Better taste, less waste?
Food acceptance, intake and plate waste
measurement in Swiss school canteens &

Dr. agr. Franziska Gotze, Charlotte Bourcet & Eugenia Harms N

N
&

Develop a methodology to measure food acceptance, Semi-structured interviews with
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However, this share varies and was not recorded.

Experience and education of staff (e.g. on portion sizes for children) are crucial for
reducing food waste.

Sensory education to increase children's acceptance of food takes time! Even if food
waste occurs in the process, it is certainly worthwhile.

Better understanding of the acceptance of lunch with the help of sensory description
Nutrient loss measurement in meals in selected school canteens
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