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The Mediterranean Diet was recently recognized by UNESCO, in November
2010, as an intangible cultural heritage of the humanity. According to the
definition provided by the International technical Workshop on “Biodiversity
and Sustainable Diets” - held from 3rd to 5th November, 2010, at FAQ’s
headquarter in Rome - “..Sustainable diets are those diets with low
environmental impacts which contribute to food and nutrition security and to
healthy life for present and future generations. Sustainable diets are protective
and respectful of biodiversity and ecosystems, culturally acceptable,
accessible, economically fair and affordable; nutritionally adequate, safe and
healthy; while optimizing natural and human resources.”

Based on such a shared definition and taking into consideration the
recommendations and guidelines of the Steering Committee - that held its
meeting in Bari on May 26, 2011 — the MAI-B will organise on November 28-
29, 2011, an international workshop to formulate “Guidelines for the
Sustainability of the Mediterranean Diet”.

The Guidelines will comprise: features of the Mediterranean diet common to
the different Mediterranean food cultures; steps and measures to safeguard and
promote the Mediterranean diet; and recommendations for multi-sectoral
policy instruments to ensure the sustainability of the Mediterranean agro-food
systems. The workshop will also identify the characteristics of the
Mediterranean diet that can serve as a model for sustainable diets in other
regions. The formulation of the Guidelines will be based on a
multidisciplinary, transdisciplinary and intersectorial effort around the
following research and action priority areas: nutrition and health aspects of the
Mediterranean diet; social and economical sustainability of the Mediterranean
diet; relationship between the Mediterranean diet and traditional knowledge in
Mediterranean communities; environmental impacts of Mediterranean agro-
food systems on natural resources in the region, particularly on the climate
change (mitigation and adaptation); and contribution of the Mediterranean diet
to biodiversity promotion of Mediterranean agro-food systems.
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AGENDA
November 28
10:00 Opening session Cosimo LACIRIGNOLA

Welcome and opening notes CIHEAM-MAIB director

10:15-10:30 | Objectives and expected Roberto CAPONE
outputs of the workshop CIHEAM-MAIB

10:30-12:00 | Working session (WS) 1: Common and shared features of the
Mediterranean diet in Mediterranean food cultures

12:10-13:00 | WS 2: Strategies, policies and actions to safeguard and
promote the Mediterranean diet and to improve its
sustainability

13:00-14:30 | Lunch Break

14:30-16:30 | WS 2: Strategies, policies and actions to safeguard and
promote the Mediterranean diet and to improve its
sustainability

16:30-17:30 | WS 3: Recommendations to the main actors and stakeholders

for sustainable Mediterranean agro-food systems




November 29

09:00-11:00 | WS 3: Recommendations to the main actors and stakeholders
for sustainable Mediterranean agro-food systems

11:00-13:00 | WS 4: Actions and strategies needed to promote the
Mediterranean diet as a model for sustainable diets beyond the
Mediterranean area

13:00-14:30 | Lunch break

14:30-15:10 | Presentation of working sessions reports (minutes) and
plenary discussion

15:10-16:45 | Guidelines for the Sustainability of the Mediterranean Diet
editing and approval

16:45-17:00 | Concluding remarks

17:00 Farewell note

Regular physical activity
Adequate rest
Conviviality

2010 edition

‘Wine in moderation
and respecting sodal baliefs

@ 2010 Fundadion dieta mediteranea the use and promaotion
of this pyramid is recommended without any restriction

Biodiversity and seasonality
Traditional, local

and eco-friendly products
Culinary activities
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PARTICIPANTS

The workshop will bring together experts (nutritionists, agronomists,
economists, social scientists) from the EU, Balkans, North Africa and Middle
East as well as many international organisations:

Annarita ANTONELLI, CIHEAM-IAMB, ltaly

Anna BACH-FAIG, Fundacion Dieta Mediterranea, Barcelona, Spain;
Rekia BELAHSEN, IUNS, Morocco;

Gianluca BRUNORI, Pisa University, Italy;

Barbara BURLINGAME, FAO, Rome;

Fabian CAPITANIO, University of Naples "Federico 11", Italy

Gianluigi CARDONE, CIHEAM-MAIB, lItaly;

Nicole DARMON, University Aix-Marseille, France;

Abderaouf EL FERCHICHI, CIHEAM-MAIB, Italy

Vincenzo FERSINO, CIHEAM, Paris, France;

Mauro GAMBONI, National Research Council (CNR), Italy;

Francesco GIARDINA, SINAB, Italy;

Habiba HASSAN-WASSEF, National Research Centre, Giza, Egypt;
Massimo IANNETTA, ENEA, Rome, Italy;

Denis LAIRON, FENS, Marseille, France;

Giulio MALORGIO, University of Bologna, Italy;

Patrizia PUGLIESE, CIHEAM-IAMB, Italy

Francisco J. MEDINA, Universitat Oberta de Catalunya, Barcelona, Spain;
Martine PADILLA, MAI-M, Montpellier, France;

Stefano PADULOSI, Bioversity International, Rome, Italy;

Joan REGUANT, Fundacion Dieta Mediterranea (FDM), Barcelona, Spain.

ORGANISING COMMITTEE

Roberto CAPONE, CIHEAM-MAIB

Sandro DERNINI, Forum on Mediterranean Food Cultures, Rome
Maroun ELMOUJABBER, CIHEAM-MAIB

Hamid EL BILALI, CIHEAM-MAIB

Philipp DEBS, University of Bologna



