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1. Executive summary 
 
Deliverable 4.2 is related to the design and development of the training modules (n. 3) 
developed in WP4 based on the outcomes of WP2, that will be later delivered as training pilots 
in WP5, Task 5.2..  
It outlines the methodology employed in the project, starting from the task descriptions as 
laid out in the project work plan. Thereafter, it details the GEEK4Food approach to the design 
of modules and pilot syllabi, emphasizing how each element was structured to meet the 
project's goals.  

For each module it is reported: its structure, including their duration and how these are 
aligned with the overall project framework; the target group (trainees), the mapping of 
content to ensure alignment with the learning objectives.  

The modules' syllabi are provided in detail, highlighting the educational content, learning 
outcomes, and assessment strategies for each of them.  

In the Annexes, the content mapping files, syllabi, and module content for three specific 
modules—"Eco-design of food packaging," "Optimised fermentation," and "Food waste 
valorisation in food product design"—are included to illustrate the project’s curriculum in 
more detail. 

 

2. Introduction 
 
One of the GEEK4Food project’s core goals is to design educational and training modules 
aimed at enhancing both graduates and experienced professionals in the upskill of their 
competences on green skills to drive sustainability and innovation 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 eco-friendly 
food system.  
The project aims to support the creation of a workforce capable of contributing to the green 
economy, specifically in the context of food production and processing.  
The term “green” skills refers to a set of abilities, personal and professional, along with values 
and knowledge that help individuals in contributing and supporting a sustainable and 
resource-efficient society development. When applied to the agri-food sector they refer to 
the enhancement of the natural resources, the development and optimisation of mild-, or 
innovative technologies with lower environment impact (energy, water, etc.) the 
identification of solutions to reduce the use of synthetic biomolecules and valorisation of 
waste and by-products.  
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The GEEK4Food project aims to develop a frame of actions including the design and 
development of tools and educational initiatives that could be used to train,  upskill and reskill 
the current and future generation of professionals and workforce, to support the transition 
towards a green and sustainable solutions agri-food system. 
 The forward-looking approach of the GEEK4Food project, supported by the Artificial 
intelligence-based GEEK4Food Skills (D2.1.) and Machine Learning tools, provided us trends 
on the green skills and jobs that allowed partners to identify topics and disciplines relevant for 
the design of training modules that anticipate future knowledge and abilities 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. 
 

3. Methodology 
 

3.1 Task description as presented in the project work plan 
 
Task 4.3 and its deliverable D4.2 (GEEK4Food modules and pilots’ syllabus) focus on the 
selection and optimisation of modern and disruptive training and educational methods for 
green and entrepreneurial skills and capabilities by piloting, demonstrating and translating 
innovative teaching methodologies and final identification of new content delivery standards. 

Teaching methods and tools are not only learner-centred but personalised (with WP5), to 
respond to the fluidity of the marketplace needs. Skills such as decision making, critical 
thinking and independent problem solving are key competences and crucial outcomes, to 
respond to the increased demand for communication and organisational skills for all actors of 
the value chain.  

GEEK4Food uses the European sustainability framework, as a reference tool, GreenComp can 
serve a wide range of purposes including curricula review; design of teacher education 
programmes; (self-) assessment/reflection, policy development, certification, assessment, 
monitoring and evaluation. 

Innovative methodologies, including short experiential learning, micro-learning modules, will 
be piloted to strengthen existing international, national, regional and local efforts to capture 
and define sustainability competences. Built in means to measure impact will also be 
designed. 
 
 

3.2 The GEEK4Food approach to modules’ and pilots’ syllabus’ 
design  
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According to the MS6 (Matrix of modules for green skills), three main areas/topics were 
identified for the following design and development of the modules and their delivery as pilots 
(WP5, D5.2.).  
The selection of the three modules was based on the identification and analysis of the state-
of-the art- of the green skills, that are becoming increasingly more important in the agri-food 
sector, and the project’s scientific expertise on designing, developing and implementing the 
modules’ topics.  

The GEEEK4Food HEI partners brought together scientific knowledge and expertise to create 
educational modules that will help the development of the green skills identified in the 
mapping process.  

 

The three GEEK4Food modules selected are: 
1. Eco-design of food packaging 
2. Optimised fermentation 
3. Food waste valorisation in food product design  

 
The design of the GEEEK4Food modules and pilots’ syllabus is based on two foundational 
principles, their modularity and homogeneity, to ensure the program’s success and relevance. 
Each module could be taken independently, and there might be some flexibility in the frame 
where they are delivered in terms of level of education (BSc, MSc, PhD, professional, Lifelong 
learning).  
However, the modules would maintain a similar level of difficulty and would follow the same 
structure (described in the following sections), ensuring that the training has homogenous 
training approach.  
1. Homogeneity. A homogenous training model suggests that the content and structure are 

consistent across all parts of the training program. In this context, it likely means that the 
same structure is applied to every unit or module within the selected GEEK4Food trainings, 
ensuring uniformity in how learners engage with the content, activities and assessment. 

2. Modularity. A modular approach refers to design the training in separate, self-contained 
modules, where each module covers a specific topic or skill. These modules are structured 
in a way that makes the course easy to follow, flexible, and scalable. Each module might 
focus on specific learning objectives and typically contains multiple components or 
“chunks” of content that work together to achieve the goal. The modularity in this 
framework, recalls also the microcredentials approach.  
In this project, microcredentials, despite they were initially considered in the proposal, 
were not implemented as training methodology due to their limited recognition in real 
professional frameworks. The “modularity approach, thus, is expected to widen the 
potential use of the trainings in different contexts and educational environments.   
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3.3 Modules’ structure 
 
To develop the GEEK4FFood modules’ structure, the Higher Education Institution (HEIs) 
project’s partners have considered some fundamental aspects: 

1. Balance between theory and practice: the modules are designed to blend theoretical 
knowledge with practical application.  

2. Interactive elements: the use of group work, discussions, and interactive exercises 
throughout the course’s duration helps to keep learners engaged and facilitates peer-
to-peer learning. 

3. Assessment and reflection: the final assessment, whether a quiz or group 
presentation, ensures that learners leave the course having demonstrated their 
understanding and ability to apply what they’ve learned. 

4. Time management: each section is carefully timed to ensure that learners stay 
engaged without feeling overwhelmed.     

In summary, the GEEK4Food HEI partners have created a structured and uniform training 
model, by applying the same structure, as follows:  
- The challenge-based lecture, which introduces the content through a real-world problem. 

The challenge-based lecture refers to a teaching approach that integrates real-world 
challenges or problem solving into the learning process. Instead of traditional lectures, a 
“challenge-based lecture” encourages students to actively engage with the content 
addressing a specific problem or challenge related to the subject. The challenge serves as 
the framework for exploring the learning material, encouraging critical thinking and the 
application of knowledge. 

- Three “content-related” lectures, each of them focused on specific aspects and topics of 
the module for a more deep learning experience. These three content areas are likely key 
topics or themes that the modules aim to address. By dividing the module content into 
three lectures, learners can focus on smaller, manageable parts of knowledge and 
information, making the learning process less overwhelming. Each content area will be 
presented with its own set of key concepts. The lectures will be delivered by experts in the 
specific topic/sub-topic that will also guide the final discussion and, if possible, lead the 
case study activities.  

- Two case-study activities: they provide opportunities for learners to apply what they’ve 
learned in practical ways. These are conceived as practical exercises/tasks designed to 
reinforce the learning and help learners in applying the concepts they’ve been taught. 
Including two case study activities in each module provides a balanced mix of theory and 
practice. These activities will help learners move beyond passive absorption of content to 
active participation, improving retention and skill development. Learners are encouraged 
to apply critical thinking, promote problem-solving, develop decision-making skills and 
contextualize presented theory.  
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- Refining and Discussion: this final session offers an opportunity for learners to critically 
review, analyze, and improve the solutions or strategies they’ve developed during the case 
studies. 

- Assessment: each module includes an assessment test to evaluate the learner’s 
understanding and mastery of the content. It  serves as a checkpoint to measure progress 
and to ensure that the learning objectives have been achieved. This type of session is 
designed to encourage problem-solving, reflection, and iteration. 
 

In Table 1 below, the modules’ structure is presented: 
 

Title of the module 

1 challenge-based lecture  

Content part 1 

Content part 2 

Activity based content – case study 1 

Content part 3  

Activity based content – case study 2 

Refining solution/ concluding session  

Assessment 

Table 1: GEEK4Food modules’ structure 
 
This design ensures consistency, clarity and depth, and allows for flexibility in how the content 
is delivered and engaged with. It’s a learner-centric approach that encourages active 
participation, problem-solving and continuous feedback. The GEEK4Food modules are 
independent, but they all contribute to achieving the same overall educational goals, using a 
consistent approach.  
 

3.3.1 Modules’ duration 
 
Each of the three GEEK4Food modules has been designed to be delivered in maximum one 
day, with 30-minute sections. This duration has been optimised for an online delivery and in 
this case the time is optimised short enough to maintain attention and focus, yet long enough 
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to delve into concepts and ideas and is ideal for learners who may not have the time to commit 
to longer, multi-day training programs but still want to gain key skills and knowledge quickly.  
Additionally, each module will be focused and concise, with emphasis on the most critical 
concepts, hands-on activities and opportunities for engagement. Each 30-minute core section 
leaves room for the instructor to add a brief introduction at the start to set the context for 
that part of the course. It offers time for a Q&A session at the end that gives participants a 
chance to ask questions and clarify any doubts, ensuring that they fully understand the 
material before moving on to the next section. 
 
 

Title of the module Content’s core 
duration 

Challenge-based lecture  30’ 

Content part 1  30’ 

Content part 2 30’ 

Activity-based content – case study 1 30’ 

Content part 3  30’ 

Activity-based content – case study 2 30’ 

Refining solution  30’ 

Assessment 30’ 

Table 2: GEEK4Food modules’ structure and sessions’ core duration 
 
For alternative modalities of delivery of the training module with the same content and 
structure, the timing can be adapted and modified. In particular, the time dedicated to the 
case studies can be modified, e.g. prolonged, especially if real case studies are discussed and 
experienced moderator could be also involved in these sessions to enhance the discussion 
among trainees.  
 

4. Target group  
 
The design process of the GEEK4Food modules required the identification of the target group. 
Identifying the target group for the GEEK4Food modules is crucial not only about knowing who 
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the users will be; it is also relevant to designing the learning experience that meet specific 
needs, preferences and contexts.  
There are several key reasons why targeting the right audience, and they are: 

- Relevance of content. Different target groups have different levels of prior knowledge, 
interests and needs. By identifying the target group, the GEEK4Food modules are 
designed with content that is specifically relevant to that group. Furthermore, 
understanding the target group’s needs helps the design process to focus on solving 
real-world problems.  

- Optimized learning outcomes. The GEEK4Food modules’ design needs to ensure that 
it incorporates formats and activities that best match the learners’ preferences and 
needs, making it more likely to be engaging and informative. When the design aligns 
with the target group’s interests and challenges, learners are motivated, can actively 
participate in the learning process and take the knowledge beyond the module into 
their practice. 

- Improved behaviour impact. One of the main goals of the GEEK4Food educational 
modules is to change attitudes or behaviours, whether it’s teaching food sustainability 
practices or develop innovative and sustainable design solutions. Understanding the 
target group allows for the design of strategies that are more likely to resonate with 
the audience and encourage them to adopt new behaviours. The target group’s real-
life experiences can be used in the relevant case studies.         

In short, by focussing on a specific target group, the GEEK4Food modules’ design process 
ensures that the learning experience is not only informative but also relevant, accessible and 
impactful, leading to higher engagement, better learning outcomes and a more significant 
potential for behaviour change.   
In this frame and in the perspective of delivering the trainings (WP5) the GEEK4Food 
consortium decided to target junior and senior agri-business professional to enhance the 
agri-business sector both strategic and operational levels.  
By addressing the needs of professionals at different stages in their careers, the GEEK4Food 
consortium can support innovation’s drivers, effective knowledge transfer and overall 
capacity of the sector’s strength to meet current and future challenges. This approach aims to 
create a balanced, sustainable and resilient agri-business ecosystem, leading to long-term 
benefits for both professionals and the industry at large.    
 

5. Content mapping files 
 
For the development of the GEEK4Food modules the HEI partners used content mapping files. 
The content mapping files serve as a blueprint for organising, aligning and structuring the 
training content in a way that ensures it meets learning objectives, adheres to instructional 
design principles and supports effective learning outcomes. In essence, the GEEK4Food 
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content mapping ensures that every piece of content (whether it's a case study, or training 
content) is directly linked to specific learning objectives. This alignment ensures that the 
training is focused and purposeful, helping learners achieve the desired knowledge or skills at 
each stage of the program.  
In defining the learning outcomes and their corresponding descriptors, the GEEK4Food HEIs 
partners used the Bloom's Taxonomy, which outlines six levels of cognitive learning. These 
levels represent a progression of increasing complexity:  
1) Remembering,  
2) Understanding,  
3) Applying,  
4) Analysing,  
5) Evaluating, and  
6) Creating.  
 
Each level builds on the previous one, moving from basic recall of information to higher-order 
thinking skills that involve critical analysis and the creation of new ideas or solutions. For the 
6 levels, there is a set of verbs that can be used to describe LO (see Figure 1). 
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Figure 1: Revised Bloom's Taxonomy action verbs1 
 

The content mapping of the three selected GEEK4Food modules are collected in the Annexes 
I, II, and III. 

                                                      
1 1 Bloom, Benjamin S., (Ed.), Taxonomy of Education Objectives: Handbook I: Cognitive Domain, N.Y., David McKay Company, Inc. 1956 
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6. Modules’ syllabi  
 
The GEEK4Food modules’ syllabi are designed to facilitate an effective and efficient learning 
process, ensuring that both learners and instructors have a clear understanding of the course’ 
objectives, content, and expectations.  
They outline the learning objectives, key topics, and expected outcomes of the training course. 
They help learners understand what is expected of them in terms of knowledge acquisition, 
skills development, and overall performance.  
The syllabi include also references and additional learning materials and how the assessment 
will be carried out. 
 
The syllabi of the three selected GEEK4Food modules are collected in the Annexes I, II, and III. 
 
 

7. Training materials 
 
For each of the three training courses ("Eco-design of food packaging," "Optimised 
fermentation," and "Food waste valorisation in food product design"), training materials for 
each of the session, has been developed by the partners HEIs as ppt presentations using a 
general, but project-branded, template. Each partner developed high quality presentations 
with the most recent contents, by the use of international references all cited in the slides. In 
the case of the case studies, partners developed presentations with more general or more 
specific examples to be either used as such or as reference for the preparation of alternative 
case studies.  
Suggestions for tutors on how to guide the discussion in the case study sessions are also 
included.    
 

8. Assessment 
 
For each course, the methodologies to assess and evaluate the knowledge and skills acquired 
during the training have been selected. To complement the discussions during the Q&A 
session just after the presentations and the case studies, for each course a series of questions 
have been prepared to be used either for online assessment test or files to be filled in and 
uploaded in dedicated training platforms.  
 

---------------------------------- END OF THE D4.2. DELIVERABLE -------------------------------- 
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ANNEX 1: Content mapping file, syllabus and content of the module  

“Eco-design of food packaging” 
 

1. Content mapping file 
Type of content Session’s Title Partner 

responsible 
for content 
creation 

Content's core 
duration 

Indicative resources 

Challenge based 
lecture/discussion 

How can we design safe food packaging that 
minimizes environmental impact across its 
entire lifecycle—from material sourcing to 
disposal—while still ensuring food safety, 
durability, and consumer convenience? 
Expert's lecture  
 

AU Food 30 min  

Content part 1 Eco-design principles and Safe and 
Sustainable by Design (SSbD) 

AU Food 30 min 1. European commission, Research and 
Innovation/Safe and sustainable by 
design/Link 1 

2. European commission, Joint Research 
Centre/ Safe and sustainable by design 
chemicals and materials-Framework for 
the definition of criteria and evaluation 
procedure for chemicals and 
materials/Link 2 

3. European commission, Joint Research 
Centre/Ecodesign for Sustainable 
Products Regulation-preliminary study 
on new products/Link 3 

https://research-and-innovation.ec.europa.eu/research-area/industrial-research-and-innovation/chemicals-and-advanced-materials/safe-and-sustainable-design_en
https://publications.jrc.ec.europa.eu/repository/handle/JRC128591
https://publications.jrc.ec.europa.eu/repository/handle/JRC138903


Glocal Ecosystems and Expanded Knowledge for  
green skills and capability in the Food sector 

Deliverable 4.2 – GEEEK4Food modules and pilots’ syllabus       13 

Content part 2 Safety and risk assessment of eco-designed 
food packaging. 

AU Food 30  1. European  Food Safety Authority 
(EFSA)/ Principles that could be 
applicable to the safetyassessment of 
the use of mixtures of natural origin to 
manufacture food contact 
materials/Link 4 

2. Intentionally (IAS) and non-
intentionally added substances 
(NIAS)/European Commission (EU) 
Regulation 10/2011/Link 5 

3. Food contact chemicals in lfe-cycle 
assessment/ Challenges of including 
human exposure to chemicals in food 
packaging as a new exposure pathway 
in life cycle impact assessment/Link 6 

Activity based 
content – aiming 
systems approach, 
identify the problem 

Activity/Case-study 1 AU Food 30 min Identify an existing fossil fuel plastic that 
can be replaced by an eco-designed plastic, 
e.g. PET with PLA, based on food and 
functional properties. 

Content part 3 Existing eco-designed food packaging 
materials. Pros and cons 

AU Food 30 min Several sources*/  Food waste and date 
labelling/Link 7 

Activity based 
content – aim to 
bring solutions 

Activity/Case-study 2 AU Food 30 min Propose/describe an innovative solution 
from holistic perspective 
(applications, environmental impact, raw 
materials, cost etc.) 

Refining 
solution/Concluding 
session 

Overview of the 2 case studies/discussion 
(e.g. Eco-design: Balancing functionality, 
sustanability and cost) 

AU Food 30 min  

Learning outcomes 1. Understand the fundamentals of eco-design and its importance in the context of food contact materials. 
2. Identify sustainable materials suitable for food packaging applications. 
3. Understand the environmental impact of different food packaging. 
4. Develop innovative and sustainable design solutions for food packaging. 
 

https://www.efsa.europa.eu/sites/default/files/2023-12/12-efsa-technical-report-on-natural-compound-10th-fcm-network_0.pdf
https://eur-lex.europa.eu/legal-content/EN/ALL/?uri=celex%3A32011R0010
https://link.springer.com/article/10.1007/s11367-018-1569-y
https://norden.diva-portal.org/smash/get/diva2:950731/FULLTEXT04.pdf
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Assessment method 1. Group exercises (Case studies 1 and 2). 
2. Multiple choice quiz/questions 
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2. Module’s syllabus 
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3. Module’s content 
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ANNEX 2: Content mapping file, syllabus and content of the module 
“Optimised fermentation” 

1. Content mapping file 
Type of content Session’s Title Content's core 

duration 
Indicative resources 

Challenge based 
lecture/discussion 

How can we explore optimised 
fermentation processess to produce 
sustainable, nutritious, and affordable 
food ingredients while addressing 
potential challenges in resource 
efficiency, consumer acceptance, 
regulatory compliance, and 
environmental impact?" 
Expert keynote 

30 min  

Content part 1 Fundamental principles of traditional 
and optimised fermentation, and safe & 
sustainable production practices 

30 min 1. FOOD FERMENTATION EUROPE; EFSA; GOOD FOOD 
INSTITUTE: Understanding optimised fermentation/ 

Link 1 
2. European Commission, Eur-Lex, European Union Law: 

Key Principles of Safe & Sustainable by Design (SSbD) in 
Optimised Fermentation/Link 2 

3. European Comission; EU’s Novel Foods Regulation (EU 
Regulation 2015/2283): Frameworks and standards for 
responsible production/Link 3 

Content part 2 Safety and risk assessment of optimised 
fermentation products 

30 min 1. European  Food Safety Authority (EFSA): Understanding 
safety protocols in optimised fermentation 
process/Link 4 

https://www.efsa.europa.eu/sites/default/files/2023-11/4-food-fermentation-europe-presentation.pdf
https://op.europa.eu/en/publication-detail/-/publication/567e3b0f-a66a-11ec-83e1-01aa75ed71a1/language-en
https://food.ec.europa.eu/food-safety/novel-food_en
https://www.efsa.europa.eu/en/news/safety-cell-culture-derived-food-ready-scientific-evaluation
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2. EFSA's risk assessment procedures/ EFSA’s scientific 
publications: Risk Assessment Methodologies/ Link 5 

3. Novel foods regulation: Consumer safety and public 
perception/ Link 6 

Activity based 
content – aiming 
systems approach, 
identify the 
problem 

Activity/Case-study 1 30 min Identificate alternative microbial-derived protein sources 
(biomass fermentation) to conventional ones. e.g 
mycoproteins/single-cell proteins to vegetal/animal origin 
proteins. 

Content part 3 Existing eco-designed food packaging 
materials. Pros and cons 

30 min 1. Several resources 
2. Quorn mycoprotein: Microbial derived protein/Link 7 
3. Good Food Institute 
4. Isomerase: Microbial natural products/ Link 8 

Activity based 
content – aim to 
bring solutions 

Activity/Case-study 2 30 min Propose/describe an innovative solution for controlled 
fermentation-derived products from holistic perspective 
(applications, environmental impact, raw materials, cost 
etc.) 

Refining 
solution/Concluding 
session 

Overview of the 2 case 
studies/Discussions (e.g. Optimised 
fermentation: Balancing functionality, 
sustanability and cost) 

30 min  

https://www.efsa.europa.eu/en/publications
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:32015R2283
https://www.quorn.co.uk/mycoprotein
https://isomerase.com/products/products-intro
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3. Module’s content 
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ANNEX 3: Content mapping file, syllabus and content of the module “Food 
waste valorisation in food product design” 

1. Content mapping file 
 

Type of content Session’s Title Content's core 
duration 

Indicative resources 

Challenge based 
lecture/discussion 

Food waste: from what, what, what for and 
how: current and future sustainable 
strategies for valorisation 
Expert keynote 

30 in 1. EC: Food waster (frameworks, standards for 
food waste): website link 

2. Review: Makiso-Uruso et al., A comprehensive 
review of current approaches on food waste 
reduction strategies [Link 1]  

3. Review: Springmann et al 2018. Options for 
keeping the food system within environmental 
limits [Link 2] 

4. Review: Wang et al 2025. Food waste used as 
a resource can reduce climate and resource 
burdens in agrifood systems [Link 3] 

Content part 1 Technological functionalities of food waste 
for green ingredients design 

30 min 4. Review: Galanakis C. 2012. Recovery of high 
added-value components from food wastes: 
Conventional, emerging technologies and 
commercialized applications [Link 4] 

5. Book Chapter: Pittia & Gharsallaoui, Food 
waste recovery [Link 5] 

Content part 2 Biorefinery approaches and innovative 
technologies for food ingredients 

30 min 4. Review: Patel et al., 2024. Innovative 
biorefinery approaches for upcycling of post-
consumer food waste in a circular 
bioeconomy context [Link 6] 

https://food.ec.europa.eu/food-safety/food-waste_en
https://ift.onlinelibrary.wiley.com/doi/10.1111/1541-4337.70011
https://www.nature.com/articles/s41586-018-0594-0
https://www.nature.com/articles/s43016-025-01140-z
https://www.sciencedirect.com/science/article/pii/S0924224412000532?casa_token=jW4xM2kFUIsAAAAA:RVH91WlB8Wx5KSFFSfRZO4U41WUdkXfBbbQxaI-JLlzAD_1e2Md3Op9xJmdByxrX-I3-FqtWJA
https://doi.org/10.1016/B978-0-12-820563-1.00007-X
https://www.sciencedirect.com/science/article/pii/S1385894724044772
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Activity based 
content – aiming 
systems approach, 
identify the 
problem 

Activity/Case-study 1 
 Identify a specific food value chain and 
related waste and side-streams to be 
valorised for innovative food ingredients 
and products based on their technological 
functionalities. 

30 min  

Content part 3 Circular economy, industrial sustainability 
and social impact 

30 min 5. Review: Fazle-Rabbi & Bin Amin, 2024. 
Circular economy and sustainable practices in 
the food industry: A comprehensive 
bibliometric analysis [Link 7] 

Activity based 
content – aim to 
bring solutions 

Activity/Case-study 2  
Propose/describe a technological solution 
to develop/produce a food 
ingredient/product from holistic 
perspective (applications, environmental 
impact, raw materials, cost etc.) 

30 min  

Refining 
solution/Concluding 
session 

Overview of the 2 case studies/Discussions 30 min  

 

https://www.sciencedirect.com/science/article/pii/S2666784324000391
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