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ALBERT	
   sas	
   is	
   an	
   Italian	
   company	
   specialised	
   in	
   developing	
  
Sustainable	
  Food	
  Systems.	
  The	
  main	
  fields	
  of	
  ac<vity	
  include:	
  

q Providing	
   support	
   to	
   public	
   ins<tu<ons	
   in	
   the	
   areas	
   of	
  
sustainable	
   nutri2on	
   and	
   consump2on	
   educa2on;	
   planning	
   and	
  
developing	
   consultancy	
   services	
   and	
   assessment	
   protocols	
   for	
  
mass	
  caterers	
  and	
  school	
  canteens.	
  	
  

q Planning	
  and	
  developing	
  projects	
  aimed	
  at	
  improving	
  the	
  quality	
  
of	
  agrifood	
  systems	
  at	
  the	
  regional,	
  na<onal	
  and	
  interna<onal	
  level	
  
(including	
   EU	
   projects	
   VOLCS	
   and	
   COOK.ORG),	
   with	
   special	
  
aOen<on	
  to	
  the	
  fishery	
  and	
  aquaculture	
  sector.	
  



Fresh	
  Italian	
  fish	
  in	
  networks	
  	
  
of	
  public	
  canteens	
  

ALBERT	
  has	
  successfully	
  developed	
  and	
  managed	
  a	
  good	
  number	
  of	
  
important	
   projects	
   for	
   the	
   introduc2on	
   of	
   fresh	
   fish	
   in	
   school,	
  
hospital	
  and	
  care	
  home	
  canteens.	
  Here	
  we	
  highlight	
  in	
  par<cular:	
  

A.	
   Educa2onal	
   and	
   nutri2onal	
   campaigns	
   promoted	
   by	
   Marche	
  
Region	
  EAT	
  WELL,	
  GROW	
  AS	
  FIT	
  AS	
  A	
  FISH	
  (2013-­‐today)	
  

B.	
   Projects	
   promoted	
   by	
   the	
   Italian	
  Ministry	
   of	
   Agriculture	
   and	
  
Food	
  Policies:	
  

o  FRESH	
  FISH	
  IN	
  SCHOOL	
  MEALS	
  (2014)	
  

o  FRESH	
  FISH	
  IN	
  HOSPITALS	
  AND	
  CARE	
  HOMES	
  (2015)	
  

o  FROM	
  OUR	
  FISHING	
  NET	
  TO	
  YOUR	
  DISH	
  (2016)	
  



Educa2onal	
  and	
  nutri2onal	
  campaign	
  
promoted	
  by	
  the	
  Marche	
  Region	
   

EAT	
  WELL,	
  GROW	
  AS	
  FIT	
  AS	
  A	
  FISH	
  



Since	
  2013,	
  many	
  Municipali<es	
  of	
  
the	
  Marche	
  Region	
  have	
  been	
  
involved	
  in	
  a	
  project	
  (cofinanced	
  by	
  
EU	
  Funds)	
  aimed	
  at	
  increasing	
  the	
  
consump2on	
  of	
  local	
  fresh	
  fish	
  in	
  
school	
  canteens.	
  
	
  

The	
  project	
  has	
  involved	
  26.000	
  
consumers	
  per	
  year,	
  mainly	
  pupils	
  of	
  
nursery,	
  primary	
  and	
  secondary	
  
schools	
  of	
  the	
  Marche	
  Region.	
  
	
  

The	
  project	
  has	
  now	
  been	
  renewed	
  
un2l	
  2019.	
  

ALBERT	
  sas	
  has	
  supported	
  55	
  Municipali2es	
  in	
  the	
  planning,	
  
developing	
  and	
  managing	
  stages	
  of	
  the	
  technical-­‐experimental	
  and	
  

educa2onal	
  ac2ons	
  in	
  schools	
  of	
  their	
  territory.	
  	
  



MAIN	
  AIMS	
  OF	
  THE	
  PROJECT	
  
	
  

Ø To	
  develop	
  healthy	
  and	
  sustainable	
  food	
  habits	
  star<ng	
  from	
  early	
  
childhood;	
  children	
  are	
  encouraged	
  to	
  eat	
  all	
  kind	
  of	
  foods	
  and	
  to	
  gain	
  

a	
  beOer	
  knowledge	
  of	
  fish	
  and	
  related	
  issues.	
  
	
  

Ø To	
  sustain	
  and	
  raise	
  awareness	
  	
  on	
  mari2me	
  and	
  small	
  fishery	
  
tradi2ons,	
  which	
  are	
  part	
  of	
  our	
  cultural	
  and	
  socio-­‐economic	
  heritage.	
  

	
  



SUBJECTS	
  INVOLVED	
  
	
  	
  Public	
  Administra<ons,	
  	
  Health	
  Agencies,	
  die<sts,	
  nutri<onal	
  

psychologists,	
  marine	
  biologists,	
  teachers,	
  parents,	
  educa<onal	
  and	
  
social	
  theatre	
  operators,	
  food	
  technologists,	
  all	
  canteen	
  operators,	
  all	
  

people	
  involved	
  in	
  the	
  local	
  suppy	
  chain	
  from	
  fishing	
  to	
  food	
  processing,	
  
and	
  of	
  course	
  all	
  pupils	
  of	
  the	
  schools	
  involved	
  in	
  the	
  project.	
  



AREAS	
  OF	
  INTERVENTION	
  
	
  

	
  	
  	
  	
  	
  The	
  project	
  has	
  been	
  ar<culated	
  in	
  two	
  interrelated	
  ac<ons:	
  
	
  

Ø  Technical-­‐experimental	
  ac2on	
  
	
  

Ø  Educa2onal	
  ac2on	
  



AIMS	
  OF	
  THE	
  TECHNICAL-­‐EXPERIMENTAL	
  ACTION	
  

ü  To	
  propose	
  an	
  innova<ve	
  food	
  meal	
  based	
  on	
  local	
  fresh	
  fish,	
  
choosing	
  species	
  of	
  low	
  market	
  value	
  but	
  excellent	
  nutri<onal	
  
quali<es,	
  also	
  adding	
  value	
  to	
  local	
  recipes	
  and	
  tradi<ons.	
  	
  
	
  Species	
  included:	
  mackerels,	
  anchovies,	
  sardines	
  ,	
  several	
  types	
  of	
  mullet,	
  

whi2ngs,	
  trouts,	
  several	
  types	
  of	
  squid,	
  clams	
  and	
  man2s	
  shrimps.	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  

ü  To	
  develop	
  a	
  best	
  prac2ce	
  protocol	
  for	
  the	
  introduc<on	
  of	
  local	
  
fresh	
  fish	
  in	
  school	
  canteens,	
  taking	
  into	
  account	
  all	
  supply	
  
chain	
  steps.	
  	
  



AIMS	
  OF	
  THE	
  EDUCATIONAL	
  ACTION	
  

ü To	
   modify	
   children’s	
   aXtude	
   towards	
  
fish,	
   to	
   boost	
   a	
   healthy	
   diet,	
   and	
   to	
  
enhance	
   sustainable	
   food	
   consump<on	
  
through	
   a	
   psycho	
   educa2onal	
   path	
  
s t r o n g l y	
   b a s e d	
   o n	
   em o < o n a l	
  
experiences.	
  

ü To	
   develop	
   a	
   series	
   of	
   guidelines	
   for	
  
the	
  development	
  of	
  educa<onal	
  projects	
  
a imed	
   a t	
   i n c reas ing	
   f r e sh	
   fi sh	
  
consump<on	
   in	
   school	
   canteens	
   in	
   Italy	
  
and	
  abroad.	
  

ü To	
  assess	
   the	
  fish	
  meal’s	
   likeability	
  by	
  
measuring	
  leYovers,	
  thus	
  monitoring	
  the	
  
effec<veness	
  of	
  the	
  interven<on.	
  



RESULTS	
  







The	
  great	
  success	
  of	
  this	
  project	
  
is	
  also	
  witnessed	
  by	
  an	
  official	
  
documentary	
  realized	
  by	
  RAI	
  
EXPO,	
  focused	
  on	
  the	
  different	
  
parts	
  of	
  the	
  project	
  and	
  on	
  the	
  
educa<onal	
  ac<ons	
  carried	
  out	
  
by	
  ALBERT	
  sas.	
  



Projects	
  promoted	
  by	
  the	
  	
  
Italian	
  Ministry	
  of	
  Agriculture	
  and	
  	
  

Food	
  Policies	
  (MIPAAF)	
  	
  
for	
  the	
  introduc2on	
  of	
  fresh	
  fish	
  in	
  

school,	
  hospital	
  and	
  care	
  home	
  canteens	
  	
  



Fresh	
  fish	
   in	
   school	
  meals	
   is	
   a	
   research	
  and	
  development	
  
project	
  aimed	
  at	
   increasing	
   the	
  consump2on	
  of	
   fresh	
  fish	
  
from	
  na2onal	
  fish	
  farms	
  in	
  school	
  canteens.	
  	
  
The	
   project	
   has	
   been	
   planned,	
   developed	
   and	
   carried	
   out	
   by	
  
ALBERT	
  sas,	
  with	
   the	
  financial	
   support	
  of	
   the	
   Italian	
  Ministry	
  of	
  
Agriculture	
  and	
  Food	
  Policies	
  –	
  DG	
  Fishery	
  and	
  Aquaculture.	
  	
  

FRESH	
  FISH	
  IN	
  SCHOOL	
  MEALS	
  (2014)	
  



SUBJECTS	
  INVOLVED	
  
	
  

o  Canteen	
  of	
  University	
  of	
  
Rome	
  1	
  Sapienza	
  

	
  

o  Nursery	
  and	
  primary	
  
schools	
  of	
  the	
  
Municipali2es	
  of	
  Trieste,	
  
La	
  Spezia,	
  Manfredonia	
  

	
  
These	
  four	
  subjects	
  are	
  
representa<ve	
  of	
  the	
  
different	
  mass	
  caterers	
  
and	
  school	
  canteens	
  
present	
  in	
  the	
  Italian	
  
territory.	
  

FRESH	
  FISH	
  IN	
  SCHOOL	
  MEALS	
  (2014)	
  



MAIN	
  AIMS	
  OF	
  THE	
  PROJECT	
  
ü  To	
  develop	
  a	
  traceable	
  fresh	
  fish	
  supply	
  

chain	
  in	
  university	
  and	
  school	
  canteens,	
  
taking	
  into	
  account	
  all	
  steps:	
  fish	
  farming,	
  
product	
  processing,	
  logis<cs	
  and	
  transport,	
  
recipe	
  prepara<on	
  and	
  meal	
  delivery.	
  	
  	
  

ü  To	
  develop	
  a	
  best	
  prac2ce	
  model	
  for	
  the	
  
consump2on	
  of	
  fresh	
  fish	
  in	
  university	
  and	
  
school	
  canteens,	
  in	
  Italy	
  and	
  abroad,	
  taking	
  
into	
  account	
  all	
  relevant	
  issues:	
  technical,	
  
economic	
  and	
  management	
  aspects,	
  
likeability,	
  opera<onal	
  procedures,	
  etc. 	
  	
  

ü  To	
  ensure	
  replicability	
  of	
  the	
  pilot	
  project,	
  
the	
  model	
  is	
  described	
  in	
  a	
  Manual	
  for	
  
Public	
  Administra<ons.	
  

FRESH	
  FISH	
  IN	
  SCHOOL	
  MEALS	
  (2014)	
  



The	
   project	
   has	
   successfully	
   tested	
   the	
   feasibility	
   and	
  
likeability	
   of	
   several	
   recipes	
   based	
   on	
   farmed	
   sea	
   bass	
  
(Dicentrarchus	
  labrax)	
  and	
  gilt-­‐head	
  bream	
  (Sparus	
  aurata),	
  
such	
  as	
  fish	
  balls,	
  pasta	
  with	
  fish	
  sauce,	
  baked	
  fish.	
  	
  

FRESH	
  FISH	
  IN	
  SCHOOL	
  MEALS	
  (2014)	
  



FRESH	
  FISH	
  IN	
  SCHOOL	
  MEALS	
  (2014)	
  



EXPERIMENTAL MEALS 

FRESH	
  FISH	
  IN	
  SCHOOL	
  MEALS	
  (2014)	
  



10.422 MEALS IN 8 DAYS 
1038 kg OF FRESH FISH 

EXPERIMENTAL MEALS 

FRESH	
  FISH	
  IN	
  SCHOOL	
  MEALS	
  (2014)	
  



LIKEABILITY 

FRESH	
  FISH	
  IN	
  SCHOOL	
  MEALS	
  (2014)	
  



FRESH	
  FISH	
  IN	
  HOSPITALS	
  AND	
  CARE	
  HOMES	
  (2015)	
  



Stepping	
  from	
  2014	
  project	
  carried	
  out	
  in	
  
school	
  canteens,	
  	
  
Fresh	
  fish	
  in	
  hospitals	
  and	
  care	
  homes	
  
aimed	
  at	
  increasing	
  consump<on	
  of	
  
products	
  from	
  Italian	
  marine	
  
aquaculture,	
  fresh	
  and	
  coming	
  from	
  a	
  
traceable	
  supply	
  chain,	
  in	
  	
  
hospital	
  and	
  care	
  home	
  public	
  canteens.	
  
	
  
During	
  12	
  months,	
  seabass	
  and	
  
seabreams	
  coming	
  from	
  na<onal	
  fish	
  
farms	
  were	
  delivered	
  to	
  5	
  health	
  care	
  
structures:	
  Macerata	
  and	
  Chiaravalle	
  (AN)	
  
Hospitals,	
  Elderly	
  Care	
  Homes	
  of	
  Trieste,	
  
Jesi	
  (AN)	
  and	
  Urbino.	
  

FRESH	
  FISH	
  IN	
  HOSPITALS	
  AND	
  CARE	
  HOMES	
  (2015)	
  



FRESH	
  FISH	
  IN	
  HOSPITALS	
  AND	
  CARE	
  HOMES	
  (2015)	
  
The likeability of the 
experimental fish meals was 
also monitored. 



RESULTS	
  

ü  Development	
  of	
  a	
  traceable	
  fresh	
  fish	
  
supply	
  chain	
  in	
  hospital	
  and	
  care	
  
home	
  canteens,	
  taking	
  into	
  account	
  all	
  
steps:	
  fish	
  farming,	
  product	
  
processing,	
  logis<cs	
  and	
  transport,	
  
recipe	
  prepara<on	
  and	
  meal	
  delivery.	
  	
  	
  

ü  Development	
  of	
  a	
  best	
  prac2ce	
  model	
  
for	
  the	
  consump2on	
  of	
  fresh	
  fish	
  in	
  
hospital	
  and	
  care	
  home	
  canteens,	
  in	
  
Italy	
  and	
  abroad,	
  taking	
  into	
  account	
  
all	
  relevant	
  issues,	
  such	
  as	
  technical,	
  
economic	
  and	
  management	
  aspects,	
  
likeability,	
  opera<onal	
  procedures.	
  

FRESH	
  FISH	
  IN	
  HOSPITALS	
  AND	
  CARE	
  HOMES	
  (2015)	
  



With	
  3650	
  meals	
  and	
  860	
  kg	
  of	
  seabass	
  and	
  seabream	
  fillets	
  from	
  
Italian	
  aquaculture,	
  we	
  have	
  developed	
  an	
  innova<ve	
  process	
  for	
  
na<onal	
  hospital	
  and	
  care	
  home	
  catering	
  services.	
  	
  
The	
  governance	
  model	
  is	
  explained	
  in	
  a	
  VIDEOCLIP	
  which	
  presents	
  
the	
  project	
  results.	
  	
  The	
  project	
  has	
  provided	
  a	
  wealth	
  of	
  scien2fic	
  
data,	
  commercial	
  informa2on	
  and	
  good	
  prac2ces	
  to	
  spread	
  and	
  
replicate	
  the	
  interven<ons	
  in	
  Italy	
  and	
  abroad.	
  

FRESH	
  FISH	
  IN	
  HOSPITALS	
  AND	
  CARE	
  HOMES	
  (2015)	
  



FROM	
  OUR	
  FISHING	
  NET	
  TO	
  YOUR	
  DISH	
  (2016)	
  



The	
  project	
  From	
  our	
  fishing	
  net	
  to	
  your	
  dish	
  has	
  allowed	
  the	
  
development	
  of	
  a	
  short	
  supply	
  chain	
  for	
  the	
  delivery	
  of	
  fresh	
  fish	
  
in	
  public	
  canteens,	
  suppor<ng	
  a	
  healthy	
  and	
  balanced	
  diet	
  and	
  
crea<ng	
  new	
  markets	
  for	
  local	
  fishery	
  products	
  characterized	
  by	
  
high	
  quality	
  and	
  compe<<ve	
  prices.	
  

FROM	
  OUR	
  FISHING	
  NET	
  TO	
  YOUR	
  DISH	
  (2016)	
  



Ø  Fresh	
  fish	
  meals	
  have	
  been	
  delivered	
  to	
  10.800	
  people	
  in	
  four	
  
Italian	
  Regions:	
  Marche,	
  Abruzzo,	
  Lazio,	
  Emilia	
  Romagna,	
  during	
  
10	
  days	
  in	
  5	
  different	
  structures.	
  

Ø  Fresh	
  fish	
  menus	
  have	
  been	
  introduced	
  in	
  different	
  types	
  of	
  
public	
  canteens:	
  school,	
  university,	
  hospital,	
  business,	
  base	
  
camp	
  of	
  Firefighters	
  and	
  Civil	
  Protec<on	
  Department.	
  

FROM	
  OUR	
  FISHING	
  NET	
  TO	
  YOUR	
  DISH	
  (2016)	
  



Ø  About	
  3000	
  kg	
  of	
  fresh	
  fish	
  were	
  delivered	
  throughout	
  the	
  project.	
  	
  
Ø  3	
  processing	
  laboratories	
  were	
  involved	
  in	
  the	
  project,	
  which	
  have	
  

prepared	
  fish	
  fillets	
  ready	
  to	
  be	
  cooked.	
  The	
  high	
  level	
  of	
  training	
  
and	
  technological	
  innova2ons	
  implemented	
  in	
  such	
  labs	
  have	
  
ensured	
  the	
  success	
  of	
  the	
  project.	
  	
  

Ø  Fresh	
  fish	
  was	
  provided	
  by	
  9	
  fish	
  markets	
  along	
  the	
  Adria<c	
  and	
  
Central	
  Tyrrhenian	
  coasts.	
  

FROM	
  OUR	
  FISHING	
  NET	
  TO	
  YOUR	
  DISH	
  (2016)	
  



OBJECTIVES	
  ACHIEVED	
  
ü  Crea<on	
  of	
  new	
  markets	
  for	
  the	
  fisheries	
  sector	
  and	
  

development	
  of	
  innova2ve	
  market	
  strategies.	
  	
  
ü  Training	
  and	
  crea2on	
  of	
  new	
  jobs	
  especially	
  in	
  the	
  processing	
  

and	
  packaging	
  steps	
  of	
  the	
  supply	
  chain.	
  
ü  Development	
  of	
  a	
  traceable	
  fresh	
  fish	
  supply	
  chain	
  which	
  takes	
  

into	
  account	
  all	
  steps:	
  fish	
  farming,	
  product	
  processing,	
  logis<cs	
  
and	
  transport,	
  recipe	
  prepara<on	
  and	
  meal	
  delivery.	
  

FROM	
  OUR	
  FISHING	
  NET	
  TO	
  YOUR	
  DISH	
  (2016)	
  



OBJECTS	
  ACHIEVED	
  (cont.)	
  
ü  Crea<on	
  of	
  a	
  network	
  of	
  

professionals	
  involved	
  in	
  the	
  
interven<ons,	
  in	
  order	
  to	
  increase	
  
quality	
  and	
  compe<<veness	
  in	
  new	
  
na<onal	
  and	
  interna<onal	
  markets.	
  	
  

ü  Fine-­‐tuning	
  of	
  the	
  supply	
  chain	
  at	
  
the	
  technical,	
  management	
  and	
  
commercial	
  level,	
  to	
  iden<fy	
  a	
  
sustainable	
  and	
  scalable	
  
produc2on	
  model.	
  	
  

ü  Iden<fica<on	
  of	
  processing	
  
laboratories	
  which	
  have	
  the	
  ability	
  
to	
  process	
  small	
  fish	
  and	
  transform	
  
them	
  in	
  ready-­‐to-­‐cook	
  products.	
  

FROM	
  OUR	
  FISHING	
  NET	
  TO	
  YOUR	
  DISH	
  (2016)	
  



OBJECTS	
  ACHIEVED	
  (cont.)	
  
ü  Development	
  of	
  innova2ve	
  fresh	
  fish	
  dishes	
  for	
  the	
  different	
  

types	
  of	
  public	
  canteens.	
  
ü  Establishment	
  of	
  long-­‐term	
  commercial	
  rela2onships	
  between	
  

fishery	
  sector	
  (fishing,	
  processing,	
  packaging)	
  and	
  delivery	
  and	
  
catering	
  services.	
  	
  

ü  Development	
  of	
  a	
  
promo2onal	
  campaign	
  to	
  
train	
  professionals	
  
working	
  in	
  processing	
  labs	
  
and	
  public	
  kitchens	
  and	
  to	
  
raise	
  awareness	
  among	
  
consumers	
  on	
  the	
  benefits	
  
of	
  local	
  fresh	
  fish	
  
consump<on.	
  

FROM	
  OUR	
  FISHING	
  NET	
  TO	
  YOUR	
  DISH	
  (2016)	
  



ü  Public	
  canteen	
  menus	
  are	
  oYen	
  planned	
  at	
  the	
  beginning	
  of	
  the	
  
year	
  and	
  have	
  low	
  flexibility.	
  This	
  causes	
  difficul<es	
  with	
  products	
  
whose	
  availability	
  is	
  not	
  always	
  predictable	
  (i.e.	
  small	
  fisheries	
  
products).	
  

ü  Some	
  steps	
  of	
  the	
  supply	
  chain	
  are	
  not	
  well	
  developed	
  (especially	
  
in	
  the	
  processing	
  stage).	
  

ü  Professional	
  operators	
  should	
  be	
  trained	
  and	
  monitored	
  
throughout	
  the	
  supply	
  chain.	
  	
  

ü  Some	
  products	
  have	
  low	
  market	
  value,	
  but	
  their	
  cost	
  increases	
  
significantly	
  due	
  to	
  supply	
  chain	
  cri<cali<es	
  (mainly	
  processing).	
  

ü  Awareness-­‐raising	
  and	
  educa2onal	
  programs	
  should	
  always	
  
support	
  projects	
  aimed	
  at	
  increasing	
  sustainable	
  consump<on	
  and	
  
at	
  boos<ng	
  healthy	
  diets.	
  	
  

CHALLENGES…	
  

GENERAL	
  CONCLUSIONS	
  



	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  
…	
  AND	
  OPPORTUNITIES	
  

ü  Farmed	
  products	
  (esp.	
  fish	
  farm	
  products)	
  ensure	
  a	
  constant	
  and	
  
programmable	
  supply.	
  

ü  The	
  likeability	
  of	
  fresh	
  food	
  is	
  much	
  higher	
  than	
  that	
  of	
  frozen	
  
food	
  (this	
  is	
  especially	
  true	
  for	
  fish,	
  but	
  it	
  applies	
  also	
  to	
  vegetables	
  
and	
  other	
  products).	
  	
  

ü  In	
  the	
  case	
  of	
  school	
  canteens,	
  some	
  products	
  that	
  are	
  not	
  of	
  great	
  
interest	
  for	
  adults	
  are	
  liked	
  by	
  children	
  (e.g.	
  sardines,	
  whi<ngs).	
  

ü  New	
  job	
  and	
  development	
  opportuni2es	
  for	
  traceable	
  and	
  high-­‐
quality	
  supply	
  chains	
  and	
  sustainable	
  mass	
  caterers.	
  

ü  Children	
  and	
  adults	
  alike	
  have	
  the	
  opportunity	
  to	
  improve	
  food	
  
habits	
  and	
  become	
  more	
  responsible,	
  while	
  regaining	
  cultural,	
  
ethical	
  and	
  social	
  values.	
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