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The EducLocalFOOD project Co-funded by the

Erasmus+ Programme

© Erasmus +, co-funded by European Union j
of the European Union

© KA2: Cooperation partnership

© VET: Vocational Education and Training ,,G* BONNE PRATIQUE

© 3 years: 2018 - 20217 . .
[ Teaching local and sustamable]

© Objective : To professionalize and assist teachers and food systems

trainers working in agricultural schools in order to
teaching local and sustainable food systems (LSFS)

© 5 partners, 7 pilot schools, 12 testing schools

©https:.//www.educlocalfood.eu/
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Project results

© 3 previous reports:
© Comparative analysis about LSFS
© Comparative analysis about pedagogical paractices
© Tools needed to teach

In English, pdf format

© A pedagogical kit to teach LSFS
© Module T: From human health to a healthy planet

EducLocalFOOD

O1/A2 - WHAT ARE LOCAL AND SUSTAINABI

AUSTRIA - FRANCE - ITALY - PORTUGAL - SLOVENIA

02/A1 - INNOVATIVE PEDAGOGICAL PRACTIC]
IN VOCATIONAL EDUCATION AND TRAINING

AUSTRIA - FRANCE - ITALY - PORTUGAL - SLOVENIA

COMPARATIVE ANALYSIS

Coordinated by University of Maribor

02/A2 - UNDERSTANDING WHAT KIND OF

TOOLS ARE NEEDED TO TEACH
LOCAL AND SUSTAINABLE FOOD SYSTEMS

AUSTRIA - FRANCE - ITALY - PORTUGAL - SLOVENIA-

SYNTHESIS REPORT

Coordinated by University of Lisbon
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© Module 2: Analysis and management of a food processing unit for a local and sustainable food system

© Module 3: Shape your environment! Eat fair food!

© Focus 1: Atransformative potential evaluation interview guide
© Focus 2: Playing the food system
© Focus 3: Debating a food system

In English, French, German, Slovenian, Portuguese and Italian
2 formats : interactive genially et pdf
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Module 1

Focus 2 & 3

REGION

Nouvelle-
Aquitaine

Animal sciences course Biology course

&

[ltud MADEC

Agricultural school — Saint Yrieix La Perche
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Algeria

Haiti

us

Cameroon

Madagascar

Msc, PhD (agriculture, animal sciences)

Researcher (10 years)

Diplomatic status (4 years)

Farmer / Teacher (8 years)

La Faye 3




MODULE 1

Objective: To inform learners about the impacts of food systems on our health and the environment and on how this is linked to eating habits.

Guidelines

Chapter => nutrition and health
Block == our food choices consequences

Module 1 [gei

15" attempt : 1% semester 2020

Course : biology

Classes : bac pro (ie 17-19, prior to French professional baccalauréat — Nva level 4A level)

Case : (1) 16 pupils — (2) 27 pupils




MODULE 1

Reached targeted capacities © © &

Analyse food chains, their actors and interrelations ©

Understand what a food system is ©

Be able to define and describe what a balanced dietis ©

Analyse the economic, social, and environmental issues of a food system ©
Examine the consequences of our food choices : habits; ecological, ethic ©

Share and leverage knowledge (family, friends, etc.) @ ©

Timing
3 sessions

Hhto 6 hours
(® - o Homework




MODULE 1

Facts

Covid : remote work and in the classroom

Personnal adjustments : ex questionnaire, food chain
Exam : build a menu (% total of the grade)

Usefull
flexible




MODULE 1

Objective: To inform learners about the impacts of food systems on our health and the environment and on how this is linked to eating habits.

From farm 10 LSk

Personnal guidelines

Chapter => the food chain
Block == X

Module 1 §§§%

2" attempt : 1% semester 2022
Course : animal sciences

Classe : 2ndes (ie 15-16, prior to bac pro)
Lo Fortgeric=
@

Case : 21 pupils




MODULE 1

Reached targeted capacities © © @

Analyse food chains, their actors and interrelations ©

Understand what a food system is ©

Be able to define and describe what a balanced dietis &

Analyse the economic, social, and environmental issues of a food system ©
Examine the consequences of our food choices : habits; ecological, ethic @

Share and leverage knowledge (family, friends, etc.) ©

Timing
B sessions

9 hours
No homework (almost)




MODULE 1

Facts

100% on site
Personnal adjustments : ex food chain, questionnaire, exams
Exams (working groups) : (1) build a menu & (2) analyze questionnaire

Chapter base

Adinstments veeded




MODULE 1

Usefull for different levels of students
A part of or as a full chapter

My favourite : flashcards -

Very Adaptable




A focus on... focuses

Focus 1: X

Focus 2 : tested (part of) in 2020
to be tested in 2023

Processing,

Animal Feed . . vl e
e %
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Oty fowr campaniey
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Seeds i 1 st

Fertiliser MM W
Pesticides . .

Periiante market leadins
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FOCUSES

Complement / appendix
Inclusion in a chapter

Use as a first trial




Very good experience

meetings (video & real)

raws material for teaching

chain link
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Module 2

I :duc - Type: professionalisation

- Estimated preparation time: 6 hours

I O C al - Estimated duration: 13 to 15 hours
+ 16 to 22 year-olds
I O OD - LSFS, management, FPU,

sustainability, indicators, SWOT analysis




bac STAV BTS Food Process

Students : 16-17 years old Students : 19-20 years old

Food Process
industrial Unit

Food Process Unit
inafarm
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7 AgiiCampus Laval



SAFA

SUSTAINABILITY ASSESSMENT OF
FOOD AND AGRICULTURE SYSTEMS

Overview and . )

FLASHCARD

:AgriCampus Laval

I Easeigrement pudlic
a3 metiers ¢e La sature et 6o vivast




How to improve the
sustainability
of the activities of the "ice cream”
branch?

What actions should be taken
and for what objective(s)?

AgriCampus Laval

Easeigrement pudlic
Ces metiers ¢ Lo patore et Go vivast




e RENEWABLE AND RECYCLED
MATERIALS (E 5.1.3)

DIMENSION ENVIRONMENTAL INTEGRITY
THEME MATERIALS AND ENERGY (E 5)
SUB-THEME MATERIAL USE (E 5.1)

© Rating

@ Dark Green score:
The operation is completely independent from virgin non-renewable materials.

@ Red score:
Less than 20% of material inputs are procured from renewable and recycled sources, although it
would be technically and economically feasible to achieve higher shares.

"% AgriCampus Laval




Pourquoi utiliser du carton :
* Pour réduire la pollution
* Pour un recyclage plus facile

Une idée de produits :

8

Agri Cameus Laval

Easeigrement
o3 metiers de Lo satore et o vivast




Les points positifs de
I'entreprise LINAY _
POTTIER Compteurs eau

+ Etablir la consommation d'eau de -
latelier glaces

Déduire le colit de production

e * Compteurs |léo
C. 212 => Les differentes sortes de glaces.
Prix entre 20 et 300 euros

C 421 => Approvisionnement matiére premiére. Relevé manuel

C.222 == Stabilité des fournisseurs.

C.223 => Dépendance aux fournisseurs.
S.431 == Personne en situation de handicap.

C.223 => Les clients dans le chiffre d'affaire.

E.534 => La durée de vie des produits etle temps de processus.

C.231 == L'intérét des consommations/ démarches de
prospection.

€es metiers Ce Lo pature et Go vivast




sequence 6
Presentation of proposals to the FPU manager
and ice cream tasting test




AgriCampus Laval

Easeigrement pudlic
€5 metiers Ce La nature et G vivast

indicateur visé |question: 0 |nterlocuteur}?

Quelle est la appro de matiéres premiéres qui se font en local et 'évolution ? Les contraintes pour 'augmenter ?| |

C222  |Travaillez vous toujours avec les mémes fournisseurs pour les MP et pour quelles raisons ? _l
C223 : incipa i ie d' 5 E I
[C221  |comment faites vous face aux ruptures d'appro de certains fournisseurs? | |




‘Agri giq]Qus Laval

o3 metiers de Lo satore et o vivast

Production et analyse d'indicateurs

En s'appuyant sur une visite, une étude de cas, un atelier, 'enseignant améne les apprenants a déterminer
des indicateurs adaptés ou s appuie sur des supports existants (grille, ...} pour mener une analyse de ces

Document d'accompagnement - Inspection de 'Enseignement Agricole B
Dipldme - Qualité, alimentation, innovation et maftrise sanitaire

Module - M3 Politique qualle Sl e e R e e e
Date : Avril 2022

indicateurs. Le lien est fait entre e choix des indicateurs et leur suivi.

L'enseignant propose quelgues exemples d'indicateurs de durabilité économigue et environnementale. ||
peut se référer au Kit pédagogigue produit dans le cadre du projet  EduclocalFOOF
[https://www.educlocalfood.eu/fr/ ).

Diagnostic global de |’ atelier dans son environnement
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THANK YOU FOR YOUR ATTENTION

Al
| @ .'lf;‘:f = * Agrll (ngmpus Laval

Lot Faye.

" NATIONALE

Lo Begere
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