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Future Food Symposium 2025
21st and 22nd May 2025
Birmingham Business School, University House Edgbaston Park Road, Birmingham.
Hosted by Birmingham Business School in conjunction with the Centre for Responsible Business and Birmingham Institute for Sustainability and Climate Action
PLEASE NOTE: THIS TIMETABLE MAY BE SUBJECT TO CHANGE. UPDATED VERSIONS WILL BE POSTED ON THE WEBSITE
	Timetable of Events


	Wednesday 21st May

	Time/Location 
	Atrium 
	G12 (170) 
	 G08 (80) 
	G07(48) 
	G06  (48) 
	G03 (30)

	8.30-9.00 
	Registration  

	9.00-9.15 
	 
	Welcome  
	  Dr Sheena Leek and Dr Emma Surman

	9.15-10. 15
(1hr)
	 
	PLENARY TALK:
Sarah Newton, Birmingham City Council 
Chair:
	 TITLE: Building a Food Revolution: Birmingham’s journey to transform the food system  

 

	10.15-10.30
	Tea & Coffee 
	 
	  

	10.30-11.30 (1hour) 

	 
	Session 1
Stream 9A: Right to Food and Right to Market  
Caroline Moraes 

17. Community Food Assistance Projects as Potential Sites for Asserting Right to Food Claims. -  Cindy Leung
  
98. ‘More than Food Aid: Approaches to Food and Poverty in the UK. – Paul Milbourne

20: ‘We can grow anything here, but we can’t sell’: Market Participation in Food Surplus Rural Malaysia. – Yang Bong et al.

(3 Speakers)
	Session 2
Stream 10A: Cultured Meat: Present and Futures  
Chair: Neil Stephens & Eric Shiu

53. Culturing Meat:  Engaging with Art in the Flesh in Butcher's Row, Barnstaple. - Naomi Hart

47. Dominant and Competing Narratives of Cultured Meat. - Neil Stephens  

93. Prospect of Diffusion of Cultured Meat and the Public’s Initial Responses. - Eric Shiu

(3 speakers)

	Session 3
Stream 7A: The Future of the Craft Economy between Promises and Challenges
Alessandro Gerosa

7. Coffee Development and Cultural/Material Dependencies: The Case of Koraput Coffee. - Chris Land et al.
79. Knowledge Sharing in the Craft Economy. - Nic Rattle 
100. ‘After the Wave’ Can There Be ‘Optimism Forever’? Affect and Place in Stories of Craft Brewery Closure and Relocation. - Thomas Thurnell-Read, Robert Deakin 
(3 Speakers)
	Session 4
Stream 1: Transforming Public Food Procurement through Place-based Innovations 
 Lopa Patnaik Saxena 

59 Public procurement and local food in Sweden, Denmark and the UK - Mark Stein, Yiannis Polychronakis
86 Public procurement and Place-based innovations: pitfalls, potential and pre-requisites – Siobhan Maderson

101 Roadmap to More Sustainable, Local Food Procurement in Nottingham and Nottinghamshire. - Charles Walker, Stacia Stetkiewicz

(3 speakers)
	Session 5
Stream 15A: Contemporary Consumer and Retail Food Issues

18. Components of Food Supply Chain Resilience: A Case Study of the Chicken Tikka Masala Supply Chain. - Kate Jones, Kenisha Garnett, Paul Burgess 
58. Redesigning of Food Waste Management: A Conceptual Framework to Unrealised Opportunities & Sustainable Intensification - Begüm Önal 
66. Exploring Yeast Metabolic Diversity on Food and Vegetable Wastes using NMR. - Darren Greetham, Meryem Benahoud 

	11.30-12.30
(1hour)

	
	PANEL DISCUSSION hosted by BISCA (Birmingham Institute for Sustainability and Climate Action.
Chair:  Liza Jabbour
	Title: Feeding the Future: Enhancing Food Security through Climate Resilient practices
Panel members:
Birgit Kehrer, CEO, ChangeKitchen CIC 
Nigel Maxted, Professor of Plant Genetic Conservation, University of Birmingham 
Clare Mike, Director of Technical and Business Development, LEAF
Sarah Newton, Food System Lead, Birmingham City Council
Helen Onyeaka, Deputy Director of BISCA, University of Birmingham


	12.30-1.15 
	Lunch 

	1.15-2.15 
(1hour) 
	 
	PLENARY TALK
Professor Sarah Berry, King’s College London
Chair: Dr Sheena Leek
	 Title: Processed Food: The Good, the Bad and the Ugly
 



	2.15-3.30 
(1hr 15mins)

	 
	Session 6
Stream 9B: Social Supermarkets, Community Fridges and ‘regimes of practice’   
Caroline Moraes

109 A National Survey of Affordable Food Clubs in the UK. – Greta Defeyter et al.

4. Spoilt for choice? A Mixed-methods Ethnographic Study into the Socio-cultural Lives of Community Fridges and the Effectiveness of Surplus Food. – Leo Webb  

72. Food Insecurity in a Food Assistance Hotspot: The Case of Birmingham, England. – Yasmin Houamed et al.

5. Social Supermarket Knowledge Exchange: Principles and Best Practice. – Emma Beacom, Sinead Furey
(4 Speakers)
	Session 7
Stream 10B: Cultured Meat: Present and Futures
 Chair: Eric Shiu

73. From Unnaturalness to Disgust: How Perceived Risk Influences Cultured Meat Acceptance. - Ekin Kosegil et al.

97. The Influence of Pre-Attitudinal Beliefs, Knowledge, Food Neophobia, and Cultural Integration on the Purchase and Continued Consumption of Novel Food Alternatives. - Xiao Wang
99. Navigating Incongruity: Clustering Consumer Responses to Cultured Meat
for Sustainable Food Futures. - Min Yeong Son et al.
22. Investigating the Influence of Ethnic-cultural and Religious Factors on the Adoption of Cultured Meat. - Hayiel Hino
(4 speakers)

	Session 8
Stream 1: Sustainable Crop Production and Improved Crop Quality
Christine Foyer

12. Markers for Light Use Efficiency in Lettuce: Towards Sustainability in Indoor Agriculture. - Robert Hancock et al.

19. Protein and Nutrient Losses in Forest Tree Seeds Under Elevated Atmospheric CO2. - Christine Foyer et al.  

48. Expert Assessment of the Potential of Regenerative Farming for Delivering Sustainable Crop Production. - Nicholas Girkin et al.


 TBA  - Oluwaseyi Shorinola
(4 speakers)

	Session 9
Stream 2: Securing the Right to Food for All. 

Chair: Iain Wilkinson

21 A Co-Design Approach to Food Accessibility in Belfast- Sinead Furey et al.
31 Birmingham's Experience of Leveraging Civic Partnerships for Food Provision – Rosemary H. Jenkins, Sarah Newton 
85 Can Community Fridges Be Catalysts for Sustainable Community Food Practices?  - Hela Hassen, Fatos Ozkan Erciyas   
104 Food partnerships: creative practices for and with what was supposed to be an emergency response to food poverty. - Sabine Mayeux   
(4 speakers)


	Session 10
Stream 3: Unveiling and Challenging On-going Colonial Dynamics in the Foodscape  
 Chair: Belinda Zakrzewska

42 Challenges of agroecological transitions and circular economy in low- and middle-income countries, notes from the field in Colombia. - Oscar A. Forrero et al.
56 Foodways as living heritage: understanding the interconnection of identity, culture, and resistance. - Adriana Arista-Zerga 
95 Governance and scale dynamics in shaping the winners and losers within Brazilian food systems.  - Mateus Henrique Amaral, Leandro Luiz Giatti 
102. The Role and Dynamics of Women's Power in Seed Systems: Resilience and the Preservation of Traditional Foodways in Rural Zimbabwe. - Nbuwak Peace Yashim et al. 
(4 speakers)

	3.30-3.45
	Tea & coffee
	

	3.45-4.45
(1hour)
	
	PANEL DISCUSSION 
‘Food Fraud’
Chairs: Dr Emma Surman and Dr Sheena Leek
	Title: ‘Understanding threats to authenticity and safety in future food’
Panel Members: 
Sterling Crew, Chair of the Food Authenticity Network
Prof. Louise Manning, Professor of Sustainable Agri Food Systems, University of Lincoln
Jessica Merryfield, Head of Policy and Campaigns, Chartered Institute of Trading Standards
Prof. Anirban Mukhopadhyay, Professor of Marketing and Behavioural Science, Bayes Business School.
John Points, Consultant and Technical Director, Food Authenticity Network



	
Thursday 22nd May


	8.45-9.15 
	Tea & coffee
	

	9.15-10.15 
	
	PLENARY TALK:  Robyn Macpherson,  Plastics Network, University of Birmingham
Chair:
	Title: From Production to Plate: The Impact of Plastics on Our Food System


	10.15-10.30
	Tea & coffee 
	 

	10.30-11.30 
	 
	Session 11
Stream 5B: Governing and Innovating for Sustainable Local Food Systems (Mini-Panel)
Fatos Ozkan Erciyas

51. Territorial Ordering and Governance Challenges in Transitioning Towards Agroecology and Solidarity Economy in Eastern Colombia. - Santiago A. Roa-Ortiz,Oscar Alfredo Forero Larañaga 
68. Grow Together: A Semi-Systematic Literature Review of Multi-Level Third Sector Engagement with Food Access in Developed Nations. - Nicholas Malderelli et al.
82. Moving Beyond Materiality: Food System Innovations for Community Transformation. - Siobhan Maderson 
91. Birmingham's Soil Matters, for Food Resilience and Community Resilience. - Claire Woolnough, Louise Bowden  
103. Green Room Gardeners. - Lydia Towsey 
110. Food, True Giving, and Corporate Social Responsibility: A Perspective from GNNSJ  - Shaminder Singh 
	Session 12
Stream 6B: Surplus, Upcycled and Donated Food 
Chair: Jordan Lazell 

108 Food efficiency, Our Own Worst Enemy: How the Perfect Efficiencies of the Supermarket Food System Create the Surplus Issue and How It Could Tackle It.  - Chris Steele-Kendrick

23 A Solution in Need of a Problem: The Case Against ‘Good Samaritan’ Food Donation Laws. - Carrie Bradshaw

52 From Waste to Taste: Promoting Upcycled Food Adoption in the UK. - Vimala Kunchamboo, Feray Adiguzel

3 papers
	Session 13
Stream 12B: Food, Digital Footprints and Big Data
Chair: John Harvey

89. Harnessing AI in Nutrition: A Comparative Analysis of AI Models for Dietary Recommendations. -   Pheobe Hammond et al. 

96. Unpicking Consumer Emotions Associated with Ultra-Processed Foods. - Paul Frobisher et al.

15. Rising Mercury Consumption from Blue Foods in China Balanced by a Shift to Lower-mercury Choices. - Wei Wang et al.
	 Session 14
Stream 14C: Systemic Approaches to Sustainability 
Taghi Miri

36. Consumer (Mis)Perception in Sustainable Food Consumption. - Ludovica Serafini et al.
81. My Secret Weapon for Combating Food Waste. - Leon Aarts

(3 papers)

	Session 15
Stream 4: Food Hauls and Food Hubs  
Marsha Smith 

10 Community Restaurants as Food System Re-Generation Hubs. - Ben Selwyn
77 From kitchen skills to life skills - embedding food literacy in secondary education: supporting adolescent health, wellbeing, and sustainability through innovative food education. - Lauren Rathbone, Best Food Forward at School Of Artisan Food

88 Capacity Building to Feed More and Waste Less. – Vicky Hemming
3 papers


	11.30-12.30
	
	Session 16
Stream 5C: Creative and Innovative Approaches to Community Food 
Fatos Ozkan Erciyas
25 Art and Food - A Potted History of Art and Food Projects that Inspire Purposeful Change.  - Kaye Winwood
49 Incredible Surplus, Compost, Growing - Food, People, Partnerships. - Ann Gallagher
90. Building Sustainable, Dignified, and Resilient Community Food Systems. - Jo Haydon 
(3 speakers)

	Session 17
Stream 10: Cultured Meat: Present and Futures
Chair: Neil Stephens

16. A Recipe for Success: Predictors of Cultivated Meat Provision by Parents of Children in Primary and Secondary School. - Jason Michael Thomas et al. 
75. “Cultured Meat, Factory Slop and Tinfoil Hats”: How Alternative Proteins Feed the Culture Wars, Digital Capitalism and Creeping Authoritarianism. - Alexandra E. Sexton, Michael K. Goodman

54. Misinformation on the Menu: Analysing X (Twitter) based Conspiracy Theories about Cultured Meat. - Gouste Pivoraite et al. 

(3 speakers)
	Session 18
Stream 7B: The Future of the Craft Economy between Promises and Challenges
Alessandro Gerosa

13. Vina Aperta and the End of the Individual: Towards Sustainable Food Systems. - Jennifer Smith-Maguire 
94. Are Radical Notions of Authenticity Still Possible in Today’s Crafts? Insights From an Early Research Project. - Alessandro Gerosa  
(2 speakers)
	Session 19
Stream 14B: Systemic Approaches to Sustainability
Taghi Miri
6. Sustainable Food Production in South Yorkshire: Bridging Research and Industry for a Greener Future. - Hessam Jahangiri et al.
18. Components of Food Supply Chain Resilience: A Case Study of the Chicken Tikka Masala Supply Chain. - Kate Jones et al.
27. Integrating Health and Sustainability Criteria into the Food Product Development Process. - Bethan Moncur, Letizia Mortara 
(3 speakers)

	Session 20
Stream 15B: Contemporary Consumer and Retail Food Issues.
2. Food Type Guides Perceptions of Environmental and Nutritional Impact, While the Interaction of Knowledge, Attitudes, and Framing Shapes Meal Choices. - Jiarui Sun et al.
46. Perceived Risk and Innovativeness in Digital Food Retail: Balancing Consumer Trust, Engagement, and Ethical Implications. - M. Sajid Khan 
74. Connecting Households and Spaces with Fruit and Vegetable Vouchers: The Fresh Street Manton Community Garden Feasibility Study. - Clare Relton et al 
(3 speakers)

	12.30-1.15 
	Lunch 
	 
 

	1.15-2.15
(1hr mins)
 
	 
	PLENARY TALK: Charlotte Hill, Dan Byam Shaw, The Felix Project
Chair:
	 Title: ‘Stopping Food Waste and Fighting Hunger: The Circular Economy of Food’
 

	2.15-3.30 
(1hr 15 mins)
12 (16) papers 
	 
	Session 21
Stream 9C: Improving Access to Nutritious and Safe Foods   
Caroline Moraes 

40. Fresh Street Voucher Scheme to Tackle Food Insecurity: Evaluating the Impact of Fruit and Vegetable Intake in Two Disadvantaged Communities in England. – Manik Puranik et al.

24. Understanding the Perception of Millet Consumers in Nigeria: A Structural Equation Model Approach. – Ademiku Adeleye 

44. Consumption of Bushmeat After the Covid Pandemic: Implications for Food Security in Ghana.  – Joshua Kwao Oduah et al.

5. Consumer Trust in Food Safety in the Island of Ireland: The Brexit Effect. – David Omoniyi et al.

(4 papers) 
	Session 22
Stream 6A: Community Actions and Food Waste Action 
Chair: Annesha Makhal

65. Finding Coherent Actions to Support Food Waste Reductions. - Christian Reynolds

64. Changing the Narrative on the Word 'Waste': Food Surplus, Community Resistance and Hands-on Climate Action. -Chris Poolman, Elizabeth Rowe  

71. Save Money, Save the Planet – Motivation for Taking Action (A Household Food Waste Study).  - B. O’Connor et al.

92. Food Sourcing Practices at a Community Cooking Project: The Implications of Utilising Surplus Food. - Jordan Lazell

(4 papers)
	Session 23
Stream 13A: Food in Education
Chair: Marie Murphy

Why School Food Matters. – Stephanie Slater
33. Policies to Increase Provision of Affordable Primary School Meals in the UK: A Cost-benefit Analysis Case Study in the West Midlands. - B.Osifowora et al.
39. Changing Food Habits and Attitude towards Food in a School Setting. - Estelle Dukeshogan 
61. Rise and Decline of Standards in UK School Meal Provision, 1980-2022. - Mark Stein,Yiannis Polychronakis 
(4 papers)

	 Session 24
Stream 13B: Food in Education
 Chair: Irina Pokhilenko

26. What’s for Lunch? Eliciting Preferences for Food on University Campus. - I. Pokhilenko et al.
107. Commensality in the Transition to University for First Year University Students. - Emma Surman, Sheena Leek 
38 The Joy of Sensory Food Education: TastEd's Innovative Approach to Helping Children Learn to Love Eating Fruit and Vegetables. - Fran Box, Kim Smith
 45. Involving Students in Co-creating Environmentally and Socially Sustainable Protein Alternatives to Reduce Food Insecurity. - Fern Baker, Rounaq Nayak 
(4 papers)
	Session 25
Stream 12A Food, Digital Footprints and Big Data
Chair: John Harvey

67. The Introduction of Low-alcohol Wines in Retail Outlets and Its Impact on Alcohol Purchases in Finland. - Henna Vepsäläinen et al.

70. Food Insecurity, Consumer Purchasing Patterns, and Preventable Mortality: A Machine Learning Analysis of Retail Data. 
- Elizabeth Dolan et al.

28. Climate Change Aggravates the Overconsumption of Added Sugar in the U.S. especially in Disadvantaged Groups. - Pan He et al.

106. From Cart to Bin: How Shopping Behavior Contributes to Food Waste. - Shantanu Mullick


	3.30-3.45
	Tea & coffee
	

	3.45-5.00
1h 15 m
12 (16) papers
	
	Session 26
Stream 9D: Food Literacy and Place-based Approaches Caroline Moraes

43. The Impact of Food Literacy on Promoting Food Security and Health Among University Students: An Interventional study. – Amnah Jasem et al.
55. An Exploration of the Interlinkages Between Food Literacy and Food Insecurity in the UK. – James Shepherd

60. Could Recipe Boxes be the Holy Grail for Food Insecurity? A Conversation on Their Potential, Research Gaps and Sustainable Funding. – Amanda Shiach

76. Neighbourhood based vouchers for local fruit and vegetables: what do we know about Fresh Street so far? – Clare Relton et al.

(4 papers)
	Session 27
Stream 6C: Food and Waste Behaviours  Chair: Scott Jones

62. Exploring Food Waste Attitudes and Behaviours in Families with Neurodivergent Children. - Hayley Grinter et al.

8. - Exploring Tone in Food Waste Reduction Ads: The Impact of Assertive vs. Suggestive Approaches on Mature Consumers’ Behaviour. - Jasmine Mohsen

69. Frugal Living; Our Path to a Sustainable Foods Future. - Steven Kator Iorfa et al.

105. Intersecting Morals of Healthy Eating and Food Wastage: Understanding the Displacement of Guilt in Consumption Behaviours. - Jordan Lazell et al.
4 papers
	Session 28
Stream 13C: Food in Education
Chair: Marie Murphy

11. The Child Nutrition Policy Rollercoaster – Navigating Inconsistency at Every Stage. - Dayna Brackley, Myles Bremner
34. In What Way Do Primary School Food Education Curriculums Around the World Address Food Literacy?  - Kim Smith et al. 
83. How Does the Dining Experience in English Secondary Schools Impact Students’ Food Choices? - Eimer Brown 
84. Promoting Healthy Eating Across the School Food System in Special Schools and Alternative Provision Settings:  A Qualitative Study with Pupils, Parents, and School Staff. - Jessica Tanner et al.
4 papers
	Session 29
Stream 5A: Community Food Interventions and Partnerships (Mini Panel)
Fatos Ozkan Erciyas

14. Creating Value Through Joined-up Community Value Networks in Food Sharing Communities.  - Dulekha Kasturiratne et al.
29. Sharing In or Selling Out: Food Access in Remote Island Communities.   - David Marshall, Paul Freathy
50. Understanding the Wellbeing Capabilities of Community Supported Agriculture. – Dave Watson 
87.  Can Vibrant, Visionary Faith Complement a Sustainable Business Model for Foodbanks Looking to Transition to Community Grocery Stores?  - Gill Hancock

	Session 30
Stream 14A: Innovations in Packaging and Processing
Taghi Miri

3. Packaging Reimagined: Overcoming Barriers to Reuse in the Food Industry. - Elliot Woolley et al.
32. Health and Safety Issues in Pet Bottled Water and Canned Carbonated Drinks- A Bisphenol Migration and Storage Period Nexus. - Oluseye O. Abiona et al.
57. An Eco-friendly Method for Chlorpyrifos Pesticide Removal from Water Uses a New Magnetic Nanomaterial. - Achyuta Kumar Biswal, Pramila K. Misra 
37. AI-driven Predictions in Food Spoilage: Efficiently Mitigating Food Waste. - Gu Pang, Keru Duan 
4 papers
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