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WIALFVG
Di cosa mi occupo

>  SONO LA DIRETTRICE DI GUSTOLAB INTERNATIONAL
INSTITUTE FOR FOOD STUDIES

> INSEGNO DESIGN DI SCENARI EMERGENTI PRESSO ISIA DESIGN
DI ROMA ( E PRECEDENTEMENTE ISIA DESIGN A PORDENONE)

> INSEGNO FOOD DESIGN, PRESSO IL MASTER IN FOOD DESIGN
DELLA SCUOLA POLITECNICA DI DESIGN DI MILANO

> SONO CONSULENTE SCIENTIFICO PER LA FONDAZIONE BARILLA
SONIA CENTER FOR FOOD AND NUTRITION

MASSARI
> INSEGNO DESIGN IN CONTESTI CONVENZIONALI E NON

> COORDINO LA COMMISSIONE PER IL FOOD DESIGN IN ADI INDEX (
Osservatorio Permanente del Design)

>  CONTINUO A FARE LA RICERCATRICE NEL CAMPO DEL CIBO,
DELLE NUOVE TECNOLOGIE E DELLA SOSTENIBILITA” ALIMENTARE
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Alla ricerca di una definizione

CHE COSA E’' IL FOOD
DESIGN?



QUIZ

E’ QUESTO FOOD DESIGN?
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FULVIO BONAVIA
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Figura81#.overs'Cup#onte:#Chung, Lee, & H u m a n va I u es ( Peo p I e)
Selker, 2006) Centered Design
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IL CIBO HA BISOGNO DEL
DESIGN?
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ADI - Associazione Disegno Industriale

2014: Lancia il “"Food Design Manifesto”
FOOD DESIGN in 10 punti

e http://www.adi-
design.org/upl/immaqini%20interne%20
per%20le%20news/FoodesignManifesto
.pdf ( Food Design Manifesto- ADI, in
italiano)
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Alla ricerca di soluzioni, gli esperti discutono
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Intersezioni, campi di studio e sperimentazioni

EXPERIENCE'FOOD'DESIGN'

CRITICAL'FOOD'DESIGN'

GASTRONOMIA'DIGITALE'

( )

-

~

DESIGN" "\ J
SISTEMICO" '

FOOD'DESIGN:'
PERSONE!!
S SPAZI!
STRUMENTI!
OGGETTI!

\o /

Food Design Definition — Sonia Massari 2009
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Design per la Filiera Agro-alimentare. Il design e

un metodo di ricerca
un modo per esaltare le creativita
un approccio di lavoro trans-disciplinare

un modo per creare nuove culture alimentari e soprattutto sistemi cibo, ci
auguriamo, piu sani e sostenibili.
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The context of food and design, 2013 ( Marti Giuxe)
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ENVISIONING E FINO AD PROGETTARE
\ PROTOTYPING NUOVI SCENARI E
CULTURE
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FASI DI RICERCA DIVERGENTI E CONVERGENTI

GRAPHICANALYSIS" NG
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DESIGN e

DESIGN We are all DESIGNERS!

THINKING
oo

Learn about

the audience Brainstorm

for whom you and come up

are designing, with as many .

by observation creative Build a

and inteview. Create a solutions as representation

of one or more

; point of view .
L‘:.\:Z:?’w;r);t that is busecdl Wf:’:;?cli‘:as o}i: your ide}?s to Share your
matters to this ~©ON USer neeas encouraged! show to others. prototyped
person? and insights. How can | show idea with your
What are their my idea? original user for
needs? Remember: A feedback.
prototype is What worked?
Just a rough What didn’t?
draft!
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Il design applicato alla filiera agro-alimentare
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Food Design Sistemico

) | 77

#Sharing3FVG I/ programma che condivide e stimola l'innovazione 26




SWIALFVG

FOOD DESIGN, PROGETTO CIBO

PRODUZIONE
FILIERAAGROALIMENTARE
MATERIE PRIME PRODUZIONE
BENI STRUMENTALI
TRASPORTI
o PRODUZIONE
Trof (R W AGRICOLA
COMMERCIO

INDUSTRIE DI
CONFEZIONAMENTO TRASFORMAZIONE
ETICHETTATURA
IMBALLAGGIO
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Design per nuovi sistemi e strumenti
per produrre cibo. |

Progetti studenti — Pordenone ISIA Design. 2014
Verso diete piu sostenibili

Jici. Un oggetto nato
alberi grazie al pratico

S Stem i c; http://www.systemicfooddesign.it
i FooDesign
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http://www.nesta.org.uk

SURVEY DRONES FLEET OF AGRIBOTS

Aerial drones survey the fields, A herd of specialised agribots tend
mapping weeds, yield and soil to crops, weeding, fertilising and .

variation. This enables precise harvesting. Robots capable of
application of inputs, mapping microdot application of fertiliser
spread of pernicious weed reduce fertiliser cost by 99.9%.
blackgrass could increasing

Wheat yields by 2-5%.

and smart s

FARMING DATA

The farm generates vast quantities
of rich and varied data. This is stored
in the cloud. Data can be used as

digital evidence reducing time spent
completing grant applications or

carrying out farm inspections saving
on average £5,500 per farm per year.

llowing r ring of animal
health and wellbeing. They can
send texts to alert farmers when
a cow goes into labour or develops
infection increasing herd survival
and increasing milk yields by 10%.

GPS controlled steering and
optimised route planning
reduces soil erosion,
saving fuel costs by 10%.

SWIALFVG
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Design per la distribuzione

How Mobile Market Works
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Nuovi cibi. Usare la materia cibo ( design con il cibo)
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Design del prodotto alimentare
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Design per il cibo

- Ly (3 qf;ﬁ&ﬁ #Sharing3FVG I/ programma che condivide e stimola l'innovazione



|
SWIALFVG

Human Computer
Interaction

FOOD DESIGN
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Parkinsonian
or Essential

Inactive: Motion is passed to the spoon causing spillage

Active Cancellation

Active: Device active adjusts the utensil to oppose user
tremor, providing stabilization.
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Design per gli spazi, design degli spazi ( micro e macro)
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EATING DESIGN ---------- Design dell’evento, di nuovi
comportamenti alimentari, per nuove riflessioni sul cibo.
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Social food design?

How it Works. .. |M p

MEMUPAGES

et

4 f:-]E.‘W York

D Figura'l16"IGlassware'Fonte:'
http://www.merl.com/areas/iGlass
ware/

-
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Design per la promozione del territorio

Serving Proposition

VALLE ARGENTINA
FOOD DESIGN

IDENTITY

MASTER - WORKSHOP
IR EEOFLCE B T ARG B
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Progetto studenti — Pordenone Design Week. 2016 — Workshop “Come mangeremo nel 2050”
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Progetti studenti — Pordenone ISIA Design. 2013
Verso diete piu sostenibili
+ Pordenone Design Week 2014
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Urban, peri-urban, agri -
FOOD “"BUSINESS” DESIGN

~ harvest

bution system of local,

1at is @rown by individuals
arhood corner-store markets.
ge their produce for system
be used to purchase lacal
Iroughout the city.
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La serra galleggiante Jellyfish
Barge si classifica seconda nel
premio delle Nazioni Unite per
lo sviluppo sostenibile
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Waste-to-Energy

Facilit

Located at the city’s Westside Wastewater
Treatment Plant, waste recovery facilities sort,
reclaim, and upcycle nutrients in waste streams.

oexisﬁng wastewater treatment plant
oexisting legacy meadow

© anaerobic digester

@ cogeneration plant and grazing roof
@ vertical farm

@ sreenhouse

@ biosolids storage and distribution
@ livestock exchange

@ animal-traction farm

@residential garden block

P hamlet on nut boulevard

(B live/work neighborhood ®

Excerpt from “Fayetteville 2030: Food City Scenario” || image by the University of Arkansas Community Design Center
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Progetto studenti — Pordenone Design Week. 2016 — Workshop “Come mangeremo nel 2050”
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Progetto studenti — Pordenone Design Week. 2016 — Workshop “Come mangeremo nel 2050”
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Figura 1.1, Mappa concettuale: paradigmi, forze di cambraments efo consarvazione
e tendenze alimentari

PARADIGMI

sgll Lspemi
armhle=gal

FORZE 01 CAMBIAMENTO EfO CONSERVAZIOME

Lol beservieee
del el

TENDEMZE ALIMENTARI
o @ @ ..
ills sebaie il passans al furum Teghnmalr
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L'ALIMENTAZIONE VERSO IL 2030
Eviamiorg demagaita
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DESIGN
INNOVATION
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CUMULUS FOODDESIGN WORKING GROUP
FOUD DESIGN IN THE qEXT 10 YEAIRS
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FUNCTIONAL  PACKAGING
CONTEXTUALIZE FOOD KNOWLEDGE
HEALTH AND SAFETY

SENSORY EDUCATION

EDUCATIUN CUMI"UNICATIUN :" '
INDUSTRY FOR FOOD =
TRADITION IN THE FUTURE ;

SENSORY SCIENCE = ALTERNATIVE PROTEINS
CYCLE - APPRUACHES 10 THE FOOD SYSTEM s
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Le prossime frontiere per il Food Design
AGROECOLOGY POLITICS/POLICY
SOCIAL SCIENCE
BUSINESS
\
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Bibliografia, per iniziare... (in italiano)

“Evoluzione del concept food design: intersezioni storiche tra cibo, design e

cultura alimentare occidentale” http://www.aisdesign.org/aisd/evoluzione-
del-concept-food-design

> “Tecnologie digitali per una nuova cultura alimentare”

https://www.aspeninstitute.it/aspenia-online/article/tecnoloqgie-diqgitali-
una-nuova-cultura-alimentare

Desian for Tﬂﬁﬁnmtﬂa
Food and

. Nutrition
A\ Eme

a—
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Grazie!

> Per contattarmi:
sonia.massari@qgustolab.com
sonia.massari@gmail.com

Dove trovarmi:
www.gustolab.com (Gustolab International Institute For Food Studies)
WWW.isiaroma.it

www.masterfoodesign.com/index ita.html
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SONIA
MASSARI
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