ISSN: 2152-0801 online
https:/ /foodsystemsjournal.org

Journal of Agriculture, Food Systems, and Community Development

Connecting local food system actors for climate-friendly

public catering in Germany: Lessons learned from a

transformative and transdisciplinary research project

Annika Fricke» *Franziska Burker,P Pia Laborgne,© Sarah Meyer-Soylu,d

and Eva Wendeberg ¢
Karlsruhe Institute of Technology

Submitted September 25, 2025 / Revised February 26 and April 30, 2026 / Accepted April 30, 2026 /

Published online August 27, 2026

Citation: Fricke, A., Burker, F., Laborgne, P., Meyer-Soylu, S., & Wendeberg, E. (2026). Connecting
local food system actors for climate-friendly public catering in Germany: Lessons learned from a
transformative and transdisciplinary research project. Journal of Agriculture, Food Systems, and
Community Development. Advance online publication. https://doi.org/10.5304/jafscd.2026.154.011

Copyright © 2026 by the Authors. Published by the Lyson Center for Civic Agriculture and Food Systems. Open access under CC BY license.

Abstract

Climate-friendly nutrition is a pivotal subject for
the future. The Climate-friendly Cafeterias (CliCa)
project was initiated as a one-year transformative
and transdisciplinary initiative to support the
Karlsruhe (Germany) Climate Protection Concept
2030. Linked to this, the transformation goal of
CliCa was to implement climate-friendly and sus-
tainable measures (referred to as ‘levers’) in local
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cafeterias. These measures included increasing the
share of organic, regional, seasonal, vegetarian, and
vegan food, along with reducing food waste. The
research goal (research question) was to identify
the barriers for implementing levers. This was
accompanied by the educational goal aimed to raise
awareness among cafeteria staff and guests. The
article presents the transdisciplinary design, ad-
dresses the research question, and evaluates the
transformational goal by presenting outcomes
(changes within the project duration) and impacts
(changes after the project duration). Within the
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CliCa project, a heterogeneous network consisting
of up to 40 actors was established, with a core
group of 11 institutions engaging in regular
participation. Two open questionnaires (N = 10
and N = 9) were conducted during the project’s
duration, and eight follow-up interviews were
conducted two years after the project’s conclusion.
The data analysis revealed 10 key barriers to
implementation and several measurable changes
related to the identified levers. The most frequently
cited barrier was ‘Guest acceptance,’ followed by
‘Missing/unclear framework conditions,” TLack of
money,” and ‘Higher price.” The majority of
bartiers were mentioned in relation to the lever
‘Increasing the use of organically produced food.’
The findings of this study indicate that individual
levers and barriers are interrelated and should be
addressed in combination. With respect to the
transformation goal, we conclude that establishing
a stakeholder network with a focus on peer-to-peer
counseling is particulatly effective when
participants encounter similar challenges and
operate under comparable systemic conditions,
such as infrastructure, acceptance by cafeteria
guests, and economic frameworks.
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Introduction

The notion of environmentally sustainable nutri-
tion, and sustainable nutrition more broadly, is pet-
tinent to the future. The food system, including
cultivation to production, processing, transporta-
tion, and refrigeration, accounts for around 25% of
all greenhouse gas emissions (Poore & Nemecek,
2018). In recent years, the public catering sector—
encompassing all food consumed in public spaces
such as schools, kindergartens, hospitals, and work-
place and university cafeterias—has attracted the
attention of policymakers and scientists who are
seeking to address the climate and environmental
challenges facing our food. The out-of-home cater-
ing sector is a major contributor to climate change,
especially with regard to its carbon foodprint and
food waste (Speck et al., 2022), and is considered to
be a catalyst for transforming food production due
to the substantial number of meals served to the
public on a daily basis. According to the German
Ministry for the Environment (BMU, 2018), 28%
of the emissions caused by food preparation in
Germany originate from large and public kitchens.
As stated by the Federal Association of the Ger-
man Food Industry (BVE, 2020), public catering!
was responsible for 12.4 billion meals in 2019. In
the context of out-of-home catering, Speck et al.
(2021) identify a pivotal negotiating point for the
food transition as significant impacts can be
achieved by implementing changes in public cater-
ing, particularly in the domain of food procure-
ment, given the substantial volume involved. Be-
yond the realm of sustainability, public catering
institutions assume a central role in promoting
healthful dietary practices. According to the EAT-
Lancet Commission, food production is the most
significant driver of global environmental change,
and unhealthy diets are considered an even greater
threat to human health and longevity than the com-
bined effects of unsafe sex, alcohol, drugs, and

I'The authors decided to use the term ‘public catering,” since most of the literature they drew on was European. In the U.S., however,
the terms ‘institutional food” and ‘foodsetvice” are more commonly used.
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tobacco (Swinburn et al,, 2019). The resolution of
these two issues can be achieved by promoting sus-
tainable and healthy nutrition through public cater-
ing. The report Policies for More Sustainable Food (Sci-
entific Advisory Board on Agricultural Policy, Food
and Consumer Health Protection [WBAE], 2020)
identifies four key objectives for sustainable nutri-
tion: a healthy diet corresponding with minimum
social standards along the value chain prioritizing
animal welfare, and aligning with Germany’s sus-
tainability goals (SDGs). The challenge is twofold:
to reduce greenhouse gas emissions from food
production, and to implement measures that will
enable the achievement of the four key objectives.
The key question is how to bring about a funda-
mental transformation of the food sector.

Need for Transdisciplinary and
Transformative Research
To surmount this challenge and answer this key
question, it is imperative to address both global
and local levels. Transformative and transdisci-
plinary research projects can generate robust social
knowledge (Lang et al., 2012), which Gibbons
(1999) defines as knowledge arising from society
and therefore more likely to be accepted. Transdis-
ciplinary research involves nonscientific actors in
the research process, who participate substantially
in the research endeavor (Bergmann, 2010). Trans-
disciplinary research focuses on the collaborative
development of action and solution strategies pet-
tinent to practical applications that address real-
wortld problems (Bergmann, 2010). Transformative
research endeavors are driven by the overarching
objective of effecting a great transformation (Get-
man Advisory Council on Global Change [WBGU],
2011) and providing robust knowledge at the local
level. This knowledge is often applied in real-world
laboratories that operate at the interface between
society and science (Parodi & Seebacher, 2024).

As part of the Karlsruhe Real-World Labora-

tory for Sustainable Climate Protection (KARLA),
the Climate-friendly Cafeterias® (CliCa) project was
designed in a transformative, transdisciplinary man-
ner. The project supports the Karlsruhe Climate
Protection Concept (City of Karlsruhe, n.d.), meas-
ure E1.8: ‘Climate-friendly Lunchtime Catering in
Municipal Canteens and Cafetetias’ by generating
robust social knowledge and promoting transfor-
mation at the local level in cafeterias. To address
the complexity of real-world-problems, the project
team’ defined the research goals, transformation
goals, and educational goals (Beecroft & Parodi,
2016; Schipke et al., 2017; Singer-Brodowski et al.,
2018) simultaneously. The transformation goal was
to implement climate-friendly and sustainable
measures (so-called ‘levers’) in local cafeterias by
increasing the proportion of organic, regional, sea-
sonal, vegetarian, and vegan food items on menus
or screens and reducing food waste in public cater-
ing facilities in Karlsruhe. The research goal was to
identify barriers to implementing climate-friendly
measures. The research question addressed in this
article accordingly is: What are the barriers to im-
plementing climate-friendly measures in cafeterias?
The educational goal was to raise awareness among
local actors, cafeteria staff, and cafeteria guests
about these issues. In this article, we’ outline the
transdisciplinary process, in which a network of
actors was formed through various networking
events, such as cafeteria visits, and FutureBowls
(networking events combining theoretical input,
networking, and exchange). Next, we present the
results of the identified bartiers and the projects’
impact on transforming local cafeterias.

Applied Methods and Data Analysis

To answer the research question and evaluate the
transformation goal, the project team applied the
methods listed in Table 1. The educational goal
was not further operationalized or measured but is
addressed in the Discussion section.

2 The term ‘cafeteria’ is used in this study because it is being published in a U.S.-based journal. However, in British English and
Eutropean contexts, the term ‘canteen’ (German: Kantine) is more common. Canteens/ cafeterias ate catering facilities in companies,

government agencies, schools, or hospitals that primarily serve hot meals to employees, students, or patients in hospitals.

3 In this article, ‘project team’ refers to the persons who worked directly in CliCa and catried out the transdisciplinary process. ‘We’
refers to the article's authors. This distinction was made because the authors and the project team members ovetlap in terms of

personnel but are not identical.

Advance online publication



Journal of Agriculture, Food Systems, and Community Development

ISSN: 2152-0801 online
https://foodsystemsjournal.org

Design of the Transdisciplinary Process

Jahn et al. (2012) developed a popular model of an
ideal typical transdisciplinary research process.
However, the authors used the framework of
Ferretti et al. (2010) to present the transdisciplinary
process, breaking it down into five consecutive

steps: Step 1: Joint identification of research needs;
Step 2: Agreement on expectations and goals; Step
3: Establishment of continuous communication
during the research process; Step 4: Formulation
and transfer of research results; and Step 5: Reflec-
tion on the research process. Steps 1 to 3 are pre-

Table 1. Overview of Methods Applied, Objectives, Respondents, and Analysis

Method

applied Objective Respondents More information and analysis

Open- (1) Get inquiries Approximately 20 actors Completed by Free text responses were inductively coded

ended regarding barriers to participated in the 10 institutions  in Word (Microsoft Office Professionals Plus

Question- implement climate- FutureBowls on a regular 2019) and subsequently clustered according

naire 1 friendly measures basis, representing a total to keywords.

(i.e., the "levers”) 9f 1,7 |p5t|tuthns, with 11 Quantitative data underwent analysis and
(2) Obtain inquiries institutions bgmg clustering in Excel.
regarding the actors' represented in more than o )
: . . two FutureBowls Administered in paper format at the second
prior experience with FutureBowl.
individual levers Multiple actors were
designated to represent a
single institution

Open- Gauge potential out- o Completed by Administered in paper format at the third

ended comes related to the Atotal of 5 |nst|tut_|ons 9 institutions FutureBowl.

Question-  transformation goals were repres_ented in both

naire 2 questionnaires

Research  Document - Notes were discussed within the research

Diary experiences and team and used for the discussion.
|n§|ghts regarding Important details of bilateral conversations
CliCa’s goals were noted.

Interviews Get information Selected actors with whom close contact Interviews (ranging 11-35 minutes long)
about transformation was maintained and among whom changes  were meticulously recorded, transcribed,
goals and long-term were implemented in the institutions and clustered according to the identified
impacts levers using the MAXQDA 24 software.

One actor declined to participate in
interviews but consented to respond to
interview questions in writing; inquiries
addressed in written form were incorporated
into the clustering process.

Starting with an opening question, what
they still remember from the project, the
interviewed actors were asked how CliCa
supported them during the project’s dura-
tion, whether the changes that occurred
during the project period are still in place,
whether further changes have been
made, whether there is still contact with
other actors from the network (for details,
see Tables A3, A4, and A5 in the
Appendix).

Two years following the conclusion of
CliCa, eight structured interviews were
conducted via Zoom.

Interviewed actors were asked to describe
the changes initiated by CliCa and then
implemented in the institutions; explicitly
mentioned barriers were also coded.

4 Advance online publication
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sented in the following section. Steps 4 and 5 are
included in the Discussion section. Throughout the
project, the project team members assumed various
roles, including those related to organization, mod-
eration, and neutral mediation. On occasion, the
project team members also acted as mediators,
researchers, and speakers at the FutureBowls.

Step 1: Joint Identification of Research Needs
The primary objective of the Karlsruhe Real-World
Laboratory for Sustainable Climate Protection
(KARLA), where CliCa was located, was to pilot
some of the urban climate protection measures
from the Katrlsruhe Climate Protection Concept
2030 (adopted in 2020) on a small scale, using a
participatory approach, and integrating other social
and environmental dimensions in addition to
reducing CO; emissions. CliCa was selected as a
transformation experiment* within KARLA
through a participatory co-design process involving
a series of coordination meetings, workshops, and
a survey targeting at Karlsruhe citizens, climate
protection experts from the Karlsruhe Institute of
Technology (KIT), the municipal administration,
and prospective project partners. KARLA was
integrated into the infrastructure of the real-world
laboratory District Future—Labor City, which
operates in a transdisciplinary manner, fostering

mutual learning and facilitating encounters at eye
level (see also Ober et al., 2024) and leveraging its
existing transdisciplinary infrastructure, expertise,
and networks. For a more comprehensive under-
standing of the concepts of transformative and
transdisciplinary research, refer to Fricke et al.

(2023).

Step 2: Agreement on Expectations and Objectives
During the project’s preparatory phase, the project
team identified six levers (see Table 2) for a
climate-friendly cafeteria. The selection was based
on the ability of each lever to substantially influ-
ence a cafeteria’s carbon footprint; degree of
influence by operators or staff; and feasibility of
implementation within the project timeframe.
CliCa focused on practices that could be changed
within a manageable timeframe, such as the selec-
tion of food and ingredients, rather than targeting
changes to the kitchen or building infrastructure,
which would require a more substantial investment.
Five levers were mentioned as measures in the
Karlsruhe Climate Protection Concept 2030
(E.1.8.); another lever (L0G6) addressing the guide-
lines of the DGE (The German Nutrition Society
[DGE], 2021), which focus on the intersection of
climate protection, sustainability, and health, was
added during the course of the project.

Table 2. Synopsis of the Levers Addressed, and the Support Provided by the Climate-Friendly

Cafeterias (CliCa) Project

No. Lever (L)

Support provided by CliCa

01 Avoid food waste e Connecting with the Foodsharing initiative
e Providing a concept for passing on leftover food to parents (daycare
center)
02 CO2 emissions accounting and ¢ CO2 emission balancing of dishes using the tool Eaternity
communication o Visualization of CO2eq savings in the form of table displays

03 Local and seasonal food products

Providing a regional supplier list

04  Vegan and vegetarian meals/products

Providing information through a digital info hour

05 Take-away culture and reusable systems

Advice on different reusable systems

06 Organic and DGE certification

Organizing expert input at the FutureBowl from the State Center for

Nutrition BaWi and the organic inspection entity in Karlsruhe

4The term ‘transformation experiment’ in KARLA refers to trying something out (an alternative, new processes, or new approaches)
in a limited period of time. The aim of the experiment is to bring about at least temporary change and to examine the experiment in

terms of its sustainability and mechanisms of action.

Advance online publication
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Step 3: Involvement of Actors and Establishment
of Continuous Communication

One of CliCa’s main tasks was to establish a net-
wortk of relevant actors, and identify and document
local examples of best practices. These examples
include local cafeterias that act as pioneers of
change (WBGU, 2011), setting a good example,
and having the potential to serve as role models
and transfer practical knowledge. After conducting
a comprehensive investigation of the relevant local
actors, a variety of individuals and organizations
were contacted via email: municipal institutions,
including kindergartens and schools; prominent
corporate dining facilities; social institutions; and
active individuals. The initial contact aimed to raise
awareness of the project, encourage networking
among interested parties, identify examples of local
best practices, and provide interested actors with
closer support in implementing sustainability
measures in their cafeterias. The project team par-
ticipated in various local action days on sustainable
nutrition and held preliminary talks with interested
actors. Approximately 40 interested institutions
were added to an email distribution list, which was
subsequently used for further communication.
Notably, an individual from the city administration
substantially facilitated the inclusion of municipal
actors. The project website’ provided detailed

information on the individual levers. Throughout
the project, various examples of best practices were
disseminated, including cafeteria profiles, news arti-
cles, and materials designed to communicate the
carbon footprints of different meals effectively.
Additionally, related articles were published in the
local newspaper, and a podcast episode was
released. Individual consultations were conducted
for four institutions. These included administering
a survey to cafeteria guests in one cafeteria (not
included in this article), conducting a survey on
vegetarian offerings and demand in another, coop-
erating and consulting with the Foodsharing initia-
tive for food pickups (particularly with regard to
legal aspects), balancing the CO» emissions of sev-
eral dishes, and providing counsel to another
cafeteria on options for reusable items. The actors
who participated in the transdisciplinary formats
(e.g., FutureBowls and cafeteria visits; see Figures 1
and 2) included cafeteria operators, cooks, and
kitchen or operations managers from seven munic-
ipal institutions, three scientific institutions, three
social organizations, two associations, one major
supplier, and municipal administrators from four
different offices. These participants answered the
questionnaires (see also the Method section). Con-
sequently, the participants in this study represented
a diverse range of backgrounds and experiences,

Figure 1. Timeline of the CliCa Project, January 2022-January 2023, lllustrating the Various Formats

Applied (Including FutureBowls and Cafeteria Visits)

Address of the
cafeterias

January 2022 .

FutureBowl |
April 2022

September 2022

[ > &£ KAR[A

ZiN
71\ Karlsruer Reallabor
Nachhatiger kimasehutz

Cafeteria visits

FutureBowl llI
January 2023

FutureBowl Il

5 KARLA website: https://www.reallabor-karla.de/klimafreundlicheKantinen.php
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including cafeteria managers and individuals
involved in municipal cafeteria operations.

Results

We first outline the barriers identified by partici-
pants in the FutureBowls. Then we present Clica’s
outcomes (implementations during the project’s
duration) and impacts (implementations after the
project ended) to evaluate the transformation goal.
This evaluation is informed by the responses of the
actors to the second questionnaire and the findings
from the follow-up interviews.

Barriers to Implementing the Measures

Ten distinct barriers to implementing measures of
the levers were identified based on the question-
naires administered at the second FutureBowl (see

Tables 3 and 4).

Barriers identified in total

The actors identified the substantial barrier ‘Tack
of acceptance’ [B5], which is referenced 14 times
and is particularly evident in the context of
‘Increasing the range of vegetatrian/vegan food’

(7 codes). Additional substantial barriers that have
been identified are [B8] ‘Lack of/unclear frame-
work conditions’ (10 codes in total), [B1] ‘Lack of
money’ and [B4] ‘Higher price.” The barriers less
frequently mentioned are [B10] ‘Lack of incentives’
and [B3] ‘Lack of premises.’

Barriers identified per lever

The barrier [B5] ‘Lack of acceptance’ was identified
seven times within the lever ‘Increase the range of
vegetarian/vegan food.” The most bartiers were
mentioned in relation to the lever ‘Increasing the
use of organically produced food’ (different: 7;
barriers in total: 12). The second largest number of
different barriers was pointed in the lever ‘Estab-
lishment of take-away and reusable systems’ (dif-
ferent barriers: 6; 9 in total). A total of 9 barriers
were identified in the lever "Increase the use of
local/seasonal foods’ and ‘Increasing the range of
vegetarian/vegan food on offer.”

Implementations in the Actors’ Institutions

Due to the fluctuating number of participants at
the FutureBowls, the actors who had represented
their institution at the third FutureBowl (IN = 9)
were asked to respond to a questionnaire regarding
their awareness of a lever identified by CliCa, their
subsequent engagement with the topic, and wheth-
er this had led to any changes in their institutions
(see Figure 3, multiple answers possible). The lever
‘Local and seasonal products’ (L03) was not
queried, as some measures were associated with
measures in other levers (L04 and LOG). The
responses to the questionnaires indicate that the
majority of the actors who were informed about a
lever had continued to work on it. In each of the
five levers measured, at least three institutions have

Figure 2. Impressions of the Third FutureBowl that Took Place in a Cafeteria

Source: Karlsruhe Transformation Centre (KAT).
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Table 3. Overview of the Barriers Identified, Accompanied by the Respective Code Number and Detailed
Information Concerning Each Barrier

Code

number Barrier identified Further description

[B1] Lack of money for implementation e.g., for organic certification

[B2] Lack of suppliers or difficult market conditions especially for local products

[B3] Lack of premises lack of space (especially storage space)

[B4] Higher price that would affect consumers

[B5] Lack of acceptance among guests or employees resulting in fear of guest migration, among other things

[B6] Lack of time e.g., to find new suppliers find out about certification options

[B7] Lack of staff for the conversion and introduction e.g., communication options for CO2 accounting restricted as

of measures aresult

[B8] Lack of/unclear framework conditions very broadly defined, e.g. tendering procedures hinder the
increase in the use of regional food; regionality cannot be
considered in tendering procedures; limits of public
procurement law; limits of own kitchen system or own
infrastructure or in the reduction of food waste

[B9] Lack of information including lack of experience

[B10] Lack of incentives including the influence of the environment ("the others don't

do it either”), lack of role models or lack of peer group

Table 4. Overview of Barriers Mentioned per Lever

Barriers Number of | Number of
B1: B2: B3: B4: B5: B6: B7: B8: B9: B10: different barriers
Lack of Lack of Lack of | Higher Lack of Lack of |Lack of staff| Lack of/ Lack of Lack of barriers  |mentioned in
money suppliers/ | premises | price |acceptance | time unclear information | incentives | mentioned total in a
difficult framework per lever lever
market conditions

Lever conditions
Reduction of food waste (LO1) 2 1 1 3 4
CO2 balancing of dishes and
communication about it (LO2) 8 8 a 3 7
Increase the use of
regional/seasonal foods (LO3) g 2 i = 4 9
Increasing the range of
vegetarian/vegan food on offer 7 1 7
(LO4)
Establishment of take-away and
reusable systems (LO5) i 2 i 2 i 2 6 o
Implementation of organic
certification by an approved 4 1 2 1 1 5 9
organic inspection body (LO6)
Increasing the use of organically
produced food (LO6) 2 i g i & i i 7 12
Implementation of the DGE

) X 4
quality standard for catering (LO6) & 2 4 3
Number of mentions across all 8 7 > 8 14 8 6 10 5 4
levers
Number of mentions within one
lever 1 2 B 4 5to 7

8 Advance online publication
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Figure 3. Implementations in the Actors’ Institutions During the Term of the CliCa Project, Categorized by

Lever (L)
10
9
9
8 8
8
7 7 7
7
6 6 6
6
5
5
4 4
4
3 3
3
2
1
0
Concepts against CO2 balancing and Increase in vegetarian/ Establishment of Increase organic content
food waste (LO1) communication about it vegan food offer (L04) Take-away and reusable (LO6)
(LO2) systems (LOS)
Number of actors who were informed about the lever
Number of actors who have continued to work on the lever in their insititution
® Number of actors who implemented changesin their institution

implemented changes. Notably, six out of eight
actors have implemented changes in the lever
‘Increase of vegetarian/vegan food offer.”

Follow-up Interviews on Impacts after

the Project’s Ending and Barriers

In the interviews, we inquiried about the impact of
CliCa (defined as implementations after the pro-
ject’s ending) related to five of the levers (Table 5).
All interviewees reported implementations in at
least one lever. A total of four interviewees re-
ported implementations across four levers. The
following implementations were mentioned: an
increase of vegetarian or vegan ingredients and
food (mentioned for four institutions); the intro-
duction of weighing weeks to minimize food waste;
a greater processing of leftover food; organic certi-
fication for individual product groups; and the
introduction of a new reusable system. It is im-
portant to acknowledge that the authors of this
study cannot presume that all of the observed
changes can be attributed exclusively to CliCa’s in-
fluence. In the first questionnaire, respondents
were asked to specify which levers they had previ-
ously worked on. One-third of the respondents
(representing 10 institutions) had previously men-
tioned working on ‘implementation of organic cer-

Advance online publication

tification by an approved organic inspection body,’
‘increasing the range of vegetarian/vegan food on
offer,” and ‘increasing the use of organically pro-
duced food.” Note that the interviews indicated
that it is not possible to distinguish between imple-
mentations that occurred during the project period
and after the project period.

Discussion

The results indicate that both the levers and identi-
fied batriers are interrelated and can be addressed
in combination. This is discussed in the following
subsections, taking into account Steps 4 and 5 of
the transdisciplinary process according to Ferretti
et al. (2016). In addition, we discuss references to
the educational goal. Lastly, we present the study’s
limitations and potential for future research.

Step 4: Formulation and Transfer of

Research Results

The barrier [B1] ‘Lack of money’ is mentioned a
total of eight times, especially for the lever ‘Imple-
mentation of organic certification by an approved
organic inspection body.” However, the project
team demonstrated in the third FutureBowl that
the costs associated with being certified organic are
often lower than commonly assumed. This barrier
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Table 5. Overview of the Outcomes and Impacts Identified in the Interviews, Conducted Two Years after
the Project’s Conclusion, Grouped by Measures per Lever

The statements listed in one cell in the ‘Outcomes and impact’ section correspond to the statements made by one of the
actors interviewed. The measures currently under planning are indicated in blue. Challenges mentioned are displayed on
the right. For further information, refer to Tables A1 and A2 in the Appendix.

Measure (Lever)

Outcomes and impact Challenges

Against food
waste
(LO1)

Cooperating with Foodsharing

Reusing leftover food (e.g., offering leftovers as salads the next day)

e Cooperating with Foodsharing and the public order office so that leftovers
from a school are passed on to the church community
o Cooperating between schools and Foodsharing since 2024

Regularly checking portion sizes and leftovers

Weighing and measuring food waste to identify areas for improvement

CO2 emissions
accounting and
communication
(LO2)

Balancing CO2 emissions of individual dishes (supported by KIT) and o Staff missing
communication about this in the weekly plan e Too time-consuming

Working to raise awareness among guests through communication via
screens on sustainability and organic products

Local and
seasonal food
products
(LO3)

Increasing the proportion of fresh products (in muesli) and products from
own production for nutritional reasons

e Changing recipes and side dishes for individual dishes to integrate
regional products
e Reducing supply chains by sourcing more regional products

Increase in the
range of
vegetarian/
vegan food
(LO4)

Offering more vegetarian products or menus; significantly increasing sales  Meat substitutes are in

of vegetarian food demand by guests, but are
not considered healthy as
they are highly processed

Promoting the vegetarian line even more

e Changing the menu: first, name the vegetarian options
* Reducing meat consumption by offering more stews and goulash

e Increasing vegetarian and vegan dishes (instead of 1 out of 4 dishes,
change to 2 out of 4 dishes; vegetarian share is 46%)
o Offering vegetarian/vegan dishes first in the product portfolio

Training (in-house) for chefs

Establishment
of take-away
and reusable
systems

(LO5)

Establishing reusable systems for take-away food Introduction of
checkout/deposit system
for reusable items difficult

o Less packaging waste thanks to dispensers (e.g. for honey, jam and
Nutella)
e Paying more attention to bulk packaging

Requesting sustainable packaging in the tender

Introducing reusable systems instead of disposable

Introducing reusable boxes for a 5 euro deposit, in addition to disposable
packaging

Introducing reusable systems is here to stay

Introducing reusable packaging for pizza

In 2025: Replacing the last single-use packaging with reusable packaging

Further reducing disposable packaging

continued
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Table 5 continued

Increase the
organic share
and DGE
certification
(LOB)

¢ Increasing organic products (e.g. switch to organic pasta) Increase in prices

o Contacting the organic certification body

Making all side dishes in patient catering of organic quality (previously was At the same time that
only salad) prices were increased due
to the higher proportion of
organic products, VAT was
increased to 19%

Healthy food is often not
accepted by children,
resulting in a high level of
food waste

Using more organic products (some products converted, such as jam, eggs,
vegan spread)

Cafeteria has been certified organic, and 20% of the monetary value of
goods is organic (mandatory for federal cafeterias since 2025)

Increasing organic share from 2% to 11.3% (as of 2025)

Increasing the proportion of organic products

Utilizing training courses for dishes according to DGE guidelines

Remodeling (new shelves for organic products), mainly for beans and pasta

Striving to offer some products in organic (pasta, lentils)

Target: 50% organic

Other changes Networking as an important lever

and impacts

e Lesson learned: No top-down approach. Important to talk to guests in
order to gain understanding for changes

e Creating awareness among chefs and employees

Exchanging with other cities/municipalities and within a city is important

o Communicating changes to guests is important
o Delivery days reduced from 3 to 2 days through cooperation between

distributors

Networking of different actors as particularly enriching

therefore underscores the significance of stake-
holder awareness in promoting climate-friendly
transformations. A substantial amount of informa-
tion and counsel is available, particulatly from the
state of Baden-Wiirttemberg, which has set itself
the ambitious goal of increasing the share of organ-
ic food to 40% in the state-run cafeterias by 2030
(State of Baden-Wiirttemberg, 2024). However, the
flow of information is limited. This example illu-
strates how the information flow plays a pivotal
role in transformation processes. In particular, the
state of Baden-Wiirttemberg has the potential to
assume a more prominent role by proactively pro-
moting advisory programs and disseminating infor-
mation. Furthermore, the barrier [B3] Lack of
premises is specifically identified for this lever. The
size of the individual cafeterias that participated in
the questionnaire plays a particularly important role
in this analysis. This could be due to the fact that
organic foods must be stored separately from con-
ventional foods, as outlined in Directive 2014/24/
EU and the Regulation on Organic Food Service.

Advance online publication

It is noteworthy that the barrier ‘Lack of money’
was mentioned only on two occasions in the con-
text of the lever of increasing organic products. A
paucity of financial resources is often identified as
a primary impediment to adopting organic prod-
ucts in cafeteria kitchens (Braun et al., 2018;
Filippini et al., 2018; Kretschmer & Dehm, 2021;
Risku-Notja & Loes, 2017). This may be attributed
to the fact that the kitchens surveyed are aware of
the prevailing measures that can be adopted to
mitigate the financial implications of higher pur-
chase costs associated with organic products. For
instance, utilizing seasonal organic products, reduc-
ing meat in dishes, increasing plant-based dishes
and reducing food waste are common measures
employed to compensate for higher purchase
prices (Lassen et al., 2023).

In discussions with individual actors, we identi-
fied the effects of the COVID-19 (coronavirus)
pandemic as a batrier or inhibiting factor in the
implementation of climate-friendly measures. The
global recession, which officially ended in 2022,

11



Journal of Agriculture, Food Systems, and Community Development

ISSN: 2152-0801 online
https://foodsystemsjournal.org

has had a substantial impact on this regard, as it
has led to a considerable degree of uncertainty and
has exacerbated the financial challenges experi-
enced by certain actors. The considerable increase
in remote work among some corporations due to
the pandemic has resulted in a notable challenge
for many cafeterias, as this transition has led to a
decline in the number of individuals using the cafe-
teria facilities. According to the Federal Associa-
tion of the German Food Industry (BVE, 2024),
while the communal catering sector has not yet
returned to the level of 2019 (the year before the
coronavirus pandemic), it is gradually recovering.
The interviewees’ statements regarding sea-
sonal and local products align with the findings
from other research projects. The integration of
regional products is subject to legal impediments,
as stipulated by the Public Procurement Act. The
European Union’s policy prohibiting discrimina-
tion indicates that local suppliers should not be
accorded preferential treatment. The predominant
supply structures in the public catering sector rep-
resent a substantial impediment to incorporating
local and seasonal products. The following factors,
in particular, restrict the regional availability of
local products: more difficult market access for
smaller regional (organic) producers; inconsistent
supply structures; and inadequate processing struc-
tures for the requirements of communal catering
(Braun et al., 2018; Kretschmer & Dehm, 2021).
The most frequently mentioned barrier is Lack of
acceptance by guests,” particularly with regard to
offering vegetarian and vegan dishes. Conse-
quently, guest demand should be a pivotal consid-
eration in transforming cafeterias to promote
healthier and more sustainable diets. Providing
plant-based dishes is ineffective if guests at the
counter opt for meat dishes. The guest’s choice
may be related to a lack of information about the
health benefits of a plant-based diet (Simon et al.,
2023), to ‘neophobia’—the fear of trying some-
thing new—or to willingness to pay and the per-
ceived value of the catering services themselves
(Lopez et al., 2020). Nonetheless, cafeteria kitchens
possess considerable potential to influence the
manner in which they plan their menus and offer
plant-based dishes. The fundamental principle that
guides this endeavor is to create an impression on
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consumers through the quality and flavor of the
products. Attractive and flavorful plant-based
dishes have been identified as a ‘critical enabler for
change’ (Graca et al., 2022) and are considered one
of the key factors in the transformation to more
sustainable public catering (Lopez et al., 2020). A
multifaceted array of factors influences guests’
acceptance of vegetarian dining options. These fac-
tors encompass aspects such as pricing, with vege-
tarian meals often being priced comparable to, if
not more expensive than, meat alternatives. Other
influential factors include the size of the portion,
the perceived satiety after the meal, the gustatory
experience, and the presentation of the dish. This
encompasses elements such as the nomenclature of
the dish and the availability of additional informa-
tion regarding the provenance of ingredients or
health-related benefits. We hypothesize that all the
points mentioned, as well as encouraging guests,
could influence the acceptance of guests with re-
gard to a vegan or vegetarian food offer. Establish-
ments could address these factors to improve
demand for vegetarian and vegan food.

Public catering has been identified as playing a
pivotal role in the transformation of the food sys-
tem by its potential to reduce animal products and
place greater emphasis on legumes, in accordance
with the Planetary Health Diet. This approach also
entails a substantial increase in the proportion of
organic food and a further reduction in food waste.
A turther imperative for all actors, from catering
facilities to consumers, is advancing a heightened
appreciation for food, coupled with having a com-
prehensive understanding of the multifaceted fac-
tors influencing its production and subsequent
pricing (Fischedick et al., 2021). It is evident that
the institutions represented at the FutureBowls
have already demonstrated a number of promising
approaches.

To further advance sustainability in public
catering, it is imperative to establish a broad alliance
of actors. The absence of adequate structures in
food procurement that align with the requirements
of public catering necessitates engaging elements of
the upstream value chain. In a similar vein, the
downstream areas of food waste recycling can serve
as a pivotal mechanism in achieving closed-loop
recycling in the food sector (although the primary
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focus in this context is on the prevention of food
waste). Local authorities play a pivotal role in this
regard, as they possess the capacity to establish
political frameworks conducive to developing sales,
bundling, and processing structures. Local author-
ities should also assume responsibility for fostering
collaboration among actors along the value chain.
Municipalities can establish long-term coordination
structures that extend beyond the duration of
individual projects and foster long-lasting contacts
and networking. The government-funded organic
model regions in the state of Baden-Wiirttemberg,
designed to strengthen regional organic value
chains, offer instructive examples. These regions
demonstrate that coordination fosters valuable
networking opportunities. Having permanent
positions is imperative to cultivating profound trust
among stakeholders (Schramek et al., 2023). The
necessity for so-called coordination centers has
been a subject of discussion for a considerable
period (Hoinle et al., 2025). Moreover, effective
governance is imperative for their success. In 2024,
the state of Baden-Wiirttemberg issued an admini-
strative regulation stipulating that food in public
cafeterias operated by the state must be 40%
organic and 75% sustainable by the end of 2030
(Ministry of Food, Rural Affairs and Consumer
Protection, 2024). According to the provisions of
this administrative regulation, sustainable food is
defined as food with sustainable, transparent, and
traceable supply chains. This is characterized by the
use of short transport routes, the absence of genetic
engineering in production processes, and the reli-
ance on seasonal produce (Ministry of Food, Rural
Affairs and Consumer Protection, 2024). The pro-
visions involving transport routes and seasonality
are an attempt to increase the regional share of
food. Additionally, there are increasing levels of
advisory services for cafeterias at both the national
and state levels. This development may offer com-
panies the opportunity to implement changes that
could benefit them. The resources and events
offered by the Baden-Wiirttemberg State Center for
Nutrition merit particular mention in this context.

Step 5: Reflection on the Research and
Transdisciplinary Process

As is often the case with transdisciplinary and
transformative research projects, the question of
continuation has not yet been satisfactorily
resolved. The transfer of successful activities, such
as the networking events (FutureBowls), to indi-
viduals capable of continuing them has proven
problematic and has not yet occurred, and main-
taining stakeholder engagement in the post-project
phase remains challenging. This was also an inher-
ent problem in the project structure, as CliCa was
only funded for one year. This issue is at least pat-
tially addressed by the further recruitment of
additional projects; two current research projectsé
and additional local initiatives build on the results
of CliCa.

It is imperative to reiterate that the participat-
ing actors in CliCa encountered disparate frame-
work conditions (in terms of personnel, kitchen
equipment, and economic and financial resources).
While the fundamental challenges remain compar-
able, the scope of action and the degrees of free-
dom available to the actors vary. A subset of
operators possesses their own kitchen facilities and
receive subsidies to maintain low food prices. In
contrast, other operators are subject to stringent
procurement guidelines and are permitted to
implement fundamental changes only every few
years by inviting new contract agreements.

The responses to the questionnaires and the
written and verbal feedback from the participating
actors demonstrate that CliCa was able to encout-
age changes in the individual companies despite its
one-year duration. The participants expressed their
gratitude for the opportunities to establish profes-
sional connections and share their experiential
knowledge. We posit that the “positive atmos-
phere” noted in the questionnaire getting at the
communication on a personal level is pivotal in
facilitating the exchange of ideas among practice
partners engaged in transdisciplinary research,
ensuring equitable collaboration. This approach
encourages participants to share their concerns and

¢ Project “Transformation of the food system towards sustainability using the example of innovations for communal catering in the
Upper Rhine region” (see https://www.itas.kit.edu/english/projects labo24 icnern.php) and project “Co-Creation of Sustainable

Food Supply Chains through Cooperative Business Models and Governance” (see https://www.sustainablefood-sc.org/index.php).
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uncertainties, fostering a collaborative environ-
ment. This low-threshold exchange fosters a sense
of solidarity among stakeholders in implementing
climate protection initiatives, thereby addressing
concerns and fostering collective action.

Alddressing the educational goal

The educational goal was not operationalized and
measured; however, there is evidence that CliCa
has fostered a collaborative environment condu-
cive to mutual learning, sharing of experiences, and
implementing changes through the exchange of
ideas, contributions, and materials. The participants
stated on multiple occasions during the interviews
that they learned a considerable amount both from
the other participants and from the CliCa project.
Example quotes include, “You have done a good
job of imparting knowledge and sparking interest
in a pleasant atmosphere”; “Thank you for the
great work/It opened my eyes to a lot of things.”
However, what we have learned from CliCa is that
raising the knowledge of cafeteria employees and
understanding the guest perseptive require further
attention. A paucity of training in the preparation
of plant-based dishes for kitchen staff has been
identified as a common issue in the literature
(Lopez et al., 2020; Martin et al., 2022). Enhancing
training and providing further education is there-
fore recommended (Martin et al., 2022; Risku-
Notja & Lees, 2017; Schifer & Haack, 2023).
CliCa has created a video about enhancing vegetar-
ian and vegan dishes; however, it does not delve

into the subject of raising awareness among kitchen
staff.

Limitations and Future Research

One limitation of this study is the variation and
small number of participating actors; only a total of
five institutions were represented through actors in
both FutureBowls, at which questionnaires were
handed out. The present study’s participants are
few in number (a small N), which is to be expected
given the local transdisciplinary and transformative
nature of the project and its relatively brief funding
period. Consequently, the integration and analysis
of the questionnaire results proved to be challeng-
ing. Furthermore, a more thorough examination of
the perspectives of guests at cafeterias is warranted.
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For instance, surveys could assist in ascertaining
how guests perceive the communication of CO»
emissions related to dishes. Surveying guests about
a wider range of vegan or vegetarian options could
also be beneficial in the discourse surrounding
climate-friendly public cateting. Many cafeteria
operators are concerned that guests do not want
these options, without having concrete indications
to support this claim. Further research is needed
concerning the barriers identified in implementing
the levers. A sustainable diet encompasses a variety
of other sustainability issues, including increasing
the use of fair-trade food, obtaining feedback from
visitors to promote participation and co-determina-
tion, raising awareness among employees in the
company, and addressing fair wages along the value
chain. However, these aspects were only marginally
addressed in CliCa and could be included in a
follow-up transformative project. Further research
is necessary to explore the implications of the
external costs approach (which factors the long-
term costs of environmental and climate damage
into food prices), as the integration of external
costs into pricing strategies could have long-term
implications for pricing and dietary behavior.

Conclusion

The following key messages are derived from our
analysis. ‘Lack of money’ was one of the most fre-
quently mentioned barriers, particularly with regard
to organic certification. In Germany, there is a
wealth of information on this topic, but there is
not enough flow of information. The most fre-
quently cited barrier was ‘Lack of acceptance,’
particularly with regard to vegetarian and vegan
options. Therefore, it is imperative to take guest
demand into consideration when transitioning
cafeterias to healthier, more sustainable menus.
Nonetheless, cafeteria kitchens hold significant
potential to shape menu planning and promote
plant-based options.

In addition to the barriers identified, the
effects of the coronavirus pandemic were identified
as a barrier or inhibiting factor in implementing cli-
mate-friendly measures. The interviewees’ perspec-
tives on seasonal and local products align with the
findings of other research, which indicate that the
Public Procurement Act and EU non-discrimina-

Advance online publication



Journal of Agriculture, Food Systems, and Community Development
ISSN: 2152-0801 online
https:/ /foodsystemsjournal.org

tion policy impose legal restrictions on preferential
treatment for local suppliers. The procurement
challenges inherent to public catering demand
engagement from the entire value chain. Local
authorities should coordinate long-term networks,
as evidenced by the organic model regions in the
state Baden-Wirttemberg. Establishing permanent
coordination roles is imperative for fostering trust
among stakeholders. Effective governance is
imperative for the success of such initiatives.

On a positive note, the participating actors in
CliCa have shown that they can share pertinent
practical knowledge with one another, empowering
them to start implementing measures. The trans-
formative results achieved are scalable and transfer-
able to other cities. It makes sense to extend the
scope of involvement from this transformation
project to a diverse array of actors to catalyze
transformative change. A network of different
actors can lead to particularly fruitful outcomes if
they are working on the same problems and if simi-
lar systemic conditions exist in terms of infrastruc-
ture, food, guests, and economic framework condi-
tions. In such cases, transdisciplinary and transfor-
mative research projects that facilitate the network-
ing of various actors and exchange of experiences
are a viable option for fostering cooperation and
trust among actors with diverse professional

backgrounds.
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Appendix. Connecting Local Food System Actors for Climate-Friendly Public Catering

Table Al. Overview of Impacts that were Identified in the Interviews Conducted Two Years after the Project's Conclusion
The impact encompasses the changes that were implemented within the actors' organizations. The measures currently under planning are indicated in blue.
Challenges mentioned are indicated in red; measures to be implemented in the future are indicated in grey.

CO2 emissions

Increase in the Establishment of

Measures against accounting and Increase the range of vegetarian take-away and Other changes
Actor food waste communication organic share and/or vegan food reusable systems and impacts
AO1 Cooperation with  No, because too e Increase in organic  More vegetarian Take-away food e Increasing the
e Canteen in Foodsharing time-consuming. products (e.g. switch products or menus; established in proportion of fresh

municipal office
e Canteen guests:
high physical
strain,
increasingly male

to organic pasta)
e Contacting the

organic certification

body
e Remodeling (new

shelves for organic
products), mainly for

beans and pasta

significant increase in
sales of vegetarian
food

reusable systems

products (in muesli)
and products from our
own production for
nutritional reasons

e Networking as an
important lever (Q1,
see Table A2)

A02

e Patient catering
and canteen in
hospital

Working to raise
awareness among
guests through
communication via
screens on
sustainability and
organic products

All side dishes in
organic quality

(previously only salad)

in patient catering

e Even more
promotions for the
vegetarian line

e Training (in-house) for
chefs

e Lesson learned: No
top-down approach.
Important to talk to
guests in order to gain
understanding for
changes

e Creating awareness
among chefs and
employees (Q2)

AO3

e Small welfare
organization

e Canteen guests:
Young people

Reuse leftover
food (e.g. offer
leftovers as salads
the next day)

More organic products

(some products
converted, such as
jam, eggs, vegan
spread)

e Less packaging waste
thanks to dispensers
(e.g. for honey, jam
and Nutella)

e Pay more attention to
bulk packaging

e Changing the menu:
name the vegetarian
options first

e Reduce meat con-
sumption by offering
more stews and
goulash
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CO2 emissions
accounting and
communication

Measures against

Actor food waste

Increase the
organic share

Increase in the
range of vegetarian
and/or vegan food

Establishment of
take-away and
reusable systems

Other changes
and impacts

AO4 e Cooperation with
Coordination of Foodsharing and
municipal school the public order

e Request sustainable
packaging in the
tender

e Healthy food is often
not accepted by
children, resulting in a

catering office so that e Introduction of high level of food
leftovers from a checkout/deposit waste in some cases
school are system for reusable e Exchange with other
passed on to the items difficult (Q3) cities/municipalities
church and inner-city
community exchange important
e Cooperation (Q4)
between schools
and food sharing
since 2024
AO5 Strive to offer some e Introduction of re- e Communication of
e Canteen of a products as organic usable systems in- changes to guests is
company (pasta, lentils) stead of disposable important (Q6)
(Q5) e Delivery days reduced
e In 2025: Replace the  from 3 to 2 days
last single-use pack- through cooperation
aging with reusable between dealers
packaging
AOG e Canteen has been Introduction of re-

e Canteen of a
federal authority
with its own
tenant

o Mixed clientele,
including senior
citizens from the
neighborhood

certified organic, 20%
of the monetary value
of goods are organic
(mandatory for
federal canteens
since 2025)

e At the same time as
prices were increased
due to the higher
proportion of organic
products, VAT was
increased to 19%
(Q7)

usable boxes fora 5
euro deposit, in addi-
tion to disposable
packaging
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Measures against

Actor food waste

Increase in the
range of vegetarian
and/or vegan food

CO2 emissions
accounting and
communication

Increase the
organic share

Establishment of
take-away and
reusable systems

Other changes
and impacts

AO7

e Large canteen,
employee catering
at large research

portion sizes
and leftovers

e Regularly check Staff missing (Q8)

e Increase in organic
share from 2% to
11.3% (as of 2025)

e Increase in vege-
tarian and vegan
dishes (instead of
1 out of 4 dishes to

e Introduction of
reusable systems is
here to stay

e Further reduce

e Change recipes and
side dishes for
individual dishes to
integrate regional

company 2 out of 4 dishes, disposable packaging products
vegetarian share is e Reducing supply
46%)) chains by sourcing
e Vegetarian/ vegan more regional
dishes are offered products
first in the product
portfolio
e Meat substitutes are
in demand by guests,
but are not consid-
ered healthy as they
are highly processed
AO8 Weighing and Balancing of CO2 e Increasing the e Introduction of e Networking of
Canteen of a measuring food emissions of individual  proportion of organic reusable packaging different actors as
municipal waste to identify  dishes (supported by products for pizza particularly enriching

administrative unit
ment

areas for improve-

KIT) and communica-
tion about this in the
weekly plan

e Target: 50% organic
e [ncrease in prices

(Q9)

(Q10)

e Utilization of training
courses for dishes
according to DGE
guidelines

Source: Authors’ own compilation.
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Table A2. Actors’ Quotations from the Interviews to lllustrate the Findings of Table A1
Challenges mentioned are indicated in red.

Code

Number  Quotations from the interviews

Q1 Because | can't do everything on my own. Sometimes you need an idea, sometimes you need an
address. ... It's good to have people who are already a bit further along, where you can get help.

Q2 To restore awareness there, because only they can sell it well.

Q3 Some really great things were presented, but many things are simply very, very cost-intensive. ...

The student basically has to pay a deposit for such reusable systems. Yes, and our housekeeping
staff are not allowed to collect anything.

Q4 | always say that not everyone needs to reinvent the wheel, but can also learn from others, right?

Q5 ... to communicate this to the customer. Because that's often our problem, I'll say in quotation
marks, that you then also have customer acceptance. Why do we no longer have disposable items?
Why do we no longer have coffee cups that you can take away?

Q6 And now, after three years in total, we've also had good feedback, simply that people are happy to
use them.

Q7 ... it has the same turnover and at higher prices. So there must have been fewer guests.

Q8 I simply don't have the manpower to balance the courts.

Q9 If it's double the price, that's fine. But if you're paying almost three times the price, that's just not
possible. You can't get away with that.

Q10 So it was really extended from kindergartens to schools, to canteens, to company restaurants. ...
So it was an exchange from both sides. And it was simply fruitful, because you were always one
step ahead.

Source: Authors’ own compilation.

Table A3. Questionnaire on Drivers and Barriers

Please tick [check] the boxes in the first three columns (multiple answers possible).

Which of these levers ...

... have you worked with in the past?

... are you currently working with?

... do you want to work with in the future?

Please answer the following questions in brief:

Where do you see hurdles to implementation (such as lack of incentives, financial support, guidelines)?
A. What helped you to implement the lever?

B. Alternatively: What would you need to be able to address or implement the lever?
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Table A4. Questionnaire on the Effects of the Project

Question 1. Lever: ...

Were you informed about this lever by the ‘Climate-friendly canteens’?

Did you then continue to work on the lever in your company/institution?

Has this led to a change in your business/institution?

When effects are visible, what do they look like in concrete terms? [Free text]
Why did addressing this issue have no effect? [Free text]

Question 2. Which two levers are most important for your business/institution in terms of climate protection?

Question 3. How did you find the canteen visits? [very helpful/helpful/neutral/not helpful/not at all helpful]

Question 4. How did you find the FutureBowls format? [very helpful/helpful/neutral/not helpful/not at all
helpful]

Question 5. What did you think of the materials provided as part of the project? (Posters, displays on carbon
footprinting, presentation on measures for vegetarian offerings) [very helpful/helpful/neutral/not helpful/not
at all helpful]

Question 6. In your opinion, what should be retained for similar projects in the future? [Free text]

Question 7. If an offer/element of the climate-friendly canteens could be made permanent or retained within
the framework of KARLA, which offer should this be in your opinion? [Free text]

Question 8. Is there anything else you would like to share with us? Was there anything you particularly liked or
disliked? [Free text]

Table A5. Questions from the Semi-Standardized Interviews

Question 1. What do you remember, what has stayed with you? How did CliCa support you?

Question 2. Are the changes that arose during the project period still in place?

Question 3. Have you continued to pursue the topics you set out to address?

Question 4. Have you implemented further concrete changes on other topics after the project period?

Question 5. Do you continue to exchange ideas with others/maintain existing contacts?

Question 6. Is there still interest in nutrition topics and networking?
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