-offs still to be decided

S

W
O

T

OPPORTUNITIES

THREATS

• Pollenzo as a food hub
• Ecological awareness
• Strategic Partners
• Digitalization
• Research in line with SDGs

• New undergraduate courses
• International instability
• Economic crises
• Rigid structure of the Italian university
system
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S

STRENGTHS

Pollenzo’s strengths can be summarized as follows:
•

a dynamic, highly inspired, and passionate community,
anchored to its vision and mission, able to provide a substantial
contribution to the themes of the ecology of food. This
community is composed both of individuals who inhabit the
Pollenzo campus every day, as well as the University’s various
national and international networks: stakeholders, visiting
professors, alumni, research centers, and Slow Food and Terra
Madre networks;

•

an internationally known role and reputation, also based on
attention to and respect for the world’s gastronomic cultures.
These characteristics have allowed the university to consolidate,
over the years, a position as an important point of reference for
the study and research of sustainability and the complexity of
food systems;

•

a strong link with the business world that works on the themes
of food innovation and sustainability;

•

a small size that has allowed and continues to allow for a strong
relationship between professors, students, and a selected, highquality academic community, in which each educational path
is followed with attention and care;

•

a suggestive location in a territory that represents a unique
crossroads of food products and traditions, recognized at the
international level.

University of Gastronomic Sciences of Pollenzo
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POSITIONING ANALYSIS

W

WEAKNESSES

Pollenzo’s weaknesses can be summarized as follows:
•

as a private university, UNISG must support itself with an
autonomous funding strategy. The government contribution is
modest (accounting for about 2% of the university’s budget);

•

with respect to our objectives, there is still limited appeal with
regards to employing internationally recognized faculty and
TAP

•

the research infrastructure, especially in the technological and
biological science fields, is scarce;

•

the exchange between innovation and the transfer of
knowledge (spin-off) must be better structured and defined,
because it may become a valid instrument for dialogue with
outside audiences and a way to listen to the needs of new
generations.

Strategic Plan
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O

OPPORTUNITIES

Opportunities can be summarized as follows:
•

Pollenzo represents an important and unique passage for
anyone around the world who wishes to study ecological
issues beginning with food. In this context, the current global
ecological crisis requires the decisive acknowledgement
from all the players involved that the theme of sustainability
is fundamental to every analysis of the foodscape in the near
future;

•

the fact that, particularly in the Global North, the ecological crisis
is perceived as extremely urgent by the youngest generations
creates a widespread interest among new potential students
for research centers that are occupied with the theme of
sustainability: if this is added to the already widespread interest
in food as an instrument of cultural knowledge, it creates a
combination of factors that can help Pollenzo emerge as an
example of excellence in the avant garde study of food;

•

the relationships with Strategic Partners (businesses that
support the university) and Contributing Members permit
the university to create further collaborations in the fields of
innovation and sustainability;

•

the expansion of digitalization offers the possibility to further
develop both the university’s management processes as well as
innovations in teaching and research;

•

the reorganization of the university’s research into three
areas (Environmental, Perception and Quality, and Mobility)
addresses three major challenges that not only represent the
foundations of the United Nations’ SDGs, but which will become
fundamental in the near future for politics, society, education,
and science.
University of Gastronomic Sciences of Pollenzo
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POSITIONING ANALYSIS

T

THREATS

Threats can be summarized as follows:
•

new undergraduate programs regarding Gastronomic
Sciences, which in various Italian universities have been and
are being created as course offerings, could have a negative
impact on the number of potential Italian students;

•

the current economic crisis could impact the financial
sustainability of the university, or, at least, negatively influence
(at least in the context of Italy) the availability of resources
destined for scholarships for students coming from countries
of the Global South;

•

the possible breaking point of international instability, caused
also by advances of nationalism, could weaken the perception
among stakeholders of the importance of sustaining the
inclusive and multicultural vision of gastronomy as an
instrument of dialogue, which represents one of Pollenzo’s
main points of attraction;

•

the probable crisis of the linear economy could create a social
model where employment opportunities are reduced, as well
as overall investments in the sphere of education and training;

•

elements of extreme rigidity within the Italian university system
(Scientific-Disciplinary Sectors and their relationship with the
declarations of degree-granting classes), connected with the
persistently unstable political picture, could put the capacity of
the university to respond in a timely manner to periods of great
change at risk.
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SPECIFIC CHARACTERISTICS
OF THE UNIVERSITY

To fully realize the university’s vision and mission, and in consideration of the previously described
positioning analysis, it is necessary that the university is characterized in a clear way, given its
originality in both subject matter and approach with respect to other Italian and international
universities that propose research and education in the field of Gastronomic Sciences.
These specifics can be articulated in the following three points, which will be at the center of the
University’s development over the next several years:

The study of the historical, environmental, socio-anthropological, scientific, and cultural
characteristics of the gastronomies of the world. The experiences of study trips in territories
around the world and the projects of the Ark of Taste (worldwide database of local food products
at risk of extinction) and the Granaries of Memory (a database of oral history connected to food)
would also fall under this scope;

The study of sustainability beginning with food, in all its dimensions. This intersects, on one
side, the interdisciplinary education at the base of the Gastronomic Sciences, and, on the other,
research, which is realized through ever-strengthening synergies with the university’s Strategic
Partners. Pollenzo proposes itself as an international point of reference for the analysis and
planning of new food systems based on sustainability and the circular economy;

The realization of an educational, but more in general, a cognitive and social model, in
which knowledge circulates and grows outside of isolated disciplines and the separation between
Academia and the outside world: a sort of “diffuse university” as a proliferation of experiences
and places of teaching and learning, outside of, but with a strong relationship with Pollenzo, to
continually implement in collaboration with Slow Food.

To strengthen these traits, through which Pollenzo should be more strongly characterized in the
future, it is necessary that the university consolidate its profile in a substantial way on themes
connected with food, ecology, and sustainability; increase its internationality; and improve the
overall quality of its Education, Research, and Third Mission.
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STRATEGIC OBJECTIVES

EDUCATION
1

2

Strengthen interdisciplinarity and deepen the relationship
between theoretical and experiential knowledge, in the
framework of an experimental, participatory, and itinerant
education
Consolidate the internationalization of the educational
environment

RESEARCH
1

Increase the impact on food systems

2

Strengthen the international profile

3

Consolidate support for quality research

THIRD MISSION
1

Spread and share knowledge about gastronomic diversity at the
local and global levels

2

Promote green, circular, and systems innovations among the
business world

Strategic Plan
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FORMAZIONE
STRATEGIC OBJECTIVE OX.1
Strengthen interdisciplinarity and deepen the relationship between theoretical and experiential
knowledge in the framework of an experimental, participatory, and itinerant education.
Policy supervisor: Director of Education
Monitoring: Semesterly verifications through interviews with students, professors, and TAP
involved in teaching activities and through the analysis of surveys administered during the
semester

Directional objective

OF.1.1

Strengthen the efficacy and
originality of the educational
offering

Action

Indicator

AF.1.1a

IF.1.1a

AF.1.1b

IF.1.1b1

Consolidation of the
educational offering of the UD
and GD through new teachings
that correspond to the vision
of the university and to inputs
from food stakeholders and
through curriculum revision

Implementation of “bridges”
between research and
education, both in the final year
of the UD and in the GD

Number of new, annual
academic activities that
respond to the university’s
vision and to the input arriving
from food stakeholders

Number of biannual Round
Table discussions open to
stakeholders for the review of
each CoS

Increase experimentation
in education through
participatory knowledge in all
course offerings, reinforcing
this also through itinerant
learning in group study trips

Improving educational support

IF.1.2a1

0 a100 a150

IF.1.2a2

120 a132 a150

AF.1.2b

IF.1.2b

2 a3 a3

AF.1.3

IF.1.3

LT 68 a73 a80

AF.1.2a

Consolidation of highly
experimental methods
of learning knowledge
and skills (thematic
forums on the themes of
ecology, sustainability, the
environmental crisis, and the
experience gained in the field
through study trips)

Improving and adjusting
the academic spaces of the
structure

Number of annual academic
hours taking place in thematic,
experimental, transdisciplinary
and trans-CoS forums

Number of academic hours
relative to the Science of
Travel (both preparatory and
post-travel/debriefing) for
students per course year of the
undergraduate CoS

Number of annual educational
initiatives directed at professors
for continual professional
development in educational
techniques best adapted
to achieving the described
objectives, and for specialization
in the comprehension and
mastery of the two languages of
the university: English and Italian
(respectively for native Italian
and English-speaking professors)

Percentage of students
satisfied with university
infrastructure and facilities
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8 a10 a11

30 a40 a50

Strengthening the teaching
skills of professors with a
special focus on experimental
models

OF.1.3

2 a3 a4

IF.1.1b2

Percentage of theses carried
out on one or more of the three
permanent interdisciplinary
research seminars
(Environment, Perception and
Quality, and Mobility)

OF.1.2

Current reference value and
objective values for 2021
and 2023

unisg.it

LM 91 a93 a95

FORMAZIONE
STRATEGIC OBJECTIVE OX.2
Consolidate the internationalization of the educational environment.

Policy supervisor: Director of Education
Monitoring: Semesterly verifications through interviews with students, professors, and TAP
involved in teaching activities and through the analysis of surveys administered during the
semester.

Directional objective

OF.2.1

Strengthen the international
profile of professors and TAP

Action

Indicator

Current reference value and
objective values for 2021
and 2023

AF.2.1a

IF.2.1a

50 a55 a60

AF.2.1b

IF.2.1b1

1 a2 a5

IF.2.1b2

0 a0 a1

IF.2.1c1

0 a2 a5

IF.2.1c2

5 a7 a10

AF.2.1d

IF.2.1d

4 a7 a10

AF.2.2a

IF.2.2a

LT 35 a40 a45

Increase academic offerings in
English

Attract new professors with a
defined academic profile at the
international level

Percentage of academic
activities (lessons) held in
the English language in the
undergraduate and graduate
DGP
Number of new hires of
FTCR with a recognized,
international, academic profile

Number of new hires of
professors with a recognized,
international, academic profile

AF.2.1c

Number of annual ERASMUS
student exchanges

Increase the international
exchanges of students,
professors, and TAP

Number of annual ERASMUS
professor or TAP exchanges

Consolidate the participation
of alumni with international
profiles with didactic activities

OF.2.2

Further increase the
internationality of the student
body

Increase the number of nonItalian students

AF.2.2b

Number of alumni with
international profiles annually
involved with didactic activities
in classes and laboratories

Percentage of non-Italian
students enrolled in the
undergraduate and graduate
GDP

Reinforce the right to
education for underprivileged
students arriving from Third
World countries

IF.2.2b

LM 15 a20 a25
21 a24 a28

Number of scholarships
available annually for
underprivileged students
arriving from Third World
countries for all CoS
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RESEARCH
STRATEGIC OBJECTIVE OR.1

Increase the impact on food systems.

Policy supervisor: Director of Research and Third Mission
Monitoring: annual verification through reviews of projects presented and seminars created

Directional objective

Action

Indicators

Current reference value and
objective values for 2021
and 2023

OR.1.1

AR.1.1

IR.1.1

4 a6 a8

OR.1.2

AR.1.2

IR.1.2

0 a3 a3

Strengthen research
collaborations on the themes
of food sustainability and
the circular economy with
organizations, institutions, and
businesses

Consolidate the rationale for
research on scientific focuses
with an impact on food systems

Promotion of the development
of research programs with
organizations, institutions, and
businesses on the themes of
food sustainability and the
circular economy

Reorganization of Research
into three Areas (Environment,
Perception and Quality, and
Mobility)

Proposals for annual projects in
response to competitive calls
for funding in collaboration
with organizations, institutions,
and businesses on the themes
of food sustainability and the
circular economy

The institution of permanent
seminars on each of the
three areas of research,
open to contributions from
stakeholders (in particular
Strategic Partners, Supporting
Members, other universities,
and Slow Food), with the
participation of a scientific
director, professors, and
research fellows and PhD
students with a dedicated
strategic plan and funding
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RESEARCH
STRATEGIC OBJECTIVE OR.2

Strengthen the international profile.

Policy supervisor: Director of Research and Third Mission
Monitoring: annual verification of ongoing results and the possibility to enact specific action
plans finalized upon reaching objectives

Directional objective

Action

Indicators

Current reference value and
objective values for 2021
and 2023

OR.2.1

AR.2.1

IR.2.1

2 a3 a5

OR.2.2

AR.2.2a

IR.2.2a

4 a6 a8

AR.2.2b

IR.2.2b

42 a55 a70

AR.2.3a

IR.2.3a

0 a10 a20

AR.2.3b

IR.2.3b

Percentage of research
output in collaboration with
international visiting professors
over a two-year period

1 a3 a5

Production of research
output in collaboration with
international visiting professors

AR.2.4

IR.2.4

3 a4 a4

Consolidate the international
profile of research personnel

Strengthen collaborations on
international research

Recruitment of research fellows
and FTCR of international
profile

Assembling of international
research partnerships

Number of projects proposed
in response to calls for research
from the European Union
(Horizon 2020, Horizon Europe,
or ERC – also shared with other
universities) presented with
international partners

Production of research output
in collaboration with other
international scientific scholars

OR.2.3

Increase research
collaborations with visiting
professors

OR.2.4

Grow the international profile
of the PhD program

Number of new research
fellows and FTCR arriving from
foreign universities or with
at least two years of relevant
international experience

Development of research
project proposals in
collaboration with international
visiting professors

Recruitment of new PhD
students of international profile

Percentage of publications
co-authored with international
colleagues with respect to
overall publications

Percentage of research
project proposals presented
in collaboration with visiting
professors in response to calls
for research

Number of new PhD students
from other countries, or with
degrees awarded abroad, or
with relevant international
research experience

Strategic Plan
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RESEARCH
STRATEGIC OBJECTIVE OR.3
Consolidate support for quality research.

Policy supervisor: Director of Research and Third Mission
Monitoring: annual verification of ongoing results and the possibility to enact specific action
plans finalized upon reaching objectives.

Directional objective

Action

Indicators

Current reference value and
objective values for 2021
and 2023

OR.3.1

AR.3.1

IR.3.1

0 a10 a20

OR.3.2

AR.3.2

IR.3.2

2 a2 a3

OR.3.3

AR.3.3a

IR.3.3a

2 a5 a7

AR.3.3b

IR.3.3b

1 a5 a9

AR.3.3c

IR.3.3c

1 a3 a6

AR.3.4

IR.3.4a

4 a5 a6

IR.3.4b

7 a7 a10

IR.3.5

37 a45 a60

Improve research structures

Strengthen human resources
in the technical-administrative
area to support research

Strengthen human resources
dedicated to creating research

Creation of new spaces and
equipping new facilities
dedicated to research

Gradual increments in the
budget destined for facilities/
laboratories/equipment

Hiring of TAP dedicated to
research

Number of TAP dedicated
to the design and the
management of research
projects

Hiring FTCR (possible areas
of study: Travel Sciences,
Nutritional Sciences, Climate
Change Sciences, Ecology
and Sustainability Sciences,
Innovation Sciences, Digital
Media, Perception Sciences,
and Food Politics)

Number of new FTCR

Number of new research
fellows

Hiring of research fellows

Number of career progressions

Career progression for
researchers and associated
professors

OR.3.4

Support the development of
project proposals in response
to relevant competitive calls for
proposals

Economic incentives for the
development of relevant
project proposals at the
national and international level

Number of annual project
proposals in response to
calls for proposals from the
European Union (Horizon 2020,
Horizon Europe, or ERC – also
shared with other universities)

Number of project proposals
over a two year-period in
response to calls for proposals
from the Italian government

OR.3.5

Promote an increase in the
output of quality research

AR.3.5

Economic incentives for
producing first-class scientific
research

Percentage of publications
in A-class journals; WoK/ISI;
Scopus; or books, collections,
or chapters in books from
international university presses
or publishing houses of equal
prestige
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THIRD MISSION
STRATEGIC OBJECTIVE OTM.1

Spread and share knowledge about gastronomic diversity at the local and global levels
Policy supervisor: Director of Research and Third Mission
Monitoring: annual verification of ongoing results and the possibility to enact specific action
plans finalized upon reaching objectives.

Directional objective

Azione

Indicatore

Current reference value and
objective values for 2021
and 2023

OTM.1.1

ATM.1.1

ITM.1.1

72 a80 a100

OTM.1.2

ATM.1.2a

ITM.1.2a1

1 a3 a5

ITM.1.2a2

36 a120 a200

ATM.1.2b

ITM.1.2b

16 a22 a30

ATM.1.2c

ITM.1.2c1

598 a800 a1000

ITM.1.2c2

110 a150 a200

Support inclusive educational
programs in response to new
societal needs

Increase the number of paid
educational offerings for
lifelong learning dedicated to
external actors

The design and realization
of educational courses
dedicated to senior citizens and
marginalized groups

Consolidamento delle Summer
School internazionali di
Pollenzo

Number of annual academic
hours dedicated to senior
citizens and marginalized
groups

Annual number of Summer
Schools

Number of annual academic
hours in Summer Schools

Consolidation of Pollenzo’s
international Summer Schools

Development of short-term
educational courses dedicated
to businesses, institutions, and
NGOs

Number of annual academic
hours directed at alumni

Number of annual academic
hours for outside groups/
individuals
Annual margin in thousands of
Euro from outside educational
programs

Strategic Plan
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THIRD MISSION
STRATEGIC OBJECTIVE OTM.2
Promote green, circular, and systems innovations among the business world.

Policy supervisor: Director of Research and Third Mission
Monitoring: annual verification of ongoing results and the possibility to enact specific action
plans finalized upon reaching objectives

Directional objective

Actions

Indicators

Current reference value and
objective values for 2021
and 2023

OTM.2.1

ATM.2.1

ITM.2.1

0 a2 a4

OTM.2.2

ATM.2.2

ITM.2.2

215 a300 a600

Strengthening the transfer of
knowledge to businesses and
the local territory on the theme
of food sustainability

Developing synergies with
national and international
Strategic Partners and
Supporting Members

Activation of a Sustainability
and Company Creation
Laboratory/Hub to support
organizations, institutions, and
businesses and to develop spinoffs and start-ups

Completion of research
projects and consultations
commissioned by Strategic
Partners and Supporting
Members

Number of spin-offs and startups by 2023

Annual margin in thousands of
Euro for research projects and
consultations commissioned
by Strategic Partners and
Supporting Members
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