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Background & Problem Statement Results
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Food systems drive environmental pressure; dietary shifts are key for climate action All Dishes SW 1 —NMiain Dich SW 1 —All Dishes SW 2 —NMain Dich SW 2
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The Out-of-Home (OOH) sector is the 2nd largest food distribution channel in Germany, with a turnover of 30 Lupin £
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Studierendenwerke (SW) (Germany's public student services): 57 SW operating 910 dining facilities, they serve z . * R R \ { ! ﬂ é | oak
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approx. 2.87 million students (Winter Semester 24/25) and provide 650,000 meals per day” - A / 2 ’ i
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Legume consumption in Germany is low: only 2.5 kg per capita/year® 3 | " M/ ' ﬂ “ / * soy [ .-
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What is the share of legume-based dishes in the total food offerings of university catering facilities? 2014 2015 2016 2017 2018 2019 2020 2021 2022 2023 2024 chicke leafel ;8; 106
TIME e Chickpea 766 587
. . . . B ,
How has the use of legumes evolved in university cafeterias over the past decade (2014-2024): Fig.1: Share of Dishes Containing Legumes in Total and Main Dishes in SW 1 and 2 Fig.2: Total Number of Dishes Containing Legumes Offered Over Time
Which legume types are most frequently offered and consumed in university catering facilities? Over Time (2014-2024) (2014-2024)
1 Data Collecti Dishtype Legume Group
. Data Collection _ . : . .
Sales and meaI plan data were Obtained from WO Student Services Plant-based Pasta Fastfood Rice / Curry Bowl (:O;h}:)rce)re]ent Pea Lentil Bean Chickpea Soy
Or(?anizations (SW) for the period 2014-2024, comprising 17,600 &
individual meal entries. & — e @@ 0’ O @ J
- SW 1 (located in Lower Saxony): Responsible for 30,036 students, ~ @ B &) (4 A
operates 11 dining facilities, and serves up to 8,000 lunches daily. SW 1 22 9% 19 % 15 % 15 % 22 9% 30 % 33 % 30 % 22 9% 22 9
- SW 2 (located in Hesse): Responsible for 21,900 students, SW 2 12 % 21 % 12 % 10 % 41 % 23 % 26 % 41 % 24 % 26 %
operates 15 dining facilities, and serves up to 4,200 lunches daily. Tab.1: Analysis of the Most Popular Main Dishes Containing Legumes Over the Past Two Years (2023-2024)
2. Data Preparation .
Data were exported from inventory systems and processed in R COnCIUSIOn & OUtIOOk
(version 4.5.1) Steps included: . . . T T . . .
, , , Legume-based dishes increased steadily from 2014-2024, especially in main dishes. The COVID-19 pandemic caused disruptions,
Removal of duplicates and incomplete entries but usage has since stabilized.
Standardization of meal descriptions Offered and most popular legume dishes span a wide range of dish types and are predominantly plant-based in both SWs.
Filtering for legume-based dishes and relevant food groups Next steps include further analysis of the dataset, workshops with catering professionals, development of new legume-based
3 Data Analvsi dishes and targeted marketing strategies to raise awareness among students. Sensory tests will support product acceptance and
D.escari;tivneas\’gltsistics and Trend Analysis practical implementation in university settings.

With support from Project manager

. . O[E s mm O < »
JUIla Helnz i ‘;’.‘rt . O . % Federal Ministry % Federal Office
_ . - - . . . .. UNIKASSTEL g:] cﬁl\%rei:cq(l)?anrleicll:gr?tqt for Agriculture and Food
j-heinz@hs.osnabrueck.de References: : .®- |HUNEN o HOCHSCHULE OSNABRUCK o
: *"' - VERSITAT UNIVERSITY OF APPLIED SCIENCES

- n

i | |
E - i by decision of the
German Bundestag




	Slide Number 1

