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) Open Food Hackdays
> Teambuilding >> Hack >> Project Pitch >

09.30 Welcoming — Luc Henry, Opendata.ch

09.45 Introduction to Opendata.ch — Oleg Lavrovsky, Opendata.ch

10.00 Introduction Engagement Migros — Samira Lutscher, Engagement Migros
10.05 Introduction & Challenge Open Food Facts — Pierre Slamich, Open Food Facts
10.15 Introduction Openfood.ch — Marcel Salathé, Openfood.ch

10.25 Introduction & Challenge BeerDeCoded — Jonathan Sobel, BeerDeCoded
10.30 Challenge Elsa — Fanny Vuilleumier, Elsa Mifroma

10.35 Challenge Foodways — Laura Robinson, Foodways

10.40 Challenge — Maryam Yepes

10.45 Challenge — Damien Carpataux

10.50 Open Stage — Pitch your idea in 2 Minutes
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Open Food Hackdays
Opening & ChaIIenges>> Hack >> Project Pitch >

Maximum 8 persons per team

- Assembly at the Coffee Area
- Find yourteam
- Distribute to a workspace at the Hack area

February 2017 | Open Food Hackdays| 3




Open Food Hackdays
Opening&ChaIIenges>> Teambuilding >> Project Pitch >

Project Deadline — Saturday 13.00

- Project documented on hack.opendata.ch
- Presentation Slide sent to florian.wieser@opendata.ch
- Keep moving until the presentations at 3pm

February 2017 | Open Food Hackdays| 4




) Open Food Hackdays
Opening&ChaIIenges>> Teambuilding >> Hack >

Project Pitches — Saturday 15.00

- Every team has 90 seconds to pitch their project
- 1Slide per team

February 2017 | Open Food Hackdays| 5




) Slack Channel

All official communication is going to happen at the
Food.Opendata Slack Channel

- Thelink has been sent in a mail yesterday night to all participants
- Please join the #openfoodhack-official channel

February 2017 | Open Food Hackdays| 1




) Social Media

Check out what is happening in Zurich. Our Hashtag is
#topenfood

Tonight at 19.00 we are having an exchange through Skype with Zurich

- Follow us on Twitter: @opendataCH
- Follow us on Facebook: /Opendatach

February 2017 | Open Food Hackdays| 7




Oleg Lavrovsky
Opendata.ch
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“Open data and
content can be freely
used, modified, and
shared by anyone

for any purpose”

http://opendefinition.or
8
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‘ “The enemy is not the
team next to you.
F The deadline is the

enemy.”







Samira Lutscher

Engagement Migros
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Pierre Slamich
Open Food Facts



OPEN FOOD FACTS

the free food products database

Open data in your kitchen... and bathroom !

y @OpenFoodFacts — OpenFoodCH Hackathon - February 2017 - EPFL



Citizen and crowdsourced projects

o OpenStreetMap France
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EReE™
AN ~aal : , |
\X/IKIPEDIA H -
L’encyclopédie libre |‘H|

OPEN FOOD FACTS

and . I|nformat|on alimentaire ouverte






How much data do you use?
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A Wikipedia for food products

. Crowdsourcing

. Open Database
Licence (ODDbL)

Ketchup P'tits H...

Ketchup P'tits Heinz

o 0o

0.1 g Lipides en faible quantité

0.1 g Acides gras saturés en faible

quantité
16.3 g Sucres en quantité élevée

. 2.54 g Sel en quantité élevée

Ne contient pas d'additifs.

© Plus d'infos




From Images to Open Data

Enregistrer et/ot

Photo sur fond blanc : essayer d'enisr la fand

Image actuelle :

Farine de blé, margarine (huiles et graisses végétales : palme - colza, eau,
sel, émulsifiants : mono- et diglycérides d'acides gras, correcteur d'acidité :
acide citrique, colorant : B-caroténe, ardme), sucre, eau, chocolat en
poudre 7.7% (sucre, cacao), humectants : glycérol - sorbitol, ceufs entiers
en poudre, sirop de sucre inverti, ardmes, poudres i lever : diphosphate
d.sodllquo - carbonate acide de sodium - phosphate monocalcique, sel,

H ime

P -gom
I Traces éventuelles de soja, lait, fruits 2 coque.

Extraire les ingrédients d¢

Liste des ingrédients
Farine de blé, margarine (huiles et graisses végétales 1 palme -
: mono- et diglycérides d’'acides gras, correcteur d’'aci
caroténe, aréme), sucre, eau, chocolat en poudre 7,7% (»
sorbitol, eufs entiers en poudre, sircp de sucre inverti,
discdique - carbonate acide de sodium - phosphate monoc
épaississant : gomme xanthane. Traces éventuelles de soja,

: diphosphate
alcool aromatiseé,
ts & coque.

-+ Conserver l'ordre, indiquer le % lorsquil est précisé, séparer par une wigule ou - , utiiser les ( ) pour les ingrédients dun ingrédient

Exemple : Céréale 6 (fanine de blé, farine de blé complet 11%), extrait de cacao 4,8%, vitamine C




Open Food Facts | Schweiz xv

OPEN FOOD FACTS

Frele Datenbank fur Nahrungsmmel

Open Food Facts erfasst Nahrungsmittel aus
der ganzen Welt.

Ein Produkt hinzuflgen

Gi Bild mit Strichcode

oder Strichcode Hinzufigen

Produkt ohne Strichcode

Hallo teolemon
Sie sind verbunden als teolemon
Abmelden *
Produkte, die Sie hinzugeflgt oder bearbeitet haben

Von Ihnen hinzugefigte Produkte, die noch
fertiggestellt werden mussen

Begeben Sie sich auf Mission

5T T ee—_

Deutsch ~

GU

~

2 coeurs
fondants au
chocolat Gl -

| At

Panettone -
Coop - 500 g

Nutella -
Ferrero - 1 kg

Tortilla
espafnola aux
oignons - Te

Panettone -
Motta - 750 g

Senza Glutine
Spaghetti n°5

Jambon de
Paris,
Découenné

Panettone
Nostrano -
Coop - 500 g

~ Lungo -
Nescafé -7 g

Open Food Facts - Schweiz

Neueste hinzugefligte Produkte:

— Produkte (z.B. von unserer mobilen App), die vervollstandigt werden mussen

C.M. Plus
Original -
Familia - 600

créme de
caramel -
Yann de

Artikel suchen

Kinder Riegel
-210g(10*
219

w3
Coconut Milk
: Kati : Light -
Thai Kitchen -

Gaufrettes au
beurre - Jules

B -

Coupe
Chantilly
Caramel -

v a
A

Cini Minis
Crunchy

uh Entdecken

Drink lait
demi écrémé
-Coop-1L

Tomato
Ketchup
(Unlimited

Beitragen



Open Food Facts | Schweiz
OPEN FOOD FACTS

Freie Datenbank fur Nahrungsmittel

Open Food Facts erfasst
Nahrungsmittel aus der ganzen
Welt.

Ein Produkt hinzufigen

G Bild mit Strichcode

oder Strichcode 4

Produkt ohne Strichcode

Hallo teolemon

Sie sind verbunden als teolemon

Abmelden *

XV

Deutsch Artikel suchen

Toblerone - 100 g

Strichcode: 7614500010013 (EAN / EAN-13)

Produkteigenschaften

Allgemeiner Name: Chocolat au lait Suisse avec nougat (10%) au miel et
aux amandes

Menge: 100 g
Verpackung: Carton, Film aluminium
Marken: Toblerone, Kraft foods, Mondelez International

Kategorien: StiBwaren, Confectioneries, Schokoladen, Milchschokoladen,
Schweizer Schokoladen

Labels, Zertifizierungen, Preise: Vegetarisch

Herstellungs- oder Verarbeitungsorte: Mondelez Switzerland GmbH
Lindbergh-Allee 1 8152 Glattpark Schweiz, Suisse

Link zur Produktseite auf der offiziellen Seite des Herstellers:

h#n://www maondelerinternatinnal com

;e - -

i Formular I6schen # Produkt bearbeiten

Entdecken Beitragen



VUL THHLUYEIUWgLle TFTUUURLE, bic

noch fertiggestellt werden missen

Begeben Sie sich auf
Mission

avec mention de
I'empreinte carbone -

Tragen Sie zu Open Food Facts bei
indem Sie Produkte hinzufligen und
Sterne gewinnen durch das Erflillen
Missionen!

Tl HMIVWWIGIIVMEI : WVIYiIViL T TAWINNVIVED YVl vie

Zutaten

— Die Inhaltsstoffe werden nach ihrer Wichtigkeit (Menge) gereint.

Inhaltsstoffliste: Sucre, poudre de lait entier, beurre de cacao, pate de
cacao, miel (3,0%), beurre concentré, amandes (1,6%), émulsifiant : |écithine
de soja, blanc d'oeuf, aréme: vanilline - Cacao: 28% minimum

Spuren: Eier, Milch, Schalenfriichte, Sojabohnen

Zusatzstoffe:
*« E322 - Lecithine

Nahrwertangaben

Nahrstoffmengen fir 100 g @

‘ 29.5 g Fett in groBBe Menge

‘ 18 g gesittigte Fettsduren in groBe Menge
. 59.5 g Zucker in groBe Menge

O 0.15 g Salz in geringe Menge
PortionsgroBe: 259

Vergleich mit den durchschnittlichen Werte von Produkten gleicher Kategorie:

m Schweizer Schokoladen (1R Prodiikte)




© Unterschiedin% (O Wert pro 100 g/ 100 mi

— Anmerkung: Der Durchschnitt fir jeden Nahrstoff wird anhand derjenigen Produkte
berechnet, fur diese der Wert bekannt ist, nicht als Durchschnitt Uber alle Produkte.

fir100g/ pro Schweizer

b T . 100 ml Portion Schokoladen
. 560 Kj
; 2238 K]
Energie (535 keal) '((l:;; 2%
Fett 295g 7.38¢g -17%
- geséttigte Fettsduren 18g 45¢g +2%
Kohlenhydrate 605g 15.1g +27%
- Zucker 58.5g 149¢g +33%
Ballaststoffe 22g 055¢g -55%
Eiwei 56¢ 149 -19%
Salz 0.150114 g 0'037: +73%
Natrium 0.0591 g 0'0143 +73%

Produkt hinzugefligt am 12. April 2012 um 10:20:28 CEST von andre.
Letzte Bearbeitung der Produktseite am 17. Dezember 2016 um 23:44:48 CET von openfoodfacts-contributors.
Produktseite auch bearbeitet von emerycm, manu1400, morganesh, scanbot, tacite.

Sollten die die Informationen auf diese Seite unvollstédndig oder falsch sein, dann kénnen Sie diese vervollstandigen oder korrigieren.




A database of food products from around the world

May 2012, 12 languages, 4600 contributors,
130.000 products from 181 countries

http://world.openfoodfacts.org/countries



Thank you OpenFood ! H
13 000 Swiss products liberated !

’ py
A
. > | |
OPEN FOOD FACTS
OpenFood the free food products database

* Switzerland becomesthe 2nd largest contributing country on Open Food Facts
* For all Swiss products:
* Additives, Allergens and Palm Oil detection

 Nutriscore QE DE]



What’s next ?

The Open Food Facts contributors are hard at work
enriching OpenFood data:

* Packaging & recycling

* Labels

* Categories

* Geotagging & factory codes



What can we do with all that data
?



Nutrition research
and public health policy

Open Food Facts data used
for research studies and newspaper investigations.

Score nutritionnel des fromages

NUTRI-SCORE

Collaboration with Prof. Hercberg (France's National Program for Nutrition and Health) and the UK Food Standards Agency



Nombre de produits

200

150

50

Nutritional score
of breakfast cereals




ml)

i

Lipides (g pour 100 g

Compare products

Sugars and fat in breakfast cereals

Data source: http://world.openfoodfacts.org
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J 100 ml)

Lipides (g pour 100 g

Compare products

Sugars and fat in breakfast cereals

Data source: http://world.openfoodfacts.org
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J 100 ml)

Lipides (g pour 100 g

30
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0

Compare products

Sugars and fat in breakfast cereals

Data source: http://world.openfoodfacts.org

Weetabix Original
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Sucres : 4.4 g

Lipides: 2 g

pour 100 g/ 100 ml:
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— Made Near Me

The Interactive Food Products Map
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Interactive nutrition game

. How Much

NuR SUGAR?m

How much sugar in 100% pure Apple Juice
from Concentrate Princes?

Apple Juice from
Concentrate
Brand: Princes
Quantity: 1 L

How many small sugar
cubes (4g) corresponds to
1L of 100% pure Apple
Juice from Concentrate
Princes ?

See if your friends
know the answerl

Evaluate 2 more products to see your score.

,,

http://howmuchsugar.in



Manage your fridge

Every Swiss citizen throws away
20kg of unconsummed food
per year




* Rate the quality of your purchases
* Get personalized recommandations

e Get the ranking of the best
products

Chips Vico
@ Médiocre

Bolognaise Panzani

©® Médiocre

Le Bon Paris -25% sel
® Bon

o %
m >

Chips Tyrells
@® Excellent

® Excellent

Recommandations Historique




{ Accueil  Catégories ] + | { Accueil Assistant Bolus Valider

- -
1 : ! 1 Glycémie avant le repas ’
e ry I a (29/12/2014 10:57 .
+ Les entrées . 1 . 7 5 gll @J
a I O g - b O O k fo r | Les viandes, poissons, ceufs Quantité de glucides du repas

{ Repas hyperglycémiant Repas trés.gras )
. % sog S
Diabetes

. S

} s plats uniques i Coefficient glucidique 1.50 UI/10g ]
74 S z
'La restauration rapide (fast- ‘ rActlvlté physique

food)

~
Activité physique prévue a 11:55
Au café ou dans la rue \

J

Unités d'insuline calculées

(Repas : 12+3 Ul )
Correction : 1 Ul 1 2 UI
\Activité : -30% »

Les produits laitiers

Les desserts

*Cet a

istant ne donne qu'une valeur théorique
D'autres critéres médicau

Le pain et dérivés
Les produits sucrés
A 7

|
N Y. \

peuvent influencer ces valeurs. \




Get nutrition data straight from your supermarketreceipt

MeslInfos Nutritionelles Mes Statistiques Données Nutritionelles A Propos

Mes Infos Nutritionnelles vous permet de suivre votre nutrition en se basant directement sur vos tickets d'achat
Intermarché.
Elle vous permet ies, protides, lipides, glucides  la source sans avoir & peser

quotidiennement H JT‘ bnnel précis. s
OPEN FOOD FACTS ) 2 ——

-_

MeslInfos (Fing & Intermarché) experiment
Source code available

http://mes-infos-nutritionnelles.lookal.fr/



z" =

I

OPEN BEAUTY FACTS

the free cosmetics database




Making the food industry
more transparent and open?

S
he free food products database

OPEN FOOD FACTS
free food products dat

t



10
Proposed
Challenges
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2. Create an advanced ingredient analyser

* Parsing the ingredients list

Ingredients : Sucre, graisses végétales, lait entier 10%, farine de froment

8,5%, oeuf 8,5%, sirop de glucose-fructose, lait écrémé en poudre 5%,
cacao maigre

* Displaying “Contains Gluten” etc.
* Enabling (gluten/lactose/palm-oil/...) -free product search



3. Smart Trash

What if sorting trash was easier ?

* Using data about packaging to
give trash sorting instructions

* Bonus point: the right trash
opens using Arduino

* Bonus point: voice synthesis of
the instructions

https://en.wiki.openfoodfacts.org/Internet_of Things/Connected Rubbish_bi



4. Clever Fridge
O

QG} v

Grr! Why am |
out of Milk?

What will a fridge that’s aware of
its content do ?
* |ts own shopping ?
* Insult you about the molding
cheese ?
* Lock itself at night ? For certain
family members ?
* |fyou code it, we’ll bring a fridge
on stage ©

https://en.wiki.openfoodfacts.org/Experiments/Fridge



5. Sentient Microwave

* Adding and using cooking
instructions from Open Food
Facts

* Using Arduino, set the
microwave to the right time,
using the barcode

* Bonus point if the microwave is
able to go beyond the « Ding! »

https://en.wiki.openfoodfacts.org/Experiments/Microwave



6. Explore uses of augmented reality

https://en.wiki.openfoodfacts.org/Experiments/Google_Glass



7. Create a universal ingredient translator
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8. Create open 3D models of food products

Getting food into the Third Dimension...
* How can we 3D-scan products at scale ?

 What can we do once we have 3 models of food
products ?

* Customized MMORPG video games ina
supermarket ?

* Virtual shopping ?

 Real life product recognition?

https://en.wiki.openfoodfacts.org/Experiments/3D



9. Collecting and storing additional open data

* Beyond packaging & legal requirements: Open Science

* Not quite as easy as taking pictures: Every citizen can’t have a lab at
home

* Reliability & cost questions: DNA, Spectometry, 3D...
* Measurement costs high but going down



10. Create data collection games

Why play Candy Crush ?
What about playing with real food ?

* Get people to enrich Open Food Facts data

* In the train, in the bus, anywhere.
* Even offline




Marcel Salathé
Openfood.ch



@openfood_ch (E)
@openfood_ch_d (D)

@openfood_ch_f (F)

X
{)Open Food

Marcel Salathé
@marcelsalathe



Food

is a major source of health or disease

is a major economic driver
CH houshold spends over 1000 CHF / month
is a major source of pleasure

Ut Ut Ut Ut U

is something we do multiple times, every day

One of the largest industries in the world,
enormous potential for new models.



Information about food

In the 20th century, data lived mainly on paper.
For food products, that meant all the information
about a product was on the package.

Then, the internet & the mobile revolution came
along, and everything changed - except how we
get information about our food.

openfood.ch wants to make food information in
CH open.



http://openfood.ch

Old...

Cr

on package
parely readable

G

imited information

G

cannot be queried or
reused

Cr

DEAD DATA




NUTRITIONAL VALUES

100g

Energy

Energy (kCal)

Fat

Saturated fat

Carbohydrates

Sugars

Fiber

30g

5 in the cloud

5 digital

5 extensible

5 can be gqueried and reusead
5 accessible via API

OPEN DATA



Attention:

openfood.ch is primarily an open database
accessible by an API. Great for app developers!

Our own mobile app (openfood) is just a demo.

OpenFood is about the data.
You build the apps!



Status quo Feb 2017:

~ 15,000 products in database, almost all tully
transcribed:

5 Name~

5 Size

5 Ingredients*

5 Nutrients table
5 Country of origin

> 5,000 submitted by users, addition in progress

* multi language as on package



What we are still missing

Info that is on package, but not in DB:
5organic? vegan? other labels?

5 Country of origin for some ingredients
5 Allergens (“May contain...")

We are also missing fresh, packaged prodcuts by
weight (such as fresh meat, cheeses, etc.)

HELP ;-)



Why .ch?

We live here :-)

Focus, focus, focus: we
want to reach 100%
coverage of CH.

Expansions /
collaboration possible
in the future.







API

This is perhaps the most important point about
openfood.ch. The data is available through an
API.

™~

" OpenFood

Your amazing

app / API


http://openfood.ch

API

Use your key(s) to access the API. See
Documentation for examples.

your key here

O O p enFood https://www.openfood.ch/api-docs/swaggers/v2.json

OpenFood APl Swagger documentation

API access to OpenFood data, using a JSON-API format

* You need to sign in to get an API key.

» File issues and find more documentation and code samples at https://github.com/salathegroup/openfood api
» Register to our OpenFood Dev Mailing List for APl announcements, events, etc.

Created by OpenFood
See more at hitps://www.openfood.ch
Licensed under the Creative Commons Atiribution 4.0 International License.




API

&
;\) Open Food https://www.openfood.ch/api-docs/swaggers/v2.json api_ke)

OpenFood API Swagger documentation

API access to OpenFood data, using a JSON-API format

¢ You need to sign in to get an API key.

e File issues and find more documentation and code samples at https://github.com/salathegroup/openfood api

» Register to our OpenFood Dev Mailing List for APl announcements, events, etc.

Created by OpenFood
See more at hitps://www.openfood.ch
Licensed under the Creative Commons Attribution 4.0 International License.

Q.
D
=
QD
-
=y

/productsKid}

ci3@ /products

o538 /products/_search
c/3@8 /nutrients

cla@ /nutrientsKid}

Joisy  /nutrients/_search



API

/products

Implementation Notes

All products in the OpenFood database in JSON-API format.

Parameters
Parameter Value Description Parameter Type Data Type
include Provide multiple values in new lines. Include the Images and / or query Array([string]
Nutrients in the returned JSON.
Use "images" for Images and
"nutrients" for Nutrients.
Vs
barcodes 7610848493136 Array of barcodes to search by, query Arrayl[integer]
8410076490131 using boolean OR for multiple
values.
Vs
page | Paging for the result set. query string

| Try it out! | Hide Response

Default products per page is
20.



API - how to get help

Slack: selt-invite at openfoodch.herokuapp.com

Issues, bugs, feature requests: GitHub
github.com/salathegroup/openfood_api

Sign up to our DEV newsletter


http://openfoodch.herokuapp.com
http://github.com/salathegroup/openfood_api

Example Code

Example code for various languages may be found in this repo. Replace [API Key] with your own key where necessary. We
currently support examples for

e Curl
e JavaScript 31 lines (23 sloc) 785 Bytes Raw Blame History [
PY Python 1 nun
2 Sample Python 2.7 code for a call against the OpenFood API products listing, with paging
o RUby 3 Replace [API_KEY] with your API Key
. /\f\(jff)i(j curl -i -g -H "Accept: application/vnd.api+json" -H 'Content-Type:application/vnd.api+json' -X GET "https://www.openfood.ch/api/\

USAGE:
$ python openfood_api.py

import requests

BASE_URL="https://www.openfood.ch/api/v2'
API_KEY='secret'

url = BASE_URL + '/products'

query = {
"page[number]": "2",

"size[size]": "5"

headers = {
'Authorization': "Token token={}".format(API_KEY),
"Accept': 'application/vnd.api+json’,

"Content-Type': 'application/vnd.api+json'

r = requests.get(url, params=query, headers=headers)
print r.status_code

print r.json()




First openfood.ch Dev meetup:

Meet with
openfood.ch devs,
discuss issues, peer
code, etc.

Sign up to Dev
Newsletter for
more







OpenFood in the future

We are currently building many more
crowdsourcing functionalities.

We'd love to see more data - data that is not on

the package (e.g. data on ecological foodprint,
DNA data, etc.)

We're open to your ideas! But openfood.ch will
remain neutral (i.e. no recommendations - build
your own app if you want to do that)



OpenFood in the future

We are currently building a second API: Image

N

"Pizza"

recognition. AP

est. weight: 340g
est. calories: 890
est. carbs: 180g
est. fat: 20g

est. protein: 24g




OpenFood in the future

Any food image submitted to it will be open data
(unless user opts out).

Goal: to build very large open food image data
base -> great for machine learning / Al.

Interested / have expertise in image recognition?
Please talk to us!



One more thing: be careful.

This is about open data. Caveat emptor! If you
start building a project / app / business around
3rd party data, make sure you check the license!

Can you:

5use it for ANY purpose (e.g. commerical)?
5 can you use it for unlimited periods of time?
5 can you keep the data for yourselt?

OpenFood: YES to all questions



Ergo, use openfood.ch data if:

5 you want to focus on CH

5you want very broad coverage

5 need extremely permissible license
5 need a high performance API

5 you want neutral data



Jonathan Sobel
BeerDeCoded



BeerDeCoded:
Digitising beer




Why Beers?




Hackuarium.ch  UNIVERCITE

« Biohacker Space » in Renens next to
Lausanne (Ch. Closel 5)

Projects in biology/science, bio-art and
education

Workshops, Outreach

Citizen science, DIY-biology

www.hackuarium.ch



Open Food Data Hackdays Challenge

For the BeerDecoded Challenge we hope to BREW:

1. Brainstorm about the potential applications of a
Beer knowledgebase based on open access data

(BtoB, BtoC)

2. Re-analyze some beer data sets and produce a
new open access data set about beers (recipes,
sticker, measurements, price, brewery,... )

Elucidate the swiss beer market

. Work on a web interface to browse our Beer
knowlegbase. Document our methods/progress

NNCE T

R




BeerDecoded Needs You

* Beer lovers / brewers ®

* Curious and proactive people &
* Documentalist (Wiki/Github/...)

* Web Dev

* Coders (DB, interface)
* Data analysts

beer decoded
oo el

* Designers



Fanny Vuilleumier

Elsa Mifroma



Introducing Rita...
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Rita‘s fridge and kitchen contain...

HIMBEEREN
FRAMBOISES
LAMPONI
500g

MIGROS

BASMATI
Langkornreis

Riz a grain long
Riso a chicco lungo




Challenge: Help Rita...

...find menus she can prepare

...based on the food she has at home

(...or based on the food in her shopping cart)
...matching her average daily intake needs
...minimising food waste throughout the week



Recommended databases

Intake recommendations for individuals
www.sge-ssn.ch // Schweizerische Gesellschaft fir Ernahrung

Nutrition values of fresh products
http://www.naehrwertdaten.ch // by Swiss Government




Laura Robinson

Foodways



@ Foodways







The 1ssue

© BBC/Keo Films

MyFoodskills @ Foodways



Google-Suche Auf gut Gliick!




Availlable content

cooking lessons SEE MORE

Wanna Make Martinis at Home? Start How To Make a Perfect Shrimp How To Roast the Perfect Chicken:
Here. Cocktail with Classic Cocktail Sauce The Video

L ' ;:.\'_

How to prepare a peach " How to prepare asparagus - How to prepare cauliflower

MyFoodSkills @ Foodways 5



Challenge

How can we engage the average
millennial in the digita
environment to actively put
xnowledge about food skills
(planning, selecting, organising and
oreparing food) into practice in
their everyday lives?

MyFoodSkills @ Foodways



Foodways

Schweizerische Eidgenossenschaft
Confédération suisse
Confederazione Svizzera
Confederaziun svizra

Swiss Confederation
Federal Department of Economic Affairs

Education and Research EAER
Federal Office for Agriculture FOAG




Maryam Yepes

Myravan Solutions



MYRAVAN SOLUTIONS PRESENT

nutriMenu
challenge

MAKING THE HEALTHY CHOICE
THE EASIER CHOICE




A

Citizen
Work

Santé Entreprise LE GRAND PRIX SUISSE

nutriMenu

1ER PRIX, EDITION 2017

MAKING 2.5 MILLION MEALS PER YEAR
MORE NUTRITIONALLY BALANCED

bl @ MYRAVAN

durable



HEALTH

IMPROVE
NUTRITIONAL
QUALITY

REDUCED SALT,

FAT AND SUGAR

MORE BALANCED
MEALS OVER TIME




29

NUTRIMENU HAS
MADE IT EASIER
FORMETO
PREPARE
HEALTHIER MEALS

RESTAURANT OPERATORS




CONNECTING
HEALTHY
RESTAURANTS
AND HEALTH-
CONSCIOUS PEOPLE




DATA

SOME SOURCES OF DATA

- Openfood.ch nutrients data

- Swiss food composition database
- Open Food Facts

- Others




nutriMenu

SYNCH MY HOME
FOOD WITH MY
RESTAURANT
FOOD

HELP ME FIND
HEALTHY
RESTAURANTS

GIVE ME
FEEDBACK ON
WHAT TO
CHOOSE NEXT




BE PART OF THE NEXT GENERATION OF HEALTHY FOOD LANGUAGE

JOIN
US

MARYAM YEPES

MY
NM



... the
stage
IS yours

Pitch your idea
in 2 minutes
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