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Course purpose and 
objectives 

The course introduces students to the main sustainability issues related to the 
production, transportation, processing and consumption of food in the light of the 
United Nations Sustainable Development Goals (SDGs). In particular, the course 
focuses on the methods of promoting sustainability throughout the food industry 
production and supply chain, i.e. from farm to fork, in line with climate change 
mitigation, resource saving and human health and environmental protection 
objectives. Particular emphasis is placed on issues such as organic farming and 
regenerative farming techniques, reducing greenhouse gas (GHG) emissions, 
reducing food waste and sustainable catering waste management. 

 
 
 
 
 
 
 
 
 
 
 

Learning outcomes 

Upon the completion of the course, students are expected to: 

Knowledge  

• Analyse the environmental problems associated with conventional agriculture 
and the food industry 

• Explain the concept of sustainability and how it relates to the production, 
transportation, processing and consumption of food 

• Describe the methods for promoting sustainability throughout the food 
industry production and supply chain, i.e. from farm to fork. 

Skills  

• Assess processes such as production, transportation, processing and 
consumption of food in the light of the United Nations Sustainable 
Development Goals (SDGs).  

Competences  

• Think critically about how a food business can align with the concept of 
sustainability in terms of product sourcing, choice of energy sources, 



 

 

 

reduction of food waste and kitchen waste management. 

Prerequisites  Required  

 
 
 
 
 
 
 
 
 
 

Course content 

• Environmental degradation on the planet and the Mediterranean. Depletion 
of natural resources, climate change, desertification, air, soil and water 
pollution, loss of biodiversity in the terrestrial and the aquatic environment. 

• The concept of sustainability and the circular economy. The UN Sustainable 
Development Goals (SDGs). How do they relate to the production, 
transportation, processing and consumption of food? 

• The environmental impact of conventional agriculture and the food industry. 
• Greenhouse gases (GHG) and their emission sources from the food industry. 

The concepts of the carbon and the water footprint. 
• The advantages of organic farming and animal husbandry as well as the 

techniques of regenerative agriculture and sustainable fishing. How do they 
contribute to the protection of the environment (air, soil, water, biodiversity)? 

• Methods of processing, packaging and transporting of food and ways to 
improve their sustainability in the food industry. 

• Catering management and sustainability - environmental impact of product 
procurement and ways to save energy and kitchen waste.  

Teaching 
methodology 

Lectures with the use of power point presentations and guided classroom 
discussion. 
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Assessment 

• Attendance and class participation:……….. 10% 
• Written essay on sustainability in the kitchen: 40% 
• Final examination: ...………50% 

Language Greek or English 
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