
 
 
 

Course Title FoodBerlin – Sustainable Diets 

Category Agricultural and Food Sciences 

Class Time 

Master Course, June 28 – July 10, 2020  
Track D                                             
Weekly schedule (please refer to the tentative schedule at the end 
of this document) 
 

Course Level & 
Target Group 

Students of agriculture and horticulture, biology, food sciences, 
veterinary medicine, medicine, economics, politics, geography or 
psychology in the late phase of their Master's studies, in which a 
professional orientation is pending. We would also like to invite 
doctoral students in the early phase of their doctoral thesis 
with a research field that is close to the content of the summer 
school. 

Course Language 
This course is taught in English, including readings in English. For 
the understanding of the texts and the discussions in class a 
language level B2 (Common European Framework of Reference for 
Languages) is required. 

ECTS 5 ECTS (45 contact hours) 

Instructors Scientists of the research network FoodBerlin (www.foodberlin.de). 
 

Course Description 
The Sustainable Diets Summer School aims to provide participants with knowledge that will 
help to shape the future food production and nutrition. Sustainable diets are needed to enable 
nine billion people in 2050 to enjoy good and diverse food from sustainable sources, enabling a 
healthy and active lifestyle. In particular, the following aspects will be taken into account: 

• "Introduction to the concept of "sustainable nutrition" as an inter- and transdisciplinary 
bridge concept. 

• "Social and political framework conditions: Institutions, social paradigms, production 
conditions, power, routines, transformation approaches. 

• "Relationship between food patterns and their role in relation to world food in face of 
population growth, climate change, resource scarcity and changing consumer demands. 

• "Analysis of the role of producers in the tension between productivity and sustainability.  

• "Intensive production systems of plant cultivation: plant breeding with modern methods; 
energy-saving greenhouses, aquaponics (combination of plant cultivation and fish 
farming), urban gardening, cultivation in closed systems for extreme locations.  

• "Livestock breeding, animal husbandry and animal nutrition with consideration of animal 
welfare and environmental aspects. 

• "Food safety: detection and prevention of microbial contamination of food; role of 



antibiotic resistance; contamination with toxins and heavy metals. 

• "Food technology: New methods of preserving food, changing physical properties of 
food, demands on food technology by novel food/bio/vegan. 

• "Social aspects of sustainable food systems: Making purchasing decisions, producers in 
the tension between regulation and international competition. Animal welfare and 
genetic engineering. Control of political processes for the implementation of innovations. 

• Food security for the world population: Sustainable cultivation systems; alternative 
foodcrops; limiting factors such as plant and animal diseases, salination, desertification; 
Green Revolution II; land grabbing; emergency aid versus viable long-term solutions. 

Readings 

Readings and the presentations of the lecturers are placed on a teaching platform and made 
available to the participants.  

 

Course Schedule 
The Course has three parts: 

• During the first week ("course week") a training programme takes place in which the 
participants get to know the above-mentioned contents in lectures, excursions and visits 
of production sites. 

• In the second week ("project week"), small groups of 3 people each are formed, who 
independently work on scientific questions under guidance of scientists in close 
connection to projects of the FoodBerlin working groups. 

• Keynote speeches by internationally renowned researchers from the area of food 
technology. 

Assessment Components 
The final grade will be composed of active participation in the class discussions and a final 
project and. A minimum of 80% class attendance is required. Failure to fulfil one of the 
mentioned components results in failure of the class.  

Expectations & Policies 
Preparation for lively discussions in the classroom: be on time, have at least the required readings 
completed and points in mind for discussion or clarification. 

Assignments: complete all assignments according to the specified requirements on schedule including 
handing over to the lecturer. 

Commitment in class: pay particular attention to the lecturer and respect differences of opinions 
(classmates’, lecturers, locals engaged with on the visits).  

Academic guidelines: Comply with academic integrity policies (such as no plagiarism or cheating, nothing 
unethical), especially the academic honor code and the student code of conduct (see FAQs on 
www.huwisu.de). 

Attendance policy: No unexcused absences are permitted. Students must contact their class teachers to 
catch up on missed work – to excuse absence please contact the HUWISU office (80% class attendance 
are required).  

Field trips: if classes involve a field trip or other external visits, these require attendance as well as 
appearance in time – transportation difficulties are never valid reasons for an excused absence. 



Cultural Extra-curricular Activities 
HUWISU offers a fine selection of interesting extra-curricular activities and aims to give all participants an 
unforgettable stay in Berlin. Your program includes excursions, sport activities and social gatherings 
providing you the opportunity to get to know the city, the university and your classmates better and to 
meet students from all parts of the world. The costs for these offers are included in the course fees. 
 
Below you will find examples of previously offered cultural activities. You will be informed about the 
respective cultural program after your enrolment via email as well as during the course period. 
 
Political and historical guided tours: 
• Federal Chancellery (Bundeskanzleramt): It’s the central coordination point for the entire 

government policy. The office is in constant contact to departments and other authorities. 
• German Parliament (Bundestag):  As the highest organ of the legislative in Germany it’s elected by 

the German people. In practice Germany is governed by a bicameral legislature, of which the 
Bundestag serves as the lower house and the Bundesrat equals the upper house. 

• House of Representatives (Abgeordnetenhaus): It’s the state parliament (Landtag) of Berlin and 
located in the center of the reunified city. Together with the Martin Gropius Bau, the Topography of 
Terror and the Bundesrat, it presents an arresting contrast to the flair of the new Potsdamer Platz. 

• Topography of Terror: A permanent exhibition with focus on the central institutions of the SS and 
police during the “Third Reich” and the crimes they committed throughout Europe. With the help of 
mostly photographic material, visitors are led through the major themes of the exhibition’s five main 
segments. 

• Political Archive: As the “memory” of the Federal Foreign Office it preserves the files on German 
diplomacy since 1867, as well as the international treaties signed by the Federal Republic of Germany 
and its predecessors in title. The records are preserved, processed and made available for academic 
research. 

 
Cultural guided tours: 
• Kreuzberg Tour: Kreuzberg has emerged from its history as one of the poorest quarters in Berlin in 

the late 1970s to a cultural center of today’s Berlin. A unique area and one of the hippest 
neighbourhoods in Berlin with many bars, pubs and clubs. 

• Museum Island (Museumsinsel): was awarded UNESCO World Heritage Status in 1999 and is an 
ensemble of five museums: Old Museum, New Museum, Old National Gallery, Pergamon Museum and 
Bode Museum. 

• Berlin Cathedral (Berliner Dom): Berlin´s largest and most important Protestant church is located on 
the Museum Island. 

• Daytrip to Potsdam: Be inspired by the illustrious attractions of the UNESCO’s World Heritage while 
underway through the city of Potsdam. Immerse yourself in the history and present of Potsdam and 
discover many palaces, gardens, and historic quarters such as the “Holländisches Viertel” or the 
“Nikolaikirche”. 

• Exhibitions: Berlin is known for its unique galleries and exhibitions, that is why we will visit at least 
one during the Winter University. 

 
Social gatherings 
• Welcome Get-Together: We invite you to meet all participants as well as the HUWISU staff in a 

relaxed atmosphere. 
• Boat trip: Get to know Berlin from a completely new perspective and see Berlin’s famous sights while 

floating along the river Spree. 
• Beach Volleyball: A fun outdoor sport activity on long warm summer evenings for those who love to 

play and everyone who just want to enjoy watching the others play, lying in the sand, meet friends for 
some drinks, or simply relax in the middle of Berlin. 

• Farewell Party: At the end of the Summer University we will come together to celebrate the exciting 
time with HUWISU. 

Your Instructors  
The lecturers are members of the HU, members of the Faculty of Veterinary Medicine of the FU 
Berlin, the Faculty III of the TU Berlin, the Federal Institute for Risk Assessment (Berlin), the 
Institute for Vegetable Breeding (Großbeeren) and the German Institute for Nutrition Research 



(Potsdam). All of them are connected to the FoodBerlin network through their scientific work.  
In their scientific work, all lecturers deal specifically with the sustainability aspects of food and 
feed production, consumption and the social and political construction of sustainability. 

 
Please note that the course and its syllabus are subject to change. Last update: December 2019 
 
 
 
Tentative schedule of the Summer School „Sustainable Diets“ 
 
Sunday, June 28 
Hall of the Institute of Food Technology, Königin-Luise-Str. 22, Berlin-Dahlem 
6:00 p.m. Welcome and Introduction to the Summer School 
7:00 p.m. Reception 
8:00 p.m. Get together in the Garden Restaurant “Luise” 
  
Monday, June 29 
Lecture room Institute of Food Technology, Königin-Luise-Str. 22, Berlin-Dahlem 
9:00 a.m. Welcome by the International Office of HU 
9:15 a.m. Prof. Dr. Cornelia Rauh (TU Berlin) 

Which way should we go to prevent a global food crisis?   
10:45 a.m. Prof. Peter Feindt (HU Berlin) 

Social and Political Framework Conditions of Sustainable Diets 
12.00 a.m. Lunch Break 
1.30 p.m. Prof. Hermann Lotze-Campen (PIK) 

The Role of Nutrition and Dietary Patterns for Climate Adaptation and 
Mitigation 

3.00 p.m. Computer Modelling of External Influences on Climate  
Tuesday, June 30 
Lecture room Institute of Food Technology, Königin-Luise-Str. 22, Berlin-Dahlem 
9:00 a.m. Prof. Bernhard Grimm (HU Berlin) 

Plant Breeding: From Traditional Methods to Gene Editing 
10:00 a.m. Prof. Christian Ulrichs (HU Berlin) 

Future Systems of Plant Production: Where do we go? 
11:00 a. m. Prof. Christian Ulrichs (HU Berlin) 

The Importance of Secondary Plant Metabolites for Human Health 
12:00 a.m. Lunch Break 
1:30 p.m. Prof. Jürgen Zentek (FU Berlin) 

Animal Production: its Role for Human Nutrition and the Use of 
Resources 

3:00 p.m. Prof. Christa Thöne-Reinecke (FU Berlin) 
The Seeming Contradiction between Productivity and Animal Welfare 

  
7:00 p.m. Social Activity 
  
Wedneday, July 1 
Lecture room Institute of Food Technology, Königin-Luise-Str. 22, Berlin-Dahlem 
9:00 a.m. Prof. Thomas Alter (FU Berlin) 

Zoonotic Agents in the Food Chain: Persistence and Adaptation 
Mechanisms 

10:00 a.m. Prof. Karsten Nöckler (BfR) 
Intervention Measures to Mitigate Foodborne Pathogens in the Food 
Chain 

11:00 a.m. Dr. Anja Buschulte (BfR) 



Technological and Environmental Stressors in the Food Chain  
12:00 a.m. Lunch Break 
1:00 p.m. Excursion to Hofgut Alt-Madlitz (Brandenburg) 
  
Thursday, July 2 
Lecture room Institute of Food Technology, Königin-Luise-Str. 22, Berlin-Dahlem 
9:00 a.m. Prof. Cornelia Rauh (TU Berlin) 

Innovative Strategies of Food Preservation 
10:00 a.m. Prof. Eckhard Flöter (TU Berlin) 

The Example of Palm Oil: Benefits and Sustainability 
11:00 a. m. Prof. Hajo Haase (TU Berlin) 

Metals in Physiology and Toxicology: Essential or Dangerous? 
12:00 a.m. Lunch Break 
1:30 p.m. Prof. Werner Sommer (HU Berlin) 

The Psychology of Eating 
3:00 p.m. Prof. Tim Schulz (DIfE) 

Overnourishment as a Problem 
  
7.00 p.m. Keynote by Dr. Ing. Volker Heinz (Director, German Institute for Food 

Technology) 
Friday, July 3 
Lecture room Institute of Food Technology, Königin-Luise-Str. 22, Berlin-Dahlem 
9:00 a.m. Dr. Susanne Huyskens-Keil (HU Berlin) 

The Bottleneck of Our Century: Food Security in Africa 
10:00 a.m. Management of Value Chains for Food and Nutrition Security 
12:00 a.m. Lunch Break 
1:30 p.m. Participants, Prof. Cornelia Rauh, Dr. Volker Heinz & Others: What 

did we get from the first week? Reports of participants and Plenary 
Discussion 

  
Saturday, July 4 
Königin-Luise-Str. 22, Berlin-Dahlem 
10.00 a.m. Departure for the Excursion to Potsdam, its Castles and the 

Surrounding Landscape, Grill Party on Board of Boats with Visit of 
Werder (Havel) 

  
Sunday, July 5 At free disposal of participants 
  
Monday, July 6 – 
Friday, July 10 

Participants work in groups of 3 persons on projects or do 
experimental work, supervised by FoodBerlin-Scientists  

 Group 1: Applied Land Use Modelling (Prof. Hermann Lotze-Campen, 
PIK) 

 Group 2: Analysis of the Politics of Sustainable Diets (Prof. Feindt, HU 
Berlin) 

 Group 3: Estimation of the Use of Container-reared Crops for the 
Food Supply in Germany (Prof. Grethe, HU Berlin) 

 Group 4: Nutrition Analysis, using Feeding Experiments, 
Chromatography and Molecular Methods (Prof. Zentek, FU Berlin). 

 Group 5: Intensive Plant Production: Hands on Experience with 
Sensor-controlled Systems (Prof. Ulrichs, HU Berlin) 

 Group 6: Improving the Properties of Foodstuffs for better 
preservation (Prof. Rauh, TU Berlin)  

  
Monday, July 6 Concert at the Berlin Philharmony or guided visit of an exhibition 



  
Wednesday, July 8 Social Activity 
Lecture room Institute of Food Technology, Königin-Luise-Str. 22, Berlin-Dahlem 
Thursday, July 9 Keynote by Dr. Ing. Christoph Hartmann (Director, Div. of Consumer 

Science, Nestlé, Lausanne) 
Friday, July 10  
Lecture room Institute of Food Technology, Königin-Luise-Str. 22, Berlin-Dahlem 
2:00 p.m. Presentations of results by the groups, discussion with supervisors, 

presentation of certificates 
  
6:00 p.m. Farewell Party at the restaurant Mauersegler, Bornholmer Straße 63-

64, Berlin Mitte 
 


