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AGENDA

 MAPP CENTRE - Who we are & what we do

 Upcycled food – What is it?

 PlantPro Project - Accelerating the green consumer transition

 Upcycling study – An online intervention study
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MAPP CENTRE - LOCATION

Research Centre 

at the Department of Management, 
Aarhus School of Business and Social 
Sciences, Aarhus University

Research on consumer behaviour and 
marketing in the food sector

mgmt.au.dk/mapp

 linkedin.com/company/mappcentre/
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MAPP CENTRE – IN SHORT

30-40 full- & part-time members 

30 years of experience

Consistently involved in large EU, 
national, or Nordic projects 

High quality scientific publications
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MAPP CENTRE – BELIEFS AND VALUES

We believe our research can contribute to food 
being pleasurable, healthy and sustainable and to 
connecting people, as well to ensure that food 
products are produced in a resilient and transparent 
food system. 

 That is why in our research, we collaborate with all 
stakeholders across the value chain – from farm to 
fork and back.

We value interdisciplinarity, relevance, and quality.
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MAPP CENTRE – RESEARCH AREAS
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METHODS AND APPROACHES

 Survey research
 Online and offline experiments
 Choice tests and willingness to pay
 Qualitative research insights
 Observation or intervention research
 Content analysis of text and social media data
 Supermarket scanner data and household panel data
 Product testing, lab and VR supermarket
 Eye-tracking, EEG, virtual reality, face-reader, etc.
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UPCYCLED FOOD



JESSICA ASCHEMANN-WITZEL PROF. DR. HABIL
& GABRIELE TORMA, POSTDOC2022AARHUS UNIVERSITY

MAPP CENTRE – RESEARCH ON VALUE CREATION 
IN THE FOOD SECTOR
DEPARTMENT OF MANAGEMENT

WHAT IS UPCYCLING?

Waste + Action => higher value
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EXAMPLES – MEAL PREPARATION
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UPCYCLED FOOD TREND
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EXAMPLES - DENMARK
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WHAT IS UPCYCLED FOOD?

Upcycled food in a novel use sense 
– avoiding food waste through 
broadening the food resources.

Upcycled food in an alternative use 
sense – avoiding food waste through 
rescuing food from wastage.
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WHAT IS UPCYCLED FOOD?

Upcycled food in a novel use sense 
– avoiding food waste through 
broadening the food resources.

Upcycled food in an alternative use 
sense – avoiding food waste through 
rescuing food from wastage.

From a consumer perspective: 

Is it considered edible?

 Time-dependent

 Culture-dependent
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PLANTPRO PROJECT



JESSICA ASCHEMANN-WITZEL PROF. DR. HABIL
& GABRIELE TORMA, POSTDOC2022AARHUS UNIVERSITY

MAPP CENTRE – RESEARCH ON VALUE CREATION 
IN THE FOOD SECTOR
DEPARTMENT OF MANAGEMENT

CONSUMER SOLUTIONS

3 principal actions consumers can take to reduce 
their own GHG emissions: 

 reduce meat consumption (35%)

 switch the balance of meat consumption away 
from high impact meats (18%)

 reduce waste (12%)

Hoolohan, C., Berners-Lee, M., McKinstry-West, J., & Hewitt, C. N. 
(2013). Mitigating the greenhouse gas emissions embodied in food 
through realistic consumer choices. Energy Policy, 63, 1065–1074.
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PROJECT PLANTPRO - WHAT

Plant-Rich diets

Reduced food waste

Technology acceptance

PlantPro contributes to accelerating an efficient green consumer behaviour
transition towards more plant-rich diets and reduced food waste.
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PROJECT PLANTPRO – WHO

 8.4 mill DKK investment by IFD
 April 2021- March 2024
 18 partners: 

MAPP Centre /Aarhus University, Food 
Science / University of Copenhagen, 
Copenhagen Business School, 
Plantebranchen, Dansk Vegetarisk Forening, 
Simple Feast, Beyond Coffee, Thinktank 
OneThird, Circular Food Technology, 
Møllerup Brands, Food Innovation House, 
Orkla, Naturli, Planteslagterne, Upfield, 
Eachthing, Rema1000, Fair Trees, 
Nemlig.com

https://mgmt.au.dk/plantpro/



Image: colourbox, https://mindthismagazine.com/wp-
content/uploads/2014/12/tipping-point-illustration.jpg
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OVERVIEW OF STUDIES

A. PlantPro – Benchmark study

B. PlantPro Challenge – Intervention study

C.Upcycling – Experimental online survey

D. Upcycling – Online journey (qualitative)
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A) PLANTPRO BENCHMARK STUDY
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B) PLANTPRO CHALLENGE INTERVENTION
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C) UPCYCLING ONLINE SURVEY
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UPCYCLING STUDY
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D) UPCYCLING – ONLINE JOURNEY

Intervention study:

 How do consumers conceptualize ‘circularity’ in food 
systems and understand ‘upcycled food’ before and 
after learning about and experiencing upcycled food 
products and upcycling in food chains?

 Better understanding citizen-consumers perspectives 
& learning processes to help to develop 
recommendations for communication strategies for 
stakeholders and companies working with upcycled 
foods
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PRODUCT SAMPLES
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Padlet
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THANK YOU!

Funded by Innovation Fund Denmark grant nr 0224-00044B 
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