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July 1,2013

YOUNG BRIGHT IDEAS WANTED
TO FEED OUR PLANET

If you're a student and/or researcher,
under 30 years and you thlnk out of the
box 5|gn up to YES! Young Earth

»ns of the Barilla Center for Food
& Nutrmon (BCFN).

THE CHALLENGE?

Reduce our environmental impact,
§uaranteemg health and access to
ood for all

REGISTER NOW TO PARTICIPATE
WWW.BCFNYES.COM
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BCFN YES! was created in order to give a
podium to young and brilliant ideas on the
topic “Food and Sustainability: how to
reduce our environmental impact,
guaranteeing health and access to food for
all”.

The 10 best ideas were presented in two
dedicated breakout sessions at the 4th
International Forum on Food and Nutrition
last year.

The winning idea is having the opportunity
to be part of the working team of the BCFN.
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BCFN YES! ENDORSERS & HIGHLIGHTS BCFN YES! 2012

= 100 universities reached directly. Among them, 60 international ones (US,
France , Belgium, Australia, UK, Ethiopia, Cameroon, Niger, Burkina Faso, Egypt,
Cote d'lvoire, Togo, Senegal, etc.)
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= More than 3,000 competition rules downloaded and many ideas received from
more than 15 countries
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BCFN YES! FINALIST 2012

Federica MARRA

NATIONALITY

UNIVERSITY

Leiden University
The Metherland

From Our Roof

Universita degli

Azsessment and stimulation of healthy and

RESEARCH AREA

Education and
cross-cultural studie

Elena CADEL Stum.dl Milano sustainable eating behaviours: A serious game EOUCSEOn Snd .
Bicocca, . ) ; crass-cultural studie
project to support appropriate food choices
Italy
Bridgewater State - sl
Behtash BAHADOR UsA University, HourFood: It's Time to Eat Well! ':‘:::
Usa
) ISIA Firenze, Mutrizione, health
Marina BASSANI ITALY I I Italy Make eat! o it e
Universita degli
Katarzyana Mutrizione,
Y ﬂ Studi di Firenze, Sustainability in the School Foodservice _hEﬂm"
DEMBSKA POLAND - Italy and life sciences
Universita della Fresh microalgae paste stabilization as food
New technologies
Wahyu WIAYA INDONESIA Calabria, ltaly substitute Dg
Zoe WATTEAUX FRANCE leseg School of Sensorial marketing asan innovative tool to
oe Management Paris | promote healthierfood consumption for children
King's College
Marta ANTONELLI ITALY I London, How much water do you need to be a Barilla's chef?
UK

University of Turku,
Finland

Double Pyramid - from theory to food label

Francesca
ITALY
ALLIEVI
, . + | +
o MNatia BEJANIDZE GEORGIA
hd + ] +

Universita' di
Bologna

Waste-Free, Regent-Freeand Environmentally
friendly combined technology for processing of fruit
and vegetables

New technologies
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.‘ BCFN YES! AL QUARTO FORUM INTERNAZIONALE

DO YOU HAVE

A SUSTAINARLE IDEA
FOR THE FULURE

OF OUR PLANET?

5; < Incase you are having issues watching this video, please follow

Barilla
Lerter


http://www.youtube.com/watch?v=kCdTM9T4_ow
http://www.youtube.com/watch?v=kCdTM9T4_ow
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BCFN YES! 2013

Students interested in participating must present their project idea on the topic of:

Food and Sustainability:
how to reduce our environmental impact,
guaranteeing health and access to food for all.

The topic can be addressed through one or more of the BCFN's four areas of study: Food for
All, Food for Sustainable Growth, Food for Health, and Food for Culture. Each of these areas
of research and academic study listed below and grouped, (merely by way of example into):

FOOD FOR ALL

FOOD FOR CULTURE
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OVERVIEW

m
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YES! YOUNG EARTH SOLUTIONS

WHO CAN PARTICIPATE?
Individual students, or teams with a
maximum of 3 members, are eligible
to participate in BCFN YES!.

All participants must be university
students and/or researchers from
any faculty and year and from any
country, who are under the age of
30 on October 30, 2013.

DEADLINE
Deadline for submission is July
1st, 2013

REGISTRATION
To participate at BCFN YES! its
mandatory to register at
on “SEND YOUR
IDEA”. A “Welcome Kit” is at your
disposal containing all BCFN
materials from publications to our
book “Eating Planet”.

SENDING YOUR IDEA
Everything you need will be located
at your personal platform.


http://www.bcfnyes.com/
http://www.bcfnyes.com/
http://www.bcfnyes.com/
http://www.bcfnyes.com/
http://www.bcfnyes.com/

Barilla Center for Food & Nutrition
OVERVIEW

AWARDS

BCFN YES! offers the opportunity to 10 students or teams to present
their ideas on food and sustainability in front of the leading
international experts at 5th International Forum and promote
discussion and networking for future developments.
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OVERVIEW

AWARDS

In addition to this:

Ideas will be selected by a jury consisting of experts appointed by
BCFN and its Advisory Board.

off ® -, .. Barbara Buchner
: Director of Climate Policy
.« Initiative on Venice

» “ Gabriele Riccardi
Professor of Endocrinology and

ss Metabolic Pathologies at the
Universita degli Studi of Naples
“Federico I1"”

Camillo Ricordi

Surgeon and Scientific Director and
Chief Academic Officer of the Diabetes
Research Institute at the University of
Miami

Ellen Gustafson

Founder and Executive Director of the
30 Project; Co-Founder of FEED
Projects and the FEED Foundation



Barilla Center for Food & Nutrition

OVERVIEW

AWARDS

The winner idea will have the opportunity to participate in a BCFN |
research project in 2014. Furthermore, the winner's name will be
anluded in the relative publication.

J

Also a prize of €1,000.00 (one thousand Euros) and the individual
student or team will

Mentoring from BCFN YES! coaching team.

BCFN will cover the travel and hotel expenses for the entire duration of
the 5th International Forum for each of the 10 finalists (individual
students or teams)
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OVERVIEW

AWARDS

The opportunity to all the finalists to have their name and the
abstract of their project idea on the BCFN YES! website and
compete for BCFN YES! BEST ON THE WEB.

[ Recommend 2.2k | ] Send

COUNTRY-
PROJECT  FINALSTS ~ BESTONTHEWEB  ENDORSERS tt] En | Fr POLAND
SUSTAINABILITY IN THE SCHOOL FOODSERVICE

Italian's lifestyle is demanding more water then ever. Population has
risen to 60 milion, and our dietary patterns have little to do with the
widely publicised Mediterranean diet. As the consumption of animal
protein rises, water basins are emptied, and the country is plagued by
drought. New food practices must be carried out: not only individual
changes, but in the community in order to create an “eco-genic”
environment. School cafeterias are an ideal setting to promote
sustainable living. First of all, numbers have their impact, as we are
Best on the we b talking about hundrads, if not thousands of meals served every day.

Secondarily, lunch at school has an educative value, ad the younger can
learn why and how to act in a sustainable manner.

YES!) £l

YOUNG EARTH SOLUTIONS

PAG 1)z
CHOOSE THE BEST IDEA AND VOTE FOR YOUR
- 1 KATARZYNA DEMBSKA
FAVORITE! iﬁ, = (N e
Sharing and discussion are the best investment of energy to promote change and to plan a better future for Tlike VOTE Universitd degli Studi d Firenze
humanity and our planet. That is why we provided an opportunity for 30 brilliant and sustainable ideas. ~ f COUNTRY: I I
Make your contribution, vote and share the idea that you think is the best! aill 9 N FRANCE

ING AS AN INNOVATIVE TOOL
"HIER FOOD CONSUMPTION

NA 13 To i sound is to re-discover
VOIA ECUADOR MRSl der
FRESH MICROALGAE PASTE Katarzyna Dembska 1sorial marketing and the fight against

PROMOTING HUMAN LOCAL DEVELOPMENT I\ SUBSTITU sems relevant. Our proposition represents
PARIPE, A SUBURBAN NEICHBORHOOD OF | Now ribution to the problem considered. We
ALVADOR IN BRAZIL, BY VALORI c rial marketing may encourage French

old to eat healthy products. We will
BROWSE THE IDEA > 2L\ IKO VR [o1 I e | e that increases the appeal of healthy
y ds. We will create surveys or experiments
ere ated to d ”r‘: Ity access of food. The and visit schools in order to collect the data required
gae blomass is an attract :

of healthier food

SALVADOR IN BRAZIL, BY VALORIZING LOCAL FOOD - NAZI @

PRODUCTION ITAL by

m Guarantee access of ll indispensable utrients to all by promoting d

and valorizing locally produced food. Valorizing and prometing the b
Im RRRSTEcRREE, REGHY] 27 valottzing lacally peaduced food. Valorizing aed peomoting ¢ IMULATION OF HEALT}

DT REC jobs carried out by local food producers, such as fishe ENON OF SEaLy
ENVIRONMENTALI  gemonstrate how important locally produced food, using natural BEHAVIOURS: A SERIO!
MAKEE/  TECHNOLOGY methods is and can be for health and wellbeing, JIPPORT APPROPRIATE F
Hi VEGETABLES

The name

PAG(1)(2)(3

We proj

Ba Makeeat! s ) r motic )
ag  correct the " i e young v p ZOE WATTEAUX
tor  food:peop  jui tes vative bo ’
foc  applicatior  indusiry ¢ s te y conath 24 years old
o the top layer of | " Jnent.seeking learners usin Jeseg School of Management Paris
inf quality, with good yield AG 2 1 2
. cookery skills.

Other Members: Vidaud Pauline

| :::": ) BERNARDI "\i . . \

Universita di Firenze

We saw g gt ir iC
, Partecipanti- Cristina Sod, Andrea Zﬁ; — S e L competition the oppartunity to turn our idea on which we traly
\Jz Sintf NA CADEL Wahyu Wiiaya believe into a conarete project
. - Zog Watteaux
>

rsité degli Stud di Milano-

f CONDIVIDI U'IDEA SCARICA U'IDEA >

ti: Federica Pallavicin

: BROWSE THE IDEA > DOWNLOAD THE IDEA > BROWSE THE IDEA > DOWNLOAD THE IDEA >
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iy L 11 IR cnter for food and
pratrition lacia il bando
internarionale «Bicfn Yousy
Earth Solutionsts che mette
0 gara ghovams & rutro i
mando s bemsl legati
all'alimentazinne sossenibile.
Al congorso potranae
scriverst singod o teaem fino
a 3stadenti Roquiniti exscre
CORRIERE DELLA snsicssiuniversitarie non

SVET COMmPRR0 30 AnNd CYRTO

130 otzobre, Selezione in - L Y . N - e = francescagreco

base afefietiivo mpani - ~ &~ Barilia Center, 6% cereali prodotti al mondo - Vote for this project on ltalian pasta virtual wa
Barilla premia i giovani soctale dellidea, origimaliti ¢ - diventa bicduel on PASTA BOXES Ibcfnyes.com/best-of-the-u

InnOVaIVItA, CoecTe ommes o
fartibilied ¢ approccio
multidiscyplinare. Dieci
finalia| saranso proventati al
4 taterastional Foramca
food and setrition, che si
. terrd s Milsoo (38 e )
Barilla lancia il CON  povembre). il vincose
sostenibility rioevers mille curo ¢
g Larth ekt (T 4 1 eaers aun peogetto 3¢t
T g vy (RBceeroroodand
atrition. Per forsasiont

capcampus
Une nouvelle étape franchie pour le concours
Earth Solutions goo.gl/f/nziur

angela morelli

PLESE Vote MARTA ANTONELLI @Marjis4 to
become more sustainable WATER eaters. Onl
bit Iy \WHEBN

Marleen Brouwer

It takes one second: please vote for @
on Atlantic Forest Expedition at bcfnyes com/t
@barillacin

Mariateresa
A serious game project to support appropriate
befnyes.comifinalisti.php?. ..

Exichette alimentar in beaille Hse
PIEMILO PEORETo Catanese
TALYMNEWSWEEX -
'".&."_-; ————are un COMECRAMENto responsable ner confront ¢
va ur ».—m ) G bt . odton & consumaton, sostenere la produzione’
. &~ 1zare 1importanza cuituraie, ambartale @ so0e O
@ concorvo Ndipanecung & Suco del Banila Center for Foof
Ideegiovani
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CONTINUOUS INVOLVEMENT

\
|\

FOOD FOR HEALTH

GUIDO BARILLA
PAOLA TESTORI COGGI

GABRIELE RICCARDI

FRANCO SASSI

CAMILLO RICORDI

ELLEN GUSTAFSON

BCFN YES!

MICHELLE OBAMA

JEAN-MICHEL BORYS

ITALIAN AUXOLOGICAL INSTITUTE
ALBERTO AND GIOVANNI SANTINI
MASSIMO MONTANARI

DANIELLE NIERENBERG

Conter

//.‘,/

The water we eat

What virtual water is and how we consume it

Edited by
MARTA ANTONELLI and FRANCESCA GRECO

E Edmiont
Ambiente

BCFN YES! involve on
each BCFN Magazine

BCFN supported the launch of
the book of one of the BCFN
YES! 2012 FINALIST



PATRONAGE

European Commission and UNESCO already granted its patronage

to the contest

P

m

Commissione Nazionale
> Italiana per 'UNESCO

Organizzazione
delle Nazioni Unite

Commissione

europea 2
p_ per I'Educazione,
la Scienza e la Cultura
. Barilla
PROGETTOYES! BANDO?2013 PARTECIPA EDIZIONE2012 ENDORSERS it| En

« | Center

B Y YOUNG EARTH SOLUTIONS

(YES!

BCFN Young Earth Solutions YES! 2013

BCFN da voce a giovani studenti e ricercatori impegnati a sviluppare idee originali sul tema "cibo
e §ostenibilita". Iscrivere la tua idea & semplice: visita la sezione "Partecipa” e scopri tutte le
informazioni.

PARTECIPA > _ SCARICA IL BANDO 2013 >

Con il patrocinio di:
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@‘ ? Baﬂlla

APPLY NOW!
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BCFN 5t" INTERNATIONAL FORUM

5° INTERNATIONAL FORUM
ON FOOD AND NUTRITION

Milano, 26-27 Novembre 2013
SAVE THE DATE




