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Food literacy the Smart Way
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House of Conferderation of Danish Food Industries
Abstract: The future of innovation and sustainability in the food area is in the hands of young people. It requires creativity, critical and design thinking. It requires understanding of 
science and STEM principles and it requires data and ICT literacy. In other words new learning strategies are urgently needed. The Young Minds Foodlab is a test bed for developing 
edible learning strategies for school environments. It is a cooperation between Aalborg University Digital Foodscape Labs, Klima Zirkus, Data Science House, the schools of Dansborg, 
Herstedlund and Kokkedal and is aimed at developing smart solutions to current food challenges with a direct link to the sustainable development goals.

This is how we work
1. Briefing. Supervisor introduce what you need to know about the 

topic of the learning station
2. Students/science pilots synthesise the information and give their

impression and view of what the learning station should do. Q&A 
sessions: Students/science pilots ask questions to supervisor

3. Students/science pilots start working on trying to specify a 
learning program for their class mates.

4. Each station will do a Powerpoint on ”what you are doing”. 
Students/science pilots needs to relate to which of the SDG’s the  
learning station is related

5. Students/science pilots plan how to present – and who should do 
it – by the end of the day (at 15:00 in the sofa)

Four lab stations
•Urban Food Lab ‐ Design & control your own aquaponics 
facility for fish farming and micro greens growing. 

•Kimchi lab ‐ create a spicy fermentation process ‐ with a 
New Nordic twist

• Jalapeno & Habanero chili hot spot ‐ create a learning 
lab for smart biometrics to measure consumer and get a 
chili kick for free

•Robofood corner ‐ program your Lego Robot to find the 
five basic flavors in the pantry

Smart Biometrics - Difference 
between Jalapeno and Habanero?
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An urban fish farm 
in the classroom?

RoboFood

RoboFood

Learn & understand 
fermentation in Kimchi Lab

Digital data opsamling:
• pH måling
• Bakterietal

Homolaktisk
fermentering

Smart Urban food: STEM principles Kokkedal Food Lab Teacher & Headmaster Crew
Kirsten Birkvin, Tobias Pocksteen, Sophia Bardenfleth

Coding Pirates Crew
Lis Zacho & Edith Svebølle

Aalborg University Digital Foodscape Lab Crew
Bent Egberg Mikkelsen, Mukti Chapagian & Ragnhildur Gudmunsdottir Thanks to 

Kokkedal Skole – SciencePilots
Aalborg University Digital Foodscape Labs

Fredensborg Municipality
Herstedund School
DataScienceHouse

Coding Pirates
iMotions


