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1. Executive summary 
 
Deliverable D5.1. reports the activities on the design of training modules for trainers 
developed within T5.1. It outlines the methodology employed, beginning with the task 
descriptions as laid out in the project work plan.  
The training focused on the GEEK4Food approach discussed and co-developed during our in-
person meetings. Two train-the trainer sessions were organised to ensure that the strategies 
for syllabus and content development, the active training methodologies, including a 
discussion on how to deliver harmonized content across Europe, within regional contexts were 
carried out (Cluj-Napoca, Aahrus) with the aim to widen the impact of the project to a wider 
community.  
In the Annexes, the content mapping files, syllabi, and module content for three specific 
modules—"Eco-design of food packaging," "Optimized fermentation," and "Food waste 
valorization in food product design"—are included to illustrate the project’s curriculum in 
more detail. 
 

2. Introduction 
 
One of the project’s core goals is to design educational and training modules that help both 
graduates and experienced professionals develop the green skills they need to drive 
sustainability in the food sector. It does so by anticipating future needs, designing forward-
looking curricula, and ensuring these modules bridge gaps across industries to foster a more 
sustainable, circular and ecofriendly food system. The project likely aims to support the 
creation of a workforce capable of contributing to the green economy, specifically in the 
context of food production and processing.  
Green skills are those competences that help individuals contribute to the sustainability of the 
environment, and may involve technical knowledge, but also practices that lead to reduce 
environmental impact. The GEEK4Food project aims to enhance these skills, meaning it wants 
to not only teach the basics but also improve existing knowledge, making it more relevant and 
effective in addressing real-world environmental and sustainability challenges. 
The design’s forward-looking planning refers to creating training programs that are proactive 
and anticipate future needs, rather than merely reacting to current needs. In this context, it 
means designing training that will equip graduates and professionals with skills that will be 
relevant as food industry moves toward sustainability. 
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3. Methodology 
 

3.1 Task description as presented in the project work plan 
 
According to the task 5.1 (Training for Trainers) and its deliverable 5.1 (Report on 
specific/technical and transversal skills courses for mentors), educators will need to acquire 
green skills and competences by adapting or renewing their knowledge portfolio and 
responding to the job-market demand of professional profiles with future technical and 
transversal skills, as identified in WP2. 
This will require training for teachers in green skills and competences. To achieve this, mentors 
providing the training will be selected within the partners' network. Specific/technical 
modules (such as innovative methods and emerging technologies), and transversal modules 
(e.g. entrepreneurial skills, system thinking), designed in WP4, will be delivered as training for 
final learners in WP5. The training will involve synchronous and asynchronous between on-
site, online, and blended learning. The learning outcomes of the training will be specified to 
increase the teacher literacy on the agri-food sector sustainability. The platform developed in 
WP3 will allow the assessment of the learning outcomes post-training of the acquired 
skills/competencies in the agri-food system (circular economy, sustainable agriculture, food 
waste and valorization, etc). It will also be evaluated the ability to develop training aiming at 
entrepreneurial skills considering design-thinking, co-creation of training to solve agri-food 
system challenges, and the ability to support social impact for SDG achievement. The training 
for trainers will target educators in the agri-food sector at all levels and enable the trainers to 
prepare, deliver and assess education to all categories of learners and to provide upskilling 
and/or reskilling of the agri-food workforce. 
 

3.2 Training for trainers 
 
Task 5.1 “Training for Trainers” plays a pivotal role in the GEEK4Food project’s mission to build 
a sustainable, forward-looking education and training system for the agri-food sector. 
Grounded in the green and entrepreneurial skills identified in WP2 and built upon the 
innovative modular approach of WP4, this task supports the upskilling and reskilling of 
educators and trainers, enabling them to prepare future-proof learning pathways for students 
and professionals. 
To equip educators with the ability to deliver courses focused on sustainability, circularity, and 
innovation, this task aimed to strengthen their pedagogical and content capacities through a 
dedicated training programme. The objective was to familiarise trainers with 
GEEK4Food’s modular, challenge-based, and learner-centred methodology, and to empower 
them to implement the project’s pilot modules in their local contexts. 
 
Two dedicated Train-the-Trainer events were organised to pilot and disseminate this 
approach: 
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• Cluj-Napoca Training – 20 June 2024 “Training for the Future: Innovative Design 
Methods to Advance Agri-Food Education” (hosted by USAMV Cluj-Napoca) 
This session emphasised co-design and course prototyping based on the WP4 module 
structure. Activities included flipped classroom simulation, peer design work, and 
mentoring support. 

• Aarhus Training – 14 January 2025 “Addressing Green Skills Needs in the Agri-Food 
Sector: Identifying and Delivering Emerging Green Skills” (hosted by Aarhus University) 
This session focused on future skills identification, policy and industry foresight, and 
competence mapping. It included input from external stakeholders such as SkyHive 
(AI-based skills analytics) and 4CF (Futures Literacy specialists). 

Together, these sessions laid the groundwork for a transnational training framework aligned 
with the GEEK4Food model, enabling harmonisation and contextualisation of green skills 
education across Europe. 
 

3.3 Methodology 
 
The methodology of Task 5.1 is deeply rooted in the GEEK4Food pedagogical framework 
developed in WP4 and operationalised through the modular pilot courses. The approach 
combines challenge-based learning, modular course architecture, blended delivery, and 
competency-driven assessment. 
 

3.3.1 Training in Cluj: Design innovation and pedagogical 
prototyping 
The Cluj training focused on hands-on pedagogical design and application of the modular 
methodology. The agenda featured: 

• Introduction to GEEK4Food and WP4 module development 
• Flipped classroom simulation based on food waste valorisation 
• Collaborative course co-creation workshop: Trainers worked in teams to adapt 

module templates to local educational contexts 
• Mentoring and feedback rounds to refine proposed course structures 

Participants actively engaged in prototyping new course ideas using the WP4 module 
templates and discussed how to localise challenges while maintaining pedagogical consistency 
across institutions. 
The session highlighted the value of storytelling, active learning, and portfolio-based 
assessment in green skills training. 
 

 3.3.2 Training in Aarhus: Future skills, systems thinking, and 
platform integration 
The Aarhus training provided a broader strategic view on skills anticipation and training 
design, with a focus on aligning course content with future labor market demands. Key 
components included: 
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• Keynote on GEEK4Food’s green skills ecosystem (Paola Pittia-UNITE, Mario Roccaro-
EITFood) 

• Industry foresight using AI (SkyHive): Leveraging skills data to tailor course 
development 

• Futures Literacy workshop (4CF): Using scenario planning to anticipate evolving 
sustainability challenges 

• Introduction to the GEEK4Food learning platform (MilCoop, SkyHive): Emphasis on 
learning outcome tracking and personalised feedback 

Participants engaged in: 
• Plenary sharing on learning objectives and course design 
• Group design work: Contextualising WP4 modules using foresight and circular 

economy principles 
• Session on “From Local to Glocal”: Translating region-specific skills into transferable 

training models 
This session underlined the importance of system thinking, anticipatory education, and digital 
support tools in developing resilient, future-oriented teaching pathways. 
 

3.3.3 Competency mapping and GreenComp integration 
Both training sessions were aligned with the European GreenComp framework, ensuring that 
educators could: 

• Define and apply learning outcomes using Bloom’s taxonomy; 
• Assess technical (e.g., fermentation, packaging) and transversal (e.g., problem-solving, 

critical thinking) skills; 
• Evaluate learning progress using rubrics and formative techniques; 
• Integrate entrepreneurship, co-creation, and design-thinking into course planning. 

Participants were introduced to the content mapping files from WP4 and trained in aligning 
course components with defined learning outcomes. The assessment model included: 

• Group case study results 
• Reflection activities 
• Multiple-choice quizzes and peer evaluation 

 

3.3.4. Digital integration via WP3 platform 
Participants were introduced to the WP3 platform which supports: 

• Upload and customisation of training materials 
• Learning outcome monitoring 
• Competency self-assessment 
• Certification and feedback loops 

The platform enables trainers to trace skill acquisition, evaluate course impact, and adapt 
learning paths dynamically to meet evolving needs. 
 

3.3.5. Evaluation and certification 
At the end of each session: 
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• Trainers presented their prototype course designs 
• Engaged in peer review and feedback 
• Completed training evaluations 

All participants received a Certificate of Participation, and post-training follow-ups are 
planned to support implementation and to collect evidence of training replication and 
adaptation. 
 

4. Training programme overview  
4.1 Cluj-Napoca Training – 20 June 2024“Training for the Future: 
Innovative Design Methods to Advance Agri-Food Education”  
 
Date and time: 20/06/2024 09:30 am to 17:30 pm EEST 
Location: USAMV-Cluj-Napoca (RO) Library building, Room 47 
 Calea Manastur 3-5, Cluj-Napoca 
 

1. Annexe 1: Group Picture 
2. Annexe 2: Event brochure 
3. Annexe 3: Training lectures and presentations 

 
Train the Trainers Event summary (See Agenda, Fig 1) 

On 20 June 2024, the GEEK4Food project hosted a full-day “Training for the Future” event at 
the University of Agricultural Sciences and Veterinary Medicine (USAMV) in Cluj-Napoca, 
Romania. This train-the-trainer event was a side session of the CASEE 2024 conference and 
brought together 35 participants such as university lecturers, PhD candidates, postdoctoral 
fellows, and professional trainers in the agri-food sector. The theme of the day – “Innovative 
Design Methods to Advance Agri-Food Education” – reflected the overall objective of 
equipping educators with new pedagogical tools to address emerging green and digital 
challenges in food systems. In line with GEEK4Food’s mission, the workshop aimed to impart 
innovative methods for designing effective courses, prepare educators for the agri-food 
sector’s green and digital transition, foster a systems approach to One-Health challenges, and 
promote collaborative learning and the use of sustainable competency frameworks. The 
atmosphere was professional and collaborative, setting the stage for a series of interactive 
lectures and activities focused on modernizing agri-food education. 
Gender, country, scientific/techological expertise, sector and role are reported in Figure 2 and 
3.  
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Fig. 1: Agenda of the training, USAVM-Cluj Napoca, June 2024 
 
 
Welcome and Introduction (10:00–10:15).  
After a brief registration period, the event formally opened with welcome remarks from Prof. 
Paola Pittia (University of Teramo, Italy), GEEK4Food Project Coordinator, and Prof. Dan C. 
Vodnar (USAMV Cluj-Napoca, Romania), the local host. They greeted the participants and 
outlined the workshop’s goals in the context of the GEEK4Food initiative. Prof. Pittia 
emphasized the importance of building a community of practice around green skills 
development, while Prof. Vodnar highlighted the university’s commitment to educational 
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innovation in agriculture and food sciences. Together they set a forward-looking tone for the 
day, underscoring the need for skill-based, sustainable education in the fast-changing agri-
food sector. 
 
Inspirational Lectures (10:15–11:15).  
The morning continued with two back-to-back inspirational presentations designed to spark 
new ideas. First, Prof. Paola Pittia delivered a talk titled “A systems approach to addressing 
the ONE-HEALTH challenges in the agri-food sector.” Drawing on a One-Health perspective, 
she discussed how human, animal, and environmental health are interconnected in food 
systems, and argued for a holistic, system-level approach to education and problem-solving. 
Her presentation underscored the value of interdisciplinary thinking in tackling agri-food 
challenges, illustrating how educators can integrate concepts of food safety, nutrition, and 
sustainable farming into curricula to address health and sustainability in unison. The second 
lecture, “Biotechnological applications in molecular gastronomy,” was presented by Prof. Dan 
Cristian Vodnar of USAMV Cluj. In this talk, Prof. Vodnar showcased cutting-edge examples of 
molecular gastronomy and food biotechnology, linking scientific innovation to teaching 
practice. He demonstrated how novel biotechnological techniques in cuisine and food product 
development – for example, fermentations and texture innovations – can be used as engaging 
educational content. This session highlighted how blending science with gastronomy can 
inspire students and illustrate key principles of food science. Both inspirational lectures 
provided forward-thinking context and concrete examples, setting an innovative mindset for 
the participants as they prepared to design new learning experiences. 
 
A short coffee break (11:15–11:30) gave participants a chance to network and reflect on the 
insights from the morning talks. Following the break, the program shifted focus from big-
picture inspiration to the practical tools and frameworks for course design. 
“Sustainable competency frameworks for upskilling and reskilling in the agri-food sector” 
(11:30–12:00).  
In this session, Dr. Mario Roccaro (EIT Food, Belgium) – GEEK4Food’s co-coordinator – 
introduced participants to emerging competency frameworks that support sustainable skill 
development. He presented European-wide tools, notably the new Green Competence 
Framework and the EIT Food Competence Framework, explaining how these frameworks 
identify the knowledge, skills, and attitudes needed for sustainability in food systems. Dr. 
Roccaro discussed how educators can adopt such frameworks to structure curricula that 
address current industry needs and future challenges. By aligning courses with these 
competency models, universities can ensure their programs foster the green skills and 
mindsets required for the sector’s transition to sustainability. This presentation gave the 
audience a clear view of what to teach – the target competencies for sustainable agri-food 
careers – and how to embed those into training programs. It reinforced one of the event’s 
core objectives: adopting sustainable competency frameworks in education. 
 
“Methods and tools for designing advanced training courses: from learning outcomes to 
evaluation” (12:00–13:10). 
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The next session was an interactive lecture led by dr Konstantina Ntrallou (Aarhus University, 
Denmark), an education specialist on the GEEK4Food team. This segment delved 
into instructional design methodologies and pedagogical techniques for modern classrooms. 
Ms. Ntrallou introduced the classic ADDIE model – outlining the stages of Analysis, Design, 
Development, Implementation, and Evaluation – as a guiding framework for course creation. 
She emphasized starting with clear learning outcomes and showed how Bloom’s Taxonomy 
can help formulate specific, measurable objectives for student learning. From there, the 
session explored designing learning activities that are active and student-centered. 
Participants learned about innovative methods such as game-based learning, experiential 
learning exercises, and flipped classroom approaches, which can make training more 
engaging and practical. Ms. Ntrallou also presented the ABC Learning Design method, a 
toolkit for rapid course development that encourages educators to map out learning 
sequences in a visual and collaborative way. Throughout the talk, she connected these tools 
back to evaluation strategies, stressing the importance of aligning assessments with the 
intended outcomes to ensure training effectiveness. This rich toolkit of methods and design 
principles gave attendees actionable strategies for how to teach – complementing 
the what to teach from the previous talk. By the end of the morning sessions, the educators 
were equipped with both the content frameworks and the pedagogical techniques to start 
crafting their own innovative course plans. A lively discussion followed, as participants posed 
questions and shared experiences on applying these models in their home institutions. 
 
After a networking lunch break (13:10–14:10), the workshop shifted from theory into 
practice. The afternoon was dedicated to hands-on group activities under the banner “Let’s 
design” – an interactive design exercise unfolding in two parts. 
Let’s Design – Part 1 (14:10–15:10).  
Kicking off the practical sessions, Dr. Mario Roccaro and dr Konstantina Ntrallou introduced 
the format of the design challenge and helped form working teams. Participants were 
organized into small multidisciplinary groups, each tasked with developing a blueprint for a 
new agri-food educational course or training module. In Part 1 of this activity, teams 
concentrated on the initial phases of course design. Guided by the ADDIE framework 
introduced earlier, they began with the Analysis and Design steps: identifying their target 
learners and learning needs, defining clear learning objectives, and sketching out a course 
structure. Using the competency frameworks presented in the morning, groups chose which 
green skills or sustainability competencies their course would address. They then 
brainstormed innovative teaching methods to deliver this content – for example, integrating 
game-based exercises or laboratory demonstrations – drawing inspiration from the 
pedagogical tools discussed by Ms. Ntrallou. The format was highly collaborative and creative: 
flipcharts, sticky notes, and templates were provided so that each team could visually map 
out their course plan. GEEK4Food facilitators (including Prof. Pittia and Prof. Vodnar) 
circulated among the groups to offer guidance and provoke reflection. By the end of Part 1, 
each team had outlined a basic course concept with goals, key topics and activities, ready to 
be refined in the next session. The exercise’s objective was to let participants directly apply 
the concepts from the morning, thereby reinforcing their learning through practice. 
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After coffee break (15:10–15:25), the teams reconvened to deepen and finalize their course 
designs in Part 2. 
Let’s Design – Part 2 (15:25–16:45).  
In the second phase of the workshop exercise, teams moved into the Development 
and Implementation planning stages of their courses, and considered how 
to Evaluate learning – completing the ADDIE cycle. Building on the foundations from Part 1, 
each group fleshed out the details of their proposed course. This included selecting specific 
content modules, developing interactive assignments or case studies, and incorporating 
appropriate digital tools or laboratory components as needed. Participants paid particular 
attention to sequencing the learning activities (using principles from the ABC Learning Design 
method) to ensure a logical flow from introduction of concepts to hands-on practice. They 
also drafted evaluation methods – for instance, designing a formative quiz or a practical 
project – to measure whether the learning outcomes would be achieved. Throughout Part 2, 
teamwork and peer learning were front and center: educators from different backgrounds 
exchanged ideas on what works in their teaching experience, and they adapted suggestions 
from the morning’s lectures to fit their course topics. The format remained one of active co-
creation, mirroring real-world curriculum design committees. This collaborative design sprint 
not only produced tangible course plans, but also gave the trainers practice in 
applying systemic and innovative thinking to curriculum development, fulfilling the 
workshop’s aim of “promoting collaborative learning and design” in education. By 16:45, the 
groups had prepared concise presentations of their newly designed course outlines. 
 
Plenary Reporting and Conclusion (16:45–17:30).  
In the final plenary session, all teams came together to share the results of their work. One by 
one, each group reported on the course concept they had developed, describing its target 
audience, learning objectives, instructional methods, and how it addresses agri-food skills 
needs. This report-out allowed for cross-pollination of ideas – the participants learned from 
each other’s approaches and discovered diverse ways to tackle the challenge of modernizing 
agri-food education. The workshop facilitators and peers offered supportive feedback and 
observations after each team’s brief presentation. This plenary discussion underscored the 
creativity and commitment present in the room: although each team tackled a different 
subject, common themes emerged around sustainability, innovation, and student 
engagement. 
Finally, Prof. Paola Pittia took the floor to deliver concluding remarks. She congratulated the 
participants on their collaborative efforts and recapped the key insights of the day. In her 
conclusion, Prof. Pittia highlighted how the workshop had successfully provided a “wealth of 
new skills, methods, and ideas” to the educators, empowering them to transform their 
teaching practices. She noted that by experimenting with frameworks and design tools, the 
attendees had demonstrated readiness to drive educational innovation in the agri-food 
domain.  
The event’s objectives had been met: the group had not only learned about novel approaches, 
but actively practiced designing skill-based, sustainable learning experiences for the future. 
As a token of completion, each participant received a certificate of participation, marking 
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their contribution to this capacity-building effort. The day closed on an optimistic note, with 
the GEEK4Food team encouraging participants to bring these new methodologies back to their 
home institutions and continue the collaboration. In the broader context of the project, this 
Cluj-Napoca workshop was just the beginning – a model to be replicated in other regions as 
GEEK4Food expands its community of practice. In summary, the “Training for the Future” 
event in Cluj was a richly interactive and forward-looking training experience, one that united 
educators around the shared goal of advancing agri-food education for a sustainable future. 
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Figure 3: Scientific/techological expertise of the participants   
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Learning objectives: 
Participants will be able to: 

4% 4%

10%

14%

30%

4%

3%

3%

3%

3%

3%

3%

10%

3% 3%

AREA OF EXPERTISE

Grassland farming and biodeversity Post harvest management Food science and nutrition

Food biotechnology Food science and technology Food Science and management

Food quality control and rheology Sensory analysis of foods Food Science and rheology

Food quality and chemical analysis In vitro digestion and food revalorization Food science and microbiology

Industry representative Project management Food, agriculture law and agribusiness
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1. Competently define bioactive compounds and their value from food waste 
and develop food design competences. 

2. Appraise and articulate emerging technologies for the valorization of food waste. 
3. Identify and use relevant circular economy models. 
4. Acquire entrepreneurial skills and develop critical thinking. 
5. Understand the complexity of food waste. 

Teaching methodology: 
• Format: In-person 
• Duration: 2 weeks 
• Method: Flipped classrooms and hands-on workshops 
• Pedagogical tools: 

o Storytelling 
o Challenge-based approach 

Review process: 
• Small pilot 
• Model design 

Evaluation: 
• Report (criteria setting) 
• Pitching sessions 
• Involvement of invited experts and SMEs for evaluation 

Additional Information: 
• Credits: 2 ECTS 
• Mentoring support provided throughout the course 
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Figure 4: poster of the summary of the course designed by WP1  
 
 
Working Group 2 (Figure 5) 
Course Title: Elective course on food loss and waste 
Format: Summer School 
 
Target Group: 

• Students from Life Sciences programmes 
• 20–25 participants 
• Bachelor and Master level students 
• Gender balanced 

 
Duration: 

• One week 
• Conducted from Monday to Friday 
• Includes weekend activities (Saturday–Sunday) 

 
Learning activities & objectives (LO): 

1. Evaluate the importance and impact of awareness raising and communication 
strategies. 

2. Implement various actions depending on student context and values. 
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3. Understand/explain the difference between food loss and food waste. 
4. Apply case-based solutions for reducing food loss and waste. 
5. Understand the value of planning and managing consumption, based on individual 

needs/preferences. 
 
Pedagogical Methods: 

• Hands-on workshops 
• Guest lectures from nutritionists and professionals 
• Group projects and team-based activities 
• Portfolio development 
• Case studies and real-world food loss scenarios 
• Field visits and cooking sessions 

 
Modules/Units Overview: 

Day Activity 

Monday 
- Moderation: Introduction and motivation 
- Module: Discuss food loss case studies (2 hrs) 

Tuesday 
- Module 1: Introduction to circular economy, food loss, and food waste (2 
hrs) 
- Food design session 

Wednesday 
- Workshop with chefs (1.5 hrs) 
- Visit to an industry/research lab 
- Reflection on professional practices 

Thursday 
- Debate/discussion: What solutions for what context? 
- Group activities: Design your own solution 

Friday 
- Presentation of professional solutions 
- Motivational wrap-up: From awareness to business solution 
- Peer evaluation 

Saturday 
- Cooking session with food loss ingredients (with NGO) 
- Nutritionist session: food needs and preferences 

Sunday 
- Visit to a green food festival 
- Portfolio finalization and submission (2 items + feedback) 

 
Evaluation: 

• Portfolio to be submitted at the end of the course (2 items) 
• Peer feedback integrated 
• Participation in discussions and practical activities 

Creativity and applicability of proposed solutions 
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Figure 5: Reporting and working session Working group 2  
 
 

4.2 Aarhus Training – 14 January 2025 “Addressing green 
skills needs in the Agri-food sector: identifying and delivering 
emerging green skills”  
 
Date and time: 14/01/2025 08:30 am to 16:00 pm CET 
Location: University’s Conference Center, Fredrik Nielsens Vej 2-4, 8000 Aarhus C, room 
Richard Mortensen Stuen, building 1422/122, Aarhus, Danemark 
 

1. Annexe 4: Group Picture 
2. Annexe 5: Event poster 
3. Annexe 6: Training lectures and presentations 

 

Train the Trainers Event summary 

On Tuesday, January 14, the GEEK4Food “Train the Trainers” event took place at the 
University’s Conference Center in Aarhus, Denmark. This full-day workshop (8:30–16:00) was 
dedicated to the theme of “Addressing green skills needs in the agri-food sector” and the 
goal of “identifying and delivering emerging green skills”. The event aimed to build capacity 
among trainers (42 registered participants and 26 effectively attending participants) to meet 
new sustainability skill requirements in the agri-food industry. The program featured a 
chronological series of expert presentations and interactive sessions, guiding participants 
through community-building, technological tools, futures literacy, and curriculum 
development approaches in the context of green skills. 

https://www.google.com/maps/place/Fredrik+Nielsens+Vej+2,+8000+Aarhus+Centrum,+%CE%94%CE%B1%CE%BD%CE%AF%CE%B1/@56.1716432,10.1975926,17z/data=!3m1!4b1!4m6!3m5!1s0x464c3fc7a1955ef9:0xff2b662a5f70dd25!8m2!3d56.1716402!4d10.2001675!16s%2Fg%2F11f370t6b0?entry=ttu&g_ep=EgoyMDI0MTAyMS4xIKXMDSoASAFQAw%3D%3D
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After a networking breakfast and registration period, the event officially started at 9:00 with 
an opening session titled “GEEK4Food: Building a community for green skills 
development,” delivered by Paola Pittia (GEEK4Food Coordinator, Teramo University) and 
Mario Roccaro (GEEK4Food co-coordinator, EIT Food). In this introduction, the coordinators 
welcomed participants and outlined the objectives of the GEEK4Food initiative, emphasizing 
the importance of building a collaborative community to foster green skills development in 
the agri-food sector. Their remarks set a constructive tone for the day, highlighting the need 
for collective effort in addressing green skill gaps. 
Next, from 9:20 to 10:00, Mohan Reddy (SkyHive by Cornerstone OnDemand) delivered a 
presentation titled “The role of AI in identifying and understanding skill needs and 
demands”. Reddy discussed how artificial intelligence can be leveraged to analyze workforce 
data and identify emerging skill requirements, illustrating the potential of AI tools to help 
anticipate and address skill gaps in the agri-food sector. This session provided a technological 
perspective on skills development, complementing the community-building focus of the 
opening remarks. After this talk, attendees took a short coffee break to network and reflect 
on the morning’s insights. 
At 10:15, the program continued with an extended workshop on “Futures literacy: 
anticipating skills needs through future scenarios,” led by Bartosz Frackowiak (4CF) The 
Futures Literacy Company. In this interactive session (lasting until 11:45), Frackowiak 
introduced the concept of futures literacy and guided participants through the exploration of 
future scenarios in the agri-food sector. The aim was to help trainers anticipate how emerging 
trends and uncertainties could shape tomorrow’s skill needs, thereby equipping them with 
foresight tools to proactively adapt their training strategies. Attendees engaged in forward-
looking discussions and exercises, gaining insight into anticipating green skill requirements 
before they become urgent. 
Afterward, from 11:45 to 12:45, all participants reconvened for a plenary session to share 
insights on the green skill needs identified during the morning. This interactive plenary 
discussion allowed attendees to collectively reflect on the key skill gaps and priorities 
highlighted by the earlier presentations and the futures literacy workshop. The group dialogue 
helped consolidate a shared understanding of which emerging green skills require attention, 
setting the stage for the afternoon sessions. A lunch break followed from 12:45 to 13:30, 
giving participants time to network. 
Following lunch, the agenda resumed at 13:30 with Milena Corredig (Aarhus University) 
presenting the “GEEK4Food framework for understanding and addressing learner needs”. 
Corredig introduced a structured framework developed by the GEEK4Food project to analyze 
learner requirements and tailor training approaches for green skills. She explained how this 
framework helps trainers align educational content with the sustainability competencies 
demanded by the agri-food sector, ensuring that learning programs effectively address the 
identified skills gaps. The session underscored the importance of understanding learners’ 
contexts and needs when developing green skill curricula. 
At 14:00, participants reconvened for a second plenary session focused on learning objectives. 
In this 20-minute discussion, attendees collaboratively discussed and refined the learning 
objectives derived from the GEEK4Food framework, ensuring these objectives were closely 
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aligned with the green skills needs identified earlier. This plenary exercise enabled the group 
to validate that their training goals would effectively target the desired competencies. 
Afterward, a brief coffee break took place from 14:20 to 14:45. 
 
From 14:45 to 15:30, Milena Corredig delivered the final presentation of the day, titled “From 
local to glocal: adaptable principles for education and training.” In this closing address, she 
highlighted how educational principles and training methodologies can be adapted from local 
contexts to broader, “glocal” applications. Corredig shared best practices for designing flexible 
training programs that remain effective across different regions and communities, reinforcing 
a scalable approach to green skills education. At 15:30, the workshop concluded with closing 
reflections and the awarding of certificates to participants. During this closing segment, the 
organizers and attendees discussed the day’s key takeaways and celebrated the establishment 
of a growing community committed to advancing green skills in the agri-food sector. 
In Figure 6, gender, country, scientific/techological expertise distribution of the participants  
are summarised. 
 
 
 

Agenda 
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Figure 6: gender, country, scientific/techological expertise of the participants   
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Working groups 

 Within the presentation “Future literacy: anticipating skills needs through future 
scenarios”, 4 Futures Scenarios of Agrifood System through 2040 have been 
proposed to work on as groups, as follows below: 

 
Futures Scenarios of Agrifood System through 2040 
Scenario 1: The Great Food System Paradox: Excellence Without Access 
By 2040, the global food system has evolved into a state of stark contradictions. Despite 
developing world-class educational programs that produce highly competent agrifood 
professionals with advanced green and digital skills, widespread food insecurity has become 
the defining challenge of the era. The vast majority of the global population struggles with 
access to food, with only small enclaves of the wealthiest maintaining reliable food security. 
The healthcare crisis has deepened due to the inability to personalize diets to individual needs. 
Most of the population follows generic, one-size-fits-all nutritional guidelines, leading to a 
surge in obesity, malnutrition, and food-related diseases. This health crisis stands in sharp 
contrast to the sophisticated knowledge base developed within the sector. 
A bright spot appears in urban agriculture, where both vertical farming has become common 
and most European households grow at least some fruits and vegetables for their own 
consumption. However, these local successes cannot compensate for the systemic failures in 
the broader food system. 
The implementation of AI systems has introduced additional complications. Rather than 
solving distribution and access challenges, these systems have created new disruptions in the 
global food supply chain. The AI's reliance on statistical averages fails to account for local 
contexts, leading to misallocation of resources and deepening inequalities. This technological 
sophistication, paradoxically existing alongside widespread system failures, exemplifies the 
scenario's fundamental contradiction: excellence in knowledge and capability alongside 
systemic failure in execution and access. 
 
Scenario 2: The Regulated Revolution 
The food system of 2040 has been transformed through strict regulation and certification 
requirements. Every food retailer must now obtain the specialized "Food & Planet" 
certification to operate, fundamentally altering the retail landscape. This regulatory 
framework has enabled Alternative Food Networks (AFNs) to emerge as a large-scale 
alternative to conventional food supply chains, completely reshaping how food moves from 
producer to consumer. 
A technological revolution has swept through the sector. The widespread adoption of 
emerging technologies - including 3D printing, laboratory food production, and non-thermal 
food processing - has radically changed food production methods. Perhaps the most visible 
manifestation of this change is the disappearance of traditional kitchens from homes, 
signaling a fundamental shift in how society approaches food preparation and consumption. 
 
The European food industry, despite achieving net-zero emissions in food production - a 
remarkable technological and environmental achievement - struggles to maintain 
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international competitiveness and has become largely irrelevant in the global market. This 
economic challenge persists despite the industry's environmental successes. 
In professional development, humans remain the primary drivers of knowledge transfer. The 
process of upskilling and reskilling food professionals takes place with minimal AI involvement, 
preserving the human element in professional education. This human-centric approach to 
professional development exists within a highly technologized production system, creating a 
unique balance between human knowledge and technological capability. 
 
Scenario 3: AI-Mediated Food Transformation 
By 2040, the global food system has undergone a dramatic transformation, driven by both 
technological advancement and shifting consumer preferences. The majority of the world's 
population has adopted a zero-carbon, primarily plant-based diet - a change that, coupled 
with sustained pressure on policymakers, has become the primary driver of the food system's 
transformation toward complete sustainability. 
Alternative food sources have become mainstream, affordable, and widely accepted. 
Laboratory-grown meat, innovative plant-based products, and insect-based foods dominate 
the market. The industrial production of livestock meat has been outlawed, with traditional 
meat consumption relegated to a niche practice viewed as archaic and environmentally 
destructive. 
The food safety standards have reached unprecedented levels, while personalized nutrition 
has become a common mainstream practice. This shift has effectively eliminated most food-
related diseases, obesity, and malnutrition. However, this success comes with a significant 
privacy cost: AI systems collect extensive biophysiological and medical data on users, which 
corporations leverage to manipulate consumer behavior and eating habits for profit 
maximization. 
Perhaps the most radical change has occurred in education and training. AI has completely 
replaced traditional academic training and vocational education for food professionals. The 
human element in professional development has been minimized, with AI systems handling 
everything from basic training to advanced specialization. Simultaneously, AI and automation 
have revolutionized food production, distribution, and supply chain management, 
dramatically increasing efficiency while reducing human labor requirements. 
This scenario presents a future where AI dominates every aspect of the food system - from 
production to education, from dietary choices to consumer behavior. While this has solved 
many traditional challenges around food safety and nutrition, it has created new concerns 
about privacy, corporate control, and the diminishing role of human agency in the food 
system. 
 
Scenario 4: The Security-Sustainability Dilemma 
The 2040 food landscape presents a complex paradox. Universal food security has been 
achieved - every social group and class has reliable access to sufficient food resources. 
However, this unprecedented access comes at a significant environmental cost: the food 
system remains carbon-intensive and fundamentally unsustainable. 
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A robust framework of economic incentives and mechanisms has emerged to support 
sustainable food production, distribution, retail, and consumption. These measures have 
successfully encouraged widespread participation in local food production, with most 
European households maintaining some form of fruit and vegetable cultivation. However, 
these localized sustainable practices exist alongside energy-intensive industrial food 
production technologies that contribute to increased food waste. 
The technological landscape reflects this contradiction. While AI and automation have 
successfully enhanced the efficiency of food production and supply chain management, 
reducing manual labor requirements, the prevalent use of high-energy technologies in food 
production continues to undermine broader sustainability goals. 
This scenario illustrates the complex tensions between achieving immediate food security and 
long-term environmental sustainability. While economic incentives attempt to bridge this gap, 
the fundamental conflict between universal access and environmental impact remains 
unresolved. The widespread adoption of household food production suggests a growing 
awareness of sustainability needs but has not yet catalyzed systemic transformation. 
 
Specific Questions for each scenario have been addressed to the working groups, as 
illustrated below: 
 
Scenario 1: The Great Food System Paradox: Excellence Without Access 

1. Production 
○ How can food production methods evolve to address systemic access 

disparities without sacrificing technological excellence? 
○ What role could decentralized, small-scale farming play in bridging the gap 

between high-tech systems and widespread food insecurity? 
2. Processing 

○ How might processing innovations counteract the lack of localized dietary 
personalization while maintaining efficiency at scale? 

○ Could there be unintended health impacts from reliance on generalized 
processing techniques? 

3. Distribution, Retail, and Access 
○ How might AI-driven disruptions in distribution chains be mitigated to ensure 

equitable access to food globally? 
○ What governance structures could ensure that urban farming benefits extend 

beyond affluent enclaves? 
4. Consumption 

○ How might generic nutritional guidelines reshape cultural perceptions of food 
and eating habits? 

○ What are the risks of urban agriculture reinforcing existing dietary 
inequalities? 

5. Sustainability, Waste, and Environment 
○ How could AI mismanagement exacerbate environmental degradation while 

failing to address systemic food waste? 
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○ Could urban agriculture unintentionally introduce new environmental 
challenges in densely populated areas? 

6. Society and Culture 
○ How does the paradox of high-level food expertise alongside mass insecurity 

reshape cultural narratives around food? 
○ Will societal trust in agrifood technologies decline in light of their inability to 

resolve access issues? 
7. Food Safety 

○ What new vulnerabilities might emerge in food safety from reliance on one-
size-fits-all nutritional systems? 

○ How can food safety systems adapt to disruptions caused by AI in the supply 
chain? 

8. System Dynamics and Power Shifts 
○ How might the growing gap between food system elites and marginalized 

populations destabilize existing power structures? 
○ What unforeseen dependencies could arise from the simultaneous success 

and failure of AI in food systems? 

 
Scenario 2: The Regulated Revolution 

1. Production 
○ How can regulation-driven production maintain innovation while avoiding 

stifling smaller, localized producers? 
○ What tensions might arise between achieving net-zero emissions and 

maintaining global competitiveness? 
2. Processing 

○ How might regulatory frameworks encourage or hinder the development of 
decentralized processing technologies? 

○ Could new technologies in processing inadvertently increase resource 
consumption despite sustainability goals? 

3. Distribution, Retail, and Access 
○ What challenges could arise from scaling AFNs while ensuring widespread 

accessibility? 
○ How might strict certification systems widen inequalities in food access? 

4. Consumption 
○ How could the disappearance of traditional kitchens reshape individual and 

collective identities tied to food? 
○ What potential backlash might arise against the homogenization of food 

preparation methods? 
5. Sustainability, Waste, and Environment 

○ Can localized AFNs coexist sustainably with high-energy food processing 
methods? 

○ How will stricter waste management protocols interact with new forms of 
food production? 
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6. Society and Culture 
○ What role will public trust play in fostering acceptance of AFNs and lab-grown 

food products? 
○ Could traditional culinary practices become symbols of resistance to 

technological dominance? 
7. Food Safety 

○ How might certification protocols evolve to handle the rapid pace of 
technological change in food safety? 

○ Will new risks emerge from the shift away from traditional food preparation? 
8. System Dynamics and Power Shifts 

○ How could certification systems consolidate power among large corporations 
at the expense of small producers? 

○ What new alliances might form between technologists and policymakers in 
this heavily regulated system? 

 
Scenario 3: AI-Mediated Food Transformation 

1. Production 
○ How could the outlawing of livestock production affect global rural economies 

and ecosystems? 
○ What risks arise from the over-reliance on AI-driven precision agriculture? 

2. Processing 
○ How will food processing balance privacy concerns with the efficiencies 

gained from personalized nutrition? 
○ Could the dominance of AI systems lead to homogenization in food quality 

and loss of regional diversity? 
3. Distribution, Retail, and Access 

○ What systems can prevent AI-controlled supply chains from reinforcing 
monopolies? 

○ How might reliance on digital infrastructure compromise food access in less 
connected regions? 

4. Consumption 
○ How could consumer autonomy be safeguarded in an AI-driven market 

shaping eating habits? 
○ Will plant-based and lab-grown diets create new social divides in dietary 

practices? 
5. Sustainability, Waste, and Environment 

○ Can AI effectively manage waste systems without perpetuating data privacy 
concerns? 

○ How might the sustainability benefits of plant-based diets be offset by the 
environmental costs of data-driven agriculture? 

6. Society and Culture 
○ Will societal acceptance of AI-driven systems hinge on visible benefits, or 

could mistrust grow despite successes? 
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○ How might AI-mediated dietary control affect cultural food rituals? 
7. Food Safety 

○ How could AI misinterpretation of biophysiological data create new food 
safety risks? 

○ Could dependence on AI weaken human oversight in critical safety scenarios? 
8. System Dynamics and Power Shifts 

○ How might the centralization of power in AI-driven corporations challenge 
governmental regulatory capacities? 

○ What ethical dilemmas arise from the commodification of personal health 
data? 

 
Scenario 4: The Security-Sustainability Dilemma 

1. Production 
○ How can the food system balance immediate security needs with long-term 

sustainability goals? 
○ Could high-energy production technologies undermine progress in localized 

farming practices? 
2. Processing 

○ How might sustainability goals influence the future of industrial food 
processing techniques? 

○ Can decentralized processing models coexist with energy-intensive industrial 
systems? 

3. Distribution, Retail, and Access 
○ How might sustainability incentives reshape global food logistics networks? 
○ Will food distribution systems prioritize equity over efficiency? 

4. Consumption 
○ Could universal food security lead to complacency in sustainable consumption 

habits? 
○ How might changing access patterns redefine consumer attitudes toward 

waste? 
5. Sustainability, Waste, and Environment 

○ How will tensions between energy-intensive practices and sustainability 
initiatives shape waste management strategies? 

○ Could localized food production inadvertently increase resource competition? 
6. Society and Culture 

○ How might universal food security shift societal attitudes toward 
environmental responsibility? 

○ Will cultural narratives around abundance overshadow sustainability 
imperatives? 

7. Food Safety 
○ How could intensified industrial production introduce new safety risks? 
○ Will achieving food security compromise stringent safety standards? 

8. System Dynamics and Power Shifts 
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○ How might the coexistence of universal security and environmental 
degradation shift global power dynamics? 

○ What governance models could effectively mediate between competing 
priorities of access and sustainability? 

 
Attendees engaged in forward-looking discussions and exercises, gaining insight into 
anticipating green skill requirements before they become urgent.  
Below, we have selected Group Scenario 1 to further detail and expose the work done 
within this exercise. 
 
Report Group Scenario 1 – TEAM: Konstantina, Lavinia, Dan, Abdul, Jesus, Busra 
  

Category Scenario Questions Skills Questions Your thoughts and Insights 

Production How will food be 
produced? What 
technologies or methods 
will dominate food 
production? Will 
production be more 
localized or globalized? 
 
Who will be responsible 
for food production? 
How will the roles of 
farmers, technologists, 
corporations, and local 
communities evolve? 
 
How does this scenario 
impact the use and 
management of basic 
resources (soil, water, 
energy)? 
 
How does the scenario 
affect the balance 
between different types 
of food production? 

What skills will be 
critical for future food 
producers in this 
scenario? 

Scenario 1 
Compulsory training in AI app 
using 
Regulatory skills to accept AI 
Technological AI proficiency 
Cross sector skills 
Vertical farming 
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Processing How will food be 
processed? 
 
Will processing become 
more centralized or 
decentralized? 
 
What new technologies 
emerge in food 
processing, and how do 
they change traditional 
flows? 
 
How does the scenario 
affect quality control and 
food safety systems? 
 
What changes occur in 
packaging and food 
preservation methods? 
 
How will changes in 
packaging and 
preservation affect food 
safety? 

What expertise will 
food processors need? 

Scenario 1 
Skills to translate and 
implement technological 
knowledge 
Novel Processing technologies 
(nanotech, 3dp) 
Green and digital skills 
New foods, alternative foods,  
Critical thinking, communication 
skills 
Human agency 

Distribution, 
Retail, and 
Access 

How will food be 
delivered? What 
transportation and 
logistics systems will 
dominate? Will supply 
chains operate more 
locally or globally? 
 
Where and how will food 
be purchased? 
 
How do the realities of 
the scenario affect food 
accessibility and equity 
in distribution? 

What skills will be 
essential for managing 
food distribution? 

Scenario 1 
Logistic management 
Correct/ethical use of AI apps 
Adaptation to AI solutions  
Assessments of costs of AI 
solutions 
Acceess to information  and 
data analysis 
Critical/ethical principles of food 
access 
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Consumption How will food be 
consumed? 
 
Will culinary traditions 
and eating habits change 
significantly? 
 
 
Who will have access to 
which types of food? 
Will inequalities in food 
access decrease or 
intensify? 
 
What new forms of food 
consumption emerge? 

What educational 
skills are necessary to 
inform consumers 
about conscious food 
choices? 

Scenario 1 
Education in food chain system 
Food influencers/story tellers 
Why choose food, scientific 
literacy 
Integration of information 
Practical skills to empower 
consumers 

Sustainability, 
Waste, and 
Environment 

How will food 
production and 
consumption affect the 
environment? 
 
How does the scenario 
balance environmental 
impact with system 
efficiency? 
 
How will the food 
system manage waste? 
Will there be more 
efficient systems for 
recycling and reusing 
food waste? 

What competencies 
will support 
promoting sustainable 
practices throughout 
the food value chain? 

Scenario 1 
Reduction of waste and 
management of crop systems 
Farm management, Valorisation 
of waste 
Fermentation/Molecular 
gastronomy /Ecopackaging and 
technologies that add to 
diversity in food systems 

Society and 
Culture 

How will the role of food 
in culture change? 
 
How will society respond 
to new food 
technologies? 
 
Will there be greater 
acceptance of 
innovations? 

What communication 
skills are essential to 
build public trust in 
new food 
technologies? 
 
What social 
competences will be 
key in engaging 
communities with 
food innovations? 
 

Scenario 1 
Critical thinking 
Social competences in 
engagement 
influences/storytellers. Skills in 
video editing/reels 
Integration of information 
Empathy, transparency and 
honesty 
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Food Safety How will food be 
considered safe? 
 
What standards and 
practices will define food 
safety? 
 
What new challenges 
might arise? 

What skills will be 
needed to manage 
risks and implement 
new food safety 
standards? 

Personalized nutrition 
healthcare 
Ethical use of AI in Nutrition 
 

System 
Dynamics and 
Power Shifts 

Which elements of the 
food system gain or lose 
importance in this 
scenario? 
 
What new connections 
or relationships emerge 
between system 
elements? 
 
Where are the main 
points of tension or 
contradiction in the 
system? 
 
What new governance 
structures emerge? 
 
How does the scenario 
affect the balance of 
power between different 
actors? 
 
How does the system 
adapt to new challenges 
and opportunities? 
 
What unexpected 
consequences may 
emerge from system 
changes in the scenario 

What analytical and 
strategic skills will be 
vital for understanding 
and shaping system 
dynamics? 

Scenario 1 
Marketing/PR 
Policy making 
Social engagement 
Reward/punish processes 
Understanding Platform 
analytics with AI 
Adaptability/flexibility 
Understanding limits of AI 
Scenario Planning/Foresight 
Human Agency 

 
Activity 1: Characterise the scenario 1 

• There is a lack of farm input in relation to the food system 

• Households and private farmers are not integrated 

• There is an acceptance by farmers and consumers that the AI solutions are the best 

and they are not challenged. 
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• Farmers should validate AI outputs 

• Scientists should act as a bridge between AI and the consumer 

• Retail has a lack of diversity. One-size-fits-all approach 

Activity 2 Skills needed in Scenario 1 
Learn interaction between AI and/or challenges of AI 
Translation of food science knowledge (CHOSEN) 
Interaction with AI (Prompt and Ethics) 
 
Activity 3: Curricular assessment for mobility 

• Scientific literature Lexicon  

• Tangible examples to the life of students 

• Practical approach. 

• Student needs to know why and need to contribute to the empowering of the 
consumer/society 

• Communication skills and social media are needed to influence society 

Activity 4 Persona 

• Researcher Food Scientist 

• Food Professional at the same level 

Activity 5 Delivery in different context 
Critical background 

• Examples should be local (case studies) 

• Science should be the same 

• Terminology should be harmonised between languages 

• Care to international audience and global perspective would contribute the relevance 
for the module 

• Diversity needs to be considered (one delivery for all will not work). 

 

 The final presentation of the day, “From local to glocal: adaptable principles for 
education and training,” focused on identifying the core principles that enable 
educational modules to be effectively adapted across diverse cultural, geographical, 
and organisational contexts.  

Drawing on group discussions and collaborative reflections, the session synthesised the 
elements that trainers must consider when translating learning content from a local setting 
into a “glocal” (globally informed yet locally relevant) educational framework. 
A first principle highlighted was the importance of cultural context. Participants stressed 
that while scientific content should remain consistent across countries, the cultural framing 
of learning materials must be adapted to local realities. This includes acknowledging local 
norms, values, dietary habits, and communication preferences. The group agreed that 
culturally grounded examples enable learners to better relate to the material while still 
engaging with the wider global perspective promoted by GEEK4Food. Diversity 
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considerations, such as age, background, dietary practices, gender, or work roles, were also 
emphasised as crucial when designing learner personas and shaping the delivery of content. 
A second key theme was the role of locally meaningful case studies. While the scientific 
foundation of the training must remain the same, case studies should reflect local industries 
and practices to increase relevance. Participants noted that contextualisation is essential not 
only to enhance engagement but also to ensure that learners can directly apply insights to 
their own environments. This includes integrating region-specific industry scenarios, dietary 
considerations, and practical examples. At the same time, these locally adapted case studies 
should still contribute to a shared global vision—for instance, exploring what agri-food 
systems might look like in 2040, regardless of geographic location. 
The discussion then turned to logistical and management considerations, which were 
recognised as central to ensuring fairness and accessibility. Decisions on whether training 
takes place online, onsite, or in hybrid formats can significantly influence participation. 
Similarly, language choice, whether English or the local language, must be carefully 
evaluated to guarantee equitable access to learning. Participants observed that these 
management decisions also carry economic implications, such as travel requirements, which 
can either support or hinder participation. Ensuring fairness from both a pedagogical and 
economic perspective was identified as a key pillar in designing glocal training activities. 
In conclusion, the session consolidated these reflections into a coherent set of guiding 
principles. To build adaptable, effective, and inclusive learning modules, trainers must (1) 
respect and integrate cultural differences, (2) maintain consistent scientific content while 
contextualising examples locally, (3) design case studies that reflect both local relevance and 
global foresight, (4) consider diversity in learner profiles, and (5) address practical aspects 
such as language and delivery format to ensure equitable access. Together, these principles 
provide a strong foundation for shaping education and training that is both locally 
meaningful and globally aligned—capturing the “glocal” vision central to the GEEK4Food 
initiative. 
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ANNEXE 1 – Training + Group pictures – Training Cluj 
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Annexe 2: Event brochure – Training Cluj 
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ANNEXE 3 – Training presentations and lectures -
Training Cluj 
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ANNEXE 4 – Training + Group pictures – Training Aarhus 
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Annexes 5: Event posters – Training Aarhus 
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