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The	  New	  Nordic	  Cuisine	  for	  many-‐	  II	  	  
Research	  and	  education	  -‐	  from	  networking	  to	  joint	  
development,	  exchange	  and	  collaboration	  
24	  –	  25	  October	  2014,	  Grythyttan	  	  
Venue:	  The	  Nordic	  House	  of	  Culinary	  Arts	  and	  Meal	  Sciences,	  Grythyttan,	  Sweden	  

 
Program      Venue 
Friday, October 24th  
This day is devoted to discussions regarding ongoing research and possible research collaboration  
 
Kl. 10.00 Registration, coffee   ”Kalastorget” (downstairs) 
     
Kl. 11.00 Welcome to  

The School of Hospitality, Culinary Arts and Meal Sciences! 
 Agneta Yngve, Inger M Jonsson, Jesper Johansson The Gastronomic Theatre
    
Kl. 11.20 Why is the New Nordic Diet interesting for WHO?  

Dr Jo Jewell, WHO Europe 
 
Kl. 11.40  The taste perspective of the New Nordic Diet (NND)  

Project Manager Karin Anderö, Nordic Taste & Flavour Centre 
 

Kl.12.00 Lunch    ”Kalastorget”  
 
Kl.13.00 Research in Norway on NND   The Gastronomic Theatre 

Professor Elling Bere, Agder University  
 
Kl.13.20 Research in Denmark NND – school meals   

Professor Bent Egberg Mikkelsen, Aalborg University  
 
Kl. 13.40 Research in Iceland NND 

Assoc Professor Bryndis Eva Birgisdottir, Univ of Iceland 
 
Kl. 14.00  Research in Finland NND – Dr Irja Haapala,  

University of Eastern Finland 
 
Kl. 14.20 NND Research at RHS Professor Agneta Yngve  

 	  
Kl 14.40  Research discussions in groups over coffee    
 Followed by joint discussion – possibilities for future collaboration 
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Kl. 16.30 Poster session    ”Kalastorget” 
 
Kl 17.30  Own time – check in etc. 
 
Kl. 18.30 Claude Fischler, Directeur de recherche at   The Gastronomic Theatre
 CNRS, the national research agency of France  
 The sociological importance of the meal and how  
 to perform research in the area. 
 
Kl. 20.00  Dinner with entertainment   ”Kalastorget” 
Kl. 22.00  
 
 
Saturday, October 25th 
This day is devoted to discussion regarding hands-on teaching collaboration, 
especially on Master and PhD level. For this session we ask for presentations from the  
participating universities, in regards to existing modules open for offer and which students you . More 
information will follow. 
 
Kl. 09.00 Good morning – training on master and PhD level The Gastronomic Theatre  
 Inger M Jonsson, Jesper Johansson, Agneta Yngve, RHS 
 Presentation of master programmes and modules  
 Presentation of PhD programmes and modules 
 
 Coffee served in the Gastronomic theatre 

 
 
Kl. 11.30 Discussion and conclusions 
  
Kl. 12.30  Lunch     Kalastorget  
 
Kl. 13.30 Closure 
 
More information about participation, payment and registration can be found at  
http://oru.se/Institutioner/Restaurang-och-hotellhogskolan/  
after September 15, 2014. Please contact anna.ronngren@oru.se if you have urgent questions. 
Number of participants restricted. First come, first served. 
 
 

WELCOME!                                                                                                       


