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This is one of 150 sets of workbooks, pre-printed with a calendar, 
todo lists, reminders, inspiration and links to food related content. 
But it also supports your drawings, flow-charts, accepts text in 
different languages, it even accepts undeciferable scribbles. To go 
through the week, hold it tight in your left hand and use your right 
thumb to scroll forward. 

If a serious problem arises, put this book down, dial 044 633 99 02 
and talk to the person on the other end of the line. Alice can interact 
with you in English, German, French and Chinese.

Oh, and you are?

________________________________ 



 — Thanks also to our student assistants Florian Eigenmann, Michael Fiechter, 
Kim Helmersen, Sabrina Huber, Thierry Nolmans, and Benjamin Winiger.

 — External experts Patrick Camele (sv group), Marc Chesney (university 
of zurich), Bernard Lehmann (blw), Rupa Mukerji (helvetas), Urs 
Niggli (fibl), and Eliana Zamprogna (bühler ag) will share their broad 
know-how as keynote speakers and panel members.

 — Reto Frei (tibits), Thomas Gumbsch (vseth), Silke Meyns (eth 
transfer), and Chantal Weibel (vseth) will act as jury members.

 — Eleven field trips will provide you with valuable insights into the Swiss 
food system. We thank all partners who helped us realise this idea: 
Stephan Heck (dsm), Ann Hostettler (basimilch), Manuel Klarmann 
(eaternity), Frank Liebisch (eth zurich), Max Mesmer (urban 
famers), Andre Rhoen (dsm), Manfred Septinus (dsm), Alex Stäheli 
(tischlein deck dich), Rika Schneider (ässbar), Markus Stalder 
(fenaco), Markus Staub (max havelaar), Paul Verbraeken (evolva), 
Stefan Weber (frigemo) and Fritz Wyder (st. jakob beck).

 — For sharing their business ideas and providing inspiration during 
the extra-curricular part of the ETH Week we would like to thank 
the following individuals: Gisela Albrecht, Giulia Albrecht and 
Guido Albrecht (bierakademie schweiz gmbh), Elizabeth Bernold 
(fehradvice), Lukas Bühler (carbon queen), Erich Fässler (worm up), 
Alain Kamm (fehradvice), Thomas Lehmann (zum guten heinrich), 
Renato Maggi (asvz), Nicolai Räber (worm up), Romy Scheidegger 
(refiller), Alexis Wiasmitinow (everycook), and Patrick Zbinden 
(freelance food journalist).

 — We also thank sv group, tibits, planzer transport ag, asvz and 
eurobus for sponsoring the ETH Week with food, equipment, trainers 
and awards.

 — Last but not least, we would like to thank all who have supported the 
ETH Week with their excellent services and positive spirit: The President’s 
and the Rector’s Staff, the Rectorate, all colleagues from the World Food 
System Center, the Student Exchange Office, Stab VS, LET, Corporate 
Communication, all professors who helped to spread the word, and the 
team of ETH Sustainability for their helping hands and creative ideas.

I wish you an inspiring and fruitful ETH Week!

Christine Bratrich,

on behalf of the ETH Week Team
September 2015

Dear participants,

Creating a spirit of collaboration among a variety of different people 
is the foundation on which the ETH Week rests. For their part in 
initiating, planning, financing, and implementing the first ETH Week, 
we would like to thank the following people and institutions:

 — We are particularly grateful for the support of the ETH President, Lino 
Guzzella, and our Rector, Sarah Springman. Both have been committed to 
the idea of the ETH Week since the very beginning. We appreciate their 
trust, critical feedback, and active contribution during the week.

 — Without the dedication and untold extra work of all ETH Week Core 
Group members, this project would never have been realised: Stefano 
Brusoni, Anita Buchli, Alice Chau, Kathrin Fenner, Anna Katarina Gilgen, 
Michelle Grant, Olivia Kolbe, Ulrike Messmer, BinBin Pearce, Lex Schaul, 
Elke Tomforde, Benno Volk, Ann van der Aa, Achim Walter, and Julia 
Wysling have been working for more than a year to ensure a successful and 
inspirational programme. They developed the concept of the ETH Week, 
its curriculum, presentations, excursions, workbook, and extra-curricular 
activities. The training programme for tutors was also organised by Core 
Group members, as well as an amazing logistical implementation concept. 
Last but not least, it was them who always believed in the success of  
ETH Week and that it is worth to go the extra mile for making a great 
vision become reality.

 — The 15 process tutors, five research guides, and four design guides 
volunteered to support the first ETH Week with their expertise and 
enthusiasm. Many thanks to Franziska Akert, Fabiola Alig, Lukas Böcker, 
Lisa Bounoure, Stefan Breit, Wilfred Elegba, Kathrin Fuchs, Christian 
Giang, Danielle Griego, Johannes Heck, Julian Helfenstein, Hannes 
Hübner, Melanie Imfeld, Tscherina Janisch, Klaus Jarosch, Parvathy 
Krishnan, Barbara La Cara, Alan Llamas, Aurelia Müggler, Lukas Sigrist, 
Joep van Dijk, Regina Vogel, Judith Wemmer, and Imanol Zabaleta.

 — ETH experts Nina Buchmann, Claudio Beretta, Antoine Champetier, 
Anna Déreky, Reto Knutti, Wolfgang Langhans, Linn Nilsen, Florian 
Rittiner, Christian Stamm, Bernhard Wehrli, and Andreas Vaterlaus 
provided valuable contributions to the concept of the curriculum. During 
the ETH Week, they will also present insights from their research work.

 — An outstanding effort was made by ETH’s Events and Services Staff, the 
Real Estate Division, the Facility Management Unit, and by gähler und 
partner ag to build the eth week hall. Thanks to Christian Aberle, 
Thomas Caluori, Christoph Häfeli, Emil Häfliger, Didier Heiniger, Gerald 
Knoll, Jan Viriden, Mike Voss, Rolf Walder, Oliver Zgraggen.

 — Nora Dittmann-Domenichini, Lienhard Dürst, and Claudia Schlienger-
Merki support the course administration and evaluation of ETH Week.
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food — the topic of 2015

Food is the fundamental connection between people and the planet. It 
affects us all. The question of how to feed the world, while taking into 
consideration human health, the environment, and social wellbeing, is 
possibly one of the most complex challenges of our time. The world 
produces sufficient food to enable every single person to have more 
than the daily recommended calorific intake required for good health. 
So why do we worry about food security? If we have enough food, why 
do almost 800 million people go to bed hungry each night? Why are 
there billions of undernourished people on the planet, while at the same 
time, over a billion people in the world suffer from obesity-which 
also has significant impacts in terms of health and chronic disease? 
Furthermore, how are factors such as global population growth, 
changing dietary habits, and competition among uses (e.g., for fuel and 
feed) placing record demands on the consumption side? All of these 
factors play out within a global political economy that influences prices 
and incentives, further increasing complexity and volatility. Before you 
learn more about the world food system as a non-linear and complex 
system, we hope that some numbers relating to our agriculture and 
food production will serve as inspiration. Did you know that: 

 — e.g. 38% of the world’s land is used for agriculture, but only 1% of 
the world’s agricultural area is used to grow vegetables?

 — agricultural production uses 70% of the global water withdrawal, 
but 80% of the cultivated land is still rain-fed?

 — worldwide, every third person works in agriculture, and that 60% 
of global child labor takes place there?

 — smallholders produce 80% of food consumed in developing 
countries?



the story of food

In order to address societal challenges, the necessity of working 
together and crossing boundaries becomes evident: Successful 
solutions require cross-pollination from various disciplines and 
cultures. The greatest challenges of our time are highly interrelated-
this applies particularly to the future of our food systems. Finding 
solutions to tackle these issues demands novel approaches that 
combine science, technology, social needs, economics, and policy. 
Consequently, new types of educational programmes are also needed 
that reflect a better understanding of the complex interactions among 
environmental, economic, and social systems.
 
This is why we have chosen the ‘Story of Food’ as an overarching 
topic of the first ETH Week. We aim to bring together students from 
all ETH disciplines-including science, technology, and the social 
sciences-in the service of better understanding the world food 
system. Through a real-world problem approach of teaching, we 
would like to motivate you to search for solutions that might not have 
occurred to you if you had to work solely within your discipline. 

The analogy with the photographer (opposite) hints to your role as a 
participant of ETH Week. We have paraphrased your process to the 
one of a famous painter: we want you to gain an understanding of 
your subject and create a story that we are curious hear in 5 days time.

In the 17th century Johannes Vermeer made use of a 
camera obscura to reach a different understanding of the 
subject that he was painting. By looking at the world from 
a dark chamber through a pinhole, Vermeer was able to 
capture something very precise about his subject of study. 
The camera created the possibility of cutting out contextual 
information and focus on one thing: the story of the subject.

A camera is an object that helps reducing complexity 
by filtering information through lenses. It can highlight 
important objects by making them brighter and sharper 
and by cutting out irrelevant parts. In addition, a camera 
provides the possibility for the photographer portraying 
his subject from a certain perspective. This means that the 
photographer imposes his understanding of the subject and 
creates a story.

A great photographer needs to gain empathy for the subject, 
which he or she can only achieve from genuine interest and 
precise observation. Understanding the subject, its values, 
desires, problems and emotions in relation to its contextual 
environment helps also to tell a good story. While simply 
framing an image from a specific point of view is not a 
difficult task, capturing the very essence of a subject is a 
skilful exercise, demanding empathy and critical reflection.

ETH Week, ‘A story with a photographer’, 2015.



the process

The curriculum of ETH Week brings together elements from research 
and design to solve real-world problems. With your team you will go 
through a number of steps that urge you to think beyond the borders 
of your discipline and move into an unknown territory. Along with 
more than 130 colleagues from all over ETH Zurich, you will be 
introduced to the complexity of the food system. Then, you choose 
your a problem and you look for a solution.

It is a goal of ETH Week to provide a safe environment that 
encourages free-spirited critical thinking, while building on the 
scientific research tradition as an essential foundation for bringing 
responsible solutions to problems. Three phases divide the course of 
the week: 

 — Establish a general understanding of the food system through 
interdisciplinary group work to define your problem statement. The 
challenge in to open your mind to the content of the week and also to 
one another’s perspectives. 

 — Build, test and refine a prototype that answers to your problem 
statement according to criteria that you established through research, 
from listening to experts and from discussing with colleagues. 

 — In the final communication phase, you will bring the pieces of the 
puzzle together to present your story of food to fellow participants 
of ETH Week. Document your ideas and use them as part of the 
narrative of your story.

your tasks

Similar to a real world setting, we have established your tasks as 
follows:

 — you will gather information from experts that you will meet 
during talks, excursions and discussions. Knowledge will not 
be handed to you. Instead you will be responsible for asking the 
right questions.

 — you define your own problem, with the condition that it links to a 
Swiss actor. This means that, while the problem can be set outside 
of Switzerland, a Swiss actor needs to be involved in the solution. 

 — the problem also needs to be linked to one of the following four 
themes: sustainable diets, sustainable production, food waste and 
losses, food and feed imports. On Monday, these four themes will 
be introduced.

 — you will formulate a consise problem statement and develop a 
prototype that answers to your problem statement;

 — you will be judged on the quality of your story. You need to 
explain your problem statement and show your prototype. In 
addition, you need to reflect the relevance of your solution, 
demonstrate system thinking, check your assumptions.

As you are working in the context of the critical thinking initiative, 
we would like to encourage you to be open to some new course 
elements: This involves learning how to put forward arguments in a 
skilful way, forming your own opinion, conveying your own point of 
view and generally acting responsibly.
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a campus with a view

your work spaces 
Every team is assigned one work space in the HIQ or HIR building, 
also known as Pavillions. You can access these spaces around the 
clock using your ETH Student Card and your personal code. You 
may arrange the furniture as you see fit, additional tables and chairs 
are available from the piles at the back of the room. You are also 
responsible for keeping the space clean and tidying it up at the end of 
the week. Please use the provided recycling bins for paper and PET. 

eth week hall
It is the central meeting place during ETH Week. This is where you 
will be meet the other participants and where experts will share their 
knowledge. It is also the location for the opening and closing event 
and for the evening activities. There is a stage, a dining area, a lounge 
and, yes, a bar. This is also where the Info Desk is located. Its official 
name is HPR and you may know it as the former physics mensa, 
currently under reconstruction. Hence it is a building site and the 
construction workers are making room for ETH Week. Please respect 
this special situation and do not cross the construction fence, we are 
their guests. Also, the ETH Week Hall is a non-smoking area.

Toilets are available right in front of the Hall close to the Steiner 
Garden. Some lockers can be found in the adjacent HPH building. 
That building is open between 7:00 and 19:00.

opening times / the ETH Week Hall opens every morning at 8:00 for 
breakfast and close after the last call at the bar every evening at 23:00. On 
Monday when you are leaving for the excursions, the building already  
closes at 14:00.

Some orientation. Our locations on Campus Hönggerberg.

thanks you / Anna Stallmann.



the hostel

We provide very basic accommodation in the orange HXE building 
in case you want to spend the night. You can book a bed at the Info 
Desk until 17:00 for the same night. The atmosphere is simple. There 
are folding beds with woolen blankets. You are however required to 
bring your own bed linen and pillow or sleeping bag. For a touch of 
privacy, a temporary wall separates male and female guests. Toilets 
are available inside the building and a mobile showering unit can 
be found in front of the Hostel. You may also use the showers in the 
Sports Building HPS. Consider their opening times: 7:30–21:45.

opening times / The ETH Week Hostel opens on Sunday, September 6 at 
18:00 and closes on Saturday, September 12, 10:00. We lock the building 
every morning at 9:00 and open it again at 18:00. Inform to the Info Desk 
if you need access during the day. You are only allowed to access the Hostel 
with your badge if you have made a reservation.

lockers / are available for your valuables inside the sleeping room. Keys  
are available at the Info Desk against a deposit of 20 Fr., lost keys entail a  
fee of 50 Fr.

Please use the facilities with consideration. After you no longer use 
your bed, please fold your blankets and leave the bed as you have 
found it. Throw your garbage in the designated bins. If the bins are 
full or not sufficient, please inform the Info Desk.

sports

Together with ASVZ we offer a special ETH Week sports programme 
at the HPS building. The building opens during week days at 7:30 and 
closes at 21:45. Please bring your ETH Week badge. The ETH Week 
sports programme has limited places and requires registration at the 
Info Desk. 

For the outdoor running, we meet from Monday to Friday at 7:40 in 
front of the building. The runs last a good 40 min. For the Body and 
Mind courses, we meet at 7:40 in the Arena 3. The courses end at 8:30. 

monday / Hatha Yoga. For the morning run, there is a guided tour through 
the forest and tips to improve your running technique. 

tuesday / Stop counting and follow some Zumba beats. Running is self-
organised today.

wednesday / Pilates. For the runners: tie your shoelaces, our Rector Sarah 
Springman is running with you today! 

thursday / Join the BodyArt class, a new technique combining elements 
from Yoga, Pilates and Tai Chi and dance. Running is self-organised today.

friday / While getting ready for the final day, follow a smooth sequence of 
Tai Chi in order to create peace and relaxation in body, mind and soul. One 
last self-organised run. But take it easy, there might be a party tonight!



food trucks

There is a special ETH Week Food Truck on the Campus Plaza which 
is operated by different catering startups from Tuesday to Friday. We 
encourage you to make us of the special Food Truck offer, because all 
start-ups have come up with new business ideas to reduce food waste. 
On Monday, you will receive a lunch bag on your way to the field trip.

tuesday — zum guten heinrich/is a Zurich based start-up that sells street 
food via an e-cargo bike. By turning misshaped vegetables into healthy and 
sustainable meals, zum guten heinrich actively participates in the fight 
against food waste. 

wednesday — buffet dreieck/processes food waste from the regional 
organic shop bachsermärt and offers it as fresh lunch menus such as vegan 
burgers, salads, soups, smoothies or sandwiches. The business belongds to 
greenabout who also operates biorampe.

thursday — seedcity and bio für jede/seedcity is the permaculture 
community garden on Campus Hönggerberg. They join powers with bio für 
jede, an association who makes organic vegetables, which have been labelled 
unsuitable for the market, accessible to everyone at a self-determined price.

friday — mein küchenchef/is a convenience food company offering 
healthy, well-balanced meals, striving to keep food waste at a minimum. 
Founder Mirko Buri is an experienced chef and uses high quality, sustainable 
and locally sourced products to produce pre-prepared meals that can be 
ordered online and delivered directly to the customer.

on the menu

breakfast 8:00–11:00
For the people who stay overnight in particular, we offer a wake-up 
buffet with coffee, tea, bread, croissants and fruits in the ETH Week 
Hall. All others are also welcome to pick up a coffee and croissant.

lunch 12:15–13:15 
On a daily basis your tutor will provide you with a lunch voucher 
worth 15 Fr. The vouchers can be used all over Campus Hönggerberg, 
including at other restaurants on that day. Please note that no change 
is given on the vouchers.

tavolata 18:00–19:00
Every evening, we provide a Tavolata in the ETH Week Hall. Water 
and apple juice are also free. Vegetarian options are available.

refreshments 8:00–18:00
Depending on the time, you will find coffee, tea, water, fruits, snacks 
or treats in the ETH Week Hall. You will also receive a glass water 
bottle as a gift, so that you can take refreshments easily into your 
workspaces. 

bar 18:00–23:00
We hope to meet you in the evenings at the bar, where you can 
purchase alcoholic and non-alcoholic drinks. The bar is located in the 
ETH Week Hall. Please note that you need your ETH Week Badge 
in order to purchase beverages. Payments can only be made in cash. 
During the opening and closing ceremonies, the bar opens only after 
the complimentary apéro concludes. 



good to know

material
A wide range of office material is provided to you. In order to keep 
costs under control and respect the environment, we kindly ask you 
to use these materials in a smart way. Only open packaging if you 
really need the content as unused material can be returned.

wifi network 
You may use the ETH Week account if your own username does not 
work to access the ETH Wifi Network. 

laptops 
You are welcome to bring a laptop or tablet device but it is not 
necessary that all group members bring one. Please plan within your 
group. 

valuables
Please note that you are responsible for your own valuables. There are 
lockers available in your workspaces and in the HPH building next 
to the ETH Week Hall. The HPH building can be accessed between 
7:00–19:00. Please bring a pad lock with you. There are also a few 
locks available at the Info Desk against a deposit of 20 Fr. 

printing
You may use the ETH Week account in order to print documents 
related to your projects. Launch a job via vpp.ethz.ch. There is a black 
and white printing station in the HIQ building. Otherwise use the 
Druckzentrum in the HIL building. Please note that the budget for 
printing is limited.

vpp pin / 442659077

Some more space for notes.

ethweek account / You may 
use it to access Wifi or to print. 
username: ETHWoche  
password: Food@ethweek



eduapp 
We use EduApp a few times during the week for voting. Please 
download the app to your smartphone or tablet beforehand. You need 
to register for ETH Week in myStudies in order for this to work. You 
may also use a normal browser to access EduApp and participate in 
the voting.

eth week badge
You will receive your ETH Week cardholder and name tag on a 
keychain at registration. Please put your ETH Student Card in the 
cardholder behind your name tag. Together they form the ETH Week 
badge. You will need it to access the ETH Week buildings, events and 
purchase food and drinks. 

info desk
The Info Desk is located in the ETH Week Hall and is open until 
19:00, except on Monday, when it closes at 14:00 and the Opening and 
Closing Event, when it closes at 20:00. If you have questions or require 
assistance, please talk to the people here. You may for example get 
additional material, reserve a sport session or bed for the night. We 
also keep track of lost and found. 

hotline
If the Info Desk is closed, you may call the Hotline 044 633 99 02.

emergencies
Please inform the Info Desk or the ETH Week hotline 044 633 99 02. 
The official emergency numbers (144 ambulance, 117 police, 118 
fire brigade) should be only contacted directly in case of urgent 
emergencies. Afterwards, please immediately inform the Info Desk.
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sunday



The goal of Sunday 
is to settle into ETH 
Week. You will meet 
your team members 
and exchange your 
personal viewpoints 
on food.

sunday
sep 6

Registration followed by  
Lunch Apéro at ETH Week Hall.

welcome speeches/ 
Sarah Springman and Julia Wysling 
open ETH Week at ETH Week Hall.

introductions/ 
Meet the ETH Week Team at ETH Week Hall.

↘ Build your project team. 

↘ Construct the data display.

↘ Tell a story about your food system.

↘ Reflect.

Barbecue at ETH Week Hall.

eth week after hours — marketplace/ 
Meeting Food Entrepreneurs 
at ETH Week Hall.

12:00

18:00

19:00

13:30

14:00



welcome speeches

Rector Sarah Springman and former vseth President Julia Wysling 
will welcome you and open the first edition of ETH Week. 

Sarah Springman will outline the goals of the critical thinking 
initiative and relate them to the ETH Week while Julia Wysling 
will share her personal motivation for being part of the organisation 
of this pilot project. Both might encourage you to look beyond the 
boundaries of your own scientific discipline but also to enjoy the 
varied programme that is waiting for you.

julia wysling/currently 
pursues a Master’s degree in 
Mathematics at ETH Zurich. 
During 2013–2014, she was the 
president of the student union 
at ETH Zurich (VSETH). In 
this role, she started supporting 
ETH Week because it combines 
aspects she appreciates from her 
studies and from her work in 
the student union. For her, ETH 
Week is a way for the participants 
to work in goal-oriented teams, 
following an analytical and a 
scientific approach in order to 
form an opinion that has an 
impact on society.

sarah springman/is the Rector 
of ETH Zurich and Professor 
of Geotechnical Engineering. 
She studied soil mechanics at 
Cambridge University before 
embarking on a career in 
industry before returning to 
Cambridge, where she earned 
her PhD in 1989 and established 
an academic career as a lecturer. 
In addition to being a scientist, 
she represented Great Britain 
at the elite level in triathlon 
from 1983 to 1993, winning 20 
elite European Triathlon Union 
(ETU) Championship medals in 
triathlon and duathlon.

sunday
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introductions

The members of the core group have been involved in organising, designing 
and making the first ETH Week possible. You will meet its members today 
and many faculty members will return throughout the week as experts. The 
ETH Week team is in charge of implementing your day-by-day activities. 
We have organised your field trips, the ETH Week After Hours, the Lunch 
Lecture Series, the Morning Sports programme, the ETH Week curriculum, 
the ETH Week Hall, food and accomodation and quite a bit of invisible 
logistics that hold everything together.

christine bratrich/is 
Director of ETH Sustainability 
and Head of the ETH Week 
team. Interdisciplinary research 
and applied projects on the 
topic of sustainability as well as 
interactions with interest groups 
in business, politics, and  
NGOs have characterised her 
career in academia and at  
wwf international. She 
has always loved to work in 
interdisciplinary groups of 
engineers, natural and social 
scientists during her doctoral 
studies at ETH Zurich and 
before. Because of this personal 
motivation, she immediately 
accepted to organise the first 
ETH Week and is now curious to 
see how it will all work out.

alice chau/has just finished a 
Master’s degree in Physics and 
currently considers pursuing 
her education on a doctoral 
level. Her interests span from 
the origin of the universe to 
food security, via journalism and 
youth engagement. She joined 
the ETH Week team as a student 
assistant. During the week, she 
will make sure everything runs 
smoothly, coordinating all the 
invisible threads that converge at 
the Info Desk.

ulli messmer/coordinates the 
ETH Week and is responsible 
for the side programme and 
excursions. She has a background 
in Business Administration 
and holds a Master’s degree 
in the interdisciplinary 
study programme Master of 
Sustainable Development of 
the University of Basel. Ulli is 
a fan of interdisciplinary work 
and joined the ETH Week team 
with the hope to transfer this 
enthusiasm to the ETH Week 
participants. She has gained 
experience as project coordinator 
in an interdisciplinary, applied 
research project at Eawag.

ann van der aa/has a 
fascination for languages and 
has followed an education 
as a translator in Belgium. 
However, she soon moved to 
event organisation and has since 
travelled the world creating 
exhibition booths as well as 
managing customer events in 
highly demanding circumstances. 
She recently joined ETH Zurich 
and absolutely loves the diversity 
of her new job. She enjoys 
working on ETH Week as she is 
able to bring in her passion for 
cooking and food. When she is 
not working, you will find Ann 
on her bicycle or hiking in the 
serenity of the Swiss Alps.

olivia kolbe/loves event 
planning and dealing with the 
unpredictable. She can also 
use the event know-how from 
her job for managing the daily 
life with her little daughter. 
Olivia joined ETH Zurich 
seven years ago and appreciates 
the challenging projects and 
interesting people she meets. She 
enjoys working on ETH Week  
as she is able to bring in her 
passion for organisation and 
sustainable topics.

lex schaul/studied Engineering 
at EPFL and Architecture at  
ETH Zurich. He has previously 
helped with the organisation 
of the ETH Sustainability 
Summer Schools and gained an 
understanding for what it means 
to work in interdisciplinary 
teams. Convinced by the 
relevance of bringing different 
perspectives together, he is glad 
to have been given the chance to 
be part of the first prototype of 
ETH Week.

binbin pearce/studied urban 
metabolism and its impact on 
the phosphorus cycle for her 
PhD thesis. Learning about 
and implementing innovative 
teaching is what she is passionate 
about. She is grateful to have the 
opportunity to help with creating 
the ETH Week curriculum.

sunday
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trainers and tutors

The goal of ETH Week is to embed your learning processes in 
real-life problems. Your work will be self-directed to exercise your 
ability for problem solving. Your team will be accompanied by a 
tutor who knows about the different steps that you are expected to 
complete. He or she will explain if tasks are unclear and encourage 
constructive team work and team forming processes. Benno Volk and 
Elke Tomforde fom the central unit of Educational Development and 
Technology (let) are teaching trainers and responsible for the tutor 
training program. During ETH Week they will be present to assist 
the tutors and provide them with supervision.

elke tomforde/studied 
Educational Sciences, 
Anthropology and Social- and 
Preventive Medicine at the 
University of Zurich and has a 
MAS in Work and Health. She 
headed a research project in 
Ergonomics at ETH Zurich and 
has experience in developing 
and leading study programmes 
in higher education. She 
is an expert in curriculum 
development and in non-
disciplinary competencies at 
the central unit of Educational 
Development and Technology 
(let) at ETH Zurich.

benno volk/studied Psychology, 
Sociology and Educational 
Sciences at the University of 
Bamberg. He is the Head of 
the Curriculum & Faculty 
Development team integrated  
in the central unit for 
Educational Development and 
Technology (let) at ETH  
Zurich. He is also the president 
of the Swiss Faculty  
Development Network 
(SFDN). Benno has many 
years of experience as a 
trainer, consultant and coach 
in continuing education, and 
as online trainer and visiting 
lecturer at several universities.

fränzi akert/likes 
unconventional ideas. Maybe 
that’s why she worked as a 
cheesemaker after having studied 
agronomy, to then focus as a 
doctoral student, again at ETH 
Zurich, on a research project 
dealing with milk production 
systems. Regarding ETH Week, 
she is curious and excited about 
what ideas and processes emerge 
when you put together a bunch 
of students, experts from ETH 
Zurich, business leaders and 
food-connoisseurs during one 
week and let them take-off.

wilfred elegba/is a doctoral 
candidate at the Group of Plant 
Biotechnology at ETH Zurich. 
He holds a Master’s from the 
University of Ghana. His career 
objective is to work towards 
improving food security and 
enhancing the lives of small-
holder farmers in Ghana and 
Africa through the application  
of science. The ETH Week  
and the prospect of working 
together with young minds to 
develop solutions very much 
appeals to him.

christian giang/is a Master’s 
student in Electrical Engineering 
and Information Technology 
specialising in Systems and 
Control. He joined ETH 
Week because it gives him 
the opportunity to learn from 
interdisciplinary team work and 
meet a variety of talented people 
from totally different fields.

danielle griego/is a doctoral 
student at the Department of 
Architecture working on energy 
demand reduction strategies 
for building districts. She holds 
Master’s in Civil Engineering 
and a Bachelor’s in Architectural 
Engineering from the University 
of Colorado Boulder. She is 
looking forward to woring with 
the students of ETH Week and to 
use her experience from similar 
projects in the US.

kathrin fuchs/is interested 
in finding solutions to 
environmental problems and 
in analysing human impacts 
on ecosystems. She studied 
Environmental Sciences 
and Global Change Ecology 
in Bayreuth, Germany. To 
accompany a group during ETH 
Week as a tutor promises to be an 
inspiring task. She looks forward 
to the fruitful discussions of 
and critical analyses on different 
aspects of the global food system.

johannes heck/studied 
Business Engineering at KIT 
in Germany before he joined 
the pd|z at ETH Zurich for 
his doctoral studies about the 
fuzzy front end of product 
development processes. He 
joined ETH Week because 
he wants to support others in 
discovering unknown unknowns 
and learning more about the 
story of food.
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julian helfenstein/
is a Master’s student in 
Environmental Science studying 
zinc nutrition in crops. He looks 
forward to assisting students 
with diverse backgrounds in 
tackling an interdisciplinary 
project at the ETH Week.

melanie imfeld/is about 
to graduate with Master’s 
in Architecture from ETH 
Zurich. Her focus is mainly 
on urban design. She realised 
the power of interdisciplinary 
and intercultural teamwork at 
a workshop organised by ETH 
Zurich on pedestrian mobility in 
Ethiopia in 2014. She hopes that 
the upcoming ETH Week will 
equally be a success!

imanol zabaleta/is an 
Agricultural and Environmental 
Engineer. Since 2013, he 
works at Sandec as a project 
officer and researcher and has 
conducted field work on solid 
waste management in Bolivia, 
the Philippines and Tanzania. 
ETH Week covers the exciting 
and challenging topic of food 
sustainability. Therefore, it  
was clear for him that he 
could not miss the chance 
of accompanying a group of 
students in such a project.

parvathy krishnan/is a 
doctoral student in the Plant 
Pathology Group at ETH 
Zurich. She considers ETH Week 
as an opportunity to work in 
interdisciplinary groups and 
enhance her skills in leadership,
planning and group 
management. She is also looking 
forward to gain deeper insights 
into global food systems.

barbara la cara/is a doctoral 
candidate in the Chair of 
Technology and Innovation 
Management at ETH Zurich. She 
studies social innovation and 
ethical decision-making in social 
enterprises.  
Participating in the ETH Week 
enables her to guide students 
in finding solutions to societal 
problems in innovative and 
sustainable ways.

lukas sigrist/holds a Master’s 
in Chemistry from ETH Zurich. 
Since 2012, he is pursuing his 
doctoral studies. He joined ETH 
Week as a tutor since he is quite 
convinced about the critical 
thinking initiative and wants 
to see how its ‘centrepiece’, ETH 
Week, will work out.

judith wemmer/holds a 
Bachelor’s and Master’s degree 
in Food Science from ETH 
Zurich and National University 
of Singapore. She recently started 
her doctorate in the Laboratory 
of Food Process Engineering. 
She decided to join ETH Week 
as a tutor to learn more about 
how challenges along the food 
value chain are addressed by 
interdisciplinary teams.

tscherina janisch/is 
currently studying Management, 
Technology and Economics 
with a focus on Corporate 
Sustainability after obtaining a 
Bachelor’s in Environmental 
Sciences. She is participating 
in ETH Week for the inter-
disciplinary teamwork and 
entrepreneurship and because 
she is looking forward to 
meet people with different 
backgrounds and working styles.

joep van dijk/is currently 
pursing a doctorate in  
Climate Geology focussing  
on understanding past  
and future hot climates.  
He has joined the ETH Week 
so he can inspire and gain 
inspiration at the same time.
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↘ Build your project 
team.

part a The tutors take you to your team spaces. A design challenge 
is waiting for you to be solved. The goal of this exercise is to get to 
know your team and get comfortable working in a group setting.
(Suggested duration: 45 min)

part b You are part of a large team. You will need to collaborate 
closely and organise your interactions well in order to not lose 
time. You might consider it helpful to define specific roles and 
responsibilities. Take some time now to discuss what roles might be 
helpful in order to fulfill the following goals: 

 — Document your work progress (i.e. photos, notes, etc.).

 — Make sure you have time to complete all activities.

 — Keep track of good ideas.

 — Keep track of the decisions you will make along the way.

 — Present a clear story by the end of the week about the problem 
and solution you have come up with.

 — Keep track of your resources.

Consider:

 — Changing roles so that everyone has a chance to do a different job.

 — Having a conversation about what everyone would prefer to do 
and what their skills are.

If you are not quite sure what roles people should take on, don’t 
worry. It will become more obvious what roles people should take on 
as the week progresses. (Suggested duration: 30 min)

sunday
14:30

team spaces

 — What did you learn about your team members?

 — What role did you play during this activity? Why?

 — What kind of roles can you think of for your team? 

1h15’



↘ Construct the data 
display.

You will now build the data display. This will be where you collect 
the new knowledge you encounter over the course of ETH Week. 
Put each finding on a separate post-it note. Make sure that the data 
display is at least the size of three wooden pin boards, large enough 
so that you are able to fit several post-it notes in each cell. 

Starting tomorrow, you will get an overview of the world food system 
and receive more information organised around four themes. We 
suggest you use the following template for the data display: 

 — Reserve one column for each of the four themes: sustainable diets, 
sustainable production, food waste and losses and food and feed 
imports.

 — Reserve one row for each origin of the finding, e.g. talks by 
the different experts, the excursions, the Panel Discussion on 
Tuesday, the Lunch Lecture Series, your own research, etc. 

We believe that this will allow you to collect and organise the 
information you will learn over the next few days. If you have another 
idea for how this data display should look, please discuss with your 
team and tutor. If everyone agrees, your tutor should inform either 
BinBin or Lex and we will come hear about your idea before you 
implement it.

findings / A finding is a piece of information about the food system that 
you have gathered over the course of the week that you found interesting. 
Findings can be a direct observation, a point from an expert, or a fact 
presented at one of the lectures or dug out by yourself from documents 
or online material. These are the stepping stones that will take you to your 
problem statement.

15’

You will hear the following talks on Monday morning: 

 — The Global Challenges by Michelle Grant, 

 — Interactions and Boundary Conditions by Nina Buchmann, 

 — Sustainable Diets by Wolfgang Langhans and Mayte Morillas Arcos,

 — Sustainable Production by Christian Stamm and Achim Walter,

 — Food Waste and Losses by Claudio Beretta,

 — Food and Feed Imports by Antoine Champetier.

There are 11 different excursions on Monday afternoon:

 — Basimilch Cooperative,

 — DSM Nutritional Products,

 — Eaternity and Compass Group,

 — Evolva,

 — Fenaco Cooperative,

 — Frigemo,

 — Max Havelaar,

 — St. Jakob Beck & Ässbar,

 — Strickhof, Agridea and ETH Research Station for Plant Sciences,

 — Tischlein Deck Dich,

 — Urban Farmers.

sunday
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↘ Tell a story about 
your view of the food 
system.

part a Let’s jump into understanding the food system by first 
establishing what it is you already know. We would like you to draw a 
picture of: 

 — Where do you think your food comes from?

 — Where does it go afterwards?

Try to think of what makes up your food system. Who are the people, 
places, and things that make up this system? How are these different 
elements related? Try to use as much imagery (and not text) as 
possible and try to tell an interesting story.

For some of you, it may have been a long time since you’ve done 
this. Don’t worry! We will not be judging you on your artistic ability... 
everyone has can draw well enough for this activity. 

After you have completed your picture, share your food story with 
one another team member, in pairs. When you have finished with 
one partner, move on to another one, until time is up for this activity. 
Discuss what are similarities and differences in the way that you have 
depicted the food system. Are there elements of a ‘sustainable’ food 
system in your pictures? (Suggested duration: 60 min)

part b Rejoin with the whole group and share your ideas of a 
sustainable food system. Document your ideas by hanging them onto 
the wall. No consensus has to be reached at this point, just find some 
similarities and differences in your ideas of what is a sustainable food 
system. (Suggested duration: 30 min)

 — Is your understanding different from other people on your team? If so, 
how?

 — What makes the food system sustainable?

 — Does your group mostly agree or disagree on this? Why do you think this 
is? 1h30’

sunday
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the need for a sustainable food system

Providing a safe, sufficient and healthy diet to everyone on the 
planet in a way that is socially, economically and environmentally 
sustainable is one of the most crucial challenges of our time. In the 
coming decades, the food system will face unprecedented challenges 
in its ability to feed and nourish the world. With the expected 
global population approaching more than 9 billion by 2050, there 
is a worldwide sense of urgency to find solutions. Therefore, the 
UN Food and Agriculture Organisation (fao) elaborated guidelines 
to assess the sustainability of food and agriculture systems (fao 
2013b, see compendium). The 21 themes, 58 sub-themes and 
118 indicators that were developed are intended to support the 
assessment of food and agriculture value chains (figure opposite). 
The system refers to six environmental-related themes (atmosphere, 
water, land, materials and energy, biodiversity and animal welfare); to 
four themes related to economy (investment, vulnerability, product 
quality and information and local economy); to six socially relevant 
themes (decent livelihood, fair trading practices, labor rights, 
equality, human health and safety and cultural diversity) and to six 
themes related to good governance (corporate ethics, accountability, 
participation, rule of low and holistic management). 
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↘ Reflect.

At the end of every day, we have reserved some time in the schedule 
for you to reflect on your process. This is a chance to think about how 
your group is working together. Discuss what is good and what might 
need improvement. Discuss also what you should change in order to 
be both more productive tomorrow and keep every team member 
satisfied.

self-reflection / The notion of self-reflection is linked to critical 
thinking and covers the ability and willingness to understand how your 
own values influence your communication. This enables empathy, which is 
the willingness (and capability) of understanding other people’s viewpoints. 
When you understand where you come from, and you are able to critically 
reflect on how your judgement is affected by your background, your mind 
should also be flexible to accept the difference in perspective of other 
individuals. While you do not have to agree with the standpoint of the other 
individual, at least you can see where they are coming from (or you are 
willing to do so), and thus support a fair and rational communication, laying 
ground for a positive and productive working process.

15’

× heads up
The ETH Week After Hours programme tomorrow is limited to 
80 participants. Please register today before 19:00 if you want to 
participate.

Guiding question:

 — Do you see a problem arising within your team dynamic? What 
can you do in order to prevent this problem from occurring?

sunday
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sunday
19:00

eth week hall
eth week after hours — marketplace

We have invited innovative businesses and entrepreneurs from the 
food and agricultural sector. 
 
19:00/ Learn about the essentials of the 6 businesses from short talks.

20:00 /Meet the entrepreneurs personally at their market stand.

carbon queen/is an ecological barbecue grill that allows for efficient, 
smoke-free grilling and cooking on fire—without using charcoal or gas. 
Instead, the grill uses wood without burning it. The wood is carbonised into 
biochar that can be used in the garden to improve soil fertility.

everycook/is a kitchen robot who makes cooking fun for everyone. He can 
link to an online recipe database and to givee recommendations that help 
you stick to a particular diet or a specific nutrition plan.

fehradvice & partners ag/is a consultancy group specialised in 
behavioural economics. The current study ‘A Behavioral Economics 
Approach towards Sustainable Nutrition in Switzerland’ for the Swiss Federal 
Office for the Environment is about Swiss eating behaviour and examines 
how its environmental footprint can be reduced.

refiller/is a social business with the objective to reduce waste. Refiller 
has recently developed a system to re-use take-away cups in canteens. 
In cooperation with cup&more they offer a logistics service as well as 
marketing and campaigning.

worm up/is a start-up company that develops worm composting systems 
for households and communities. The actual worms produce nutrient rich 
organic fertiliser in a completely odorless process, right in your kitchen 
where the organic waste is produced.

zum guten heinrich/is a Zurich based start-up that sells street food via an 
e-cargo bike. By turning misshaped vegetables into healthy and sustainable 
meals, zum guten heinrich actively participates in the fight against 
food waste. After a successful pilot phase, they offer daily lunches at three 
permanent locations in Zurich and in Bern. 

× heads up
Please reserve today before 19:00 if you want to participate in the 
Hatha Yoga class or the Morning Run tomorrow at 7:40.

bar / The bar is open until 23:00, 
join us for a drink and tie up the 
loose ends of the day.



↘
Monday will be about getting input from experts.



monday



The goal of Monday is to 
start understanding the 
complexity of the food 
system. This means 
getting acquainted with 
how the food system 
operates over multiple 
scales: local, national 
and global. We also 
introduce four themes: 
sustainable diets, 
sustainable production, 
food waste and losses 
and, food and feed 
imports. 

Hatha Yoga and Morning Run at the HPS Sports Center.

Introduction to the day at ETH Week Hall.

↘ Start gathering observations for 
the data display.

talks — global/
The Global Challenges of the food system 
with Michelle Grant, followed by 
Interactions and Boundary Conditions  
with Nina Buchmann at ETH Week Hall. 

↘ Ask questions related to the four 
themes.

talks — national/ 
Introduction to the four themes in Switzerland
with invited experts at ETH Week Hall.
 
discussions — national/
Parallel breakout sessions with the experts 
in the Team Spaces.

Lunch to go.

↘ Field trips!

eth week after hours/— a matter of taste/ 
Sensory Assessment Seminar. Limited number of seats, 
registration required and in High German. In the Alumni 
Pavilion on Campus Zentrum.

* ETH Week Hall closes exceptionally at 14:00 
as you will be on field trips. No bar tonight.

9:00

11:00

12:00

13:00

19:00

7:40

8:45
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↘ Start gathering 
observations for the 
data display.

As you go through the day today, think about what are new pieces of 
information that you have discovered. We call these pieces findings. Make 
sure you document them as you listen to the talks, discussions and during 
your field trips. You will need them tomorrow to fill in the data display.

What have you learned from this morning about each of the themes?

 — Sustainable diets

 — Sustainable production

 — Food waste and losses

 — Food and feed imports monday



michelle grant/is the 
Executive Director of the World 
Food System Center at ETH 
Zurich. She has a background in  
in Chemical and Environmental 
Engineering from the University 
of Queensland in Australia, along 
with a Master’s in Management, 
Technology and Economics 
from ETH Zurich. Michelle 
has worked as an Engineer in 
Australia, Norway and Costa 
Rica, as the project manager at 
the former ETHsustainability 
and as the founder and director 
of a consultancy in Australia. 

nina buchmann/studied 
Geoecology at the University of 
Bayreuth, Germany and received 
her PhD in Plant Ecology. She 
became Professor for Grassland 
Sciences at ETH Zurich in 2003. 
Her main research topics include 
plant and ecosystem physiology, 
biogeochemistry of terrestrial 
ecosystems, particularly the 
response of soil and ecosystem 
carbon, nitrogen and water 
dynamics to climatic conditions 
and management regimes, and 
interactions among biodiversity, 
ecosystem functions and services, 
and sustainable resource use. 

the global challenges of the food system

The world food system a complex system: it is the fundamental 
connection between people and the planet (fao 2015a) and 
integrates all food related activities including, but not limited to, 
agricultural production, processing, transport and consumption 
of food (wfsc 2015). Each of these activities involve diverse 
stakeholders involved in one or more aspects of transforming raw 
materials and inputs into food products and distributing them to 
the consumer, through what is termed a ‘food value chain’. The first 
session will give an overview of the complexity of the food system 
and highlight current global challenges. 

interactions and boundary conditions

The second session then focuses on the interactions and boundary 
conditions: all these activities, inputs and outputs, are constrained 
by complex boundaries set by environmental, social, political and 
economic conditions. These boundary conditions are not static;
rather they interact with change drivers and cross both national 
and geographic borders. This means that food systems are 
tightly connected to drivers such as climate change, loss of 
biodiversity, resource scarcity, demographic change and political 
or economic shocks. All of this affects how the food system can 
deliver its intended outcomes, namely food and nutrition security, 
environmental quality and social well-being. 

monday
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For supplementary information to the food system, see the 
compendium.



 — What questions do you have on the four themes that you would 
like to discuss with the experts at 12:00?↘ Ask questions 

related to the four 
themes.

You will now change to the national scale and learn about the four 
themes of the week:

 — First, in a group, define your own questions about these topics. 
These questions will be collected.

 — Second, in four short talks, experts will give a short overview of 
the topic.

 — Third, learn about one of the themes in more depth by interacting 
with the experts in a breakout session where they will answer 
your questions.

For more information on the four themes, go to the next page.

30’
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the four themes

As food systems are highly complex, the ETH Week curriculum is 
designed around four themes, allowing you to gain a deeper insight 
by focussing on the thematic challenges. After having heard about 
the global scale, the following themes will focus on the national scale 
in Switzerland:

sustainable diets / How can we foster diets with low 
environmental impacts which contribute to food and nutrition 
security and to a healthy life for present and future generations?
 
sustainable production / How can we design and implement 
agricultural production systems that nurture healthy ecosystems, 
support the sustainable management and productivity of landscapes, 
and ensure sustainable livelihoods?
 
food waste and losses / How can we eliminate the waste and loss 
of food and associated nutrients, water, energy, land and labour?
 
food and feed imports / How can Switzerland secure its own food 
and nutrition security, through sustainable diets, while contributing 
to a sustainable, resilient and fair global food system?

This focus should allow the investigation of a variety of 
interconnected issues through lectures, discussions with stakeholders, 
literature and exchange with colleagues with different disciplinary 
perspectives. Developing sustainable solutions in each of these four 
areas requires a consideration and understanding of the entire food 
system and its interlinkages – on global, national and local scales.

monday



mayte morillas arcos/holds 
Master’s degrees in Agronomy 
and Food Industry Engineering 
and has successfully completed 
two MAS programmes in 
Hydraulic Engineering and 
Supply Chain Management. She 
has extensive work experience in 
academia and industry and now 
works as a Programme Manager 
at ETH Zurich, focusing 
on the interrelationships 
among nutrition, health and 
the environment. She is also 
currently enrolled in the ETH 
MAS Programme in Nutrition 
and Health.

wolfgang langhans/is a 
Professor at the Institute of 
Food, Nutrition and Health 
at ETH Zurich. His research 
focuses on the physiology 
and pathophysiology of the 
neuroendocrine control of eating 
and energy balance, including 
obesity and type-II-diabetes. The 
research aims at characterising 
physiological mechanisms 
that control eating and energy 
balance and their disturbances, 
the ultimate aim being to 
identify potential targets for 
the treatment of obesity and its 
comorbidities in humans.

sustainable diets 

current situation
Several developments drive global dietary transition, notably the 
replacement of traditional food items by refined sugars and refined 
fats, oils and meat. This affects all levels of the food value chain, from 
production to consumption (overconsumption) and has major health 
implications, in particular the continuous rise in non-communicable 
diseases such as obesity, type-II-diabetes, cardiovascular diseases, 
some types of cancer, joint problems, etc.

sustainable diets 
In 2010, the FAO has given the following definition: “Sustainable 
diets are diets with low environmental impacts that contribute to 
food and nutrition security and to healthy lives for present and 
future generations. Sustainable diets are protective and respectful 
of biodiversity and ecosystems, culturally acceptable, accessible, 
economically fair and affordable, are nutritionally adequate, safe and 
healthy, and optimise natural and human resources.”

what does this mean for switzerland
If sustainable diets are ‘possible’, would the same approaches work 
in the UK, in Scandinavia or in France? Would the same be feasible 
in Switzerland and would it be politically and socially acceptable (in 
a culture that is very hesitant to implement boundaries)? We will 
discuss possible obstacles and approaches, such as political incentives 
like the introduction of a fat tax, the increase of prizes for non-
sustainable food or items promoting negative effects on health and 
environment. 

human nature
Human nature is another aspect that hampers the implementation 
of sustainable diets. The pursuit of pleasure is a major driving force 
of behaviour and, whether correct or not, sustainable diets are often 
perceived as less attractive. Also, the unfavourable contingency ratios 
must be considered: the pleasure of good tasting food is experienced 
immediately, the negative consequences for health and environment 
are less tangible, usually in the distant future and often in distant 
places, i.e., in other parts of the planet.

monday
11:00

eth week hall



christian stamm/is the 
Deputy Head of the department 
of Environmental Chemistry 
at Eawag, the Swiss Federal 
Institute for Aquatic Science and 
Technology. He holds a diploma 
in Zoology from the University 
of Zurich and a Doctorate in 
soil physics from ETH Zurich. 
His research focuses on the 
transport of agrochemicals from 
soils to (surface) water bodies 
at different spatial scales and 
interdisciplinary approaches 
for developing scientific bases 
of sustainable agriculture and 
assessment of water quality.

achim walter/is Professor of 
Crop Science at ETH Zurich 
and an expert in environmental 
systems, plant biology and 
agricultural sciences. He 
studied Physics, Biology and 
Environmental Sciences at the 
University of Heidelberg and 
at ETH Zurich. His research is 
dedicated to establishing and 
improving plant phenotyping 
approaches – non-invasive, 
image-based methods 
quantifying plant growth and 
crop performance.

sustainable production

where our food comes from
‘Natural’ plants and animals could only nurture a very small fraction 
of our global human population. Ca. 10’000 years ago, we started 
‘domesticating’ certain plants and animals, altering these species 
according to our needs and desires and evolving to the high-yielding 
‘crops’ and ‘livestock’ that we know today. For practially all of them, 
it would not be possible to survive without humans. Agricultural 
production encompasses the entire breadth of measures taken by 
farmers to assure adequate food: Making sure that crops get enough 
light, water, mineral nutrients with minimal risk of pests and 
diseases. The details of the production process differ from species to 
species, but some basic principles of crop production are commonly 
applied. During the last 100 years, mankind has become aware that 
its technological capabilities to ‘improve’ crops, livestock and their 
production now requires self-restrictions due to negative and often 
unforeseen side effects. Today, it is clear to all stakeholders that future 
agriculture needs to be ‘sustainable’. Yet, what this means exactly in 
different regions of the world for the production of different species 
will remain an ever-lasting topic in a dynamically changing social 
and natural environment. 

environmental side-effects of agricultural production 
The unwanted side effects of agricultural production may impact 
the air through greenhouse gas emissions for example, soils due 
to erosion and compaction or salinisation and water bodies by 
abstracting water. In Switzerland, one of the most prominent 
negative side effects of agricultural production is the pollution of 
rivers and lakes with pesticides and nutrients. Such water quality 
issues arise from the fact that the target state in an agricultural vs. 
an aquatic ecosystem are quite different. Agricultural production 
aims at high yields which require optimal nutrient levels and the 
absence of weeds, pests or diseases that could harm the crop. In the 
aquatic environment, the societal goal is to maintain or re-establish 
conditions close to the natural state. This implies generally low 
nutrient levels and the absence of toxic compounds like pesticides. 
These side-effects are not easily avoided. In densely populated 
countries like Switzerland the close spatial proximity between 
agricultural land and susceptible streams and lakes is a major factor. 
Furthermore, mitigation options to abate one environmental problem 
may increase another problem. Accordingly, good solutions relying 
on new technologies, best management practices or education of 
farmers need to be adapted to the specific conditions.
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claudio beretta/holds a 
MSc from ETH Zurich and is 
currently pursuing his doctoral 
studies on the environmental 
impacts of food losses in 
Switzerland, also at ETH Zurich. 
His research activities include 
the quantification of food waste, 
development of methodology 
and terminology, ecological 
impact as well as prevention 
strategies. Claudio has also 
co-founded the association 
foodwaste.ch.

food waste and losses

The production and consumption of food is responsible for about one 
third of all the environmental impacts caused by humans worldwide. 
Therefore, a key element in reducing our environmental footprint to a 
sustainable level of less than one planet is reducing the environmental 
impact of the food value chain. There are many options to reach this 
goal. However, the simplest and most efficient way is to optimise food 
distribution, or in other words, to waste less food. Presently, around 
one third of all food that is available from production is wasted 
globally. This is not only a tremendous waste of resources, it is also 
very unethical considering that about 3 billion people are suffering 
under- or malnutrition.

In Switzerland, total food losses are estimated to be similar to the 
global level. However, most of the food is wasted at the consumer 
level due to high expectations on food quality and constant 
availability of a broad variety of fresh products, while in the 
developing countries most of the losses are pre- and post-harvest 
losses due to lacking knowledge and infrastructure.

The treatment of food losses has generally low environmental 
impacts or even small benefits, e.g. if feedstuff can be substituted or 
if renewable energy can be produced from biogas production. The 
main impacts are caused by the additional production needed to 
feed the people. Based on this insight food waste and losses refer 
per definition to all the food that is or was edible providing a safe, 
nutritional value and is finally not eaten by humans. 
 
According to present data nearly half of the total calories available 
from production and import in Switzerland (edible crop yields at 
harvest time and animal products, including slaughter waste) are 
lost across the whole food value chain. Half of these losses would be 
avoidable given appropriate mitigation measures. Most avoidable 
food losses in Switzerland occur at the household, processing, and 
agricultural production stage of the food value chain. Households are 
responsible for almost half of the total avoidable losses (in terms of 
calorific content).

In the recent years many private and public initiatives have been 
emerging with the goal of reducing food waste. The topic has become 
a major issue on the public agenda.
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antoine champetier/is 
an agricultural and resource 
economist. His work focuses 
on agricultural ecosystems and 
the management of resources 
such as pollinators or invasive 
species. His research combines 
modelling tools from economics 
and ecology in order to help 
understand the behaviour of 
farmers and other managers 
and improve the institutional 
environment in which they 
operate.

food and feed imports

the current swiss agriculture and trade policy
Switzerland is a small country with an open economy. Its food system 
is connected to the global food system through large trade flows, both 
imports and exports. The net outcome of these trade flows shows that 
Switzerland produces between 60 and 70% of the food it consumes 
(depending on the choice of indicator). Yet, current agricultural and 
trade policies partially isolate Swiss producers and consumers from 
foreign markets through large import tariffs and farming subsidies.

current popular initiatives and international trends
Three recent popular initiatives seek to increase, to different degrees 
and modalities, the protection of Swiss domestic agricultural 
production. The arguments behind these propositions revolve around 
food security, farmer’s income, and other aspects of sustainability 
of the Swiss food system. In contrast, other voices, including 
international organisations such as the OECD, promote a reduction 
of trade barriers arguing that protectionism prevents a fairness and 
efficient use of resources in the global food system.

insights from economics
With this backdrop, we will explore the insights provided by 
economics on current debates around the functioning of the Swiss 
and the global food systems in terms of sustainability, resilience, and 
fairness. We identify the central tradeoff of protectionism and discuss 
how some of the objectives of current initiatives might be met by 
altering food and feed trade flows in and out of Switzerland. We will 
further discuss how certain aspects of ongoing initiatives are well 
known to economists (e.g. food sovereignty), whereas other await for 
clearer answers (e.g. speculation on agricultural commodities).
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× heads up
After this session, you will move to the Team Spaces. Each one of 
the four pavillions will host one discussion related to one of the four 
themes. The pavilions are marked accordingly.



× heads up
Please make sure to pick up your lunch bag at the ETH Week Hall at 
13:00 and go to the meeting point in time for the field trip. For more 
information, refer to the field trip envelope that your tutor passed 
out yesterday. 

Before you leave on the field trips, reserve for Zumba or the Morning 
Run tomorrow at 7:40.

↘ Field trips!

You will now join other students outside of your project groups to go 
on a field trip. This is a chance to apply what you learned about the 
global and national food systems to the local context. Consider the 
following:

 — Use the opportunity to engage in critical but polite discussions 
with the people you meet on the site. Think of questions you may 
have on the way there.

 — You will be responsible for presenting what you learned on the 
field trip to the rest of your project group tomorrow morning, so 
make the most of the trip!

 — Take an image (or tangible object, if allowed) back from the field, 
while sticking to your common sense and the law.

 — After the field trip, discuss with your group what are the 2-3 most 
important points that you learned. This will be the basis of the 
brief presentation you will make to your project group tomorrow. 

monday
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field trips 

basimilch cooperative / is located on the a dairy farm im basi in 
the agglomeration of Zurich. Instead of selling their organic milk for 
a low price to the dairy industry, the owners founded a cooperative 
to produce their own organic dairy products. The members receive 
dairy supplies regularly against a yearly subscription.

dsm nutritional products / is one of the world’s leading 
suppliers of vitamins, carotenoids, nutritional lipids and other 
ingredients for animal feed, food and beverage and related products. 
They have recently launched a project in cooperation with the World 
Food Programme in Rwanda. 

eaternity & compass group / offers software that calculates the 
climate impact of menus in restaurants. Their first large customer 
is the Compass group, operating the Fusion Mensa at Campus 
Hönggerberg. They are currently introducing the software into 44 of 
their company canteens in Switzerland.
 
evolva / is a company in Basel producing ingredients for health, 
wellness and nutrition. Rather than directly harvesting an ingredient 
from a plant, animal or coral, evolva transfers its genetic blueprint 
into yeast. The yeast is grown in a fermenter and produces saffron, 
stevia or vanilla.

fenaco cooperative / An approach for responsible feed imports 
into Switzerland. The fenaco-landi group is a cooperative held 
by the Swiss farmers with the objective to concentrate market power 
in order to sell a high share of domestic products. fenaco provides 
farmers with means of production and takes over their agricultural 
products, which then are processed into safe, high-quality products. 

 — What part of the food system is relevant for this organisation?

 — What problem is this organisation trying to address?

 — Who are the main stakeholders/actors that this organisation is 
concerned with?

 — How is the organisation addressing the problem?

 — What are the challenges that this organisation is facing? Why are 
these the challenges?

monday
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frigemo / is one of the biggest food producers on the Swiss market 
and a pioneer in the reduction of food waste. frigemo belongs to the 
fenaco group, a cooperative held by Swiss farmers. It is a specialist 
in potato, vegetable, salad and egg products. They mainly produce 
and market fresh and frozen products.

strickhof, agridea and eth research station for plant 
sciences / Eschikon hosts three important institutions in the field of 
agriculture: Strickhof is the agricultural school of the Zurich Canton. 
Agridea is the Swiss governmental extension service, which facilitates 
exchange processes within the Swiss agricultural knowledge system. 
Finally, the research station for Plant Sciences of ETH Zurich is 
addressing research questions on plant breeding and crop production.

tischlein deck dich / is an association that saves food from being 
wasted and redistributes it among people in financial distress. Each 
week, the association whose name comes from the Grimm’s fairytale 
the wishing table, reaches about 15’200 people in need through 
their 102 distribution points that are mostly run by volunteers.

st. jakob beck & ässbar / st. jakob beck is the bakery of the 
foundation st. jakob, a commercial social enterprise that offers 
work to people with disabilities. Products are manufactured in a 
socially and ecologically responsible way and efforts are made to 
reduce food waste. Bread and pastries that is not sold is passed 
to ässbar, who then offer the produce from the previous day to a 
reduced price. ässbar is the second stop of the excursion.

urban farmers / are growing vegetables and fish in a closed water 
cycle on their first rooftop farm in Basel. Can’t see how how fish and 
vegetables come together? Aquaponics is the keyword here.

max havelaar / The foundation is part of Fairtrade International 
and awards the fairtrade label to products in Switzerland that are 
produced following strict social and ecological criteria and that are 
traded fairly. They are involved in helping such products to enter the 
Swiss market and run information and awareness rising campaigns. 

monday
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patrick zbinden/is a sensory 
analyst, an expert in evaluating 
food using his senses. He has 
been trained to focus on the 
perception of flavours and spices. 
His senses are precise enough 
to comply to the DIN standards 
of the field and are reevaluated 
every five years. Also a food 
journalist, he moderates his 
own show on the Swiss public 
radio. His cooking seminars are 
popular among famous chefs and 
food connoisseurs alike.

eth week after hours — a matter of taste

Taste, a sensible topic in a week dedicated to food, will be the topic of 
this evening that takes place in the Alumni Pavilion (MM C 78.1) on 
Campus Zentrum. Please start registering at 18:45. 

19:00/ Meet patrick zbinden at his Sensory Seminar (in High German).

20:00 /Enjoy an apéro riche and aquire a taste for essento’s 
 courageous proteins.

essento is a young start-up with graduates from the University of 
St. Gallen and ETH Zurich, focussing on the potential of insects as 
a future source of protein in Swiss kitchens. The implementation of 
their idea is supported by innovate4climate and our common 
food.

monday
19:00

alumni pavilion

exceptions / ETH Week 
Hall is closed since 14:00 
today, therefore no bar today.



↘
Tuesday will be about framing the problem.
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compendium

We have prepared this compendium as an additional entry point 
into understanding food systems. It is structured to complement the 
inputs you will receive on Monday. Similarly the content starts with 
the global scale and then moves to Swiss context and the four themes: 
sustainable diets, sustainable production, food waste and losses and, 
food and feed imports.

part 1/

 — The Global food system.

 — Global challenges to provide safe, sufficient and healthy diets.

1. Going to bed hungry (Chronic Undernourisment)
2. Hidden Hunger
3. Obesity and Non Communicable Diseases

 — Interactions between Food Systems and the Global Environment.

 — What role science can play to help solving food system challenges.

part 2/

 — The Swiss Food System and the four themes of ETH Week.

 — Comparison between the Swiss and the global food system.

part 3/

 — References.

 — Further reading on the four themes.
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the world food system

The world food system is a complex system: It is the fundamental 
connection between people and the planet (fao 2015a) and 
integrates all food related activities including, but not limited to, 
agricultural production, processing, transport and consumption 
of food (wfsc 2015). Each of these activities involve diverse 
stakeholders involved in one or more aspects of transforming raw 
materials and inputs into food products and distributing them to 
the consumer, through what is termed a food value chain. 

All these activities, inputs and outputs, are constrained by complex 
boundaries set by environmental, social, political and economic 
conditions (figure 1). These boundary conditions are not 
static; rather they interact with change drivers and cross both 
national and geographic borders. This means that food systems 
are tightly connected to drivers such as climate change, loss of 
biodiversity, resource scarcity, demographic change and political 
or economic shocks. All of this affects how the food system can 
deliver it’s intended outcomes, namely food and nutrition security, 
environmental quality and social well-being.

figure 1: Key Elements of a Food Systems Concept. Source: wfsc 2015.part 1

Agricultural
Production

Processing Retailing Consumption
Biological 
Response
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Food and Nutrition Security (Availability, Access, Use, Resilience), 
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global challenges to provide sufficient, 
healthy and safe diets

According to the definition of the World Food Summit in 1996  
(fao 1996) food security exists “when all people, at all times, 
have physical, social and economic access to sufficient, safe 
and nutritious food which meets their dietary needs and food 
preferences for an active and healthy life.” Ensuring food and 
nutrition security globally can be considered the primary outcome 
of food systems. Unfortunately, as it stands today, a large percentage 
of the world population is suffering from some diet related health 
burden. A summary of the food and nutrition related challenges we 
see in the world today are outlined below: 

1/ going to bed hungry (chronic undernutrition)
Almost 800 million people—about one in nine of the world’s 
population—go to bed each day with an empty stomach. These 
individuals are chronically undernourished, with insufficient food 
(protein and energy) for an active and healthy life (fao 2015b). 
Since 1990–92, the number of undernourished people has declined 
by 216 million globally, a reduction of 21%, notwithstanding a 1.9 
billion increase in total population over the same period. The share 
of undernourished people in the population has decreased from 
more than 18% in 1990–92 to almost 11% in 2014–16, reflecting 
fewer undernourished people in a growing global population  
(fao 2015b). However, in a world with adequate food to feed the 
current population, it is unacceptable that such a high proportion 
of people still suffer from hunger.

As hunger is inextricably linked with poverty, the vast majority 
of undernourished people live in developing countries. In these 
regions, the share of undernourished people in the population has 
dropped by 44% since 1990–92, and the overall share now stands 
at almost 13% of the total population. Changes in large populous 
countries, notably China and India, play a large part in explaining 
the overall hunger reduction trends in the developing regions. 
Rapid progress was achieved during the 1990s, when the developing 
regions as a whole experienced a steady decline in both the number 

Food security is based on four pillars (cirad 2014):

access / refers to the ability to produce one’s own food or buy 
it, which implies having the purchasing power to do so.

availability / still a problem in areas where food production 
does not meet population needs, thus raising the question—
does our planet have the capacity to feed the growing millions 
whose consumption habits are on the rise?

food quality / from a nutritional, sanitary, sensory and 
socio-cultural point of view. Food security integrates the notion 
of food safety.

stability / in terms of availability, accessibility and quality. 
This fourth pillar incorporates issues of price stability and 
securing incomes for vulnerable populations.
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of undernourished and the share of undernourished people in the 
population (figure 2). The latest estimates suggest that share of 
undernourished people in the population in the developing regions 
as a whole have almost reached the hunger target of the Millennium 
Development Goal (mdg). The estimated reduction in 2014–16 is 
less than one percentage point away from that required to reach the 
target by 2015.

Despite overall progress, large differences remain across developing 
regions (figure 2). Latest estimates suggest that Africa as a whole, 
and sub-Saharan Africa in particular, will not achieve the mdg 
hunger target (mdg target 1c: halve, between 1990 and 2015, the 
proportion of people who suffer from hunger). The same applies 
for Oceania. Asia as a region, Latin America and the Caribbean, by 
contrast, have reached the target. Based on the latest estimates, a 
total of 72 developing countries have achieved the mdg hunger 
target by 2014–16 (fao 2015b). 

Although progress in the FAO figures have been observed, we 
should note that stunting, an important indicator of chronic 
malnutrition, remains high. Stunting, representing a low height for 
age, is associated with impaired physical and mental development, 
and is linked to a lack of appropriate nutrition, especially during 
the time from conception to 2 years of age (the ‘1000 day window’) 
(horton r. 2008). Currently, it affects approximately 26% of 
children under the age of 5 globally (unicef 2013). Undernutrition 
affects school performance and studies have shown it often leads 
to a lower income as an adult, trapping generations into cycles of 
malnutrition and poverty. 

 

figure 2: Undernourishment in developing regions; actual and 
projected progress towards the Millennium Development Goal 
hunger target (MDG) and the World Food Summit Target (WFS). 
Data for 2014–16 refer to provisional estimates. Regions markedly 
in progress towards achieving the MDG and WFS Hunger targets. 
Modified from: fao 2015a.

Note:  Data for 2014–16 refer to provisional estimates. 
Source: FAO.
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2/ hidden hunger
In some cases adequate food may be available, in terms of 
quantity, however the quality of the food does not contain all 
the micronutrients (vitamins and minerals) needed for a healthy 
diet. All individuals require around 40 different nutrients in order 
to lead a healthy life, and these are typically delivered through a 
nutritionally diverse diet, provided the individual is not suffering 
from disease. Today, more than two billion people suffer from 
chronic micronutrient deficiencies such as vitamin A, iron, zinc 
and iodine, a condition referred to as hidden hunger (fao 2014a). 
Suffering from Hidden Hunger, particularly in early stages of life, 
can lead to a variety of health problems, impaired physical and 
mental development, lower resistance to disease and increased risk 
during child birth for both mothers and children (biesalski 2013).

3/ obesity and non-communicable diseases
While the world is grappling with issues of undernutrition, there 
is also the pressing problem of obesity, which now affects around 
500 million adults globally (fao 2014a , who 2014). Many low 
and middle income countries, particulary urban areas, are now 
facing a triple burden of malnutrition, where undernourishment, 
micronutrient deficiency and obesity exist in the same country, 
city or even household. The worldwide presence of obesity more 
than doubled between 1980 and 2014 and is now linked to more 
deaths worldwide thank undernutrition. The reason for this is 
that overweight and obesity put individuals at high risk for health 
problems like diabetes, hypertension, heart disease and cancer. 
Despite being termed ‘overnourished’, obese individuals also suffer 
from high rates of micronutrient deficiencies (via m. 2012).

The drivers of obesity are very complex and cannot only be 
simplified to high calorie diets and lack of exercise. A 2007 foresight 
study by the UK government identified 108 interrelated drivers 
of obesity, ranging from individual psychology and physiology to 
the culture and economics of food production, food consumption, 
attitudes toward physical activity, and structure of the built 
environment (shiftn 2012). Further work is now being done on 
the effects of other factors such as environmental toxins, sugar 
consumption and epigenetics on the rise of obesity.

figure 3: Magnitude of Hidden Hunger (Zinc, Iron and Vitamin A Deficiencies), 
Prevalence of Iodine Deficiency. Modified from: sight and life 2013.
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Although traditionally dealt with separately, the issues of 
undernutrition, hidden hunger and obesity are related challenges 
that will need to be tackled in a coordinated manner moving 
forward. To summarize the impact of these issues on the next 
generation, unicef, the who and the world bank regularly release 
data on child malnutrition indicators (unicef-who-the world 
bank 2013), i.e. on stunting (low height for age), wasting (low 
weight for height) over- and underweight (high/low weight for 
age). The latest release from 2013 indicates that globally 161 million 
under-five year olds were estimated to be stunted, 99 million were 
underweight, 51 million were wasted and 17 million were severely 
wasted in 2013. At the same time, 42 million under-five year olds 
were overweight, up from 32 million in 2000.

figure 4: Global Child Malnutrition Trends 1990–2013. The graphs show 
trends (1990–2013) in child malnutrition indicators for stunting, underweight, 
and overweight as well as the latest (2013) estimates of wasting and severe 
wasting. Modified from: unicef-who-the world bank 2013.
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interactions between food systems and  
the global environment

Agriculture plays an important role in global environmental  
issues, such as climate change, land degradation, water pollution 
and biodiversity loss. Driven by strong demand from an emerging 
global middle class, diets will become richer and increasingly 
diversified, and growth in animal-source foods will be particularly 
stronger: the demand for meat and milk in 2050 is projected to grow 
by 73% and 58%, respectively, from their levels in 2010 (fao 2013).

Aside from contributing to GHG emissions, the agricultural sector 
will also be heavily impacted by the effects of climate change, 
although it is challenging to predict exactly how. Changes in 
temperature and moisture patterns are anticipated to negatively 
impact crop yields and potentially nutritional content of crops 
in much of the world, while increases in temperature and CO2 
can be beneficial for some crops in some places. But to realize 
these benefits, nutrient levels, soil moisture, water availability, 
and other conditions must also be met. Furthermore, changes 
in the frequency and severity of droughts and floods could pose 
challenges for farmers and ranchers. Meanwhile, warmer water 
temperatures are likely to cause the habitat ranges of many fish  
and shellfish species to shift, which could disrupt ecosystems  
(epa 2015). Overall, climate change could make it more difficult  
to grow crops, raise animals, and catch fish in the same ways and 
same places on the globe. 

Just as agriculture both affects and is effected by climate change, so 
too is its interaction with other environmental issues. Agriculture 
can contribute to soil erosion and degradation, reduced water 
quality and availability, loss of biodiversity and ecosystem services, 
pollution and run off from agrochemicals, nutrification, loss of 
genetic diversity and land use change. Each of these issues in 
turn impacts the capacity of the agricultural system to continue 
producing in the future. A range of sustainable approaches to 
agriculture aim to minimize the negative environmental impacts 
and maximize the positive environmental impacts.

* Carbon dioxide equivalency is a quantity that describes, for a given mixture 
and amount of greenhouse gas, the amount of CO2 that would have the 
same global warming potential (GWP), when measured over a specified 
timescale (generally, 100 years). Emissions are converted into CO2-
equivalents based on GWP100 from the IPCC Second Assessment Report.

figure 5: Total anthropogenic GHG emissions (Gt CO2eq/yr) by economic 
sectors. Pull-out shows how indirect CO2 emission shares (in % of total 
anthropogenic GHG emissions) from electricity and heat production are 
attributed to sectors of final energy use. The emissions data from Agriculture, 
Forestry and Other Land Use (AFOLU) includes land-based CO2 emissions 
from forest fires, peat fires and peat decay that approximate to net CO2 flux 
from the Forestry and Other Land Use (FOLU) sub-sector. The livestock 
sector alone represents 14.5% of human-induced GHG emissions (fao 2013c).
Modified from (ippc 2014).
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what role can science play to help solving 
food system challenges?

Food systems are characterized by a large network of actors and 
stakeholders, who are closelyinterlinked. The scientific community 
is also an important actor in food systems – through research 
and education, both within and outside academia, this sector 
contributes knowledge, solution approaches and leadership to 
address food system challenges. Around the world, a large number 
of individuals contribute to this sector from disciplines such as food 
science, agricultural science, nutrition science, political science, 
economics, engineering, material sciences, architecture, aquatic 
sciences, environmental sciences, sociology, to name but a few. 

There is increasingly recognition that it is only possible to address 
the challenges of complex food systems through inter-disciplinary 
and cross-sector collaborations. A gathering of thought leaders 
at the World Food System Conference in June 2015 explored the 
role that interdisciplinary research and cross-sector collaboration 
can play in addressing food system challenges. According to Grant 
2015, the following topics were identified, where interdisciplinary 
collaboration and new cross-sector solutions are urgently needed:

 — Addressing the “double burden” of malnutrition, which 
refers to under- and over-nutrition (overweight and obesity) 
increasingly occurring within the same population. These issues 
can no longer be considered as separate issues of north versus 
south, or of rural versus urban areas. Indeed, much evidence 
now points to the fact that those who are born undernourished 
tend to have a higher risk of being overweight or obese as 
adults and dying of non-communicable diseases.

 — Reframing the challenges of food systems as ‘wicked problems’, 
meaning that these are not only complex problems but ones 
for which there are no simple solutions, as each solution will in 
fact lead to new problems. Tackling wicked problems requires 
an understanding of causal factors and the engagement of 
stakeholders to understand their differing interests, needs and 
relationships. 

 — The potential of “Organic 3.0” to improve the performance of 
organic agriculture and move it from its current niche status to 
a more mainstream approach capable of addressing a multitude 
of sustainability challenges. This new framework puts a focus 
on how innovation, technology and new practices can be better 
integrated into an organic framework.

 — Making ‘the invisible’ faces behind food systems visible, 
namely people involved in agricultural labor, food processing, 
transportation, retailing and food service. Our current system 
does not offer sustainable livelihoods to many of these actors, 
and they are often the same people at risk of food or nutrition 
insecurity.

 — Giving more attention to the potential of diversity (biodiversity, 
genetic diversity, dietary diversity) to support human nutrition, 
environmental health and resilience by building nutrition-
sensitive agriculture, landscapes, value chains and markets.

 — The need to widen the availability of affordable, nutritious foods 
for the poor, particularly women and children. Opportunities 
exist to develop new and innovative food products that can be 
produced and distributed locally, to support value chains based 
on their nutritional contribution and to look at the potential of 
traditional food products, crops and preparation methods that 
may have been lost over time.

 — Value chain analysis that focuses on creating value for all actors 
and opportunities for farmers and communities to add value 
to products closer to the farm gate. This can support creating 
sustainable livelihoods and can help reduce losses and spoilage.

 — Embedding “resilience thinking” into our ways of working and 
designing interventions. The new buzz word, “resilience” has 
great potential for designing and building food systems that 
deliver food and nutrition security in the face of increasing 
climate, market and political shocks.
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part 2

how does the swiss food system look ?

Functioning food value chains, i.e. production, processing, 
distribution, retail, consumption and post-consumption, are crucial 
for a sustainable local, national or global food supply. In its recently 
published foresight study the Word Food System Centre of ETH 
Zurich defined the Swiss food system as a system that “includes 
food (and feed) produced and consumed in Switzerland as well as 
national stakeholders and national boundary conditions”  
(last et al. 2015). Both, the Swiss and the global food systems  
are influenced by multiple boundary conditions as mentioned 
above. The table 1 (opposite) illustrates a selection of some key 
features of the Swiss and the global food system and illustrates how 
they are related to each other. 

As food systems are highly complex, the ETH Week curriculum 
is designed to focus on a Swiss actor and around four themes, 
allowing you to gain a deeper insight by focussing on the thematic 
challenges. The following themes have been selected:

sustainable diets / How can we foster diets with low 
environmental impacts which contribute to food and nutrition 
security and to a healthy life for present and future generations?
 
sustainable production / How can we design and implement 
agricultural production systems that nurture healthy ecosystems, 
support the sustainable management and productivity of 
landscapes, and ensure sustainable livelihoods?
 
waste and losses / How can we eliminate the waste and loss of 
food and associated nutrients, water, energy, land and labor?
 
food and feed imports / How can Switzerland secure its own 
food and nutrition security, through sustainable diets, while 
contributing to a sustainable, resilient and fair global food system?

global food system swiss food system consequences

Globally, the population has 
been steadily increasing and is 
projected to reach up to 11.1 
billion people by 2050, according 
to the UN ‘high fertility’ scenario.

Swiss population is projected 
to continue growing until 2050, 
reaching between 7.2 and 8.9 
million inhabitants depending on 
fertility rates.

Adaptation of the food systems 
are needed in order to achieve 
sustainable food supply and 
demand.

population growth /

Urbanization is a major trend 
occurring in developed and 
developing countries due 
to structural changes in the 
economic sector as well as due to 
the thrive for economic success in 
prospering urban areas.

Until the mid of the 20th century, 
urbanization in Switzerland was 
very slow. This changed 
drastically. Today, ca. 75% of the 
Swiss inhabitants are living 
in cities or urban areas.

Increasing demand for 
innovative food products adapted 
to the urban life style and the 
needs from less physical activity. 
Distribution, processing and 
retail of food benefit from better, 
centralized infrastructure and 
trading areas.

urbanization /

Urbanization is a major trend 
occurring in developed and 
developing countries due 
to structural changes in the 
economic sector as well as due to 
the thrive for economic success in 
prospering urban areas.

Until the mid of the 20th century, 
urbanization in Switzerland was 
very slow. This changed 
drastically.Today, ca. 75% of the 
Swiss inhabitants are living 
in cities or urban areas.

Increasing demand for 
innovative food products adapted 
to the urban life style and the 
needs from less physical activity. 
Distribution, processing and 
retail of food benefit from better, 
centralized infrastructure and 
trading areas.

agricultural production 
and food security /

table 1: Comparison between the Swiss and the global food system. All data 
according to (last et al. 2015).
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Globally, cereal staples such 
as maize, rice, and wheat are 
the most important sources of 
calories in total food consumption 
providing an average of 50–60% 
or ca. 158 kg per capita to the 
annual human caloric energy 
intake.

In Switzerland, the per capita 
consumption of cereals contribute 
ca. 15% of the total of 980 kg 
(2011) per capita consumption 
per year. The annual demand 
for cereals increased since 1980 
(+27 kg), the per capita demand 
for cereals is projected to remain 
stable.

In developed countries, cereals 
are of increasing importance in 
biofuel production. Projections for 
the future are highly dependent 
on policies. In Switzerland, the 
high ratio of locally vs. globally 
produced cereals will decrease and 
thus increase the dependency on 
imports.

Currently, livestock production 
is the largest land-use sector 
globally and one of the fastest 
growing agricultural sectors, with 
an asset value of 1.4·1012 US$. 
Economic growth and population 
welfare drive the increasing 
demand for animal proteins, 
particularly in rapidly growing 
developing countries. 
The annual consumption of meat 
is projected to increase from 38.7 
kg per capita in 2005/2007 to 
49.4 kg per capita in 2050, at the 
global scale. 

In Switzerland, the consumption 
of meat has slightly declined 
since 1999 (51 kg/capita in 
2012), whereas the consumption 
of dairy products increased 
constantly. While meat 
contributed ca. 5% to the total 
per capita consumption per year, 
dairy products alone had a share 
of 26% in 2012. 
Switzerland is nearly 70% 
grassland, thus much of the 
agricultural land in the country 
is suited only to livestock 
production. 

Assuming current consumption 
patterns and population growth 
at medium level, on a global scale 
an additional meat production 
of appr. 200 million tons will be 
required in 2050. In Switzerland, 
the per capita consumption of 
meat is projected to be 10% lower 
by 2050. Nevertheless, livestock 
production in Switzerland has 
increased continuously since 2001. 
In theory, Switzerland covers 
its meat and dairy demand by 
domestic production. However, 
this production is highly 
dependent on foreign feed sources 
such as soy imports. 

Over the last decades, per capita 
food consumption increased 
continuously from 2’373 kcal 
per capita and day to 2’772 kcal 
per capita and day (1969–2007), 
due to economic growth and 
increasing per capita income 
worldwide. 

The average per capita food 
consumption per day of the Swiss 
population was much higher than 
the global average and changed 
only little from 3’576 kcal in 1962 
to 3’487 kcal in 2011. 

Any increasing demand for 
food and food production 
in Switzerland as well as for 
imported goods will rather be the 
result of total population growth 
than of increasing per capita food 
consumption.

food consumption /

cereals /

meat and 
dairy consumption /

The packaging industry is a truly 
global business. The food sector 
holds a share of 60% in the global 
packaging industry due to the 
demand for increasing quality 
and food safety standards, shelf 
life extension, increasing demand 
for convenience food and for 
information about food products.

Switzerland is probably following 
the trend to more innovative 
packaging for an increasing 
demand for packed but fresh as 
well as convenient food for safety 
and quality reasons. 

Past trends in packaging address 
light-weighting, material 
reductions, recycling and waste 
reduction initiatives. Innovative 
packaging materials and concepts 
might be able to reduce waste and 
losses, and, consequently, resources 
used for food products as well as 
greenhouse gas emissions.

food packaging /

Today, the consideration of food 
losses and waste in food systems 
is of major importance in terms of 
resource efficiency in a resource-
constraint world. Approximately 
one third (1.3 billion tons) of 
the food produced for human 
consumption is lost every year.

With 1/3 or approximately 2.3 
million tons of food lost within the 
Swiss food system, food
waste is also a major problem in 
Switzerland. 48% of total calories 
produced (edible crop yields at 
harvest time and animal products, 
including slaughter waste) are lost 
across the whole food value chain.

Food waste and losses could be 
reduced along the value chain: 
Food safety standards cause major 
losses and waste early in the value 
chain, actually before the food 
even reaches the consumer. In 
addition, avoidable losses along 
the food value chain occur in 
households, where they also have 
negative economic impacts.

food waste and losses /
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Global trade of agricultural and 
food commodities is expected 
to grow within the next decades 
and will continue to be a major 
driver of the world food system. 
The major growth of agricultural 
productivity is projected to be by 
driven by developing countries.

The EU will remain Switzerland’s 
largest trade partner for 
agricultural products (56% export, 
75% import, all goods considered). 

On a global scale, trade from 
and to developing countries is 
projected to expand continuously. 
For Switzerland, well-functioning 
trade partnerships, especially with 
EU partners, are crucial for the 
supply of agricultural commodities 
and food products.

trade /

Low prices of agricultural 
commodities and food on the 
world market (in the 1990s) have 
recovered and settled on a high 
level in 2008, where they are 
projected to remain. Food prices 
are of high relevance for food 
security in low-income countries, 
where they account for a large 
share of household expenditures.

In Switzerland, food prices are 
high compared to other developed 
countries, however food prices 
or the expenditures for food and 
beverage constitute only a small 
share (less than 7%) of household 
costs.

Globally, only short-term
price increases are expected due to 
extreme price peaks on the world 
market. In Switzerland, global food 
price volatility is expected to cause 
only moderate effects on prices 
and local and global implications 
for Swiss households are expected 
to remain relatively stable until 
2025.

food prices /

In Western societies, the majority 
of food is processed at industrial 
scale. Between 80-90% of the food 
has undergone some processing, 
which ranges from very simple to 
very complex procedures. 

The global trend also applies for 
Switzerland: Progress in food 
processing technologies present 
important fields for Swiss food 
industry to achieve science- and 
knowledge-based developments 
and to improve their positioning in 
the global market.

Sustainability, nutritional value 
and food safety aspects are going 
to present major issues of food 
processing in the future. Besides 
traditional food processing, the 
future focus of the processing 
sector will be the development of a 
wide range of food products such 
as healthy and convenient food.

global food system swiss food system consequences

food processing /
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compendium



↘
Tomorrow, you will meet the research guides.



tuesday



The goal of Tuesday 
is to start framing the 
problem you will be 
working on for the rest 
of the week. Collect, 
organise, and discuss 
the information you 
have already gathered. 

tuesday
sep 8

Zumba and Morning Run at the HPS Sports Center.

Introduction to the day at ETH Week Hall.

↘ Share your field trip experience.

panel discussion/ 
Representatives from different sectors discuss ‘What is a 
good problem and why?’ at ETH Week Hall.

↘ Follow-up on the discussion.

Lunch with zum guten heinrich.

lunch lecture series/ 
Food Speculations
with Marc Chesney at ETH Week Hall.

↘ Fill out the data display. 

↘ Make linkages between your 
observations and define  
a problem area. 

↘ Present your linkage map to 
experts. 

↘ Reflect. 

Tavolata at ETH Week Hall.

eth week after hours — networking night/ 
Meet your professors, staff members and friends  
and participate in our beer degustation.

10:15

12:15

18:00

13:15

19:30

8:45

7:40



↘ Share your field trip 
experience.

Use two minutes to explain the most important insights from 
yesterday’s field trip. Show a picture or object that represents what 
you’ve learned.

tuesday
9:00

team spaces

45’

To remind you, these are the questions from yesterday that you were 
supposed to answer:

 — What part of the food system is relevant for this organisation?

 — What problem is this organisation trying to address?

 — Who are the main stakeholders/actors that this organisation is 
concerned with?

 — How is the organisation addressing the problem?

 — What are the challenges that this organisation is facing? Why are 
these the challenges?



bernard lehmann/was 
appointed Director of the Swiss 
Federal Office of Agriculture 
(BLW) in 2011. Before he 
was professor of agricultural 
economy at ETH Zurich since 
1991. He has an agricultural 
background and studied 
agricultural engineering at 
ETH Zurich. After earning his 
Doctor’s degree at the Institute of 
Agricultural Economics, he held 
positions at the Swiss Farmes 
Office in Brugg and the Swiss 
Farmers Association.

kathrin fenner/is a group 
leader in the Environmental 
Chemistry department of Eawag, 
the Swiss Federal Institute for 
Aquatic Science and Technology. 
She holds a Doctor’s degree in 
chemistry from ETH Zurich 
and was a visiting scientist at 
the Lawrence Berkeley National 
Laboratory in California and the 
Department of Biochemistry of 
the University of Minnesota. Her 
research focus is the analysis and 
prediction of biodegradation 
pathways of pollutants including 
pesticides. In this field she was 
awarded an ERC consolidator 
grant in 2014.

patrick camele/has been 
appointed CEO of the SV Group 
in November 2012. Before he 
held the CEO position of the 
SV Group Switzerland. He 
is an economist and holds 
and executive MBA of the 
University of Applied Sciences 
in Lucern. He started his career 
in banking and became key 
account manager of Bestfoods 
Switzerland in 1993. After 1999 
he was managing director of the 
food service division at Unilever 
with assignments in different 
European countries.

urs niggli/is the Director 
General of FiBL, the Research 
Institute of Organic Agriculture 
in Frick since 1990. He studied 
agricultural engineering with a 
focus on crop production at ETH 
Zurich and obtained a Doctor’s 
degree in the Department of 
Plant Sciences at ETH. Between 
1985 and 1989 he was a group 
leader in weed control at he the 
Research Institute in Wädenswil 
(nowadays Agroscope). Over the 
last decade he was a lecturer in 
organic farming at ETH Zurich 
and Kassel University.

bernhard wehlri/is Professor 
of Aquatic Chemistry at ETH 
Zurich and is affiliated with 
Eawag, the Swiss Federal 
Institute for Aquatic Science and 
Technology. His interdisciplinary 
research group is analyzing 
biogeochemical cycles in 
rivers and lakes with the goal 
to improve the sustainable 
management of water resources.

panel discussion

‘What is a good problem and why?’ Moderated by Bernhard Wehrli, 
representatives from different sectors discuss the following questions: 

 — How do you decide which problems require your attention and 
further work? 

 — What are your criteria for good problem definitions?

 — In which context does your work contribute to a more 
sustainable food system?

tuesday
10:15

eth week hall



↘ Follow-up on the 
discussion.

After the panel ends, try to establish the most important take away 
messages. Keep them in mind when you start problem framing this 
afternoon and tomorrow.

problem framing / The act of framing is first of all a cognitive necessity 
of the human brain. In order to digest and make something useful out 
of the complex information we are constantly exposed to, the brain cuts 
information down to smaller pieces, decreasing complexity. During ETH 
Week, you are asked to frame a problem in relation to the food system. 
When we ask you to frame a specific problem, we ask you to decrease 
complexity in order to fully understand a small cut-out of the complex food 
system, and make something useful out of that focus.

tuesday
11:45

30’



marc chesney/is Director of 
the Department of Banking 
and Finance and Professor of 
Finance at the University of 
Zurich. Prior to his appointment 
in Zurich, he was a professor 
and the associate dean at HEC 
Paris. His main research interests 
lie in quantitative finance and 
environmental finance. His 
papers have been published in 
the leading academic journals 
on quantitative finance. He is 
also the author of the book ‘Vom 
Grossen Krieg zur permanenten 
Krise’ and writes op-eds on 
topics such as environmental 
finance and ethics in finance.

lunch lecture series

During the next three days, we have invited speakers who shed 
light on the world food system from additional perspectives. Marc 
Chesney will share his expertise on the finance sector and food 
speculation.

tuesday
13:15

eth week hall



Hints:
When you decide what to write on the post-it, consider the following:

 — What is information that can be considered ‘facts’ vs. information which 
is only the opinion of experts? Make sure that you put down facts and not 
opinions. 

 — What did you observe in person about the food system during the field 
trip? 

 — What is information that has new or surprsing to you? 

 — What information do you consider to be especially imfportant to you in 
order to create a more sustainable food system?

Guiding questions:

 — Did you have trouble making the distinction between what is a ‘fact’ and 
what is an opinion?

 — What are burning questions you have about the food system as a result of 
this activity?

↘ Fill out the data 
display.

You will have 1 hour to complete the steps. Make sure that someone 
in your group is keeping time so that you will get to each step.

part a Take some time to recollect what you have already 
learned during ETH Week. Write each observation, fact, or piece of 
information from your workbook onto a separate post-it. For each 
observation, recall:

 — During which activity did you learn about this information?

 — To which of the four themes does this information relate?

Place the post-it in the corresponding box on the data display.
(Suggested duration: 15 min)

part b After you are done filling out your own individual 
observations, form sub-groups of 3–4 to discuss your most 
interesting observation (1 per person). Place this chosen finding 
on a larger piece of paper and put into the data display. During this 
discussion, keep the following questions in mind: 

 — Who is involved and affected by this finding? 

 — Why do I think this finding is true and relevant? Choose one 
observation per person. 

(Suggested duration: 30 min) 

part c When everyone has chosen and presented the observation, 
come together as a complete project team to briefly state your chosen 
observation to everyone else. (Suggested duration 15 min)

At the end of this activity, there should be 1 observation per person in 
your group that you have selected to be the most interesting findings 
from the week so far.

tuesday
14:15

team spaces

60’



Hints:

 — If your group is unsure about linkages that are being created, make sure 
you note down these uncertainties and ask the expert later during the day. 

Guiding questions:

 — What did you learn from making a linkage map?

 — What did you learn about how things are related to one another?

↘ Make linkages  
between your 
observations and 
define a problem area. 
You will have 1 hour to complete both parts. Make sure that someone 
in your group is keeping time so that you will complete each step. 

part a In the previous activity, each of your group members has 
selected an observation. In this activity, you will create linkages 
between these observations. To create these links, consider:

 — Are these observations related in any way? 

 — Might there be stakeholders who are involved in multiple 
observations?

 — Might there be similar institutions involved in multiple 
observations?

 — Might there be similar themes involved in multiple observations?

 — If you can’t find a link for a particular observation, try to think 
more broadly until you find a connection.

When these linkages have been established, draw the map of linkages 
with the interrelated observations. (Suggested duration: 30 min)

part b Within your group, have a discussion to choose one 
observation that presents an interesting problem area worth solving. 
Justify your selection. (Suggested duration: 30 min)

At the end of this activity, there should be a linkage map which 
shows the relationship between the 12 observations and one specific 
observation. You will present this to an expert who will join you 
during the next activity. It will serve as the basis for your problem 
statement tomorrow.

tuesday
15:15

team spaces

60’



lukas böcker/has recengtly 
graduated from ETH Zurich 
with a Master’s degreen in Food 
Science. In this system-oriented 
natural science programme, he 
learned about the relationships 
between food properties, 
structure, and production 
processes and set his focus on 
food processing operations. 
Regarding the upcoming ETH 
Week, he is excited to listen to 
the ideas that tackle the problems 
of the food system in the 21st 
century.

lisa bounoure/has completed 
her PhD in Physiology at the 
University of Zurich, studying 
the impact on health of 
consuming animal or plant-
based sources of proteins. She 
then joined the ETH spin-off 
eaternity and works today as 
a project manager and clinical 
researcher in malnutrition at 
the Cantonal Hospital in Aarau 
and as a campaign coordinator 
and member of the campaign 
team for the Swiss project Solar 
Impulse. 

klaus jarosch/studied in 
Vienna and Uppsala and is 
currently a doctoral candidate 
at ETH Zurich, working on 
the characterisation of organic 
phosphorous compounds in soil. 
His interests include sustainable 
land management, nutrient 
fluxes in (agro)-ecosystems and 
nutrient recycling systems. He 
is very happy to be part of ETH 
Week and is looking forward 
to an exciting experience and 
intensive exchange of ideas with 
other participants. 

hannes hübner/has 
finished his Master’s degree in 
agricultural sciences at ETH 
Zurich with the primary topics of 
animal production, agricultural 
trade and evaluation of non-
monetary values in agricultural 
systems. He is looking forward 
to be part of ETH Week to 
both share his knowledge with 
the participants and enrich his 
perspective listening to their 
points of view. 

fabiola alig/has focused on 
food safety and food processing 
during her studies in food 
science at ETH Zurich. Currently, 
she is finishing her Master’s 
thesis on steryl phenolates 
as inhibitors of cholesterol 
esterases. Through her studies 
she has always been interested 
in different topics related to 
interdisciplinary thinking. She is 
looking forward to meeting the 
various participants to discuss 
this topic of common interest. 

research guides

This afternoon, you will meet the research guides. They are able to 
answer general questios regarding the four themes based on the 
assigned readings. They will also assist you as ‘sign posts’ in case you 
need help. This means that they are able to point you to appropriate 
resources or a specific expert if you are not able to answer a question 
yourself. They are also able to guide you regarding the proper way to 
conduct literature reviews, surveys or other research methodologies. 

Anna Katarina Gilgen will introduce you to the research guides who 
will be joining you in your team spaces this afternoon and all day 
tomorrow.

anna katarina gilgen/
joined the World Food 
System Center of ETH Zurich 
in January 2014. She holds 
Doctor’s degree from ETH 
Zurich with an emphasis in 
Agricultural Sciences. Her 
research focused on the impacts 
of extreme summer drought 
on Swiss grasslands. Her 
work was part of the National 
Centre of Competence in 
Research (NCCR) Climate, 
an interdisciplinary network 
bringing together researchers 
from many different disciplines 
of natural sciences, history, and 
economy.

tuesday



Hints:

 — Use the expert as a resource for exploring the chosen observation in more 
depth and check to see if your assumptions are true. The expert will give 
you feedback regarding the accuracy of the connections you’ve made and 
how you might collect more information on the topic. The expert will also 
help you specify and delineate the observation that you presented. 

Guiding questions:

 — What information is still lacking in order to be more certain of the 
problem at hand?

 — How will you collect the remaining information during the next day?

 — Is the finding substantial and correct? If not, what are the other 
observations that group can select instead?

Take 20 minutes to present your linkage map and the chosen 
observation to the experts and one other project team. Decide which 
team will present first, then switch. (Suggested duration: 75 min)

documentation / An important aspect of an effective project is that you 
are transparent and clear about why you chose to follow the specific path. 
This provides a transparency and clarity about the logic of your choices, 
which makes your argument more solid and trust-worthy. Tracing your 
path is much easier if you document your decisions as you go. Keep a diary 
of the discussions . Use it at the end of the week when you prepare your 
story.  Keeping track of your path can also prove valuable for team dynamics. 
Should you experience disagreements about decisions made along the way, 
knowing the criteria on which decisions were made can be a good way to 
re-establish a sense of agreement.

tuesday
16:30

team spaces

linn borgen nilsen/joins 
us as an expert. She works as a 
senior scientist at the Center for 
Development and Cooperation 
(NADEL) at ETH. She graduated 
from the Norwegian University 
of Life Sciences (UMB) in 2004, 
and has worked at research 
institutes and in international 
development organisations since 
then. Her research interests and 
topics of work are related to food 
security and management of 
natural resources in the context 
of rural development.

↘ Present your 
linkage map to 
experts. 1h15’



 — Do you see a problem arising within your team dynamic? What can you 
do in order to prevent this problem from occurring?↘ Reflect.

Each day, we will reserve some time in the schedule for you to reflect 
on the activities of the day. This is a chance to focus on how your 
group is working together. Discuss what is working and what might 
need improvement. Discuss what you should change in order to 
be both more productive tomorrow and keep every team member 
satisfied.

values and emotions / An important stepping stone to a successful 
interdisciplinary group work is to acknowledge the fact that you each 
as group members carry an individual set of values, influencing their 
communication and perception of the food system. This should be seen as a 
resource rather than a disadvantage, as each group will hold many different 
perspectives that can each explain something relevant about the food system 
and prove mutually enhancing. However, it important to acknowledge how 
your values and emotions influence communication in order to realise the 
potential of the interdisciplinary group work.

tuesday
17:45

team spaces

15’



guido albrecht/has 
originally worked as a 
restaurateur and marketer. 
Travelleing often during this time, 
he learned about the different 
local beers in Switzerland. ‘Beer 
is an attitude towards life’ says 
Albrecht. Meanwhile, his hobby 
has become his profession: he 
obtained a diploma as beer 
sommelier in Germany and 
is currently continuing his 
education on the Master’s level. 
He owns the first independent 
beer academy in Switzerland and 
offers different seminars.

eth week after hours — networking night 

Get to know faculty and staff members in an informal way over dinner and 
during a beer degustation. Networking is not your favorite thing? No worries, 
you can talk about your newly acquired knowledge about beer and its taste. 
We have invited sommelier Guido Albrecht of the Bierakademie St. Gallen to 
guide us through different flavors of Swiss beers. Cheers!

We encourage you to use the opportunity and talk to new people. All people 
professors and staff members invited are curious to get to know you and 
learn more about ETH Week.

tuesday
19:30

eth week hall

× heads up
Please reserve today before 19:00 if you want to join for Pilates or  
the Morning Run with Sarah Springman tomorrow at 7:40.

bar / We serve special beers 
tonight (and only tonight).



↘
Wednesday will be about defining and  

refining your problem statement.



wednesday



The goal of today is to 
formulate a concise 
problem statement. 
This will be your 
basis for generating 
solutions tomorrow. 
Research guides and 
experts are available 
to help you sharpen 
your arguments and 
clarify remaining 
questions. All teams 
will briefly present 
their problem 
statements at the end 
of the day.

wednesday
sep 9

13:15

16:15

18:00

12:15

19:30

8:45

7:40 Pilates and Morning Run with Sarah Springman  
at the HPS Sports Center.

Introduction to the day at ETH Week Hall.

↘ Create a plan for the day and 
collect more knowledge.

Lunch with buffet dreieck.

lunch lecture series/ 
The Middle of the Value Chain 
with Eliana Zamprogna at ETH Week Hall.

↘ Formulate the  
problem statement. 

↘ Establish solution  
selection criteria. 

presentation round/ 
All teams share their problem statements 
at ETH Week Hall.

↘ Reflect. 

Tavolata at ETH Week Hall.

eth week after hours — film night/ 
Tonight, we turn the ETH Week Hall  
into a pop-up cinema. 



↘ Create a plan for 
the day and collect 
more knowledge.
Based on the feedback from the experts yesterday, you should now 
collect additional information necessary for you to create a problem 
statement. Make sure everyone has a role. Start with a plan for the 
day and the distribution of the roles of every team member. 
Your group is responsible for using this time well. Contact the 
research guides if you need help with literature research.

Make sure you can answer the following questions for your 
observation:

 — Who are all the stakeholders that are involved in the observations 
and how are they interlinked? 

 — How do these stakeholders interact with one another across the 
global, national, and local food systems?

 — What are all the mechanisms and institutional arrangements that 
enable the chosen observation to be true? 

wednesday
9:00

team spaces

3h



the requirements for friday

One of the challenges of ETH Week is to keep the right balance. On 
the one hand you need to create a prototype in a timely manner. On 
the other hand, keeping the bigger picture in mind and working 
scientifically is just as important. In other words, you are required to 
be bold to move forward quickly, while simultaneously keeping the 
implications of your intervention in mind. 

The following six requirements have been established to help you find 
a balance to to tell a successful story at the end of ETH Week: 

limit the solution space / We ask you to stay within the boundaries of 
the four themes and present a solution which is relevant to a Swiss actor.

use your prototype / The tangible prototype that you produce tomorrow 
will be the best tool to explain your idea and to convince the audience of its 
feasibility. You shall not use Powerpoint.

tell a coherent story / Make use of the tricks of a good narrator, build 
tension and choose the right rhetoric in order to be persuasive and clear. In 
a way that is as simple as possible, explain the different steps of your project: 
Problem statement, insights backing this statement, solution selection 
criteria and solution description.

demonstrate system thinking / Make the problem definition explicit 
and explain possible implications of your proposal and how you have tried 
to weigh the tradeoffs.

how reliable are your assumptions / Explain your assumptions in 
terms of facts and figures. Make possible gaps explicit that you were not able 
to work on due to the complexity of the issue.

explain the relevance / Explain how the solution is embedded within 
the specific ecological, political and socio-economical context.

wednesday



eliana zamprogna/holds 
the position of Sustainability 
Officer at Bühler AG. She 
received her Doctorate in 
Chemical Engineering from 
the University of Padua (Italy). 
She develops and implements 
the sustainability strategy, 
leading to the enhancement of 
the economic, environmental 
and social footprint of the 
organisation. Before joining the 
company in 2003, she worked as 
scientific researcher in the USA. 

lunch lecture series

Eliana Zamprogna will share her point of view from perspective of a 
processing company in the middle of the value chain.

bühler ag / holds globally leading market positions in technologies 
and methods for processing grain into flour and feed, as well as for the 
production of pasta and chocolate, in die casting, wet grinding and surface 
coating. The company’s core technologies are in the areas of mechanical and 
thermal process engineering.

wednesday
13:15

eth week hall



Hints:

 — You could consider splitting into 2–4 sub-groups and create several 
problem statements. You could then come together and select one.

↘ Formulate the 
problem statement.

Take the results of your research and crystallise the information down 
to a precise problem statement. Start with the chosen observation 
from yesterday and answer the following questions: 

 — Who are the stakeholders that the group would like to be focused 
on?

 — What need are you addressing for this group of stakeholders? 

 — Why are you addressing this need? 

Produce one sentence as your problem statement. You could, for 
example, use this template:

[A group of stakeholders]...need…[existing need within the food 
system]...because of [the observation your group has selected 
already].

You will be presenting this statement at the end of the day, starting at 
16:15.

wednesday
14:15

team spaces

60’



 — How will you know that a solution is good?

 — What are your personal standards? Does this match your group’s 
standards?

↘ Establish solution 
selection criteria.

Split into 2–4 sub-groups and start thinking about the solution 
selection criteria. Consider:

 — What kind of solutions do you want to have? Do they have to be 
economic, easy to implement, or super local?

 — To which of the four themes should the solution refer to and why 
do you think this is important?

 — Any criteria is fine, but they have to be transparent, clear and 
useable.

 — Think about the possibility of a scale, quantitative or qualitative, 
to judge the relative ‘soundness’ of different solutions you may 
come up with.

You will use these criteria in order to sift through the solutions you 
will come up with during the brainstorming and prototyping session 
tomorrow. 

Tomorrow morning, you will brainstorm for solutions to your 
problem statement. After this first step, you will have a large amount 
of possibilities. This is where the solution selection criteria come in 
as a way to control this process, discarding less optimal ideas. Try not 
to get lost in the details; you will get a chance to improve the set of 
criteria again tomorrow.

wednesday
15:15

team spaces

45’



 — While you are presenting one version of the problem statement, 
keep in mind that this is not the final version. We encourage 
you to keep on iterating and improving this statement through 
tomorrow. You may find that in the process of solution finding, 
you will also find a more relevant problem.

 — What are the similarities and differences between your problem 
statement and the arguments of the other teams?

↘ Presenting the 
problem statement.

The problem statement is an important ingredient of your final story 
you will tell on Friday. Today, you will get a little practice for this 
event by presenting the problem statement to the other teams of ETH 
Week. Every team gets two minutes. Say your problem statement and 
make a convincing and well-founded argument for your choice. 

The design challenge you will address tomorrow answers to the 
problem statement you established today.

wednesday
16:15

eth week hall



 — How are you enjoying the work right now?

 — What is something new you might have learned about the way you work 
in a group?

 — What role do you tend to take on?

↘ Reflect.

After your first team presentation, reflect how your arguments came 
across and how you can improve your presentation. Are there things you 
liked from the other groups? 

wednesday
17:45

15’



movie night 

Tonight, the ETH Week Hall turns into a pop-up cinema. We have 
prepared a selection of films, all related to food of course: three 
documentaries and one of more entertaining nature. Bring your 
EduApp device, you decide which movie will be shown! 

die zukunft pflanzen / France 2012, Marie Monique Robin, German 
with English Subtitles, 90 min. How can we feed the world? With the 
rapid demographic growth, agronomic models will have to change their 
paradigm towards organic agronomic solutions to avoid future misguided 
developments such as depleted soils and water springs.

more than honey / (Switzerland 2012), Markus Imhoof, English with 
English subtitles, 95 min. Over the past 15 years, numerous colonies of bees 
have been decimated throughout the world, but the causes of this disaster 
remain unknown. Depending on the world region, 50% to 90% of all local 
bees have disappeared, and this epidemic is still spreading from beehive to 
beehive – all over the planet.

just eat it / (Canada 2014) Grant Baldwin, English, 74 min. Filmmakers 
and food lovers Jen and Grant dive into the issue of waste from farm, 
through retail, all the way to the back of their own fridge. After catching 
a glimpse of the billions of dollars of good food that is tossed each year 
in North America, they pledge to quit grocery shopping cold turkey and 
survive only on foods that would otherwise be thrown away. 

chef / (USA 2014) Jon Favreau, English, 114 min. Carl Casper is an 
acclaimed chef with a family life that seems as decaying as his artistic 
freedom. Those frustrations boil over into a raucous viralvideoed public 
confrontation against a restaurant critic who panned his cooking of food that 
his boss ordered him to make against his instincts. 

wednesday
19:30

eth week hall

× heads up
Please reserve today by 19:00 if you want to participate in the 
BodyArt class or the Morning Run tomorrow at 7:40.

Tomorrow evening is Sports Night. If you want to participate in the 
football tournament against the President, play volleyball or jump 
into the circus manege, please also register today by 19:00. More 
information at the Info Desk.



↘
Thursday will be about prototyping solutions 

to your problem statement.



thursday



It is finally time to 
start working on 
solutions! You will 
use brainstorming 
and prototyping 
techniques to explore 
the possibilities and 
limitations of your 
ideas. Think outside 
the box and try out 
new ideas. 

thursday
sep 10

13:15

9:00

18:00

12:15

18:45

8:45

7:40 BodyArt and Morning Run at the HPS Sports Center.

Introduction to the day at ETH Week Hall.

Prototyping—Explained at ETH Week Hall.

↘ Brainstorm solutions.

↘ Rework your solution  
selection criteria.

↘ Ideate using prototyping.

Lunch with seedcity and bio für jede.

lunch lecture series/ 
Challenges to End Hunger
with Rupa Mukerji at ETH Week Hall.

↘ Revisit the team roles.

↘ Further develop your prototypes. 

↘ Test your prototype. 

↘ Reflect. 

Tavolata at ETH Week Hall.

eth week after hours — sports night/ 
Football, volleyball or circus manege. You choose how 
to spend the evening at the HPS Sports Center.



the design thinking specialists

The day is structured by a team of design thinking experts, providing 
you with brainstorming and prototyping methods that will be used to 
develop solutions approaches to your problem statement. 

This morning, they will kick off the day in the ETH Week Hall before 
taking an active role in the team spaces.

thursday
9:00

eth week hall

anna déreky/is pursuing a 
Doctor’s degree at the chair of 
Technology and Innovation 
Management at the ETH 
Zurich. With a background in 
neurosciences and economics, 
she is interested in the micro 
level processes of entrepreneurial 
decision making. Her research 
interests include decision making 
processes in entrepreneurship, 
strategic choice, social 
innovation, self-control, 
individual and organisational 
learning, learning processes, 
teaching and training tools.

florian rittiner/studied 
mechanical engineering and 
business administration at 
ETH Zurich before writing 
his doctoral thesis on the 
improvement of product 
development processes at ETH 
Zurich. He is a postdoctoral 
researcher at the Department 
of Engineering Design 
and Materials at NTNU in 
Trondheim, Norway and 
an affiliate researcher in the 
Product Development Group 
Zurich. He studies spatial 
influences on design processes. 
In his spare time he coaches 
children’s athletics and spends 
as much time as possible in the 
mountains.

stefano brusoni/was 
appointed Professor of 
Technology and Innovation 
Management at ETH Zurich 
in 2011. He holds a DPhil 
in Science and Technology 
Studies from SPRU at the 
University of Sussex, UK. Prior 
to entering academia, he 
worked as a firefighter, which 
he enjoyed tremendously. His 
research interests include the 
emergence of alternative product 
architectures, firm dynamics and 
modularity, how new rule sets 
emerge on an individual level 
and the evolution of managerial 
systems.

stefan breit/is studying 
environmental science. Due to 
his background, the topic of ETH 
Week is of high relevance for me. 
Especially, I’m very excited about 
all the people who will come 
together and will develop good 
ideas about the future of food! 

regina vogel/combines a 
Design Thinking background 
with six years of innovation 
management for sustainability at 
the interface of education, R&D, 
and entrepreneurship at Climate-
KIC Switzerland. She is a 
passionate developer for teaching 
products. She enjoys facilitating 
workshops and coaching student 
groups in formats like the ETH 
Week where students learn by 
doing. 

alan llamas/is interested 
in strategic human-centered 
innovation processes. He is 
a research fellow at EPFL, 
lecturer at ETH Zurich and the 
managing partner of SparkLabs, 
an initiative between both 
universities with the purpose of 
teaching Design Thinking as an 
approach to innovation. 

design guides

Today, you will also meet the design guides. They will be able to assist 
you if you need help during brainstorming or prototyping. Through 
their own experience, they are able to relate to challenges you might 
face and give advice on how to proceed.

aurelia müggler/studied 
music in gymnasium. Since 2010, 
she studies architecture at ETH 
Zurich. She has participated in 
different workshops in Addis 
Abeba, Ethiopia, Venice, Italy and 
in Ciudad Abierta in Chile. 



↘ Brainstorm 
solutions.

You will start with a brainstorming session, that answers to your 
problem statement. In this first step, you will try to generate as 
many ideas as possible. Design guides will help you achieve the 
task, stressing the importance of listening to others and moving in 
space in order to foster creativity and divergent thinking, ultimately 
broadening the solution space. You will follow a sequence of 3 steps: 
brainstorming, selection and clustering.

empathy / Both knowing your individual viewpoint and to be willing 
to learn from other people’s viewpoints are necessary ingredients for 
precise problem framing and subsequently for developing successful 
solutions. Why? Quite simply because you are trying to solve a problem of 
another actor, not a problem of your own. It takes empathy, the ability and 
willingness to bring yourself into other people’s shoes. This is a competence, 
which is not only important for an effective communication and a 
collaborative teamwork, but also for the success of your solution.

thursday
9:30 

team spaces

 — What idea did you like the best from the brainstorming session?

 — Why did you like this idea?

45’



↘ Rework your 
solution selection 
criteria.

Refer back to the solution selection criteria your group created 
yesterday. Develop a more refined version of these criteria as a way of 
evaluating the solutions brainstormed so far. The criteria enable you 
to decide which solutions to prototype later in the day.

thursday
10:15

team spaces

 — Go back to the criteria you have defined yesterday. In what way do they 
still make sense. How would you improve them? 

45’



↘ Ideate using 
prototyping.

You are now ready to sketch out the first solution ideas. You will 
divide up into sub-teams and do two rounds, with time for feedback 
in between. 

This step is also referred to as low-resolution prototyping. It applies 
to the earlier phase of testing your idea. Your idea is just beginning to 
come to life. Also, try to forget about precision and perfection for the 
moment: low-resolution prototypes are quick and cheap to make, but 
they are still sources of valuable insights, as you study them, discuss 
and test them with your peers.

 — When was the last time you sketched?

 — Do you think you will use this tool for projects in the future? Why or why 
not?

thursday
11:00

team spaces

1h15’

prototyping / is your chance to bring ideas out of your head into the 
material world. Prototypes can be very different in format, ranging from 
a wall of post-it notes, to 3D models, to role-play. However, the general 
idea of prototyping is that you get a precise insight into how your solution 
will function in reality, and how it will be experienced from the actor’s 
perspective. It can be a good idea to set a goal for what you want to test 
and learn from your prototype before you choose the material and the 
scale of your prototype. You will experience the value of making your 
intangible ideas concrete. Besides providing the possibility of testing and 
continuously refining your ideas in an intuitive way, prototypes are also 
valuable conversation pieces. They can be used to communicate your ideas in 
an intuitive manner. A prototype can prove to be a valuable reference point 
in a conversation (or your presentation tomorrow). Bear in mind that your 
solution should be graspable for someone who is introduced to it for the 
first time. Finally, a well-fabricated prototype can have a purely rhetorical 
value in addition to its message if the audience is able to recognise its value 
immediately. 



rupa mukerji/ is the co-
head of advisory services at 
Helvetas. She holds a post 
graduate diploma from the 
Institute of Rural Management 
in Anand, India. Before joining 
Helvetas, she established and 
led a development research 
consultancy organisation in 
India. She has also contributed 
to the IPCC Fifth Assessment 
Report as a lead author of 
Working Group 2.

lunch lecture series 

Rupa Mukerji will close the series with the lecture 
‘Challenges to End Hunger’.

thursday
13:15

eth week hall



↘ Revisit the team 
roles.

Today, it might be a good idea to delegate members of your team to 
start working on the story line for the final presentation tomorrow. 
These people will focus on how to describe and condense the result of 
your team, linking the construction of the problem statement to the 
generated solution. 

When you tell your story tomorrow, the jury will judge your project 
according to this set of questions. 

 — solution space / Does your prototype illustrate a solution that 
involves a Swiss actor? Does it relate to one of the four themes 
that were introduced on Monday?

 — problem framing / How clear and precise is your problem 
framing?

 — story telling / How convincing is your presentation? 

 — system thinking / Do you explain how your solution relates to 
the food system? How it will affect it? Are you aware about the 
connections between the different scales of the food system?

 — reliability / Have possible gaps been made explicit, that you 
did not work on due to the complexity of the issue? Are your 
quantitative claims correct within an order of magnitude?

 — relevance / How does your solution reflect the ecological, 
political and socio-economical context?

15’

 — What is your role today? 

 — What information do you need to give to whom in order for everything to 
be ready at this time by tomorrow?

thursday
14:15

team spaces



 — A page to keep track of your favorite ideas during the prototyping process. 

 — How has the prototyping process affected your group’s problem statement?
↘ Further develop 
your prototypes.

You will split again into sub-teams. Use different techniques and 
materials depending on the type of product, service or model that 
is being prototyped. The design guides can answer questions about 
how to build your prototypes. The afternoon is also structured in two 
rounds with a feedback session in between. 

After having tested your idea in the morning, you will be able to 
further develop your prototype. This mode is called high-resolution 
prototyping, and this is where you risk a higher cost in producing 
one or a few prototypes. An effective prototype is one that provides 
the clearest understanding of how your idea will change the situation, 
addressed in your problem statement. Ideally you would present 
your prototype to the actor you have defined as part of your problem 
statement, which can be seen as your client, but it could also be 
experts or, as in our case, other ETH Week participants.

2h30’

thursday
14:30

team spaces



Hints:

 — This is a way to get external validation for your ideas before addressing the 
larger audience tomorrow. This feedback will be valuable to refine parts of 
your solution and polish your arguments.

↘ Test your prototype.

It is time to share your ideas with someone outside of your group. 
Present the prototype to another project team and they will do the 
same. Limit your presentation to 2 min and account for 8 min of 
feedback per team.

thursday
17:15

team spaces

30’



↘ Reflect.

Try to summarise the results of the day and start planning tomorrow. 
Please consider that everything needs to be finished by 12:15 tomorrow. 
For logistical reasons, prototype and electronic material are then moved 
to the ETH Week Hall and handed in at the Information Desk. If you 
have time, you may also start thinking of a name for your project.

thursday
17:45

team spaces

15’



sports night 

It’s time for some friendly competition between you and your ETH 
Week mates! After 5 days working on the Story of Food we are sure 
you have a lot to digest—mentally and maybe also literally. 

Please bring comfortable sports clothes and indoor sports shoes. 
The ASVZ facilities close at 21:45. Spectators who want to watch the 
football tournament are welcome, the bar is also open until 23:00. All 
sports are instructed by professional ASVZ trainers and take place at 
the HPS Sports Center.

football / We invite you to challenge Lino Guzzella, President of ETH 
Zurich, in a football tournament. Matches will take place in Hall 1 at 18:45 
and 20:15. 24 participants. 

volleyball / Two volleyball sessions will take place in Hall 2 at 18:45 and 
20:15. 24 participants per session.
 
circus manege / You may also want to learn some new skills in a circus 
manege with slack-lining, trampoline, airtack, juggling and unicycling. Two 
sessions will take place in Hall 3 and in the Bewegungslabor at 18:45 and 
20:15. 40 participants per session.

thursday
18:45

eth week hall



↘
Friday will be about  

telling your team‘s story.



friday



On this last day of 
ETH Week, we ask you 
to focus on telling a 
balanced story that 
convinces the audience 
of your problem 
statement and your 
prototype.

friday
sep 11

15:30

12:15

19:15

18:30

20:30

8:45

7:40 Thai Chi and Morning Run at the HPS Sports Center.

Introduction to the day at ETH Week Hall.

↘ Prepare the presentation and 
finish your prototype.

Lunch with mein küchenchef.

↘ Practice.

↘ Reflect and relax. 

final presentations/ 
It is time to get on stage and tell 
a convincing story at ETH Week Hall.

closing ceremony/ 
Lino Guzzella concludes ETH Week 
at ETH Week Hall.

Flying Dinner

eth week after hours — until next year? /
It is time to celebrate, the last six days  
at ETH Week Hall.



↘ Prepare the 
presentation and finish 
your prototype.

Use this last session to finish your project. Decide how to best use 
the 7 minutes to tell your story. In order to be more time efficient, 
you may delegate the responsibility for finishing the prototype, 
polishing specific arguments and writing the overall narrative. The 
requirements for your story can be found on the next page. You will 
also need to decide on a name for your project. Be done by 12:15.

× heads up/

 — Your team will draw its place in the sequence of the final presentations at 
9:00 after the introduction to the day in the ETH Week Hall. 

 — By 12:15, you have to hand in your project at the Information Desk. We 
need the title of your project and all electronic materials as a zip file 
labeled with your team number and title. Example: ‘Team 13 - Stardust.zip’. 
Place your prototype next to the stage in the ETH Week Hall.

3h

friday
9:00

team spaces



the requirements

We would like to repeat the requirements introduced on Wednesday: 
Please keep the right balance in mind when you are going to present 
your story this afternoon. 

limit the solution space / As mentioned before, you should stay within 
the boundaries of the four themes and limiting the solution to a Swiss actor.

use your prototype / Starting from what you have produced on Thursday, 
your tangible prototype will be the best tool to explain your idea and to 
convince the audience of its feasibility. You shall not use Powerpoint.

tell a coherent story / Make use of the tricks of a good narrator, build 
tension and choose the right rhetoric in order to be persuasive and clear. In 
a way that is as simple as possible, explain the different steps of your project: 
Problem statement, insights backing this statement, solution selection 
criteria and solution description.

demonstrate system thinking / Make the problem definition explicit 
and explain possible implications of your proposal and how you have tried 
to weigh the tradeoffs.

how reliable are your assumptions / Explain your assumptions in 
terms of facts and figures. Make possible gaps that you were not able to work 
on due to the complexity of the issue explicit.

explain the relevance / Explain how the solution is embedded within 
the specific ecological, political and socio-economical context.

Make sure you answer the following questions when you present your 
‘story of food’ later: 

 — solution space / Does your prototype illustrate a solution that 
involves a Swiss actor? Does it relate to one of the four themes 
that were introduced on Monday?

 — problem framing / How clear and precise is your problem 
framing?

 — story telling / How convincing is your presentation? 

 — system thinking / Do you explain how your solution relates to 
the food system? How it will affect it? Are you aware about the 
connections between the different scales of the food system?

 — reliability / Have possible gaps been made explicit, that you 
did not work on due to the complexity of the issue? Are your 
quantitative claims correct within an order of magnitude?

 — relevance / How does your solution reflect the ecological, 
political and socio-economical context?

friday



Your story can only be 7 minutes long. In order to successfully 
present in such a short time, you need to practise. Go back to your 
team space and rehearse your story to your neighbouring team and 
vice-versa. Try to do 2–3 iterations and pretend there are 200 people 
in the audience.

You would probably prefer to continue working on your presentation 
or prototype instead of wasting valuable time on a dry-run. However, 
it does not only matter what you say but also how you say it, and this 
is how you control that aspect. 

↘ Practice. × heads up/

 — Keep in mind that each group has 7 minutes for their final presentation. 

 — There are 5 hand microphones.

 — There are only 3 minutes between presentations. Therefore, once finished, 
each group needs to leave the stage as quickly as possible and head back to 
their seats.

60’

friday
13:15

team spaces



↘ Reflect and relax. 

The official part of ETH Week ends by the time you tell us your story. 
Before it gets serious though, sit together with your tutor and team 
mates and reflect on what you have learned during the last 6 days. As 
it is the last time you formally meet during ETH Week, use it as an 
opportunity to find a common understanding of the experience you 
have gone through.

We want you to set aside time not only to ‘do’ but also to ‘reflect’.

60’

 — Note the most important thing that you have learned during ETH Week or 
draw a picture in order to relax.

friday
14:15

team spaces



chantal weibel/pursues a MSc 
degree in environmental science 
at ETH Zurich and is about to 
write her master’s thesis this 
October. She is the president of 
the Fachvereinsrat and an active 
member of UFO, the student 
association of her department. 
Her roles at ETH Zurich 
combine her interests in both 
caring for the environment and 
representing her fellow students 
in order to foster a positive 
student culture.

silke meyns/studied Chemistry 
at the University of Hamburg, 
Germany and got her Doctor’s 
degree at ETH Zurich in Food 
Science. She joined Eawag, where 
she first headed an analytical lab 
for surface water and biological 
material for 9 years, followed 
by a year in the staff of the 
directorate being responsible 
for marketing activities. In 
2001 Silke joined ETH transfer 
and is now heading the group 
patents and licenses. In 2008, she 
received the CAS for General 
Management of the Institute for 
Strategy and Business Economics 
of the University of Zurich.

thomas gumbsch/has done his 
Bachelor’s and Master’s studies 
in physics at ETH Zurich and 
the last remaining step before he 
graduates is his Master’s thesis. 
In his free time, he participates in 
in ballroom dance competitions 
of waltz, tango, etc. He is 
currently being the President of 
the students’ association VSETH 
for one year. During this time he 
also wants to decide about about 
what specialisation to choose 
for his thesis: theoretical or 
experimental physics.

kathrin fenner/is a group 
leader in the Environmental 
Chemistry department of Eawag, 
the Swiss Federal Institute for 
Aquatic Science and Technology. 
She holds a Doctor’s degree in 
chemistry from ETH Zurich 
and was a visiting scientist at 
the Lawrence Berkeley National 
Laboratory in California and the 
Department of Biochemistry of 
the University of Minnesota. She 
was she was awarded an ERC 
consolidator grant in 2014.

reto frei/is co-founder of the 
tibits restaurant chain. Along 
with his brothers Christian 
and Daniel, and his business 
partners Rolf and Marielle Hiltl, 
he opened the first restaurant in 
2000. Their vision was to create 
a high-class, fast food restaurant 
where people could enjoy tasty 
vegetarian food in relaxed 
surroundings. Meanwhile, the 
brothers have five tibits eateries 
in Switzerland (Winterthur, Bern, 
Basel and two in Zurich) as well 
as a vibrant tibits restaurant just 
off Regent Street in London.

final presentations

15:30 The final presentations will take place in the ETH Week 
Hall and will be moderated by Reto Knutti. We have 
invited 6 guests to listen to your stories, too.

15:40 The first half of the teams will share their stories.

16:40 Short break showing impressions of the last 6 days.

17:10 The second half of the teams will share their stories.

18:20 Peer voting.

friday
15:30

eth week hall

× heads up/

 — In order to guarantee a smooth change between two groups we ask you to 
take seats according to the sequence of the final presentation.

 — You can cast a vote for your favorite team by using EduApp.

achim walter/is Professor of 
Crop Science at ETH Zurich 
and an expert in environmental 
systems, plant biology and 
agricultural sciences. He 
studied physics, biology and 
environmental sciences at the 
University of Heidelberg and 
at ETH Zurich. His research is 
dedicated to establishing and 
improving plant phenotyping 
approaches – non-invasive, 
image-based methods 
quantifying plant growth and 
crop performance.



lino guzzella/is the President 
of ETH Zurich and has been 
Professor of Thermotronics 
since 1999. After studying 
mechanical engineering himself 
at ETH Zurich for his Diploma 
and Doctor’s degree, he held 
several positions in industry 
and academia. From 2001 to 
2003, Lino Guzzella headed the 
Department of Mechanical and 
Process Engineering, and from 
mid-2012 until the end of 2014, 
he was Rector of ETH Zurich. 
His research focuses on novel 
approaches in system dynamics 
and control of energy conversion 
systems. Control-oriented 
systems modeling, dynamic 
optimisation and feedback 
control design methods are the 
main area of research. Among 
many other awards, he has also 
received the Golden Owl 2011 
for Excellence in Teaching.

closing night

18:30 Awards Ceremony with Lino Guzzella 

19:15 Flying dinner

We hope you had a great time with us during ETH Week.

20:30 It is now time to celebrate!

friday
18:30

eth week hall

disco / ?



↘
Thank you.
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