This praject has received funding from the European
Union Erasmus+ programme under grant agreement
Mo 2022-1-5E01-KAZZ0- SCH-000032962.

]

1
roopsW¥e
Pathways _=—




)
) FoopsW¥y

Pathways _=S=—

Project Title

FoodShift Pathways

Contract Number

KA220-SCH - Cooperation partnerships in school education

Work Package

WP2 Needs Analysis and Pedagogical Design

Deliverable Activity 2.1
Task(s) [2.1]
Document Name Needs Analysis
Due Date [28/02/2023 ]
Submission Date [31/03/2023]
Dissemination Level [X] P —Public

[ ] CO - Confidential

Lead Beneficiary

SUSMETRO EU BV

Contributors

KAROLINSKA INSTITUTET, ELLINOGERMANIKI AGOGI SCHOLI
PANAGEA SAVVA AE, Carsten Meedom, INSTITUT D'ARQUITECTURA
AVANCADA DE CATALUNYA, CIENCIA VIVA-AGENCIA NACIONAL
PARA A CULTURA CIENTIFICA E TECNOLOGICA

Author(s)

Merel Dubbeldam & Dirk Wascher (SUSMETRO)

Point of Contact

Dirk Wascher

Reviewers loannis loakeimidis (KI) & Sofia Spolander (KI)
Status Final
Keywords Policy, sustainability, institutions, governance, impact, food policy




)
) FoopsW¥y

Pathways _==—

Executive Summary

The Erasmus+ project FoodShift Pathways, Work Package 2 on ‘State of the Art &
Pedagogical Design’ is meant to address — next to the expected Sustainability Competence
levels of teachers — also the relevant needs analysis in support of a transition towards a
more sustainable food system. Using our network of teachers, teacher trainers and relevant
food actors, we have studied the position of education about Sustainable Food Systems
(SFS) and the barriers that prevent further integration into the current education system.

The report starts with a review on relevant subjects related to SFS as well as the national
education system in general, highlighting the position of SFS education in the current
education systems of the 6 participating countries. This is followed by a questionnaire
among our network of relevant stakeholders, to collect insights from the classroom on
sustainable competences (SCs), viewpoints on SFS education and input on experienced
barriers and possible solutions for implementation of SFS education.

From both the curriculum review and the analysis of the questionnaire, we were able to
conclude that the current curricula have little mention of SFS education, yet are packed with
material, leaving little time and space for the integration of other topics. Time restriction
and obligation to other topics are barriers to integrate new or different topics like SFS
education. Also, there is little to no focus on interdisciplinarity, which is suggested by the
respondents to be one of the main issues with the current education system.

After receiving input from 71 stakeholders, two SC came out on top: Valuing the
environment and Critical thinking were picked by a majority of the respondents as both
best represented in their work, as well as considered most important. These two
competences were identified as the Design Principles, the baseline that will be used for the
Pedagogical Design. Finally, an analysis of possible solutions, that can be used as inspiration
for the Pedagogical Design process was conducted.
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1 Introduction
1.1 Task

Within the Erasmus+ project Foodshift Pathways, Work Package 2 on ‘State of the Art &
Pedagogical Design’, has mainly the goal to perform a teacher training needs analysis to
better understand the type of skills and knowledge base of teachers at middle schools (age
group 11 — 16) for addressing the topic of sustainable food in class or during extra-curricular
sessions such as field trips and site visits. This needs analysis addresses the review of
curricula of relevant subjects related to Sustainable Food Systems (SFS) as well as the
national education system in general. It also provides an insight into the experiences of
teachers, teacher trainers and food actors in relation to teaching about SFS, Sustainable
Competences and the degree of freedom in choice of topic and methodology. Using these
inputs, we are looking to identify barriers we could tackle in the next phase of Pedagogical
Design.

1.1.1 Work package objectives

The results of the needs analysis will feed directly into the ‘pedagogical design’ addressing
deeper and interdisciplinary learning as the ultimate goals of this work package. The
description of WP2 specifies:

- Perform a needs analysis on the basis of a user-driven incubation process with the key
stakeholders;

- Start from the premise that schools can facilitate deeper learning in environmental
education (emphasis on rigorous core content and the development of competences
needed for university and career);

- Introduce interdisciplinary learning and adopt an approach based on Sustainability
Competences as an effective step towards creating more meaningful episodes of
learning that focus heavily on skills;

- Interweave technology and critical thinking with climate change as an effective way of
putting the acquired knowledge directly in use within a meaningful context;

- Guide the project’s Pedagogical Design to help students imagine new ideas in the field of
SFS; to shift from “what is” to “what might be”.

The analyses in this report are key in the first objective mentioned above and the outcomes
therefore take a central role in the follow-up of the project. The identification of gaps and
barriers in the curricula and the education system in general are essential to successfully put
forward a pedagogical design — an undertaking which is at the heart of the project.

1.1.2 Definition

According to the Food and Agriculture Organization of the United Nations (Nguyen & FAO,
2018), a Sustainable Food System can be defined as: “A sustainable food system (SFS) is a
food system that delivers food security and nutrition for all in such a way that the economic,
social and environmental bases to generate food security and nutrition for future
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generations are not compromised”. To align with the purpose of the task and our audience,
we have edited the FAQ’s definition into: “A system of food production, processing,
distribution and consumption that is actively seeking to reduce Greenhouse Gas Emissions
(GHG emissions) and other negative impacts such as food waste, loss of biodiversity and
lifestyle related diseases, while contributing towards effective food security, fair prices and
nutritional wellbeing. Next to circularity and plant-based food, cross-sector collaborations,
citizen involvement and the education of future generations are considered as key
principles.” This definition has been used as the base for the analysis, to ensure all
participants had the same understanding on the questions.

1.2 Goal and approach

This report draws mainly on two resources, namely (1) a desktop study reviewing curricula
of relevant subjects related to SFS as well as the national education system in general, and
(2) a questionnaire among teachers and other educational experts in the six participating
countries. The purpose of the curriculum review was to get an impression of the current
position of SFS in education, which could serve as a basic guidance for the questionnaire.
The underlying motivation for this approach was to make sure that the FoodShift Pathways
approach builds upon the existing knowledge base, while at the same time allowing
participant to specify and add other competences.

We would like to point at the intersection with Key Features of Sustainable Competences
(described in the report on WP2.3) and Harmonising with European Policies (described in
the report on WP 2.2), as these reports give extensive background information from
literature review that has been used as the foundation of the analysis and results described
in this report.

3
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2 Curriculum Survey
2.1 Method

All partners were asked to review the national curricula of relevant subjects related to SFS
as well as the education system in general and to collect their findings in a survey. In the
survey, questions on the occurrence as well as the integration of some topics relevant to SFS
education were given to review the curricula. The goal of the assessment was to inventory
the current level of occurrence and inclusion of SFS education and the relevance in the
different national school systems. While our survey offers certainly insightful information on
the role of SFS in current curricula, it should be acknowledged that there has not been a
rigorous method for collecting these data in place, and that the researchers carrying out this
survey are of different scientific background with only two institutes (CV and EA) having a
long-standing expertise in researching school education in their countries.

As part of the curricula survey on the presence of education addressing SFS, we paid special
attention to a pre-selected set of relevant sustainable competences (SC) that are considered
to be important when teaching about SFS in class. More about the rationale and method of
identifying the SC can be found in the report on WP2.3: Key features of Sustainable
Competences.

2.2 Findings

All partners have shared the survey(s) of their findings on their respective curricula with
Susmetro, who then undertook the analysis. In total, 25 different curricula have been
reviewed. Table 1 and 2, at the end of this paragraph, show an overview of the contents of
the reviewed curricula. In the next paragraph, a short summary per country is given. The
curricula, along with the input from all partners in the surveys, can be found in the annex
(A1-A7).

A first attempt to compare surveys from curricula from different countries shows that there
is no universal structure for the setup of a curriculum and/or competences. Because of this,
the level of scale and abstraction between the surveys varied greatly. This put certain limits
on comparing the surveys from different countries. While some countries’ curriculum
mainly focused on the development of (general) competences and skills (Netherlands,
Spain, Greece), other countries had subject-specific curricula with more clearly defined
topics (Denmark, Portugal, Sweden). The analysis of the occurrence and level of
representation of SFS in these documents therefore also needed to be done at different
levels, as some would explicitly mention relevant topics and others would merely mention
skills that were used when learning in general, without mentioning any specific topics.

A first observation that stands out, are the different scales and abstraction levels of each
country: some countries (e.g., Spain, Greece) have a curriculum based on the (general)
secondary school system, others (e.g., Denmark, Portugal) have a curriculum that is broken
down to separate subjects. As a result, the level of detail addressed in these curricula is very
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different. Where the subject-based curricula offer much more specific topics (e.g.,
biodiversity in the Portuguese subject Natural Science), the system-based curricula do not
mention topics but rather focus on methods and approaches like integration of knowledge.

It is notable that both types of curricula barely mention food in a sustainable context. When
food is mentioned at all, it is mostly related to health or nutrition. In some cases, a specific
course includes the preparation or cooking of food. A broader approach on the food system
or food production is not mentioned. This can be explained by the approaches of the
curricula: a subject-specific curriculum is too narrow to include a system-wide approach,
and a general skill-based curriculum, however approaching learning in a more integrated
way, does not include specific topics to include in the teaching.

As can be read in the report of WP2.2: Harmonising with European Policies, the issue on
Education is largely underrepresented in most policy documents. This could be an
explanation to why the inclusion in curricula is fairly scarce.

What also seems to be missing overall, is a tangible suggestion for implementation: it is
unclear how policies, competences and topics are related and how these aspects are to be
integrated during classes. By way of explanation, an abstract on the structure of Dutch
resources can be found in the annex (A.7).

In some curricula (e.g., Sweden), there is mention of field studies and experiments as part of
the compulsory program, but there are no specific requirements regarding what these field
studies/experiments should include. However, it shows there is some possibility to include
projects with a focus on SFS.

Another interesting observation on teaching about SFS in (secondary level) education is the
general positioning towards the topic: if anything about SFS is being taught at all, it is most
often done through extracurricular projects or activities; it is seldom (with the exception of
some elective tracks or subjects) integrated into (compulsory) lesson plans or exam
programmes.

The subject-specific curricula have at least a short reference to collaboration or integration
between the subjects and the “outside world”, creating narrowly defined lesson programs
with little room for exploration or field work and therefore (extracurricular) education on
SFS.

As outcomes from the questionnaire (see chapter 3) show that there is a limited knowledge
of teachers about SFS and also hesitance to teach about unfamiliar topics, hence expressing
a need for more training or teaching materials. There is no mention on teacher training in
the reviewed documents, with exception of the Greek curriculum, which is the most SFS-
integrated education program of all. It is important to take note of this inclusive approach
and use the Greek program as an inspiration going forward.

In order to allow profound teaching addressing key aspects of SFS, there needs to be a
combination of integrated/overarching approach and topic specification. Teacher training
on new topics must be included in this approach, as well as clear suggestions for
implementation of the learning goals, for example with tools or learning materials.



Table 1. Overview of contents of reviewed curricula. The check marks indicate the extent of presence in the reviewed curricula; v = barely
present /not concretely described; v/ = present; Vv = well represented/concretely described.
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Issue date 2017 2017 2017 2017 2022 2022 2022 2019 2006 2018 2018 2017/19 2023 2023 2023 2023
Scale level School School School School Nationa Natio National Nationa Natio Natio Natio Natio Natio Natio Natio Natio
| nal | nal nal nal nal nal nal nal nal
Curriculum on general/broader - - - - yes yes yes yes - - - yes - - - -
topic
Curriculum on specific subject yes yes yes yes - yes yes - yes yes yes yes yes yes yes yes
Curriculum specified per year - - - - yes - - - yes yes yes - yes yes yes yes
Mentions skills/competences yes yes yes yes yes yes yes yes - - yes yes yes yes yes yes
Sustainable competences vV Vv vV vV NaaYs v v v v vV vV vV vV NEVARIVAVAVEIE AV
Assessment tools vV N4 v NANENENANAN v v vV v v v vV v v v Vv v
Interdisciplinarity N4 vV vV NAVAVARINAVANS v v v v v v v vV v vV NEVARINAVAN
Relevant extracurricular projects IV IV V4 v JV v v vV vV V4 V4 NAVANZINANANG V4 V4 N4
Relevant electives Green Green Green Green - - Green - - - - - - - - -
School School School School Production
Mention of concrete learning v vV vV v VA v v v VAV RN AN VAV vV vV VAN NN

objectives

This project has received funding from the European
Union Erasmus+ programme under grant agreement
No 2022-1-SE01-KA220-SCH-000089962.



Table 2. Representation of relevant topics in reviewed curricula

Name of
curriculum

Denmark Biology

Biotechnology

Geoscience

Natural
Science

Environment
and Education
for
Sustainable
Development

Greece

Exam
programme
HAVO/VWO

Netherlands

Exam
programme
VMBO

Advisory
document
New
Curriculum

Portugal Biology

Biology &
Geology
Natural

Sciences

Compulsory
primary and
secondary
basic
education
curriculum
Biology

Spain

Sweden

Geography

Home and
Consumer
studies

Natural
Science

- SFS as a topic

Biological production,
Biotechnology, Sustainability,
Environmental protection
Energy flows and production,
Examples of interactions
between species and between
species and their surrounding
environment, Biodiversity

Human living conditions,
Resource utilization, Impact
on nature, Sustainable
development

Resource utilization,
Production, Technology

Food, agriculture, livestock

Living systems, Ecological
thinking, Ecosystems and
organisms, Sustainability in
ecosystems

Disease control,
consequences of human
activities

Systematics, Geology

Impact/reduction use natural
resources, Biodiversity

Relationship between living
conditions, health and illness

Spatial patterns, Processes on
local, regional and global scale

Effect on people's health,
economy and environment of
production, transport and
recycling

Ecosystem impact, Resource
distribution

- Topics on food

Health

Production, Processing

Production,
Technological
development,
Resources

Health, Agriculture,
Livestock

Nutrition, Food
production, Food
relations

Food safety, Human
influence on
surroundings,
Nutrition, Production
and sales

Increasing food
production, improving
nutrients preservation

Nutrition, Human
Body

Production patterns

Consumption choices,
Cooking meals,
Seasonality, Leftovers

Diet, Consumption,
Lifestyle

This project has received funding from the European
Union Erasmus+ programme under grant agreement
No 2022-1-SE01-KA220-SCH-000089962.

- Topics on sustainability

Biodiversity, Sustainable
Development,
Environmental protection
Sustainable production,
Energy and chemical
substances, Biotechnological
use of plants, Animals and
microorganisms,
Environmental technology,
Environmental protection
Resources, Planning,
Population relations, Global
division of labour

Resource utilization,
Environment, Sustainability

Pollution, Contamination,
Quality of Air

Energy, Resource utilization,
Biodiversity

Resource utilization,
Sustainable production

Natural resources, Ways to
preserve the environment

Sustainable development

Respect for the environment

Nature management,
Sustainable development

Sustainable development,
Effect on landscape and
habitats, Climate change,
Natural resources

Energy, Climate, Sustainable
development

- Topics on health

Health, Disease,
Medicine

Health and living
conditions

Water, food, clothing,
etc. not all related to SFS

Medical, Sports

Safety regulations,
History of healthcare,
Animal health, Lifestyle

Reproduction and
genetic heritage

Individual and
community health,
Human body, Nutrition
and disease prevention

Well-being, Quality of
life, Medicine

Reproductive health

Well-being, Finances,
Shared resources

Exercise, Diet, Drugs
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3 Questionnaires
3.1 Method

All partners were asked to collect input from stakeholders through a questionnaire, aiming
for at least 10 respondents per country. In total, 71 teachers, teacher trainers, policy writers
and (relevant) food actors were polled on their level of familiarity with Sustainable
Competences (as mentioned in the report on WP2.3: Key features of Sustainable
Competences) and the priority of teaching about SFS. Table 3 shows an overview of the
background of the respondents.

Table 3. Background of respondents

Total | Denmark | Greece | Netherlands | Portugal Spain Sweden
Number of 71 7 12 10 17 11 14
respondents
Number of 65 7 10 8 16 11 13
teachers 10-16y
Online v v v v v v
guestionnaire
Live interview vt
Languages English English English Portuguese | Spanish | Swedish

The questionnaire was made by Susmetro and provided to the partners as a digital form (in
English) and an editable document. The partners were tasked to distribute the
guestionnaire among their network of teachers or otherwise relevant stakeholders for the
project. Some of the partners (Denmark, Greece, the Netherlands) used the digital form in
English to collectively gather their input, while others (Portugal, Spain, Sweden) translated
the questions into a digital questionnaire in Portuguese, Spanish and Swedish, respectively,
and documented their input in a separate file first before translating the answers to English
and returning them to Susmetro. The setup of the questionnaire can be found in the annex
(B.1), as well as the input from the respondents (B.2).

The respondents provided their experiences on the Sustainable Competences, the current
curriculum and the presence and possibilities for SFS education. In addition, they were
asked to indicate whether they experienced any barriers towards teaching about SFS and
what could help lift these barriers.

1 Persons interviewed also filled in the online survey; input from the interview was mainly used as confirmation
of the results.

11
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The main goal of this activity was to identify challenges and opportunities for the project
framework and the Pedagogical Design and to understand the practical concerns for
implementation in the context of the education system.

The input from the open-ended questions was collected into a Digital board (using the
digital co-working platform Miro), where insights were grouped into overarching themes
(see figure 1 below for an impression of the setup of the board). These themes were based
on the input, and therefore somewhat different from the categories mentioned in the
questionnaire.

Barriers from open questions

L]
M
L}
L |
|
L]

L
iAW
a0
IR K |

I
L]

f
nom

L]

n -
g W
l

Netherlands | Spain Denmark Greece Sweden Portugal

Figure 1. Setup of Miro board

Also, existing initiatives that were mentioned in both the questionnaires and the curriculum
surveys were added to the board, to see if solutions were already available, perhaps in other
countries. A complete overview of the Miro board can be found in the annex (B.6). Lastly, a
selection of possible solutions was made to fit the feasibility within either the FS Pathways
project or the already existing curriculum. The inputs to the multiple-choice questions were
analysed through graphs and discussed during the physical team meetup in March (MO05).

While we were able to collect information on the level of knowledge on SFS and the
experience about Sustainable Competences and obstructing barriers, a large part of the
respondents did not elaborate on their (multiple choice) answers, leaving some room for
interpretation about the underlying reasoning. As we know now, lack of time is seen as one
of the biggest barriers, so therefore it is understandable why not all participants could find
the time to be very elaborate in their answering.

3.2 Sustainability Competences

Key competences in sustainability are interlinked and facilitate achieving successful
performance and positive outcomes towards sustainability, while working on specific
challenges. The goal of the activity was harmonisation with the existing definitions of
sustainability, identification of green skills and development of a SC framework.

More about the establishment of the SC can be found in the report on WP2.3: Key features
of Sustainable Competences.

12
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3.3 Findings

In the questionnaire, the respondents were introduced to the definition of Sustainable Food
Systems (SFS). 79% of the respondents indicated that they were familiar with the term of
SFS already, 15,5% weren't sure and 5,5% indicated that they were not familiar with SFS yet
(4 people, of which one was a primary school teacher, i.e., not directly within the target
group). A short explanation of the definition was provided to ensure that all respondents
had the same understanding for the continuing of the questionnaire.

When asked about the level of awareness on the current curriculum of their work field and
the level of freedom to bring in personalized material, a majority of the respondents (79 %)
agreed they were very aware of the contents of the curriculum. Most of them (54 %) did not
see difficulties integrating topics like SFS into the current curriculum, as they experienced
having some freedom on the topics that were taught (62 %). However, the respondents
were more divided upon whether teaching SFS would be best done through extracurricular
programs (31 % agreed, 25 % neutral, 44 % disagreed). 50 % of the respondents indicated
they are teaching SFS to their students already. However, most respondents (54 %) stated
they did not know enough about SFS to include it in their teachings, but a large majority of
respondents (86 %) agreed that knowledge about SFS should be obligatory for all students.

When asked about sustainable competences, respondents were given the set of 13
competences (including a short description) and asked to what extent these competences
were represented in their work on a 5-point scale, 1 scoring “not represented at all” to 5
scoring “very well represented”. The response per country can be seen in table 4 and figure
2a and 2b below. An extensive overview including the number of respondents can be found
in the annex (B.3 and B.4).

In general, most competences were represented quite well in most countries (average score
3 or higher). On average, “Critical thinking” and “Valuing the environment” are best
represented in the current education system, with most countries scoring 3,5 or higher.
However, the competences “Navigating politics”, “Assessing economic aspects” and
“Collaborating and connecting” score under or barely a score of 2,75. It is notable that
respondents from Denmark and the Netherlands score much lower on most competences
compared to the average of all respondents and Portugal, Sweden and Spain score well
above average for nearly all competences.

It is unclear whether these results reflect socio-cultural differences along attributes such as
modesty/honesty, optimism/pessimism or objectivity/bias, or if these competences are
actually less represented in the respective countries.

13
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Table 4. Representation of competences. The numbers represent the percentage of
respondents that selected this competence. The competences are grouped in different
skillset categories, as described in report on WP2.2. The orange cells highlight all scores
above 40%, while the red highlights the top 2 competences overall.
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Percentage all 25.4% 9.9% 9.9% - 21.1% | 18.3% | 19.7% | 22.5% 2.8% | 21.1% | 12.7% | 11.3%
Denmark | 85.7% 0.0% 0.0% | 14.3% | 85.7% | 28.6% | 14.3% 0.0% | 57.1% 0.0% | 14.3% 0.0% 0.0%
Greece | 41.7% | 41.7% | 25.0% 0.0% | 58.3% | 25.0% | 25.0% | 25.0% | 25.0% 0.0% | 25.0% 8.3% 0.0%
Netherlands | 70.0% | 40.0% | 10.0% | 30.0% | 50.0% | 20.0% | 20.0% | 10.0% | 10.0% | 10.0% | 10.0% | 10.0% | 10.0%
Portugal | 82.4% | 17.6% | 11.8% 0.0% | 52.9% 5.9% | 11.8% | 29.4% | 35.3% 5.9% | 23.5% | 11.8% | 23.5%
Spain | 72.7% | 27.3% 0.0% 0.0% | 81.8% 9.1% | 36.4% 0.0% 0.0% 0.0% | 36.4% | 27.3% 9.1%
Sweden | 57.1% | 21.4% 7.1% | 21.4% | 50.0% | 42.9% 7.1% | 35.7% | 14.3% 0.0% | 143% | 14.3% | 14.3%

NL

GR

DK

ES

PT

SE

Valuing the environment  Critical thinking

Figure 2a. Representation of Sustainability Competences, averages per country. Scoring
results of the two highest Sustainability Competences.
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PT Valuing the environment 4.47 GR Interpersonal development 3.08
ES Valuing the environment 4.36 GR Conceptualizing 3.08
SE Critical Thinking 4.14 SE Innovative problem solving 3.07
PT Critical Thinking 4.12 PT Assessing economic aspects 3.06
DK Valuing the environment 4.00 PT Navigating politics 3.06
ES Critical Thinking 4.00 ES Developing creative solutions 3.00
PT Understanding society 4.00 NL Critical Thinking 3.00
PT Interpersonal development 3.94 SE Assessing economic aspects 3.00
SE Understanding society 3.93 PT Collaborating and connecting 2.88
GR Valuing the environment 3.89 SE Conceptualizing 2.86
PT Innovative problem solving 3.88 GR Experimenting and testing 2.83
PT Conceptualizing 3.82 GR Collaborating and connecting 2.83
SE Valuing the environment 3.79 NL Interpersonal development 2.80
DK Critical Thinking 3.71 NL Innovative problem solving 2.80
ES Understanding society 3.64 SE Collaborating and connecting 2.79
ES Interpersonal development 3.64 GR Innovative problem solving 2.75
ES Collaborating and connecting 3.64 GR Taking initiative 2.75
SE Developing creative solutions 3.57 ES Experimenting and testing 2.73
ES Taking initiative 3.55 ES Navigating politics 2.73
PT Envisioning future scenarios 3.53 DK Conceptualizing 271
PT Developing creative solutions 3.53 NL Envisioning future scenarios 2.70
SE Interpersonal development 3.50 NL Taking initiative 2.70
ES Innovative problem solving 3.45 SE Navigating politics 2.64
GR Developing creative solutions 3.42 NL Experimenting and testing 2.60
PT Experimenting and testing 3.41 GR Assessing economic aspects 2.50
GR Critical Thinking 3.33 NL Conceptualizing 2.50
NL Understanding society 3.30 DK Developing creative solutions 2.43
SE Taking initiative 3.29 GR Understanding society 2.42
ES Conceptualizing 3.27 NL Developing creative solutions 2.30
SE Envisioning future scenarios 3.21 NL Assessing economic aspects 2.30
NL Valuing the environment 3.20 DK Interpersonal development 2.29
ES Envisioning future scenarios 3.18 NL Collaborating and connecting 2.20
PT Taking initiative 3.18 DK Understanding society 2.14
GR Envisioning future scenarios 3.17 DK Assessing economic aspects 2.14
DK Innovative problem solving 3.14 GR Navigating politics 2.00
DK Envisioning future scenarios 3.14 DK Collaborating and connecting 1.86
DK Experimenting and testing 3.14 NL Navigating politics 1.70
SE Experimenting and testing 3.14 DK Taking initiative 1.57
ES Assessing economic aspects 3.09 DK Navigating politics 1.57

Figure 3b. Representation of Sustainability Competences, averages per country. Scoring
results as sequential table from high to low scores. The colours indicate different categories
of competences (as explained in report 2.2)

This project has received funding from the European
Union Erasmus+ programme under grant agreement
No 2022-1-SE01-KA220-SCH-000089962.
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Critical Thinking
Understanding society
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Innovative problem solving
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Developing creative solutions
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Navigating politics

Figure 4. Outliers and mean values per SC. Scoring is done by assessing the extent of work on
a 5-point scale: 1 = “fully disagree, 2 = somewhat disagree, 3 = undecided, 4 = somewhat
agree, 5 = fully agree, plus indication for ‘relevant or not relevant’.
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3.4 Barriers
Out of 6 possible barriers, it is notable to see that 59 out of 71 respondents (83% of all
respondents) selected “time restriction” as one of the barriers that make it (more) difficult
to integrate SFS into the competences in their work. For all countries, this barrier was
chosen most often. Following the lack of time, “Obligations to other topics” came out as
another big factor that respondents experience as limiting factors (58% of respondents, and
in 5 of 6 countries selected by at least 50% of respondents). Table 5 shows an overview of
the responses. An extensive overview including the number of respondents can be found in
the annex (B.5).
Table 5. Experienced barriers. The numbers represent the percentage of respondents that
selected this barrier. The orange cells highlight all scores above 50%, while the red highlights
the top 2 competences overall.
Obligations Difficult to
to other Time Lack of measure Lack of | Lack of
topics restriction | knowledge | outcomes | funds | enthusiasm | Other
Percentage all 37% 21% 34% 11% 7%
Percentage Denmark 71.4% 85.7% 57.1% 14.3% 0.0% 0.0% 0.0%
Percentage Greece 58.3% 91.7% 41.7% 33.3% | 50.0% 16.7% 8.3%
Percentage Netherlands 50.0% 50.0% 70.0% 20.0% | 40.0% 20.0% | 10.0%
Percentage Portugal 58.8% 76.5% 11.8% 23.5% | 41.2% 59% | 17.6%
Percentage Spain 72.7% 90.9% 27.3% 9.1% | 18.2% 9.1% 0.0%
Percentage Sweden 35.7% 92.9% 35.7% 21.4% | 35.7% 14.3% 0.0%

It turns out that a lack of time and obligations to other topics can be related to an

overflowing curriculum. To quote some of the respondents:

e “There is a big battle of themes for attention”
e “Course plans and matrices must be followed, and different knowledge goals are

tested, and there is not a lot of space left to squeeze in this theme”
e “The central content is already too extensive, we must prioritise”

e “The compulsory curriculum is overloaded”

Figure 4 below shows a part of the Miro board where the open answers to the
guestionnaire were collected. A complete version of the Miro boards can be found in the

annex (B.6).
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Figure 5 Barriers received from open questions in questionnaire, collected and categorized in
Miro.

Need for more
integration

e

Widely recognized barriers

Barriers from input B

Situation/person specific barriers

This project has received funding from the European
Union Erasmus+ programme under grant agreement
No 2022-1-SE01-KA220-SCH-000089962.



The inputs were sorted collectively by the project partners into two sections in the Miro
board: widely recognized barriers and barriers that are situation- or person-specific, to
ensure we could treat the input as more widely recognized issues. Overall, it is notable that
many respondents mention that they see a need for more interdisciplinarity and flexibility.
Whether it is cross-course collaborations, project-based learning or integration of local
communities and experts, it is stated that this approach would be appropriate to rightfully
cover all aspects of SFS. However, most respondents express that they feel unable to take
this approach, as there are many hindering factors in the current education system (e.g., a
subject-based exam program/defined curriculum, separated course curricula, very little time
outside of classrooms to do extra projects).

Also, the lack of flexibility was mentioned by a majority of respondents, often also linked to
the full and defined curriculum programs. In other remarks, respondents also indicated that
they are not confident enough with their level of knowledge about SFS to be able to
integrate the topic into their teachings. Some mentioned that they felt limited because of
the lack of collaboration between other teachers or other subjects.

3.5 Possible solutions

When asked about solutions that could potentially lift these barriers, some mentioned that
it would help them if more teaching-tools, -materials or -methodologies or teacher trainings
were available. Others suggested that ready-to-use lesson plans would help them with
integrating SFS in their work. Some also mentioned that teacher training or a refreshment
course would be helpful/appropriate. Figure 5 shows an impression of the input that was
received from the questionnaire (a larger version can be found in the annex ((B6)). It clearly
shows that participants have ideas on how to improve the current situation, especially
teacher development and integration were mentioned often. Interestingly, it seems
participants have trouble finding solutions to create more time in lessons, which is
concerning since this is also perceived as one of the biggest barriers by a large majority of
the participants.

Possible solutions from open answers
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Figure 6. Possible solutions as mentioned by participants.

Also, already existing initiatives and projects were mentioned, both from the questionnaire
and the curriculum reviews. It is interesting to see if these initiatives could be a possible

This project has received funding from the European
Union Erasmus+ programme under grant agreement
No 2022-1-SE01-KA220-SCH-000089962.
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solution for a barrier in another country or education system. These initiatives are bundled
in the annex (B.6) and an impression is shown in figure 6 below. Especially for freedom of
method or topic choice, but also around integration and tools, some interesting initiatives
were mentioned. For example, project theme days with a focus on a relevant topic in
society, organized by teachers of multiple disciplines on a weekly basis.

Already available initiatives/projects

Need for more time in Need for more freedom Need for more teacher Need for more Need for more tools Student em| powerment Need for systemic
hoi

Could be the cause of previously mentioned barriers
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Netheriands | ‘Spain Denmark Greece Sweden Portugal

Figure 7. Already available initiatives/projects from participants and curriculum reviews.

The project partners were asked to review the inputs on the board and move the
statements if they thought it would either be a possible solution to a previously mentioned
barrier or a potential cause. Interestingly, the inputs that were placed as potential cause for
barriers are mostly interconnected to multiple barriers, increasing the complexity.

To ensure full integration of SFS education into the education system, a system change from
an overarching (curricular) level (e.g., national, regional, school wide) is needed where the
importance of knowledge about SFS and interdisciplinary learning is acknowledged and
emphasised. This would require a complete redesign of the education system in some cases,
which is not feasible within FS Pathways. However, we can use above mentioned insights as
a starting point to start finding solutions that are within the possibilities of this project.
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4 Recommendations for
Pedagogical Design

This section intends to translate the findings from the above needs analysis to a set of
‘design principles’ when addressing pedagogical challenges and opportunities when
addressing the transition towards a more sustainable food system.

4.1 Design principles

Based on previously mentioned insights, the project partners have decided to take the
Sustainable Competences “Valuing the environment” and “Critical thinking” as design
principles for the continuing of the project. This means that during the implementation of
further activities, the development of these two competences must be present, however,
the inclusion of other competences is possible and highly appreciated. The report on Key
features of Sustainable Competences (A2.3) gives an extensive explanation of the contents
of these competences, including the intersection and relation between different food issues.
The Pedagogical Design (A2.4) will use these design principles during focus group sessions,
where stakeholders (teachers, teacher trainers and relevant food actors) come together to
cocreate usable methods and solution. The input on possible solutions and existing projects
and initiatives can be used as a starting point of the session.

4.2 Further actions

Looking ahead, there are multiple actions on the planning to further utilize the obtained
insights. These actions are planned to be done during the remaining time of the project.

e Multiplier events aim to inform and inspire stakeholders (teachers, teacher trainings,
relevant food actors) to take up food education into their practice. During these events,
the stakeholders will be provided with useful information and practical examples, and
discussions and knowledge exchange will be encouraged.

e Interactive videos (WP3) will transform the learning material about the design principles
(and other competences, if any) into engaging teaching tools that can be used by
teachers in the classroom.
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Conclusions

The project partners conducted a curriculum review to assess the level of presence and
inclusion of Sustainable Food Systems (SFS) education in national curricula. The findings
showed that SFS is barely mentioned in most curricula, with limited teacher knowledge and
hesitancy to teach unfamiliar topics. To integrate SFS into teaching, an
integrated/overarching approach and topic specification are required. Furthermore, there is
a lack of tangible suggestions for implementation and underrepresentation of education in
policy documents.

The questionnaire, which polled 71 teachers, teacher trainers, policy writers, and relevant
food actors for the six countries, aimed to identify challenges and opportunities for the
project framework and the Pedagogical Design, and to understand practical concerns for
implementation in the education system. Respondents were generally aware of the
curriculum but experienced little freedom or possibility in integrating SFS into their
teaching. In addition, most respondents stated that they did not know enough about SFS to
include it in their teachings, and there was division on whether SFS should be taught
through extracurricular programs. Nevertheless, a large majority agreed that knowledge
about SFS should be obligatory for all students.

The competences "Critical thinking" and "Valuing the environment" were best represented
in the current education system, while "Navigating politics," "Assessing economic aspects,"
and "Collaborating and connecting" were least represented. Respondents from Denmark
and the Netherlands scored lower on most competences, while Portugal, Sweden, and Spain
scored well above average for nearly all competences.

In the questionnaire, the majority of respondents (83%) identified time restrictions as the
most significant barrier to integrating Sustainable Food Systems (SFS) into their work.
Obligations to other topics (58%) were also identified as a limiting factor. The lack of time
and obligations to other topics were related to an overloaded curriculum, as confirmed by
some respondents. Many respondents called for more interdisciplinary and flexible
approaches to teaching SFS, including cross-course collaborations, project-based learning,
and the integration of local communities and experts. The lack of confidence in knowledge
and limited collaboration between teachers or subjects were also identified as potential
barriers. Possible solutions mentioned included more teaching tools, materials,
methodologies, and teacher training, as well as ready-to-use lesson plans. The importance
of existing initiatives and projects was also highlighted. Overall, the results suggest that a
more interdisciplinary and flexible approach to teaching SFS, combined with teacher training
and the availability of teaching resources, could help to overcome the identified barriers.

The project partners identified "Valuing the environment" and "Critical thinking" as key
design principles to be implemented in further activities. The Pedagogical Design will use
these design principles during focus group sessions to co-create usable methods and
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solutions. The project also plans to organize multiplier events and create interactive videos
to disseminate information and practical examples to stakeholders. These
recommendations provide a valuable framework for addressing the complex challenges of
transitioning towards a sustainable food system.

Key takeaways

e Sustainable Food Systems (SFS) education is barely mentioned in most national
curricula.

e There is a lack of teacher knowledge and hesitancy to teach unfamiliar topics related
to SFS.

e Anintegrated/overarching approach and topic specification are required to integrate
SFS into teaching.

e There is a lack of tangible suggestions for implementation and underrepresentation
of education in policy documents.

e The questionnaire showed limited freedom or possibility in integrating SFS into their
teaching due to time restrictions, obligations to other topics, and an overloaded
curriculum to be the main barriers.

e Interdisciplinary and flexible approaches, cross-course collaborations, project-based
learning, and the integration of local communities and experts can help overcome
the identified barriers to integrating SFS.

e "Valuing the environment" and "Critical thinking" were identified as key design
principles to be implemented in further activities.

e Teacher training, teaching resources, and ready-to-use lesson plans can help
overcome the lack of confidence in knowledge and limited collaboration between
teachers or subjects.

Existing initiatives and projects are important in the development of solutions for teaching
SFS.
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Annex A: Curriculum survey

A.1 Curricula surveys from Denmark
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Bilag 85

Biologi A — stx, august 2017

1. Identitet og formdl

1.1. Identitet
Biologi er leran om det levende: og om samspilet mellem det levende og det omgivendea miljo. Biologi beskasftiger sig med da

» sammenhasnge og processer, der karakberiserar biclogiske systemer pd alle niveauer, det moledoplaere niveau

celle, individ, lation ugaﬂmsl,rsbem Biokogisk widen anvendes inden for en reskke omidder som bioteknologisk pml:hh:rur\-

sundhedsyi og miljgbeskythelse.

Biologi er et natunidenskabeligt fag med vasgt pd imentelle arbejdsmetoder, sivel i laboratoriet som i naturen, T det
almene gymnasium tager faget udgangspunkt i v aget, of det er preeget & udviklingen inden for modemie bickogisk
forskning og bioteknologi,

1.2, Formal

md_r e 1il uddannelsans almendannende og studieforberedende formdl, ved at eleverne cpndr viden og kundskaber
i I:iq

i, forberedes til videreuddannelse og udvikler ansvarlighed for sig sebv, for natur og :—'.an‘unds.lﬁikﬁr'g.

Biologundervisni almendannende formél 4 uﬂddtele.mﬁixﬁdmogirdsigtibinhq-aﬁﬁringfw
verdenshilleder og f3r faglig baggrund for at f betydningen af biodiversiet, baradygtig udvikling og mil !
Ee.mfﬁ'ind%tirmrmahetm biologisk organisme og faktorer med ning for sundhed, Desuden oondr eleverne

faglig baggrund

r at forhodde sig 1l lokale og globale pro illinger inden for sundhed, bisteknologi, beeredygtighed og

milig, og for sahv at bidrage innovativt og ansvarligt til samfundets udvikding.
Detsu.ldieﬁ:fberedmﬂefnmﬂibblotimupr&isaiiggrudgenremfagligvﬁm indsigt: og fi i biclogiens omrdder,
faglig argumentation, faglig kommunikation, metoder og arbajdsformer . Eleverne opndr #mmkﬂmg
ko

petencer, som kan danne grundlag for viders uddannelse iszer inden for naturvidenskabelios og sundhedsvidenskabelips

fagormrider, Eleverne Br indsigt i, hvordan biokogi amvendes i det omgivende samfund og i de videre uddannalses- og
karmieremuligheder, som faget peger frem imed.

2. Faglige mdl og fagligt indhold

2.1. Faglige mél
Eleveme skal kunne:

anvends fagbegreber, fagsprog, relevants reprssentationer og modeller ol beskrivelses og forklaring af lagttagelser og 1l
analyse af bislogiske problemstllingsr

tilrethelegoe og udfere sheparimenter og undersagelser | [sbortoriat og | feken under hensyntagen 1 sikkerhed og tl
riskomomenter ved arbeide med biclogisk materiale

bearbeite data fra kvalitetive og kventitative ebsperimentsr og undersagelser og dobumenters eksperimentelt arbejde
hensigtsmesssigh

anvende rekevante matematiske repraesentationsr, modeller og metoder til beregning, beskrivelse, analyse og wurdering
analysers og diskutere data fra eksperimenter og undersogelser med incdraoelse af faglig viden, feflkdder, usikkerhed og
biclogisk variation

anvende relevante digitake vaerkigier, herunder matematiske, 1 en konkret faglig sammenhasng

indsamle, vurders og anvende faglige tekster og informationer fra forskellige kilder

formriulere sig stubktureret sivel mundtligt som skriftlior om bickogiske eminer og give sammenhasngende faglige forklaringer
demonstrere forst@else af sammenheenge mellem fagets forskelige delomrdder

demonstrere viden om fagets identitst og metodar

e el o e ookl 5 1 & e e v g (clogsie
behandle problemetillinger | samespil med andre fag,

2.2, Kermestof

Gennem kernestoffet skal eevens cpnd faglig fordybelse, viden og kundskaber,

Kemestoffet bygger overordnet pé sammenhaeng mellem bickogisk information, struktuwr og funkton pd ale
organisationsniveauer og pa levende organismers vaskst og dynamiske opretholdelse af ligevaegt, Kemestoffet er:
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- cellebinlogi: opbygning & pro- og eucaryote celler, sucaryote celletyper og membranprocesser
- mikrobiokgi: veekst og vaekstfaktorer, infektionshiologi og resistens
—  wirus: oplrygning og formering
makromolekoyler: ning og biclogisk funktion af carbohydrater, lipider og nudeinsyrer og proteiners struktur, specifiklks
o g d

- enzymer: opbygning, funktion, ensymatiske hovedklasser og fakforer, der pivirker enzymaktiviteten

—  |bickemiske processen: fotosymtesens overordnede delprocesser, respiration og gaering, herunder carbohydratemes
intermedizere stofskifte

- genetk og mokskyl=rbickogi: nedarvningsprincipper, genregulering, replikation, proteinsyntese, mutstion, mittse, meicss
genteknolog og bicinformatik

- evolutonshiologi: bickgisk variation, namurlig s=lektion og atsdannelse

— fysiologi: oversigt over kroppens organsystemser©, ndedrastesystem, blodkredslab, muskler, arbejdsfysiologi, immunsystem,
nervesysham, hormanel requliering og forplantring

- populztonsbiokogi: vaskstmodellsr, populationsgenstik og Hardy-Wenberg-lowven

- akologiz samepil melem ater og mellem arter og deres omgivende milje, energistramme, C-, M- og P-kredslab,
gkotoksikologi og biodiversitet

- ehsperimentelle metoder: celledyrkning, transformation, PCR, elekiroforess, DNA-sekventering, ELISA, spektrofotometri,
arbejdshysiclogiske mdlemetnder, bestermmekss af populationsstmealss og af neto- og bruttoproduktion.

2.3. Supplerende stof

Elevems vil ikke kunne opfide de |gemﬂd|a'evedh}azlpdfkm'ﬁmfetlﬁm'esnffethdet ende stof udgar
tilsammen en helhed, Det su Esbfudd;rberugperqndm kermestoffet, men ka aU:Erryemrrﬂ:la

plerende stof skal sammen med kemestoffet uddybe pmHElT:shlingHugmner,hhu’hdugls;ullHenv.EaTﬂg rolle,
ugm@el%a,sﬁfﬁigaﬂemﬁd&rmﬂm

- sundhed, sygdom og medicin
- biclogisk produkton
—  bioteknologi
- beeredygiighed
- miligbeskytizlza
~ biclogiske databaser og big data
- [icetik
- [biclogi som videnskabsfag,
L b e S
d i

2.4. Omfang
Forventet omfang af fagligt stof er normalt svarende il 450-600 sder.

3. Tilretteleggelse

3.1. Didaktiske principper

Llnl:lw.'nsnngm skal tage vdgangspunkt | et Fagligt niveau svarende til elevernes biologFaglige viden g kompetencer fra
grundskolen

Unde'mg'lngm er tematisk og tager udgu nkt i problemstillinger med bidl:-gsk indhold og aktue, samfundsmasssig eller
viderskabelig relevans. Temaeme v detlsmrrlendaekka-rhmestﬂf ende stof, og 52 der er en klar
progression | arbejdet med faglige mél og sshetzendighed, Temasne :-'.l.pplers systematiske opsamilingsr med henblik pd
elevens faglige owerblik.

Dt teoretiske og ekeperimentelle arbeide shal stotte hinanden og integrerss, siledes at elevame opeves | at kombinere

iagttagelser og fagl furl-r.lmnger 0g inspireres til seh at kunne foresl relevante undersagelsesmetoder og problemigsninger.
Der gesm@egtpﬁun ndervisningsformer, pd elevens aktive rolle gennem dialog, wndersagelse, dokumentation og
formidling og pé at styrke ElquE mundtlige og skriftlige formidlingsevne,

3.2 Arbejdsformer

Undervisningen tilrettelegges med:
— individuedle og kollaborative arbejdsformes
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- faglig laesning, artikellzzsning og kritisk informationssagning

—  mundtig formidling med vaegt pd struktur, faglige forldaringsr, argumentation og fagsprog

— arbejde med udvikding af lpsninger

- ﬁr%aﬁﬁﬁdh’hmﬁjﬁnﬂdﬂﬁm&pﬂﬂmmﬂhﬂhﬁf@ﬁmmﬂdﬂm
rrieremulig

Elevermes eger eksperimentelle arbejde skal udgare ca. 20 pet. o fagers undervisningstid. Eksperimentelt arbejda:

- st centralt | undenvisningen

- weelges bredt og varierst, omfatter bide laboratoriearbejde og feltundersagelser og bide kvalitativt og kvartitative
eksparimentalt arbejde

- omfatter bide skepermenter med fokus pd fagets problemstilingsr og anvendelse af fagets metoder tl undersageles &
problemstillinger med afszet udenfor faget

— tilrettelzgoes med bide kererstyret og mere sebvstaendigt tilrettelagt eksperimentelt arbejde,

Diex eksperimentelle arbejde kan mied andet empiribaserst arbejde, hvor eleverne feks, indhenter data fra databaser,

g andre aktvitater af eksper karakter, f.aks, viruells shsperimenter, Dette indg@r dog ikke | de 20 pot. afsat 1l

slevames eget ehsperimentzlle arbejde,

Skriftdighed i biologi A omfatter jde med fagets forskelige skifdige genrer med sigte pd kereproces o faglig formidling.

Det skiiftige arbejie omfatter blandt andet folgende:

- journaler og rapporter over eksperimentelt arbejde

- forskellige oogavetyper, blands andet med henblik & traening af faglige elementer og samspil med andre fag

- besvarelse af opgaver, der tydeligger kravene wad den skeifige preve

- andre produkter, f.eks. prassentationer, posters og video,

Dhet sheriftlige arbejde i biokogi A skal give aleverme mulighed for at fordybe sig i biologiske problemstillinger og styrke tilegnatsen

af Fagets widen, tankegang, arbejdsmetoder og kﬂnrrmmkd:lﬂ'ls:fdwer

Diex shrifdige arbejde tiremelasgoes, 52 der e progression | fagers skriftiighed og sammenheeng t skifdior arbejde i andre fag
mbdragnllﬁwmlrgmidenenke}teehﬁsshﬂdlgekﬁnmnca ] )

33 It

Digitale '.'aerlﬂml]er |m:|g§r s0m en integrerat del Jur‘demsrungen, bl.a. il formidling, kommunikation, datacpsamling,
databehandling, visualisaring, simulering, bioinformatik og informationssagning. Digitle varktajer inddrages
desuden il traanlng 1:1 de Erﬁ:llge prover og til kollaborstive skriveprocesser,

3.4, Sam=pil med andre fag

[ﬂefkamfngdetmp_rhmrdesm‘ oq behandles, 58 det bidrager til styrkeke af det faglige samspil mellem
[} al

fagene | studierstmingsn. I rertel?plsu'l r‘da‘uﬁnlngen inddrages desuden edevernes viden og kompstencer fra andre
fag, som de hver isaer har, 52 de bidrager til perspektivering Emnemeugbelgmmg:ifageﬁdmﬂmmdesderﬂhhglﬁ

kan desuden indgd | de ferfaglige fordeb, der forbereder eleverne 1l arbejdet med studieretningsprojektst,

Mar biologi A er studierstningsfag, skal der efter grundfordabet tilrettelegges fodsh sammen med andre fag, som wddyber,
armvender eller perspekriverer biologi, Der skal indg et forleb, som omfamer et samarbejde med det andet studisretningsfag.

4. Evaluering

4.1. Lebende evalusring
Elevermes wibytte af undervisn :Fenskdwm 5 * rund af elevens skeiftlige arbejde, =3 der er grundlag
Ed:t

for en fremadrettet vejledning af den enkelte elev i faglige mél og upnﬁmdaﬁ og kundskaber samt for
justering af undervisningen.

4.2, Proveformer

Der afholdes en centralt stillet skriftlig preve og en mundtig prave.

Dan shriftlize prove

Skriftliq preve pd grundleg af et centralt stillet opgavesset, som bestir &F opgaver stillet indenfor kemestoffet | pht, 2.2, og
problemetllinger i tlknyming hertl. :
Provers varighed e fem timer.
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Den mundtlige pieve
Der afholdes en mundtlig preve p& grundlag af eno udarbeidet af eksaminator, Opgaven tager udgangspunkt i en
problemestilling, som har sammenhasng at aller a undervisningens temaer og inddrager EkS-pE"II'I"EﬂtEh: arbejde aller

andet empiribaseret arbejde fra undandsni . indeholder en overskrift og en kot preediserende tekst samit bilag i
form af en artiked eller en E:EE,ED[‘I‘IiH’LEE’rﬁH i undervisningen, og supplersnde materiale | form af figurer,
og lignende, Bilagsmaterialet skal kunne danne basis for faglig ing og perspektivering ved inddragelse af faglige

w, kermestol of supplerende stof, Bilagsmaterialet skal have et omfang, 53 hele materiaet kan forventes inddraget under
minationen,

Opgavene, der indgér som for proven, skal tilsammen | & veesendighed daskke de faglige médl, kemeswof
supplerenda stdnﬂmgu?;rnﬂ ges hajst to gange pé samme hold, E-ilag m& gmbﬂ.gﬁdigfg'ﬂtdigecpgum
eksaminators valg, Opgaverne uden bilagsmateriake skal veere kendte af eksaminandeme inden proven.

Eksaminstionstiden or ca. 30 minutter, Der gives ca. 24 timers forbenedekestid, dog ikke mindre end 24 tmer, Bilagsmaterialet
knyttet ol den udtrukne opgave udleverss ved forberedelsens start, Eksaminationen indledes med sksaminandens fremi

mied wigangspunkt | bilagsmaterialet, som varer op til § minutter, Eksaminationen former sig herefter som en samitale
eksaminand og eksaminator, som inddrager gyrige relevente dele & kernestol og supplerends stof,

4.3. Badommelseshriterier
Bademmedsen er en vurdering af, i hvilken grad eksaminandens prasstation opfylder de faglige m3l, som de er angivet i pkt.
1.

Ved skt preve

Vad den skrifilige prove lzgges veegt pé eksaminandens evne tl 24

—  anvende fagbegreber og fagsprog og relevante reprassentationer og modeller 6l beskrivelse, forklaring og anayse

- formulers sig strukturenet om bickbgiske emner, inddrage relevant faglig viden og give sammenheengende faglige
foridaringer

- wurdere eksperimentelt arbejde og dets Hlrettelzggelss

~ bearbejde, prassentere og vurdere data fra kvaliative og kvantitative eksperimenter og undersagekar med amvendedse af
refevants modsller, beregninger, ITHIl:h':::q reqraEsentationsr -

— analysere og diskuters data 0 eksperimentslle resultater under inddragelse af rédzvant faglig viden

- benytte relevante fagspecfikke digitale veerktgier hensigtsmasszigt.

Der gives én karakter ud fra en helhedswirdering af elsaminandens prasstation.,

bed mundtliy prsve

Vad den mundtlige preve lzzgges der vasge pd eksaminandens evne tl an

- anvende relevant faglig viden, fagbegreber og fagsprog til beskrivelss, forldaring og analyse & bilagsmaterialets
problemstilling

- uddybe og vurdere ehkeperdmentelt arbejde og dets tietielegoelse

— analysere og diskuters data o eksperimentelle resultater under inddragelse & relevant faglig viden

- give sammenhaengende faglige forklaringer og argumentationer og indgd i en faglig dialog

— demonstrere forstdelse af sammenheenge mellem fagets forskelige delomirider

- perspektivers til samfundsmaessige, teknobogiske, miljemasssige eller etiske problemstillinger,

Dier gives én karakter ud fra en helhedswirdering & eksaminandens mundtligs prasstation,

Ved prove, fvor fager inagdr | iaalig samspid

Vad prave, hvor faget indgér i fagligt samspil med andre fag, lgges der veegt pd eksaminandens evne tl at:
— behandle problematillingsr | samepil med andre fag

- demonstrers viden om fagsts identitst og metoder,

4.4, Selvstuderende

Sehystuderands skal a"mﬁi:luifﬂig og mundtig preve, En sehrstuderande skal have gennemfart laboratoriekursus i I:Iiult_algi A
(Bek, om de gymnasiake nelser § 4%) med attestation fra den instinton, der afholdt kurset, for at kunne indstilles 1
prove. Hyis den sshetuderends kan dokumenters gennemfarelse af eksperimenteh arbejde | ot omfang svarende tl niveausts
eksperimentelle arbejde fra tdligere biologiundervisning, f.eks, | form af rapoorter eler joumnaler, kan den sebvstuderende
inidetilles £ prowve uden t gennemfere lsboratorsekursis, Det fidigere genremésrts eksparimentelle arbeide indglr o& samme
midde som grundleg for praven, som imenteh arbejde i en almindelig undenvisningssammenhaeng, Lederan af den shoks,
hwar prsven finder sted, beslutter, om tidligere sksperimentelt arbejde kan udgere et tilstraskkeligt grundlag for den
salystuderandas prove,
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WP2 Curriculum Survey

lease fill out one template per identified case

General comments:
Do not worry about exact translation of the entire documents; a summary of your key findings and
relevant passages in English with reference to the original text is sufficient. Please also share the
source of the original document for future reference.
(1) Curricula identification
1. Which curricula did you find? Please give an overview specitying the following:
Name: EQF4 — Biotechnology: General Programmes, Three Years (ISCED 344)
a. Level:(O)national () regional ()city/schoal level
b. Learning system/education level (Please see attached schematic view of the school

systems for your country)
i. Please use attached chart to indicate the institutional setting of the

curriculum.
ii. If you have some (general) information on certain system/education levels
that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

C:
The following link is to the general overview of all the courses in the General Programme:

https://www.uvm.d mnasiale-uddannelser/fag-og-laereplaner/laereplaner-2017/stx-laereplaner-

2017

Attached is a specific pdf covering the curricula of biotechnology.

(Il) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.

Collect your findings (by marking them in the text or quoting them in a separate document).

a. Food

b. Nutrition

c. Agri(culture)

d. Health

e. Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,

innovation, climate, etc. — or add own)
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General Programmes, three years / Gymnasium (Stx)

Biotechnology

Biotechnology has its roots in the application of chemical and biological research to improve
traditional production and processing of foods based on plants, animals and microorganisms.
Biotechnology can contribute with sustainable and innovative solutions to societal challenges, but
also raises ethical questions and challenges the understanding of ourselves and other living
organisms.

The core substance is a.o.:

Basic ecological concepts: energy flows and production, examples of interactions between species
and between species and their surrounding environment, biodiversity

Supplementary material:

The students also need to investigate subjects like sustainable production of foed, energy and
chemical substances; biotechnological use of plants, animals and microorganisms; environmental
technology and environmental protection.

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick from
the options below and elaborate briefly:
a. Fragmented/separate/isolated
b. Repeatedly but incoherent
c. Addressed in separate learning objectives
d. Integrated in wider context/sections
e. Key competence throughout curriculum
Please elaborate on your answer: ...

In biotechnology food processing is a key competence in both the core substance and in the
supplementary material and is therefore on level E.

(1V) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way are
these measured (e.g. by testing or handouts during lessons)?

Biotechnology:
Biotechnology has its roots in the application of chemical and biological research to improve

traditional production and processing of foods based on plants, animals and microorganisms.
Biotechnology has also become applicable in health sciences, disease treatment and medicine due to
the emergence of microbiology and chemical research.

The teaching is organized with:
- student-activating, individual and collaborative warking methods,
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- oral communication with an emphasis on structure, professional argumentation and
professional language,

- professional reading, article reading and critical information search,

- use of relevant digital tools.

Digital tools form an integral part of the teaching for dissemination, communication, data collection,
data processing, modelling, visualization, simulation, bioinformatics and information retrieval. The
teaching includes relevant digital tools for training for the written tests, carrying out the experimental
work and for collaborative writing processes.

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips, excursions)?
Also consider nonformal and informal communications and statements.

N/A

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such as a
sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(vil) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions, plans,
public opinion, press articles:

See Survey for biology
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Bilag 88
Bioteknologi A — stx, august 2017

1. Identitet og formal

1.1 Identitet

Bioteknologi er teknologisk udnyttelse af biologiske systemer. Bioteknologien har rédder i anvendelse af kemisk og biologisk
forskning til forbedring af traditionel produktion og forarbejdning af fedevarer baseret pd planter, dyr og mikroorganismer.
Bioteknologien har ligeledes baggrund i de muligheder, mikrobiologiens fremkomst og den kemiske forskning 3bnede indenfor
sundhedsvidenskab, sygdomsbehandling og medicin.

Moderne bioteknologi integrerer en razkke natur-, sundhedsvidenskabelige og tekniske forskningsomrader. Molekyla=rbiologi,
biokemi, kemi og systembiologi spiller en stadig vigtigere rolle inden for udvikling af medicin, foraedling af afgreider,
miljubeskyttelse og baeredygtig kemisk produktion og energiproduktion. Bioteknologi kan bidrage med baeredygtige og
innovative lgsninger pd samfundsmaessige udfordringer, men rejser ogsd etiske spergsmal og udfordrer forstdelsen af os selv
og andre levende organismer.

Faget bioteknologi integrerer og anvender biologisk og kemisk viden, metoder og teknikker og omfatter fagdiscipliner som
biologi, kemi, bickemi, melekylasrbiologi og bioteknologi. Der arbejdes teoretisk og praktisk med bioteknologi i relation til bdde
lckale og globale forhold.

1.2. Formal

Bioteknologi A bidrager til uddannelsens almendannende og studieforberedende formal ved, at eleverne opndr viden og
kundskaber indenfor biologi, kemi, biokemi, molekylzerbiclogi og bioteknologi. Faget giver grundlag for at forstd og vurdere
bioteknologiens betydning for den teknologiske udvikling, det enkelte menneske og for lokale og globale problemstillinger.
Faget giver eleverne forudsatninger for kritisk stillingtagen til anvendelse og udvikling af bioteknologi.

Elevernes studiekompetencer udvikles gennem faglig fordybelse og arbejde med faglig teori, eksperimentelt arbejde, faglig
argumentation og varierede arbejdsformer. Eleverne opndr viden, kundskaber og kompetencer, som kan danne grundlag for
videre uddannelse iszer inden for naturvidenskabelige, sundhedsvidenskabelige og tekniske uddannelser, og de far indsigt i
karrieremuligheder, som faget peger frem imod.

2. Faglige méal og fagligt indhold

2.1. Faglige mal
Eleverne skal kunne:

— anvende fagbegreber, fagsprog, relevante reprazsentationer og modeller til beskrivelse og forklaring af iagttagelser og til
analyse af bioteknologiske problemstillinger

— ftilrettelz=gge og udfere eksperimenter og unders@gelser under hensyntagen til laboratoriesikkerhed og til risikomomenter
ved arbejde med biologisk materiale

— bearbejde data fra kvalitative og kvantitative eksperimenter og underssgelser og dokumentere eksperimentelt arbejde
hensigtsmaessigt

— analysere og diskutere eksperimentelle data med inddragelse af faglig teori, fejlkilder, usikkerhed og biclogisk variation
— gennemfgre, vurdere og dokumentere beregninger ved behandling af problemstillinger med bioteknologisk indhold

— anvende relevante matematiske repraesentationer, modeller og metoder til analyse og vurdering

— anvende digitale vaerktejer, herunder fagspecifikke og matematiske, i en konkret faglig sammenhzasng

— indsamle, vurdere og anvende faglige tekster og informationer fra forskellige kilder

— formulere sig struktureret sdvel mundtligt som skriftligt om bicteknologiske emner og give sammenha:ngende faglige
forklaringer

— demonstrere forstdelse af sammenhzenge mellem fagets forskellige delomrader
— demonstrere viden om fagets identitet og metoder

— anvende fagets viden og metoder til vurdering og perspektivering i forbindelse med samfundsmaessige, teknologiske,
miljgmaessige og etiske problemstillinger med bioteknologisk indhold og til at udvikle og vurdere ldsninger

— behandle problemstillinger i samspil med andre fag.
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2.2. Kernestof

Gennem kernestoffet skal eleverne opnd faglig fordybelse, viden og kundskaber.

Kermestoffet er:

— kemiske bindingstyper, tilstandsformer, oplaselighedsforhold, struktur- og sterecisomeri

— uorganisk kemi: opbygning og egenskaber for udvalgte uorganiske forbindelser, herunder ionforbindelser

— organisk kemi: stofkendskab, herunder navngivning, opbygning, egenskaber og isomeri, og anvendelse for stofklasserne
alkoholer, carboxylsyrer og estere, samt opbygning af og relevante egenskaber for stofklasserne carbonhydrider, aldehyder,
ketoner, aminer, amider og aminosyrer

— makromolekyler: opbygning, egenskaber og biologisk funktion af carbohydrater, lipider, nucleinsyrer og proteiner, herunder
enzymer, transportproteiner og receptorer

— maengdeberegninger i relation til reaktionsskemaer og oplgsninger

— homogene kemiske ligevaegte og fordelingsligevaegte, herunder forskydning af disse pd kvalitativt og simpelt kvantitativt
grundlag

— syre-basereaktioner, herunder beregning af pH for vandige oplgsninger af syrer, baser, blandinger af disse og
puffersystemer samt bjerrumdiagrammer

— redoxreaktioner, herunder anvendelse af oxidationstal
— organiske reaktionstyper: kondensation og hydrolyse
— enzymer: enzymatiske hovedklasser og enzymkinetik

— biokemiske processer: fotosyntesens overordnede delprocesser, respiration og gzering, herunder carbohydraternes
intermedizere stofskifte

— wirus: opbygning og formering

— celler: opbygning af pro- og eucaryote celler, eucaryote celletyper, stamceller og membranprocesser

— mikrobiclogi: vaekst, vaekstmodeller og vaskstfaktorer

— genetik og molekylzerbiologi: nedarvningsprincipper, mitose, meiose, replikation, proteinsyntese, genregulering, mutation,
genteknologi, anvendt bioinformatik og evolutionsmekanismer

- fysiologi pd organismeniveau og biokemisk niveau: hormonel regulering, nervesystem, forplantning og immunsystem

- pkologiske grundbegreber: energistrgmme og produktion, eksempler pd samspil mellem arter og mellem arter og deres
omgivende milj@, biodiversitet

— eksperimentelle metoder: celledyrkning, kloning, transformation, PCR, elekiroforese, DNA-sekventering, ELISA, separation,
titrering, spektrofotometri og chromatografi.

2.3. Supplerende stof

Eleverne vil ikke kunne opfylde de faglige mal alene ved hjzlp af kernestoffet. Kernestoffet og det supplerende stof udger
tilsammen en helhed. Det supplerende stof uddyber og perspektiverer kernestoffet, men kan ogs3 omfatte nye emneomrader.
Det supplerende stof skal sammen med kernestoffet uddybe emner og problemstillinger, hvor bioteknolegi spiller en vassentlig
rolle. Det supplerende stof vaelges, 53 fulgende omrader omfattes:

- sundhed, sygdom og medicin, herunder udvikling af medicin, fremstilling og virkemdde

— bzeredygtig produktion af f@devarer, energi og kemiske stoffer

— bioteknologisk anvendelse af planter, dyr og mikroorganismer

- miljsteknologi og miljubeskyttelse

— ny forskning og nye bioteknologiske metoder

—  bioetik.

Der skal indgd omrdder med relation til elevernes hverdag og samfundsmaessige, teknologiske eller miljsmasssige

problemstillinger med bioteknologisk indhold. Omraderne skal endvidere vaelges s3ledes, at bade lokale og globale perspektiver
bergres. Dele af det supplerende stof varlges | samarbejde med eleverne.

Der skal indgd materiale pd engelsk samt, nar det er muligt, p3 andre fremmedsprog.

2.4, Omfang
Forventet omfang af fagligt stof er normalt svarende til 500-700 sider.

3. Tilrettelaeggelse

3.1. Didaktiske principper
Undervisningen skal tage udgangspunkt i et fagligt niveau svarende til elevernes biologi- og kemifaglige viden og
metodekendskab fra grundskolen.

36



3 \2
A2.1 Needs Analysis \‘) FOODS\'\ 4

Pathways _S—

Undervisningen opbygges ud fra tematiske forlsb, der f.eks. tager udgangspunkt i bioteknologiske problemstillinger, der viser
eleverne bioteknologis betydning for forstielse af deres hverdag og omverden, herunder bicteknologiske problemstillinger af
teknologisk og samfundsmasssig betydning. Der indgar sdvel kernestof som supplerende stof i de enkelte tematiske forlsb, og
de tematiske forlgb kan suppleres med kortere perioder, hvor faglig viden lzeres systematisk.

Temaerne tilrettela=gges med varierede arbejdsformer. Det teoretiske og eksperimentelle arbejde skal stwitte hinanden og
integreres, sdledes at eleverne opyves i ikke blot at kombinere iagttagelser og teori, men inspireres til selv at kunne fores|3
relevante undersggelsesmetoder og problemlgsninger.

3.2. Arbejdsformer

Undervisningen tilrettela=gges med:

— elevaktiverende, individuelle og kollaborative arbejdsformer

- mundtlig formidling med veegt pd struktur, faglig argumentation og fagsprog
— faglig lzesning, artikella=sning og kritisk informationsssgning

— anvendelse af relevante digitale vaerktajer

— arbejde med udvikling af l#sninger

— udadrettede aktiviteter eller samarbejde med eksterne partnere, som eksemplificerer fagets anvendelsesomrader og
karrieremuligheder.

Eksperimentalt arbejde

Elevernes eget eksperimentelle arbejde i laboratoriet skal udgsre ca. 20 pct. af fagets . Eksperimentelt arbejde:
— skal st centralt i undervisningen

— skal vaelges bredt og varieret og omfatter bade kvalitativt og kvantitativt eksperimentelt arbejde

— omfatter bdde eksperimenter med fokus pa fagets problemstillinger og anvendelse af fagets metoder til underspgelse af
problemstillinger med afszet udenfor faget

— skal tilrettela=gges med bdde lererstyret og mere selvsteendigt tilrettelagt eksperimentelt arbejde.

Det eksperimentelle arbejde kan suppleres med andet empiribaseret arbejde, hvor eleverne f.eks. indhenter data fra databaser,

og andre aktiviteter af eksperimentel karakter, f.eks. virtuelle eksperimenter. Dette indgdr dog ikke i de 20 pct. afsat til elevens

eget eksperimentelle arbejde.

Skriftligt arbejde

Skriftlighed i bioteknologi A omfatter arbejde med fagets forskellige skriftlige genrer med sigte pd la=reproces og faglig
formidling. Det skriftlige arbejde omfatter blandt andet fulgende:

— journaler og rapporter over eksperimentelt arbejde

- forskellige opgavetyper, blandt andet med henblik pd tra=ning af faglige elementer og samspil med andre fag

— besvarelse af opgaver, der tydeligger kravene ved den skriftlig prave

— andre produkter som f.eks. praesentationer og video.

Det skriftlige arbejde i bioteknologi A skal give eleverne mulighed for at fordybe sig i bioteknologiske problemstillinger og styrke
tilegnelsen af fagets viden, tankegang og arbejdsmetoder. Det skriftlige arbejde tilrettelaagges, s3 der er progression i fagets

skriftlighed og sammenhaeng til skriftligt arbejde i andre fag som bidrag til udviklingen af den enkelte elevs skriftlige
kompetencer.

3.3. 1t
Digitale vaerkivjer indgdr som en integreret del af undervisningen blandt andet til formidling, kemmunikation, dataopsamling,
databehandling, modellering, visualisering, simulering, bioinformatik og informationss@gning. Ved tilrettelzeggelsen af

undervisningen skal der la=gges vaegt pd at inddrage relevante digitale vaerkteijer til traening til de skriftlige prever,
gennemfarelse af det eksperimentelle arbejde og til kollaborative skriveprocesser.

3.4. Samspil med andre fag

Dele af kernestof og det supplerende stof vaelges og behandles, s3 det bidrager til styrkelse af det faglige samspil mellem
fagene og i studieretningen. I tilrettelzeggelsen af undervisningen inddrages desuden elevernes viden og kompetencer fra andre
fag, som eleverne hver iszer har, s& de bidrager til perspektivering af emnemne og belysning af fagets almendannende sider.
Bioteknologi A kan desuden indgd i de flerfaglige forlgb, der forbereder eleverne til arbejdet med studieretningsprojektet.

I bioteknologi A skal der tilrettela=gges forlgb sammen med andre fag, som uddyber, anvender eller perspektiverer bioteknologi.
Der skal vaere et forlgb, som omfatter et samarbejde med matematik.
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4. Evaluering

4.1. Lebende evaluering

Elevernes udbytte af undervisningen evalueres jaswnligt, bl.a. pd baggrund af det skriftlige arbejde, sd der bliver grundlag for en
fremadrettet vejledning af den enkelte elev i arbejdet med at nd de faglige mal og for justering af undervisningen.

4.2, Proveformer
Der afholdes en centralt stillet skriftlig preve og en mundtlig prave.

Den skriftlige prave

Skriftlig preve pd grundlag af et centralt stillet opgavesast, som bestar af opgaver stillet inden for kernestoffet i pkt. 2.2. og
problemstillinger i tilknytning hertil.

Privens varighed er fem timer.

Den mundtiige prave

Der afholdes en mundtlig prisve pd grundlag af en opgave udarbejdet af eksaminator. Opgaven tager udgangspunkt i en
problemstilling, som har sammenhzazng med et eller flere af undervisningens temaer og inddrager eksperimentelt arbejde eller
andet empiribaseret arbejde fra undervisningen. Opgaven indeholder en overskrift og en kort praeciserende tekst samt bilag i
form af en artikel eller en case, som ikke er behandlet i undervisningen, og supplerende materiale i form af figurer, forspgsdata
og lignende. Bilagsmaterialet skal kunne danne basis for faglig uddybning og perspektivering ved inddragelse af faglige
metoder, kernestof og supplerende stof. Bilagsmaterialet skal have et omfang, s3 hele materialet kan forventes inddraget under
eksaminationen.

Opgaverne, der indgdr som grundlag for preven, skal tilsammen i al vazsentlighed daskke de faglige mal, kernestof og
supplerende stof. Hver opgave m3 bruges hyjst to gange p& samme hold. Bilag md genbruges i forskellige opgaver efter
eksaminators valg. Opgaverne uden bilagsmateriale skal vaere kendte af eksaminanderne inden preven.

Eksaminationstiden er ca. 30 minutter. Der gives ca. 24 timers forberedelsestid, dog ikke mindre end 24 timer. Bilagsmaterialet
knyttet til den udtrukne opgave udleveres ved forberedelsens start. Eksaminationen indledes med eksaminandens fremlaeggelse
med udgangspunkt i bilagsmaterialet, som varer op til ti minutter. Eksaminationen former sig herefter som en samtale mellem
eksaminand og eksaminator, som inddrager gvrige relevante dele af kernestof og supplerende stof,

4.3. Bedemmelseskriterier
Bed@mmelsen er en vurdering af, i hvilken grad eksaminandens prazstation opfylder de faglige mal, som de er angivet i pkt.
2.1

Ved skriftlig prove
Ved den skriftlige prave la=gges der vaegt pd eksaminandens evne til at:
- anvende fagbegreber og fagsprog og relevante reprazsentationer og modeller til beskrivelse, forklaring og analyse

— formulere sig struktureret om bioteknologiske emner, inddrage relevant viden og give sammenhaengende faglige
forklaringer

— vurdere eksperimentelt arbejde og dets tilrettela=ggelse
— bearbejde data fra kvalitative og kvantitative eksperimenter og undersggelser og vurdere resultaterne herfra
— analysere og diskutere data og eksperimentelle resultater under inddragelse af relevant faglig viden

- gennemfygre og prazsentere relevante beregninger ved korrekt brug af fagsprog, herunder anvende relevante matematiske
modeller og metoder

— benytte relevante fagspecifikke digitale vaerkigjer hensigtsmaessigt.
Der gives en karakter pd baggrund af en helhedsvurdering af eksaminandens prasstation.

Veed mundtlig prave
Ved den mundtlige priive la2gges der vaegt pd eksaminandens evne til at:

— anvende relevant faglig viden, fagbegreber og fagsprog til beskrivelse, forklaring og analyse af bilagsmaterialets
problemstilling

- uddybe og vurdere eksperimentelt arbejde og dets tilrettelazggelse

— analysere og diskutere data og eksperimentelle resultater under inddragelse af relevant faglig viden
- give sammenhaengende faglige forklaringer og argumentationer og indgd i en faglig dialog

- demonstrere forstdelse af sammenhzaznge mellem fagets forskellige delomrader

perspektwere til samfundsmzessige, teknologiske, miljgmaessige eller etiske problemstillinger.
Der gives én karakter pd baggrund af en helhedsvurdering af eksaminandens mundtlige praestation.
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Ved prisve, hvor faget indgdr i fagligt samspil
Ved pryive, hvor faget indgdr i fagligt samspil med andre fag, lz2gges der vasgt pd eksaminandens evne til at:

— behandle problemstillinger i samspil med andre fag
— demonstrere viden om fagets identitet og metoder.

4.4, Selvstuderende

En selvstuderende skal have gennemfgrt laboratoriekursus i bioteknologi A (stx) (Bek. om de gymnasiale uddannelser § 49)
med attestation fra den institution, der afholdt kurset, for at kunne indstilles til preve. Hvis den selvstuderende kan
dokumentere gennemfarelse af eksperimentelt arbejde i et omfang svarende til niveauets eksperimentelle arbejde fra tidligere
undervisning i bioteknologi A (stx), f.eks. i form af rapporter eller journaler, kan den selvstuderende indstilles til preve uden at
gennemfire laboratoriekursus. Det tidligere gennemfgrte eksperimentelle arbejde indgér pd samme made som grundlag for
préven, som eksperimentelt arbejde i en almindelig undervisningssammenhasng. Lederen af den skole, hvor preven finder sted,
beslutter, om tidligere eksperimentelt arbejde kan udgsre et tilstraskkeligt grundlag for den selvstuderendes preve.

S
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lease fill out one template per identified case

General comments:
Do not worry about exact translation of the entire document; a summary of your key findings and

relevant passages in English with reference to the original text is sufficient. Please also share the
source of the original document for future reference.

(1) Curricula identification
1. Which curricula did you find? Please give an overview specifying the following:
Name: Compulsory primary and secondary basic education curriculum
a. Level:x national xregional x city/school level
b. Learning system/education level (Please see attached schematic view of the school
systems for vour country) Secondary level (6 ages to sixteen)
i. Please use the attached chart to indicate the institutional setting of the
curriculum. General education programas
ii. If you have some (general) information on certain system/education levels
that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).

| attach the original files:

e Original archive of the primary school curriculum
e Original | | - il

Please comment on your choice:

While doing my research, | found out that here in Spain, a new decree has just been launched
regarding the curriculum, which is already in force and is undergoing a 2-year evaluation period by
public education teachers.

Three courses are available to progressively implement the new curricula, with the support of the
Educational Inspectorate and the necessary training.

| have summarised the basic structure of the Spanish curriculum for basic education (primary and
secondary) in this document

| would like to mention that the new structure favours project-based education and the STEAM
methodology

| also add a summary of the basic curriculum of Primary and the basic curriculum of secondary

(1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.

Collect your findings (by marking them in the text or quoting them in a separate document).

S
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Food

Nutrition

Agri(culture)

Health

Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own)

Peo Ty

In the case of the curriculum for both primary and secondary schools in the Spanish system, there is
an area called "Environment" and another called "Education in values" which are focused on the
theme of sustainability and respect for the environment.

Both areas are transversal to all subjects and it is recommended to work on global projects.

In the documents previously mentioned as basic curriculum of Primary and the basic curriculum of
secondary , you will be able to find the information marked in yellow

If none of the above can be found, please provide insights on why:

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick from
the options below and elaborate briefly:
a. Fragmented/separate/isolated
Repeatedly but incoherent
Addressed in separate learning objectives
Integrated in wider context/sections
Key competence throughout curriculum

P oo T

Please elaborate on your answer: __.
In the case of the curriculum for both primary and secondary schools in the Spanish system, there is

an area called "Environment" and another called "Education in values" which are focused on the
theme of sustainability and respect for the environment.

Both areas are transversal to all subjects and it is recommended to work on global projects.

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way are
these measured (e.g. by testing or handouts during lessons)?

Characteristics of learning assessment:

e They have a global meaning.

e [t is associated with competencies.

¢ Measures and educational support are provided when a student requires it.

e The learning of the students, the teaching processes and the teacher’s practice are
evaluated.

e [t allows us to identify advances, difficulties and errors.

¢ Enables making timely decisions to meet the objectives set

e promotes the widespread use of diversified assessment strategies and instruments

e Take parents into account.
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the qualification of the learning of the areas, subjects or fields in relation to the evaluation criteria
corresponding to the specific competences.

The qualification of the fields, in case they are programmed, can be done in an integrated way,
while, in this case, the qualification obtained will be comman to the areas or subjects that are part
of it.

globalizing projects of a transversal nature, such as the field of the environment, will consist of an
independent area or subject and the specific competencies and the corresponding evaluation
criteria will have to be defined in order to carry out the qualification

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips, excursions)?
Also consider nonformal and informal communications and statements.

Yes, within the project-based learning system, the extracurricular approach is contemplated in the
design of educational projects, this information can be found in this document specifically in section
number 3.- The fields

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such as a
sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

Currently the Government of Catalonia is working on specific projects in the field of basic education
on sustainable food specifically.

For more information here
Educational projects | Sustainable Food | Ajuntament de Barcelona

(alimentaciosostenible.barcelonal

(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions, plans,
public opinion, press articles:
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WP2 Curriculum Survey

lease fill out one template per identified case

General comments:
Do not worry about exact translation of the entire documents; a summary of your key findings and
relevant passages in English with reference to the original text is sufficient. Please also share the
source of the original document for future reference.
(1) Curricula identification

1. Which curricula did you find? Please give an overview specifying the following:

Name: EQF4 — Geoscience: General Programmes, Three Years (ISCED 344)
a. Level:(()national () regional () city/school level
b. Learning system/education level (Please see attached schematic view of the school

systems for your I:c-unt[gl

i. Please use attached chart to indicate the institutional setting of the

curriculum.
ii. If you have some (general) information on certain system/education levels
that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

C:
The following link is to the general overview of all the courses in the General Programme:

https:/fwww.uvm.dk/gymnasiale-uddannelser/fag-og-laereplaner/lacreplaner-2017/stx-lacreplaner-
2017

Attached is a specific pdf covering the curricula of geoscience.

(Il) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

a. Food

b. Nutrition

c. Agri(culture)

d. Health

e. Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,

innovation, climate, etc. — or add own)

Geoscience
Geoscience deals with man's attempt to develop descriptions, interpretations and explanations of

geological and physical phenomena on Earth. Observations and experiments in interaction with
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theories and models lead to the development of a natural scientific insight that contributes to an
understanding of human living conditions, resource utilization and impact on nature, and which at
the same time points towards opportunities for sustainable development. The subject is based on
current events and puts geoscientific issues into a local, regional and global societal perspective.
Through work with concrete and current geoscientific issues, students gain a fundamental
understanding of the importance of the natural basis for life on Earth and for man's impact on nature.
Emphasis is placed on students gaining knowledge of the natural and resource base of different
societies with a focus on sustainable development.
Academic goals:
- The student’s must deal with issues relating to sustainability, resources, planning, population
relations and global division of labor using geotechnical knowledge.
- Production and its dependence on technological development and resource base.
Significance for people and society locally and globally.

(I} Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick from
the options below and elaborate briefly:
a. Fragmented/separate/isolated
b. Repeatedly but incoherent
c. Addressed in separate learning objectives
d. Integrated in wider context/sections
e. Keycompetence throughout curriculum
Please elaborate on your answer: ...

In peoscience sustainability and resource utilization are key competences on level E. Food is not
mentioned.

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way are
these measured (e.g. by testing or handouts during lessons)

N/A

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips, excursions)?
Also consider nonformal and informal communications and statements.

N/A

(V1) Practical examples
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If you came across practical examples/insights (that are not yet covered by above questions, such as a
sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions, plans,
public opinion, press articles:

See Survey for Biology
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Bilag 101

Geovidenskab A — stx, august 2017

1. Identitet og formal

1.1 Identitet

Det naturvidenskabelige fag geovidenskab omhandler menneskets forsgg pd at udvikle beskrivelser, tolkninger og forklaringer
af geologiske og fysiske f=2nomener pa Jorden. Observationer og eksperimenter fegrer i samspil med teorier og modeller til
udvikling af en naturvidenskabelig indsigt, der bidrager til en forst3else af menneskets livsvilkar, ressourceudnyttelse og
pdvirkning af naturen, og som samtidig peger frem mod muligheder for en baeredygtig udvikling.

Faget tager udgangspunkt i aktuelle begivenheder og sastter geovidenskabelige problemstillinger ind i et lokalt, regionalt og
globalt samfundsmaessigt perspektiv.

1.2 Formal

Geovidenskab A giver eleverne fortrolighed med vassentlige naturvidenskabelige metoder og synsvinkler, der sammen med
kendskab til geofaglige faznomener og teorier dbner for en naturvidenskabelig tolkning af verden. Dette bidrager til elevernes
almendannelse og kvalificerer deres studievalg ved, at de opndr viden og kundskaber inden for fagomridet.

Gennem eksperimenter, feltarbejde og arbejde med modeller opnar eleverne kendskab til opstilling og anvendelse af teorier
som middel til kvalitativ og kvantitativ forklaring af fa2nomenear og processer,

Med afsaet i en rumlig og dynamisk opfattelse af Jorden og det fysiske landskab bliver eleverne i stand til at forstd
naturressourcer og deres forvaltning samt stofkredsleb og energistremme i en geovidenskabelig kontekst set i relation @l
menneskets anvendelse hearaf.

Gennem arbejdet med konkrete og aktuelle geovidenskabelige problemstillinger opndr eleverne en fundamental forstielse for
naturgrundlagets betydning for livet pd Jorden og for menneskets tilbagevirkning pd naturen.

Der la=gges va=gt pd, at eleverna fAr kendskab til forskellige samfunds natur- og ressourcegrundlag med fokus pd baeredygtio
udvikling.

2. Faglige mal og fagligt indhold

2.1 Faglige mal
Eleverne skal kunne:
- forholde sig til aktuelle geovidenskabelige problemstillinger inden for kemestofomridet

- identificere, klassificere og fortolke rumlige og tidslige menstre i geovidenskabelige sammenhasnge blandt andet pd
baggrund af kort, geografiske informationssystemer og satallitdata

- tilrettelazgge, beskrive og udf@re observationer og eksperimenter s3vel i felten som i laboratoriet

- analysere en geovidenskabelig problemstilling ud fra forskellige reprazsentationer af informationer og formulere en lgsning
af problemet wed brug af en relevant model og herunder anvende matematiske vaerktgjer

- behandle empiriske data med henblik p3 at opstille og diskutere matematiske sammenha=nge mellem variable
- analysere og fortolke strukturer og udviklingsprocesser i naturen og menneskats omgivelser

- opstille 0og anvende et bredt udvalg af modeller til kvalitativ eller kvantitativ forklaring af geovidenskabelige fa2nomener
samt diskutere modellers gyldighedsomrdde og forholde sig kritisk til deres samfundsmaessige anvendelse

- forholde sig til problemstillinger vedrerende baeredygtighed, ressourcer, planlzgning, befolkningsforhold og global
arbejdsdeling ved anvendelse af geofaglig viden

- analysere og vurdere geovidenskabelige problemstillinger i en bredere samfundsmaessig og teknologisk sammenhzaeng med
inddragelse af viden og kompetencer opndet i andre fag

- behandle problemstillinger i samspil mad andre fag
- demonstrere viden om fagets identitet og metoder
- anvende fagets metoder i innovative sammenhange

- formidle faglig viden, analyser, resultater og diskussioner, mundtligt og skriftligt henvendt til specifikke malgrupper samt
kunne deltage p3 en kvalificeret made i den aktuelle samfundsdebat om geovidenskabelige emner.

2.2, Kernestof

Gennem kemestoffet skal eleverne opn3 faglig fordybelse, viden og kundskaber.
Kernestoffet er:
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Jordens og landskabernes udvikiingsprocessar og udviklingshistorie

- Planeten Jorden som en del af solsystemet samt grundtra=k af den fysiske beskrivelse af universet
og dets udviklingshistorie

- Jordens geologiske opbyaning og den pladetektoniske model
- Elementzer seismologi, herunder jordskzelv og vulkaner

- Bglgef=nomener og deres elementaere egenskaber, herunder balgel=ngde, frekvens, udbredelsasfart,
interferens og brydning

- Kinematisk beskrivelse af bevasgelse i én dimension

- Landskabers udviklingsprocesser, herunder istids- og kystlandskaber

-  Grundira=k af Jordens og livets udvikling med eksempler pd geologiske begivenheder

- Absolut datering oqg relativt tidsbegreb, herunder stratigrafi

- Radioaktivitet, herunder henfaldstyper, aktivitet og henfaldsloven med henblik pd datering
- Energiforhold ved kerneprocesser

Veir, klima og klimazendiinger. Natur- og samfundsmasssige faktorer, der pivirker klimaet

- Klimasystemst, det globale vindsystem, havstremme og disses betydning for det regionale wejr

- Teorier om klima og klimazndringer, herunder Jordens strilingsbalance og det slektromagnetiske spekirum
- Atomare systemers emission og absorption af striling og spektre

- Klimaz=ndringer p& forskellige tidsskalaer, herunder effekter af Jordens bevaegelse

- Gravitationsloven og bevasgelse om et centrallegems

- Energiforhold ved temperatur- og fasezendringer

- Kraftbegrebet og Newtons love, herunder tryk, opdrift og gnidning

Vand, vandressourcer og deres udnyitelse

- Vandets kredslab, vandbalanceligningzn og modellering af grundvandsstramme
- Kinetisk energi og potentiel energi i tyngdefeltet nae=r Jorden

- Elementzre elekiriske kredsleb og geofaglig anvendelse af elektriske metoder

Produktion, teknologi og energiressourcer

- Produktionen og dens afhaengighed af teknologisk udvikling og ressourcegrundlag. Betydning for mennesker og samfund
lokalt og globalt

- Mutidens og fremtidens energiteknologi og enargiforsyning
- Energiomsaetning samt effekt og nyttevirkning.
- Det globale kulstofkredslgh samt vedvarende og fossile energiressourcer.

2.3. Supplerende stof

Eleverne vil ikke kunne opfylde de faglige mal alene ved hjzelp af kernestoffet. Det supplerende stof udger ca. 20 pct. og
omfatter emner eller problemstillinger, som uddyber, aktualiserer og perspektiverer kernestoffet, og som bidrager il opfyldelse
af de faglige méal.

Det supplerende stof skal give mulighed for samspil med studieretningsfagene. Eleverne skal have vazsentlig indflydelse pd valg
af supplerende stof,

Der skal indgd materiale pd engelsk samt, ndr det er muligt, p3 andre fremmedsprog.

2.4, Omfang
Forventst omfang af fagligt stof er normalt svarende til 450-600 sider.

3. Tilrettelazggelse

Undervisningen i faget geovidenskab A tilrettelz=gges som et samlet forlgb. Undervisningen skal endvidere tilrettelasgges
s3ledes, at det er muligt i 3.9 sidelgbende at felge et forleb som lefter fra fysik B til fysik A.

3.1. Didaktiske principper

Undervisningen i geovidenskab A tager udgangspunkt i aktuelle, tematiske forlgb med et samfundsorienterst og teknologisk
perspektiv, sa eleverne far mulighed for at opleve faget som relevant og interessant. Enkelte systematiske indslag kan
tydeliggare overfor eleverne, hvordan de faglige begreber finder anvendelse i forklaringen af forskellige geovidenskabelige
faznomener.
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I undervisningen skal vasgten la=gges pd arbejdsformer, der fremmer elevernes selvstandige arbejdsprocesser. Som led i
undervisningen besgges et antal geotoper, hvor forskellige landskaber og geovidenskabelige processer studeres. I lgbet af
studieretningsforlabet udarbejder eleverne en projektopgave i relation hertil.

Der skal tilrettelazgges mindst et l=ngerevarends forlgb, hvor elevene | mindre grupper arbejder i felten eller i laboratoriet
med en sehwvalgt eksperimentel geovidenskabelig problemstilling.

Der skal tilrettelzzgges mindst et forlgb, som giver eleverne lejlighed til at udvikle og demonstrere deres innovative
kompetencer.

Ved tilrettela=ggelsen skal der la2gges vaagt pd samarbejdet med matematik, samtidig med at undervisningen i geovidenskab
byager pd realistiske forudsatninger om elevernes matematiske kompetencer. I geovidenskab A benyttes matematik blandt
andet i beskrivelsen af sammenhaenge og modeller.

3.2. Arbejdsformer

Undervisningen skal tilrettelazgges, s3 der er variation og progression i de benyttede arbejdsformer under hensyntagen il de
faglige mal, der gnskes ndet med det enkelts forlgb. Projektarbejder, hvor der tages udgangspunkt i elevernes egne
problemformuleringer, og som har en undersggende eller innovativ tilgang, skal vaere en naturlig del af undervisningen.

Elevernes eksperimentelle arbejde omfatter sdvel feltarbejde som arbejde i laboratoriet. Det eksperimentelle arbejde og
feltarbejdet indgdr som en integreret del af undervisningen og skal sikre eleverne fortrolighed med metoder og brugen af
udstyr, herunder it-baseret udstyr til dataopsamling og databehandling.

De eksperimentelle aktiviteter tilrettelaagges, s3 der er progression i kravene til elevernes selvstandighad fra simple
registreringer og observationer over arbejde med mere komplekse sammenhaznge til selvstaendige, dbne eksperimentelle
undersagelsar og feltarbejder.

Omfanget af elevernes selvstzendige eksperimentalle arbejde og feltarbejde udgar mindst 20 pet. af undervisningstiden.

Mundtlig fremstilling og skriftligt arbejde indodr som en vassentlig del af arbejdet med faget. Det skriftlige arbejde omfatier
blandt andet felgende:

— rapportering og efterbehandling af eksperimentelt arbejde og felarbejde
- lgsning af geofaglige problemer, herunder trazning 1 anvendelse af faglige begreber, metoder og modeller
— formidling af faglig indsigt i form af tekster, preesentationer, projektrapporter og lignende.

Det skriftlige arbejde i geovidenskab A skal sikre elevernes fordybelse i geovidenskabelige problemstillinger, styrke tilegnelsen
af geofaglig viden og arbejdsmetoder samt sikre udviklingen af elevernes skriftlige kompetencer.

Arbejdet med lasning af skriftlige opgaver skal tydeliggere kravene til elevernes beherskelse af de faglige mél i forbindelse med
den skriftlige preve i geovidenskab A. Det skriftlige arbejde tilretielazgges, s3 der er progression og sammenhazng til skriftligt
arbejde i andre fag, isser matematik og kemi.

Eleverne skal arbejde med mundtlig fremstilling, hvor de inddrager faglig argumentation og beskrivelse af geovidenskabelige
faenomener og modeller, Eleverne skal have lgjlighed til at udforme oplaeg, der kan danne udgangspunkt for en selvstzendig
prazsentation af et geovidenskabeligh emne.

Inddragelse af private og offentlige virksomheder og institutioner kan bidrage til at tydeliggere studie- og karreremuligheder for
eleverne og belyse relevante geovidenskabelige problemstillinger.

3.3. It

I undervisningen skal der l22gges va=gt pd inddragelse af it-vasrktgjer, sdvel i forbindelse med feltarbejde og eksperimentelt
arbejde som ved elevernes arbejde med det faglige stof. Eleverne skal benytte it-baserede hjzzlpemidler til dataopsamling og
databehandling. Eleverne skal endvidere arbejde med geoagrafiske informationssystemer, satellitdata og -billeder samft it-
baserede modeller til simulering af geovidenskabelige faznomener.

3.4. Samspil med andre fag

Geovidenskab A er omfatiet af det generelle krav om samspil mellem fagene. Dele af kernestof og supplerende stof vaelges og
behandles, s3 det bidrager til styrkelse af det faglige samspil mellem fagene og i studieretningen. I tilrettela=ggelsen af
undervisningen inddrages desuden elevernes viden og kompetencer fra andre fag, som eleverne hver iszr har, sa de bidrager
til perspektivering af emnerne og belysning af fagets almendannende sider. Geovidenskab A kan desuden indgd i de flerfaglige
forlgb, der forberader eleverne til arbejdet med studieretningsprojektet.

I studierstningen med geovidenskab A skal undervisning i studierstningsfagene samordnes, hvor det er faglioh relevant. Der
skal i undervisningen indg2 forleb, hvor der | samspil mellem geovidenskab A og matematik A arbejdes med modellering af
empiriske data fra egne undersggelser og med geovidenskabelige matematiske modeller. Der skal endvidere indgd forlgb, hvor
samspillet med kemi B er tydeligt og skal omfatte sdvel uorganisk som organisk stofkemi.
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4. Evaluering

4.1. Lobende evaluering

Der gennemferes lebende evaluering, herunder med henblik pd arbejde med teori, empirisk arbejde inkl, databehandling samt
problemlgsning. Herved sikres, at eleverne jaevnligt far mulighed for at vurdere deres udbytte, blive vejledt i det videre arbejde
samt medvirke ved evaluering og justering af undervisningen.

4.2. Proveformer
Der afholdes en centralt stillet skriftlig preve og en mundtlig preve.

Den skriftlige prave
Skriftlig preve pa grundlag af et centralt stillet opgavesat. Prevens varighad er fem timer.

Den mundtlige prove

Mundtlig preve pd grundlag af en opgave udarbejdet af eksaminator/eksaminatorerna. Opgaven omhandler en problemstilling i
tilknytning til et eller flere af de i undervisningen behandlede temaer. Opgaven inddrager teoretisk stof og sd vidt muligt
relevant feltarbejde, eksperimentelt arbejde eller andet empiribaseret arbejde samt indeholder ukendte bilag i tilknytning 4l
opgavens problemstilling. Anvendt apparatur kan inddrages under preven.

Opgaverne, der indgdr som grundlag for pravemne, skal i alt vassentlighed daskke de faglige mél, kernestoffet og det
supplerende stof,

Opgaverne uden bilag skal vaere kendt af eksaminandeme inden praven.

Den enkelte opgave m3 anvendes hajst tre gange pa samme hold. Bilag m3 genbruges i forskellige opgaver efter eksaminators
valg. Opgaverne med bilag sendes til censor inden praven.

Eksaminationstiden er ca. 30 minutter per eksaminand. Opgaven med bilag udleveres ved lodtra=kning, og der gives 60
minutters forberedelsestid. I forberedelsestiden udarbejder eksaminanden til eget brug en disposition for besvarelsen af den
stillede opgave inklusiv det materiale, der ta=nkes inddraget i opgavens besvarelse. Eksaminationen tager udgangspunkt i
eksaminandens fremlaeggelse af besvarelsen. Eksaminationen former sig som en faglig samtale mellem eksaminand og
eksaminator/eksaminatorer.

For begge preveformer gaelder, at korte fremmedsprogede figurtekster, signaturforklaringer m.v. kan indg3 i opgaverne,
safremt tilsvarende har vasret anvendt i undervisningen.

4.3. Bedommelseskriterier

Bedgmmelsen er en vurdering af, i hvilken grad eksaminandens praestation opfylder de faglige mal, som de er angivet i pkt.
2.1.

Ved den skriftlige preve la=gges der vaegt p3, at eksaminanden:

- har et sikkert og bredt kendskab til fagets begreber, modeller og metoder som grundlag for en faglig analyse og
argumentation

- kan analysere et geovidenskabeligt problem, lgse det gennem brug af en relevant model og formidle analyse og lgsning
klart og praecist

- kan opstille en model og diskutere dens gyldighedsomrade
—  kan beskrive og perspektivere et geologisk udviklingsforleb samt tolke strukturer og rumlige menstra.
Der gives én karakter ud fra en helhedsvurdering af eksaminandens prasstation.

Ved den mundtlige preve laegges der vazgt pd, at eksaminanden ved bide prassentationen og den efterfglgende faglige
samtale:

- har et sikkert kendskab til fagets begreber, modeller og metoder som grundlag for en faglig analyse og underbygning af den
faglige argumentation

- kan reflektere over samspillet mellem teori og empiri
- kan perspektivere faglig indsigt til relevante samfundsmaessige forhold.
Der gives én karakter ud fra en helhedsvurdering af eksaminandens mundtlige prasstation.

Ved en preve, hvor faget indgdr i fagligt samspil med andre fag, la2gges der vaegt pd, at eksaminanden kan:

- demonstrere viden om fagets identitet og metoder
- behandle problemstillinger i samspil med andre fag.
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4.4. Selvstuderende

En selvstuderende skal have gennemfart laboratoriekursus i geovidenskab A (stx) (Bek. om de gymnasiale uddannelser § 49)
med attestation fra den institution, der afholdt kurset, for at kunne indstilles til preve. Hvis den selvstuderende kan
dokumentere gennemfarelse af eksperimentelt arbejde i et omfang svarende til niveauets eksperimentelle arbejde fra tidligere
undervisning i geovidenskab A (stx), f.eks. i form af rapporter eller journaler, kan den selvstudersnde indstilles til prave uden at
gennemfgre [aboratorickursus, Det tidligere gennemferte eksparimentelle arbejde indgdr pd samme made som grundlag for
praven, som eksperimentelt arbejde i en almindelig undervisningssammenhaeng. Lederen af den skole, hvor praven finder sted,
beslutter, om tidligere eksperimentelt arbejde kan udgare et tilstraskkeligt grundlag for den selvstuderendes prave.
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WP2 Curriculum Survey

lease fill out one template per identified case

General comments:
Do not worry about exact translation of the entire documents; a summary of your key findings and
relevant passages in English with reference to the original text is sufficient. Please also share the
source of the original document for future reference.
(1) Curricula identification
1. Which curricula did you find? Please give an overview specifying the following:
Mame: EQF4 — Natural Science (HF): General Programmes, Two Years (ISCED 344)

a. Level: () national ()regional () city/school level
b. Learning system/education level (Please see attached schematic view of the school
systems for your country)
i. Please use attached chart to indicate the institutional setting of the

curriculum.
ii. If you have some |general) information on certain system/education levels
that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

C:
The following link is to the general overview of all the courses in the General Programme (HF):

https:/ fwww.uvm.dk/gymnasiale-uddannelser/fag-og-laereplaner/laereplaner-2017/hf-laereplaner-
2017

Attached is a specific pdf covering the curricula of Natural Science (HF)

(Il) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.

Collect your findings (by marking them in the text or guoting them in a separate document).

a. Food

b. Nutrition

c. Agri(culture)

d. Health

e. Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,

innovation, climate, etc. —or add own)
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General Programmes, two years / HF, conditioned by completion of
tenth grade in Lower Secondary Programmes)

Natural Science
The subject group uses scientific methods, where knowledge and conceptual understanding are
developed in interaction between, on the one hand, observations and experiments and, on the other
hand, theories and models. This forms the starting point for recognizing and understanding
phenomena in nature and for understanding the interaction between man and his surroundings,
locally and globally.
The students gain a nuanced and complex understanding of the world around them, so that they can
understand the importance of sustainable development as a principle and can participate in the
democratic debate with the acquired natural science competences.
Academic goals:

- To put local natural and social conditions into a regional or global context and understand the

local consequences of global processes.

The core substance:
Work is carried out with at least three joint academic themes, which are chosen within or across the
following areas:

- science in students’ everyday life

- health and living conditions

- environment and sustainability

- resource utilization, production and technology

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick from
the options below and elaborate briefly:
a. Fragmented/separatefisolated
b. Repeatedly but incoherent
c. Addressed in separate learning objectives
d. Integrated in wider context/sections
e. Key competence throughout curriculum
Please elaborate on your answer: ...

In natural science (HF) sustainability and resource utilization are key competences in the core
substance and therefore on level E. Food is not mentioned.

(IV) Explicit learning ohjectives
Are there currently any concrete learning objectives towards sustainability & food? In what way are
these measured (e.g. by testing or handouts during lessons)

N/A

(V) Extra-curricular dimension
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Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips, excursions)?
Also consider nonformal and informal communications and statements.

N/A

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such as a
sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(V) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions, plans,
public opinion, press articles:

See Survey for Biology
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Bilag 18

Maturvidenskabelig faggruppe — todrigt hf, august 2017

1. Identitet og formal

1.1 Identitet
Faggruppen omfatter fagene biologi, geografi og kemi.

Faggruppen benytter sig af naturvidenskabelige metoder, hvor viden og begrebsforstielse udvikles i vekselvirkning mellem pd
den ene side observationer og eksparimenter og pd den anden side teorier og modeller. Dette danner udgangspunkt for
erkendelse og forstielse af fa=nomenser i naturen og for forst3ekse af samspillet mellem mennesket og dets omgivelser, lokalt og
globalt.

Faggruppen har en anvendelsesorienteret dimension og inddrager biologisk, geografisk og kemisk viden til at skabe en
sammenhaengende indsigt | problemstillinger med naturvidenskabeligt indhold. Faggruppen giver endviders indsigt i, hvordan
fagene anvendes erhvervs- og uddannelsesmaessigt.

Faggruppen giver faglig baggrund for stllingtagen og problemlgsning i forbindelse med aktuelle samfundsmaessige og globale
problemstillinger med naturvidenskabeligh indhold.

1.2 Formal
Den naturvidenskabelige faggruppe bidrager til hf-uddannelsens overordnede malsa=tning ved, at eleverne opndr kundskaber

om og indsigt | naturvidenskabelige metoder og fagomrader og deres praktiske anvendelser,

Gennem arbejdet med naturvidenskabelige redskaber og metoder skal eleverne videraudvikle s3vel almene som studie- og
karriereforberedende kompetencer. De skal herunder opnd erfaring med, hvordan man systematisk indsamler, behandler og
formidler naturvidenskabelig information, og de skal udvikle evne til at forholde sig kritisk og konstruktivt til anvendelse af
naturvidenskab.

Undervisningen giver eleverne viden og kundskaber i biologi, geografi og kemi gennem arbejde med kemestoffet samt gennem
uddybning og perspektivering af dette. I arbejdet med virkelighedsnzere, fa=llesfaglioe emner skal elevemne blive i stand til at se
helheder og sammenhzenge mellem fagene og 3 forstdelse for relationermne mellem naturvidenskab, teknologi og samfund.
Undervisningen har fokus pd lokale, regionale og globale problemstilinger og sammenhasnge.

Eleverne far herved baggrund for en nuanceret og kompleks omverdensforstielse, siledes at de kan forstd betydningen af
bzeredygtig udvikling som princip og kan deftage i§ den demokratiske debat med de opndede naturvidenskabelige kompetencer,
Eleverne skal tillige opnd viden om faggruppens professionsrettede perspektiver.

2. Faglige mal og fagligt indhold

2.1 Faglige mal

Eleverne skal kunne:

- beskrive enkle problemstillinger af s3vel enkel- som fa=llesfaglig karakter ved anvendelse af viden, modeller og metoder fra
biclogi, geografi ogfeller kemi

- gennemfare og dokumentere empiribaseret arbejde af kvalitativ og kvantitativ karakter under hensyntagen til sikkerhed i
laboratorist og i felten

- prasentere, vurders og formidle data fra empiribaseret arbejde, herunder beskrive og forklare enkle sammenhaenge
mellemn det empiribaserede arbejde og viden, modeller og metoder fia fagene

- indsamle, vurdere og anvende biologi-, geografi- og kemifaglioe tekster og informationer fra forskelige typer af kilder
— udtrykke sig mundtligt og skriftliot ved brug af fagenss begreber og reprassentationer

- satte lokale natur- og samfundsmaessige forhold ind i en regional eller global sammenhaz=ng og forstd globale processers
lokale konsekvenser

— undersage problemstillingsr samt udvikle og vurdere kasninger, hvor fagenes viden og metoder anvendes.

54



3 \2
A2.1 Needs Analysis w FOODS“ 4

Pathways _S—

2.2 Kernestof
Gennem kernestoffet skal eleverns opnd faglig fordybelse, viden og kundskaber.

Kemestoffet omfatter fa=llesfaglige temaer og fagenes kernestof,
Der arbejdes med mindst tre fallesfaglige temaer, som vaslges inden for eller p2 tvars af felgende omrdder:

— naturvidenskab i elevernes hverdag

— sundhed og levevilkdr

— miljg og baeredygtighed

- ressourceudnyttelse, produktion og teknologi
—  stoffer, materialer og produkter.

Kemestoffet og supplerende stof inddrages i fadllesfaglige temaer. Fagenes kernestof er:

Biologi

Kemestoffet er udvalgte omrdder inden for hvert af feglgende:

- biologiske makromolekyler og deres biologiske betydning

- cellers opbygning, celleorgansllernes funktion, cellulz=re processer og enzymer

- genetik og DNA'S rolle

- bioteknologiske metoder og deres anvendelse

- organsystemers opbygning og funkton

- gkologi, herunder samspil mellem arter, mellem arter og deres omgivende miljg samt biodiversitet.

Geoagralf

Kemestoffet er udvalgte omrdder inden for hvert af feglgende:

- vejrforhold, kima, klimazendringer og vandressourcer

— Jordens og landskabernes processer

— natur- og menneskeskabte stofkredslegb og energistremme

— naturbetingede ressourcer, produktion, teknologi og baeredygtighed
—  befolkningsforhold, byudvikling og erhverv i en globaliseret verden.

Kemi

Kemestoffet er udvalgte omrdder inden for hvert af felgende:

— grundstoffemnes periodesystem

— stofmaengdeberagninger i relation il reakiionsskemaer, herunder stofmaengdekoncentration

—  kemiske bindingstyper, tilstandsformer og blandbarhed

— organiske og uorganiske molekylers og ionforbindelsers opbygning, navngivning, egenskaber og anvendelse
—  kemiske reaktioner, herunder simple redox- og syre-basereaktioner.

2.3 supplerende stof

Eleverne vil ikke kunne opfylde de faglige mal alene ved hj=lp af kernestoffet. Kermnestof og supplerende stof udggr tilsammen
en helhed. Det supplerende stof uddyber og perspektiverer kernestoffet, men kan ogsd omfatte nye emneomi3der.

Dele af det supplerende stof kan vaelges | samarbejde med eleverne,

Der kan indgd materiale pd engelsk samt, ndr det er muligt, pd andre fremmedsprog.

2.4 Omfang
Forventet omfang af fagligt stof er normalt svarende til 300-500 sider.
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3. Tilrettelazggelse

3.1 Didaktiske principper
Undervisningen skal tage udgangspunkt i et fagligt niveau svarende til elevernes biologi-, geografi- og kemifaglige viden og
metodekendskab fra grundskolen.

Undervisningens temaer tager afsast i virkelighedsnazsre og konkrete fallesfaglige problemstillinger med naturvidenskabeligh
indhold.

De faglige mal nds som et resultat af det fa=llesfaglige arbejde i kombination med kortere opsamlinger af det enkeltfaglige
indhold i biologi, geografi og kemi.

Elevernes praktiske arbejde omfatter eksperimentelt arbejde, feltarbejde og andet empiribaseret arbejde. Det prakiiske arbejde
skal std centralt i undervisningen. Der la=gges i undervisningen vaegt pd, at det praktiske arbejde og teoretisk stof knyttes
sammen med henblik p starst mulig integration.

Endvidere skal elevemne arbgjde med at udvikle og forholde sig til foreliggende og egne lgsningsforslag. Undervisningen skal
tillige belyse faggruppens professionsrettede perspektiver.

3.2 Arbejdsformer
Undervisningen tilrettelzagges med:

— falles tilrettelagt progression i forhold til de faglige mél

— mindst tre faellesfaglioe temasr, hvor alle fag er ligeligt reprassenterede

- projektarbejdsforlab inden for de fasllesfaglige temaer

— opsamlinger, der tydeligger de enkeltfaglige krav til den enkeltfaglige preve

- ligelig fordeling af undervisningstiden mellem biologi, geografi og kemi

— systematisk arbejde med faglig la=sning samt mundtlig og skriftlig formidling

— forskellige former for skriftighed med fokus pd la=ring og p3 fagenes reprassentationsformer og formidling
— forlgb med fokus pd udvikling af lgsningsforslag til aktuelle problemstillinger

—  aktiviteter som eksemplificerer faggruppens uddannelses- og kamieremuligheder.,

Elevernes eget praktiske arbejde udger mindst 45 timer af undervisningstiden, ligeligt fordelt mellem biologi, geografi og kemi.
Den afsatte tid til dette arbejde skal i de tre fag benyttes til laboratorie- og feltarbejde, dog kan det i geografi | mindre omfang
ogsd omfatte andet empiribaseret arbejde. Elevernes eget praktiske arbejde skal valges bredt og varieret og skal omfatte bdde
kvalitativt og kvantitativt eksperimentelt arbejde. Der kan suppleres med andre aktiviteter 2f eksperimentel karakter, f.eks.
demonstrationsforssg og virtuelle eksperimenter, som dog ikke indgdr i den afsatte tid til elevernes eget praktiske arbejde.

I slutningen af det samlede undanvisningsforleb udarbejder laereme en liste til eeverne med titlerne pd det eksperimentelle
arbejde, feltarbejde og andet empiribaseret arbejde, der kan inddrages i den eksterne mundtlige prave 1 henholdsvis bioloagi,
geografi og kemi. Listen offentliggares for eleverne senest ved afslutningen af det samlede undervisningsforlgb og indgar som
en del af undervisningsbeskrivelsan.

skriftlighed i faggruppen omfatter arbejde med fagoruppens forskellige skriftige genrer med fokus pd leereproces og fagli
formidling. Det skriftige arbejde omfatter blandt andst felgende:

— journaler og rapporter over det praktiske arbejde
— forskellige opgavetyper blandt andet med henblik pd trasning af faglige elementar
— andre produkter, herunder det afsluttende skriftige produkt.

Det skriftlige arbejde 1 faggruppen skal give eleverne mulighed for at fordybe sig i udvalgte naturvidenskabelige
problemstillinger og styrke tilegnelsen af naturvidenskabelig viden og arbejdsmetoder. Det skriftlige arbejde tilrettela=gges, s3
der er progression i faggruppens skriftlighed og sammenhaeng til skriftligt arbejde i andre fag i udviklingen af den enkelte elevs
skriftlige kompetencer.

Dt afsfuttende skiiftlige produkt

Inden den intermne mundtlige preve, udarbejder eleven et afsluttende skriftligt produkt, som er grundlag for praven. Det
afsluttende skriftlige produkt udarbejdes pd baggrund af en opgave, som laererne stiller. Den stillede opgave skal tage
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udgangspunkt i en faglig problemstilling, som har tilknytning til mindst et af de faellesfaglige temasr. Opoaven skal give eleven
mulighed for at inddrage biologi, gecgarafi og kemi i besvarelsen, Lazreme kan stille mere end en opgave til samme hold, og i s3
fald vaslger den enkelte eley, hvilken opgave der skal besvares.

Det afsluttende skriftlioe produkt udarbejdes individuelt eller i mindre grupper. Laererne skal godkende sammensastringen af
eventuelle grupper. Det skriftlige produkt har et omfang pd ca. fem sider, vanset om det udarbejdes individuelt eller | grupper.
Det skriftlige produkt indeholder titel, den faglige problemstilling der er arbejdet med, relevante modeller og begreber fra
fagene, korte tekstafsnit og udvalgte kommenterede figurer, grafer, tabeller, kort eller resultater fra eksperimentelt arbejde,
feltarbejde eller andet empiribaseret arbejde. Dele af det skriftlige produkt kan vaere i stikordsform.

Der gives ca. ni undenvisningstimer og fire timers fordybelsestid til arbejde med den stillede opgave samt til udarbejdelse af det
skriftlige produkt. Eleverne vejledes i forbindelse med deres arbejde med besvarelsen af den stillede opgave.

Det skriftlige produkt afleveres til skolen senest en uge far afholdelse af den interme mundtlige prave. Hver elev skal aflevere et
skriftligt produkt som besvarelse pd den stillede opgave. Laerermne kommenterer ikke det afsluttende skriftlige produkt overfor
eleven, far afholdelse af den inteme mundtlige prave,

331t
Digitale vaerktagier anvendes 1 forbindelse med elevarmes behandling af eksperimentelt arbejde, feltarbejde og andet

empiribaseret arbejde, samt deres skriftlige og mundtlige formidiing. Endvidere inddrages digitale vaerktajer, hvor det er muligt,
i forbindelse med arbejde med databaser, visualisering, modellering og kollaborative arbejdsprocesser.

3.4 Samspil med andre fag
Faggruppen kan indgd i samspil med andre fag med det formal at stette elevernes udvikling af faerdigheder i skriftlig og
mundtlig formidling og arbejde med databehandling fra eksperimentelt, felt- og andet empiribaseret arbejde.

4. Evaluering

4.1 Lebende evaluering
Elevernes udbytte af undervisningan evalueres jaevnligt, s3 der bliver grundlag for en fremadrettet vejledning af den enkelte
elev | arbejdet med at nd de faglige mal og for justering af undervisningen. Den Igbende evaluering har fokus pd bade

feellesfaglioe og enkeltfaglige elementer.

4.2 Proveformer
Der afholdes en intern mundthig flerfaglio preve og efter udbra=k en ekstem mundtlig preve i ét af de tre fag biologi, geografi og
kemi.

4.2.1 Intern flerfaglig mundtlig preve
Skolen afholder den inteme mundtlige prave i slutningen af det samlede undervisningsforleb i naturvidenskabelig fagoruppe,
dog senest saledes, at der efterfalgende kan afholdes et kortere forlab i undervisningen, der tydeligger de enkeltfaglige krav til

den eksterne mundtlige prave.

Den interne mundtige prove afholdes pd baggrund af det afleverede afsluttende skriftlige produkt. Lasrerne orienterer sig i
elevernes skriflige produkt inden den inteme preve. Preven er individuel.

Eksaminationstiden er ca. 24 minutter, og der gives ikke forberedelsestid. Ved preven medvirker holdets faglasrere, samt en
fagperson fra skolen, som ikke har undervist den pigaeldende elev i faggruppen. Preven indledes med elevens korte
praesentation og former sig derefter som en faglio samtale mellem elev og holdets faglasrere, Praven tager udgangspunkt i det
faellesfaglige perspektiv, og eleven skal samtidig inddrage hwert af de tre fag til belysning af den fa=llesfaglige problemstilling.

Der gives én karakter pd bagorund af en helhedsvurdering af elevens mundtlige prasstation,

4.2.2 Ekstern mundtlig prove
Der atholdes en mundtlig preve pd grundlag af en opgave udarbejdet af eksaminator i det udtrukne fag.

Opgaven indeholder en overskrift, angivelse af eksperimentelt arbejde, feltarbejde eller andet empiribaserst arbejde, der skal
inddrages, en kort preediserende tekst samt bilagsmateriale i form af figurer, forsegsdata og lignende. Bilagsmaterialet skal
kunne danne basis for faglig uddybning og perspektivering ved inddragelse af undervisningsns kermestof og supplerende stof og
feltarbejdet, det eksperimentelle eller andet empiribaseret arbejde. Bilagsmaterialet skal have et omfang, s3 hele materialet kan
forventes inddraget under eksaminationen.
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Opgavemne skal tilsammen i al vaesentlighed daskke de faglige m3l, kernestof og supplerande stof indenfor det udtrukne fag.
Det enkelte eksperimentelle arbejde, feltarbejde eller andet empiribaserede arbejde kan danne udgangspunkt for flere opgaver
og kombineres med forskelligt bilagsmateriale. Hver opgave m& anvendes tre gange. Der inddrages eksparimentelt arbejde,
feltarbejde eller andet empiribaseret arbejde i alle opgaver.

Opgaverne uden bilag skal vaere kendte af eksaminandemne inden praven.

Eksaminationstiden er ca. 24 minutter. Der gives ca. 24 minutters forberedelsestid. Opgaven med bilzgsmateriale udleveres ved
forberedelsestidens start. Praven indledes med eksaminandens korte prassentation og former sig demaest som en samtale
mellem eksaminand og eksaminator. Bilagsmaterialet og det til opgaven knyttede eksperimentelle arbejde, feltarbejde eller
andet empiribaserede arbejde skal inddrages i eksaminationsn.

4.3 Bedemmelseskriterier
Den inferne mundtlige prave

Badgmmelsen er en vurdearing af, i hvilket omfang elevan lever op til de faglige mal, som de er angivet i pkt. 2.1.

Der l=gges vaegt pd, at eleven gennem sit arbejde med den fallesfaglige problemstilling kan:

—  beskrive enkle problemstillinger af fa=llesfaglig karakter ved anvendelse af viden, modeller og metoder fra biclogi, geoorafi
o kemi

— prasentere og forklare data fra empiribaseret arbejde under inddragelse af viden, modeller og metoder fra fagene

— indhente, vurdere og anvende biologi-, geografi- og kemifaglige informationer fra forskelige typer af kilder

— udtrykke sig mundtligt vaed brug af fagenes reprassentationer og fagbegreber

— perspektivere til natur- og samfundsmasssige forhold
- udvikle og vurdere lgsninger, med anvendelse af fagenes viden og metoder, hvis dette indgdr i den stillede opgave.

Der gives én karakter p3 baggrund af en helhedsvurdering af elevens mundtlige prasstation.
Den eksterne mundtiige prave

Badgmmelsen er en vurdering af, i hvilket omfang eksaminanden lever op til de faglioe mal, som de er angivet i pkt. 2.1. Der
lz=gges der vaagt pd, at eksaminanden i det udtrukne fag kan:

— anvende fagets viden, modeller og metoder til beskrivelse af enkle problemstillinger af enkelfaglio karakter

—  beskrive udfarelsen af eksperimentelt arbejde, feltarbejde og/feller andet empiribaseret arbejde

— pra=sentere og vurdere data fra eget praktisk arbejde, herunder beskrive og forklare simple sammenhaznge mellem det
empiribaserede arbejde og viden, modeller og metoder fra faget

— udtrykke sig mundtligt ved brug af fagets reprassentationer og begreber.,

Der gives én karakter pd baggrund af en helhedsvurdering af eksaminandens mundtiige prasstation.

58



<
T FoopsW¥y

Pathways _S—

A.2 Curriculum survey from Greece

WP2 Curriculum Survey

please fill out one template per identified case

General comments:
Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.
(1) Curricula identification
1. Which curricula did you find? Please give an overview specifying the following:
NAME: e e sr e s sae e st e se e sraen e
a. Level: Onational () regional () city/school level
b. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum.
ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

The following link is to the quite recent curriculum that has been integrated on the topic of
"Environment and Education for Sustainable Development" (June 2022-2023), that refers not to a
particular subject topic (in Greek)

https://www.alfavita.gr/sites/default/files/2022-06/fek-perivallon-programma-spoudwn.pdf

The references to food (tpodn), agriculture (yewpyla) or livestock (ktnvotpodia) have been
highlighted.

(I1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

Food

Nutrition

Agri(culture)

Health

Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own)

If none of the above can be found, please provide insights on why:

oo oo
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The terms have been highlighted in the text

Environment and Health (Pollution, Contamination, Quality of Air, water, food, clothing, etc.) are
also mentioned not in all cases related with the food system

There is just one reference about healthy nutrition (7. Food and refreshments according

with the rules of healthy eating /7. Tpodpa kat avapuktikd cOpudwva

E TOUG KaVOVEG LYLEWVRG Slatpodrig) in this framework

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:
a. Fragmented/separate/isolated
b. Repeatedly but incoherent
c. Addressed in separate learning objectives
d. Integrated in wider context/sections
e. Key competence throughout curriculum
Please elaborate on your answer: ...

It used to be Fragmented/separate/isolated in the past in the different curricula but with the new
curriculum framework there is the option of implementing educational activities in a vertical &
horizontal way (Integrated in wider context/sections) (however practical difficulties arise, since
teachers change every year...

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?

Evaluation is a necessary process, in order to give feedback or to improve the achievement of the
purpose and main objectives of the Curriculum Framework. Therefore, that needs to be
determined are the criteria for formative, predictive or comprehensive / final evaluation, as well
as the corresponding tools.

In terms of the criteria and according to the organizers, as mentioned in the section
Environmental Literacy and Education for Sustainable Development, these criteria are:

1.Building of fundamental knowledge, developing skills and competences, shaping positive
attitudes and behaviours of the students towards themselves, the team, the environment.
2. The methodology followed during the implementation of the work plan.

3. The originality of addressing the issue/problem.

4. The interdisciplinary approach.

5. The number, heterogeneity and quality of the sources selected.

6. The ability to organize and process data, information and

data collected.

7. The extraction/documentation of the conclusions obtained from the data, the measurements
and the diagrams.

8. The degree of utilization of ICT.

9. The degree of difficulty of the subject.

S
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10. Other criteria that the teacher considers necessary for the specific subject.

As far as the assessment tools are concerned, they are those that are generally used in training
process, such as journaling, performance and performance tests of a task, questionnaires,
interviews, observation techniques, videotaping and recording.

A classic model for evaluating work plans is the "Before-After" model, where the students fill in an
appropriately structured questionnaire with open or closed questions, which concern knowledge,
skills, attitudes and behaviours, "Before" and "After" completion of the work plan.

This model is the simplest and at the same time reliable way to evaluate the expected learning
outcomes.

Learning objectives (Mpoodokwueva MaBnaolakd AnoteAéopata) are defined per topic and in 3
levels

The first level is fundamental knowledge, the 2™ level is Find/define issue/problem/challenge, the
3" |evel is Investigate issue/problem and the 4™ is Activities/Projects

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

It is possible to organize extracurricular activities in collaboration with the Centers of
Environmental Education that exist in different parts of the country (there is a specific procedure
for it — each Center of Environmental Education has a pool of educational activities on different
topics and interested schools after implementing a project on environmental education can apply
to visit and attend it (after declaring the exact number of students)

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

Sustainability hackathons/challenges is a nice idea
Open days in schools in which students present the outcomes of their multidisciplinary

projects in the end of the school year is something that our school is implementing (e.g.,
students of 4" primary grade implement a project on nutrition)

Writing “scientific articles” around a specific topic is another option
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(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

The "Environment and Education for Sustainable Development" Study Program of Kindergarten
of the 1st - 6th grades of Primary School and the 1st, 2" and 3rd grade of secondary education
school students is set in place only in 6™ June 2022

The Study Program/curriculum «Environment and Education for Sustainable Development" ()
provides the appropriate framework for education about climate change, promotes a systematic
and interdisciplinary understanding of its causes and consequences, proposes learning
approaches that foster critical thinking and problem solving, fosters the skills that enable
individuals and communities to make informed and responsible decisions.

The specific Curriculum serves this basic aim, vertically regarding all levels of education and
horizontally with regard to all the academic subjects of each class. It is not a subject curriculum in
the sense of being part of the timetable, but it is a valuable tool/status of teachers for the
achievement of goals oriented towards sustainable development in the entire range of courses of
the primary & secondary programs. This Curriculum will be implemented in all Kindergartens,
Primary and High Schools in the country from the 2022-2023 school year. The curriculum is in line
with the official texts of UNECE, UNESCO and UNEP.

Currently teacher trainings take place around the topic.
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A.3 Curricula surveys from the Netherlands

WP2 Curriculum Survey

please fill out one template per identified case

General comments:

Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.

(1) Curricula identification
2. Which curricula did you find? Please give an overview specifying the following:

Name: Regeling Examenprogramma’s Voortgezet Onderwijs, Bijlage 1 HAVO/VWO
a. Level: X national () regional () city/school level

b. Learning system/education level (Please see attached schematic view of the

school systems for your country)

i. Please use attached chart to indicate the institutional setting of the
curriculum. HAVO/VWO

ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know

c. Please share the curricula with us (web page/link/attachment).

https://wetten.overheid.nl/BWBR0022061/2022-08-01#Bijlagel
Please comment on your choice:

In this document is stated the desired level on the final exams on several domains within each
topic/course

(1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

f. Food - 30 times, mostly as ‘food production’ in terms of energy production (for
cell production etc), not directly related to SFS

g. Nutrition — 7 times, all in the biological sense (to describe the workings of an
organism)

h. Agri(culture) — agrarisch — 6 times, all history related

i. Health — 62 times either medical or sports related, or as “impact on health”
(chemical) (none are lifestyle/food)
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1. NLT (Natuur, Leven & Technologie) subject has one domain
(Subdomain D1) about health&sickness including lifestyle

j- Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own)

1. Sustainability — 34 times, mostly meaning “not using too much
material” (not environment related)

2. Environment — 10 times, one subdomain (G2) in Chemistry is on
effects on environment and one (G4) is on environmental
requirements for materials. In Geography is a subdomain (C2)
about the global environmental issue and one (D2) on the use of
natural resources and its link to natural disasters

3. System - 56 times, in Physics the subdomain (G1) Biophysics
focuses on living systems and Biology has a subdomain (A12) on
ecological thinking and the consequences of change on
ecosystems and one (B8/C2/C3) on selfregulation of ecosystems
and organisms. In subdomain D5 deals with food relations, food
production and sustainability in ecosystems. Subdomain F3
focuses on biodiversity. Geography addresses in subdomain C1
the earth as natural system and in C3 the local effects

If none of the above can be found, please provide insights on why:
Words are mainly mentioned within Chemistry, Biology, NLT, Geography. Remarkable: Physics
and Social Studies (maatschappijleer) mention barely anything, if at all

Note: there is a separate description for HAVO and VWO topics/courses, but description is
mostly the same, so search terms are representing both levels.

(11) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:

f. Fragmented/separate/isolated

g. Repeatedly but incoherent

h. Addressed in separate learning objectives
i. Integrated in wider context/sections

j- Key competence throughout curriculum

Please elaborate on your answer: Here and there is a subdomain that gives opportunity to
include food systems, but the specific topic is not explicitly addressed

S
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(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?

Not present

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

No mention of extracurricular activities at all

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

(VII) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

WP2 Curriculum Survey

please fill out one template per identified case

General comments:

Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.

(1) Curricula identification
3. Which curricula did you find? Please give an overview specifying the following:
Name: Regeling examenprogramma’s voortgezet onderwijs - VMBO
a. Level: X national () regional () city/school level

b. Learning system/education level (Please see attached schematic view of the

school systems for your country)

i. Please use attached chart to indicate the institutional setting of the
curriculum. VMBO-all levels

ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
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c. Please share the curricula with us (web page/link/attachment).

https://wetten.overheid.nl/BWBR0022061/2022-08-01#Bijlage2

Please comment on your choice:

This is the program for the final exams of the VMBO levels. There is a distinction of topics
present in levels BB, KB or GL/TL

(Il) Coverage of target topics

Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

k. Food —4 times, 2 about food safety (profielvak groen, module green production,
no levels?), 2 on food production and the influence of humans on their
surroundings (biology, all levels)

l.  Nutrition — 8 times, in profile healthcare & wellbeing, module man and health,
module green, module between production and sales (about handling food
products)

m. Agri(culture) — 2 time, in module on green production (only BB & KB) and in
module vergroening stedelijke omgeving (only GL/TL)

n. Health — 27 times, in several topics: Physics/Chemistry (combined course for
GL/TL, mainly on safety regulations), Biology (cell structures), Geometry
(healthcare, GL/TL), History (healthcare development over time, GL/TL), PE
(sports and health, GL/TL), module green production (health of animals, BB &
KB), module zorg & welzijn (healthy lifestyle, healthcare), module mens &
gezondheid (lifestyle, food), profile maritieme techniek (safety)

o. Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own)

Sustainable/sustainability -27 times, mainly in context of materials/economical — environmental
context: Service & Products (mentions People Planet Profit), profile Groen (kringloop — circular) >
green production (related to food (production), Profile Horeca, Bakkerij & Recreatie (using
materials — but here that’s food)

If none of the above can be found, please provide insights on why:

(1) Profile/relevance of target topics

In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:

k. Fragmented/separate/isolated
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|l. Repeatedly but incoherent

m. Addressed in separate learning objectives
n. Integrated in wider context/sections

0. Key competence throughout curriculum

Please elaborate on your answer: Some courses/modules have strong focus on
sustainability&food/food&healthy lifestyle/production&food but these are mostly electives and
do not specifically combine sustainability and food production

(IV) Explicit learning objectives

Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?

Only in module “Green” — this is an elective profile so not everyone will learn this

(V) Extra-curricular dimension

Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

Nvt

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

(vIl) Additional comments

Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

Nvt

WP2 Curriculum Survey

please fill out one template per identified case
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General comments:

Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.

https://drive.google.com/file/d/1YwL-EgH-mRtxHO1-
0a20sNZZqZUIPLdw/view?usp=share link link to the document (PDF)

(1) Curricula identification
4. Which curricula did you find? Please give an overview specifying the following:
Name: Adviesdocument Nieuwe Curriculum
a. Level: X national () regional () city/school level
b. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum. Primary, secondary level and special education
ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
nvt
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:
This document is commissioned by the Ministry of Education. Developed by teachers and school
leaders, to suggest a new curriculum.

(I1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

p. Food

g. Nutrition

r. Agri(culture)

s. Health

t. Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,

innovation, climate, etc. — or add own)
If none of the above can be found, please provide insights on why:
(p- 18) 4 collective themes that are considered relevant for the future: Sustainabiity,
Technology, Globalization and Health. These themes are elaborated in the learning areas
(where it’s fitting), always from their own professional perspective.

(p- 34) relevant expertise centres are involved into the development teams (of developing the
curriculum), f.e. De Gezonde School

Besides these, there are no specific topics mentioned in the document;
- Building blocks per theme/learning area contain principles & fundamental insights and
essential knowledge and skills
- 5 Learning areas: man and nature // man and society // art and culture // movement
and sports // personal development
- No concrete mentions of integration into courses, mainly setup and approach

S
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(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:

p. Fragmented/separate/isolated

g. Repeatedly but incoherent

r. Addressed in separate learning objectives

s. Integrated in wider context/sections

t. Key competence throughout curriculum
Please elaborate on your answer:
There are opportunities to integrate the topic into courses & lessons, but it is up to the
individual to do this. The document does not say anything about the level of basic knowledge
that needs to be transferred.

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?

No concrete ways of measuring in this document, but themes “sustainability” and “health”
»n i H/ (]

could be integrated into learning areas “mens en natuur”, “mens en maatschappij”, “bewegen
en sport” and “persoonsvorming”, athough it does not say how this should take shape

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

Not explicitly mentioned, however the involvement of experts from the field is encouraged

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

nvt

(V1) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

This document is not the official curriculum — it was a suggestion and (parts of it) are slowly
integrated into the education system
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A.4 Curricula surveys from Portugal

WP2 Curriculum Survey

please fill out one template per identified case

General comments:
Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.
(1) Curricula identification
5. Which curricula did you find? Please give an overview specifying the following:
Name: Biology programme - last year of EQF3 (ISCED 344)
a. Level: O national () regional () city/school level
b. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum.
ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

The following link is to the curricula of Biology (last year of EQF3):
https://www.dge.mec.pt/sites/default/files/Secundario/Documentos/Documentos Disciplinas n
ovo/Curso Ciencias e Tecnologias/biologia op 12.pdf

(1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

Food
Nutrition
. Agri(culture)
Health
Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own)
If none of the above can be found, please provide insights on why:

< xg=s¢

The central theme of this programme is “Biology and the present challenges” and it is subdivided
in three chapters: Reproduction and genetic heritage; Disease control and biotechnology; Natural
resources and sustainability.

Therefore, sustainable development has a strong coverage in this programme, with students
addressing sustainable use of natural resources, how to increase food production and improve
nutrients preservation, consequences of human activities on the planet and ways to preserve the
environment.
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(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:
u. Fragmented/separate/isolated
v. Repeatedly but incoherent
w. Addressed in separate learning objectives
X. Integrated in wider context/sections
y. Key competence throughout curriculum
Please elaborate on your answer: ...

Option D is the most suitable as sustainability and natural resources is the focus of one section (out
of three) in the curricula. It addresses ways to increase food reserves and alternative methods to
pesticides. It also addresses sustainable measures to adopt considering human population growth
and environmental degradation.

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?

There are concrete learning objectives (for example, evaluate advantages and disadvantages
associated with hormones in the development of plants and animals) but is not mentioned ways
for these to be measured.

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

It is suggested that students organize activities, such as workshops and expositions, so that they
have occasions to discuss and justify opinions and where they can share their learnings with the
local community.

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A
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(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

https://ciencias.ulisboa.pt/pt/noticia/26-07-2022/aprender-com-as-maos-na-massa

“Young researchers” is a school project that allows students to establish a close relation with
researchers and university teachers in the areas of Biology and Chemistry. One of the topics
chosen in 2022 was food additives.

https://ecoescolas.abae.pt/

“Eco-schools” is a program that aims to encourage actions and acknowledge quality work
developed by schools in the scope of Environmental Education for Sustainability. It has a strong
participation of Portuguese schools.

WP2 Curriculum Survey

please fill out one template per identified case

General comments:
Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.
(1) Curricula identification
6. Which curricula did you find? Please give an overview specifying the following:
Name: Essential learnings — Biology and Geology (first year of EQF3)
a. Level: O national (O regional () city/school level
b. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum.

ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

Link to the curriculum:
http://www.dge.mec.pt/sites/default/files/Curriculo/Aprendizagens Essenciais/10 biologia e ge
ologia.pdf

(I1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

z. Food
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aa. Nutrition
bb. Agri(culture)
cc. Health
dd. Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own)
If none of the above can be found, please provide insights on why:

The themes addressed in this programme are geology, the geosphere, biodiversity, and the
processes involved in collecting and distributing matter by living beings.

In this way, food, sustainability and related themes are not addressed in this curriculum. Even
biodiversity is addressed in relation to biological hierarchy, cells and biomolecules.

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:
z. Fragmented/separate/isolated
aa. Repeatedly but incoherent
bb. Addressed in separate learning objectives
cc. Integrated in wider context/sections
dd. Key competence throughout curriculum
Please elaborate on your answer: ...

Sustainable and healthy food systems are not addressed in this curriculum.

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?

No.

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

No.

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A
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(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

N/A

WP2 Curriculum Survey

please fill out one template per identified case

General comments:
Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.
(1) Curricula identification
7. Which curricula did you find? Please give an overview specifying the following:
Name: Essential learnings — Biology and Geology (second year of EQF3)
a. Level: O national (O regional () city/school level
b. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum.

ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

Link to the curriculum:
http://www.dge.mec.pt/sites/default/files/Curriculo/Aprendizagens Essenciais/11 biologia e ge
ologia.pdf

(ll) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

ee. Food

ff. Nutrition

gg. Agri(culture)

hh. Health

ii. Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own)
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If none of the above can be found, please provide insights on why:

The themes addressed in this programme are cells, reproduction, biological evolution, systematics
and geology.
In this way, food, sustainability and related themes are not addressed in this curriculum.

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:
ee. Fragmented/separate/isolated
ff. Repeatedly but incoherent
gg. Addressed in separate learning objectives
hh. Integrated in wider context/sections
ii. Key competence throughout curriculum
Please elaborate on your answer: ...

Sustainable and healthy food systems are not addressed in this curriculum.

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?

No.

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

No.

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A
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(VIl) Additional comments

Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

N/A

WP2 Curriculum Survey

please fill out one template per identified case

General comments:
Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.
(1) Curricula identification
8. Which curricula did you find? Please give an overview specifying the following:
Name: Essential learnings — Natural Science (Basic education — First year of EQF 2)
a. Level: O national () regional () city/school level
b. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum.
ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

Link to the curricula:

http://www.dge.mec.pt/sites/default/files/Curriculo/Aprendizagens Essenciais/3 ciclo/ciencias
naturais 3c 7a ff.pdf

(ll) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

ji- Food
kk. Nutrition
Il. Agri(culture)
mm. Health
nn. Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own)
If none of the above can be found, please provide insights on why:
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The focus of this programme is “Earth on transformation” and students gain a global vision of
planet Earth, approaching geological dynamics in a multidimensional perspective. Sustainability is
briefly mentioned regarding life on earth, some diseases and geological environment, but not
related to food.

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:
ji. Fragmented/separate/isolated
kk. Repeatedly but incoherent
ll. Addressed in separate learning objectives
mm. Integrated in wider context/sections
nn. Key competence throughout curriculum
Please elaborate on your answer: ...

The entire curricular year is dedicated to geology (rock formation, plate tectonic theory, volcanic
activity) so there is no mention on sustainable and healthy food systems.

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?

No.

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

No.

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A
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(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

N/A

WP2 Curriculum Survey

please fill out one template per identified case

General comments:
Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.
(1) Curricula identification
9. Which curricula did you find? Please give an overview specifying the following:
Name: Essential learnings — Natural Science (2™ cycle, year 1)
a. Level: O national () regional () city/school level
b. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum.
ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

Link to the curricula:
https://www.dge.mec.pt/sites/default/files/Curriculo/Aprendizagens Essenciais/2 ciclo/5 cienci
as_naturais.pdf

(ll) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

oo. Food
pp- Nutrition
qq. Agri(culture)
rr. Health
ss. Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own)
If none of the above can be found, please provide insights on why:
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This programme approaches the characteristics and dynamics of planet earth, including
biodiversity and human health. It does not include topics on nutrition or agriculture.

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:
oo. Fragmented/separate/isolated
pp- Repeatedly but incoherent
qq. Addressed in separate learning objectives
rr. Integrated in wider context/sections
ss. Key competence throughout curriculum
Please elaborate on your answer: ...

Option a. is the most suitable. The reference to sustainable and healthy food systems only occurs
in one chapter (that approaches the importance of water to human health and sustainable
management of water exploitation).

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?

No.

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

No.

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

N/A
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please fill out one template per identified case
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General comments:

Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.

(1) Curricula identification
10. Which curricula did you find? Please give an overview specifying the following:
Name: Essential learnings — Natural Sciences (2" cycle, year 2)
a. Level: O national () regional () city/school level
b. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum.
ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

Link to the curricula:
http://www.dge.mec.pt/sites/default/files/Curriculo/Aprendizagens Essenciais/2 ciclo/6 ciencia

s_naturais.pdf

(I1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

tt. Food
uu. Nutrition
vv. Agri(culture)
wWw. Health
xx. Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own)
If none of the above can be found, please provide insights on why:

This programme is divided in two chapters: life processes common to living beings; aggressions
and integrity of the human body. Food, nutrition and human health are approached in the first
chapter.

(111) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:

tt. Fragmented/separate/isolated

uu. Repeatedly but incoherent

vv. Addressed in separate learning objectives
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WW. Integrated in wider context/sections
xx. Key competence throughout curriculum
Please elaborate on your answer: ...

Option D is the most suitable as healthy food and nutrition are a considerable part of the first
chapter. Students gain insight into the function of nutrients in the human body and on the
composition of balanced menus. They interpret food labels and analyse advantages and
disadvantages regarding food additives. The importance of science and technology in the
evolution of food is also approached.

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?

There are concrete learning objectives (for example, elaborate some balanced menus and discuss
risks and benefits of the ingredients to human health) but is not mentioned ways for these to be
measured.

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

No, although it is suggested to implement field trips in a broader way (not specifically on any
subject).

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(V1) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

N/A

WP2 Curriculum Survey

please fill out one template per identified case

General comments:
Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.
(1) Curricula identification
11. Which curricula did you find? Please give an overview specifying the following:
Name Essential learnings — Natural Science (Basic education — Second year of EQF 2)
a. Level: O national () regional () city/school level
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b. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum.

ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

Link to the curriculum:
http://www.dge.mec.pt/sites/default/files/Curriculo/Aprendizagens Essenciais/3 ciclo/ciencias
naturais 3c 8a ff.pdf

(I1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

yy. Food

zz. Nutrition

aaa. Agri(culture)
bbb. Health

ccc.Related (pick most relevant, e.g. sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own)
If none of the above can be found, please provide insights on why:

The central theme of this programme is “Earth, a planet with life” and, among other themes, is
addressed the recognition of the importance of scientific knowledge in promoting the
sustainability of the planet Earth.

In this way, the themes of food, nutrition and agriculture are not addressed but sustainable
development is, linked to “Discuss the impacts of the exploitation/transformation of natural
resources and propose measures to reduce them and promoting its sustainability”.

(111) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:
yy. Fragmented/separate/isolated
zz. Repeatedly but incoherent
aaa. Addressed in separate learning objectives
bbb. Integrated in wider context/sections
ccc. Key competence throughout curriculum
Please elaborate on your answer: ...

Sustainable and healthy food systems are not addressed in this curriculum.

(1V) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?
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No.

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

No.

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

N/A

WP2 Curriculum Survey

please fill out one template per identified case

General comments:
Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.
(1) Curricula identification
12. Which curricula did you find? Please give an overview specifying the following:
Name: Essential learnings — Natural Science (Basic education — Third year of EQF 2)
a. Level: O national () regional () city/school level
b. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum.

ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:
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Link to the curriculum:
http://www.dge.mec.pt/sites/default/files/Curriculo/Aprendizagens Essenciais/3 ciclo/ciencias
naturais 3c 9a ff.pdf

(1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

ddd. Food

eee. Nutrition

fff. Agri(culture)

gss. Health

hhh. Related (pick most relevant, e.g. sustainability, nature, circularity,

regenerative, innovation, climate, etc. — or add own)
If none of the above can be found, please provide insights on why:

The central theme of this programme is “Live better on Earth” and includes the goal of helping
students to “understand different aspects of individual and community health”.

Although this curriculum is mainly focused on exploring the human body and the causes and
consequences of heath unbalances, there is a section about “Relate healthy eating to the
prevention of contemporary diseases, recognizing the importance of the Mediterranean diet in
health promotion”.

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:

ddd. Fragmented/separate/isolated

eee. Repeatedly but incoherent

fff. Addressed in separate learning objectives

gsgs. Integrated in wider context/sections
hhh. Key competence throughout curriculum

Please elaborate on your answer: ...

Option A is the most suitable as there is only one section addressing the Mediterranean diet and
the importance of healthy eating habits, among the general theme of the human body.

(1V) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g. by testing or handouts during lessons)?

There is a concrete learning objective — relate healthy eating habits with disease prevention - but
is not mentioned ways for these to be measured.

S
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(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g. field trips,
excursions)? Also consider nonformal and informal communications and statements.

No.

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

N/A
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A.5 Curriculum survey from Spain

Entrevista FS Pathways

11 réaponaes
Fublish analgtics
ri T

1. Nom {no sera publicat)

19 Pespardag

Aail Avellancda
Fatricia

Javi

fnna Manronis
Maria Jesdis Cid Rivas
Mantse

Miria Deulaleu Pirlar
Jose

Lala

Kavier

Estela
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B, 14006 Erfrawisla FB Palbweiys
[I;l Copy

2. Pals docupacid
17 regporang

£ | 5l B

4

4 (38 4%)
z

1{8.1%)

o
Lty Erpanys Eagraria
3. Anys d'expariéncia en aguesta area: IO copy
11 L TE o T
B DG args
i =10 arye
10 mnyn
Qa -
4, En cas que participi en l'educacis dels estudiants, especifigui: 0 copy

&, Tipus/nivell daducacid

17 resparaes

TETE] TE.7%) VER1%) 0 ECR%) VBTN O ECIW) TR VRN N ELIN)

2ES0 ESvBATELLLE.. FPrimara Sscuncana Sacurddna | Ba ..
EST v Bochiller... MosTe deduca... Secondary scho... Securalniod .. adua. ..

&
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b. Grup d'edat dels estudiants

17 resporaes

(825

1 {8.1%])

T Tl 1 el

C. Camp dexperiéncia

11 rrgporank
Matematizas v tecralogla
Biologia | Gealogia
Cienoies souizls
English languags | Scinmee
CIENCIES, TECHOLOGIA, MATEMATIOUES
professors llenglies
Lliceniciada Educacid fisica
Hialaga
Cienclas Soclales
Matemalicas

Ciemcia, tecnologia y matematicas

1t=1 anye

1E1%)

1%

5 FOODS\‘\\?‘;

Pathways _=—

[l_:l Copy

2
[18.2%)

Ly F
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Estd familiartzat amb eltermea "Sigtemes slmentars sostenbles"? lD Capy

1 resporaen

A
# Ha

# Mo e sagur

Educecid sobre e terma de Sistemes Alimentaris Sostenibles (SAS)
Les seguanis preguntes li preguntaran sobre 'educacio sobre el tema dels

sistemes alimentaris sostenibles, Abans de respondre a aquestes preguntes,
cansdlli a continuscid [a definicid de Sistemes alimentars sostenibles (SFS):

5, Indiqui si bes seglents alirmacions s'apliquen a vosté (en una escala IJ copy
de 1 al 5, amb 1 totalment en desacord):

8 f— — — —
[ tTotdranicendosacord RN 2 BBM Y BEN 4 B G Tolddmort d'acord | Mo ds relie

-

L]

o " o

Si té declaracions addicionals que sén rellevants per a vosté respecte a feducacisd
gsobre SAS, sentl's lure de compartir-les aqui;

O respaorses

Mo responses yet far this guestion,
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Indiqui en quina mesura aquestes competéncies estan representades en I_U Lopy
el seu treball (en una escala de 11 al 5, on 1 Ao és presenst en absalut)

=
|-1n.l-:h|:|ru-|-nl HE: B2 E: B -EFomamanpresad

Waaran! ef mei arnbdont Enlano~t Ja sockotst Svaluackd dofls eEposlos
REnhmicE

Indiqui an quina mesura aquestes competéncies astan raprasantades on IO copy
ol seu treball (en una escala de 11 al 5, on 1 no @5 present en absolut)

&
|t Medaprsent BN (DN 3 BN 4 B S Fomamed prasest

contapiuarast P rremisl = ic Sofucd nnrvadom da
preklearag
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Indigui en quing meaurs aquestes competéncies estan representades en [D Copy
el seu treball {en una escala de 11 al 5, on 1 no és present en absolut)

| Y Macapressnt EEEZ [N 3 B4 B 5 Fordament presset

|Imsgine=d secsnses Lurs Dezamvelupamen] de scliziors Exparianiad | provani
CITETVES

Indiqui en quina mesura aquestes competéneles estan representades en  |[U Copy
el zeu treball {en una escala de 1 al 5, on 1 no és present en abaojut)

6
| 4 Mocapresent EENZ (N3 B4 |5 Foramont presoct

Mavegandn por b pol bes Colaborands y consclanssio Tomanda b icaiva

Indiqui en quina mesura aquestes competéncies estan representades en | Copy
e] zeu treball {en una escala de |1 al 5, an 1 no és present en absajut)

b
| i Mecaprosent EEEZE [DEN 3 BN 4 |G Foramont prosont

Desensokinsrant mlamparsonal
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¥ Trieu les 3 competéneies de la llists anterior que considereuy més I_I_:| Capy
importants per educar els estudiants sobre als sistemes daliments
sostenibles:

11 respordan

vabormokh da Fortom
Enls-aire | socists
BAvaluscid dofs aipacia
Concopidaliza:
Pensaren] orig
Rissphecid i probliames i

5 (H0%)
4 [3h.0%)

8 [72,7%)

Rurvisid @asicssnanis Tutue d (A6.4%)
Desenyvolupar sobocions. ..
Expermaniacis | prove
LR Y e
Ceol-laborachd | dnnd — 4 (AG.4%)
Prenamt b AT %)
[Besarmedepamest e 1(87%)
Vilsranda & madia ambi .. 103.9%)
Fensamienby oris 105.9%0
Salocitn rnovadom de g, 1505
a ] 4 ] ]

Expliqui les seves opeians:

1 rEsporae

Es dificil esoager bos dmbitas, pero hay que tener conscienaia de fo que nos radea para podes
crear salisionas

&, Exparimenta slguna barrera gue difiealtl (més) la Integracid de 5AS en Ll_:| Copy
aguestes competéncies en 2] seu treball? Tril tats s que carrespanguin.

17 resperasg

Obllgscions sobrs alires 1., T B3]

Fealnicead da taimp 0 {R1.55%)
Mo dbe oo b o 2 [18.2%}
Manca deniusias
Masmza e fon 2 18,25}
Rostriockn do B
Falta de prtumi 1 (1%
L3 a5 il Tufi 13

93



3 \
A2.1 Needs Analysis w FOODS*\ 4

Pathways _=—

5l us plau, detall les seves harreres selecciona:

I resporses

Tempe escas per treballas SA5 interdise shnddiament | termpe eschs per treballarno com cal
dins |a pripia matéria, Afegida també, grups mak nombroses (30) que sowint fan que
dediguesn més temps a la gestid dauls gue no pas a les diferents matbries

Disposa de gogues hares Jectives per tractar o] lema de SAS

10. Nom els factors més importants que estan causant aguestes barreres {maxim de
3).

11 respoeses

Mativagidn, miliples prioridades, tiemao
Horaris, ratics en grups

Calliva g2 clausire secoionat per ambits, manca de conelxernent, alres prioritats obligatbries
en bambit de |a farmacid

Mecessitat de seguir el curriculem

Restrocid de temas | tambd de recursos econdmice
fahia de temps dins la programacis

E| curricujum i 2] temas dedicat: 15 sebmanal
Manca de coneoement

lack of time

Faha de tiempo

Faka Mexibllicdad en e] aurricojurm
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11. Pots pensar en formes/coses gue eliminarien/alleugerinen fes barreres que estis
experimentant? 5i us plau expligui.
AT rigpordm g

Mayor ndmeare de profesionales e Incentives

Madificacio de rang horan, reball amb grups menys nombrogos

Carvi de cuflura docent, quit entenem per educacia?

Incarparar 545 a Fhara de trebafar Habits Saludables

Mapnsar de més termnps per coardinar els projectes relacionats amb el terma de 545 en fates
bes elages eduoatives de |a nostra escola

treballar més per projectes interdisciplnaris

Interdisciplinari

provide gpagislized Lraineng to teachers

Car mayar prioridad 2] desarollo de kabdidades relacionadas con los hébitos
Mas persanal

Integrar el conccimiento de slztema alimentaria en el cwmicubim

1Z. Vol agregar alguna cosa que consldes| rellevant per al terna?

Zrespaorses

Labumirat ha da tenir més connexid amb o barrifeiunal
gricies
Entrévisia FS Pathways

el o
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1. Nom (no serd publical) IO copy

I respordies

F

Siela

U copy
2. Fale docupacid
Jresporses
3
i
1
|:.
3. Anys d'experiéncia en aguesta dres: |_|_:| Copy
resporarg
i =5 anys
P =10 arys
B 10+ anys
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4. En cas que participl en 'educacid dels estudiants, especifigui: I_'_:| Copy

a. Tipus/nivell d'educacia
b g T T

1433.3%)

12-9R St el

b, Grup d'edal dels estudiants

3 reEpOrdan

Secundaris
12=18
12 =18

G, Camp dexperiéncia I Copy

3 respaorsan

Ciencla, taomclegla v matematicss
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Estd familiaritzat amb el terme “Sistemes afmentars sostenibles" ﬂ Copy
3 resporaes

# s

@ Ho

i Hoastic sagur

Educacid sobre 8| tema de Sistemes Alimantaris Sostenibles (SAS)

Las saguants preguntes li preguntaran sobre 'educacio sobre el tema dels
sistemes alimentaris sostenibles, Abans de respondre a aquestes preguntes,
cansulti & cantinuacid |a definicid de Sistemes alimentaris sostenibles (SFSh

5. Indigui si ks seglents afirmacions s'apliquen a vosté (en una escala I0 copy
de [ al 5, amb 1 totalment en desacord):

&
|- fTotlronloendosaccrd 2 BN 2 B4 B S Toltadmont d'acod -Il'-h:l 5 ralba

3

- [

5 té declaracions addicionals que s6n rellevants per a vastd respecte a feducacid
aobre SAS, sentl's lure de compartic-les agur;

B resparses

Ma regponseg yet far thiz guestian,
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Cormpetarcies sostenihles

A continuacid, trobara una llista de 13 competéncies sostanibles (separades an
% categories), recuperades de multiples forts (consulti les fonts a
continuacia). Per a cada competéncia també pot trobar un exemple practic.

Indicqui en quina mesiora aquestes competéncies estan nepresentades en I_D Lapy
el seu treball (en una escala de 1 al 5, on 1 e és presenst en absalut)

| inafapessnt HEEF BE3 BEE< S Fofamani preson
} I
0 I
‘Walaran] o reci ornbloek Enlanort ja soclotat Svaluacks dols ispoclos

REn i

[

—

Indiqui en quina mesura aguesles compeléncies estan representadas an I0 copy
ol seu treball (en una escala de 11 al 5, on 1 no s present en absolut)

£
I- T, Medg prassnt I 2 I- 3 H -lE Freiamas prasasi

ra

—

contapiualr e Parmansil o ifc Solucd nrovadoma de
proklarag

100



s \D)!
A2.1 Needs Analysis FOODS“\ 4

Pathways _=—

Indiqui en quina mesurs aquestes competéncies egtan representades =n ll_:| Capy
el seu treball {en una escala de 11 al 5, on 1 no és present en absolut)

)
[H i Mecaprecent EEEZ (DN 3 B4 |9 Fortament: prasect

3

L)

-

Imagined secanaes Liurs Dessnvelupaman] ce soliciors Expariraniant | proeand
CIRETYES

Indiqui en quina mesura aquestes competéncies estan representades en U Copy
2] aeu treball {en una escela de 1 al 5, on 1 ne és present en ebaolut)

&
[ % Macapresent EEEZ (N3 B4 EE|S Forfamoe presock

&

L

-

Mavesgando por b polica Colaboeande y coneclands Tomanda b riciaiva

Indiqui en quina mesura aquesies compelincies estan representades en  |[U Copy
a] zeu treball (en uns ezcala de 1 al 5, on 1 ne ée present en abealut)

| 4 MNodaprasent EEEZF |[EEN 31 BN 4 EE|G Foramont prasont

Cacenyolipsman! mlempoarsonal
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¥ Trieu les 3 competéncies de |a llista anterior que considerey més I_'_:| Copy
importants per educar els estudiants sobre als sistemes d'aliments
sastenibles:

3 reEpacdas

'-'nl\:-.-u-:b:--:l-:llr.t-:n'=- 1 {3 3%)
Enleare las — 2 (T

Avaluscid dafs aspeciag . |0 006]
Concopiualizacid] -0 o]
Penssrenl oot (0
Rasalusid da probdame i 0]
Ruwigid agsosnaris lutuesf—0 (0°%]
Desenvwolupar sobocions 3 (F5]

Experimantacis | prosesl - 0 0095]
Havagacid pel|il Q0]
Col-latsorarc ks | connes 0N

Franant b

Desamsolepamesd infarg -0 (055)

Expliguiles seves opcions:

G rEsperanE

Ma responzes yet for thiz guestion,

B. Experimenta alguna barrera que dificulti (més) la integracia de SaSen  [U <opy
aguestes compeléncies en e sed treball? Tril tats els que corresponguln,

F resporann
Gbligacons sobro alio . s
fami J 005
Femsirict de temp 3 (100%)

Morvca de coraloamprll—0 (0]
Manca dainisias e —0 (0]

Manca de fonsg—0 (0]

5 us plau, detall les seves barreres selecciona:

B resperses

Mo reaponses yet for this guestion,
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10. Mom els factors més importants que estan causant squestes l';l Capy
barreres {maxim de 3

I reipecdng

Fala S Meciklidsd an o cosiculum Felta da Hamges

11. Pots pensar en formes/coses que eliminariens/alleugeririen les barreres que estas
experimentant? 5i us plau expligui

3 resporGos

integrate food system kriowledge more deeply into the curriculum
Integrar ol sistemna albmertarie mas profundaments en ol sisferna educativa

Integrar el conocimienio sobre el siztema alimentana en o cunmiculum

12, Vol agregar alguna cosa gue conslides) rellevant per al tema?
O respoosan
Mo regpanses el far this gueslian.
Fi de l'enirevisia
Si us plau, deixi les seves dades de contacte a continuacié si desitia gue ens
camuniguem amb voste novament:
GFIIF-'!-.":Iiﬁ
Mo responses yet far this guestian,

T'egradaria rebre un resum de] projecte? 5 us plau, delxl |a seva adreca de correu
electronic agui

O regpocans

Mo responses yet far this guestian,
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Fnalitzar

Li agraim novament pel seu temps. 51 %8 algura pragunta sobre el projecte, no
dubbti a contactar-nos respanent a la persona de gui va rebre agquest enllag.

%l us plau, no ablidi fer elic en e| bold Enviar.

This careeni i neiher creased ner endaresd by Gasde Bimom Steae - Teims of Servici -Privagy Polce

Gﬂugha Forms
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A.6 Curricula surveys from Sweden

WP2 Curriculum Survey

please fill out one template per identified case

3

S

General comments:

Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.

(1) Curricula identification
13. Which curricula did you find? Please give an overview specifying the following:
Name: Biology, year 7-9

Level: (O national () regional () city/school level

a. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum. EQF2
ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
b. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

https://www.skolverket.se/undervisning/grundskolan/laroplan-och-kursplaner-for-
grundskolan/laroplan-lgr22-for-grundskolan-samt-for-forskoleklassen-och-fritidshemmet?url=-
996270488%2Fcompulsorycw%2Fisp%2Fsubject.htm%3FsubjectCode%3DGRGRBIO01%26t0s%3D
gr&sv.url=12.5dfee44715d35a5cdfa219f

(1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

iii. Food - none
jii- Nutrition - none

kkk. Agri(culture) - none
lll. Health —see below
mmm. Related (pick most relevant, e.g., sustainability, nature, circularity,

regenerative, innovation, climate, etc. — or add own) — See below
If none of the above can be found, please provide insights on why:

General:

Natural science has its origins in man's curiosity and need to know more about himself and his
surroundings. Knowledge in biology is of great importance for the development of society in areas
as diverse as nature management, the environment and health. With knowledge about nature
and man, people get tools to influence their own well-being, but also to be able to promote
sustainable development.
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Through teaching, students must be given opportunities to use knowledge of biology to formulate
their own and review others' arguments. In doing so, students must develop their ability to
communicate and handle practical and ethical choice situations in matters relating to the
environment and health. The students must also be given the conditions to search for answers to
subject-specific questions using different types of sources. In this way, the teaching should
contribute to the students developing critical thinking and confidence in their ability to handle
issues related to natural science that are important to themselves and society.

Learning objectives
- Ability to use biology to review information, communicate and take a position on issues
related to the environment and health.

Main content:
- Human impact on nature locally and globally, and how to promote sustainable
development on an individual and societal level. The importance of biodiversity and
ecosystem services.

- How mental and physical health is affected by living conditions, diet, sleep, exercise,
stress, and addictive substances and how health problems can be limited at individual and
societal level.

- Information search, critical review and use of information related to biology.
Argumentation and positions on current issues relating to the environment and health.

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:

iii. Fragmented/separate/isolated

jii- Repeatedly but incoherent

kkk. Addressed in separate learning objectives
lll. Integrated in wider context/sections
mmm. Key competence throughout curriculum

Please elaborate on your answer: ...

C. Human impact on the environment on promotion of sustainable development is addressed as a
separate learning objective/main content to be addressed. Food systems are not specifically
mentioned but can be addressed as part of this.

(1V) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g., by testing or handouts during lessons)?

The most suiting one:

- Ability to use biology to review information, communicate and take a position on issues
related to the environment and health.

No information on how this should be measured.

(V) Extra-curricular dimension
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Is there any mentioning of extracurricular focus on Food & Sustainability (e.g., field trips,
excursions)? Also consider nonformal and informal communications and statements.

- Field studies and experiments with both analogue and digital tools. Formulation of
researchable questions, planning, execution, evaluation of results and documentation
with pictures, tables, diagrams, and reports.

This is from the curriculum and should be included as part of the education, but there are no
specific requirements regarding what these field studies/experiments should include except what
is mentioned above. This could be used as an opportunity for a project with focus on
sustainability/food etc.

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(V11) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

N/A

WP2 Curriculum Survey

please fill out one template per identified case

S

General comments:

Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.

(1) Curricula identification
14. Which curricula did you find? Please give an overview specifying the following:
Name: Biology 1
Level: () national () regional () city/school level
a. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum. EQF4 HE preparatory programmes 3 years
ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
b. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

https://www.skolverket.se/undervisning/gymnasieskolan/laroplan-program-och-amnen-i-
gymnasieskolan/gymnasieprogrammen/amne?url=-
996270488%2Fsyllabuscw%2Fisp%2Fsubject.htm%3FsubjectCode%3DBI0O%26courseCode%3DBIO

BIO01%26version%3D2%26tos%3Dgy&sv.url=12.5dfee44715d35a5cdfa92a3#tanchor BIOBIO01
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(1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

nnn. Food - none

000. Nutrition - none
PPP- Agri(culture) - none
qqq. Health - see below

rrr. Related (pick most relevant, e.g., sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own) — See below
If none of the above can be found, please provide insights on why:

General:

Teaching in the subject of biology should aim for students to develop knowledge of biology's
concepts, theories, models and working methods. It should help students develop an
understanding of the importance of biology in society, for example for quality of life and health
through medicine, and for the protection of the earth's ecosystem through ecology. Through the
teaching, students must be given the opportunity to develop a scientific perspective on our world
around us with the theory of evolution as a basis. Current research and the students' experiences,
curiosity and creativity must be taken into account in the teaching. The teaching should also
contribute to the students, from a natural science point of view, being able to participate in the
social debate and discuss ethical issues and positions.

Learning objectives

- None
Main content:
- Ecologically sustainable development locally and globally and various ways to contribute
to this.

- Relationship between living conditions, health, and illness. Ethics in medical matters.

- (Microorganisms and their importance for health and disease. Antibiotics and
evolutionary processes.) (Not so relevant)

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:

nnn. Fragmented/separate/isolated

000. Repeatedly but incoherent

PPP- Addressed in separate learning objectives
qqq. Integrated in wider context/sections

rrr. Key competence throughout curriculum
Please elaborate on your answer: ...

A: Sustainable development is mentioned in one of 23 “main contents to address”. Not in any
learning objective or in the general overview/purpose of the course.
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(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g., by testing or handouts during lessons)?

No

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g., field trips,
excursions)? Also consider nonformal and informal communications and statements.

No

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g., political discussions,
plans, public opinion, press articles:

N/A

WP2 Curriculum Survey

please fill out one template per identified case

S

General comments:

Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.

(1) Curricula identification
15. Which curricula did you find? Please give an overview specifying the following:
Name: Geography year 7-9
Level: O national (O regional () city/school level
a. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum. EQF2 Primary and lower secondary programme
ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
b. Please share the curricula with us (web page/link/attachment).

https://www.skolverket.se/undervisning/grundskolan/laroplan-och-kursplaner-for-
grundskolan/laroplan-lgr22-for-grundskolan-samt-for-forskoleklassen-och-fritidshemmet?url=-
996270488%2Fcompulsorycw%2Fjsp%2Fsubject.htm%3FsubjectCode%3DGRGRGEO01%26t0s%3D
gr&sv.url=12.5dfee44715d35a5cdfa219f
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(1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

sss. Food - none
ttt. Nutrition - none

uuu. Agri(culture) - none
VVV. Health - none
WWW. Related (pick most relevant, e.g., sustainability, nature, circularity,

regenerative, innovation, climate, etc. — or add own) — See below
If none of the above can be found, please provide insights on why:

General:

Teaching in the subject of geography should aim for students to develop knowledge of
geographical conditions and patterns in different places and in different regions. The teaching
should broaden and deepen the students' knowledge of natural processes and human activities in
different parts of the world, and how these affect landscapes and habitats. Through teaching,
students must be given the conditions to switch between different spatial perspectives: local,
regional, and global, as well as between different time perspectives.

The teaching should give students the conditions to develop knowledge about environmental and
development issues linked to climate change, human access to and use of natural resources, as
well as population issues and living conditions in different parts of the world. Thereby, the
students must be given the conditions to analyse and reflect on different solutions to the global
challenges of our time and the future based on ecological, social, and economic perspectives on
sustainable development.

Learning objectives:
- Gain knowledge about environmental and development issues based on ecological, social,
and economic perspectives on sustainable development.

Main content:
- What climate is and factors that affect the climate. Human impact on the climate and
consequences of climate change for humans, society, and nature in different parts of the
world.

- Local, regional, and global work to promote sustainable development.

- Global production and consumption patterns and flow of goods and services.

(111) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:

sss. Fragmented/separate/isolated

ttt. Repeatedly but incoherent

uuu. Addressed in separate learning objectives
VVV. Integrated in wider context/sections
WWwW. Key competence throughout curriculum

Please elaborate on your answer: ...
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Sustainability level D/E. One out of three learning objectives concerns sustainable development
and an additional one partly concerns human activities and its effect on landscapes and living
environments. In the main/central content of the course, one out of three topic areas focus on
sustainable development in relation to climate and use of resources.

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g., by testing or handouts during lessons)?

- Gain knowledge about environmental and development issues based on ecological, social,
and economic perspectives on sustainable development.

No information on how this should be measured.

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g., field trips,
excursions)? Also consider nonformal and informal communications and statements.

No

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(V1) Additional comments
Please add anything which is helpful in understanding the situation —e.g., political discussions,
plans, public opinion, press articles:

N/A

WP2 Curriculum Survey

please fill out one template per identified case

S

General comments:

Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.

(1) Curricula identification
16. Which curricula did you find? Please give an overview specifying the following:
Name: Geography 1
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Level: (O national () regional () city/school level

a. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum. EQF4 HE preparatory programmes 3 years
ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
b. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

https://www.skolverket.se/undervisning/gymnasieskolan/laroplan-program-och-amnen-i-
gymnasieskolan/gymnasieprogrammen/amne?url=-
996270488%2Fsyllabuscw%2Fjsp%2Fsubject.htm%3FsubjectCode%3DGEQ%26courseCode%3DGE
OGEO01%26version%3D2%26t0s%3Dgy&sv.url=12.5dfee44715d35a5cdfa92a3#tanchor GEOGEOO
1

(1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

XXX. Food - none

yvyy. Nutrition - none

zzz. Agri(culture) - none

aaaa. Health - only reproductive health

bbbb. Related (pick most relevant, e.g., sustainability, nature, circularity,

regenerative, innovation, climate, etc. — or add own) — See below
If none of the above can be found, please provide insights on why:

General:

Teaching in the subject of geography should aim for students to develop knowledge of the earth
as an intertwined, changing, and complex system. This system view is necessary to be able to
describe and analyse spatial patterns and processes locally, regionally, and globally as a result of
interaction between man, society and nature.

Through the teaching, students must be given the opportunity to develop knowledge about the
earth's varied habitats, their development, changeability, resources, and vulnerability, as well as
about opportunities and problems in enabling sustainable development. In connection with
issues of sustainable development, students must be given the opportunity to analyse, for
example, consequences of a climate-changed world, access to water resources and arable land,
natural risks and threats, natural resource use and resource conflicts, as well as social justice and
solidarity based on different perspectives such as gender, sexuality, class, and ethnicity. The
teaching should lead to the students developing a global geographic frame of reference where
knowledge of their own and other people's living environment is a part.

In teaching, students must be given the opportunity to collect, process, critically interpret and
evaluate spatial data and to formulate and visualize results in the form of texts, maps, images,
models, tables, and diagrams. The students must also be given the opportunity to develop
knowledge about society's needs for different spatial data and about how large amounts of
information can be handled with the help of digital geographic tools such as geographic
information systems (GIS). Field studies, excursions, laboratories, and exercises must be included
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in the teaching to observe, identify, categorize, and analyse events and changes in the outside
world.

Learning objectives
- Ability to analyse conflicts of interest with connections to natural risks and human
activities, as well as how conflicts of interest affect the earth's habitats and human living
conditions, from the perspective of sustainable development.

Main content:

- Human needs for natural resources over time. Resource assets and the uneven
distribution of resources and consequences of society's resource use. Relationship
between arable land, food production, political ecology, and local development. Energy
transition, renewable energy resources and new technology as well as local, regional, and
global community development.

- The global game plan and local development. Relationship between population
development, resource availability, resource use and conflicts of interest. Ethical
questions linked to the competition for the earth's resources, alternative and possible
paths to social justice and sustainable development.

- A climate-changed world. Earth's climate and the climate's variation and changeability
over different time perspectives. Climate classification. The consequences of climate
change for the natural landscape, social development, and human living conditions,
locally and globally. Water resources and development issues.

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:

XXX. Fragmented/separate/isolated

yyy. Repeatedly but incoherent

zzz. Addressed in separate learning objectives

aaaa. Integrated in wider context/sections
bbbb. Key competence throughout curriculum

Please elaborate on your answer: ...

D/E. Sustainable development in relation to climate/environment is mentioned as an overarching
learning goal. It is also integrated in several more specific learning objectives/main contents to be
addressed.

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g., by testing or handouts during lessons)?

- Ability to analyse conflicts of interest with connections to natural risks and human
activities, as well as how conflicts of interest affect the earth's habitats and human living

conditions, from the perspective of sustainable development.

No information on how this should be integrated in teaching or measured.

(V) Extra-curricular dimension
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Is there any mentioning of extracurricular focus on Food & Sustainability (e.g., field trips,
excursions)? Also consider nonformal and informal communications and statements.

No

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g. political discussions,
plans, public opinion, press articles:

N/A

WP2 Curriculum Survey

please fill out one template per identified case

3

S

General comments:

Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.

(1) Curricula identification
17. Which curricula did you find? Please give an overview specifying the following:
Name: Home and consumer studies 7-9'" grade
Level: O national () regional (O city/school level
a. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum. EQF2
ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
b. Please share the curricula with us (web page/link/attachment).

https://www.skolverket.se/undervisning/grundskolan/laroplan-och-kursplaner-for-
grundskolan/laroplan-lgr22-for-grundskolan-samt-for-forskoleklassen-och-fritidshemmet?url=-
996270488%2Fcompulsorycw%2Fjsp%2Fsubject.htm%3FsubjectCode%3DGRGRHKK01%26t0s%3D
gr&sv.url=12.5dfee44715d35a5cdfa219f

(I1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

cccc. Food — See below
dddd. Nutrition - none
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eeee. Agri(culture) - none
ffff. Health — see below
gggs. Related (pick most relevant, e.g., sustainability, nature, circularity,

regenerative, innovation, climate, etc. — or add own) — See below
If none of the above can be found, please provide insights on why:

General:

Life at home and family has a central meaning for mankind. Our habits at home affect the well-
being of the individual and the family as well as society and nature. Knowledge of consumer issues
and work in the home gives people important tools to create a functioning everyday life and
promote sustainable development by being able to make informed choices as consumers
regarding health, finances, and the environment.

The teaching in the subject of home and consumer knowledge should aim for the students to
develop knowledge of and interest in work, finances, and consumption choices in the home. In a
process where thought, sensory experience, and action work together, students must be given the
opportunity to develop knowledge related to food and meals. The teaching should thereby
contribute to the students developing their initiative and creativity when cooking, creating meals
and other tasks at home.

Through the teaching, students should have the opportunity to develop awareness of the
consequences of choices in the household for health, well-being, and shared resources.

Learning objectives:
- Ability to plan and prepare food and meals for different needs and contexts as well as
manage other practical work that occurs in a home.

- Ability to value choices and actions that occur in a home based on how they affect health,
finances, and the environment.

Main content:
- Creation of own meals, for example based on season and leftovers.

- Resource management. Positions when choosing and using food and other goods. How
the production, transport and recycling of food and other goods affect people's health,
the economy, and the environment.

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:

cccc. Fragmented/separate/isolated

dddd. Repeatedly but incoherent

eeee. Addressed in separate learning objectives
ffff. Integrated in wider context/sections

gegs. Key competence throughout curriculum

Please elaborate on your answer: ...

D. Food choices and its effect on health and environment are important elements in the course.
However, other elements not related to food/sustainability are also integrated which is why |
would say D and not E.

(1V) Explicit learning objectives
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Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g., by testing or handouts during lessons)?

- Ability to plan and prepare food and meals for different needs and contexts as well as
manage other practical work that occurs in a home.

- Ability to value choices and actions that occur in a home based on how they affect health,
finances, and the environment.

No information on how the objectives should be measured.

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g., field trips,
excursions)? Also consider nonformal and informal communications and statements.

No

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(V1) Additional comments
Please add anything which is helpful in understanding the situation —e.g., political discussions,
plans, public opinion, press articles:

N/A

WP2 Curriculum Survey

please fill out one template per identified case

S

General comments:

Do not worry about exact translation of the entire documents; a summary of your key findings
and relevant passages in English with reference to the original text is sufficient. Please also share
the source of the original document for future reference.

(1) Curricula identification
18. Which curricula did you find? Please give an overview specifying the following:
Name: Natural Science 1b (also 1al). 1al is a more compact and shorter version of the
course which is included in some programs.
a. Level: O national (O regional () city/school level
b. Learning system/education level (Please see attached schematic view of the
school systems for your country)
i. Please use attached chart to indicate the institutional setting of the
curriculum. EQF4 HE preparatory programmes 3 years
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ii. If you have some (general) information on certain system/education
levels that have more focus on Food & Sustainability, please let us know
c. Please share the curricula with us (web page/link/attachment).
Please comment on your choice:

https://www.skolverket.se/undervisning/gymnasieskolan/laroplan-program-och-amnen-i-
gymnasieskolan/gymnasieprogrammen/amne?url=-
996270488%2Fsyllabuscw%2Fisp%2Fsubject.htm%3FsubjectCode%3DNAK%26courseCode%3DNA
KNAKO1al%26version%3D3%26t0s%3Dgy&sv.url=12.5dfee44715d35a5cdfa92a3#anchor NAKNA
KOlal

(I1) Coverage of target topics
Please apply the following search terms to navigate through the content of each of the curricula.
Collect your findings (by marking them in the text or quoting them in a separate document).

hhhh. Food - none
iiii. Nutrition —none
jili- Agri(culture) - none
kkkk. Health — see below
llll. Related (pick most relevant, e.g., sustainability, nature, circularity, regenerative,
innovation, climate, etc. — or add own) — See below
If none of the above can be found, please provide insights on why:

General:

The subject of natural science is interdisciplinary in nature with a foundation in biology, physics,
geoscience, and chemistry. The subject deals with health, energy and sustainable development,
areas of knowledge that have emerged where natural science meets social science.

Learning objectives:
- Gain knowledge of the role of natural science in current social issues and in relation to
sustainable development.

- Gain knowledge about the consequences of different lifestyles both for one's own health and for
public health and the environment.

Main content:

- The relationship between the individual's health, daily habits, and lifestyles in society, for
example in terms of exercise, diet, drugs, consumption, and impact on the environment. How
natural science can be used as a starting point for critical examination of messages and norms in
the media.

- Issues of sustainable development: energy, climate, and ecosystem impact. Ecosystem services,
resource utilization and the capacity of ecosystems.

- Different aspects of sustainable development, for example in terms of consumption, resource
distribution, human rights, and gender equality.

(1) Profile/relevance of target topics
In what way are aspects of sustainable and healthy food systems addressed in the curricula? Pick
from the options below and elaborate briefly:

hhhh. Fragmented/separate/isolated

S
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iiii. Repeatedly but incoherent

jiii- Addressed in separate learning objectives

kkkk. Integrated in wider context/sections

llll. Key competence throughout curriculum
Please elaborate on your answer: ...

C/D. Sustainability related to health and climate/environment are integrated in about half of the
learning objectives/ main content areas.

(IV) Explicit learning objectives
Are there currently any concrete learning objectives towards sustainability & food? In what way
are these measured (e.g., by testing or handouts during lessons)?

- Gain knowledge of the role of natural science in current social issues and in relation to
sustainable development.

- Gain knowledge about the consequences of different lifestyles both for one's own health and
for public health and the environment.

There is no information on how these should be addressed in the classroom or measured.

(V) Extra-curricular dimension
Is there any mentioning of extracurricular focus on Food & Sustainability (e.g., field trips,
excursions)? Also consider nonformal and informal communications and statements.

No

(V1) Practical examples

If you came across practical examples/insights (that are not yet covered by above questions, such
as a sustainability festival) that are of great added value for the project because of its message or
execution; please describe them here:

N/A

(VIl) Additional comments
Please add anything which is helpful in understanding the situation — e.g., political discussions,
plans, public opinion, press articles:

N/A

S
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In 2019, a collaborative project with teachers and school leaders in the Netherlands was
finished, resulting in so-called “learning areas” with several building blocks and
competences. These were presented as a proposal to the Ministry of Education, Culture and
Science. Since then, a committee has reviewed the proposal and made a selection for the
actualisation of the core objectives and exam programs. SLO has started with the
actualisation in 2021, and this is ongoing to this date. Although the new proposal looked
promising, it is unclear to what extent this is (going to be) implemented, since there is no
comprehensive overview of “the curriculum”. On the website of SLO, a jumble of documents

n u

is scattered under categories like “basic skills”, “updating core objectives and exam

n u

programs”, “subject specific themes” and “more themes”.

In the documents on “basic skills”, no specific topics were mentioned, but it was merely
focused on (general) competences and skills. Under the “subject specific themes”, exam
programs of each subject for each year could be found, but these documents also mostly
describe competencies and skills, rather than specific topics. Via one of the participants in
the interview sessions, we were directed to a theme about Nutrition (under “more
themes"). Note: this could not have been found by going through the website’s menu. None
of these “other themes” had been mentioned in the sources we found before. The cohesion
between the “more themes” and the other categories is unclear, if present at all, which
complicated navigating to the desired documents as well as the analysis on the current
representation of SFS in education.

Although the Nutrition theme presents very relevant topics and measurable levels of
knowledge per school year, it is not specified how these topics are to be presented to the
students. One page on the website suggests it is eventually up to the teachers to elaborate
them into lessons and activities, but there is no advice on how to deal with the division of
subjects among different teachers.

The New Curriculum does not seem to improve this lack of cohesion, but the structure of
learning areas with building blocks could - when implemented eventually - create some
opportunity for the introduction of specific topics.

S
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Annex B: Questionnaire

Dear reader,

Thank you for your effort to take a moment to help us proceed with the project “FoodShift
Pathways”. We would like to ask you to share your perspective on a couple of questions
regarding education about food, sustainability and healthy eating in your country. This k
should not take longer than 20 minutes. If you are interested in the topic, feel free to
elaborate in the final (open) questions and/or leave your contact details at the end so we
can contact you again in the future.

If you prefer to take an online survey, you can find the questions via this link.

0. About you (personal information will not be published)

a. Name (will not be published):

b. Country of occupation:

c. Profession (title/description and field/company) (will not be published):

d. Years of experience in this area:
o 0-5years

o 5-10years

o 10+ years

1. In case you are involved in educating students, please specify:

a. Typellevel of education:

b. Age group of students:

c. Field of expertise:
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2. Sustainable Food Systems

a. Are you familiar with the term “Sustainable Food System”?

O Yes
O No
O Not sure

The following questions will ask you about education on the topic of Sustainable Food
Systems. Before answering these questions, please have a look below at the definition on
Sustainable Food Systems (SFS):

“A system of food production, processing, distribution and consumption that is actively
seeking to reduce Greenhouse Gas Emissions (GHG emissions) and other negative
impacts such as food waste, loss of biodiversity and lifestyle related diseases, while

contributing towards effective food security, fair prices and nutritional wellbeing. Next to
circularity and plant-based food, cross-sector collaborations, citizen involvement and
the education of future generations are considered as key principles.”
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b. Please indicate whether the following statements apply to you (on a scale from 1-5, with

1 fully disagree and 5 fully agree):

Statement:

Fully
disagree

[EEY

Fully agree

I
(&1

Not relevant

Knowledge about sustainable food systems (SFS) should
be obligatory for all students.

| am aware of the current curriculum in my field of
education.

It is difficult to integrate topics like SFS into the current
curriculum.

| have (some) freedom on the topics that are taught to
students.

| teach my students about SFS.

Students are interested to learn about SFS.

Education about SFS can best be done through
extracurricular programs.

| feel | don’t know enough about SFS to include it in my
teachings.

c. If you have additional statements that are relevant for you regarding education about SFS,

feel free to share here:

3. Sustainable competences

The following questions will ask you about your view on the use of sustainable competences

in education.

- What are sustainable competences for a teacher?

According to Wiek et al. (2011), the definition of a competence is as “A set of knowledge,
skills and attitudes”. A sustainable competence is therefore a competence that focuses on

knowledge, skills and attitudes about sustainability.
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Below, you will find a list of 13 sustainable competences, retrieved from multiple sources
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(see below for sources). For each competence you can find a practical example on the
last page.

a. Please indicate to what extent these competences are used in your teaching (on a scale
from 1-5, with 1 being not used at all and 5 being a part of the core learning goals).

and testing

exploration, field work, gardening & farming

= Ly
< 5w
g 22
s 53
Competence Key issues 1 2 3 4 5
Valuing the Principles, goals, measurable targets, thresholds,
g environment cultural norms or personal values
c Understanding Diversity, cooperation, inclusion, compassion and
£ society solidarity, well-being, happiness
> Assessing Job perspectives, profit, food-chain, trade-offs, prices,
economic aspects | resource values, competition, up-scaling
Conceptualizing Dealing with complexity, holistic approach, circularity,
c o resource efficiency, LCA, resilience
& -£ | Critical Thinking Reflexivity, critique, multi-criteria decisions, problem
(‘,”>)\_g solving, multiple perspectives, out-of-the-box
= | Innovative Problem-solving capacity various dimensions of food
problem solving chain (process, product, governance, social)
o Envisioning future | Developing visions, think and act in a forward-looking
£ | scenarios manner, what-if thinking, different future
o
o
1_3 Developing Co-creation, idea of equity in decision-
g creative solutions | making/planning, power of the visual, maps & media
E Experimenting Time, uncertainty, probability, test, living labs,

Navigating politics

Transformative governance, transition management,
incentives, food councils, legislation

Collaborating and
connecting

Participation, Interdisciplinary work,
instrumentalization & alliance, Identifying connections

Strategies &
Actions

Taking initiative

Social action, engagement, business planning,
empowerment, cooking, leadership, blogging

Peda-
gogical

Interpersonal
development

Cooperation & empathy, solidarity & ethnocentrism,
team dynamics, leadership, trans-cultural
understanding, serious gaming, tools

b. Please pick the 3 competences from the list above that you consider most important in
educating students about Sustainable Food Systems:

Normative

System Thinking

IF‘ \

Forward looking

Strategies & actions

Pedagogical
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Valuing the Conceptualizing Envisioning future Navigating politics Interpersonal
environment scenarios development
Understanding Critical Thinking Developing creative Collaborating and

society solutions connecting

Assessing Innovative problem Experimenting and Taking initiative

economic aspects solving testing

c. Please explain your choices:

4. Barriers for integration

a. Do you experience any barriers that make it (more) difficult to integrate SFS into these
competences in your work? Choose all that apply.

Obligations on other topics
Time restriction

Lack of knowledge

Lack of enthusiasm

Lack of funds

Difficult to measure outcomes
Other, namely:

b. Please elaborate on your selected barriers:

c. Name the most important factors that are causing these barriers (max of 3):

d. Can you think of ways/things that would take away/lighten the barriers you are
experiencing? Please explain.

5. Final remarks

e. Do you want to add anything that you feel is relevant to the topic?
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This is the end of the interview. If you would like to be contacted to contribute again in the
project, please leave your contact details below (name, email address, phone number).

O Check this box if you would like to receive a summary of the project (via email, provide in
above question.

We thank you again for your time. If you have any questions towards the project, please do
not hesitate to contact us at XX@ XXXXX.
More about the FS Pathways project can be found on https://www.foodshift-pathways.eu/

Key sources:

GreenComp: Bianchi, G., Pisiotis, U. and Cabrera Giraldez, M., GreenComp The European sustainability competence
framework, Punie, Y. and Bacigalupo, M. editor(s), EUR 30955 EN, Publications Office of the European Union, Luxembourg,
2022, ISBN 978-92-76-46485-3, doi:10.2760/13286, JRC128040

Wiek et al. 2011: Wiek, A., Withycombe, L. & REdman, C.L. 2011. Key competencies in sustainability: a reference framework
for academic program development. Integrated Research System for Sustainability Science, United Nations University, and
Springer (DOI 10.1007/s11625-011-0132-6’

UNESCO 2011: EDS Source Book Teacher Education ) Education for sustainable development: sourcebook - UNESCO Digital
Library’

Tippmann 2020: Tippmann, M. (2020). Education for Sustainable Food and Nutrition — Towards Criteria for German Secondary
Schools. Glocality, 3(1): 5, 1-12. DOI: https://doi.org/10.5334/glo.28

Other sources:

Maliotou, MN & Liarakou, G. 2022. Teachers’ Perceptions and Educational Practices on Sustainable Nutrition in Cyprus.
Research, Sage Publications, Vol: 16(1-2) 61-79 10.1177/09734082221116858;

Janhonen, K. & Elkjaer, B. 2022. Exploring Sustainable Food Education as Multi-professional Collaboration between Home
Economics and School Food Catering, Research Vol: 16(1-2) 19-41 10.1177/09734082221120101

UNESCO 2012. Exploring sustainable development: a multiple-perspective approach. Exploring sustainable development: a
multiple-perspective approach - UNESCO Digital Library

Schemenauer, J. 2020. www.teachsustainability.org

Wascher, D. & Arciniegas, G. 2021: GuidelinesforhandlinglnnovationManagement. Deliverable 8.4 of the EU Project
FoodSHIFT 2030 (www.foodshift2030.eu)
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Appendix: Examples competences

Competence Key issues
Valuing the environment Principles, goals, measurable targets, thresholds, cultural
norms or personal values
Example: Students learn how to reduce their ecological footprint related to the food they
o | eat
-% Understanding society Diversity, cooperation, inclusion, compassion and solidarity,
= well-being, happiness
g Example: Students organise a cooking event with elderly from a local nursing home
Assessing economic Job perspectives, profit, food-chain, trade-offs, prices,
aspects resource values, competition, up-scaling
Example: Students compare food prices in different outlets and examine reasons for the
differences
Conceptualizing Dealing with complexity, holistic approach, circularity,
resource efficiency, LCA, resilience
o Example: Students compare the life cycle of products that are based on recycling and
£ | compare to a product that comes from linear production
< | Critical Thinking Reflexivity, critique, multi-criteria decisions, problem solving,
= multiple perspectives, out-of-the-box
£ | Example: Students have a debate on the topic of land use while taking viewpoints from
% different stakeholders (farmers, government, wildlife associations)
@ | Innovative problem solving | Problem-solving capacity various dimensions of food chain
(process, product, governance, social)
Example: Students learn about new ways of producing protein-rich food from non-meat
sources
Envisioning future Developing visions, think and act in a forward-looking
scenarios manner, what-if thinking, different future
o | Example: Students create scenarios of the ideal future and define to what extend this is
£ | possible to achieve
8 | Developing creative Co-creation, idea of equity in decision-making/planning,
E solutions power of the visual, maps & media
g Example: Students design sustainable packaging for a (new) food product
& | Experimenting and testing | Time, uncertainty, probability, test, living labs, exploration,
L field work, gardening & farming
Example: Students visit an agricultural farm and learn about the origin of their food by
helping the farmer
Navigating politics Transformative governance, transition management,
" incentives, food councils, legislation
S | Example: Students talk to city officials to find out what the city is doing to stop food waste
S | or to offer more regional food
g Collaborating and Participation, interdisciplinary work, instrumentalization &
«» | connecting alliance, ldentifying connections
-%’, Example: Students learn to identify local food networks and discuss with the organisers
% about their experiences
5 Taking initiative Social action, engagement, business planning,
empowerment, cooking, leadership, blogging
Example: Students make a food blog about their favourite dish from regional origin
= Interpersonal development | Cooperation & empathy, solidarity & ethnocentrism, team
L dynamics, leadership, trans-cultural understanding, serious
g gaming, tools
8 | Example: Teacher’s ability to use different methods for motivating students to eat less
& | meat or grow their own food
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Possible solutions from open questions — part 1/2
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Already available initiatives/projects — part 1/3
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Already available initiatives/projects — part 2/3
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